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THAI FUSION RESTAURANT
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PARA COMPARTIR - TO SHARE

ENTRANTES - STARTERS

Pinchos marinados de pollo con salsa de cacahuete ‘satay’
Marinated chicken brochettes with a peanut ‘satay’ sauce

Gyozas de verduras con guacamole infusionado al lemongrass y jengibre
Vegetable gyozas with a lemongrass and ginger infused guacamole

Ensalada de lascas de salmén aromatizado con alifio de sésamo estilo Thai
Thai style flaked aromatic salmon salad with a sesame dressing

SORBETE - SORBET

Sorbete de mango y albahaca Thai
Mango - Thai basil sorbet

PLATOS PRINCIPALES - MAIN COURSES

Curry rojo ‘panang’ con carrillada de ternera
Braised beef cheeks in a red ‘panang’ curry

‘Pad krapao talay’ gambén y calamar al wok con verduras,
chilliy albahaca

‘Pad krapao talay’ wok fried king prawns and calamaris
with vegetables, chilli and basil

Arroz jazmin al vapor
Steamed jasminerice

POSTRE - DESSERT

Pudding “sakoo piek” de tapioca y fresas con helado de menta
con chips de chocolate

Tapioca and strawberry, “sakoo piek"with a mint — chocolate chip ice cream

© 35€ 9

Por persona - Per person
Minimo dos personas - Minimun of two guests
Bebidas no incluidas - Beverages not included
Menu disponible a mesa completa - Menu is only available for the whole table
IVA incluido - VAT included
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PARA COMPARTIR - TO SHARE

ENTRANTE - STARTER

Hummus cremoso de edamame con ensalada de wakame y encurtido de jengibre
Creamy edamame hummus with wakame salad and pickled ginger

Coca de maiz estilo‘tom yum'’ de presa ibérica
Iberian pork ‘tom yum’ style maiz tortilla

Aguachile ponzu de corvina y mango
Aguachile of white croaker and mango with ponzu

SORBETE - SORBET

Sorbete de mango y albahaca Thai
Mango - Thai basil sorbet

PLATOS PRINCIPALES - MAIN COURSES

Mar y montaia de rib-eye y brochetas de rape y gambon
con salteado de bok choy al wok, pico de gallo de pifia
y anacardos, acompanado con salsa agridulce estilo Thai j‘

‘Surf and turf’ Grilled rib-eye steak with monkfish and king
prawn skewers, wok fried bok choy, pineapple cashew nut pico
de gallo and accompanied with a Thai style sweet and sour sauce

Arroz Jazmin al vapor
Steamed jasmine rice

POSTRE - DESSERT

Banoffee estilo Thai
Thai style banoffee

© 42€ O

Por persona - Per person
Minimo dos personas - Minimun of two guests
Bebidas no incluidas - Beverages not included
Menu disponible a mesa completa - Menu is only available for the whole table
IVA incluido - VAT included

*Suplemento de 7€ para media pensién por persona / Half board supplement of 7€ per person




Rollitos de primavera vegetal estilo Thai
Thai style vegetable spring rolls

Bunuelos de pulpo ‘takoyaki’ glaseados con salsa yakiniku,
alga nori crujiente y ldminas de katsuobushi

Octopus croquettes ‘takoyaki’ glazed with yakiniku sauce,
crispy alga nori and katsuobushi flakes

Salteado de verduras con kale y tofu al wok
Wok fried vegetables with kale y tofu

Arroz frito con verduras, pifia, anacardos y huevo
Pineapple, cashew nut and vegetable egg fried rice

Pad Thai con gambén
King prawn pad Thai

Pad Thai con pollo
Chicken pad Thai

Curry rojo ‘panang’ con carrillada de ternera el
Beef cheek ‘panang’red curry JJ

Mar y montaia de rib-eye y brochetas de rape y gambdn, con
salteado de bok choi al wok, pico de gallo de pifia y anacardos,
acompanado con salsa agridulce estilo thai

‘Surf and turf’ Grilled rib-eye steak with monkfish and king prawn
skewers, wok fried bok choi, pineapple cashew nut pico de gallo and
accompanied with a thai style sweet and sour

Arroz jazmin al vapor
Steamed jasmine rice

Seleccion de mochis de fruta
Selection of fruit mochis

IVA incluido - VAT included

12,90€

14,90€

7,90€

10,90€

18,90€

16,90€

21,00€

33,90€

6,00€

7,90€



PLATO PRINCIPAL - MAIN COURSE

Merluza empanada con arroz blanco
Breaded hake with steamed rice

Nuggets de pollo con patatas fritas
Chicken nuggets with french fries

Pad Thai con pollo
Chicken Pad Thai

Arroz frito con pollo y verduras
Chicken and vegetable eqgg fried rice

POSTRES - DESSERTS

Brownie con helado de vainilla
Chocolate brownie with vanilla ice cream

Helado variado
Selection of ice cream

Seleccion de fruta fresca
Selection of fresh fruit

©.17,50€ ©

Por persona - Per person
Un plato principal y un postre a elegir - A main course and dessert of choice
Bebidas no incluidas - Beverages not included
IVA incluido - VAT included
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J Un toque picante - Mildly spicy JJ Picante - Spicy

En cumplimiento de la normativa sanitaria vigente, este establecimiento
garantiza que los productos de la pesca de consumo en crudo o los que por su
proceso de elaboracién no han recibido un calentamiento superior a 60°C en el
centro del producto, se han congelado a -20°C durante al menos 24 horas.

In compliance with health regulations in force, this establishment guarantees that
fish products for raw consumption or those which due to their preparation, have not
been heated by more than 60°C in the centre, have been frozen at -20°C for at least
24 hours.

Pueden existir trazas accidentales de Gluten, Lacteos, Huevos, Pescado,
Moluscos, Crustaceos, Frutos Secos, Cacahuetes, Sésamo, Soja, Apio, Mostaza,
Sulfitos al realizarse las distintas elaboraciones en el mismo espacio fisico.

Si precisa cualquier informacion sobre los ingredientes que componen nuestros
platos, no dude en ponerse en contacto con nuestro personal.

There maybe accidental traces of gluten, lactose, eggs, fish, molluscs, crustaceans,
nuts, peanuts, sesame seeds, soy beans, celery, mustard and sulphites present
during the different preparations of dishes carried out in our kitchens.

Ifyou require any further information about the ingredients of our dishes, please do
not hesitate to contact a member of our staff.

Debido a la complejidad de la secuencia del servicio, los menus solo estan
disponible para toda la mesa.

Due to the complexity of the sequence of service, the menus are only available for
the whole table.







