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Dipping sauce
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Spicy Chicken Seup with Young
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Tom Yum with Mackerel
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Clear Soup with Minced Pork and Holy Basil.
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Stir-Fried Pork Crav:kling
with Chili Paste
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Deep—Fried Shrimp with Garlic
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Deep-Fried Squid with Garlic
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Stir—Fried Pork Liver
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StirFried Pork Liver
with Garlic and Pepper
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StirFried Shrimp with Red Curry Paste and String Beans
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Stir—Fried Chicken with Red Curry Paste and String Beans
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Stir—Fried Pork with Red Curry Paste and String Beans
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Stir—Fried Morning Glory with Shrimp
Paste and Minced Pork
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Deep—Fried Shrimp
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Crispy Omelet

o Tudennomnsiog
Crispy Omelet with Saled Eqq Yolk
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Flufty Crab Meat Omelet
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Creamy Scrambled Eqq
with Crab Meat
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Creamy Scrambled Eqq with
Deep—Fried Shrimp
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Thai Spicy Salad with Coconut A e
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Shrimp Marinated b ESH Sauce Fried Eqq Salad with Minced Pork
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Thai Rice N | .__l__e Salad Boiled Eqq Salad with Minced Pork
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Pork Satay Chicken nuggets
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Boiled / Deep—Fried

Viethamese Pork sausage
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Deep—Fried Isaan Sausage
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Stir—Fried Glass Noodles
with Minced Pork and Holy Basil
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SYir—Fried Glass Noodles
with Minced Chicken and Holy Basil
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StirFried Glass Noodles
with Minced Shrimp and Holy Basil
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Sir—Fried Glass Noodles
with Cha-Om and Minced Pork
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Sir—Fried Glass Noodles
with Cha-Om and Minced Chicken
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Stir—Fried Glass Neodles
with Cha-Om and Minced Shrimp
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Sir—Fried Glass Noodles with Sweet Leaf Vegetables
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Stir-Fried Glass Necdles with Shrimp
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Thai Rice Nwdlgs wi+h Crab Curry Sauce
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Teriyaki Grilled Chicken with Rice
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Rice with Deep—Fried Pork Belly Stir—Fried

® MENONW I
Rice with Deep—Fried Pork Belly
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Rice with Pork Stir-Fried in Oyster Sauce
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Rice with Stir-Fried Squid with Holy Basil
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Fried Rice
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Fried Rice with Pork Crackling Fried Rice with Squid
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Fried Rice with Eqq
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Rice with Creamy  Rice with Creamy Scrambled
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