
A 01 Pho Bia Gai Spring rolls with vegetables and chicken 
(2 pcs. large)

4,80 

A 02 Pho Bia Dje Vegetarian mini spring rolls (8 pcs. small) 5,00 

A 03 Cheed Tord Cheese balls with sweet-sour sauce (5 pcs.) 6 5,80 

A 04 Luk Chin Ruam Typical Thai meat and/or fish balls with 
delicious dips. 6,4 

11,50 

A 05 Wantan Baked dumplings filled with chicken 6,00 

A 06 Saté Gai 2 chicken skewers & sauce of your choice** 6,90 

A 07 Krupuk Shrimp Chips   4,50 

A 08 Tord Man Pla Fish cakes with thai cucumber dip (5 pcs.) 8,50 

A 09 Jasmine Rice 3,50

Appetizers & Side dishes

B 01 Yam Wunsen Gai Glass noodle salad with chicken 9,30 

B 02 Spicy coleslaw 4,90 

B 03 Soybean sprouts salad 4,90 

B 04 Yam Nua Beef salad with Thai spices (sour-spicy) 10,00

B 05 Yam Plamük Cuttlefish salad with thai spices 
(sourish-piquant)

10,00

Salad dishes

C 01 Tom Yam Gai Chicken soup with mushrooms (slightly sour)  6,30

C 02 Tom Kha Gai Chicken soup with coconut milk 7,00 

C 03 Tom Yam Gung Prawn soup with mushrooms (slightly sour)           7,40

C 04 Tom Kha Gung Prawn soup with coconut milk 8,50

C 05 Gäng Jüd Wunsen Glass noodle soup with chicken 6,40

C 06
Tom Kha Pak Vegetable soup with coconut milk 
(on request also possible with tofu)

6,40
 

C 07 Tom Yam Pak Vegetable soup with mushrooms (slightly sour) 
(also available with tofu on request)

5,90

C 08
Tom Jüd Pak Glass noodle soup with vegetables 
(on request also possible with tofu)

5,50

C 09 Giaw Nam Wantan soup filled with chicken 5,50

V 01 Pad Mie Pak Fried Mie noodles with vegetables  (with or 
without egg)

9,00 

V 02 Pad Thai Dje Fried rice noodles with vegetables 
(with or without egg) 6,4 

9,50 

V 03 Pad Wunsen Pak Fried glass noodles with vegetables  (with 
or without egg)

9,50 

V 04 Kao Pad Pak Fried rice with vegetables 9,50 

V 05 Som Tam Papaya salad 13,00 

V 06 Pak Tord Fried vegetables with sauce of your choice** 10,80 

V 07 Fried mixed vegetables with soy sauce 10,80

V 08 Fried mixed vegetables with peanut sauce 10,80

V 09 Fried tofu in Thai basil sauce 10,80

V 10 Fried tofu in green pepper and garlic 10,80

V 11 Fresh vegetables with red curry and coconut milk4 10,80

V 12 Fresh vegetables with yellow curry and coconut milk4 10,80

V 13 Fresh vegetables with green curry and coconut milk4 10,80

V14 Tom Kha Pak Vegetable soup with coconut milk 
- large portion 

10,80

Vegetarian dishes *

N 1a Pad Mie Fried egg noodles with chicken 10,00 

N 1b Pad Mie Fried egg noodles optionally with crispy duck
or shrimps 

13,00 

N 2a Pad Thai Fried rice noodles (slightly sweetish) with
Chicken4,6 

10,00 

N 2b Pad Thai Fried rice noodles (slightly sweetish) with Prawns 
4,6  

13,00 

N 03 Guay Tiaw Pad See-Iu Rice noodles fried with vegetables in 
dark soy sauce with either chicken or beef 

12,50 

N 04 Khao Pad Fried rice, egg and vegetables, optionally with 
chicken or beef

10,50 

N 05 Pad Suki Haeng Taleh glass noodles are tossed with 
crunchy vegetables and seafood in a unique pink sauce.

15,00

Fried noodle & rice dishes

Soups

Sawasdee Kah , 
We cook authentic family recipes for you and 

do not use artificial flavour enhancers.

Your Sabai Jai Mundsburg

E 01 Asia Duck Crispy roasted duck breast fillet with sauce of 
your choice** 

12,90

E 02 Pad Prik Gra Pao Crispy roasted duck breast filet with chili 
and basil

12,90

E 03 Gäng Phed Ped Grob Crispy roasted duck breast fillet in 
red curry with coconut milk and vegetables 4 

12,90

E 04 Pak Ruam Ped Grob Crispy roasted duck breast filet with 
vegetables  

12,90

E 05 Ped Sam Rod Crispy roasted duck breast fillet in sweet-
sour-hot sauce4 ,6

12,90

E 06 Lahb  Ped (Thai chopped meat salad) Roasted with herbs, 
onions, basil and duck 15,00

E 07 Ped Pad Med Mamuang Roasted duck breast fillet with 
cashew nuts 12,90

E 08 Ped Pad Khing Roasted duck breast fillet with ginger 12,90

E 09 Ped Pad Saparod Roasted duck breast fillet with pineapple 12,90

Duck dishes

*All main courses are prepared with tasty jasmine rice. 
( Except fried noodle and rice dishes)

** The following sauces are available:  
Peanut sauce 

Sweet-sour sauce 4,6 
Dark soy sauce 
Piquant sauce 

Mango Sauce 4,6

H 01 Fried chicken with vegetables  11,80 

H 02 Fried chicken with vegetables and peanut sauce 11,80 

H 03 Tom Kha Gai Chicken soup with coconut milk 
- Large portion 

10,00

H 04 Pad Prik Gra Pao Chilli and basil with roasted chicken 11,80

H 05 Pad Khing Ginger with roasted chicken 11,80

H 06 Pad Priau Wan Sweet and sour with roasted 
Chicken 4,6 

11,80

H 07 Pad Med Mamuang Fried chicken with cashew nuts 11,80

H 08 Pad Gratiam Prik Thai Fried chicken with black pepper and 
garlic 

11,80

H 09
Fried chicken with yellow curry, coconut milk and vegetables  
4 11,80

H 10 Gäng Massaman Massaman curry with chicken, peanuts 
and coconut milk 4 

11,80

H 11 Gäng Ped Red curry and coconut milk with chicken 4 11,80

H 12 Gäng Kiaw Wan Green curry and coconut milk with 
chicken4 

11,80

H 13 Gäng Garee Yellow garee curry with chicken meat and 
coconut milk 4 

11,80

H 14 Panäng Dry red curry with chicken meat and coconut milk 4 11,80

H 15 Lahb Gai  (Thai chopped meat salad) Fried with herbs, 
onions, basil and chicken 

13,50

H 16 Pad Noa Mai Tua Gnog Fried chicken with bean sprouts 11,80

Chicken dishes*

R 01 Fried beef with onions, tomatoes and peppers 12,30 

R 02 Fried beef with vegetables and peanut sauce 12,30

R 03 Pad Prik Gra Pao Chili and basil with roasted beef 12,30

R 04 Pad Khing Ginger with roasted beef 12,30

R 05 Pad Med Mamuang Roasted beef with cashew nuts 12,30

R 06 Pad Nam Man Hoi Roasted beef in oyster sauce 12,30

R 07
Pad Gratiam Prik Thai Fried beef with black pepper and 
garlic 12,30

R 08 Roasted beef with yellow curry and vegetables 4 12,30

R 09 Gäng Massaman Massaman curry with beef 
and peanuts 4

12,30

R 10 Gäng Ped Red curry and coconut milk with beef 4   12,30

R 11 Gäng Kiaw Wan Green curry and coconut milk with beef  4 12,30

R 12 Panäng Dry red curry with beef and coconut milk 4 12,30

R 13 Lahb Nüa (Thai chopped meat salad) Fried with herbs, 
onions, basil and beef 

14,00

R 14 Pad Noa Mai Tua Gnog Fried beef with bean sprouts 12,30

Beef dishes *

For dishes with a chili pepper, you are welcome to tell us 
your desired degree of sharpness. 

Otherwise, the dishes will be prepared according to 
the style of the house.

ไมมี่ความสขุใดนอกจากการได้กินอาหารที6อร่อยแล้วสบายใจ
or also 

"There is no other happiness than a delicious 
meal for heart and soul"



S 01 Guay Tiaw Yen Tafoh with prawns, squid,  fish balls, tofu and vegetables 15,00

S 02 Guay Tiaw Nua Tun with steamed beef and vegetables 13,50

S 03 Guay Tiaw Nam Nua with beef balls and vegetables 13,50

S 04 Guay Tiaw Nam Gai with chicken and vegetables 13,50

S 05 Guay Tiaw Luk Chin Pla with fish balls and vegetables 13,50

S 06 Guay Tiaw Nam Ped with duck and vegetables 13,50

S 07a Gao Lao Nua Tun Try the low-carb variant (without rice noodles). Instead with more 
steamed beef and vegetables. 

13,50

S 07b Gao Lao  Yen Tafoh Try the low-carb variant (without rice noodles). Instead with 
more prawns, fish balls and vegetables 

14,50

S 08 Suki Nam Taleh Suki is a kind of "Healthy Hotpot" with Soup, lots of vegetables, 
glass noodles, seafood, fish balls and eggs

15,00

S 09 Guay Tiaw Yen Tafoh Senn Sodt – wide noodles made from Thailand, fish balls, 
squid, tofu & vegetables

17,50

Thai noodle soups

M 01 Fried noodles with chicken, eggs and vegetables 8,80

M 02 Fried rice with chicken, eggs and vegetables 8,80

M 03 Fried chicken or beef with vegetables in peanut sauce 8,80

M 04 Fried chicken in sweet-sour sauce 4, 6 8,80

M 05 Tom Kha Gai Chicken soup with coconut milk and vegetables - large portion 10,00

M 06 Fried chicken with your choice of sauce 8,80

M 07 Gäng Phed Gai Red curry with chicken, coconut milk and vegetables4 9,80 

M 08 Gäng Kiaw Wan Gai Green curry with chicken or beef, coconut milk and 
vegetables4

9,80  

M 09 Fried beef with onions, tomato and  peppers
9,50

 

M 10 Tord Man Pla Fish cakes with thai cucumber dip - large portion 10,50

M 11 Spicy beef roasted with vegetables 9,50

M 12 Plamük Pad Prik Gäng Red curry with fried squid, vegetables and Thai basil 4 9,80

Lunch offers
Mon-Fri 

 Except on holidays

M 13 Fried prawns with vegetables and basil 9,80

M 14 Crispy duck with sauce of your choice** 9,80

M 15 Crispy duck with vegetables, basil and chili 9,80

M 16 Crispy duck with bamboo, ginger and mushrooms 9,80

M 17 Fried mixed vegetables with sauce Asian style
8,50

M 18 Red Curry Veggie with fried vegetables and coconut milk 4 9,50

M 19 Green curry veggie with fried vegetables and coconut milk 4 9,50

M 20 Yellow Curry Veggie with fried vegetables and coconut milk 4 9,50

M 21 Tom Kha Phak Vegetable soup with coconut milk and vegetables - large portion 9,50

M 22 Fried vegetables in peanut sauce 9,50

M 23 Fried tofu with ginger, vegetables and sauce 8,80

ADDITIVES: 
1 = with preservative, 2 = with flavour enhancer, 3= with antioxidant, 4= with dye, 
5= with phosphate, 6= with sweetener, 7= contains caffeine, 8= containing quinine

ALLERGENS:
     = Cereals containing gluten  I       = Crustaceans I = Eggs I         = Fish I   
     = Peanut I       = Bean sprouts I     = Milk and dairy products (including lactose) I   
     = Nuts (almond1 , hazelnut2 , walnut3 , cashew4 , pecan5 , Brazil nut6 , pistachio7 
, macadamia nut8 and Queensland nut9 ) I       = Celery I        = Mustard  I        = 
Sesame seeds I         = Sulphur dioxide and sulphites in a concentration exceeding 10 
mg/kg or 10 mg/l  I          = Lupines I         = Molluscs + crossings

LEGENDS OF SYMBOLS AND NUMBERS:
        = Hot, please indicate the desired degree of spiciness when ordering. 
Otherwise we prepare the food according to the style of the house.        

       = Vegetarian dishes.
 On request we can also prepare other dishes from our menu vegetarian. Just let us 
know.

L 01 Gra Pao Käh Roasted lamb with Thai basil, bamboo, 
paprika and onions 

14,80

L 02 Roasted lamb with black pepper 14,80

L 03 Roasted lamb in yellow curry, vegetables and coconut milk 
4 14,80

L 04 Roasted lamb in red curry, coconut milk and vegetables 4 14,80

L 05 Massaman Curry with lamb and peanuts 4 14,80

Lamb dishes*

F 01 Pad Prik Gra Pao Chili and basil with fried prawns or squid 13,50 

F 02 Pad Ponggaree Dry yellow curry with prawns or squid 4 13,50

F 03 Gung Op Wunsen Steamed glass noodles with prawns and 
ginger 

15,30

F 04 Pla Rad Prik Pollack fillet with chili and vegetables 13,50

F 05 Tord Man Pla Fish cakes with thai cucumber dip - large portion 13,50

F 06 Pad Priau Wan Sweet and sour with prawns4, 6 13,50

F 07 Plamük Pad Prik Gäng Red curry with fried squid, vegetables 
and Thai basil 4

13,50

F 08 Pla Schu-Schee Red curry with roasted Pollack fillet and 
coconut milk 4 13,50

F 09 Gäng Garee Yellow curry, coconut milk with prawns 4 13,50

F 10 Panäng Dry red curry with prawns and coconut milk 4 
13,50

Seafood dishes*

D 01 Gluay Tord Nam Püng Baked bananas with honey 6 4,90 

D 02 Khao Tohm Matt Steamed sweet sticky rice wrapped in banana leaf, filled with either taro or 
bananas 6

5,50 

D 03 Bhu Roy Sam Sieh Sweet sticky rice with coconut milk6 5,50 

D 04 Khanom Nga Tord Sesame balls filled with lotus cream (5 pcs.) 6 5,50 

D 05 Khao Niaw Mamuang Mango with sticky rice 6  (available depending on season) Seasonprice

Thai Desserts


