Soups Tom Yam Kung # smi Fr. 12,-
spicy Thal stock with fresh vegetables and shrimp lrg Fr. 21,-
Thom Kha Kai sml Fr. 12,-
coconut soup with Thai herbs, chicken and mushrooms lrg Fr. 21,-
Soup Khaioli » sml Fr. 12,-
spicy Thai bouillon with fresh vegetables and "house” shrimp ravioli Irg Fr. 21,
Soup of the moment according to the chef's inspiration Fr. 12,-
Pasta, Rice Phat Thai Fr. 24,-
and Gratins Thal sautéed rice pasta, shrimps, tofu, mungo shoots, chives and peanuts
Agnollotis al tartufo €@» starter Fr. 16,-
truffle ravioli, cipollotis in light cream and dried tomatoes main dish Fr. 26,~
Risotto with grilled vegetables & plain Fr. 21,-
plain, dried ham, prawns or St.-Jacques scallops dried Fr. 24,-
prawns Fr. 26,-
St.-Jacques scallops Fr. 31,-
Bangkok Street Noodles # Fr. 21,-
sautéed noodles with fresh vegetables, tofu, omelet and purple basil dressing
"Munstiflette” tartiflette in Munster Géromé (cheese character) Fr. 24,-
and mixed salad
Meat Fried sirloin steak of beef 250gr red curry butter or Café de Paris butter Fr. 39,-
ranch fries and mixed salad
Asia Style beef tartar # Fr. 36,-
160 gr of high csmlity beef hand cut with a knife, ranch fries
and mixed sala
Italian beef tartar # Fr. 36,~
160 gr of high cs.mlity beef hand cut with a knife, ranch {ries
and mixed sala
Medallion of grilled ostrich filet Fr. 34,-
pickled red onions marinated in balsamic vinegar, mashed potatoes
with coconut and coriander and a selection of salads
Chivito of Uruguay Sandwich # Fr, 36,-
grilled sirloin beef, bacon, fried egg, meltad Gruyére, lettuce,
tomato, onions, spicy tomato sauce and ranch fries
Ped Kaeng Daeng Fr. 34,-
breast of duck with red curry, mango, fresh vegetables and perfumed rice
Mooh Pad Ka Praow # Fr. 29,-
chopped pork with Thai basil Siam Queen, fresh vegetables and perfumed rice
Kai Kaeng Pannang # Fr. 27-
chicken panang, fresh vegetables and perfumed rice
Fish Pla Kaeng Daen§ Fr. 34,-
fried crispy pad sander, red curry {oam, seasonal fresh vegetables
and perfumed rice
Kung Kaeng Kiaow Wan Fr. 34,-
prawns with green curry and Thal eggplant, perfumed rice
Liﬁhtly fried St.-Jacques scallops Fr. 36,-
satfron sauce, winter vegetables and perfumed rice
Chicken nugg&ets Fr. 14,-
(- 12 years) ranch fries and ketchup
Sweets Caribbean chocolate cake and its scoop of ice cream Fr. 14,-
20 minute wait, but well worth the wait!
Brazilian-Amazon fruit sorbet trilogy Fr.12,-
» (served exclusively in Lausanne)
.§ Homemade ice-cream and sorbets (two scoops) Fr. 7.~
g ask for the list and mix flavors as you wish
§ Fresh exotic fruit salad Fr. 8,-
£ Trilogy of crémes brulées, surprise flavor Fr. 11,-



