APPETIZERS

ETA

Y

< TAK Combo For 2 (s, N) 478 cal 79

79 NS 478 (p ) (paddl peS il T

Chicken satay, vegetable spring rolls,

Calamari rings, prawn dumplings

Sy il s ladls il

Fresh Rice Paper Roll (N, V) 110 cal 29

29 ¢3S 110 (0 <) o Ol Gus

Crunchy vegetables and herbs, sweet chili dip

3 olal) Jalal) dalia dia jia liel s il g pmd

Sriracha Chili Prawns (s, N) 336 cal 48

48 5,518 336 (p o) Jalall LSl e sy

Crispy fried, passion fruit salsa

2aklal) AgSL dnlin i jie Alia

Thai Chicken Wings 436 cal 39

39 5 5IS 436 LDl laal) daial

Fried garlic, sweet chili sauce

Solal) Jilil Galia o lie o5

Calamari Rings () 332 cal 36

36 558 332 (@) otadlS cilila

Chili kimchi mayo

ol GJ]A;\SX\ sl

Pajeon (s) 368 cal 45

45 5,48 368 () sl

Seafood and green onion pancake

i Jeadl 5 4 jal) Y Sl 5 yalad

< Peking duck 663 cal 78 | 138 | 215

Y

215]138 | 78 suMS 663 ey T

Quarter | Half | Whole

JALS|g_L4':|¢_U

SALADS

Cdalll)

Raw Salad (v) 203 cal 32

32 5K 203 (U) 4 Al

Asian greens, seaweed, edamame, soy citrus dressing

L saall Cilpiaes dualia ¢ calely) o Gllie] @y gl il 5 s

Som Tam Thai (N) 209 cal 32

32 4515 209 (p) 1 A8 s

Green papaya salad, tomato, peanut

‘";EDJJ\ d}ﬂ\j PLM‘J c\‘)..hiﬂ L}L'LJ\ bl

T Yam Neua Yang 341 cal 38

38 5,518 341 il les Bl &

Traditional Thai beef salad

Aslid) AUl ) aad Akl

Crispy Duck Salad 369 cal 36

36 51 369 idajaall Ll AL

Crunchy vegetables, chili plum dressing

BJM\&ﬁJJ\&AMs&)LQ\}}A

BIG BOWL NOODLE SOUP

oS oo 520y Sl A

A

= Homemade Prawn Wontons (S) 312 cal 49

49 530S 312 () aaall Agdadll a5yl yildad &

Clear soup, prawns, bok choy, Thai celery

Ul b S (g5 g sy Aila 4y 58

Pho Bo 350 cal 52

52 ¢S 350 & s

Sliced beef, meat balls, rice noodles, beef broth

S aal e el Ay Saa caal S (5 aal )yl

Chicken Ramen 290 cal 46

46 58 290 o) gl

Roasted chicken, fermented egg, ramen noodles

Q,}A\JLJJSM&)ALAL)'A:\;;#}&G\;A

SOUPS

<l sl

Tom Yam Goong (S, N) 168 cal 34

34 5SS 168 (¢ o) o dh o s

Spicy prawns soup, mushrooms, lemongrass

Osadd ¢ had ¢ lall Gl ) 4y ) sl

Hot and Sour Soup 198 cal 29

29 5518 198 dadall g3 sl 4, ) 5l

Chinese spiced chicken soup, egg drop

a5 dall Gl el Zlaall 4 ) 5

Beef Bulalo 184 cal 32

32 58 184 aal Y s

Sweet corn, Bok choy, clear beef broth

ddlia (5 )% anl A8 ja o(g ol S gy Bgla b))

< HOUSE DUMPLINGS

A e yidad &

Vegetable Gyoza (V) 180 cal 29

29 5,58 180 (0) b=l 1) s

Soya lime dip

Oyl 5 b puall dalia

Chicken Siew Mai 249 cal 34

34 5,8 249 sl s zlas

Fried garlic, ginger soya chili sauce

QR Aol s Uy g Jin ) dalim e o 55

Prawn Har Gao (S) 288 cal 42

42 5,48 288 («) s Ul Slus)




Stuffed crystal dumpling

C TAK IT ALL FOR 2 (sn) 1146 a1 278

_ [N
278 MK 1146 (p ) Gradidd STl s O

Som Tam Thai, Tom Yam Goong,

Bt P ps (gl pli o

Mie Goreng, Seafood Pad Char,

o DL Al (ml s (e

Green Chicken Curry

)..a;Y\ Gl;ﬂ\ B

STIR FRIED NOODLES AND RICE

Jols Al 45 g Sae

< Pad Thai (N) 364 cal 46 | 52

52 | 46 ¢S 364 (5) DG AL T

Rice noodles, tofu, peanuts, tamarind sauce

G e Auabia ¢l g Jsb ¢ sis ey A Sas

Chicken | Prawns

Oy | gl

Mie Goreng (S) 331 cal 52

52 S 331 (@) Fuoss (oo

Yaki noodles, chicken and prawns, sambal

Jlaass cOlus s glad ¢ Shdis Sae

Singaporean Style (S) 350 cal 49

49 QEJJRS 350 (<) ‘:5))5&.&.\3\ BIBA

Vermicelli noodles, chicken and prawns,

Olss gl dg el A3 Sae

homemade curry sauce

ol Adadll Sl Al

Japchae 210 cal 46

46 s, 8K 210 glals

Korean glass noodle, minced beef, shoyo sauce

a5 Aaalia cag e pal )5S daala ) L5 Sxa

N\

T TAK Fried Rice (S) 343 cal 44

44 5,58 343 (<) Sl &l 50 &

Fried chicken wings, shrimps, nori

S5 Ol alia zlas daial

Nasi Goreng (S, N) 363 cal 46

46 S 363 (p «2) Euus MU

Indonesian style fried rice

K ) A B e e 5]

CURRIES

LﬁJlSS\

SERVED WITH JASMINE RICE

Canld) 5] aa pa

Green Curry 387cal44 | 49 | 46 | 42

42| 46 | 49 | 44 _5IS 387 uaal 58

Eggplant, Thai sweet basil, red big chili

S aal il ¢ gla B Gl 5 (laaidly

Chicken | Beef | Prawns | Vegetables

Slspad | gy | gom el [zl

< Roasted Duck Red Curry 390 cal 64

64 55K 390 yeall Ganadll Ll 5 ST

Cherry tomatoes, pineapple, lychees, Thai sweet basil

st S (g il (el ) S allaks

Massaman Curry (N)239cal 44 | 49 | 46 | 42

421 46|49 | 44 508 239 (p) Cebsle S

Potatoes, peanuts, fried shallots

Chicken | Beef | Prawns | Vegetables

Sl pad | gy | gom sl [ gl

Choo Chee Salmon (s) 418 cal 72

72 5,58 418 & g ) gl

Grilled salmon, kaffir lime, coconut cream,

gl g Aay S (sl S (g pia ) salas

capsicum, Thai sweet basil

S GISLE olay Al

WOK FRIED

A4l Nsa

SERVED WITH JASMINE RICE

< Kung Pao Chicken (N) 229 cal 48

48 55515 229 () b &8S gl €

Chicken thigh, mushrooms, dried chili, cashew nuts

Pﬁsmdﬂc#ccbddﬁ

Gai Pad Med Mamuang (N) 264 cal 49

49 5N 264 (p) & sle 20 3 sla

Chicken, cashew nuts, capsicum,

“Ué..)ﬁ s_g.;LS scl.;)

mushrooms, roasted chili paste

M\dﬂﬂ\o}ws#

Beef Pad Krapow 363 cal 55

55 58363 5l S i aal 3ia

Stir-fried minced beef, hot basil

o e cglin e gt o)

Vegetable Cha Banle 274 cal 42

42 5,508 274 AL L s

Stir-fried vegetables, Asian greens, oyster sauce

)M\W&%ﬁu‘&\;)ﬁai&%\ﬁa&b)ﬁai

< Seafood Pad Char (s) 377 cal 68

68 NS 377 () o s &

Shrimps, scallops, squid, cream dory, lesser galangal,

¢poa (ail 6 g )90 ey S cdani el lag




eggplant, red chili, hot basil

)\A U\A.U cJ\A;i dsh ‘U\A.mb

Sweet and Sour Prawns (S) 374 cal 62

62 usS 374 (@) Ladlas s Ol

Tomatoes, cucumber, pineapple, white onion,

‘u‘:‘-" d..a.\ ‘u,uUUi ‘)\:\i ‘eLlAL

sweet and sour sauce

dimala g 5l dualia

BINGSU

ALL TIME KOREAN FAVORITE ICE CREAM

m‘:m‘tﬁs‘)ﬂ\ e.\_)Sw:&\

Peach and Mango 324 cal 42

42 5,508 324 sailesFa

Milky Strawberry 350 cal 38

38 5_sIS 350 duuls Al ) 54

Brownie Chocolate 394 cal 38

38 s 394 sl AV S 55 4SS

SOFT DRINKS 25

25 3 Sl iy 5,

Pepsi | Diet Pepsi

e by |

7up | Diet 7up o ot s | o i
Mirinda 123 e
Ginger Ale il yaia
FRESH JUICE 32 32 z )t spae
Orange Jla
Carrot N
Pineapple wuu‘y\
Watermelon s
COCKTAILS 55 55 JiS S

Tom Yam Mojito

s obyag

White Rum, Lemongrass, Chili, Lemon mint

glinis O sad (Jilh ¢y gail (ol o)

Merlion Sling e Ol e
Gin, Cherry Liqueur, Pineapple Juice Gl aae SIS (al)
Sayang Favorite Joadall milils
Bourbon, Peach schnapps, Lemon Iced Tea Ol lia gl o Al gy () 90
Matcha Martini (ke Lila
Vodka, Dry Vermouth, Matcha Green Tea adY) Lk sl cala Eigla yd ASa g
Boracay Beach S8 g

Tequila, Créme de cassis, Lime, Ginger Beer

a3 5y (sl s (GaanlS 53 a0 S LSS

BEERS 45 45 5 )
Asahi @L&\
Tiger o
San Miguel Jne
Corona LS
Heineken il
BUBBLE TEAS 25 25 el gLl
Thai Milky Tea gsﬂ:’uu,-uh@h
Matcha Green Tea padY) L) sl
Honey Ginger Jom 3 Jue
Lemongrass Tea O sadlll e LﬁL""
Earl Grey sloa doal gl
ICED TEAS 32 32 Aadiall by 5 il
Lemon s
Peach CP
Passion Fruit Aaklall 4S8

Strawberry

FERH]




COOLERS 45

45 C’.I\J)._\A

Bacardi Pineapple Breezer

oLl - s SL 5

Bacardi Water Melon Breezer

gk - 8L )

Smirnoff Ice

ol Casjaem

0% BEER 32

32 %0 52

Asahi Dry Zero

ED'S) L,,S‘JJ ‘;_%Lm‘

Bundaberg Ginger Beer

Juni N 3 m = yulai g

WATER

cla

Acqua Panna still water 25 | 40

40 | 25 ALl UL ) ST el

San Pellegrino sparkling water 25 | 40

40| 25 DAl s by gl sle

Rayyan water 15 | 22

22|15 b sl

= Signatures | S= Seafood | V= Vegetarian | N= Nuts

= o | i = o [ Aad) e Sl = G| pedi lik = O

)l

ALL PRICES ARE IN QATARI RIYAL

b Jb ) aes




