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Curries
404. SWEET CURRY

Beverage

11. MILK TEA

Sodas

B12. COKE

Soups

201. FISH FILLET WITH BEANCURD AND
VERMICELLI IN SOUP

203. THAI'S FISH MAW SOUP

204. THAI NORTH TOM YUM CHICKEN
SOuUP

Curry Series
403. YELLOW CURRY
402. RED CURRY
401. GREEN CURRY

Dessert

1001. SOGO WITH COCONUT CREAM
WRAPPED IN PANDANUS LEAVES

1002. FRESH MANGO WITH GLUTINOUS
RICE AND COCONUT MILK

1003. THOUSAND LAYERS CAKE
1004. AGAR CAKE

B.B.Q

901. SATAY PORK

902. SATAY BEEF

903. SATAY CHICKEN

904. GRILLED LAMB STEAK

910. GRILLED PRAWNS

Chicken, Beef and Pork

506. NORTH THAILAND CHICKEN POT
505. TROTTER
504. DEEP FRIED TROTTER

503. FRIED MINCED CHICKEN MEAT
WITH CHILLI AND BASIL LEAVES

502. HAI NAN CHICKEN

Vegetables

801. THAI STYLE FRIED MORNING
GLORY

803. SALTED FISH FRIED KALE
804. BLACK OLIVE FRIED GREEN BEANS

805. SHRIMP PASTE FRIED GREEN
BEANS

806. SHRIMP PASTE FRIED MIXED
VEGETABLES

807. STIR BEANSPROUTS

Thai Salads

304. SEAFOOD SALAD WITH CHILLI AND
SOUR SAUCE

303. SPICY MARINATED SQUID SALAD

302. SPICY MARINATED VERMICELLI
SALAD

306. GREEN PAPAYA SALAD WITH
CHILLI, PEANUT AND SHALLOTS

307. SHRIMP SASHIMI IN THAI STYLE

309. CHICKEN'S FEET SALAD WITH
SPICY AND SOUR SAUCE

Popular

708. FRIED THAI NOODLES WITH SHRIMP
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711. PINEAPPLE FRIED RICE WITH
MIXED SEAFOOD

202. SPICY AND SOUR SOUP WITH
SEAFOOD

802. BELACHON FRIED MORNING GLORY

105. SATAY WITH PEANUT DIPPING
SAUCE (6 PCS)

305. MINCED MEAT IN LETTUCE

Appetizers

101. VEGETABLE SPRING ROLL WITH
SWEET CHILLI SAUCE (4 PCS)

102. THAI STYLE PLATTER

103. THAI FISH CAKES WITH SWEET
CHILLI SAUCE (4 PCS)

104. THAI PRAWN CAKES WITH SWEET
CHILLI SAUCE (4 PCS)

106. FRIED PORK STEAK WITH
LEMONGRASS

107. FRIED CHICKEN WINGS WITH
LEMONGRASS

108. THAI'S BAKED GARLIC BREAD WITH
ONION

Rice and Noodles

710. FRIED NOODLES WITH SEAFOOD
714. RICE WITH THAI BASIL

712. BAKED MIXED SEAFOOD WITH RICE
IN FRESH COCONUT

713. FRIED RICE WITH MANGO AND
CRAB MEAT

709. FRIED NOODLES WITH BEEF

701. FRIED RICE IN THAI STYLE WITH
CHICKEN

702. FRIED RICE WITH MINCED PORK
AND SHRIMP PASTE

703. FRIED RICE WITH MINCED PORK
MEAT, CHILLI AND BASIL LEAVES

704. MIXED SEAFOOD FRIED RICE
705. FRIED VERMICELLI WITH SEAFOOD

706. FRIED NOODLES WITH CHILLI AND
MINCED BEEF MEAT

707. FRIED NOODLES WITH CHICKEN

715. HAINAN CHICKEN RICE IN THAI
STYLE

716. TROTTER RICE

Beverages

B1. THAI YOUNG COCONUT
B2. FRESH LIME SODA

B3. ICED SWEET RED BEAN
B11l. SODA

B5. ICED RAMBUTAN JUICE
B6. ICED JELLY

B7. ICED COCONUT JUICE
B8. THREE COLOURS ICE
B9. CENDOL

B10. ICED MANGO

B4. ICED LONGAN

24. KUNGUAT HONEY TEA
23. PINEAPPLE LIME HONEY
22. LIME KANGUAT HONEY

Seafood

612. STIR FRIED CHILI GREEN MUSSELS
605. THAI CHILI PASTE CRAB (1 PCS)

613. SWEET AND SOUR FISH IN THAI
STYLE

614. STEAMED GREY MULLET SERVED
ON CHARCOAL (1 PCS)

615. PRAWN COOKED IN THE POT WITH
VERMICELLI AND HERBS
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615. CRAB COOKED IN THE POT WITH
VERMICELLI AND HERBS

616. CHARCOAL GRILLED SQUID

617. SAUTEED CRAB WITH CURRY
SAUCE

618. SAUTEED PRAWN WITH CURRY
SAUCE

619. SOFT SHELL CRAB WITH CURRY
SAUCE

601. THAI STYLE DEEP FRIED GIANT
SEAPERCH (1 PCS)

602. GIANT SEAPERCH SPICY AND SOUR
SAUCE (1 PCS)

612. STIR FRIED CHILI CLAM

606. SPICY GARLIC AND PEPPER
PRAWNS

606. SPICY GARLIC AND PEPPER CRAB
(1 PCS)

604. SAUTEED PRAWNS WITH CHILI AND
BASIL LEANVES

604. SAUTEED SEAFOOD WITH CHILI
AND BASIL LEANVES

605. THAI CHILI PASTE PRAWNS

Tai Gué Chu Fang Thai Kitchen

¥ sEEEIE29958 M T fanling, Ma  Offnungszeiten:

Wuen Avenue, G/f 299, Hong Montag 11:30 -21:30

Kong, hong-kong Dienstag 11:30 -21:30
Mittwoch 11:30 -21:30
Donnerstag 11:30 -21:30
Freitag 11:30 -21:30
Samstag 11:30 -21:30
Sonntag 11:30 -21:30
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