TEL 03-6768-1199

3-37-6, Asagaya-Minami, Suginami-ku

Open: 5:00pm-11:30pm [Mon-Fri]
12:00-pm-3:00pm/5:00pm-11:30pm [Sat-Sun]

Credit Cards Accepted

8:*3" Side Dishes

1.hFF vy vV (214DXUHEA) Khao Kia Kung
(Thai Shrimp Crackers)
2. b7 (2v9RF V) Thua (Mixed Nuts)

| 3.+ 7VT Y (24 ERKE) Thua Rian

(Thai Boiled Green Soybeans)
4.\ 9 F—> (BFFEDEM) Pack dxng (Pickled Vegetable) ¥ 340

B 5.5L7U9975— (@EEEFDF 1 F) Nam Phrik Pla

(Fish with Chili Dip)
6. YLb—7— (24880 Yum Tofu (Thai Cold Tofu)  ¥380
| 7.5 F— Phakchi (Fresh Coriander)
= 8.H1Yv7 (2LAELE) S X GaiSap
g (Thai Steamed Chicken (Small))
9.5—7hH4 (BRADEEMZ) S 1 X LabKai
(Spicy Ground Chicken (Small))
10. i1 b—F (21 BBBOEHZF) S ¥ X GaiTod
(Thai Fried Chicken (Small))
M. A7 (RLBEPELY) 2K GaiSate
(Thai Chicken Skewerw 2Pcs)
12.°2775 2 F—F (754 F&ET k) Man Farung Tod
(French Fries)
13. K—E7 b—F (BFEEE) 2 & Paoh Peay Tod
(Fried Spring Rolls 2Pcs)
14. L—7v 7174 (BEARIELF) Mu Daet Diao
(Fried Dried Pork)

UEEH Salads &3

15. K—E7v Y (E&HEE) PaohPeaySod (Fresh Spring Rolls) ¥ 760
16.S ¥4 X (Fresh Spring Rolls (Small))

17. ¥ Loty (BEEYS4) Yum Woon Sen

(Spicy Seafood Vermicelli Salad)

18.S ¥4 X (Spicy Seafood Vermicelli Salad (Small))

19.VL7—=L (V72 VO5T7DH5 %)

Yum Poo Nim (Soft-Shell Crab Salad)

20. Y LS (BMOYS4) Yum Mara (Bitter Melon Salad) ¥ 840

21. \—=9 7 (BEDRAINA V=15 4) PaKung
(Spicy Shrimp Salad)

22. Y L3R— (ZA4BBF— XY 5 4) Yum Mama
(Thai Ramen Salad)

2. YLRXT7 (FRRAT—FDHS4) Yum Nua

(Beef Steak Salad)

2. Y LZL— (¥—7—F®DO#%354) Yum Talay
(Thai Seafood Salad)

25. VL2 L (BNNINAYDYSH) Som Tum

(Green Papaya Salad)

26. 7—7H4 (BBRADEEMZ) Lab Kai

(Spicy Ground Chicken)

27.S 14X (Spicy Ground Chicken (Small))

28. 5—7AMH—> (BEVDEEMZ) Lab Isaan
(Spicy Pork Organ)

29. h/3—<— b—7— (E—%2VEE) Kai yo ma tofu
(Tofu with Century Egg)

30. %x—L (RA/EYZZ) Nam (Thai Salami)

31. 7L b v 7 (RT—FDEFEEMAZ) Naam Tok
(Thai Beef Steak Salad)

'}ﬁ:"ﬁm Grilled Dishes

32. H1/¥—> (BEFBDSV)IV) GaiYang (Thai Grilled Chicken) ¥ 590
33.3—L—Y—> (BEFOD%SIV) Ko Moo Yang

(Grilled Fatty Pork)

3. H(4 9T (RABERELEY) 4K GaiSate

(Thai Chicken Skewerw 4Pcs)

35.2 & Gai Sate (Thai Chicken Skewer 2Pcs)

%LJ’EIJJ Steamed Dishes

36. i1y 7 (2L E#FE L) GaiSap

(Thai Steamed Chicken)

37.S ¥4 X Gai Sap (Thai Steamed Chicken (Small))

38. L—<F7F (BIN\SRDEERF L) Moo Manao

(Spicy and Sour Steamed Pork)

39. 72 F+#F (BEDEEEF L) Kung Nun Manao
(Spicy and Sour Steamed Shrimps)

40. 7 F 7oty (BEEERDZELEHD) Kung Op Woon Sen
(Steamed Shrimps and Vermicelli)

N.75—-RF3FF (AFADEBZEL) Pla Nung Manao
(Spicy and Sour Steamed White Meat Fish)

;%ljlllﬁm Fried Dishes

42.h/VINvF—2 > (i#®EINV) Ka Nom Pang Na Goong

<

f B

(Thai Shrimp Bread)

43. 54 b—F (21 BEBBOBERY) Gai Tod

(Thai Fried Chicken)

44.S H 1 X Gai Tod (Thai Fried Chicken (Small))

45.0—HA F—F (BEAZDDERLTF) Ko Gai Tod

(Fried Chicken Gristle)

46. 1 F—FH v 7147 L (BRADICAICLEL)

Gai Tod Gratiem (Fried Garlic Chicken)

47. L— b—FHvy 7147 L (BFRADICAIICSIEIT)

Mu Tod Gratiem (Fried Garlic Pork)

48. 7—ZLHvT47L (V72 xIVI5TDICAICSIET)

Poo Nim Tod Gratiem (Fried Garlic Soft-Shell Crab) ¥1170
49. b—F2 29V (Z1ERBEDEDOFET)

Tod Mun Kung (Thai Deep-frid Shrimp Cake)

50. F—FR 75— (ZABBRDET DT

Tod Mun Pla (Thai Fish Cake)

51. K—E7 F—F (BFEEE) 2% Paoh Peay Tod

(Fried Spring Rolls 2Pcs)

52. 3 Z& Paoh Peay Tod (Fried Spring Rolls 3Pcs)

53. 75— bF—F¥—LOv b BFRDXL—FF)YV—ZHIT)

Pla Tod Sam Rot (Fried Fish Topped with Sweet Chili Sauce) ¥ 950

'X’J)MEUJ Stir-fried Dishes

5. I\ TV 74 T7— (ESHEMS) Pak Boong Fai Daeng
(Stir-Fried Chineese Water Spinach)

55. /8y I\ (FEOFEFRIS) Pad Pak

(Stir-Fried Seasonal Leafy Green)

56. HAINY AR LTV (BREDY21—F v IH®)

Gai Pad Med Mamuang (Stir-fried Chicken with Cashew Nuts) ¥ 920
57. 115y > (BBRDEEI) Gai Pad King

(Thai Ginger Chicken)

58. i1 Ixy~\ (BRADH L —¥¥) Gai Pad Ped

(Stir-fried Chicken with Curry)

59. 2L—I\vKAHL— (BHrDH L—¥+sb) Talay Pad Pong
Kari (Stir-fried Seafood with Curry)

60. 7—IN\vRAL— (Y7 b2 IVI5TDAL—18)

Poo Pad Pong Kari (Stir-fried Soft-shell Crab with Curry) ¥ 1170
61\ DWAFFL—vT (2LEBEFHRE)

Khai Chiao Mu Sap (Thai Minced Pork Omelet)

62. S H4 X Khai Chiao Mu Sap

(Thai Minced Pork Omelet (Small))
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<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>

Chicken m Pork Seafood n Vegetables Flour
m Beef = Fish D Egg ﬂ Dairy Products Spicy

mh: |Zl# | Cle (2|0l [®E] EXPERIENCE
SUGINAMI TOKYO

TR\ D %D B PROJECT




63. X7 INy HINA (FRDINI L) Nua Pad Gapao

(Stir-fried Beef with Basil)

64.1Ny bR 5hA (ZA4XNIT—VY—F ¥ 7Ib) Pad Mara Kai

(Stir-fried Bitter Melon with Eggs)

65. 75 —I\y Fv— (ADEE) PlaPad Cha

(Thai Spicy Fish)

66./\v ot (HFFI&) Pad Woon Sen

(Thai Fried Vermicelli)

67. Z2L—INvF LTV vV INF (BT DEGEIENH)

Taley Pad Nam Prik Pao

(Stir-Fried Thai Sweet and Spicy Seafood)

68. 7—INyF LTV IINF (V7 b xIVI ST DEGRIES)

® Poo Pad Nam Prik Pao (Stir-Fried Thai Sweet and Spicy Soft-shell
Crab)

o
1_ - Soups
{ 69. FAYLYY ((BEDMLYLA—T) Tom Yum Kung
(Shrimps Tom Yum Soup)
70. FAYLZL— (BAAD FLYLAR—T) Tom Yum Taley
| (Seafood Tom Yum Soup)
7. bLh—Ha EBEIAFY VI IVIDAR—T) Tom Kha Gai
(Chicken and Coconut Milk Soup)
72. FLt—7 (EVDEWLR—T) Tom Zaab
(Hot Chili Organ Soup)
3. 5—YFa—b—7— (EREBRADODR—T)
Kaeng Jeut Taofu (Chicken and Tofu Soup)
' 74.S ¥ A X Kaeng Jeut Taofu
(Chicken and Tofu Soup (Small))

i@. Noaodles

| 75.1\y 24 (ZABEPEZIE) Pad Thai
(Thai Fried Noodles)
76. 1Ny 40 (KEEMmlEE Z(X) Pad See Ew
g% (Thai Fried Noodles with Soy Sauce)
a4l 77./\v F—2F (KEFHIEREZIE) Pad Kee Mao
| (Drunken Noodles(Spicy Ground Chicken and Rice Noodles)) ¥ 920
78. 5—7F— (BN OHADITEEZIE) Raat Naa
(Seafood Fried Noodles Topped with Thick Sauce)

2 79.FL (Z41BBS—*) Nam (Thai Ramen)

| 80. 714y TA4FPLYL (FPAYLS—%Y)

Kuai-Tiao Tom Yum (Tom Yum Ramen)

81.h#*v41 (rTA—hHL—5—%) Kao Soi

(Yello Curry Ramen)

82.AY (it% L&) Kuai-Tiao Haeng (Thai Dried Noodles) ¥ 590

:"ﬁﬁ ID Rices

83. =¥ a—7—> (¥V—2HL—) Kaeng Khiao Wan
(Green Curry)
84.S #4 X Kaeng Khiao Wan (Green Curry (Small)) ¥410
85. 75—~y (Lv FAL—)KaengPhet (Red Curry) ¥780
86.S 11 X Kaeng Phet (Red Curry (Small))
87. =2 IN=H41 (I ¥ FIvhL—) Kaeng Pa Gai
(Jungle Curry)

L

88.hF (Z4%K) X Khao (ThaiRice Large)

89. H1 Khao (Thai Rice Medium)

90. 7y Khao (Thai Rice Small)

91. AF =+ # (HBK) Khao Niao (Thai Glutinous Rice) ¥320
92. /Ny HINFhF (HINF S 4 R) Pad Gapao Khao

(Stir-fried Minced Meat and Basil with Rice)

93. hA<Th4 (FELBOEMREIAHZER) Khao Man Gai

(Thai Chicken and Rice) ¥ 920
94. S ¥4 X Khao Man Gai (Thai Chicken and Rice (Small)) ¥480
95. hFINy (ZABF +—I\>) KhaoPad (Thai Fried Rice) ¥ 760
96. hAINYF LTIy IINT (EHEFv—I\Y)

Khao Pad Prik Pao (Thai Fried Rice with Spicy Miso)
97.hFANYHYT4T L (ICAIKF¥—I1\Y)

Khao Pad Kratiem (Thai Garlic Fried Rice)

5:1:""_ I- Desserts

98. ¥~ d—7'Y) > Mango Pudding (Mango Pudding)--- ¥ 480
99. 2E# A7 v 2 IV¥ Tapioca Coconut Milk

(Tapioca Coconut Milk)

100. 33F v Y74 X CoconutIce (Coconut Ice Cream) ¥ 480
101. 201 E®D42IV b Taroimo No Tarte (Taro Tarte) ¥520

t"_.".' Beer

102. €LY « ¥ « K57 & Malts the Draft)

103. F 1 > S H—HR (Kirin Lager Medium Bottle) ¥ 650
104. 7kt R—I\— FS 1}k

(Asahi Super Dry Medium Bottle)

105. 7= 1b7V—(/>7I1vba—Ib)

(All Free (Non Alcohol Beer))

P Elej :’ t"_.".’ Asian Beers

106. ¥ +—> (Chang)

107. Y # (Leo)

108. ¥ 2 7 (Tsing Tao)

109. 2 1 1i— (Tiger)

110. E>%# > (Bintang)

111. /\—/\—J\— (333(Ba-ba-ba))

M2. 143V AN v b (Saigon Special)
113. E7 57 (Beerlao)

114. E7 5% 4#'—% (Beerlao Dark)

115. 54 F X427 b (Lion Stout)

51’51’:’5_5_ Thai Wine Cooler

116. Z/X4 S—IVF (Spy Gold)
117. RINA Ly F (Spy Red)
118. RIN1 252w % (Spy Classic)

D 1’ :’ Wines

19. 95 RA74 7 (@A) (Glass Wine (Red/White))--- ¥ 480
120. KM V71 (F+BA) (Bottle Wine (Red/White)) ¥ 2500

J ‘.1’ &ﬁg_ Shochu High ball/Sour

121. /71 K=V (High Ball)

122. '+ R X VI\A Jasmine High (Shochu with Jasmine Tea) ¥ 460
123. E&8E/\1 Kuro Oolong High

(Shochu with Black Oolong Tea)

124. 7A€ AT 14— —Iced Tea Sour (Shochu with Iced Tea) ¥ 480
125. LE>%7— (Lemon Sour)

126. <> d—%7— (Mango Sour)

127. ¥ 71\ — (Guava Sour)

7|' I.J Ejlj-., DH'_-I =_'J I.l Original Cocktails

128. 77 12 ¥ Ayutthaya (Ayutthaya)

129. b—>7 7—Tonfa (Tonfa)

130. %1 ® 4 555 Maitai 555 (Maitai 555)

131. 3—=3Ib7 45 F Coral Island (Coral Island)
132. E=+ « 71 X3 Pina Frisco (Pina Frisco)

mum 11 [ (o)
PP IAEVIYY pdian spirits
133. BL P 5 (Aiyara)
134. €72+ Ln (Mon Siam)
135. X3 (Mekong)
136. > Ls (Saeng Sohm)
137. % ZEA (Nepmoi)
138. 75w #7 1\ (Arak of Bali)
139. ZREE (Nikaido)
140. 278 (Kurokirishima)
141. A& HgE Hyakunen Umeshu (Hyakunen Plum Wine) ¥ 500
142.< v Y (Makgeoli)

‘_’j I_ FU:’D Soft Drinks

143. 337 Y Coconut (Coconut Juice)

144. 1x1 F v 71V Pineapple (Pineapple Juice)
145. > 3— Mango (Mango Juice)

146. % 7\ Guava (Guava Juice)

147.3—75 (Cola)

148. 258E# Kuro Oolong Cha (Black Oolong Tea)
149. ¥ ¥ X = /% Jasmine Cha (Jasmine Tea)

150. >~ d—35 v ¥— (Mango Lassi)

151. 797 27 A RT 14— (Asian Iced Tea)




