B~y —

X*ls24 Thai Restaurant

(T A

S A By o :
Sruanmnsras MATasgauasdaunasilunisilgeaning

andudgaivludssmdlne. . 40 selas. lusene. dnd. dnie
9/ a 4
azazna. Travannzd.  dsanilssmdlnalagnss.
aa v

1 a/ i <
winFnvingaasn.azilssannsagneianauialilasamawuyinaun.

d/ 1} ]
Tuwn naruindsivlalansamaaimsaansliviieuils.

63| a YY o % a v o
wazlusarnsuungunaumusuaze g5 1utqlnea s

| %4 Qs ]

a = Y a ¥ a\
AUAMNBAUTUVIN ‘]‘Vl"l‘u‘uﬁ‘é‘El'lﬂ’]ﬁLL‘U‘lﬂVlﬂlLWI‘]J%‘ﬂ’Y'Jﬁ‘)EIﬂ'J’]NQ%‘QOLQ

rauANAL. £

7

U EOBBEBETRT, 941:*@91»191:,%@275‘2%
CBH (ZTERFE. H—, D4 NAIYIII RO F— 133,
X SpRIVSAAGE) EEALTVET,

£1-. BfHHIZELTH. SA REDOHRZDFEEHRDHOTL
B ESEHTNET, ETEEDALELN AYUOHE %
BELATED,

















































k— K.= > 7 —(tood-manpura)
AR RDESOEHIT

880 M
& NEW!! RITH!
k— F.= > 7 »(tood-mankun)
AABE TEDOIOEHIT
880 M
YA U7 (Saiua)
JEUNAL A s W
950 M
HA. ¥—r.#H4 (Gai-yhan-takai)
BEREADOLEY YT AR
900 M
a—. A—.%—(Ko-mu-yhan)
ADHSY i
900 M
A FTF.b—H>7 (Kai-chiao-mu-sap)
FARKIVFAY EFHEE
800 M
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¥ —. % aA. U—r (Green curry)
FATYV—vHb— (T4 RNV ET)
1300 M
(—ABIFA Ry MM A=2—IZHY T, )

H—r 5 —r (Red curry)
ZA by FAL—(FA RFBNCRY £7)
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(—ABTIFA Ay MZBIA=2—ZHY £, )

b & A7 2 (Tom-yam-kun)
=R 2—FD—> T EQRSL —A T
L(3 ~4 AR 1300 M
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k&, b, HA., P—EA
(Tom-yam-gai-narmsai)

BED AL T—P VT AT 1100 M

kA H—. A (Tom-kar-gai)
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7y .5—hY—A, wHh—y (Kun-rart-souse-makan)

ZARTFADE=Y v R —RANIT

1150 M
F ISy I — ARl — (Kun-pa-ssuse-makan)
WHleTEDE~<Y v B —AMT
1100 M
N2 Fv. 7745~  (Pakkupun-faiden)
EZIVEoRY L& LrEEBEXDD
1000 M
/NAZER ® (komatuna-itame)
- 223 L F Ui o o)
800 M
Ry b, b w7 I—(pat-tuago)
ZARBRL LY D 800 M
v A 7.7 % (kun-oppu-unsen)
HELERNOELY 1150 ©
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