DRINIKS

SOFTDRINKS

Open:BooAqua sparkling
Open:BooAquas still
Open: Apple juice

3d15.00|5dl .00 |1L10.50
3d15.00|5dl .00 |1L10.50
3d15.00|5dl 6.50

Cola/ Cola Zero 3.3d1 5.50
Rivella red /blue 3.3d1 5.50
Gazosa blueberry 3.5d1 6.00
Gazosa raspberry 3.5d1 6.00
Gazosa lemon 3.5d1 6.00
Gazosa mandarin 3.5d1 6.00
Orange juice 2d15.30
Mango juice 2.4d15.30
Schweppes Tonic / Bitter Lemon 2dl 5.50
BOO PRINIKS

Hot ginger tea 3dl 6.50
Hot mint tea 3dl 6.50

Lemongrass ice tea
Thai special ice tea

TEA

The tea is served in a 5 dl-pot
Green tea: Jasmine, china
Green tea: Sencha organic, Japan
White tea: Pai Mu Tan organic, China 7.30
Black tea: Darjeeling, ndia 7.30
Black tea: Lapsang Souchong smoked tea organic, Taiwan 7.30
Black tea: Ceylon,sriLanka 7.30
Herbal tea: Moroccan Mint, marokko 7.30
Herbal tea: Lemongrass, thailand 7.30
Herbal tea: Rooibos, south Africa 7.30
Herbal tea: Mountain teaq, switzeriand 7.30
Fruit tea 7.30

COFFEE

Caffé Crema
Espresso

Espresso macchiato
Double espresso
Cappuccino

Latte macchiato
Vietnam coffee

BEER

Draught: Chopfab swiss blonde
Draught: Panaché

3d15.00|5dl 6.50
3d15.00|5dl 6.50

7.30
7.30

5.00
5.00
6.00
6.00
6.00
6.00
6.00

3dl1 6.00|5dl 8.00
3dl1 6.00|5dl 8.00

Chopfab belgian blanche, switzerland 3.3d1 6.50
Chopfab australian pale ale, switzeriand 3.3d16.50
Chopfab pClle ale, non-alcoholic, Switzerland 3.3dl 6.50
Singha, thailand 3.3d17.00
Leo, thailand 3.3d17.00
Chang, thailand 3.3d17.00
Tsing Tao, china 3.3d17.00
Tiger Bier, Singapur 3.3d1 7.00

SPARKLING WINE

Prosecco La Brunesca Millesimato,
Glera, Veneto, ITA

ROSE

Rosé

Portugieser, Christ, Rheinhessen, DE

WHITE WINIE

Merlot Bianco Terre di Gudo,

Merlot, Tamborini, Tessin, CH

Asio Otus Bianco,

Chardonnay Sauvignon Bianc, Apulien, ITA

Vermentino Toscana IGT
Tenuta Belguardo, Vermentino, Toscana, ITA

Riesling,
Riesling, Christ, Rheinhessen, DE

RED WINE

Rioja Crianza,

Tempranillo, Ramon Bilbao, Rioja, ESP

Asio Otus Rosso Amabile,
Cabernet Sauvignon, Merlot, Syrah, Apulien, ITA

Primitivo Gran Sasso,
Primitivo, Apulien, ITA

Rossobastardo,

Sangiovese, Cabernet Sauvignon, Merlot, Umbrien, ITA

APERITIF

Aperol Spritz

Hugo

Spritzer white wine sweet or sour
Martini Bianco

Camparie

SPIRITS

Kizakura Premium Junmai Sake
Umeshu Plum wine

Gine: Bombay Sapphire

Gine: Elephant Dry Gin

Gine: Huckleberry

Vodka Koskenkorva Premiume
Whisky ¢: Johnnie Walker Black Label
Whisky ¢: Mekhong, thailand

Rume: Sang Som, thailand

Grappa Amarone riserva, viia de varda

Grappa Moscato monovitigno, viia de varda 40%

e as a Longdrink

1d18.00|7.5dl 48.00

1d17.00|7.5dl42.50

1d19.00|7.5dl 60.50
1d1 6.50|7.5dl 40.50
1d18.50|7.5dl 56.50

1d17.50|7.5dl 48.00

1d18.00|7.5dl 52.00

1d17.50|7.5dl46.50
1d17.00|7.5dl146.00
1d19.50|7.5dl 62.50

11.00

12.00

9.00

15% 4cl 8.50
21% 4cl 9.00

15% 2.5d1 15.50
10% 1dl 7.00
40% 4cl11.00
45% 4cl113.00
44% 4cl13.00
40% 4cl11.00
40% 4cl17.00
35% 4cl10.00
40% 4cl 13.00
40% 2cl 8.50
2cl 9.00

+3.50




ORIGINI® EIMEAT:

Y,

slightly/hot

vegan

\

glutenifree

vegelaiican

mediumhol



SIARITERS

on
request

~£e.

on
request

BOO STARIER

Various starter plate: Crispy Shrimps, Spring Rolls,
Fish Cakes, Satay and Som Tam 30.50

SOM TARM ==

Green papaya salad with lime juice,
fish sauce, peanuts and chili as a starter 11.00
main course 20.50

CRISPY SHRIMPS

Crispy fried shrimps served with
a sweet and sour dip 15.00

SPRING ROLLS —k#-

Mini spring rolis filled with glass noodles
and vegetables with a sweet and sour dip 14.00

FISH CARKES — aw

Small freshwater fish cake, green beans,
red curry and makrut lime leaves, with
peanut-cucumber-coriander sauce 14.00

SAUAY

Chicken skewers, marinated in coconut milk
with peanut sauce 16.00

LAAB @A SALAD —=

Lukewarm chicken salad with fresh culantro,
chili, mint, fish sauce and lime juice
as a starter 16.50
main course 25.00

ERAMARMIE W £+

Steamed japanese green soy beans
with sea salt 10.00

CLASS NOODILE SALAD

Lukewarm glass noodle salad with shrimps, cherry
tomatoes, shallots, chilis and fish sauce
as a starter 16.00
main course 26.00

CNOZAS <

Fried dumplings served with a
ginger -sesame-dip 13.50



WAN TAN
SOUP

Vegetable broth with
shrimp wan tan,
chinese cabbage,
pak choi and
carrots
23.00




—as
on on on
t t
Rice noodles with tofu, egg, req\:;es re\qées request
garlic chives, fresh bean sprouts and A4 :

peanuts, stir-fried in a sweet and sour tamarind sauce
- ONLY TOFU 24.00
- WITH VEGETABLES AND TOFU 24.00
- WITH PLANTED CHICKEN AND TOFU 26.00
- WITH CHICKEN AND TOFU 25.00
- WITH SHRIMPS AND TOFU 26.00

on on
request request

\J R




PAINANGECUIRRY

GREEN UnA] CUIRIKRY

\7
o

RIED TlrlA CUIRIRY



GENGIREDIPED

SPICY PlANUL
CURRY/ NYASS/ARYAN

Planted Chicken, peanuts, bell peppers,

makrut lime leaves and coconut milk @@ IRRW

Peanut curry with braised beef,
onions and potatoes 26.00

7




e Wox 7 2

fax N\ CASHEW NUTS

Roasted cashew nuts, dried chili, onions and bell peppers
- WITH TOFU 24.00
- WITH PLANTED CHICKEN 25.50
- WITH CHICKEN 25.00

on
request

FRIED DUCK

Roasted duck with vegetables
in dark oyster sauce 28.00

CRICKEN SWEET
AND SOUR

Stir-fried chicken with vegetables and
sweet and sour sauce 24.50




PAT GAl KHING

Roasted chicken with ginger, baby corn
and peppers 23.00

4
\7

on
request
4%
on
request
\
Fried rice with egg, fomatoes,
pak choi and carrots
- VEGETARIAN 23.00
- WITH TOFU 23.00
-WITH PLANTED CHICKEN 25.00
- WITH CHICKEN 24.00
- WITH PORK 23.00
- WITH BEEF 26.00
- WITH SHRIMPS 26.00

on
request

&8,

on
request

i ' 3 f . ' on
i ! request
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SIDE ORDER
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