“Thai Orchid” menu is a great mix of traditional and modern Thai cuisine. We use our knowledge and competence to bring our clients unforgettable gastronomic experience. Fresh products and ingredients such as Finnish meat, vegetables and natural Thai herbs and spices are used only. Ecologically friendly and clean products are purchased from local Finnish farmers. All dishes can be created in compliance with our client’s desires. Thai cuisine is special owing to mix of different tastes: sour, salty, sweet and hot. We will be happy to advice you the best combination of dishes and drinks for ideal gustatory sensation. Since the most part of Thai dishes contains fish sauce, crab butter, soy-beans, oyster sauce and peanuts, please inform our staff about allergy, and a safe dish will be created for you.
Appetizers
POPIA SOD SMOKED SALMON  [image: image1.jpg]






€9   

Fresh hand-made rice paper rolls with smoked salmon, carrot, cucumber, peppermint, bunching onion, coriander, rice noodles, and green salad with fish sauce, vinegar and chili dressing
SATAY KAI TAKRAI  @     




€9 
Grilled lemongrass chicken Satay” “Thai Orchid” with peanuts sauce 
NUEA SAP YANG PLAI CHA PLU  [image: image2.jpg]






€9 
Cha-Plu leaves rolls with fried minced beef, onion, lemongrass, and coriander roots with fish sauce, vinegar and chili dressing                                                       
TODMAN PLA KLAI    [image: image3.jpg]


@          



€9 
Traditional Thai fish patties, spiced with red curry, chili, and coriander with cucumber, peanuts and sweet chili dressing
GOONG NAMPLAWARN  [image: image4.jpg]







€11    
Roasted tiger prawns, chili jam “Thai Orchid”, roasted red onion, green mango, coriander, and fresh red chili
HOYSHELL SAMUNPRAI                     



€13 
Fried scallops, Thai spices and coconut roasted in tamarind dressing
Soups
TOM KHA KAI  [image: image5.jpg]








€9 
Traditional Thai chicken soup. Fragrant aromatic galangal, onion, mushrooms, lemongrass, coriander, chili, coconut-milk broth.
TOM YUM GOONG  [image: image6.png]1/}








€12 
Classic spicy soup with tiger prawns. Fragrant aromatic lemongrass, coriander, mushrooms, chili with cherry tomatoes
TOM KHA PLA KUHA YANG  [image: image7.jpg]






€13 
“Tom Kha” roasted pike perch “Thai Orchid”. Fragrant aromatic galangal, lemongrass, coriander, chili, sweet potato, onion, and mushrooms with coconut-milk broth
Additional ingredients                                                                                      Wok-fried Water spinach wok in chili, garlic, and oyster sauce   [image: image8.jpg]




€9                                                    Wok-fried Asparagus wok in garlic, and oyster sauce    


€9                                                                             Wok-fried Chinese leaves and shiitake mushrooms in oyster sauce  
€9      
Thai rice Jasmine




€2|cup                                                                                              Thai rice Jasmine




€5|big cup                                                                                  Thai sticky rice      




€3|cup                                                                                                                                                                                                                                               Wok-fried rice with egg and soy-beans 


€4|cup                                                                                                           Wok-fried rice noodles with soy-beans     


€4|cup                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  



[image: image9.jpg]


 Piquant     [image: image10.png]1/}



 Hot   [image: image11.jpg]


 [image: image12.png]1/}



Very hot  @ With nuts     
Salad
YAM KAI KROP [image: image13.jpg]


@   




€19               Lightly deep fried corn-fed chicken breast. Salad with fresh greens, coriander, chili, lime juice, roasted peanuts, and sunflower seeds
NAM TOK PLA SALMON HET YANG  [image: image14.png]1/}



           


€21                       Salmon steak with North-East Thai dressing with shallot, peppermint coriander, chili, and roasted mushrooms
SOM TAM THAI PRIK KAI TOD [image: image15.png]1/}



@  



€21                              Green papaya salad, chili, palm sugar, lime, fish sauce and roasted nuts, cherry tomatoes, and crunchy chicken wings 
NAM TOK NEUA 'Entrecote' [image: image16.png]1/}





  

€24 Grilled Homegrown beef entrecote dressed with chili, Thai herbs, and roasted rice with Isarn sauce
PLAH GOONG BAI CHA PLU [image: image17.png]


    



€23                                                                                                                                                                                                  Tiger shrimps and fresh lemongrass leaves Cha Plu, lime juice, shallot, chili, and peppermint salad
YAM MAMAUNG KAP PUU NIM TOD [image: image18.jpg]


 


€24 Spicy and sour green salad with mango, and crunchy soft-shell crab
Curry                                                                                                      KEANG TAEPO MUU KOP  [image: image19.jpg]


             



€21                                                                                                                                                                                          Roasted crunchy pork spareribs with red curry, and Thai water spinach 
MASSAMAN KAI @





€21                                       Slowly braised dunghill hen breast, sweet potato, onion, turmeric, cardamom, cinnamon, tamarind sauce, roasted peanuts, and sunflower seeds with coconut sauce, and massaman curry
KEANG KIEW WAN KAI KAO PODE[image: image20.png]1/}







€21                              Corn-fed chicken fillet cooked in green curry with Thai aubergine, green asparagus, and Thai basil
KEANG PHED NEUA YANG BAI CHA PLU  [image: image21.png]1/}



             

€23                                                                                                                         Pieces of roasted homegrown beef fillet and Cha Plu leaves, basil, and red curry sauce
NEUA YANG SOD PANAENG  [image: image22.jpg]


           



€23 Roasted homegrown beef fillet with roasted sweet potato, and beans with aromatic panang curry sauce 
NEUA YANG PHAD KIEW WAN [image: image23.png]1/}



                 


€23                                                                                                                                                                                                                  Pieces of roasted homegrown beef fillet and roasted Thai aubergine, basil, and green curry sauce
PANEANG NONG GAE [image: image24.jpg]


                     



€24                                                                                                                                                                                                                                       Slow smoother lamb knuckle, red coconut papang curry and aromatic Kaffir lime leaves
KEANG PHED PED YANG   [image: image25.png]1/}



           



€23                                                                                                                                                                               Roasted pieces of duck breast in red curry with Thai litchi, and cherry tomatoes sauce 
KEANG KUA GOONG 
[image: image26.jpg]






€24                                                Tiger shrimps in spicy and sour coconut curry sauce with pineapple, and Kaffir lime leaves
[image: image27.jpg]


 Piquant     [image: image28.png]1/}



 Hot   [image: image29.jpg]


 [image: image30.png]1/}



Very hot  @ With nuts     
Mains: Meat and Poultry
PHAD THAI KAI- HOO GHAI @       



€21               Wok-fried Thai rice noodles and chicken breast fillet with Chinese chives, nuts, tofu, and sprouts in special homemade tamarind sauce. Served with egg net.
Spicy Drunken noodles BEEF ” [image: image31.png]1/}




 


€21    Wok-fried noodles and homegrown beef fillet with chili, and sweet basil
KAI PHAD MED MAMUANG [image: image32.jpg]


@    



€19      Roasted corn-fed chicken fillet wok with cashew nut, sweet pepper, onion, bunch onion, and dried chili with soy-bean and oyster sauce
PHAD TAKRAI [image: image33.jpg]








€19             Roasted corn-hed chicken fillet wok with lemongrass, chili pepper, Kaffir lime leaves, and onion with soy-bean and oyster sauce
SII KHOONG MUU TUN TOD NAMPHYNG[image: image34.jpg]




             
€23 Crunchy braised pork spareribs, Asian honey-chili and ginger sauce
PHAD KRAPAO MOO KOP [image: image35.png]1/}



[image: image36.jpg]


 



€21              Crunchy slow-braised pork spareribs, chili pepper and sweet basil with oyster sauce
KAU LAU KEAM MUU TON STYLE THAI ORCHID [image: image37.jpg]


          

€23   Slow-braised pork cheeks, aromatic herbs broth, rice vinegar, coriander, frigole sprouts, chili pepper, and water spinach 
PED PHAD PRIK GRACHAI  [image: image38.png]1/}



[image: image39.jpg]






€23                             Wok-fried duck with chili pepper, garlic, wild ginger,  and Thai basil
PED THUN TOD KOP SAM ROD[image: image40.png]






€23        Crunchy braised duck in three tastes: sweet, stringent, and chili tamarind sauce
GAE PHAD PRIK KEANG  [image: image41.png]1/}



          



 €24                                                                                                 Wok-fried lamb slices with green pepper, basil with red curry sauce
Fish and Seafood              
PHAD THAI GOONG HOO GHAI @               


€24                                                                                                     
Wok-fried Thai rice noodle with tiger shrimps, Chinese chives, nuts, tofu and sprouts with special homemade sauce tamarind. Served with egg net
CHU-CHI GOONG YAI [image: image42.png]


         




€24                     Royal tiger shrimps, green asparagus, and Kaffir lime leaves with Chu-chi curry coconut milk sauce. 
GOONG YAI PHAD PRIK KEANG[image: image43.png]1/}



              


€24                 Wok-fried Royal tiger shrimps with green pepper, basil and red curry sauce
PLA  SALMON TOD RAAD PRIKKAENGKEIWWAN [image: image44.png]1/}



 

€22                                                                         Crunchy salmon tempura with green curry sauce
PLA SAMUNPRAI KROP RAAD NAMMAKAM 


€24 Crunchy pike-perch fillet and herbs with tamarind sauce 
PLA RAAD PRIK [image: image45.png]




    
   


€24                      Crunchy whole porgy with sweet and sour tamarind chili sauce 
PUUNIM PHAD PRIKTHAIDAM [image: image46.png]






€24                  Crunchy fillet of soft-shelled crab tempura with black pepper
[image: image47.jpg]


 Piquant     [image: image48.png]1/}



 Hot   [image: image49.jpg]


 [image: image50.png]1/}



Very hot  @ With nuts     
Vegetarian dishes (without meat) 
POPIA TOD PHAK SALAI [image: image51.jpg]



 



 €7                                                                             Deep fried vegetarian sea weeds spring rolls  with chili tamarind dressing
MEANG TAUHU KOP [image: image52.png]


               




€8                                                                                                                                                                                 Cha-Plu leaves, crunchy sweet potato, tofu, roasted coconut, peanuts, chili pepper, lime and shallot in special homemade tamarind-ginger-chili syrup
TODMAN KHAOPHOD [image: image53.jpg]


           




€8                                                                                                                                                                                                                    Tofu tempura, shiitake mushrooms and corn scones, chili, Kaffir lime leaves, and coriander with sweet cucumber and peanuts chili dressing
************************************************************                                                                                                                                                           TOM YUM HED [image: image54.png]1/}









€8                                Traditional spicy soup Tom Yum with mushrooms, lemongrass, and fresh chili
TOM KHA TAUHU SALAI [image: image55.jpg]


                         



€8                                                                                                                                               Soup with sea weeds, coconut milk, vegetables and tofu. Fragrant aromatic galangal, lemongrass, coriander, chili, onion.
************************************************************                       SOM TAM THAI [image: image56.png]1/}



@




€18              Green papaya salad, chili, peppermint, palm sugar, lime juice, and roasted peanuts
YUM TAKLAI TAUHUU YANG[image: image57.png]







€18                                                                                     Roasted tofu salad with chili, lemongrass, and coriander
************************************************************                                                                                                                       TOFU PHAD MEDMAMUANG  [image: image58.jpg]


@    



€18                Deep fried tofu and seasonal Asian vegetables wok with onion, chili, cashew nuts, and soy-bean sauce tamarind
PHAD THAI PHAK @        

                  


€18 Thai rice noodles Pad with vegetables, egg, sprouts, chopped peanuts, bunch-onion, tofu, and tamarind sauce
TAUHU TOD SAMUNPRAI KROP RAAD NAMMAKAM


€18                                                                                                                                                                                                                                                              Crunchy tofu and herbs with tamarind sauce
KAENG KHIAWWAN TAUHU & PHAK [image: image59.png]1/}





 

€19                                                                                                                                                                    Tofu and vegetables, aubergine, lime leaves, basil, and green curry dressed with coconut sauce
TOFU YANG SOD PANAENG [image: image60.jpg]


   




€19       Roasted tofu and green asparagus with red panang curry sauce 
KAENGKUA TAUHU HET YANG  [image: image61.png]


           



€19 
Roasted tofu, pineapple, mushrooms and herbs with coconut –milk curry sauce              [image: image62.jpg]


 Piquant     [image: image63.png]1/}



 Hot   [image: image64.jpg]


 [image: image65.png]1/}



Very hot  @ With nuts                                                              

Additional ingredients                                                                                      Wok-fried Water spinach wok in chili, garlic, and oyster sauce   [image: image66.jpg]




€9                                                    Wok-fried Asparagus wok in garlic, and oyster sauce    


€9                                                                             Wok-fried Chinese leaves and shiitake mushrooms in oyster sauce  
€9      
Thai rice Jasmine




€2|cup                                                                                              Thai rice Jasmine




€5|big cup                                                                                  Thai sticky rice      




€3|cup                                                                                                                                                                                                                                               Wok-fried rice with egg  



€4|cup                                                                                                           Wok-fried rice noodles with soy-beans     


€4|cup                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  
Desserts 
AI TIM VANILA KAP KLOY TOD NAMPHYNG



€8 Banana and gingili seeds with homemade vanilla ice-cream, Asian honey, and chocolate sauce
AI TOM MAMAUNG KAP CREP BAITOEY



€9 Homemade mango ice-cream with screw-pine leaves, Thai crapes, and caramelized coconut meat
LITCHI SORBET KAP POLMAI THAI



€9             Litchi sorbet with lemongrass and Thai fruits 
