Y UM

YUM
- ENTRADAS

Punjabl Samosa
Samosas servidas con Chutney de Menta y Tamarinde
(Corderc 8175 - Vegetaks 31 59)

Bhall de Cebolla $159

Crujiente s Croquetas de Cebolla condimentada en especias ¥ harina de Carbanzs
Rollitos de Primavera

Crufientes Rollitos de Frimavera rellencs de Ve getales con Saka Agriduke

(Follo $160 - Vegetaks §145)

Rellitos Vietnamitas

Folltos frescos rellenos de Lechugas, Zanaherla, Colabaze, Albahoca, Merta
(Camaron 8175 - Vegetales§145)

Yum Yum Sampler 3385

Lelecclon de Rollitor de Primavera, Satay de Polls, Alitas Thal £ Sirenitas
Satay

Brochetas al Giill con Salsa de Cacahuate
(Res$175- Pollo $183)

Alitas de Pollo Caramelizadas $169

Alitas de Polle Organkas marinadas con especias, preparadasen Horno de brasas

Tao Hoo Todd $169
Tofu frito con Salsa Agridulce ¥ Cocahuate Triturado

Tom Yum Gung %175 + Arroz Jazmin $35
Sopo de Camamn, Limoncille, Chiles, Galangal y Lima de Kaffir

TomKha Gal $175 + Arrox Jaxmin $55
Cremosa Sopa de Coco con Folle, Limencille, Chikes, Galangal y Lima de Kaofr

Phe Bo - Sepa Vietnamlta de Res 3189
Consume de Res, Tiras de Fe s, Albondigas Tallarines de Aroz Hierbas Aromaticas

Ensalada Tallandesa

Mezcla de kchugas, Vegetalks £ hierbas Tallandesas, aderzo de Ginglbre & Soya
(Res $| B0 - Camaron § | 85

Som Tam - Ensaloda de Papaya verde (*wob en temporada )

Papaya verde, Tomate s, Elotes, Zonahora, aderezo de Limon £ Tamarinds
(Vegetarana §| 85 - Camaron §225)



YUM
YUM

THAI

Pad Thal

Wek - Tallarines de aroz, cacchuates, salsa de Tamarindo
{Caomomon 3285/ Pollo $249 / Vegetalk: $239 / Tofu $249)

Pod Kaprao $325

Wok - Res & Camarones 5alteados con Salsa de Ostién, Ajo & Albahaca, Arroz Jozmin
ComDua $275

Wok - Arroz frito con Pifia, Cerdo y Camarones

Pla de Phuket $325

Cryjiente Filete de Pescodo Sozonado con Gengibre, Alo, Tamarindo, Arroz Jozmin
Salmon Teriyakl $295

Acompafado de aroz Jozmin & Brocoli

Sautee de Camarones & Brocoll $289

Camarones y brocoll sateados con Ajo & Salsa de Ostion

Pad Kee Mao
Tallarines de Arroz, cortes de Res, Chile Pimlentos & Albahaca
(Bes $285 / Camarsn 8285 / Palls $240 / Vegetales $230 / Tafu $240)

Pad See Ew

Wok - Tallarines de Arroz, Polle, Brocoll, Salsa de Soya Endulbada

(Res$285 / Camarmon $285 / Follo $249 / Vegetales §239 / Tofu $249)

Panang Curry

Cremoso Cuny con Leche de Coco, Pimientos, Cebolla, Hierbas Aromaticas, Arroz Jazmin
(Res 3283 / Camaren 3287 / Pollo 8259 / Vegetales 8249 / Tofu $259)

Curry Tallandes

Un Aromatico y Cremoso Curry acompafiado de Arroz Jazmin
(Res$280 / Camaron $28% / Pollb $25G / Vegetale: $249 / Tofu $250)
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THAI SPECIALS

Yum Yum = Curry Amarillo s265
Curry Amarillo con Polle, Papa Albahoca Cebolla Ejotes Aroz Jazmin

Curry Yerde de Berenjenas
Curry Verde, Berenjenas Q uimbombo, Albchaca, Chile, Arroz Jazmin
(Comoron8289/ Res $255 / Pollo 8265 / Vegetalks $239 / Tofu 825490

Curry Rojo con Cerdo § Cacahuate $285
Curry Roio con Cacohuate, Alo. Pifia, Pepino, Cebolla, Cllantro, Albahaca, Arroz Jazmin

INDIAN
Cordero Yindaloo %325

Cocido lentamente, Chilles , Especias & Aroz Basmati

Curry de Pescado Bombay $305
Filete de Fescodo cocldo en keche de Coco, Curcuma Alo, Chik, Pasta de Tamarindo, Armoz Jazmin

Gosht Korma $345
Cremoso Currie de Cordero, Nuez de la India & Arroz basmatl
(Vegetales $275)

Gustaba $275

Albondigaos de Cordero en cremosa salsa de Tomate estilo Rashmitl & Arroz Basmati

Curry Goan de Camaron $295

Cremoso Currie de Camaron, Tomates especias & Arroz Basmati
(Vegetales $259)

Dal Curry $239

Lentejos cocidas lentamente, Leche de Coco, especias & Arroz Basmati

Chicken Tikka Masala

Filete de Pollo a las brasas en salsa cremosa de Tomate & Arroz Basmati
(Pollo $265 / Camaron $295)

Tandoori Prawns $235

Camarones marinados en especias homeados al tandoor

Tandoori Seekh kebab $265
Kebab de Cordero a las brasas con Chutney de Tamarindo & Menta
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DE NUESTRO HORNO DE LENA

Hamburguesa de Cordero (6 oz) $219

Popas Gaojo  $89 mlamar
BAEIOAT BVENY

Elote o lo Mantequilla $115

Alitas de Pollo Caramelizadas $169

Brochetas con Salsa de Cacahuate
(Res $175 / Pollo $163)

ACOMPANANTES

Chutney de Mango $69

PanNaan $40

PanNaan de Alo $45

PanNaan de Cebolla $45

Arroz Basmati $63

Arroz Jazmin $56

Lentejas en Crema de Coco & Curry $175



YUM

YUM
N STARTERS

Punjabl Samosa

Somosas w2 rved with Tamadnd & Mint Chutney
(Corders $175 - Vegetales$1 50

Onieon Bhajl §139
Onizn fitte re marinated in spice s with chickpea flour and Mint Chutney

Thal Spring Rolls
Crispy Spring Rolls stuffied with miae d Vegetables and s ved with Sweet Chili Sauce

{Polic $160 - Vegetales $145)

Vietnomese Fresh Spring Rolls

Soft salad Rellfled with lettuce, basil and fresh Aromatic Herbs
(Shrimp $175 - Vegetables $145)

Sticky Thal Chicken Wings $169
Organic Thai Chicken Wings from the Chacoal oven, infused with authe ntie Thal Bavours
Yum Yum Sampler $385

Selection of Spring molk, Chicken Satay, Thai Chicken Wings & Mermaids
Satay

Giilked Sote seved withour Homemade Peanul Sauce
(beef$ 175 - Chicken $165)

Tao Hoo Todd $169

Fried Tofu served with Sweet Chili Souce and ground Peanuts

Tom Yum Gung $175 + Jazmine Rice 8§55

Hot and sour Soup with Shrinp, Mushmom Lemmongrass, Galangal and Koffir Lime
TomKha Gal $175 + Jaormine Rice $55

Creamy Coconut Soup with Chicken, Mushmom Lemmongrass, Calangal and Ko Lime
Pho bo -Vietnamesebeef & Noodle Soup $189

beef broth with Anely choppe d Steak Meal balls fresh Herbs and Rice Noodle s

Thal Salad

Thal Styke mixed Salod served with our House D ssing
(Beaf $185 - Shrimp § 1 B3)

SomToam - Papoya Salad

Creen PapayaTomatos, Carrots, gamishe d with Lime & Tamarind dressing
(Ve getarian $| 85 - Shimp §225)
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RIS TS

THAI
Pad Thal

Wok-Tossed rice Noodles, chopped Peanuts and Tamarind Sauce
(Shrimp $285 / Chicken $249 / Vegglks $239 / Tafu $2490

Pad Kaprao $§325
Stir Fried Beef and Shrimps, bell Pepers, CGarlie, basil Oyst er Sauce, Jazming Rice

Com Dua $275

Wok-Fryd Rice with Pineapple, Eggs Onlon, Shrimps & Pork

Pla de Phuket $325

Deep fried crunchy Fish Flllet flavored with ginger and tamarind chili souce
GClazed Terlyakl Salmon  $293

Served with brocoll & Aromatic Rice

Shrimps & Broccoll StirFry $289

Wok Seared Broccoll & Shimps with CGarlic & Oyster sauce

Pad Kee Mao

Rice Bat Noodles Spice chopped Tenderloin, bel peper & basil
(Beef$285 / Shrimp $285 / Chicken $249 / Veggikes $239 / Tafu §2490

Pad See¢ Ew
Wok- Tossed Rice Noodles Chicken, Eggs. Carlic broccell, Oyster Sauce
(beef$285 / Shrimp $285 / Chicken $249 /Veggles $239 / Tofu $24G)

Panang Curry

Creamy coconut beef curry with Pepers, Onlon. Thal Herbs & Jazmineg Rice
(Beef$280 / Shrimp $280 / Chic ken $259 / Veggler $249 / Tofu $259)

Thal Curry

Coconut Milk, Yeggles & Thal Aromatic Spices served with Jazmine Rice

(beef$289 / Shrimp $280 / Chic ken 8259 / Veggles $249 / Tafu §259)
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THAI SPECIALS

Yum Yum - Yellow Curry  §265
Yellow Cumy with Chicken, Potatoe Basil Onion, Green beans, lazmine Rice

Green Eggplant Curry

Creen Curry. Eggplant. Quimbombo, basil. Cllantro, Jazmine Rice
(Shrimp $289 / Beaf $265 / Chicke n8265 / Ve ggle s 8239 / Tofu $2550

Red Curry with Pork & Peanuts $285
Red Curry, with Peanut s Garic, Pineapple, Cucumber, Cilantro. Basil, Jazmine Rice

INDIAN

Lamb Vindaloo $325
Slowly coocked, Chillies , Spices & BasmallRice

Bombay Flsh Curry $305

Slowly coocked Fish Flllet, Coconut milk, Garlle, Turmerlc, Tamarind Paste, Chill Sauce
Gosht Korma $345

Creamy lamb Curry, Coshews, basmatl Rice

(Veggies $275)

Gustaba $275

Lamb Meatballs in a Creamy Tomat o 5auce Kashmiri style & Basmati Rice

Goan Shrimp Curry $295

Marincted Shrimps, Sofft Splced Cream Cunty & Basnaoti Rice
(Veggies $259)

Dal Curry $239

Punjabi mized Lentil Cumry, Coconut Milk, Spices & Basmat] Rice

Chicken Tikka Masala $235

Roosted Chicken In o Ceomy Tomato Souce Tamarind & Mint Chutney
(Chicken $265 / Shrimp $295)

Tandoori Prawns $235
Taoandor Grilled Shrimps Marineted in splces with Tamarnd & Mint Chutney

Tandoori Seekh kebab $265
Charcool Grilled Lamb Kebab, withTamarind & Mint Chutney



Y UM
YUM

FROM OUR CHARCOAL OVEN

Lamb Burger (6 0z) $219

Wedge Potatoes  $89 Elamr
BARCOAL OVENS

Corn on the Cob %115

Caramelized Chicken UWings 3169

Crilled Satay with Peanut Sauce
(Beef$175 / Chicken $165)

SIDES

Mango Chutney $69
Noan $40
Garlic Naan $45

Onion Naan %45
Basmati Rice $63
Jazmine Rice $56
Slow Cooked Lentils $175



