Cold Dishes

M. PLR7 (BEMF) Yamunua
(Spicy Beef Salad (Medium Rare))
12.8NNA ¥ E M FOEOAYSZ
Aopapaiyato Tomato No Karakuchi Salad
(Spicy Papaya And Tomato Salad)

13. 2/AEREY—7— FOEOYS S

Seafood Dishes

26. 2B —7— FOF ) kglb &
Thaifu Seafood No Chili Miso Itame
(Stir-Fried Seafood with Hot Chili Paste)
27. BV EDTAPHhHL—-BHEER -
Watarigani No Maroyaka Curry ltame Okyu Fu S g
(Stir-Fried Crab And Egg with Special Thai Curry) ¥ 1380 e 7

¥ 1280 ' ‘

TEL 03-3223-2933

X<~ 2F,2-13-2, Asagaya-Kita, Suginami-ku
‘ Open: 11:00am-3:00pm/5:00pm-11:00pm [Mon-Fri]
11:00pm-11:30pm [Sat]
11:00am-11:00am [Sun,Holiday]
Credit Cards Accepted

Appetizers

1. R/ VICRTHAABOERRE /| & 5RKE
Buta No Kushiyaki/Mochigome Tsuki
(Barbecue Pork Skewer with Glutinous Rice)

2. 3 ¥) 3 ¥ IKEXF Puripuri Suigyoza

(Boiled Gyoza Dumplings)

8 3. 907 SRRSO EEFEL

Tokusei Chozume Tougarashi Zoe
(Thai-Style Sausage with Hot Pepper)

B 4. 21 EEBEDET DEHIF Thai Okoku Ebi No Satsumaage

&1 (Thai Style Deep-Fried Shrimp Cake)
| 5. 83T > &Y iBE b— R b Goma Tappuri Ebi Toast
s (Sesame Shrimp Toast)

6.7z bFLEAEFEE (1F~)

s \/ietnamese Namaharumaki

(Vietnamese-Style Spring Roll (3Pieces ~))

7. BEBANL (FYEEME(FE) Ebisenbei (Chili Miso Tsuki)
(Shrimp Rice Cracker with Chili Miso)

8. BROBRREA Y FRITHE

Toriniku No Kushiyaki Indonesia Fu

(Grilled Chicken Skewer with Peanut Sauce)

9.9z FF LEIBIFELEE Vietnam Fu Age Harumaki
(Vietnamese-Style Fried Spring Roll)

10. *:‘:TC 25Y QS\bS\bﬁﬂﬁ%

Negi Tappurino Fuwafuwa Tamagoyaki

(Pork Minced Omelette)

Thai Fu Harusame To Seafood No Salad

(Thai-Style Vermicelli Spicy Salad)

14. %97 1 2 £ 7% 5 4 Sawasdee Chef's Salad

(Sawasdee Chef's Salad (Eggplant,Vegetable,Seafood)) ¥ 980

Meat & Fried Dishes

15. X7 « L v b Nua Saretto
(Charcoal Grilled Beef with Hot Chili Sauce)
16. 277 F Ls I v 2 Nua Namutokku
(Charcoal Grilled Beef with Spicy Sauce)
17.FRADZ A HL—~R—X p& (33F v VR
Butaniku No Thai Curry Paste (Coconut Fu)
(Stir-Fried Pork with Thai Curry Paste)
18. ANT Y FDIThITK V=R b
Sparerib No Ninniku Source Gake
(Pork Spareribs with Garlic Sauce)
19. MR EFRDT I T8
Komatsuna To Gyuniku No Asia Itame
(Stir-Fried Vegetables and beef)
20. B FO®OR W 15¥E 727 B Ton t oro No Aburiyaki Asia Fu
(Asian-Style Barbecue Fatty Pork)
21. BRAID X 754 AFZ Buta Hikiniku No Spice Ae
(Herbal Spicy Minced Pork)
22, BIRAD X /51 AHZ Tori Hikiniku No Spice Ae
(Herbal Spicy Minced Chicken)
23.LEVYSAODO—RAMFFV
Lemongrass No Roast Chicken
(Roast Chicken with Lemion Grass)
2. o a—F v LEBOEKNS
Cashew Nuts To Wakadori No Komiitame
(Stir-Fried Cashew Nuts with Chicken)
25, ZZEHRDI &M Kushinsai No [tamemono
(Fried Water Spinach)

28. $FFBEDICAIC V—RA BT
Ageebi No Ninniku Source Gake
(Deep-Fried Prawns with Garlic Sauce)
29. 70 OV — LRI O RE iR &
Broccoli To Hotate No Chuka Kakiyu Itame

(Stir-Fried Scallops and broccoli with Oyster Sauce) --- ¥ 1080 i S

30.BELBRDT 7 & Ebi To Harusame No Asia Itame
(Stir-Fried Shrimps and Vermicelli Asian Style)

Noodles

31. 7 YT BB D% I3 Asia Yatai No Shirusoba
(Soup Noodles of Asian Style)

32. 1INy F—F— « B A 5 —F Pakkimao - Kaidao
(Fried Pork and Noodles with Fried Egg)

33. BEDHH FLYLZIE

Ebi No Tokusei Tomutamu Soba

(Spicy Sour Prawns Soup Noodles)

34./\v ¥—1— Passiyu

(Fried Noodle with Thai Soy Sauce)

35.\v 24 (21 BEHEZIE) Pattai

(Sweet Fried Noodle of Thai Style)

36. 21 FIZFT LADEAHZIE

Thai Honba Gyusujiniku No Nikomisoba

(Boiled Beef and Soup Noodle)

<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

¥1080 X el

<Ingredients/Taste>
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Rices

37.AFF v TV o1V | 24 AAB R

§ Thaifu Gomoku Gohan (Thai Style Bowls Stir-Fried Vegetables
§ and seafood on Rice)

38. 1 FR 7 REF 3L Y Indonesiafu Nasi Goreng

(Nasi Goreng Indonesian Fried Rice)

39. h L—EKDINA T FIVISER

Curry Fumino Pineapple Chahan

(Pineapple Fried Rice)

[l 40. iEHER Ebi Chahan

(Fried Rice with Prawns )

41. BFREMERO T ) brg iR

i Wakadori To Komatsunano Chilimiso Chahan

(Chicken and Komatsuna (Japanese Mustard Spinach) Fried
Rice with Hot Chili Paste) ¥ 980

| 42. B L IFRPIDER Takana To Butahikiniku No Chahan

(Takana (Leaf Mustard) and Minced Pork Fried Rice) ¥ 980
43. BBRADHI\A P& T8k Toriniku No Gapao ltame Gohan
(Chicken Spicy Basil Rice Topped with Fried Egg) ¥ 1080

SS9 44. BRI/ \F 18 S8R Butaniku No Gapao Itame Gohan

(Pork Spicy Basil Rice Topped with Fried Egg)
| 45. FRDHINF 18 ZBR Gyuniku No Gapao Itame Gohan
(Beef Spicy Basil Rice Topped with Fried Egg)

Soups

46. L« YL« F LY A (8) Tom - Yam Namusai
28 (Fish And Vegetable Soup)

2l 47. b Lih—7 4 Tom Kagai

| (Boiled Chicken with Coconut Milk Soup)

8. 9774 —{FRELY LYY (BE)

Sawasdee Tokusei Tomyamkun

(Spicy Sour Prawns Soup )

49. 5FE L HEM®D X — 7 Tofu To Harusame No Soup
(Tofu and Vermicelli Soup)

Thai Kingdom Curry
50. 214 EEDIV—>hL— (38)

Thai Okoku No Green Curry Tori

(Green Curry 'Chicken)

5. 24EED ) —>hL— (iBE)

Thai Okoku No Green Curry Ebi

(Green Curry Prawns )

5224 EEDTV—hL— (A)

Thai Okoku No Green Curry Gyuniku

(Green Curry Beef )

5.2/ FXEDL Y FHAL— (38)

Thai Okoku No Red Curry Tori (Red Curry I'Chicken]) ¥980
5. 24 EEDL v FAL— (iBE)

Thai Okoku No Red Curry Ebi (Red Curry Prawns]) ¥ 1080
5. 24 EEDL Y FAL— (@)

Thai Okoku No Red Curry Gyuniku (Red Curry [Beef1) ¥ 1080
56. 214K (FYAHK) ThaiMai (ThaiRice)

57. 2 4 8§k Thai Mochigome (Thai Sticky Rice ) ¥300
58. H&3% Nihon Mai (Japanese Rice)

Proud Fish Dishes

59. 75— k=7 L ;v ¥ Puratonamutokku
(Crisp-Fried Fish with Thai-Style Spice)

60. 75— F—H 7 « 7 Ly Puratogadhiamu
(Crisp-Fried Fish with Garlic And Pepper)
61. 75— K ¥ Purarapic

(Crisp-Fried Fish with Sweet Chilli Sauce)
62. 75— X <77 Puranunmanau
(Steamed Fish with Special Lemon Sauce)
63. 75— 77 4 Puranunpuai
(Steamed Fish with Special Lemon Sauce)

HEHB

“BRBER

Asagaya Chef's Recommend
64. ARREZATOERT (F—F2YT735-)
Shiromizakana To Thaifu Satsumaage

(Deep-Fried Ground Fish Meat Thai Style)

65. BETYRDAHE (KET Ny F+ )

Ebisurimi No Tsutsumiage (Deep-Fried Minced Prawn) ¥ 1180
66. FRADEW%ET (R7T1vT7147%)

Gyuniku No Komiage (Spicy-Fried Beef)

67. hL—RDFRAIVIRE (F—FEv Y+ TF—)

Curry Fumi No Foilyaki

(Steamed White Meat Fish with Red Curry Paste)

68. 2 M DXHEABRFA (V1 vT4FT5-)

Thai No Futomen Shiromizakana Zoe

(Fried Wide Noodles with White Meat Fish)

69. FFDEB~WRA—T (bLET - 27)

Gyusuji No Torori Soup (Tender Beef Tendon Soup) ¥ 1080
70. FEREHFD—T7— F3s Xy P2 INA)
Ryokutouban Harusame No Seafood

(Stir-Fried Sienghi Noodle with Seafood)

ﬂaﬂgﬂﬂﬂ
%

N.ZEUBEDIERMK (73T« 21V7 A1)

Mushiebi No Shiofumi (Steamed Prawns, Salty) ¥ 1180
NR.BUBELEVITSFADIN=T18 (HL2h—1)

Agedori To Lemongrass No Herbitame

(Stir-Fried Chicken and Lemon Grass)

Thai Chef's Recommend

B.YLI T4 T =V RERERDY—T7—F¥54
Yamukulethiosanhai Ryokutoubanharusame No ]
Seafoodsalad (Sienghi Noodles with Seafood Salad) ¥ 880 AF,
74. 1N INY L——F LIFO ARG L HRIL S NI

Pappakumukoomu Butano Kakuniageto Yasaiitame

(Deep-Fried Braised Pork Belly with Fried Vegetable)  ¥980 X3 EEE

5. Fx——75—SHBRDEBTF24HL—~—-X }
Cheshipurara Shiromizakanano Karaage Thaicurry Paste
(Fried Fish Served with A Spicy Sauce) ¥ 1200 =.

Other Dishes

76. A EZBROIHM 1Ny 9 T—2 Ly T)

Hikinikuto Kushinsaino Itamemono

(Stir-Fried Ground Meat with Chinese Water Spinach) ¥ 1080 m
77. BELERDZAAFELRE (VFvTovEY)

Ebito Hrusameno Thaifu Mushiyaki

(Steamed Prawns And Vermicelli) ¥1280
78. 2 A MFIREITIRAEE Thaifu Tebaage Hikinikuzume

(Stuffed Chicken Wings, Thai Style) ¥ 980
79. E— kOS5 %4 Pitoro Salad  (Fatty Pork Salad)

80. E— kA7 L kv ¥ Pitoro Namutokku

(Crispy Fried Fatty Pork)

81. AUDAL— A=A+ (Z4RK—HEHBFRARX)
Ebino Currypaste

(Shrimp Curry Paste (It Goes Well with Thai Rice))

82. #A AF Thaisuki (Thai suki)

83. F LY LARKDF + —/\ Tom Yam Fumi no Chahan
(Spicy Sour Prawns Fried Rice)

84. BYENEZ L & 5% 8 Watarigani no Kurokosho ltame

(Stir-Fried Crab with Black Pepper) ¥1080 I &

¥1200




TEL 03-3223-2933
X<~ 2F,2-13-2, Asagaya-Kita, Suginami-ku
‘ Open: 11:00am-3:00pm/5:00pm-11:00pm [Mon-Fri]
11:00pm-11:30pm [Sat]
11:00am-11:00am [Sun,Holiday]
Credit Cards Accepted

B 30 L—~yInctE—ib (380ml)

(Lowenbrau Draft Beer)
83.L—Ay7O4EyFr— (1800ml)
(Lowenbrau Pitcher)

Bottled Beers

¥ 84.7HER—IN\—F541 (BZ) (AsahiSuperDry) ¥600
85.7I1\—=(%4) (Shingha (Thai))

86. Fv—> (#4) (Chang (Thai))

87. 24— (¥ HE—)V) (Tiger (Singapore))

8 88. =4IV (7+1YEY) (Sanmiguel (Philippines)) ¥ 600
1 89.F58 (H[E) (Tsing Tao(China))

| 90.333 (N FFL) (333 Bababa (Vietham))
] 91.EY%2Y (£ Fx>7) (Bintang (Indonesia)) ¥ 600
92. 99— (7 *AVUHh) (Zima (America))

: 8 93.0AF (£F:3) (Corona (Mexico))

Beers Cocktails

94. < > d—E—Jb (Mango Beer)
95. 7 7 I\E—Jb (Guava Beer)
96. 1\ > E—Jb (Pineapple Beer)

Non-Alcohol Beer

97. 7%k FZ €0 (Asahi Dry Zero)

Shochu

98. €+ L (AA¥5EHE) (Mon Siam (Thai Spirit) ¥ 550 ~
99. 7—RAJ\1 Oolong Hai

(Shochu with Oolong Tea)

100. LE Y7 — (Lemon Sour)

101. 5 L—7F 7 1V—"Y 7 — (Grapefruit Sour)

102. 1\A1 7+ 71V — (Pineapple Sour)

103. % >~ d—%7— (Mango Sour)

Wines

104. %71 55 X (Red Wine Glass)

105. %74 FTF+v %2 (Red Wine Decanter) ¥ 1280
106. A7 1 >~ 95 R (White Wine Glass) ¥ 450
107.8714 Y FF+ % (White Wine Decanter) --+ ¥ 1280

Bottled Wines

108. 475714747 (%) [241]

(Sawasdee Wine (Red) [Thail)

109. 9957494 (B) [21])

(Sawasdee Wine (White) [Thai])

1M0. 29 « ANIVRY—TF4=37 [FV]

(Takun Reserva Chardonnay [Chili])

M2 «2vIbExR [FV]

(Takun Chardonnay [Chili])

1M2. 7RIV ¢« 5=X s ANV R [F—RX FF V7]
(De Bortoli Shiraz Cabernet [Australia)) ¥ 2400
1M3. 7 KIVFY « €£ZFY « ANIVER [F—=X PS5V T]
(De Bortoli Smillon Cabernet [Australia))

1M4.N)Wox - 1NAY « V=92 [7F5VR]

(Berger Baron (Red) [France))

115Ny -nN\ay 75> [725VR])

(Berger Baron (White) [France])

SPY

116. RINA « 2539 % (Spy Classic)
117. RINA « K7 A b (Spy White)
118. RiNA « Lv F (Spy Red)

119. ZINA » d—JV F (Spy Gold)

Fruit Cocktails

120. %A %1 —A (Meine Liebe)

121.? Y 7E€—= (Malibumoni)

122. AT 7 —5— (Apricot Cooler)

123. F—)V =¥ % (Keel Tonic)

124. 7% —5H% 25 14 X (Tequila Sunrise)

125. A 7E—= (Spumoni)

126. < # F—Jb (Matador)

127.= > ¥ # L2 (Mangoyan Orange)

128. 7A—RXYF+¥ L+ LT« (Frozen Chinalady) ¥730
129. 70— X< Y 7I1\1 2~ (Frozen Malibu Pine) ~ ¥730
130. 95 A L+ F=v % (GinLime Tonic)

131. B AF L ¥ (Cassis Orange)

132. X% —5— (Mekong Cooler)

Asian Teas (Iced)

133. 2L RZ2LIWTALART14— (ZIb7 or LEY)

(Thai Style Iced Tea (Milk Or Lemon))

134. 74 RV ¥ RAZ VT 14— (Iced Jasmine Tea) -

135. 74 AA—XE—F 7« (Iced Rose Peach Tea) ¥ 400
136. A—AE—Fand 5 L—TF7IV—U YV 1—2R

(Rose Peach and Grapefruit Juice)

137.0—AE—Fand ¥ J—Y1—2R

(Rose Peach and Mango Juice)

138.A—RXE—F and ¥ 7/1\Y21—2R

(Rose Peach and Guava Juice)

Asian Teas (Hot)

139.A—%2 A7 1 — (Lotus Tea)

140. 71—V 5 9 A7 1 — (Feel Relax Tea) ¥ 550
1MM.78660—-Xkbvy 75«1 — (Plum Rosehip Tea) ¥ 550
142. 2 71— (Mint Tea)

Spirits

143. 5L AAVZA4AREYYY

(Rum Mekhong Thai Spirits )

144. 97 7 11bF Y > (Gin Wilkinson)

145.24+vH 77V a—F (VodkaAbsolute) ¥550~
146. 5L I\AILT 1« EE— I (Rum Bacardi Mojito) ¥ 550 ~
147. 7%—5 2 TIVKR (Tequila Cuervo) ¥ 550 ~
148. KILR S A4 F |/ 7Iv— (Bols Lychee/Blue) --- ¥ 550 ~

Soft Drinks

Frozen Fresh Fruit Drink

149. 7A—X > 54 F (Frozen Lychee)

150. 7A—X>»3a37Fv*Y (Frozen Coconut)

151. 78—X A2 #H > (Frozen Longan)

152. 78—XVINLF} v 71V (Frozen Pineapple)

153. 70—RX 5> 7—%2 > (Frozen Rambutan)

154. 70— ¥ v 7I1b—"Y (Frozen Jack Fruit) ¥ 550

Other Drinks

155. % =Y a—2 (Mango Juice)

156. ¥ 713 2 — 2R (Guava Juice)

157. 7 LYY a—2R (Orange Juice)

158. 5 L—771IV—Y Y a2 —2R (Grapefruit Juice)
159.I1\1 F v FIVY 12— R (Pineapple Juice)
160. N7 a—35 (Pepsi Cola)

161. ¥ —X—Jb (Ginger Ale)

162. KEER (Oolong Tea)

163. 1% Kocha (Tea)

164. 11—k — (Coffee)




