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Welcome to “TICUT) cafe e

THal CUISINE

D@ -
O
Nam Calé ¢ is a smaller

market version of Nam,

Thai kitchen and bar.

At Nam cafe¢ o started off with a pretty simple
idea: Lo serve authentic regional Thai food-
maostly the sorl ealen on the streel-in a

comfortahle setting.

We served quality comfor! food with a little

maore of a fun twist.

Please, Enjoy

Kind regards,

LHEF OHH. CHEF EEE.
AND THE TEAM
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Charcoal-grille
W pork with tamarind,
rice and shallot dip.
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GOONG HOM SADAI
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HOI 60Y
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GOONG HARA BEANG
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SUITABLE FOR KID3S
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T0D MAN PLA
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GAI HOR GAI TOEY
Panfannies eaVes
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YUM PAH BOONG HROB
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HRATONG THONG "' %
shrimps abid sweet cort P 2

w2rved [ha Dasket S e { Yo )

5 \\,




01

02

POD MUIM YAM SOM D

70

YAM MAMUANG -

40

03 YAM PLA DUKE FOD

55

04 YAM WUN SEN

70

SIGNATURE DISH ) sPICY

"y SUITABLE FOR KIDS
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“TOM YAM GOONG ’

Traditional Thaisoup with'prawn,
mushroom and lemongkass.

Served for 2 persons.
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TOM Y4OM POTEH -

60

TOM SAAP 0

13 S0AT S0P

03 GAMNG JUED TAO HUU ORM

up with slass noodie, soft
beancurd, minced pork, shrimg




Grilled Australian Si_riﬂin_s.f"-

Beef seasoned witl‘tiﬁpity h\i-{ t
e /

herbs served wit R




GAl YANG
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PLAMER YANG
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Stir-fried pra
and chilé

GOONG PHAD PRIHMER &

-:@A SIGNATURE DISH ﬁ



01 PAT MEDMAMUANG GAI 03  THORD GRATIAM PRIK THAI

duk Moo/ Pork R 195
b5 o e 9t
Plamai/Sq .

02 PIEW WARN 04 PAD PRIK THAI DAM




05 PAT GRAAPRAD = 07 GOONG OP WUNSEN

nilies and holy Baked pravens with vermiceill. black

I Park 9!] antl garlic In clay pot
Chicker 55

06 GOOMNG HAI HEM

SIGNATURE DISH / ERICY “ SUITABLE FOR KIDS



AYUTTAYA MOO
THAI BOAT NIOODLES

Combination of pork meat, kwetiau,
cooked with pork broth, garlic oil,
and pork blood




02 RAAT NA

03 TOM YAM TALAY

Wil es wWith seafo

1:apicy and sour soup
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_shallot, and’casF
. FOR SHARING UP TO 2 PE

*1 ¢ cchicken sery
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HHAD PHAD PLA HEM

45

HHAO PHAD SUBPAROD

th-salled fish sepved wit
wcumber, coriander leaves and spring

03 HHAO PHAD GWID WARM

Fried rice wil

65

1 el ana

04  HHAD CHOOK GAPI

Fried rice with shrimp paste topped
ied shrimps

liced ego. d
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05 HHAD PHAD TOM YAM [

06

07

Fried rice with Tom Yan

60

HHAD DHB MAPHAOON

Fried rice with minced pork

HHAO PAD PHU

Fried rice with cral
meat and ege

60
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PLA SAM ROD

03

PLA SAMUMPRAI =

01

£a0.5

250.5
e80.5

£80.5

PLO TOD WAM PLA

02

2a0.5
280.5




PLA MANAOW W
(LIVE, 20 MINUTES) 2%
; Sﬁameﬁl'ﬂvhpl&“mner with
fresh lime juice and chili sauce.
Large 299:1"5 - ]

ﬁ SPICY

4 SIGNATURE DISH



PLAMEK NEUNG MANAOW < /) - =

Steamed stuffed squid with -
prawn with fresh lime juice,
chili and coriander.



02 PLA SIEW (
(LIVE, 20 MINUTES)

Steam whole Groupe:
vIEh- 8oy sauce

£69.5
233.5

03 GOONG MEUNG GRATIAM

with garlic. ginger



GANG PANANG &>

Thickened and sweet red *
curry with a choice of:

Kaduk Moo/Pork 55"‘

Gai/Chicken E




HAEWG GEID WARM
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GANG PET

02




;GETABLES

ANANE Moo EW& -i«i’ @ ”

Stir-fried baby cabbage with pork

80




01 PAK PAK RUAMMIT 03 PAK BOONG FAI DENG

all 45

02 MAD HE YAD PAD PLA HEM (  0uY  PAH BOONG PHUD GAPI

40 45

SIGNATURE DISH SFICY SUITABLE FOR KID3



05 GOMNG PAT UAM PRIK 07 MOD HROB PRIK RING

B5 80
06  BROCCOLI GRATIAM 08 HAI JIEW NUA PHU

40 b5




Thai custard with pumpkin.

45

@ SIGNATURE DISH ﬁ SPICY @ SUITABLE FOR KID§
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AURMIT

Sweat corn, young coconut,
jackfruit, water chestnut and arenga
palm fruit with coconut milk.

40

MANCHAM

Cooked tapioca in syrup topped
with coconmut eream.

40

03

04

HHA NIAW MAMUANG

Fresh mango ona bed
of sticky rice laced with
COCOTIUE Cream.

45

LOD CHONG

Sweet corm. taro, green Thai tapioca
flour noodles. black sticky rice and
with coconut milk.

30
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ICE CREAM OURIAMN 07 THAI TER PUDDING
Durian fee cream with Homemade Thai tea pudding served
gesame waler, with sweetened miik

40 £3

DESSEK

BABIN THAI TER ICE CREAM &

Baked grated coconut cake with
Thai'tea lce cream.

(@ SIGNATURE DISH ﬁ SPICY @ SUITABLE FOR KIDS
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