


2. Sizzling Barramundi with Fish Sauce

3. Curry Streamed fish in Coconut Cup

4. Fried Snakehead Fish in Tamarind § .
Flavor Soup with Mixed Vegetables

5. Stir Fried Chicken with Cashew Nut
6. Thai Fish Cake - Thai Prawns Cake
7. Steam Squis with Spicy Chilly and
Lemon
Sauce
8. Sizzling Giant Catfish

9. Fried Pork with Herbs Salad

10. Baked rice with pineapple

11. Stir Fired Wild Boar with Red Curry

Order & Reservation |/

TEL 094 559 5112 N
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“ 1Y Main Course i %
Y126@ Stir Fried 17X/

1
|
|
|
|
g6 80.- , 250.- |
Fried Rice with Crab |
35 8 AR |
£y (] £
Y1I60ANT 80.- , 250.-
Fried Rice with Prawns I
X IF R R |
ar () =
10T INNAT 80.-, 250.- |
Fried Rice Mixed Seafood piigussisssmnmnmn AAAAAARAARRARAY
e S A 15 i :
ar (¥ )
g6 |
Chicken fried rice |
o ALEE. HERV AR
2 (¥
ﬂ?ﬂﬁfﬂﬂ‘y I
Fried Rice with Pork |
¥R 28 B 1R |
ar -
g19A8nNsU
Shrimp-paste fried rice I
ﬁ%ﬁﬁ ; Atltiehi i I
10O UINTNAILTD 80.- |
|
|
|
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|
|
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|
|
|
|
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60.- , 200.-

-, 200.-

Shrimp paste sauce with crispy fried fish and sweet pork Fried Rice
M. e dbE A YR
Y179UaVYss A

Baked rice with pineapple
% ¥ KR
J1INOBDINITIU
American Fried Rice

fi P

?I7QH3LW51W3J Zﬂ i, Uarmdin
Rice topped with Hoz'y Basrl Pork , Chicken, Shrimp, Squid
ELHR. N, I Wb R

g12la1ae2, (a9 30.-
Rice with Omlette, Fried Egg

& B KR 4

ar ar 3

J1IALUIUNNTOU 80.-

Rice with Chinese broccoli and Crispy Pork
ﬁﬁ#%%mm*ﬁ
JI1ILAWSAUND

Red Curry Fried Rice
Jwﬁbﬁuu

anu Wi/ fm 147

Suki in broth or without broth

W X@Bpe, XBBR4La
(a9aI

Noodles fried in soy sauce
LB

310 WU

B



yua Fried Menu * % . |

snyalwung
Stir Fried water spinach seasoned with chili and Oyster sauce
FRAFE XY 3 K
J U g o W

Huafmlsmﬂqa 150.-
Stir Fried sparagus with Prawns ————
7 IR K E =y
NS INANT
Stir Fried Mixed Vegetable
Xk K
HARITINAASTNLA
Sizzling Spicy Fried Mixed Seafood
By Es G | P S | ;
nsnaraniurvan B A RSE 4 V -ya 80.-
Sizzling Fried Cabbage With Fish Sauce AN ‘
SO BUE SSF S

= o =
LaUnarINE s
Fried Crab Meat with Creamy Curry Powder Sauce
¥R (voEek)
wo Z‘}?Elq'ﬂﬂﬂ 80.-
Pad Thai Prawn Noodles
EEPE TS

1w (=2 I
[Asimainuzaiad 180.-
Stir Fried Chicken with Cashew Nut
A B 1 i R

ALUINNNTOU 150.-
Stir Fried Chinese broccoli and Crispy Pork
HHEHEAR
UaryaudnIunIy 320.-
Stir Fried Snakehead fish with Celery
¥ 3k 6 2) 7 %

I = E2
[dgasinansinsau

Fried one-thousand-year egg with crispy holy basil
¥yHyT+H5%

70.-

mqﬁ“m?n Chilli dip # i #

wiwsnnsU-ein-Uarmnan 120.-
Spicy Shrimp Paste with Mackerel

PRI XY 4 &, X

UWINTNANTI-LINAN 150.-
Shrimp Paste with Pork and Fresh Vegetables

SEH LA BT SR K
UINWSNY-van

Chilli crab stew
B3R

180.- &
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1MY&19 Thai Style Bar-B-Q 3 /& "€B- Q

mam\?mﬁmu
Beef Blade Loin Roasts
42 A
FAOUNE NI

Pork Blade Shoulder
A A
HWOHULUAITILAT
Grilled Cockles
ot
UNALYYTNT

Grilled Egged Squid
B 6k, &
UarnswaLu
Grilled Barramundi
BEE &

LG

Grilled Prawn

M X 3
HWagUuIMULAT

Grilled Spotted babylon

¥ B & 3%
wsnLe
Grilled Giant Gourami

%Eﬂ%fﬁ ]
WO UITLAUALAT

Grilled New Zealand Mussels

WA 2K K

muiﬁ’mﬂﬁ Dried Curry (Spicy) w72 (%)

Uarinaan
Sizzling Giant Catfish
X K 6 &

wnUIE AL

Stir Fried Wild Boar with Red Curry

ity M 4 W;}IEET'#%‘ 3!
nuaaLaG

Stir Fried Frog with Red Curry

mﬂﬁflly&u"}i*ﬁi
wmmmmu = Zn

Stir Fried Wild Boar/Chicken with Red Curry
ity Y 4 ol v 572 1) / %6 B

200.-

-

350.- L’

l
|

170.-
170.-

150.-

nse msma:—ln Yamdn-ia 150.- , 200.-
Stir Fried Pork - Chicken - Sqmd Prawns with Holy Basil Leaves

MM A -GR - -IF (EF0T)

wmwsnwdamnz!

Crispy Catfish with Spicy Chilies Paste

KA BRI &

120.- |




YoYU Casseroled 743

AIUIULEY

Casseroled prawns with glass noodles.
wE X *F AR !
HaguIgiLaunay

Baked New Zealand Mussels

%"fﬁs‘ 2K % {
HOUNNNENWIT1IDIU

Curry Streamed fish in Coconut Cup
AT oin V8 7 &

‘H’E;' HHNNNsLa

Curry Streamed Mixed Seafood

vin V. 7K My S

wyuny Curry / Soup e /%

umnddgnuzazaryaunan
Fried Snakehead Fish in Tamarind Flavor Soup with Mixed Vegetables
BMEAZERED

unadganarmvy-ln 150.-, 250.-
Green Curry Pork - Chicken

o RHA - A F

unstlnv 150.-, 250.-
Jungle Curry Free Range Chicken '

B JHW?H Wi#ﬁ: 3?- A 7 |
umammwmwﬁmmaw - 80.-, 180.-
Tofu, Seaweed and Pork Mince Soup (Non Spicy)

25 rﬁi‘ﬁ%% SR :

LIﬂ\?LWﬁH?J—Zﬂ 150.-, 250.-
Red Curry Pork - Chicken _

JW‘E% li] xﬁ? S R77] "{«-‘,.
UAILAYINIAR 150.-, 200.- " '
Thai Spicy Pepper Soup with Prawns

& XX IF P
UNaolNgNR1E
Preserved Mustard Green Soup

FRGH
undanii+azonly
Shrimp in Tamarind Flavor Soup + Accacia Lea

A IF 2o kot MR &
unaa’wnmns’m

£

80.-, 180.-

120.-, 220.-

B A ik Kﬂl."iii’i:zfa
wunaaa g

soup egg
i $ %
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ang1artn 350.-
Tom Yum giant catfish
B Ao K &
ANEISINTAAT 250.-
Tom Yum Mixed Seafood
0 T8 R A 5
nAaLAan 350.-
Super Spicy Seafood Soup
Hotm (Bik)
mmﬁqafmy 300.-
Tom Yum Giant Fresh Water Prawns
7 I K K K KF

F7 o
augrainswa 380.-

Tom Yum Barramundi
A A &

SWATHINSUTI 380.-
Steamed Barramundi with Spicy Chili Lemon Sauce
BRI AT &

=5 I =2
wiin [9iinz12 350.-

Steam Squid With Spicy Chilli and Lemon Sauce
RAAT R A% S

MYAN Spicy Soup 7

aneltzunn 250.-
Tom Yum Mixed Seafood (very hot and spicy)
W IR A e (A8 R)

aulpananseu 250.-
Sour and Spicy Smoked Dry Fish Soup o
BRI LT &9 !

2 o P 1w

anglnuan 280.-

Spicy Soup with Free Range Chicken
# A7 ()

angrUardou 320.-
Spicy Soup with Snakehead Fish

2&hm ()

Yandauagaiu 320.-

Snakehead Fish Serve with Herb and Spicy Sauce
2 & g5m (R)

! = e
Yaryaunuaun 320.-
Steamed Snakehead Fish and Vegetables with spicy sauce

e EER ()
axngrann

Spicy sweet and sour soup with Groupeg
o Bt & Mk %




Yyt Thai Spicy Salad # =% 7 4

15NAOTNLA
Mixed Seafood Salad
e yE
g109W
Wingec}' Bean Salad
Wik E i
gr1a1uNn
Oyster Shrimp Squid Salad
B R =R
YUINUINTOU
Crispy Water Spinach Salad
BRAE KK E
o 27 e
e ldn
Pork Intestines Salad
M) BBy 7Y 3

g1
Glass Noodle Salad ;

120.-

100.-

150.-

100.-

120.-

JIUOYUAT 150.-
Cockle Salad

S04 7 35

grlamdn 100.-
Squid Salad

Sk & W
g1arani
Crispy catfish salad
BRAEad & W45
Aauginan
S’picy Raw Shrimp Salad
PRI R IF i
WNSUTD 159.5
Botled Pork with Lime, Garlic and Chili Sauce
A7 AR AR

120.-

150.-




ynea Deep Fried 8 XE

LEUEHJ Nﬂﬂﬂﬂﬂ-ﬂ-ﬂ?ﬁﬂﬂﬂaﬁ

Fried Cashew Nut + Fried Peanut

b *’FH%%H!# YE 6 A&

iWsugnsrgnan

French Fried

:;2% j“ *lF = I =]

Uamidinlamaansanga

Garlic and Pepper Squid

K75 Fo # *ﬁg% W, L

Uarnaaauaiiuns

Dolly fish Fried mix garlic and chilli

&EH AKX b\ '

NeWIdaIV U

Two style Barramundi

4%‘%% LA

mi+vamdnyuutanan
rawns + Squid Tempura

R IF+SF oL &

Yalgznan

Deep fried spring roll

YE A3k b M A4k

200.- , 60.-

60.-

300.-

-

7/ ‘:

200.- .

tnlaloiuns
Chicken wings and red wine
AL B e LA W) B ]

donld

Omelet stuffed with chicken mince

"ﬁt&»g,& THAR"

Uannmeansiawsn

Deep fried Grouper top with chili paste

% Bt & kAR

Jannignsd

Home made seasoned sauce chili and garlic top on Deep fried Grouper

b ] 'ﬂiiﬁ 4

Uannimannssinga

Deep fried grouper with garlic and paper

S ok B K AR Fe R AR




wynen Deep Fried i XF

vamnzwinr1Uan
Sizzling Barramundi with Fish Sauce
ETHRYEEE
Ll
Fried Giant Gourami with Lemon Grass
HHEERNERA) o &
UBuneansnga
Fried Soft Sheel Crabs with Garlic and Pepper
B AWM #ﬁ ¢ B
NOANUNY
Thai Prawns Cake
F XK IFEAE
nanaulan
Thai Fish Cake
2 A 8RR 5

= = =
ﬁﬂ&ﬁﬂtﬂﬂﬂ+£ﬂ8ﬂﬂﬁl-ﬁﬂ?
Deep Fried Dried Pork/Beef
WXERH A/ FA
vinanan
Fried Duck Beaks
it P &
[daunannsanion 120.-
Deep fried pork intestines topped with crispy garlic & pepper
B A MKE X ‘s
[Amaainda+nannslps 250.-
Deep fried Chicken seasoning with Salt or with fried Lemongrass
A 2k XE A8 /A7 AR 3 M 2
unundlase+unuaouln 150.-
Fermented Pork Rib + chicken tendons
KB HE 28 B
cinsanguuinen
Thai Mixed Vegetable Tempura
FAERE
Alunannse L??EI&'J

Garlic and pepper Frog =
FAEAMTE ﬂ” j’; ¥




auNYNIA
Fried Porkwith Herbs Selad 180.-
'ﬁ‘fﬁ’ad’? }1!1‘%#:] J/ 'i—’-

arMunuy 150.-
Pork Mince Salad
Sl S 4
uINNY 150.-
Grilled Pork Salad 2.

BB Y4

iy duei1 Papaya Salad 4 i 7 45

dneiuansa 85.-
Spicy Papaya Salad with Salted Crab and Pickled fish
ﬁ“ﬂk AL B R B3

a’wm'nlm 180.-
Spicy Papaya Salad with Pickled Fresh Swimming Crab
PRk )ii)‘i\ 5ot & 35 B i 5

ﬂﬂﬁ? Zﬂﬂ 90.-
Spicy Papaya Salad with Peanut

PRA AL 2 345

61819 - UNNTAU 150.-

Spicy Long—ﬁean Salad with Crispy Pork
REMHEMEHAN D

emmzlmw 80.-
Spicy Papaya Salad with Salted Crab

hRARNL A& TE

IMYYUNTNY Thai Dessert 7=

mnmm:u SW3 109U
Sago & Black Bean in Coconut Cream
B K & B 2 MY,
vaaagLuan

Taro balls in coconut cream

5 A .

laiueriag

Hot Assorted Beans In Syrup

B R AT T,

UIaagu1dd

Boiled Dumpling in Ginger Tea
X &



wiyualil Juice

vmalaivu

Thai Style Fruit shake
Xk Rt
UrdNAY

Fresh Orange Juice
SA T
walsimugania
Seasonal Fruit pieces
FHAR

UINEWS D

Fresh Coconut Juice

mqtﬂ?'mﬁ'u Sweet Drink (Cold) #4444 (A)

WnaIy
Chrysanthemum tea

L
aly
Dried Longan with Syrup
AL
DAY NUI
Butterfly Pea & Lemon
ERARI
UMAI+UNTYD
Red + Green Drink
4r+ SRR

o (=3 (=2 I
vuduan, o
Ice

b, &5 3
pLIgAL 4

16N Whisky ‘
W BRIaSALNGS (LUaALALTA)

Johnnie Walker Black B

F0UURIasSALNGS (Lyaalla)
Johnnie Walker Red

100 [Wiasa

100 Pipers

S1AuUg (naxn/uuvn)
Regency

Ltvau 285

Blend 285

anr9uan
SMIRNOFF/BREEZER

uaalan (nax/uuvu)
Sang Som

WIaNad (Nax/Uun)
Hong-Thong

ANV N

100.- §

120.-, 90.-

25.-, 35.-

60.-

60.-

20e=

20.

0>

20.-

wyifiod Beer

LWys lanuiu
JDraigjt Somgja Beer (Pitcher)
LysaIn

Singha Beer (Bottle)
1wysale

Leo Beer (Bottle)
LYY

Chang Beer (Bottle)




094-5595112

www.bungsamram.com
J www.facebook.com/BungsamranFishing
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