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SALADS (&a@m)

Som Tum Thai (n)(s)(g) OMR 2.5 (2)(u»)(0) SU pgs pgw
fwcnlne (n)(s)(g)

Som Tum plara OMR 2.75 He=ll clawdl pgi agas
gnEUansn

Som Tum seafood OMR 3.5 =l w¥eSUL Agi Ages T
qNeTWG
spicy green raw papaya salad with cherry tomatoes, long beans, peanuts and dried
shrimps ool lugyllg ilsgell Joallg dbghll Wgoldlly &Sl blalall ga 8l el sl LulI dale

Yum Mamuang (n) OMR 2.5 (0) @lgolo pgs
ganeN? (n)
Thai green mango salad with peanuts, grated coconut and
red onion

Jalg jgiull wigdl jo=g lsgud! Jodll g0 duaitldl pasHl goilll dale

Yum Woonsen Talay (s)(g) OMR 3.5 (g)(uv) S36 oxwig poy
gryudunza (s)(g)
spicy glass noodle salad with squid, shrimp & fish in spicy

lime sauce
ugadll dalo § clawldly glugyly JLsdl 8o 8)l=dl ddlasll agil dlalw
A 8yl
e s
Namtok Nua (g) OMR 3.5 (2) lgi Hoiol

anie (g)
beef tossed with dry red chili, kaffir lime and spring onion
with a spicy North-eastern Thai dressing

g0 a3 Jualy gl 18055 aboll yosil J8lalL gjall 45l 0

Larb Ped (g) OMR 3.5 (2) dw ¥
auta (g.) o
roasted duck tossed with dry red chili, kaffir lime and
spring onion with a spicy Northeastern Thai dressing

&a a8l Jadly ggailll 1889 cad=ll ;am8l Jalall zgjan So-dio by

LA G Jlad > Al
Larb Gai OMR 3.0 Sl )2
anuln

minced chicken salad with dry red chili, kaffir lime, spring
onion with a spicy North-eastern Thai dressing

sl Jadlg ogasll 1815y codmll asll Jolall 2o agyll zloall dal
LD G Jlos )l Ly e

Larb Nua OMR 3.0 (&) lgi wj

aruLUa (g.) CEEST

Minced beef salad with dry red chili, kaffir lime, spring onion with

a spicy North-eastern Thai dressing

&o ras8l Jadly ol ogeilly aomll yas¥l Jaloll g0 gyl 184l =) dlales
)Ll A G Jlast Jolgs

. -

2
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STARTERS (F0150L6105

Char-grilled Satay (n)(g) (2)(0) p=Jl Lle (Sgain SULw
cufgnednu (0)(g) iy
Your choice of satay served with peanut dipping sauce
dhgud! Jodll dalo 2o pady Gliladl ¢y )l

chicken OMR 2.75 gl
beef OMR 3.5 Ay =
prawn OMR 3.5 Olug,
mix satay OMR 5.0 JSio bl

Po Pia Jay (g) OMR 2.5 @ sy
Jatleela (g)
deep fried spring rolls served with sweet chili sauce

gl Jololl dalo ga pad duléa o) 2y

Tod Mun Goong (s)(g) OMR 3.0 (2)(uv) &9€ Uge 39
NAANUN9 (s)(g) ghgee
deep-fried shrimp cakes served with plum sauce

B9yl dalo g pa8; doll Hlugdl wlssS

j Tod Mun Pla (n) OMR 2.0 (©) W wge dg5

naaNwUan (n)
deep-fried spicy fish cakes served with sweet chili sauce
ol=ll Jololl dalo go pa65 duddll 8;l=dl clawdl wKeS

Giew Goong Tod (s)(g) OMR 2.0 (2)(uv) o9 Rig> gu=
\gadenen (s)(g) ————
deep-fried shrimp wontons served with plum sauce

$99ydl dalo ga pasdi ddéll lug ! jigiig

J Tod Mun Khao Phod (g)(v) OMR 2.0 (JLlo)(g) 599 ol& ga 33
NeatiIwe (g)(v) :

Deep-fried corn cakes served with plum sauce

B99rdl dalo ga pasi dusll 6)01 wiKeS

Peek Gai Tod OMR 3.0 395 Sl el
Unlinea _
Thai marinated chicken wings served with sweet chili sauce’g

alsl Jalall dalo ga 2085 ddsll &bl dlill gloal dist

¢ v
- i el "_‘
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Tom Kha wbjgdl
BINUN
Creamy coconut milk soup finished with chilli oil

sl Jalall ey dols] ga il joz oy duay S dijgas
chicken OMR 3.0 gl=s

prawn OMR 3.5 Olug;
seafood OMR 3.75 d oy WA o

Tom Yum P9 Py

BNEN

Spicy and sour soup with lemongrass, kaffir lime, galangal,

mushrooms and red chilies

shally Jumiilly gaill 8155 (Aalll gl g dalog )l djgi
ra=3l Jolollg

Vegetable OMR 3.0 jlasdl

chicken OMR 3.2 gl=o

prawn OMR 3.5 Olug)

seafood OMR 3.75 d o WS e

Tom Saep <lw agi
BINLLTU
spicy soup flavoured with dry red chili and sweet basil

olll Gl llg ctienll oS JOlaI &S5 o Byl dyout

chicken OMR 3.0 gl
beef OMR 3.75 Jrapes

Giew Nam (s) (uw) AU o=
e (s)
clear Soup with bok choy and fried garlic
8o pgig Sods Jb ga d=dlg dyjgua

chicken OMR 3.0 gl
prawn OMR 3.75 Olug;

Thai Thai Co Menu Design.indd 4 21/10/24 2:04 PM



THAI GRILLS (lneg Jog$)

All dishes served with Thai mix salad LWL dalw ga 208 GLb¥l g e
ﬂqnmmaﬁ“v\lws"’auaé’mﬁnsfml‘m i) oA

Goong Pow (s)(g) OMR 6.0 (@) (L) 9 &g
NoLk1 (s)(g)
Char grilled jumbo tiger prawns served with spicy lime
sauce

8)l=dl ggadll dalo go p100 @0l uLCLSWJ"-SJwL’LSJ"-W

Pla Pow (g) OMR 3.5
daw (g)

Marinated fish wrapped in banana leaves served with spicy
lime, garlic and chili dipping sauce

)= Jald g agh yl> gadll Yogo e prd joll Gl Bgale Juis claw

Nua Yang (g) OMR 4.0 () &l lgs
Wegne (g)
Char grilled marinated beef served with Isan chili sauce

)Ll ] ko go paie Jiio Sguio b

CERENTR(:)) OMR 3.0 (2) &b sl
lAgne (g)
Char grilled chicken marinated with Thai herbs

and served with Isan chili sauce
8)l=dl Gl dalio ga pads LASWE olach Juie S9iun gl

Kae Yang (g) OMR 6.0 (@) &L sl
Nee9 (g)
Char grilled Lamb chops marinated with Thai herbs

and served with Isan chili sauce

ol dalo g0 doade LG wlicl dliio dgddl LAl esd zlns
&L=l

o
Ped Yang (g) OMR 5.5 (2) &b sw

wnaLiatUagne (g)
Char grilled duck marinated with roasted chilli paste and
Thai herbs

Gl cliely Goadl Jalall dalay Jiis g by
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Gaeng Kiew Wan (s)(g) () (L) vlg oS @l
LLNILAYINIU (s)(g)
Green curry with Thai eggplant and sweet basil

al=xl loyllg GG Olesdl 2o past )8

chicken OMR 3.5 gl=o
prawn OMR 4.0 2o =l
beef OMR 4.0 Olwgy

Gaeng Ped (g)

wnatda (g)
red curry with bamboo shoot and sweet basil

sloll Gl lg s go yaml IS

chicken OMR 3.5 gl=o
prawn OMR 4.0 0 =l
beef OMR 4.0 Olwgy

Gaeng Panang (g) (2) @bl @l
LLNIWELLWI (g)
panang curry finished with kaffir lime

59 gad 48L5] go il G S
chicken OMR 3.5 gl
prawn OMR 4.0 JrIpCs

beef OMR 4.0 ulug,

[—
Gaeng Pet Ped Yang (g) OMR 5.0 (g) &b awow zl=

wnaLkaLdagng (g)

Roasted duck with fresh pineapple, pea aubergines, cherry

tomato and sweet basil in red curry sauce

OlsuJlg 43Sl @bolabllg XLl ol=idlg Z3Uall LuLLSl g o Soin by
ras S dalo @ o=l

Gaeng Massaman (@) dw oy

W9

massaman curry with potatoes and onion
Jadly blhdl gs awma G5

chicken OMR 3.5 gl=o
beef OMR 4.0 Olug,

6
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STIR-FRIES (#i6:

Gai Phad Med
Ma-Mamuang (n)(g) OMR 3.0

()(0) @ilgale suo S18 Sl

1 ¢ (4 1
TnsaLfianzag (n)g)

chicken with cashew nuts, capsicum and
onions
Jadly Jalallg o=l ga gl=s

Gai Phad Grapow (g) OMR 3.0
() g2l olo gl

Tnsanziwsn (g)

minced chicken with garlic, fresh hot basil

& red chilies

J-olallg z5Uall jL=dl gl lg pg il @ 0 agya0 CL?I
J_O..'>

Gai Phad Nam Prik Phao (g) OMR 3.0
() old el p AL 518 Gl

Tid@wsnue (g)

chicken with roasted chili paste, spring
onion and sweet basil

rasdl Ladl (ol Ll Jalall g=eo g0 gles
o=l olsulg

Ped Tod Samrodh OMR 4.5
J 39pales 393 dw

LUaNOARINT &
roasted duck with tamarind sauce

Sl yaill dalo e Ggdnn by

Ped Noy OMR 4.5

LR
\Uavos

roasted duck on bed of bok choy with spicy
basil sauce

Ol )l dalo o Ggis oo dbb e g b
i

Nua Phad Khing OMR 3.75
gius olo lg

e

LRINAUI

beef with ginger, mushroom and yellow
bean sauce

Looldll dalo g pgrice (Juss) @0 (G o=

el 00l
7

-
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STIR-FRIES (06

Nua Phad Grapow (g) OMR 3.75

()) 9.3|£> slo |9.i

i

LUBNANEL WS (g)

minced beef with garlic, fresh hot basil &
red chili

gyl Ll olsullg pgdll g0 pgyo0 G0 o=
ol Jalallg

2

Phad Cha Talay (s)(g) OMR 3.75

() (&) G Lis 516

NaRngLa (s)(g)

Mixed seafood with chili, fresh green
peppercorns finger root ginger and hot
basil sauce

Jolall Lo Ll Jololl g o A dyym w¥gSTe
8Ll Gloull dalog (Jusijll i il rasyl

Nua Phad Prik Tai Dam
SU b sle lgi

OMR 3.75

\Weransnldan
beef with bell pepper and black pepper
sauce

sgu8ll Jaloll dalog glsdl Jalll ga 81 @oxd

Prio Wan Goong (s) OMR 3.5

(&) @o= vlg 91

\Wigamauda (s)

prawns with pineapple, capsicum and
sweet & sour sauce

dianl=llg sglll dalally Jaldllg (LRI gs olug,

Phad Talay Prik Namprik Pow OMR 4.0
ob ¢l pabs el p (¥ S8
NANELaWS NIUT LW

mixed seafood with bell pepper and Thai
roasted chili paste

Jolall gg=eag gl=l Jololl R 6 Al e dy s w¥gSlo
S ezl L=l

OMR 4.5

Pla Kra Pong Nung Manow

oilo @igi @ig: )5 Wy
UM TEWIWINEUT
steamed fish served with spicy lime sauce

8yl garlll dals 2o aad il Lle ool ¢la
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Pla Kra Pong Samrodh OMR 4.5

59) Al @igy )5 W

YaIMTeNIRINTA
deep-fried fish served with spicy sweet
chili sauce

)Ll gll Jaldll dalo ga psd) lie clac

iii
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VEGETARIAN (N9&3561)

Choo Chee Tow Hoo (v)(g) OMR 3.5

(G)(w) 999 g (G gaid

Yoy (v)(g)

Tofu/Cottage Cheese cooked in red curry

sauce finished with kaffir lime Gaeng Kiew Wan Pak

elyasdl o)l dalo § dsgiho i) diu= /999Ul Ruam Mit (v)(g) OMR 3.0

SsSSJl ggadl R o

(@) cue ploy JL 0lg 95 @l
LNILAYININU FINNAT(v)(g)
Mixed vegetables cooked in green curry
sauce with sweet basil

&0 rasdl g5l dalo (§ dsgdne A i wlgnas
:  yasSllgldl gl

Tow Hoo Pad Med
Ma-Maung (n)(g)(v) OMR 3.5

(&) (V) &iglo-lo 40 5L 9 o5

LEEaLIaNEN9 (n)(v)(g) ;
Stir-fried Tofu/Cottage Cheese with cashew 0w Hed Phad Prik
nuts, capsicum and onion Thai Dum (v)(9) OMR 3.5

0=l 8o Ui)8 dir /018l 99911 () 25 (GU el 5L 3 99 63

Jadly gl=ll Jalall  ensfiviaiansnlngen (v)(g)
Stir fried Tofu/Cottage Cheese with
capsicum, onion and black pepper sauce
Lalog J-adl gl=ll Jaldl g0 50l / Adll 99l
Sgw¥l Jolol

Panang Pak (v)(g) OMR 3.0

() 2 it Y

£UL9EM (g) -
Mixed vegetables cooked in panang curry Pad Pak Ruem Mit (v)(g) OMR 2.5
saucg 'Wlth pe? auberg.lr?e anc_l_ kafflr llmg | () () cu a9) b sl
&» @b Gl dalo § dsgdns dCiw wlgras

J’tﬁK-”u |||9 cxub ul}ubh.” ﬁﬂﬁﬂﬁ'?u‘ﬁmﬁ (V)(g)
\ Stir-fried mixed vegetables with garlic in

light soy sauce
A

Phad Phak Bung Fai
Daeng (v)(g) OMR 2.0

() (@) guls sl @g 216 518

Nainyalnuas (v)(g)
Stir-fried morning glory with, garlic, fresh Bok Choy (v)(9g)

chiliesn& soy bean sgqce ' o G)(©) G g
Ligall dalog jl=dl Jalallg agidb ol @l 3
2 5Ll WNN219610 (v)(g)
WPl Stir fried bok choy in light soy sauce
ol :

Y
. - o 4
3.4 N
G . |
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Phad Thai (n)(g) O o) gbisle
Kalve (n)(g)
Stir fried rice noodles with tamarind sweet and sour sauce

&l 8ol Gaigl jaill dabo ga bl 5,3 g

Vegetable OMR 3.0 Jl..c'zﬁJI
Chicken OMR 3.5
Beef OMR 3.75 J.o.dl [osd
Prawn OMR 3.75
Seafood OMR 3.75 d y=dl u29§ LlI

Phad Siew (g) () oaw SO
Nadd2 (g)
Stir-fried rice noodles with garlic and soy sauce

Lgall &aliog agill ge LIl 5,31 313g3
Vegetable OMR 3.0 Hlasdl

Chicken OMR 3.5 : gl=os

Beef OMR 3.75 ol ro:d

Prawn OMR 3.75 ulug,

Seafood OMR 3.75 dy yd| e¥dgSU
Phad Keemao glaS 19

oL ap
Stir-fried rice noodles with chilli, garlic and basil

Ol llg agilly ol Jololl ga 8l 5,8 g

Vegetable OMR 3.0 ylasdl
Chicken OMR 3.5 AL

Beef OMR 3.75 pron ,osd
Prawn OMR 3.75 QL 9)

OMR 3.75 PPE | RUNIAAI

J Khao Phad (g)
116 (g)
Thai style fried rice

Seafood

il dgyall Lle Llea 5]
Vegetable OMR 2.0 Jlall

Chicken OMR 2.75 SeAT

Beef OMR 2.75 sl @l
Prawn OMR 2.75 Olug,
Seafood OMR 2.75 d ydl ¥gs U

Khao Pahd TomYum OMR2.75 Khao Suey OMR .0.800 Khao Niew OMR .0.800
@2 P9I b gl S 9l Jb, g ol= J
VNNAANEN VNIRIY THHY?
Stir-fried rice with tom yum Steamed Jasmine rice Sticky Rice
paste and prawns sl Gl cpracoldl zd il

Olioyg @2 Ag Ugmee 8o Llba )i -

10

A e S
Thai Thai Co Menu Design.indd 10 21/10/24 2:05 PM .



DESSERTS (v29%177%)

Khao Niew Ma Muang (v) OMR 2.5
() @ilsa Lo o ol |
HARIINENI (V)
Fresh mango served with sweet sticky rice
topped with coconut milk

jo= utlsy hsa gl Z3) i djlbll g=illl g ij

Tab Tim Krob Nam Kati (v) OMR 2.5
(@) G5 AL ) @ QU

MUANNFOUWINER (V)

Water Chestnut and coconut milk topped
with Jackfruit

Mgl jo= cideg sl jo= @S ol @ Lo clitus

% |G

DRINKS wblgpidl J

N - __“/,' ; ”:

Milk Ice Tea S-OMR 1.2 L-OMR 1.5 cul=JU zlio LSLw
Green Thai Tea rés3l gaubll gladl
Thai Tea Sl gladi
Taro Flavoured Thai Tea olelall 4Ky gl gl
Thai Lemon Tea SRl ygall gl
Fizzy Drinks OMR 1.25 dujlell wlgpidl
Strawberry dlgl,all
Passion Fruit 9,9 il 9
Hawaiian Mixed Fruit dalizl| slol as1gs
Blue Berry gl
Buuble Tea S-OMR 15 L-OMR 1.8 wlelooll gl
Green Bubble tea elrasll wleladll gl
Thai Bubble Tea @MM.}_LUI wlelaall 6Lw
Taro Flavoured Bubble tea = olelall S wlelsall gl

Bottled Water OMR 0.200 sliall olull
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MUSCAT

THAI
)

THE THAI KITCHEN

e

Delivery / Takeaway / Party orders

+968 92121892

O O Okirid0
.= il(lil-
18t ol
@) (8): i
Online Menu Google Review Follow us @

Thai chai co Restaurant , Ghubrah city plaza, AL Ghubrah street, Muscat, Oman
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