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Prijzen geldig vanaf 01 Jan 2009



T hai Loungc “ngaiua

5tar‘tcrs — \/oorgcrcchtcn

T hai Loungc Spccial FIUNAT
Chicken Sate, T hod Man [, §Prfng Kol Chicken [/V/hg, Scampi Koll

/< //D pensa £, M‘séoeé’q [ en terofle ﬁ‘c, /< IPPCH vie ugc/ tie, 5&9 mP/}‘o//c 7@

Satag Gai aztﬁzvlﬁ
C hicken Satae

K //'o/oensa té

Thod Man Pla naaiudan
Fish Cake
Viskoekjes

Won TonThod \Aenan
[ried VWon T on

Grebalkken raviolf

Po Pia Thod aidaznan
\var/'n‘g Kol
/ enterolfle f/éS

Scc~Krong Moo T hod ‘ﬁiﬂsauumam
5/oarc Kibs

Vark@nsriﬁécﬁés

Peak (Gai Yad Sai ‘ﬂﬂvlﬂillﬂvl,é
/:/f/cc/ C/w'c,écn [/V/ng

chu/c/c K/F)Pcnv/cugc/t'cs

Goong Muan f:!l\'jj:]")u
5Camp/ Kol

5C2m/o/r0//@765

Yam Goong oy ﬂ']f:i\‘j
§Camp/'5a/ad

7 haise Salade met Scampr’s

Yam Woon Sen -’-’ Ei']':]:ul,é’:iu
Cilass Noodle Salad

G/BSI'IOGJG/SB/B C/G

Prijzen geldig vanaf 01 Jan 2009

11.00€

9.00 €

9.50 €

8.50 €

9.00 €

9.00 €

9.50 €

9.50 €

14.00 €

11.00 €



T hai Loungc “ngaiua

Yam Nua PP
566)[53/801
K undvlees 53/30/6

Som Tam S PP
F apaya 5a/dc/
/Da/oaﬂa 58/3C/C‘

5ouP ~ 5ocP
Gacngjucd Woon Scn

6/255 /\/ooc//@ soup with \/cgcta/;/cs and F ork or C/w’c,écn

G/asnocc/c/ 506/0 met Grocntcn en \/arécn Q[ /< /P

Geow Nam Moo
Won Tonﬁou,o

Grocni'cnsoclo met aviolf

TomKha Thalee &
(ocos 5oup With Seatood
5ocp met Koéosmc/é en Z cevruchten

T omKha Gai -’
(ocos 5oup With (hicken

506/9 met Koéo.smc/k en /<I/3

TomYam Goong/ Nua/ Gai .’.’

[Fot and. 5011/‘5011/3 With 5(:3/7710/ or 56(37[ or Chicken
Fikante 506/0 metﬁcamp/’s g/[ Kundvlees ﬂ[ K //3

Poh Tack S
/l’/oi' and. 5011/‘5011/3 w/f/7 5@37[004

/D/Lam‘c 506/0 met Zcevruc/zt@n en [‘/mocn

Prijzen geldig vanaf 01 Jan 2009

WAIFAIULAY

Aeniin

AUAINZLR

au1'lA

auenng / uiia / n

Ulrunn

14.00 €

11.00 €

7.50 €

7.50 €

11.50 €

9.00 €

9.00 €

1395 €



20.

21.

22.

27%.

24

25.

26.

27.

28.

T hai Loungc “ngaiua

chctarian Dishes ~ chctarisclﬁc gcrcchtcn

Tom Kha Hct -’
Cocos 50u/0 [/V/t/z /\//us/7room5
506/:7 met Ko,éo.smc/é en C/mrn/o{gnon5

Gacng Juccl F[’:ak
chcta[)/c 5011/3

Grocntcn/youi//on 506/0

FPo Fia Phak Tl‘lod
5}0ring K off With chctab/c‘s
Lcnfcro//cﬁ'cs gcvu/a/ met (Flasnoedels en Grocnfjcs

FPhad Phak Ruammit
Fried Vegetaﬁ/cs With 50ﬂ Sauce
K oerg@ba,é,éen Groenten met 50ﬂ2 5au5

Phad Thai Phak
Kice /\/ooc//cs With Fried chctab/c5

K jstnocc/c/s met [ oe(g@bakécn Ciroenten

FPhad Woon Sen Phak
(lass Noodles YWith \/egctaé/cs

G/asnoca/c/s met Kocrgcbaéécn Grocntcn

Phad Pet Tofu B
Fried Bean (urds with (hilli and chctaé/@s

Gcéaékcn 7_01[u met C/wf/cn Koccgcbaéécn Grocm‘cn

Gacng Fct Fhak .’.’
Ked Currﬂ With (ocos and chcta[v/cs
Ciroenten in Kode Currﬂ met Ko,éosmc/k

Gaeng K eow Wan Phak S
Grecn C urry VVlt/; Cocos anc/ \/cg@taé/@s
Grocnfcn i Grocnc C urry met /< OAOSH?C/L

Gaeng Garee ToFu Man Farang .’
Yc//ow C urry {/V/f/7 Bcan Curc/s and /D otatoes

Grele Cur/y met [ ofuen Aarc/appc{l]’cs

Prijzen geldig vanaf 01 Jan 2009

AU

LAYARKNA

daifeziinnan

€
€

ANATIN

ARYAY!

NOJULRUNN

faLdaianiy

LLAILE A A

WAL EIWIUNA

LAINTEUTLANY

7.00 €

7.00 €

8.00 €

11.00 €

12.00 €

12.00 €

12.00 €

12.00€

12.00€

12.00€



29.

30.

52.

T hai Loungc “ngaiua

Noodles / [Fried Rice = Noedels / (Gebakken Rijst

Pad Thai Goong / Moo/ Gai fa'ln A9 / wy / A
7T hai [ried Kice Noodles with 5campf’5  Forc - hicken
7_/73/56 Crebakken Noedels met,\Scamp/’s Varken /</P

K hao Fad Goong/ Moo/ (Gai/ Nua ﬁj)ﬁﬂ fi\‘] / bV / Vl,ﬂ /
tia

[ried Rice with 5(:3/77}7/’5 _ Forc” Chicken,” Peecf
Gebakken stt mctﬁcam/o/’s Varkensviees K/P  Kunds

Kwitiaow Nam Moo f'.],'JEIL(?{EI'Jﬁ';MNu
Noodle 5011/3 with Forc and Fishballs

/\/occ/e/soc/o met VVarkensviees en \//'552//@7@5

Prijzen geldig vanaf 01 Jan 2009

13.00€

13.00€

11.50€



25.

54.

55.

56.

57

38.

59.

40.

41.

42.

T hai Loungc “ngaiua

Fish Dishes - Vis (Gerechten

Haw Mok S
Steamed White [Fish or5a/mon in Panana [ eaf

(Gestoomde \//ttor/:aéaars filet of Jalm in Ba/mnené/ad

Nam T ok Pla &
Fish with T hai herbs, Menthe and [Dried (hili

Vishilet met [ haise kruiden, munt en g@droogdc Chili

Pla Thod K ratiem Prik Thai
Fried [ish with Gar//c and /D epper

Grebakken Vis met K noflook en /Dclocr

Pla Rad Prik .’-’
Fish with C/w'///ﬁaucc

Grebalkken Vis met C/7///'55115

Fla Neung Manao Prik Sod .’-’
Steamed [ish with [resh C/wf//anc/ [ emon Sauce

Grestoomde VVis met Verse (Chili en (itroen Saus

Choo ChiPla/ Gaong &
/:/5/7 orﬁcam/o//h K ed C urry
\//:5 of 5camp/’5 n Koc/c C urry

Fla Prew Wan / Goong

Wauun

Wenlan

darnaansstiaunsn'ln

Ua151ansn

dafisuzunInsnan

addan / N9

Uadaeaninu / ne

[Fish orﬁcam/of’s in Sweet and Sour Sauce and Mixed chetaé/cs

Vis 0/[5Campl"5 in Joet- uur met ( sroenten

Goong T hod Kratiem Prik T hai
[ried 553/77101’5 with (Garlic and [ epper
Gebakken 5cam/c)/’5 met K noflook en F eper

Goong Ob Woon Sen
7—lger5/7r/}n/0 from the (Oven with (3/ass Noodles

Ugcgarna/cn uit de Ov@n met G/asnoca/c/s

Goong Pad Pong Garee J
&Scampi Cur(y

Crarnalenkerrie

Prijzen geldig vanaf 01 Jan 2009

nuNsULABNWEA'lN

NIALIULEU

NIRAHINTENT

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €

17.50 €



4%,

44

45.

46.

47.

48.

49.

50.

51,

T hai Loungc “ngaiua

Pad Thalac J NANLLA
5(711/3, Scampi, [sh, Plue Crab and \/cg@l’ab/@s in Pouillon

Inktvis, 5C3mp/’5, Vis, B/auwe Kraé en (Groenten in Kruzbllgc Bou///on

KOP Thod Kratiem Frik T hai AUNTLLIABINNSA'TN
[ rog /[ egs with (arlic and epper
Kikkerbillen met K noflook en [ eper

Kop Pad Pet Prik Sod J nudaLdawInan
F rog /[ cgs with Fresh (hili and chctaé/cs

Kikkerbillen met Verse (Chilien Grocnjcs

Pla Muk Pad Pet J Uamfindaide
5(714/0/ with [ hai KRed (. urry and V@g@taé/@s
Inktvis in [ haise Kode urry met Groeny'cs

Yam Pla Muk PP enaindin
5}7/(:& 5c7u/a/53/ac/ (] ukewarm)
Fikante [nktvis 5a/ac/c (] auw)

Yam T halae -’-’ ENNLLA

5,0/&5 Seatood Salad (| ukewarm)
Flﬁéantc chvruc/n‘cn 53/3043 aauwj

Gaeng Faa Fla Dooi( -’.’-’ LLﬂO‘]J']‘]Ja']Co]ﬂ
Cattish in Ked Curry and [ hai [Jerbs

Katvis (meerval) in Kode Curry met [ haise kruiden

Gacng K eow Wan Goong-’ wAILa ﬂ')“')']uf:\:\‘]

§Cam/o/’5 in Careen Curry and Cocos, Egg /D Jant and [ hai [Jerbs
5cam/o/’5 in (Groene C.urry en (_ocos met 7773/5(3 Auée/g/nc en 77731};6 kruiden

Pad Pet Pla Dook Prik Sod & Haldadainnnsnan
Cattish with Fresh (Chilli and T hai [Herbs
K atvis met Verse (hili en T haise Kruiden

Prijzen geldig vanaf 01 Jan 2009

17.50 €

15.00 €

15.00 €

15.00 €

15.00 €

17.50 €

17.50 €

17.50 €

17.50 €



52.

5%.

54.

55.

56.

57

58.

59.

60.

61.

T hai Loungc “ngaiua

Chici«:n - Kip (Gerechten
Gacng Pet Gai -’

Chickenin Red C. urry and (ocos with Pamboo and T hai [Jerbs

/<I/D in Kode Cur/y en Cocos mctﬁamboc en 7_/73/56 K ruiden

Gacng K eow Wan Gai -’

wAILER'lN

wntdenula

C hicken in Green C urry and (_ocos with C /7/’(:.46/7, I -4 /DYant and 7/75/‘ [Ferbs

/<I/D in (roene C urry en Cocas met [ haise Aubcgfne en 7_/73/56 kruiden

Gacng Garee (Gai -’

Chicken in Yc//ow C urry and (ocos with (Onion, /D otatoes
/</p in Ge/e Currﬂ en (ocos met (fien Aardappc/en

(Gai Pad King .’
Chicken with G/ngcr, 5/Dr/ng Ohnion and Mushroom
/<1/o met G@mécr} Lcnfc#ﬂ‘y’cs en Cﬁam]o[gnons

(Gai Pad Ga-Frow -’.’
Chicken with C/?////, Pamboo and [ har 535[/
/<I/D met C/W/G Baméoc en 7—/'73/36 535/’//(:11/77

(Gai Prew Wan
Chicken in Sweet and Sour and Veg@fab/@s
/< //o in Joetzuur met ( sroenten

(Gai Pad Met Ma Muang.’
Chicken with (ashuwnuts, 5lnr/ng Ohrion and Drﬂ Chill
/<//o met Cas/7uwnotcn, Lenfc»u/ﬁ‘cs en gcc/roogc/c C/w//

Gacng Fet Fccl Yang .’
Duck in Red urry and (ocos with /D/ncapp/c and chcfab/cs
Ecndin Koa’c Cur/y en Cocos mctA nanas en Grocnﬁ'cs

Fanacng Gai .’
7773/5@/6 ot C urry with C/w'céen, Cocos and [ hai [ferbs
7 haise /olzantc C.urrﬂ met /< //'o, Cocos en [ haise K ruiden

Lap Gai .’.’
5P/'Cﬂ Minced hicken with 5/75//01‘, /\/I/ht// and [ emon
Gekruid K /Ibpcn‘gc/zaéf mct@}a//ot, Munt en C/’frocnsalo

Prijzen geldig vanaf 01 Jan 2009

LAYATENI'LA

1Taadv

1ARANTZLNT

1aufEenninu

1NRALTANLUIIRUNIUA

J .
wnotlatdaan

uWug'ln

a1u'ln

15.50 €

15.50 €

15.50 €

15.50 €

15.50 €

15.50 €

15.50 €

18.85 €

15.50 €

15.50 €



62.

63.

64.

65.

66.

67.

68.

T hai Loungc “ngaiua

Bcc{: -~ Kundsvlccs Gcrcchtcn

Fanacng Nua -’ WWUJ L‘ﬁa
7773/5@/6 ot C urry with Beet, (ocos and [ hai [erbs
7 haise p/ﬁéantc Curry met Rundviees, (_ocos en | haise Kruiden

Nua FPad Nam Man Hoi Lﬁa ﬁﬂﬁjﬁuﬁaﬂ

Peefin Oysterﬁaucc and Mixed chctaé/cs
K undsviees in Ocstcr53u5 met \/crsc/w/c/cnc Grocnl’cn

Nam T ok Nua -’-’ ﬁmmﬁa
Shices of Reef with Dry Chilli Menthe and T hai [Herbs
F/aé’cs Kundsviees met Gcc/roogc/c Chili Munt en T haise Kruiden

Kacng Massaman Nua -’ WAV RWTULTA
Peetin T hai Currﬂ Fasta with (ocos, (Jnion, Fotatoes and | amarind Ju/cc
Kundvlees in T haise urry Fasta met (ocos, ([, Aardappc/cn en [ amarinde 5ap

Lap Nua S auiia
é‘picﬂ Minced 5667[ with 5/73//01‘, Menthe and L emon
Gckru/c/ K unc/sgcﬁakt mct@'a//ot, /\//unt en C)’frocnsalo

Gaeng Paa Nua .’.’.’ I,Lﬂ\'l‘lj"ll,ﬁa
5662[ in Ked C urry, Mixed T hai \/cgcta[v/cs and [Herbs
Kundviees in Kode urry, T haise Groenten en K ruiden

Nua Pad Ga-Prow P& \adanssiws
Bccz[ with (il Baméoo and T hai 535//
Kundviees met (_hil, Bamboe en T haise Pasilicum

Prijzen geldig vanaf 01 Jan 2009

16.50 €

16.50 €

16.50 €

16.50 €

16.50 €

16.50 €

16.50 €



69.

70.

71.

72.

75

74.

75

T hai Loungc “ngaiua

Forc

Moo T hod K ratiem Prik T hai NYNaANTELNLNNIN'IN
/:r/cc/Forc with Gar/fc andﬁclolocr
G@bakécn Varkcnsv/ees met /<no/[/oo/< en /D eper

Moo Prew Wan nYLREININU
Forcin Sweet and Sour Sauce with Mixed \/cgcta/y/cs
\/arkcnsv/ccs n Z oct~Z uur met G/‘ocm‘cn

Moo Ga-Frow I NYATILNG
F orc with | hai 535/[ [resh C/?///l'anc/ 53/7}[’700
Varkensviees met [ haise Pasilicum, VVerse (_hili en Pamboe

Nam T ok Moo FJ# UANUY
5//&35 of F orc with D/y C /7////, Menthe and 7_/73/' [Herbs
F /a%/cs Varkensviees met Gca/roogc/c Chili Munt en T haise Kruiden

C]ﬁiang Mai SPccialtics

[ ab Moo SIS AUy LT v
/D orc in 5#0/75 / Jot C/w/// with / Ferb and [resh \/cgctab/cs

\/ar,éensv/ees inzeer /o/éantc C hili met K ruiden en verse (Groenten

K hao Soi # 22
A very /oo/ou/ar ‘. /wlaqg Mar’ Dish with |~ S Noodles and a choice of (hicken or Bccrr
[ ier Noedels a fa C/?/Iang Mai’ met een keuze van /<//o of Rundsviees

Nam Prik Num Pla Thod P iwsnuunlainan
Fried [Fish served with ,\Spcc/a/ Chilli Mix Sauce and Steamed V@g@ta[y/@s
Gc[)akécn vis gcservcera/ met een 5/06C/5i/6 53115 van verscheidene C/ﬁ//’s en G@stoomdc G/‘ocnfcn

Prijzen geldig vanaf 01 Jan 2009

15.50 €

15.50 €

15.50 €

15.50 €

15.50 €

15.00 €

17.50 €



	Take-Away
	Ma: van 17 u tot 22 u

	Starters – Voorgerechten
	Thai Lounge Special
	Chicken Sate, Thod Man Pla, Spring Roll, Chicken Wing, Scamp

	Satay Gai
	Chicken Satae

	Thod Man Pla
	Fish Cake

	Won TonThod
	Fried Won Ton

	Po Pia Thod
	Spring Roll

	See-Krong Moo Thod
	Spare Ribs

	Peak Gai Yad Sai
	Filled Chicken Wing
	Gevulde Kippenvleugeltjes


	Goong Muan
	Scampi Roll
	Scampirolletjes


	Yam Goong
	Scampi Salad

	Yam Woon Sen
	Glass Noodle Salad

	Yam Nua
	Beef Salad
	Som Tam
	Papaya Salad
	Papaya Salade


	Soup - Soep


	Gaeng Jued Woon Sen
	Geow Nam Moo
	Won Ton Soup
	Tom Kha Thalee
	Cocos Soup With Seafood



	Tom Kha Gai
	Cocos Soup With Chicken
	Tom Yam Goong / Nua / Gai
	Pikante Soep met Scampi’s of Rundvlees of Kip



	Poh Taek
	Hot and Sour Soup with Seafood
	Pikante Soep met Zeevruchten en Limoen

	Vegetarian Dishes – Vegetarische gerechten

	Tom Kha Het
	Cocos Soup With Mushrooms

	Gaeng Jued Phak
	Vegetable Soup
	Po Pia Phak Thod
	Spring Roll With Vegetables



	Phad Phak Ruammit
	Fried Vegetables With Soy Sauce
	Roergebakken Groenten met Soya Saus
	Phad Thai Phak
	Rice Noodles With Fried Vegetables

	Phad Woon Sen Phak
	Glass Noodles With Vegetables

	Phad Pet Tofu
	Fried Bean Curds with Chilli and Vegetables

	Gaeng Pet Phak
	Red Curry With Cocos and Vegetables
	Groenten in Rode Curry met Kokosmelk


	Gaeng Keow Wan Phak
	Green Curry With Cocos and Vegetables

	Gaeng Garee Tofu Man Farang
	Noodles / Fried Rice – Noedels / Gebakken Rijst

	Pad Thai Goong  / Moo / Gai
	Khao Pad Goong / Moo / Gai / Nua
	Fried Rice with Scampi’s / Porc / Chicken / Beef
	Gebakken Rijst met Scampi’s / Varkensvlees /Kip / Runds
	Kwitiaow Nam Moo
	Noodle Soup with Porc and Fishballs
	Noedelsoep met Varkensvlees en Visballetjes




	Fish Dishes – Vis Gerechten

	33.
	Haw Mok
	ห่อหมก
	17.50 €
	Steamed White Fish or Salmon in Banana Leaf

	34.
	Nam Tok Pla
	Fish with Thai herbs, Menthe and Dried Chili
	Visfilet  met Thaise kruiden , munt en gedroogde Chili


	35.
	Pla Thod Kratiem Prik Thai
	36.
	Pla Rad Prik
	Fish with Chilli Sauce

	37.
	Pla Neung Manao Prik Sod
	Steamed Fish with Fresh Chilli and Lemon Sauce

	38.
	Choo Chi Pla / Goong
	39.
	Pla Prew Wan / Goong
	40.
	Goong Thod Kratiem Prik Thai
	Fried Scampi’s with Garlic and Pepper

	41.
	Goong Ob Woon Sen
	Tiger Shrimp from the Oven with Glass Noodles

	42.
	Goong Pad Pong Garee
	กุ้งผัดผงกระหรี่
	17.50 €
	Scampi Curry

	43.
	Pad Thalae
	Squid, Scampi, Fish, Blue Crab and Vegetables in Bouillon

	44.
	Kop Thod Kratiem Prik Thai
	Frog Legs with Garlic and Pepper

	45.
	Kop Pad Pet Prik Sod
	Frog Legs with Fresh Chilli and Vegetables

	46.
	Pla Muk Pad Pet
	Squid with Thai Red Curry and Vegetables
	Inktvis in Thaise Rode Curry met Groentjes


	47.
	Yam Pla Muk
	Spicy Squid Salad (Lukewarm)
	Pikante Inktvis Salade (Lauw)


	48.
	Yam Thalae
	Spicy Seafood Salad (Lukewarm)
	Pikante Zeevruchten Salade (Lauw)


	49.
	Gaeng Paa Pla Dook
	Catfish in Red Curry and Thai Herbs
	Katvis  (meerval) in Rode Curry met Thaise kruiden


	50.
	Gaeng Keow Wan Goong
	Scampi’s in Green Curry and Cocos , Egg Plant and Thai Herbs
	Scampi’s in Groene Curry en Cocos met Thaise Aubergine en Th


	51.
	Pad Pet Pla Dook Prik Sod
	Catfish with Fresh Chilli and Thai Herbs
	Katvis met Verse Chili en Thaise Kruiden

	Chicken – Kip Gerechten

	52.
	Gaeng Pet Gai
	Chicken in Red Curry and Cocos with Bamboo and Thai Herbs
	Kip in Rode Curry en Cocos met Bamboe en Thaise Kruiden



	53.
	Gaeng Keow Wan Gai
	Chicken in Green Curry and Cocos with Chicken, Egg Plant and
	Kip in Groene Curry en Cocos met Thaise Aubergine en Thaise 



	54.
	Gaeng Garee Gai
	Chicken in Yellow Curry and Cocos with Onion, Potatoes
	Kip in Gele Curry en Cocos met Ui en Aardappelen



	55.
	Gai Pad King
	Chicken with Ginger, Spring Onion and Mushroom
	Kip met Gember, Lente-uitjes en Champignons



	56.
	Gai Pad Ga-Prow
	Chicken with Chilli, Bamboo and Thai Basil
	Kip met Chili, Bamboe en Thaise Basilicum



	57.
	Gai Prew Wan
	Chicken  in Sweet and Sour and Vegetables
	Kip in Zoetzuur met Groenten



	58.
	Gai Pad Met Ma Muang
	ไก่ผัดเม็ดมะม่วงหิมพานต์
	Chicken with Cashuwnuts, Spring Onion and Dry Chilli
	Kip met Cashuwnoten, Lente-uitjes en gedroogde Chili




	59.
	Gaeng Pet Ped Yang
	Duck in Red Curry and Cocos with Pineapple and Vegetables
	Eend in Rode Curry en Cocos met Ananas en Groentjes



	60.
	Panaeng Gai
	Thai Style Hot Curry with Chicken, Cocos and Thai Herbs
	Thaise pikante Curry met Kip, Cocos en Thaise Kruiden



	61.
	Lap Gai
	Spicy Minced Chicken with shallot, Minth and Lemon
	Gekruid Kippengehakt met Sjallot, Munt en Citroensap


	Beef – Rundsvlees Gerechten

	62.
	Panaeng Nua
	Thai Style Hot Curry with Beef, Cocos and Thai Herbs
	Thaise pikante Curry met Rundvlees, Cocos en Thaise Kruiden



	63.
	Nua Pad Nam Man Hoi
	Beef in Oyster Sauce and Mixed Vegetables
	Rundsvlees in Oester Saus met Verscheidene Groenten



	64.
	Nam Tok Nua
	Slices of Beef with Dry Chilli, Menthe and Thai Herbs
	Plakjes Rundsvlees met Gedroogde Chili, Munt en Thaise Kruid



	65.
	Kaeng Massaman Nua
	Beef in Thai Curry Pasta with Cocos, Onion, Potatoes and Tam
	Rundvlees in Thaise Curry Pasta met Cocos, Ui, Aardappelen e



	66.
	Lap Nua
	Spicy Minced Beef with shallot, Menthe and Lemon
	Gekruid Rundsgehakt met Sjallot, Munt en Citroensap



	67.
	Gaeng Paa Nua
	Beef in Red Curry, Mixed Thai Vegetables and Herbs
	Rundvlees in Rode Curry, Thaise Groenten en Kruiden



	68.
	Nua Pad Ga-Prow
	Beef with Chilli, Bamboo and Thai Basil
	Rundvlees met Chili, Bamboe en Thaise Basilicum


	Porc

	69.
	Moo Thod Kratiem Prik Thai
	Fried Porc with Garlic and Pepper
	Gebakken Varkensvlees met Knoflook en Peper



	70.
	Moo Prew Wan
	Porc in Sweet and Sour Sauce with Mixed Vegetables
	Varkensvlees in Zoet-Zuur met Groenten



	71.
	Moo Ga-Prow
	Porc with Thai Basil, Fresh Chilli and Bamboo
	Varkensvlees met Thaise Basilicum, Verse Chili en Bamboe



	72.
	Nam Tok Moo
	Slices of Porc with Dry Chilli, Menthe and Thai Herbs
	Plakjes Varkensvlees met Gedroogde Chili, Munt en Thaise Kru


	Chiang Mai Specialties

	73.
	Lab Moo
	Porc in Strong Hot Chilli with Herb and Fresh Vegetables
	Varkensvlees in zeer pikante Chili met Kruiden en verse Groe



	74.
	Khao Soi
	A very popular ‘Chiang Mai’ Dish with Egg Noodles and a choi
	Eier Noedels ‘a la Chiang Mai’ met een keuze van Kip of Rund



	75.
	Nam Prik Num Pla Thod
	Fried Fish served with Special Chilli Mix Sauce and Steamed 
	Gebakken vis geserveerd met een Speciale Saus van verscheide




