APPETIZER/ EELROAD/ 3AKYCKH

1. PAPADUM WITH MINT SAUCE. L. 3.90
Krabedad kikerhernekropsud miindikastmega.
Yuricel U3 HyTa, MATHBIN COYC.

2. PEEK GAI TOD G.S. ~~ 10.90
Crispy chicken wings with garlic sauce.

Krdbedad praetud kanatiivad kiitislaugu-piprakastmega.

Xp}ICT}II_HI/Ie KYPHUHBIC KPBUIBIIIKK B YECHOYHOM COYCE€ CO CIICHUAMMU.

3. Spring Rolls With Veg/Chicken/Shirmps G.S.M. 7.00/7.50/8.00
Kevadrullid koogivilja/ kana/ krevettidega.
CrupuHr-posuIsl C OBOIIAMK/ KypHIlei/ KpeBEeTKaMu.

4. CRISPY CHICKEN WITH HONEY PEPPER SESAME G. ™ 9.00
Krobe kana mee-pipra ja seesamiseemnetega.
XpYCT}IH_[ee KYpHUHOC (1)I/IJ'IC C MCIOBBIM IICPUCM U KYHIKYTOM.

5.Goong Tod Nam Chim. G. 12.90
Crispy King prawns with honey pepper.

Krobedad kuningkrevetid mee-pipra ja seesamiseemnetega.

Xp}ICT}II_I_II/Ie KOPOJICBCKHUEC KPEBETKU C MCOBLIM IIEPLIEM U KYHIKYTOM.

7. VEGETABLE SAMOSA G. 8.00
Krobedad koogiviljapirukad tamarindi ja miindikastmega.
Xpycmume IUPOXKKU C OBOLIAMU, TAMAPUH/, MSTHBIN COYycC.

9. Chilly Paneer L. ~/ 9.50
Crispy Indian cheese with onion / paprika Nepali style with chilli.

Krabe india juust sibulaga/paprikaga nepali moodi tsiilliga.

XpycTALMi MHAUNUCKUN CBIP C TYKOM / TAPUKON MO-HEMaIbCKU C YMIIH.

10. Paneer Pakora L. 8.50
Krobedad kikerhernetaigna pirukad india juustuga, miindikaste.
WNHpniickuil Celp B TAaHUPOBKE M3 HYTOBOM MYKH, MATHBIN COYC.

11. Tofu Pakora V. 8.00
Krobedad kikerhernetaigna pirukad tofuga, /Tamarind kaste.
Tody B maHUpOBKE U3 HYTOBOM MYyKH, TaMapHHIOBBIN COYC.

12. Chicken Pakora. 10.50
Krobedad kikerhernetaigna pirukad kanaga, miindikaste.
Kypunoe ¢uiie B maHUPOBKE U3 HYTOBOW MYKH, MSITHBIN COYC.

13. Goong Ma Kham S. 11.50
Crispy King Prawns with Tamarind sauce.

Krobedad hiidkrevetid Tai tamarindikastmega.

XpycTsiue KOpoJIeBCKUE KPEBETKU ¢ TalCKUM TamapuHIa COyCOM.



14. Tempura Goong G 11.50
Crispy tempura king prawns.

Krobedad tempura hiidkrevetid.

XpycCTAIlie KOPOJIEBCKUE KPEBETKH B TEMITYPE.

15. Tamarind Squids G.S. 12.00
Krobedad kalmaarirongad Tai tamarindikastmega.
Xpycrsmme Kanemapsl ¢ TaiickuM TamaprH/Ia COyCOM.

16. Chilly Mushroom. G.S. ~/ 8.00
Crispy mushroom with onion /paprika Nepalis style.

Krobe seened sibulaga/paprikaga nepali moodi.

XpycTsimue rpu0bl ¢ TYKOM / ManpuKOi MO-HEMalbCKH.

17. Chilly chicken G.S. ™ 11.00
Spicy chicken with onion paprika Nepalis style.

Krobe kana sibulaga/paprikaga nepali moodi tsiilliga

XpycTsmas Kypuna ¢ IyKOM YHJIU IEPLEM I0-HENAIbCKU.

18. Crispy tofu sweet chili and sesame sauce.V. ~ 9.00
Krobedaks praetud tofu magusas ja seesam-tsilli kastmes.
Xpycrsmme xapeHsie ToQy B CIAIKOM COyCe ¢ KyH)KYTOM U YHJITH.

SOUPS/SUPID/CYIIbI

19. TOM YUM GAI/GOONG/ TALAY =" =" = 7.50/8.50/8.50
Spicy thai soup with chicken/prawns/seafood.

viirtsikas tai supp kanaga/ kuningkrevettidega/ mereandide, seente ja tirtidega.

Octpslit TaliCKUI CYIT U3 KYPHIIBI/KOPOJIEBCKUX KPEBETOK/MOPETPOITYKTOB C TpHOaMH,
JTMMOHHONTPABOM U TaliCKUM UMOUpPEM

20. TOM KHA GAI/GOONG/TALAY ~" 7.90/8.50-8.90
Coconut soup/chicken/prawns/seafood.

Kookospiimasupp kanaga/ hiidkrevettidega/ mereandide, varske seente ja iirtidega.

Cyn 13 KOKOCOBOTO MOJIOKA C TAICKMM UMOMPEM U TpubaMu ¢ KypHiieit/ KopoJIeBCKUMHU
KpeBETKaMU/MOPENPOIyKTaMHu U rprudaMu.

21. TOM YUM KHA GAI/GOONG/TALAY =" =~ 7.50/8.50/8.00
Viirtsikas tai supp kanaga/ kuningkrevettidega/ mereandide ja varskete seentega, viirtside ja
kerge kookospiimaga.

OcTpblii Cym ¢ KypHIIeH/KOPOJICBCKUMH KPEBETKAMH/MOPEIPOIYKTAMH U TPUOAMH, JIUCThSIMU
JJUMOHA, JICMOHl“paCC&, TaliCKUM I/IM61/IpéM 1 HEOOJIBIIINM KOJIUYECTBOM KOKOCOBOI'O MOJIOKA

22. TOMATO SHORBA VEGE/CHICKEN/LAMB/PRAWNS L. 7.50/8.00/8.50
Tomatisupp koogiviljaga/ kanaga/ lambaga / kuningkrevettidega.
TomarHbIi cym ¢ oBolaMu/ Kypuieit/0apaHHHOW/KOPOJIECBCKUMHU KPEBETKAMH.



23. YELLO DAAL SOUP V. 7.50
Kollase l4atse supp.
Cyr C xenToi yeueBHIleH.

24. Bangkok soup lamb S. 8.50
Lamb soup with Thai herbs and vegetables.

Lambalihasupp Tai irtide ja juurviljadega.

Cym u3 6apaHUHBI ¢ TAUCKUMHU TpaBaMHU W OBOIIIAMH.

25. NOODELS SOUP WITH CHICKEN AND SHRIMPS S. ~~ 8.00
Clear noodle soup with /onion/paprika/chicken/shrimps.
Selge nuudlid supp/sibul/paprika/kana ja krevettidega.

Cymn-namnmia ¢ / mykoM / manpukoi / Kypuuei / KpeBeTKaMH.

SALADS/SALATID/CAJIATBI

26. FRESH GREEN SALAD 7.00
Virske roheline salat.
CBexuil 3elieHblil cajar.

27. SALMON TIKKA SALAD L. 11.50
Grillitud Iohefilee virske salati, kiitislauguga.
3ane4yeHHbIN T0COCh CO CBEKUM CalaTOM U YECHOYHO-HOTYPTOBBIM COYCOM.

28. KING PRAWANS SALAD L. 11.50
Kuningkrevetid virske avakaado ja rohelise salatiga.
KoponeBckre kpeBeTKH, CBEKUI aBaKal0 U 3€JICHBIN caar.

29. Kanasalat// Chicken Salad// Canar ¢ xypwurieit 9.00
Kanasalat kurgi, tomati, rooma salat ja riisinuudlitega.

Chicken salad with cucumber, tomatoes, romaine cabbage and rice noodles.

Kypusslii canat ¢ orypuom, IOMAJ0paMu, pUMCKasl KallyCTOW U PUCOBOM JIAMIIION.

30. Terav Tai veiselihasalat// Spicy Thai beef salad//. =" =~ 10.00
OcTpblii TaliCKUH caat ¢ TOBSIAMHOM

Viirtsikas veiseliha salat chilli, sibula, piparmiindi ja idu rohelisega.

Spicy Thai beef salad with chili onion and peppermint and sprouts.

OcTpeIil canaT U3 TOBSIAUHBI C YHIUIH, TYKOM, MSITOM U 3€JIEHBIO.

31. BACON & CHEESE SALAD. L. 8.50
Krdbe peekon/ juust/ rooma salat/ kapsas/ kurk/ tomat/ hapukoore-majoneesi kaste.

32. RAITA Indian L. 7.00
Yougurt with Indian spices,cucumber and tomato.

India viirtsidega jogurt, kartuli, kurgi ja tomati.

ﬁorypT C MHJMHUCKUMHU MIPSIHOCTSAMU, KapTodeneM, OrypLoM U ToMar.



TANDOOR GRILLED TIKKAS/TANDOOR GRILLITUD
TIKKAD/ U3JJEJINA B TAHAYPE

33. CHICKEN TIKKA GRILLED L. ~~ 12.00
Grillitud kanafilee jogurti-india viirtside marinaadis, piparmiindikaste.
Kypunoe ¢uie B HorypToBOM MapuHaae C MHIUWCKUMU CIEIUSIMH, MATHBIN COYC.

34. SATAY GAI~"
Grillitud Kanafilee Tai iirtidega ja maapahklikastmes. 12.50
Kypunoe ¢une Ha rpuie ¢ TAWCKUMU TpaBaMH U apaXHUCOBBIM COYCOM.

35. SALMON TIKKA GRILLED L. ~~ 13.50
LShefilee jogurti-india viirtside marinaadis, piparmiindikaste.
Dune JIOCOCs, MAPpHUHOBAHHOC B ﬁorypTe " CoycCe nu3 I/IH,Z[PIf/iCKI/IX CHeI_II/Iﬁ 1 MATHI.

36. PANEER TIKKA GRILLED L. ~~ 11.00
India juust jogurti-india viirtside marinaadis, piparmiindikaste.
WNHnniickuil celp, MAapUHOBAHHBIM B MOTYpTE U COYCE U3 MHAUMCKUX CIELUN U MATHI.

37. PANEER SATAY GRILLED L. ~ 11.50
Griiled Indian cottage cheese with peanut and thai herbs.

Grillitud india juust tai maitsetaimede ja maapahklikastmega.

WNHpniickuil Celp Ha TpUJIE C TAUCKUMHU TPaBaMHU U apaXHCOBBIM COYCOM.

38. TOFU SATAY VEGAN GRILLEDV ~~ 11.50
Grillitud tofu tai maitsetaimede ja maapahklikastmega.
Tody Ha rpuiie ¢ TalicKUMM TpaBaMH M apaxHCOBBIM COYCOM.

CHICKEN/ROAD KANALIHAST/KYPHULIA

39. CHICKEN TIKKA MASALA L. ~" 12.50
Grilled chicken fillet with onion and tomato sauce.

Tanduuris grillitud kanafilee sibula-tomatikastmes.

Kypunoe ¢uie B Tanaype B MpsSHO-OBOIIIHOM COYCE.

40. SWEETANDSOURCHICKEN G. 12.00
Magushapu.kana.
Kypuma B kucio-ciagkoM coyce .

41. CHICKEN LABABDAAR L. Indian ~~ 12.50
Grilled chicken fillet with onion, tomato, yogurt cheese sauce.

Tanduuris grillitud kanafilee, jogurtijuustuga sibula-tomatikastmes.

KypuHoe ¢uiie B TanabIpe Ha rpuiie, HOrypTOBBIN ChIp, JIYKOBBII TOMATHBIN COYC.

42. GREEN CURRY CHICKEN THAI G~~~ 12.50
Chicken fille with vegetables, Thai green curry coconut sauce.

Kanafilee koogiviljadega rohelises karrikastmes.

KypuHoe ¢uiie ¢ oBoiiamMu B 3e1EHOM COyce KappH.



43. RED CURRY CHICKEN THAI G " ~~

Chicken fille with pineapple vegetable, Thai red curry sauce.
Kanafilee koogiviljadega punases karrikastmes.

Kypunoe ¢uiie B KpacHOM Kappu coyce C OBOIIAMH.

44. GAI KRATIEM PRIK THAI G. ~~

Garlic pepper chicken with Thai style.

Kanafilee Tai moodi kiitislaugu-piprakastmes.

Kypunoe ¢ute 1mo Taiicku C 4eCHOUYHO-TIEPIIOBBIM COYCOM.

45. GAI PHAD MED MAMAUANG G.

Thai stir Fry Chicken with cashewnut and mushroom.
Kanafilee india pahklite ja seentega.

Kypunoe ¢uie ¢ keupro u rpudamu.

46. KAENG KARI GAI G. ~~

Thai yellow coconut curry with vegtables
Kanafilee koogiviljadega kollases karrikastmes.
Kypunoe ¢uie B )xE€1TOM COyce KappH U OBOIIAMHU

47. KADHAI CHICKEN INDIAN L~

Grilled chicken fille with paprika,onion,tomato sauce.
Grillitud kana sibulaga tomati-paprika kastmes.
Kypuia-rpuib ¢ IyKOM B TOMaTHOM COYyC€ € HalpUKOM.

48. ROYAL BUTTER CHICKEN INDIAN L

Grilled chicken with tomato creamy sauce.

Grillitud kana viirtsi-tomati-pahklikastmes.

Kypura-rpuis B coyce ¢ NpsSHOCTIMH, TOMUZOPAMU U OPEXaMHU.

49. CHICKEN VINDALOO indian L ===
Chicken in spicy tomato sauce with coconut cream.

Kana viirtsikas tomatikastmes kookosekreemiga.

KypI/Iua B OCTPOM TOMATHOM COYC€ C KOKOCOBBIM KPEMOM.

50. PEKING CHICKEN WITH SWEET GARLIC SAUCE G.S. ~~
Kuldpruuniks praetud kana magusas kiitislaugu kastmes.
3omoTrCcTO 0O)apeHast KypuHoe ¢uite CO CliaJKUM Y€CHOYHBIM COYCOM.

51. GOA RESTORAN CHICKEN CURRY L. ~~

Kanafilee /karrileht/, India viirtsidega kookoskarri.

Chicken fille with cuury leaf Indian spices coconut curry.

Kypuua ¢ nucrom xappu /, HHIUHCKUMHU CHEIUSIMH, KOKOCOBBIMKappH.

52. KUNG PAQO CHICKEN G.S, =" ~~
Kanaliha suvikorvitsa, paprika, punase pipra ja India pahklitega.
Diced chicken with zucchini, capsicum, dry red pepper and cashew nuts.

Kypuna ¢ iykknsm, manpukou, CyXum KpacHbIM IEPLEM U OPEXaMU KEIIbIO.

53. CRISPY CHICKEN HONEY PEPPER SAUCE G. ~~
Krdbe kana mee-pipra ja seesamiseemnetega.
XpycTsiee KypruHoe (uie ¢ MeIOBBIM MEPIEM U KyHKYTOM.
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13.00



54. Tsing Tao Chicken// Tsing Tao kypuua =" 13.00
Krobedad kanatiikid roheliste hernestega meekastmes.

Crispy fried chicken pieces with green beans in honey sauce.

Kycouku XpycTsiero KypuHoro (puie ¢ 3eJIeHbIM TOPOIIKOM B MEJOBOM COYCE.

LAMB/ROAD LAMBALIHAST/ BAPAHUHA

54. LAMB MASALA L. ~ 14,50
Lambaliha jogurtis sibula-tomatikastme ja india viirtsidega .
bapanuna B lorypTte, JTJyKOBO-TOMaTHOM COYCE€ C MHAUNCKUMU CIECLIUSIMH.

55. LAMB IN PEANUT SAUCE ~~ 15.00
Lamb with peanut, coconut and Thai herbs.

Lambaliha. maapéahklikastmes.

EapaHHHa B apaxmucoBOM COYycCeC.

56. KAE PAD PRIK PON KRATIEM PRIK THAI G.S. ~~ 14.50
Lamb in soya garlic pepper sauce with onion and paprika.

Lambaliha kiiiislaugu-sibul ja Piprakastmes

EapaHHHa B UCCHOYHO-IICPIIOBOM COYCC.

57. LAMB IN GREEN CURRY SAUCE THAI =" =~ 14.50
Lamb in Thai green coconut curry with vegtables. lambaliha.roheliseskarrikastmes.
bapannHa B 3e1€HOM coyce KappH.

58. MASAMAN CURRY LAMB THAI~ 15.00
Lamb with masaman coconut curry Lammas Massamani karri kastmes.
bapannna Massamani kappu.

59. GOA LAMB CURRY INDIAN =~ 15.50
South Indian flavour coconut curry lamb with /curry leaf.

Louna-India maitsega kookos-karri lambaliha /karrilehega.

IO)KHOI/IHI[I/II\/'ICKI/II\/’I apOMaTI/I3I/IpOBaHHBII7I ATHCHOK C JIUCTOM Kappu / HHﬂHﬁCKHMH CIICOusMU,
KOKOCOBBIMKAappH.

60. CRISPY LAMB WITH SESAME G.S THAI ~ 14.50
Krobe lambaliha, paprika, sibula ja seesamiseemnetega.
XpycTsmas 6apaHuHa, NanpuKa, JIyK, KYHKYTHBIE CEMEUKH.

61. Hong Kongi lammas// Hong Kong Lamb// bapanuna Hong Kong 14.00
Lambaliha seente, ingveri, kiiiislaugu, bambusevorsete ja tsilliga.

Lamb filet with mushrooms, ginger, garlic, bamboo shoots and chili.

®dwue 6apaHUHBI ¢ TprudaMu, UMOUpPEM, YECHOKOM, IToberamMu 0aMOyKa 1 YHIIH.

62. Spinatiga lambaliha// Spinach Lamb// bapanuna co mmuaaTtom L. 14.50
lambaliha tiikid spinatikastmes.

Lamb pieces with spinach sauce.

Kycouku OapaHuHBI B IITUHATHOM COYCE.



PORK/ROAD SEALIHAST/CBUHHUHA

63. PORK MASALA L. ~~

Pork with yogurt onion tomato Indian spices.

Sealiha jogurtis sibulaga tomatikastmes india viirtsidega.

CBuHHHA B HOTypTE C TyKOM B TOMAaTHOM COYCE C MHIUHUCKUMU CICIHSIMH.

64. MOO KRATIEM PRIK THAIL S.G. ~~
Pork with onion paprika garlic pepper sauce.
Sealiha kiitislaugu-piprakastmes.

CBHUHMHA B YECHOYHO-TIEPIIOBOM COYCE.

65. PORK IN SWEET AND SOUR SAUCE G
Magus-hapu sealiha.
CBuUHUHA B KHCJIO-CJIAJIKOM COYCE.

66. CRISPY PORK WITH HONEY PEPPER SESAME SAUCE G ~~
Krobe sealiha mee-pipra kastmes seesamiga.
XpyCT}IH_[a}I CBHHHNHA B MEIOBO-TICPCHHOM COYCC C KYHIKYTOM.

67. CRISPY PORK WITH GARLIC SESAME SAUCE G. ~
Krdbe sealiha kiitislaugu-seesami kastmega.
XpycTsas CBUHUHA C Y4eCHOUHBIM KYHKYTHBIM COYCOM.

DUCK/ROAD PARDILIHAST/YTKA

68. DUCK MASALA L.indian ~~

Duck fille with yogurt onion tomato sauce.

Pardifilee jogurti-tomatikastmes india viirtsidega.

@duse yTKH B HOTYPTOBO TOMAaTHOM COYCE C MHIANNCKUMU CIICLIHSIMU.

69. GOLDEN FRIED DUCK G. ~~

Deep fried duck served with sweet chilli vegetable sauce.
Friteeritud kuldpart magusa tsillikastmega.

Oo6xxapenast BO (pHUTIOPE 30J10Tast yTKA CO CIAIKAM COYCOM JHIIH.

70. CRISPY DUCK WITH HONEY PEPPER GARLIC SAUCE ~" ~~
Krdbe part mee-pipra-kiitslaugu kastmega.
XpycTsmias yTka B MEI0BO IIEPEYHOM coycCe.

71. GRILLED DUCK FILET WITH TAMARIND SAUCE S ~~
Grillitud pardifilee tamarindikastmega.
@duiie yTKM Ha TPUJIE C COYCOM U3 TAMAPUH/IA.

72. GAENG KIEW WAN PED G ~" ~~
Green curry duck with vegetables.
Pardifilee koogiviljadega rohelises karrikastmes. ®wune yTku B 3e1€HOM KappH.
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73. GRILLED DUCK WITH ORANGE SAUCE S. ~~ 15.50
Grillitud pardifille apelsinikastmes.

74. Hong Kong part// Hong Kong Duck// T'oukonrckas ytka = 15.50€
Parditiikid ingveri, kiitislaugu, bambusevarsete ja seentega Hong Kongi kastmes.

Duck pieces with ginger, garlic, bamboo shoot and mushroom in Hong Kong sauce.
Kycouku yTku ¢ uMOupeM, 4ecHOKOM, rnoderamMu 6aMOyka u rpudamu B TOHKOHTCKOM COYCe.

BEEF BEEF/LOOMALIHA TOIDUD/TOBAAUHA

75. Loomaliha bambusevarsetega// Beef with Bamboo. 12.00
Loomaliha ribad seente ja bambusevorsetega kiitislaugu-ingveri kastmes.

Beef slices, mushrooms and bamboo shoots with garlic and ginger sauce.

HapesanHubie KycKku rOBSIUHBI, TPUOBI M ToOern 6aMOyKa ¢ YeCHOYHBIM U UMOUPHBIM COYCOM.

76. Loomaliha musta pipraga// Beef with Black Pepper/ S.G. 12.00
Loomaliha ribad soja-kiiiislaugukastmes musta pipraga.

Beef slices in soy garlic sauce and spiced with black pepper.

HaPGSaHHbIe KYCOYKHU I'OBAJJMHBI B COCBO-YCCHOYHOM COYCC C YCPHBIM IICPLICM.

77. Krdbe loomaliha// Crispy Beef// S.G. 12.00
Krobedad loomaliha filee ribad paprika ja kiitislauguga.

Crispy beef with capsicum and garlic.

XpycTsIue MOJ0CKH TOBSIIMHBI ¢ TAIIPUKON U YECHOKOM.

78. Tai roheline karri// Thai Green Curry G. 12.50

79. Tai punane karri// Thai Red Curry G. 12.50
Traditsiooniline Tai roog veisefilee, kookospiima, seente, bambusevorsete ja sidrunheinaga.
Traditional dish from Thailand with beef, coconut milk, mushrooms, bamboo shoots and
lemongrass.

Tpanuumronnoe 6010 3 Tannanaa ¢ Guiie roBsSAUHBI, KOKOCOBBIM MOJIOKOM, TprOaMH,
nobGeramu 0aMOyKa 1 JIEMOHTPACCOM.

SEAFOOD/MEREANNID/MOPEIIPOAYKTbI

80. SALMON TIKKA MASALA L. =~ 16.00
Salmon with onion tomato sauce Indian spices.

Grillitud Iohefilee jogurtis sibula-tomatikastmes viirtsidega.

I'puitb -10cOCH B TaHYpH B IIPSHO-OBOIIHOM COYCE.

81. GOA. FISH CURRY L. ~~ 16.50
Lohe kookossibula toamto kaste / karrileht / mustriseemned / india ja viirtsid.
JI0COCH / TOAMTO C KOKOCOBBIM JTYKOM / MHIUNCKHE TPABHI.

82. SALMON IN SWEET AND SOUR SAUCE G 16.00
Lohe magus-hapus kastmes.
Jlococs B KHCJIO-CJIaIKOM COYCCE.



83. GAENG KIEW WAN PLA G, "~~~ 16.50
Thai green curry with salmon and vegetables.

Lohefilee koogiviljadega rohelises karrikastmes.

@ute 10cocs B 3€J1EHOM COYCE KappH € OBOLLIAMM.

84. CRISPY SALMON WITH HONEY PEPPER SESAME SAUCE =~ G. 16.50
Krobe I6he mee-pipra kastmes seesamiga.
XpyCTAIMMA JT0COCh B KYH)KYTHOM COYCE C MEJOBBIM IIEPLIEM.

85. PLA MEUK PAD NAM PRIK PAW G.S. ™~ '~ 17.00
Crispy squids with Thai chilli sauce

Krobedad kalmaarid tai tsillikastmega.

XpycTsiue KaapMapbl C TAUCKUM COYCOM YHIIH.

86. KING PRAWNS MASALA Indian I. ~~ 18.50
Kuningkrevetid sibula tomatikastmes india viirtsidega.
KOpOJ‘IeBCKI/Ie KPEBCTKHU B ITIPSAHO OBOILIHOM COYCC C HHHHﬁCKHMH CIIesiMu.

87. GAENG KEAW WAN GOONG ="~ 20.00
Thai green curry king prawns with vegetables.

Kuningkrevetid koogiviljadega rohelises karrikastmes.

KOpOJIeBCKI/IC KPCBCTKHU B 3CJICHOM Kappu C OBOLIAMHU.

88. GOONG TOD KRATIEM PRIK THAI~" 18.50
King prawns in garlic pepper sauce with onion paprika.

Kuningkrevetid kiitislaugu-piprakastmes.

KOpOJ‘IeBCKI/Ie KPEBCTKHU B YCCHOYHO-TICPIIOBOM COYCEC.

89. GAENG KUA GOONG "~ 20.00
Thai red curry with king prawns and pineapple and vegetables.

Kuningkrevetid koogiviljadega punases karrikastmes.

KoposeBckue KpeBeTKH B COyCe U3 KPACHOTO Kappy € OBOIIAMH.

90. VINDALOO PRAWNS L . =" 20.00
Kuningkrevetid viirtsikas tomatikastmes kookoskreemiga.
KOpOJ‘IeBCKI/Ie KPEBCTKHU B OCTPOM TOMATHOM COYCC C KOKOCOBBIM KPEMOM.

91. GOA PRAWNS CURRY L. ~~ 20.00
King prawns with coconut /onion tomato sauce.

hiidkrevetid kookossibula toamto kaste / karrileht / mustriseemned / india ja viirtsid
KOPOJICBCKHUEC KPEBCTKHU C KOKOCOM / JIYKOM U TOMAaTHBIM COYCOM.

92. STIR FRIED SEAFOOD COMBO WITH VEGETABLES S. ~~ 20.00
Vokitud mereannid koogiviljadega.
2Kapenbie MOpENpOyKTHI C OBOIIAMH.

93. Kung-Pow krevetid// Kung-Pow Prawns// Kpeetku Kynr ITao =" =~ 20.00
Krevetid kiiislaugu, tsilli, varske sibula ja ingveri kastmes.

Prawns with ginger, garlic, chili and spring onion.

KpeBeTkn yecHOKOM, UM, 3€JICHBIM JIYKOM B UMOUPHOM COYCE.



VEGAN AND VEGETARIAN/VEGAN JA
TAIMETOIT/BETETAPUAHCKHME BJIIOJA

94. DAAL TADKA V.indian~=~" 11.50
Kollased laitsed sibula-tomatikastmes india viirtsidega.
Kenras qycyeBHrla C JIYKOM B TOMaTHOM COYCE, C I/IHI[I/IfICKPIMI/I CIICIIUSIMU.

95. CHANA CURRY V. Indian ~~ 11.00
Chickpeas with tomato and onion sauce.

Kikerherned sibula-tomatikastmes.

JKapeHslil HyT B TOMaTHO-JIyKOBOM COYCE.

96. TOFU IN GREEN CURRY SAUCE WITH VEGETABLES S. V ="~ 12.00
Tofu koogiviljadega rohelises karrikastmes.
Tody B 3e€HOM cOyce KappH C OBOIIAMH.

97. EGGPLANT WITH GARLIC SAUCE, ONION, TOMATO V.S ~~ 11.50
Baklazaan kiiislaugukastmes, sibula, tomati ja varske rohelisega.
[TpsiHbIif GakimakaH B Y€CHOYHOM COYCE C JIyKOM,IIOMUZOPAMHU U 3€JICHBIO.

98. VEGETABLES IN PEANUT SAUCE V. 12.00
Koogiviljad maapahklikastmes.
OBOH_II/I B aanI/ICOBOM coyce.

99. PALAK PANEER L. ~~ 12.00
Indian cottage cheese with spinach sauce.

India kodujuust spinatikastmes.

WHIUACKUH CBIP CO LIMTUHATHBIM COYCOM.

100. PANEER MASALA L. ~~ 12.00
Indian cottage cheese with yogurt,onion,tomato sauce.

India kodujuust jogurtiga sibula-tomatikastmes india viirtsidega.

WNHIuiicKkui Celp B HOTYPTE JIyK B TOMAaTHOM COYC€ ¢ UHIUNCKUMU CIICIUSAMU.

101. KADHAI PANEER Indian L. ™~~~ 12.00
Indian cottage cheese with onion, tomato sauce and capsicum.

India kodujuust sibula, tomatikastme ja paprikaga.

WNHpuniickuil CeIp, JIyKOBO-TOMATHBIM COYC C ITAIIPUKOM.

102. MIX VEGETABLES WITH ONION TOMATO SAUCE indian L. ~~ 11.50
Koaogiviljad sibula-tomatikastmes.
OgBomy B TyKOBO-TOMaTHOM COYCE.



RICE AND NOODLES/RIIS JA NUUDLID/

PUC U JIAIIIIA

103. BASMATI RIC

104. FRIED RICE WITH EGG AND VEGTABLES G.S.M
Praetud riis muna ja kéogiviljadega.
JKapeHnslii puc ¢ SMIOM U OBOLIAMHU

105. MIX FRIED RICE G.S.M. ~~

Rice with chicken, shrimps, egg, vegetables.

Praetud riis kana, krevettide, muna, koogiviljadega.
JKapenslii puc ¢ Kypuuen, KpeBeTkamu, sSIMoM, OBOLL.

106. PHAD THAI JAY G.S.M. ~~
Rice noodles with chicken, shrimps, egg, vegetables, peanuts.
Riisinuudlid kana, krevettide, muna, kéogiviljade, maapahklitega.

Pucosas namnma ¢ Kkypuiei, KpeBeTkaMu, SIMIIOM, OBOIIIAMH, apaXHUCOM.

107. GLASS NOODLES WITH EGG AND VEGETABLES G.S.M
Klaasnuudlid muna ja koogiviljadega.
CrexsHHAs Jariia ¢ SUIOM U OBOIIIAMH.

108. MIX GLASS NOODLES G.S.M. ~~

Glass noodles with chicken, shrimps, egg, vegetables.
Klaasnuudlid kana, krevettide, muna, koogiviljadega.
CrekiisiHHAS JTamia ¢ KypuIlei, KpeBeTKaMH, STUIIOM, OBOIIAMHU.

109. EGG NOODLES WITH VEGETABLES G.S.M.
Munanuudlid koogiviljadega .
SIngHag JJarmma ¢ OBOIaMU.

110. MIX EGG NOODLES G.S.M.

Egg noodles with chicken, shrimps, egg, vegetables.
Munanuudlid kana, krevettide, muna ja koogiviljadega.
SIugHad jgamma ¢ Kypnueﬁ, KpCBCTKAaMHU, HﬁHOM, OBOIIIaMH.

111. BIRYANI/VEGETABLES/CHICKEN/LAMB L.
India maitsega riis koogiviljadega/ kanaga/ lambalihaga.
Wupniickuii apoMaTHBIN puC U OBOIIM/ Kypula/ OapaHuHA.

112. CHILLI GARLIC NOODLE WITH CHICKEN M.G. ~~
Tsilli-kiitslaugu nuudlid kanaga.
Jlanmma ¢ YuiIM 1 YECHOKOM C KyPHIIEH.

4.00

7.00

7.00

10.00

7.50

7.50

8.50

10.50/12.00/13.00

7.50



TANDOORI BREADS/TANDOORI LEIVAD/

TAHAYPU XJ/IEb

113. PLAIN NAAN L.M.
India naan seesamiga.
Nupuiickas nenémka ¢ KyHXKyTOM.

114. GARLIC NAAN L.M.
India naan kiiislauguga.
Wuguiickas nenémKka ¢ 4eCHOKOM.

115. PANEER NAAN L.M.
India juustuga taidetud naan.
Nupuiickas nenémka ¢ MHAUACKUM CBIPOM.

116. PANEER GARLIC NAAN. L.M.
Naan tiidetud India juustu ja kiiislauguga.
Nupuiickas nenémka ¢ MHAUUCKUM CHIPOM U YECHOKOM.

117. CHEESE GARLIC NAAN. L.M.
Eesti juustu ja kiitislauguga taidetud naan.
Nupuiickas nenémka ¢ 3CTOHCKUM ChIPOM M YECHOKOM.

118. CHEESE AND BACON NAAN L.
Tandoori ahjus kiipsetatud lameleib tdidetud juustu ja peekoniga.

DESSERTS/MAGUSTOIDUD/AECEPTbBI

119. INDIAN KULFI L.
India mangojaétis pistaatsiaga.
Wuaniickoe MOpOKEHOE C MAaHTO C (PUCTALIKaMHU.

120. BANANA FRITTERS WITH VANILA ICE CREAM

Fried banana with vanila ice cream and nuts, honey.

Friteeritud banaan vaniljejaatise, pahklite ja meega.

XKapenbie OaHaHbI ¢ BAHUJIBHBIM MOPOKEHBIM, OpEXaMH U MEJIOM.

121. FRIED ICE CREAM WITH CHOCOLATE AND NUTS G.L.
Friteeritud jaatis sokolaadi ja pahklitega.
3aneuéHoe MOPOKEHOE, TEPTHIE OPEXU, TOPAUUN IIOKOJIATHBIA COYC.

122. GULAB JAMUN WITH VANILA ICECREAM L
Indiapéarane magus kohupiimpall vanilijaatise ja pahklitega.
WNHniickuil cinaikuil TBOPOKHBIN APUK,BAHWIIBHOE MOPOKEHOE.

123. VANILA ICE CREAM WITH CHOCOLATE L
Vaniljejaatis sokolaadiga.
Banunasaoe MOPOKCHOEC C IIOKOJAaITHOM.

3.00

3.50

4.00

4.50

5.00

5.00

6.50

6.50

6.00

6.50

6.00



