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vailusnaadinennin

POPIA TOD PHAK SALAI
Uppopaistettuja kasvis-kevitkBiryleitE, joisss merilevil, vermicelli
vehndd, korlanteria, purjoa seid makes tamarind chillkastiie.

Deep fried vegetarian rofls with ses weed, varmicel, wheat, cori-
: andex, leek and sweet tamarind chill dressing.

@ ﬁnmm ™
D TEMPURA

m porkikansa, kesliurpitses, korianteria,
mpu“hnhﬂmh

me-wmmmmmm
paprika served with vegetable serame mayonnaise and sweet chill dresing.

Trimedie

SATAY GAl Ged

vauraal
POPIA SOD AUHU PHAK

KEsinkBlrittyj§ rilsipaperirullis, joisa tofus, vermicellis, korfanteris,
purjoa, insvistiyttettd sekl murskattu maapihidnd holsin chilliastike.
Hand wrapped rice paper rolls with tofu, vermicel, vegetable filing,
corfander, leck and crushed peanut holsin chill dressing.

TAUHU YANG STAY
ammm'hh—h. purjoa sekd talon makes kookos-
satwy-maapBhianiiastike ja kurikku-viinietikkakastike,

Grilled tofu on the skewer, corlander, leek, house’s own sweet coconut
satay peanut sauce and cucumber vinegar drassing.

Geillattua brollerin rintafileets vartaassa sekl talon makes koockos-satay-maapBhkinikastice ja kurk-
loviinletiidalastiice.
Grilled chickan fillet on the skewer with house's own sweet coconut satey peanut sauce and cucumber
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POPIA SOD GAIl YANG
KisinkElrittyji riisipaperivulis, joitss grillattus broilerin rintafleetl, vermicsl-
I, lasvistiytetts, korlanterta sekd mursiattu maaplihidnd holsin chilicstike.

Hand wrapped rice paper rolls with grilled chicken fillet, vermice], vege-
table filling, corfander and crushed peanut holsin chill dressing.

o THOT MAN PLA GLAI

Uppopaistettuja Thalyritikalakaldage, korlanterla, purjos seld makea
maspihiing chiliiastive ja kuariiu-viirmietikkakastike.
Deep fried Thal herb fish cakes, corfander, leek served with sweet peanut

/6@
vammasthainlnunmu
HOY SHELL YANG NAM PLA WANH
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Uppopeistettu katkarsputempurs sekll kewpie-seesami -majoneesi jo
makea chithastike.

Fiush fried Shrimp tempurs served with kewpie sesame mayonnaise and
sweet chill dressing.

&

SIOPAO SAI MOO

mmmn—mmwm
da, JAkalasttia, korlanteria, Thal-basillksa, chillpapriiaa, pashdettua

sipulis, pikieidatyll kurkiua sekl luumuikastice

Steamed sweet pork bun with “Thal Orchid style” kewple sauce, lce let-

:: Thai basii, chill paprika, roasted onion, pickied cucumber served

Grillatut kampagimpaiat, jolssa pashdettua maaplhldnd, knramellisoltua
Thai<chilihilios, sitruunaruchos, makeasipulia, korfanterfa, chapiu lehtel
Ja sySeival orvoldda.

Grilled scaliops with roasted peanuts, caramelized Thal chill jam, lemon-
grass, sweet onlon, corfander, chaplu leaf and edible flowers.
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SOM TAM THAI GAl YANG

Traditional well-flavored spicy Thal Papaya salad, chifY, round bean, fish ssuce, paim sugar,

Pieni €7.50 1s014.50
garlic, dried shriep, roasted peanut, roasted crunchy chicken legs, sweet chill sauce.

(saa myds vege-tofuna)

mnaevytin
NAM TOK CO MOO YANG

style grilied
riander, leek, mint leaf, red onlon, me julce, ime leaf, fish sauce, sugar,
roasted ground rice.

JII&
@ e Tniing
YUM THALE RUAM MIT

Joa,

Traditional spicy and sour Thal seafood saled Induding chill jam, lime,
chives, onion, fish sauce, corfander, leek, lemon grasws, cucumber and
tomato.

thuzsir il
YUM MAMUANG PUUNIM

m:_w-m“mb-
rianteria, mintun lehted, palmu sokeroltua Nam Jim Thale ~iastiketta,
cashewspihidndd.

thal-yrtte} Ja pashdettua
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. MISOSHIRU ORIGINAL
JAPANESE SOUP

Pieni €5.90 tai iso €12.90
(kana tai vege-tofu)

77 Gl
TOM YUM GAI
Pieni €5.90 tai iso €12.90
(kana tai vege-tofu)

i1&
ANt
TOM YUM GOONG
Pieni €6.50 tai Iso €14.90

'@ guimhiwausaneu
@ TOMYUM NAMCON
SALMON

Pieni €6.50 Iso €14.90

11 | Keitot | Soups

Perinteinen Japaniiainen suosittu Miso-keitto, jossa tofua, wakame merllevid,
neulasienil ja kevitsipulis.

Traditional Jspanese popular Miso soup with tofu, wakame, golden mushrooms
and spring onion,

Perinteinen thaimeslainen kookosmaito-kanskeitto, jossa thai-yrttien asromien
maut Ja tucksut, galangalla, sipulls, denll, sitruunaruohoa, korlanteria, purjoa,
ChEES Ja limeniehtel.

Traditional Thal coconut chicken soup with Thal flavors and aromas of herbs,

Klaginen kiraslieminen mausteinen Thaldmnakeltto, Josa asomikasta si-
trounaruchoe, korianteria, senil, chilll jo Kirsikkstomaatteje.

Classic splcy dear broth Thal chicken soup with fragrant lemongrass, corfander,
mushrooms, chill and cherry tomadoes,

Klagsinen ja tulinen kirkasSeminen tikerirapukeitto, jotss thai-yritien sromien
maut Ja tucisut, galangalla, sipalls, senls, sitruunaruohoa, korlanterla, purjoa,
hIES Ja Timen lehted,

Clasric spicy cdear beoth Thai prawns soup with fragrant aromatic spices
gulangal, onfon, lemongrass, leek, chill and lime leaves.

Mausteinen lsan tyylinen
ruciakermaa,

lohikeitto kockosmaidolla, jossa lsktoositonts
korlanteria, purjoa, lmen lehted ja galangalla.
Isan style Spicy coconut mitk grilled salmon soup with lactosefree sour cream,
lemongrass, lime leaves, corfander, leek and galangal.
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Naihin annoksiin vol pyytil erikseen lsuldeita
These dishes can be done with additional garnish

. PiRkESN heudutettus neudsn etuselkBl perinteisesss Thai -yritiliemesd sekl ri-
Aandunila isinuudelia, neudsnithapullis, s, koranterla, purjoe, pinssttiidinanksslia ja
vesipinesttia.

KUEY TEOW NUEA TUN Kinalsista
€12.90 Braised beef chuck In a traditional Thal herbal broth with rice noodles, beef mest-

bails, bean sprowty, corfander, leek, paksol and Chinese water spinach,

Perinteinen KeskiThaimaan suosittu katurucks: rilsinundelikeitto, joka stsliths
s niengndu grillattua porsaannisias, possullhapullia, thab-yrttefd, korlanteria, ituja sekA tuor-

KUEYTEOW NAMTOK :‘WMMM“MMMWMh

MOO €12.90 chudes grilled pork neck. pork mestballs, thai herbs, corlander. sprouts and fresh
emtic mbved vegetables.

&
usnilindemnua st v iy Raon: lortarmerint pek: Shotre maohosdpelin
BA MII LYENG MOO Ja paahdetun valkosipulin kers.

DAENG €13.90 eorgbmngor s gpo-io-grocige. i Lo

&8 Thai orchiciin uutuus: Klassinen yhdisteimd tom yum -Semend keltettyd rilsinuude-
porsaanniskaa,

@ AamdAuWnth T uiiag

RUAM MIT €14.90 Broth with mixed seafood, chopped pork neck. fish aubes, iy wonton, corandes,
leek, crushed nuts and vegetables.

I & Yen Ta Fo ¢li vesleanpunsinen
tioita, wontonis, korfanteria, purjos, Huje ja vihanneksia.
rapess
€14.90 gives the broth 8 heavenly taste. Inchades mixed seafood, fish cubes, crispy wonton,
corlander; leek, bean sprouts and vegetables.
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These dishes are not avaliable as vegetarian versions

newzuyiuldem
GRAPAO MUUSAP KAE DAO
€13.90

i

Hansimyntaunain
PHAD KHA NA MUU KROP
€13.90 (paistettu kananmuna +€2,50)

i

&

ﬁanmmmg\muﬂnfn'x
PHAD KRAPAO MUU KROP
€13.90 (paistettu kananmuna +€2,50)

Aia Invesdia

KHAO PHAD THAIORCHID
€13.90 (paistettu kananmuna +€2,50)

A e
KHAO PHAD TOM YUM

THA LEH €14.90
(paistettu kananmuna +€2,50)

Ja Thai-Hehtikaalilla maustetturs.

Tarjolllaan
inirfisin, rapesksi paistetun kananmunan ja Prik Nam Pls -kastikisen kargse.
Traditional and popufar Thai street food portion; wok pan fried chopped pork
neck, chil, holy basil, onfon, garlic, round beans and soybeans with fish sauce
moknmmm‘a-mmu fried crunchy eggr and Prik
smuce.

wmmmmd-
Tarjolllsan [Empimdn jasmiiniriisn jo Prik
Nam Pla “astildeen kanssa.

Roasted crispy pork bally sessoned with oyster sauce, fish seuce, chill and Thal
kale. Served with warm Jesmine ror and Prik Nam Pla ssuce.

Roasted crispy pork belly sessoned with oyster ssuce, fish sauce, chill and Thal
bagil. Served with warm jasmine rice and Prik Nam Pla reuce,

mmmmmummm
tas, katkarapuje, parsakaalia, lehtiaslia, maissis, sipulls, purjos, kurkkua ja

Emeviipaleita ja Prik Nam Pla Jastiketta.

Thai Orchid styled wok fided rice with egg, chicken breast, shrimp, broccoll,

kale, comn, anlon, leek, holy basil, coxcumber;, lime sfices and Prik Nam Pla sauce.

Bscottimen tom yum -tahnalla maustettua wokilla peistettua riisil, jorss er
Balsla SyriSidd, kananmunaa, keitettyd kananmunsa, sipulla, purjoa, korfan-
taria, kafferflimetin lehted, kurikua ja limeviipaleits.

Exotic tom yum paste flavored wok fried rice with mbved seafood, egg, bolled
agg. onion, Jeek, corfandes, kaffir lime leaves, cocumber and lime siices,
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TofuVege €12,90 | Kana tal Possu €13,90
Naudanllha €14,90 | Lammas €15,90
Ankka €15,90 | Jittitiikerirapu €15,90

Hauiansiinig
PHAD MED MAMUANG

fAauSummu
PHAD PREW WANH

fehifuven
PHAD NAM MAN HOY

tanzlng
PHAD TAKRAI

HAaNTAamn
PHAD KRA PAO

Annos valintast muksan. Wok-panmulla paistettuja cashewplhkinSith, paprikas,

sipulla, valkodpulla, kevitsipulla, kutvattufe chilld, kntiaraputshnas ja soffapap-
ufe sekk osterikastiketts.

The dish of your cholce. Wok-fried cashew nuts, bell pepper, onlon, garlic, spring
onions, dried chills, shrimp paste and soy beans with oyrter sauce.

Annos valintas! mulkaan. Wok-pannulla palstettuja tuoreita vihanneksia, valkodp-
uliia, tomaasttia, ananasta ja kurkkus sekl hapanimelBiastietts,

The dish of your cholce. Wok-irled fresh vegetables, garfic, tomato, pineapple,
cucumber with sweet and Sour sauce.

Annos valintasi makaan. Wok-pannulla paistettus pinssttikiinaniaslia, parsakas-
lla, valkosipulla, bambuversoja, sienld, sipulla, soljapapuja seid kala- ja osteri-

The dish of your cholce. Wok+firled pak chol, brocooll, garllc, bamboo shoots,
mushrooms, onion and soy beans with fish sauce and oyrter uce.

Annos valintad mulaan. Wolk-pannulla palstettua sitrusnarsohoa, valkosipulla,
sipulia, kevEtsipulia, purjos ja chilil sekl osteri-, kala- jo sofakastiketts.

The dish of your cholce. Wok-red lemon grass, garlic, onlons, spring onlons, leek
and chill with oyster, fish and soy sauce.

Annos valintas muksan. Wok-pannulla paistettua chilll, basiliaa, valkosipulla,
mmmwmumﬂwhw

mﬂdmdoh Wolfried chill, badll, garfic, bamboo shoots, onlon, pa-
prika, round beans and soy beans with fish and oyster auce.
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Thai Coconut Curry

Tofu-Vege €12,90 | Kana tal Possu €13,90
Naudanllha €14,90 | Lammas €15,90
Ankka €15,90 | Jattitilkerirapu €15,90

@
unulaiiu

(41) GAENG MASSAMAN
CURRY

}
unnEns
(42) GAENG GA RI
YELLOW CURRY
i’
@ unadoavmu

GAENG KEOWANH
GREEN CURRY

i

Annos valintad mukaan. Massaman curry kookosmaltoliemess8 seid bataattia,
kardemummas, sipulia ja psahdettus maaplhiingl.

The dish of your choice. Massaman curry in coconut mitk broth with sweet po-
tato, cardamom, ondon and roasted peanuts.

Annos valintasl muksan. Aromaattinen keltalnen curry kookosmaltollermessh
sekl batsattia, sipulia, sitruunaruohos ja porkkansa.
The dish of your cholce. Seasoned aromatic yellow curry In coconut mitk broth
with sweet potstoes, onions, lemon grass and carot.

Annos valintas! mulaan. Vilrell aary kookosmaltollernessl selcd chillf, basill-
kas, bambuversoje, thai-munaskoisos ja kafferilimetin lehtil.
The dish of your cholce. Seasoned green aurry in coconut milk broth with chill,
basiics, bamboo shoots, Thal eggpiant and kaffir lime lesves,

Annos valintasi mukaan. Punainen curry kookosmaitoliemesss sekd chilil, basil-
lima, bambuversoje, thal-munakolsoa, ja kafferilimetin leheld.

UNAAA
@ GAENG PHED RED CURRY The dish of your cholce. Seasoned red aury In coconut mik broth with bamboo

i7

shoots, Thal eggplant, chill, basilica and kaffir lime leaver.

Aromaattinen Thal panang -curry kookosmaltollemess8 sekdl chilll, basilikaa,
pitikipySrel papu, chilipaprikss, munskoisos ja kafferilimetin lehtil,

@ AW
GAENG PANAENG CURRY g‘““mmwmuwhmummu

round bean, chill peppers, eggplant, basilica and kadfir lime leaves.
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@ AW
GAENG PANAENG CURRY g‘““mmwmuwhmummu
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Usrmiindawsn Ineén

PLA MEYK PHAD KAl KHEM PLA MEYK PHAD PRIK THAI DAM
Wokissa paistettua mustekalss maustetullla ja suolstuills ankanmunilla Wokissa paistettus mustekalss mustapippuriila meustettuna sekl valko-
sekl purjoa, paprikaa, ruchosipullis, korlanterts, selleris ja solfas kals- Ja sdpulla, papeikaa, purjoa, spulla, idinanizaalla Ja soljea kals- Ja osterfias-

Wok fried squid with seasoned and salted dug with leeks, bell pep-

Wok fried squid flavored with black pepper and garfic, bell pepper. leek,
per, chives, corlander, celery, soy, fish ssuce Oyster sauce.

onlon, Chinese cabbage, soy, fish sauce and oyster sauce.

PLA NIL PHAD PRIK GING
Rapeaks! uppopalstettuja tilaplan fileit wolkissa palstettuna seld soljaa,
Ja tucrettd inkivilril, sitake-sienil, sipuBs, purjos

fillet, wok fried in soy, oyster sauce, figh seuce with
ginges, sitake mushrooms, onlons, leeks and peppers.
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UM YRNDUTDRNZIIU

PLA SALMON SOS PANAENG

Rapeaic! grillattua lohta aromaattisessa Panang-carry kookosmaltokas-
tikkeesss sekl grillattus tankopaersas, pySeeith papuje, chilll je basilikas.
Crunchy grilled saimon in aromatic Panang curry coconut milk sauce
with grilled asparagus, round beans, chill and basil.

I/

@ naUEaNINH
HOY LAI PHAD PRIK PAU

(V) Nlh"n;’n‘H:D PRIK GYA

Deep fried crispy soft shell crab, wok fried in chill, gariic, coriander, leek,
paprika, chives, fish ssuce, salt, and oyster ssuce.

Uaugauauthana$nd
SALMON YANG TERIYAKI

Rapealcs! grillattua Iohta, friteerattua tankoparssa, sipulla, rechosipulla,
valkosipulls, korlanteria Ja purjos makeasss teriyakd sofje kastikkeera,

Crunchy grilled saimon, fried asparagus. onion, chives, garlic, corf-
mmuhmmwm

maustettuna chilitahnalla, valkosipu-

Keftetty}d merisimpukolta wok-paistettuna,
Tilla, chilllls, basilikalla, soijells, kalakastikkeeils. ja Osterikastikieella.
Bolled stew of mussels, flavored with chill paste, garlic, chill, basil, soy; fish ssuce,

& . =
b Al et S
Haudutettuja

luningatarjittikatiarapuja  hiyrystetyllld vermiselll-ou-
udeleilla, maustettuna tuoreells inkivEirill, valkosipulille, tuorells pip-
pariiia, sellerild, raohodpullila, korlanterilla, purjolla, soljalla, osterflas-
tikkeells ja kalakastikeells.
Bralsed queen glant shrimp, steamed vermicelll noodles in fresh ginger,
gummmmmmnummm
sauce.
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(valmistusaika 30min) (valmistusaika 30min)
shf lngiunretesneifitwining T Inves
‘&onomenmmumsos @ MNAMPAL) CHA
KRA TIAM PRIK THAI THAI ORCHID SEAFOOD

mmmb " syStivil kuldda” . Grillattija kuningasjttiiatiarapuja, Thal orchidin erfiinen Nam Jim

the leh -yriBiskastike.
GrENOTS, A, house pecal garkc pepper suce, corfandec lecks Grilled, king shrimp, Thal orchid special Nam Jim the leh seafood sauce.

JII& " (valmistusalka 30min)
Undiufismaansounawsn e Morntaia, pajon, epu L i e,
PLA TAP THIM THOD KROP RAD PRIK W%ﬂkmwm chill sauce, corlander; leek,

(valmistusaika 30min)

/5@ Uppopelstetty kokonainen Thal tliapla chill hlca, palmusokerta, limedl, min-

Uanviufism
@ THIM THOD KROP LUI SUON Deep fried whole Thai tilapis, spiced with chill jam, peim sugac, fime, mint
leaves, leman grass, corlander, leek, red onlon, cashew nuts and Nme leaf.
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. nitmen lonndn
KLOY TOD ICE CREAM

SAPPAROD TOD ICE CREAM
Fitoeattus rapess nanaste. vaniljSieich. komuhunsjes o midaskas-

Crispy deep-fried pineappie, vanille ice cream, onganic honey and choc-
olate sauce.

Tsdindemen
ROTI KLOY HOM

Paistettua rapesa roti-leipll, makesa sukisakastiketta ja hunajoitus ba-
Fried crunchy Roti bread, sweet chocolade sauce and honeyed banana.

Friteerattua rapesa banaania, vaniljajiseeldd, slirappla ja idnusidiastiketta.
Deep fried crispy banana, vanilla jce cream, syrup and caramel ssuce.

TernSiunsaizamnudslun
ICE CREAM MANGO PANCAKE

Fried with carsmelired coconwt, ice
ey checoite e g e cream crpn

drauniloasin
KHAO NIEW MAMUANG

Saatavilla vain vilkonloppulsin (Pe-5u).
Makesa tamesa rilsi ja kyps3 mangoa kookoskastiideessa.
Sweet sticky rice and ripe mango in coconut sauce.




