TAUCKNWM BPAHY / THAI BRANCH - 4000¢

[ns neten go 12 net- 2 000P

Manbiwm go S neT - 6ecnnaTHo

no BOCkpeceHbsM, | 2:00-17:00

CAJIATbl n 3AKY CKU
SALADS and STARTERS

MapurHOBaHHble ApeBecHble rpubbI

B TAMCKOM YM/IU coyce
Marinated stump mushrooms in thai chili sauce

Canat c Tackumm baknarkaHamu

N KadUPCKMM NaiMOM
Thai eggplant and kaffir lime salad

Canat 13 3enéHoM nanamm c An4u
M NaMOBbIM coycom
Green papaya salad with lychee and lime sauce

Canat c nomeno u KpeBETKamMu
Salad with pomelo and shrimps

Canat 13 6UTbIX OrypLoB
Salad of broken cucumbers

TapTap “3 TyHUA U MaHro
Tuna and mango tartar
Napb lam
(pybneHsili UbinaéHoK ¢ canamom AamyK)
Minced chicken and lattice salad

Canat c YTUHOW rpyAKOMN, MaHro

N Kapamein3npoBaHHbIM KOKOCOM
Salad with duck breast, mango and caramelized coconut

Tanckun bud-canat / Thai beef salad

[OPAUUNE 3AKYCKWN | HOT STARTERS

Tennbin canat U3 XpycTawmx 6aknaxKaHoB C M4Yn
Warm salad of crispy eggplant with lychee

CnagKui puc c oBoLLamMn, U3tOMOM M aHAHACOM
Sweet rice with vegetables, raisins and pineapple

KpeBeTouHble NOHYNKMK / Shrimp donuts

Tennbin canat c LbINMJIEHKOM FpUnb,

3eeHbiMmn oBOLWamMmun U CIMBOBbIM COYCOM
Warm salad with grilled chicken, green vegetables and plum sauce

LibinneHok NyHr 6ao
Kung —Pao chicken

NAMWA | NOODLES

Maa-tali c $paconbio, POCTKaMM Cou,

FpM6aMM WHNNTake U opellKkamMmn Kebto
Pad thai with beans, soy sprouts, shiitake mushrooms and cashews

Mag-Tam c KpeBeTKamMm, ANLOM, KypULLER,
OopewWwKamm Kelwbo N COYCOM TaMapunH/,
Pad thai with shrimps, eqg, chicken, cashew and tamarind sauce

Jlaniwa no-CcUHranypcKku ¢ Kypuuein 1 KpeBeTkamu
Singapore noodles with chicken and shrimps

Nanwa Yoy ®aHb ¢ yTKOM U rpubamum WwnnTake
Chou fan noodles with duck and shiitake mushrooms

CYMbl | SOUPS

Tom Am € KypuLEN N KpeBETKaMM
Tom yam with chicken and shrimp

TOM fiIM C KOKOCOBbIM MOJIOKOM,

KYPULLEN, KpEBETKAaMM U TAaNCKMMM BaKnarkaHamu
Tom yam with coconut milk, chicken, shrimp and Thai eggplant

Tom Kxa / Tom kha

SPEW n CMPUHT-POITIbI
FRESH and SPRING ROLLS

CDpeLu-ponn C oBOW,amu, aBOKago

N OPEXOBO-KYHXKYTHbIM COYCOM
Fresh roll with vegetables, avocado and nut-sesame sauce

®pew-ponn c KPabom, MaHIO U COYCOM KTOM AM»
Fresh roll with crab, mango and tom yam sauce

®peL-ponn c 0BOLWAMM, LbINAEHKOM,

KPEBETKOM M COYCOM «CBUT YNAN»
Fresh roll with vegetables, chicken, shrimp and sweet chili sauce

XpycTALWMIM POAA C OBOLLLAMM N COYCOM «MAHIO-aHaHac»
Crispy roll with vegetables and mango-pineapple sauce

CNPUHI-PONN C KPEBETKOMMU KYHKYTHbIM COYCOM
Spring roll with shrimps

XPYCTALWNIM PONN C KYPULEN,
rpubamm WMnUTaKe U MATHBIM COYCOM
Crispy roll with chicken, shiitake mushrooms and mint sauce

FTOPAYNE BITIOOA | MAIN COURSE

HKénTtoe Kappw ¢ TalNCKMMM BaKknaxkaHamu,

MMWHU KYKYPYy30M 1 Kanycton 60K yomn
Yellow curry with thai eggplant, baby-corn and bok choy cabbage

TalcKadA Nasnba ¢ XKenTblM Kappwu
Thai paella with yellow curry

TurpoBble KpeBeTKN, MapuHOBaHHbIe B 7 TpaBax
Tiger prawns, marinated in seven types of grass

Cubacc XPYCTAWLNUM 6asnankom um oBOWaMM BOK
Sea bass with crispy basil and wok vegetables

MopCKOM OKYHb B r1a3ypu 13 TbIKBEHHOTO Kappu
Grouper in pumpkin curry glaze

Talickan Wwaypma C UbINJEHKOM U BUTbIMM OrypLamm
Thai chicken shawarma with smashed cucumbers

3eneHoe Kappwu C ubINJ1EHKOM U TaUCKMMU BaKknaxKkaHamm
Green curry with chicken and thai eggplants

KapamennsnpoBaHHas yTka

C KOKOCOBO-C/IMBOYHbIM coycom (1/2)
Caramelized duck with coconut cream sauce (1/2)

YTKa no-6aHrkokcku (1/2) / Bangkok style duck (1/2)

PybneHHbIN TacKniA puban c 4€pHbiMmm 60bamm
Chopped thai ribeye with black beans

[opaano Ha yrnax / Dorado on coals
Jlenewka poTu / Roti flatbread



TAUCKNUN BPAHY / THAI BRANCH

[ns neten go 12 net- 2 000P

4000#

Manbiwm go S neT - 6ecnnaTHo

no BOCkpeceHbsM, | 2:00-17:00

OECEPTHI | DESSERTS

Tupammcy ¢ MasIMHOM N CBEXKEWN Aroa0m
Tiramisu with raspberries and fresh berries

CUUNNNINCKME TMMOHDI
Sicilian lemons

KapamenusnpoBaHHbIN MeaoBUK
¢ TaNCKUM maHro

Caramelized honey cake with Thai mango

LnTtpycosaa AHHa [MaBnosa
Citrus Anna Pavlova

Kpem 6ptone c wanpeem n posamapmHoOm
Creme brulee with sage and rosemary

LUOKOﬂa,Ll, -BULLIHA Hape3Hoe NUPOXKHOoe
Chocolate cherry sliced cake

MMpoXKHOE «TPM MOSIOKa»
Three milk cake

KoHdeTa mannHka
Raspberry candy

Tptopenb maHro-maTa
Mango mint truffle

dpyKkTOBaA TapesKa

Fruit plate
YA | TEA
Accam CeHua
Assam Sencha
MonoYHbIN yNYyH Mysp Wy
Milk Oolong Puer Shu

KO®E | COFFEE

Acnpecco / Espresso
AmepuKkaHo / Americano
KanyunHo / Cappuchino

NIMMOHALLI | LEMONADE

MaHro-mapakyms
Mango-passion

XonogHbIM ronybom Yyam ¢ Anum
Cold blue tea with lychee

BOAA | WATER
Legend of Baikal (still/sparking)

-
S I:IF GONbLUCE
FFCCKDE

BH HO

..HEe MPOCTO BUHO

KOKTEUNW
COCKTAILS

CUAMCKUW BEPU3
(0 uH, MuKc apby3-mapakylis,
COK KasnamaHcu)
SIAMESE BREEZE
(gin, watermelon-passion fruit mix,
calamanisi juice)

NEBYLLKA C TATYMPOBCKOIN AIPAKOHA
(uepucmoe cak3, 8UHO2PAOHbI Kanmnuc,
epaHamosslli cupori, CoK 03y)

THE GIRL WITH THE DRAGON TATTOO
(Sparkling sake, grape Calpis,
pomegranate syrup, yuzu)

TAVCKUI AXNH TOHUK
(0xcuH, cupon ¢panepHym, MOHUK)
THAI GIN AND TONIC
(gin, falernum syrup, tonic)

MAHIO-MWNTKIMAHY
(O3 UH HacMoeHHbIl Ha MaHeo,

MQH20 AUKep, MUKC Kucsiom)
MANGO MILKPUNCH

(gin infused with mango, mango liqueur, acid mix)

MMNBO | BEER

LUuHaao
Tsingtao

UTPUCTOE BUHO | SPARKLING WINE

banaknasa lWWapaoHe bptoT, 3onotaa banka,
Kpbim, 6enoe, bprom
Balaklava Chardonnay Brut, Zolotaya Balka,
Crimea, white, brut

BUHO | WINE

Locantita, CoBMHbOH bnaH - LLapaoHe, Ckannctbin beper,

KybaHs, 6enoe, cyxoe
Locantita Sauvignon Blanc-Chardonnay, Skalistiy Bereg,

Kuban, white, dry

Miriades Mepno - KpacHocton, Chateau de Talu,
KybaHb,kpacHoe, cyxoe

Miriades Merlot-Krasnostop, Chateau de Talu,
Kuban, red, dry

KPENKUW ANKOTOnNb
STRONG ALCOHOL

Boaka OHeruH / Vodka Onegin

onermi  HOPPERS

| ~G I N-
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Bce LeHbl yKaszaHbl B py6asax. [laHHOe MeHI0 ABAAETCA PEKNaMHbIM MaTepnaniom, C KOHTPO/IbHbIM MEHIO MOXKHO 03HAKOMMUTLCA Y aAMMUHMUCTPaTOPa
All prices are shown in rubles. This menu is an advertising material, the control menu can be found at the administrator



