S 41—

TEL 03-3315-1005

4-25-8, Koenji-minami, Suginami-ku

Open 11:30am-5:00am, 11:30am-11:00pm(Sun)
Credit Cards Accepted

RECOMMENDED

1.RwE7 Y Poppiasso (Raw Spring Roll)
2. VL L—% v A4 Yammutakkai

(Pork Rolled with Lettus)

3. 84 3A—</\w bJNA HJ\F Kaiyomapattobaikapao
(Fried Century Egg with Basil)

4 4 b— KA v T« 7 Ls Gaitodogattyam
(Fried Chicken with Galic)

5./\v kR4 Z A Pattohoirai

(Fried Clam with Basil)

6.\>’% > b — k Henkuntodo

(Fried Pasted Prown)

7. 72 Ly % b — K Puramukkutodo

(Fried Squid with Garlic)

8. 181/ \%7 F— Tsuika Pakuchi (Added Coriander)

SALAD

9.V Is& Ls Somtam (Spicy Papaya Salad)

10. 7 s % L— Yamtare (Mixed Seafood Salad)

11. ¥ L\ 27 Yampack

(Dressed Green Salad and Thai Sause)

12. 47 s b —7— Yamtofu (Thai Style Cold Tofu) -+
13. 7L+ Yamgai (Chicken Salad)

14. v s 734 3—< Yamkaiyoma

(Century Egg Salad)

15. /X 77 Yamnua (Salad of Grilled Beef)
16. 7 A< <— Yammama (Noodle Salad)
17. L7 — k— F Yamputodo

(Salad of Soft Shell Crab)

18. ¥ s+ A —7 Yamkaidao

(Salad with Fried Egg)

19. 75 —% > Purakun (Dressed Spicy Prown)
20. ¥ LX< 7 77 Yammakua

(Salad of Grilled Egg Plant)

FRIED&GRILLED

21. 4 =7 7 > Gairaoden

(Fried Chicken Wing with Tomato Sauce)
22. A ¥ 3a—L—4 v 7 Kaijyomusappu
(Thai Style Omelet)

23./\w 7> 7 74 7— = Pabbunfaiden
(Fried Chinese Water Spinach with Garlic)
24, b—7Y =777 Tofusonkuwan
(Thick Starchy Sauce on Tofu)

25. 7 > I1\vy biR> A1) — Kunpattoponkari
(Fried Prown Flavoured Curry)

26. R—F—/\'v k~\—2/ Potepattohen
(Fried Sea Food with Thai Basil)

27. 74 ¥ —=/ Gaiyan

(Thai Style Barbecue Chicken)

28. A A\ X w77 I Gamepammemamuamu
(Fried Chicken and Cashew Nuts)

29. H4 1\ b INA £3\A Gaipattobaikapao
(Fried Chicken Tasted Basil)

30. A1 /\w X Gaipappe

(Fried Chicken with Red Curry)

31. L—/\v k<— 11— Mupattosiyu

(Fried Pork with Thai Sauce)
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32. Li—/\y b F—<F Mupattokimao

(Fried Pork with Red Chilli Pepper)

33./\v kX ¥ 77 —7 Pattomakuayao

(Fried Minced Pork and Egg Plant)

34. L—/\ bRV —7 Mupattohomuyao
(Fried Pork Guts and Green Onion)

35. 70w 1) —/\v b L— Burokkoripattomu
(Fried Broccoli and Pork)

36./\wv 7 >—%/)\A Pakkusisahai

(Thick Starchy Sauce of Four Vegetables)
37./\v F¥—< 7 % v 7 [s— Pakkimaotappumu
(Fried Liver with Red Chilli Pepper)

38. X771 <X 2/7R4 Nuanamanhoi

(Fried Beef with Oyster Sauce)

39. s—*—> Muyan (Roasted Pork)

40. 73 Y 1 Kaiyassai (Thai Style Omelet) ¥ 580
41.)\y 71w 7S Ly &7 Pattopurikkupuramukku
(Fried Small Squid with Oyster Sauce)

42. 7— b— KA 7 1 7 Ls Putodogattyam
(Deep-fried Soft Shell Crab Flavoured Garlic)
43. HA 7 Gaisate (Chicken Satay)

44, 2 F+7F~\—>7 > Sukuyakihenkun

(Thai Style Sukiyaki )

FRIED&STEAMED

45. R 7’ > —+— Poppiarana
(Thick Starchy Sauce on Spring Roll)
46. ¥ ¢ 3 b— K Giyotodo

(Thai Style Deep-fried Gyoza)

<Ingredients/Taste>
Chicken m Pork Seafood n Vegetables g Flour

m Beef = Fish u Egg [l Dairy Products Spicy
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47. Isx— b — KA v 7 « 77 Ls Mutodogattiam
(Deep-fried Pork with Garlic)

48. 1A F T —> 7 Gaicherao

(Thai Style Boiled Chicken)

49. >—1— L k— F Sikomutodo
(Deep-fried Spareribs with Garlic)

50. R—% v 7 % L-— Homokkutare
(Steamed Seafood Curry)

51.7RZ—74 7<—1— Polaopusiyu
(Steamed White Fish with Ginger and Soy Sauce)

CURRY

52. % w27/ L— Massaman Curry
(Southern Thailand Curry)

53. Lv KA L— Red Curry (Red Curry)

54. 1) —>71L— Green Curry (Green Curry)

SOUP & CURR

55. 51247 Garagao (Soup of Isan District)

56. kst 7 Tomseppu (Giblets Stew)

57. 47—~ Genpe (Red Curry)

58. k iY77 > Tomyamkun (Soup of Prown) ¥ 650
59. 7' —>% 37— Genkyowan (Green Curry) - ¥ 600
60. 100, 7 —>y< v %< > 100, Genmassaman

(Southern Thailand Curry)

61. b LH—7A Tomkagai (Coconuts Milk Soup )

RICERNOODLES

62. 77 Kao (Rice)

63. 14—+ 7 Kaonyao (Stickey Rice)

64. 4 H/\7* S — 717 Gaigapaorakao

(Stir Fried Chicken & Basil with Rice)

65. HA >4 Kaomangai

(Steamed Chicken with Rice)

66. EBEFADY —AEZ 1 A Hong-Kong fu Gyuniku no
Sauce niRice (Hong-Kong Style Beef Stew with Rice) ¥ 650

67. 174 /\w b2 L — Kaopattotare

(Fried Rice of Seafood)

68. 7 « 7« 77 A 7 L Kitiaonam

(Thai Style Ramen Noodle)

69. 7 « > 77 A\ Kisiaohen

(Thai Style Ramen Noodle without Soup)

70. Y45 —='Senyairana

(Thick Starchy Sauce on Bean - starch Vermicelli)
71,7\ 2/ A 1 Passiiyu

(Fried Wide Noodle of Thai style)
72.5—7F—=—3w F Ranamikoppu

(Thick Starchy Sauce on Fried Noodle )
73./\w F—< 7 Pakkimao

(Fried Wide Noodle with Spicy)

74. 1\ 24 Pattai (Fried Noodle of Thai style)
75. AA 1Ny + > 1) w7 1\A Kaopannanpurikkupao
(Fried Rice Flavoured Namprick)

76. 2>t/ \v 24 Unsenpattai

(Fried Bean - starch Vermicelli of Thai Style)

POT

77. 2 A X Taisuki (Thai suki)

78. b st s > Tomyamkun Nabe

(Pot of Soup of Prown)

79. L2 X Lettus (Lettus)

80. B Butaniku (Pork)

81. T Ebi (Shrimp)

82. 7KEXF Sui Gyoza (Boiled Gyoza)

83. M@ Toriniku (Chicken)

84. 1 1 lka (Squid)

85. DD+ Sakana no Tsumire (Fish Ball)
86. LU fzlt Shitake (Japanese Mushroom)
87.Z—*> Ramen (Ramen Noodle)

88. £— 7> Bifun (Rice Vermicelli)

89. /X% F— Pakuchi (Coriander)

90. |£% & & Harusame (Bean - starch Vermicelli)

OO0GAANA0O

NEW MENU

91. ¥ /Ls< > Yammara (Bean Sprouts Salad)
92. 4 s k—7 Yamtofu (Thai Style Cold Tofu)
93. 7> k= F#H v 7«7 s Kuntodogattiamu
(Dressed Deep-fried Prown and Garlic Sauce)
94. ;R E777 b — K Poppiatodo (Fried Spring Roll)
95./\ <> Pammara (Fried Bitter Melon)
96. 7—/\wR>R>7')— Pupapponponkari
(Fried Soft Shell Crab Flavoured Curry)

97. 75 Ly 77—/ Puramukkuyan (Fried Squid)
08 7%= I\ b= F A Teg Gl ]<
Punomutotopurikkutaidamu

(Deep-fried Soft Shell Crab )

99. 1— ./ Ls/\> k— K Kanomupantodo
(Shrimp Toast)

100. 7 « 7« 774 b s+ Ls Kitiaotomyam
(Rice Noodle in Prown Soup)

DESSERT

101. 337wV 774 X Coconuts Ice

(Coconuts Ice Cream)

102. 24 A333%+ Y 2% Tapioca Coconuts Milk
(Tapioca with Coconut milk)

<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 g Flour
[l Dairy Products Spicy

m Beef = Fish u Egg
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