
VEGANO  / VEGAN

Saladas / Salads

Sopas / Soups
98,00

Sopa picante de camarão com suco de limão
Spicy shrimp soup with lime juice

17 Tom Yam Goong

87,00
Sopa picante de frango com leite de coco natural e suco de limão
Spicy chicken soup with coconut milk and lime juice

18 Tom Kha Gai

47,0046 Yam Yai
Mix de folhas verdes com repolho roxo, cenoura, pepino, tomate cereja com molho agridoce thai
Mixed green salad with purple cabbage, carrot, cucumber, cherry tomato and sweet and sour thai sauce

Vegetarianos / Vegetarians

Arroz frito servido no abacaxi com passas de uva, abacaxi e castanha de cajú
44 Khao Pad 85,00

Massa de arroz thai style com tofu, amendoim e broto de feijão
Fried rice noodles thai style with tofu, peanuts and bean sprout

54 Pad Thai 87,00

Fungo negro, shitake e paris com aspargos, gengibre e molho de soja light
Black fungus, shiitake and paris with aspargus, ginger and light soy sauce

68 Pad Het 89,00

85,00

Menu Infantil / Kids Menu

58 Koh Dek Neua 60,00

Camarão com massa de arroz thai style ou arroz thai jasmim 
60 Koh Dek Goong 70,00

Prato sem glúten / Gluten free

Suave / mild Forte / HotMédio / Medium

Salada de camarão com tempero picante Koh Pee Pee
Shrimp salad with spicy Koh Pee Pee sauce  

82,0053 Yam Talay

Fried rice served in a pineapple with raisins, pineapple and cashew nuts

filé com massa de arroz thai style ou arroz thai jasmim
Filet with fried rice noodles thai style or thai jasmine rice 

Shrimp with fried rice noodles thai style or thai jasmine rice 

245 Liang Jay
aspargos, ervilha torta, tofu defumado, broto de feijão, alho poró, brócolis, broto de bambu, cenoura, berinjela 
e abobora verde ao molho de curry amarelo com leite de coco tailandês. acompanha chips de inhame

82,0048 Yam Neua
Salada de filé com cebola crocante, cidró, hortelã e coentro, temperada com molho especial
Thai style spicy beef salad with crispy onion, lemongrass, mint and coriander with special sauce

47,00949 Yam Pla Muek
Salada de camarão com manga, folhas verdes e especiarias. Acompanha molho cítrico de leite de coco.
Shrimp salad with mango, mixed green, special seasonings paste and coconut milk. 

Asparagus, snow pea, smoked tofu, bean sprouts, leeks, broccoli, bamboo sprouts, carrot, eggplant and green pumpkin with yellow 
curry sauce. Thai coconut milk and yam chips

NEW



Prato sem glúten / Gluten free

Suave / mild Forte / HotMédio / Medium

Sobremesas / Desserts

Amêndoa da flor de lótus com calda de açúcar, lichias e leite de coco natural
Lotus flower seed with syrup, lychees and natural coconut milk 

70 Tub Tim Grob

37,00

Bolinhos de coco fresco ao estilo thai, tostado, com sorvete de creme
Toasted fresh coconut-rice thai style cake with vanilla ice cream

73 Kanom Krok    39,00

39,00

Banana empanada com calda de açúcar de palmeira e sorvete de creme 
Breaded banana with palm tree sugar syrup and vanilla ice cream

71 Kluai Kock Tod

37,00
Banana cozida em leite de coco natural e açuçar de palmeira com sorvete de creme
Cooked Banana in coconut milk and palm tree sugar with vanilla ice cream

72 Kluai Buat Chee

Mousse de chocolate, ganache de limão siciliano, chocolate picante em duas texturas
Chocolate mousse, lemon ganache and spicy chocolate in two textures

76 Tonsai Bay 40,00

35,00
Arroz "moti" ao leite de coco natural, coberto com coco queimado em açucar de palmeira
Sticky rice in coconut milk covered with grated coconut caramelized in palm sugar

74 Khao Neaw na Maprow 

40,00127 Sangkaya
Crème brulée de coco tailandês, decorado com coco fresco e flor comestível
Thai coconut crème brulée, topped with fresh coconut and comestible flower

Lâmina de chocolate rubi, mousse de lichia e gelatina de espumante decorado com flor comestível 
e ganache de chocolate

177 Maya Bay 40,00

Blade of ruby chocolate, lychee mousse, comestible flower and chocolate ganache 
 

86 Sorvete com calda de fruta
Ice cream with fruit syrup 

34,00

pérolas de coco com manga tostada e coco queimado com açúcar de palmeira
47 Chalok Baan

pearls of coconut with tosted mango, coconut and palm tree sugar  

37,00

pavlova com frutas amarelas, recheada com ganache de limão siciliano e aromatizada com capim limão.
997 Ko Bamboo

pavlova of yellow fruit and lemon ganache 

40,00NEW


