
*Please inform our staff for Allergies | Spiciness level | Vegetarian options

Khai Look Khoey  | 13

Fried boiled eggs with sweet tamarin sauce.
 


Gai Yang   |  13 
 Thai grilled chicken served with sambal. 
  

Mooping   |  13

24 hours marinated slow cooked pork belly. 




Crispy Pork belly  |  13.5

Served with nam Jaew sauce.  




Tom Kha Shrimp  |  14 
Spicy creamy coconut and galangal broth soup.




Grilled Gambas   |  16 
Served with spicy Thai seafood sauce.

 

Crispy Laap salad   |  16 
Spicy crispy chicken with roasted rice, mint and 

coriander dressing.


STARTERS

Surprise Rice Table
 

3 course     |   39

1 starter   1 main   1 dessert



4 course     |   47

2 starters   1 main   1 dessert



RECOMMENDATION MENU

CASA THAI

A la carte  



Casa Massaman  |  20  
With Gai Yang, potato, carrot, cashew, crispy 

onion. Served with white rice. 




Drunken Noodles  |  20 
Stir fried noodels with Thai basil, Krachai and 

Green peppercorns.




Nam Tok  |  20 
Roasted beef with spicy roasted rice and 

coriander dressing. Served with sticky rice. 

 



Kanom Jeen  |  22 
Southern spicy fish curry served with fresh herbs 

and rice noodles.  



Panang Curry  |  22 
With eggplant, kaffir leaves and red chili pepper. 

Served with white rice. 
 


Cashew Nut  |  22

Stir fried with cashew nuts, paprika. Served with 

white rice.

 

Casa Thai Dorade  |  25.5 
Ours secret recipe. 

MAIN

*Extra rice  |   3     Sticky rice  |  4

Guay Tieaw   | 18

Thai rice noodle with Tom Yum chicken broth 

Fishballs    3.50

Fried tofu  2.50

Extras:

    Egg            2.50

    Shrimp      3.50

*Not available on Fri, Sat - dinner 


 Baba Coco Rum  | 10

 Rum baba, pecan nut, coconut ice


 

Ice scoop  |  5 


Mango or Coconut 


Mango Sticky Rice |  10

Mango, sticky rice, coconut sauce



Kluai Thot  |  10 

Fried banana, condensed milk 

   

 

DESSERTS


