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AHAN NAH - PREDKRMY - STARTERS

Smazené krevety s masem
(Fried prawn with meat) 100 K¢

Phan yuo - Jarni rolka
(Spring rolls) 60 K¢

Phanzuosoth sai sin - Cerstva jarni rolka s masem (Fresh spring rolls with meat )

70 K¢
Thod Khiep Khun - Krevetové krupky (Prawn crackers)

50 K¢
Saté Kai, Mu - Kureci nebo veprovy Spiz
(Chicken or pork on a skewer) 70 K¢
Phanzuo Bosai Sin - Cerstva jarni rolka bez masa
(Fresh spring rolls non meat) 60 K¢
Saté Kung - Krevetovy Spiz
(Prawns on a skener) 90 K¢
Thood Man Pa - Rybi karbanatky
(Fish karbinad) 90 K¢
KAENG - POLEVKY - SOUP
Kaeng Phu Doi - Zeleninova polévka
Vegetable soup 40 K¢

Khaeng Kai Phonsavan - Kureci polévka z vesnice Phonsavan

Chicken soup from village Phonsavan 60 K¢
(Kureci maso, laoskad zelenina, sklenéné nudle, mrkev, pérek, laoské koreni - chicken meat, Laos vegetables, glass
noodles, carrots, leeks, Laos spice )

Tom Yam Kai - Laoska kyselo-pikantni kureci polévka

Laos spicy - sour chicken soup 70 K¢
(Kureci maso, citronovd trdva, citronova Stdva, chilli, houby, kedlubny, rajéata, cibule - chicken meat, lemon grass,
lemon juice, chilli peppers, muschrooms, tomatoes, onions)

Tom Yam Kung, Pa nebo Thalélum - Laoska kyselo-pikantni polévka krevetova, rybi nebo s
morskymi plody

Laos spicy - sour prawn soup, fish or seafood 80 K¢
(Krevety, citronovd trdva, citronovd Stdva, chilli, houby, rajcata, cibule, kafirovy list - prawns, lemon grass, lemon juice,
chilli peppers, muschrooms, tomatoes, onions, kaffir lime leaves)



Tomyam Kung, Pa nebo Thalélum Sai Kathi - Laoska kyselo-pikantni polévka krevetova,
rybi nebo s morskymi plody v kokosovém mléce

Laos spicy - sour prawn soup, fish or seafood in coconut milk 90 K¢
(Krevety, citronovd trdva, citronova stdva, houby, chilli, cibule, kafirovy list - prawns, lemon grass, lemon juice, chilli
peppers, muschrooms, tomatoes, onions, kaffir lime leaves)

Tom Yam Kai Si Kathi - Laoska kyselo-pikantni polévka s kurecim masem v kokos. mléce

Laos spicy - sour chicken soup in coconut milk 80 K¢
(Kureci maso, citronovd trdva, citronova Stdva, chilli, houby, rajcata, kafirovy list - chicken meat, lemon grass, lemon
Jjuice, chilli peppers, muschrooms, tomatoes, kaffir lime leaves)

Tom Yam Khait'ieun - Laoska kyselo-pikantni polévka s vejcem

Laos spicy - sour soup with egg 70 K¢
(Uvarené vejce, citronovad trdva, citronova stava, houby, rajcata, cibule, kafirovy list - egg, lemon
grass, lemon juice, muschrooms, tomatoes, onions, kaffir lime leaves)

KURECI, VEPROVE NEBO HOVEZI MASO

150 g - Khuo Kai, Khuo Mu Lummid - Smazené kureci nebo veprové maso se zeleninou

Fried chicken or pork with vegetables 170 K¢
(Mrkev, paprika, Cinské zeli, brokolice, rajéata, houby - carrots, peppers, Chinese cabbage, broccoli, tomatoes,
mushrooms)

150 g - Khuo Kai, Mu, Sin Sai Hedhome - Smazené kureci, veprové nebo hovézi maso s Cinskymi
houbami

Fried chicken, pork or beef with Chinese mushrooms 170 K¢
(Cinské houby, cibule - shi - také mushrooms, onions)

150 g - Khuo Kai, Mu, Sin Sai Itu - Smazené kureci, veprové nebo hovézi maso s bazalkou
Fried chicken, pork or beef with basil 170 K¢

(Cerstvé houby, bazalka - fresh mushrooms, basil)

150 g - Khuo Kai, Mu, Sin Sai Khing - Smazené kureci, veprové nebo hovézi maso na zazvoru
Fried chicken, pork or beef with ginger 170 K¢

(zdzvor, cibule, paprika - ginger, onions, peppers)

150 g - Lab Kai, Lab Mu, Lab Sin - Laosky kureci, vepfové nebo hovézi salat
Laos chicken, pork or beef salad 170 K¢

(citronovd stdva, Cesnek, jarni cibule, chilli, laoské bylinky - lemon juice, garlic, spring onion, chilli peppers, Lao herbs)

150 g - Kaeng Kari Kai, Mu, Sin - Kufeci, veprové nebo hovézi maso s kokosovym mlékem
a laoskymi bylinkami

Chicken, pork or beef in coconut milk with Lao herbs 180 K¢
(Kokosové mlého, Cervené kari, bambusové vyhonky, houby, laoské bylinky - coconut milk, red curry, bamboo shoots,
mushrooms, Lao herbs)



150 g - Kai Kari Khieu - Kureci, veprové nebo hovézi maso na zeleném kari
Chicken, pork or beef in green curry 180 K¢

(Kokosové mléko, zelené kari, lilek, houby, bambusové vyhonky, bazalka - cococnut milk, green curry, mushrooms,
aubergine, bamboo shoots, Lao herbs )

150 g - Khuo Kai, Mu Liu Sai Mamuanghinmaphan - Smazené kureci nebo veprové maso

s kesu, houbami, paprikou a jarni cibuli

Fried chicken or pork with cashew, mushrooms, union and peppers 170 K¢
(Kureci maso s kokosovym mlékem a laoskymi bylinkami — chickem meat with coconut milk and lao herbs)

150 g - Khuo Kai, Mu Lao Neuang - Smazené kur. nebo vepf. maso s houbami a bambusem

Fried chicken or pork with mushrooms and bamboo sholte 170 K¢
(Cerstvé houby, bambusové vyhonky - bamboo, mushrooms)

150 g - Khuo Sin Najmmanhoy - Smazené hovézi maso s Ustficovou omackou

Fried beef meat with oyster sauce 170 K¢
(mrkev, Cerstvé houby, brokolice - carrots, fresh mushrooms, broccoli)

PETD - KACHNi MASO - DUCK MEAT

150 g - Lab Petd - Laosky kachni salat
Lao duck salad 250 K¢

(sojové klicky, chilli, galangal, citronova stdva, citronova trdva, lemon list, laoské bylinky - soja sprout, fresh chilli
peppers, galangal, lemon juice, lemon grass, Lao herbs)

150 g - Ob Sin Petd - PeCena kachni prsa se zeleninou
Roasted duck and vegetables 260 K¢

150 g - Khua Petd Hedhome - Smazena kachni prsa s ¢inskymi houbami a bambusovymi
vyhonky
Fried duck with mushrooms Shitak, bamboo 250 K¢

PA, KUNG -RYBY, KREVETY - FISH PRAWNS

150 g - Thod Pa Pieuvaln - Smazené ryby se sladkokyselou omackou
Fried fish with sweet and sour sauce 220 K¢

150 g - Kaeng Ped Pa - Rybi filé s kokosovym mlékem a Cerveném kari
Fillet od fish in curry and coconut 220 K¢

150 g - Kung Pieng Thod - Smazené krevety v mouce
Fried prawns in flour 260 K¢

150 g - Kung Khuo Phak Lummid - Smazené krevety se zeleninou
Fried prawns with vegetables 250 K¢



150 g - Khua Thale Lum Pikphao - Smazené morské plody s chilli
Fried marine fruits with chilli 250 K¢

150 g - Phad Thale Sai Kathi - Morské plody s kokosovym mlékem

Seafood with coconut milk 250 K¢
(Morské plody, kokosové mléko, galangal, citronova stava, chilli, paprika, kafirovy list - Seafood, coconut milk, Lao
herbs)

KHAO PAD - SMAZENA RYZE - FRIED RICE

150 g - Khao Pad Kai Dao - Smazena ryze s volskym okem
Fried rice with fried egg 120 K¢

150 g - Khao Pad Kai - Smazena ryze s kurecim, veprovaym nebo hovézim masem
Fried rice with chicken, pork or beef 160 K¢

150 g - Khao Pad Kung Tha Lelum - Smazena ryze s krevetami nebo morskymi plody
Fried rice with prawns or seafood 170 K¢

PHAK - VEGETARIANSKA JIDLA - VEGETARIAN DISHES

150 g - Smazena zelenina - Fried mix vegetables 120 K¢
150 g - Smazené nudle se zeleninou - Fried noodles with vegetables 120 K¢
150 g - Laoska omeleta - Lao omelette 90 K¢

150 g - Smazena ryze s michanou zeleninou - Fried rice with mix vegetables 120 K¢

150 g - Phak Kali Dieng, kali Khieun - Zelenina v kokosovém mléce a Cerv. nebo zel. kari a tofu
Vegetable in coconut milk with red or green curry and tofu 120 K¢

SALAT - SALAD

150 g - Laosky salat - Lao Salad 110 K¢

(Veprové nebo kureci maso, hldvkovy saldt, vejce, arasidy, jarni cibule, laoské bylinky, jablko - pork or chicken, lettuce,
eggs, peanuts, spring onions, Lao herbs, apple)

150 g - Som Tam - Mrkvovy salat - Carrot’s salad 90 K¢
(mrkev, okurky, ¢esnek, chilli, citronovd Stdva, rybi omdcka, rajcata, arasidy - carrot, garlic, chilli, lemon juice, fish
sauce, tomato, peanuts)

150 g - Yam Seun Kueng - Nudlovy salat s krevetami

Vernicelli noodles prawn salad 160 K¢
(Sklenéné nudle, krevety, chilli, koriandr, jarni cibule, citronovd stdva, laoské bylinky - Rice noodles, prawns, chilli,
spring onion, koriander, Lao herbs)



150 g - Yam Seun Thalelum - Nudlovy salat s morskymi plody

Vernicelli noodles seafood salad 160 K¢
(Sklenéné nudle, morské plody, chilli, koriandr, jarni cibule, laoské bylinky - Rice noodles, seafood, chilli, spring onion,
koriander, Lao herbs)

KHAO - PRILOHY - SIDE DISHES

Lepiva ryze - Sticky rice 50 K¢
Jasminova ryze - Jasmin rice 40 K¢
Michané nudle s vejcem - Noodles mix with egg 50 K¢

(zluté nudle a ryZové nudle - yellow noodles and rice noodles)

Ryze s kokosovym mlékem - Rice with coconut milk 50 K¢
Omacka — Sauce 25 K¢
Thermo box 7 K¢

AHANE THAY - DEZERTY - DESSERTS

Tjueng Ma Kuoi - Smazené banany - Fried bananas 70 K¢
Zmrzlinovy pohar s ovocem a Slehackou - Icecream with fruits and cream 70 K¢
Nam Wan Koi (teplé) - Banan v kokosovém mléce - Bananas in coconut milk 70 K¢

Phonlamailum Kathi (Studené) - Michané ovoce v kokosovém mléce
Mix fruits in coconut milk (colded) 70 K¢

SEUN - NUDLE - NOODLES

Feu Nam, Kai, Mu, Sin - Polévka s ryzovymi nudlemi
Rice noodle soup 100 K¢

(nudle, kureci, veprové nebo hovézi masové kulicky, Cerstvd zelenina, sojové klicky, jarni cibule, koriandr - rice noodles,
chicken, pork or beef with fresh vegetables)

Pad Thai - Smazené ryzové nudle

Fried rice noodles 150 K¢
(ryZové nudle, tofu, jarni cibule, vejce, sojové klicky, arasidy - rice noodles, tofu, spring onions, egg, peanut, bean
sprouts)



Khuo Seun Sai Kai, Mu, Sin - Smazené ryzové nudle s veprovym, kurecim anebo hovézim masem

Fried rice noodles with pork, chicken or beef 170 K¢
(vejce, sojové klicky, arasidy - egg, bean sprouts, peanuts)

Khuo Seun Sai Kung Sai Thale - Smazené ryzové nudle s krevetami nebo morskymi plody
Fried rice noodles with prawns or seafood 230 K¢
(tofu, jarni cibule, sojové klicky, arasidy - spring onions, tofu, peanuts, bean sprouts)

Phat Chimuoug - Smazené sklenéné nudle s krevetami nebo morskymi plody gy,
Fried vernicelli noodle with prawns or seafood - 230 K¢

Phat Laos - Smazené sklenéné nudle s kufecim, vepfovym anebo hovézim masem
Fried vermicelli noodle with chicken, pork or beef gy, 210 K¢



