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TO START

Mixed Tod vaa

Sharing mix for two: Popia Tod, Kai Tod, and Kraduk
Tod.

Kai Sate lnauds
Chicken satay, soft coconut marinade, peanut sauce.

Kraduk Moo Tod ns:gnuynas
Pork ribs, soft Thai herb marinade.

Kai Tod 'rinea

Southern-style fried chicken, crispy onions, Thai
herbs.

Ka Lam Pad nswidada (V)
Stir-fried cabbage, soy sauce.

Popia Sod daduzsa (V)
Fresh summer rolls, vegetables, spicy dip.

Popia Tod Youuznaa (V)
Crispy spring rolls, noodles, vegetables.

SOUP
(Main dish portion +8)

Tom Yum dudiis 4
Prawns, lemongrass, coriander, galangal.

Tom Kha Hed dwiwda (V)
Mushrooms, coconut milk, fresh herbs. (Add Chicken +2)

Dish composition may vary.
Please ask us about allergens or spice preferences.
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GRILL & SALAD

Seau Rong Hai #esesld
Grilled beef, 'Tiger Tears' chili dipping sauce.

Thai Tartare nauiie 4

Beef tartare, lime, kaffir leaf, roasted rice, fish

sauce.

Yam Ped Yang duflag 4
Spicy roast duck salad, apple & lime dressing.

Yam Neua duils &
Grilled beef salad, fresh chili, herbs.

Laab Moo suwny &
Spicy pork salad, lime, roasted rice, herbs.

Som Tam §ud (V) &
Classic green papaya salad.

CURRY

Keang Ped unuila &
Red curry, grilled duck, pineapple, vegetables.

Massaman i (V)
Mild red curry, sweet potato, cashew nuts.
(Chicken, Veggie Balls, or Prawns +Z2)

Keang Kiew Whan uwnudemnu (V) 4
Green curry, Thai aubergine, bamboo, Thai basil.
(Chicken, Tofu, or Prawns +2)

Keang Dang unwas (V) 4
Red curry, Thai aubergine, bamboo, kaffir lime.
(Chicken, Vegetables, or Prawns +2)
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WOK

Pad Naam Man Hoi dAmhiuvioy

Fried duck,

oyster sauce, vegetables.

.
Pad Broccoli ledauienlnad

Marinated beef, broccoli,

Ka Prao danzms

(V) #

Chili, holy basil.

(Chicken,

Pork,

Tofu, or Beef +1)

(Add Fried Egg +2.5)

Pad Med Ma Muang

(V) daflansin

oyster sauce.

Roasted cashew nuts, vegetables, soy sauce.
(Chicken or Tofu)

Pad Thai

Rice noodles,

(Chicken,

(V) finlne

Tofu,

tamarind, egg, peanuts,

or Prawns +2)

Kratiem Priek Thai danszidivansnlng
Garlic and pepper stir-fry.

(Chicken,

Pork,

or Prawns +2)

coconut sugar.
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SWEET

Ice Cream Khanom Pang leamsuvuuil 12
Coconut ice cream in soft bread with sticky rice.
(Weena’s childhood dream)

NEW Roti 15 12
Crispy Thai pancake, condensed milk, coconut ice cream.

Khao Niew Mamuang shamilsmziin 14
Mango with coconut sticky rice.

Panna Cotta wwinead 8
Coconut milk with passion fruit topping.

Sorbet woiiwd 7
Passion fruit and mango sorbet.

AFTER DINNER DRINKS

Hong Thong Thai Whisky

Rum Zacapa (23y) 1
Limoncello

Lemon 0.0%

Amaretto

Cointreau

Baileys
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Planning an event? Give it a Thai twist. Ask us about
our catering options, or mail to info@petitthai.be



DRINKS
APERO

Champagne

Cava Brut

Aperol Spritz
Campari Soda
Bombay Gin Tonic
Nona Tonic (NA)
Kir Royal

Kir

Mojito

Virgin Mojito
Pornstar Martini
Virgin Pornstar Martini
Sherry

Crodino (NA)

BEER

Singha (Thai Lager, 5%)
Rolling Hill Billy (4%)
13 Pils (5.6%)
Wildebeest (IPA, 6%)
Waar is Loca? (6.5%)
Dokkie (IPA, NA)

o©

FRESH

Homemade Ice Tea (Ginger & Lemongrass)
Thai Ice Tea (Milk or Lemon)

Homemade Lemonade
Ginger Beer

Kombucha (Ginger-Lemon or Mango-Turmeric)
or Orange)
Water 20 cl (Still or Sparkling)
Water 50 cl (Still or Sparkling)

Roman Soda (Coke, Zero,

HOT

Coffee / Espresso
Cappuccino / Latte

Fresh Tea (Jasmine, Mint,

or Ginger)

a

ol

oo o1 o1 g

o W U1 U J U1 O

al



WINES
(glass / bottle)

BUBBLE

L'Arbog, 1919 Brut 7.5 / 32
Cava, Catalonia, Spain. Aged 24 months in oak.

Champagne Régine Baron, Cuvée Saphir 15 / 64
Brut, France. Crisp acidity, citrus notes, fine
bubbles.

WHITE

Terre des Anges, Pays D'Oc 6.5 / 27
Chardonnay, France. Balanced and savory.

Grande Crevette, Languedoc-Roussillon 7.5/ 32
Sauvignon Blanc, France. Elegant, dry, green apple &
citrus.

Bertani Sereole, Soave Classico 9.5 / 41
Garganega, Italy. Mineral white from volcanic slopes.

Petit Bourgeois, Loire 38
Sauvignon Blanc, France. Passion fruit, citrus, crisp
finish.

Reverdy Ducroux, Les Lys 52
Sancerre, France. Intense citrus aroma, gold color.

Durup, La Marche du Roi 55
Chablis, France. Perfect balance of fruit and
minerality.

ROSE

Terre des Anges, Pays D'Oc 6.5 / 27
Syrah, France. Dry, refreshing, red berry notes.

La Gordonne Summertime, Provence 9 / 37
Grenache blend, France. Bio rosé, white flower aromas.



Riviere le Haut La Clape, Languedoc 33
Syrah blend, France. Pale pink, floral hints, crisp
berry.

RED

Terre des Anges, Pays D'Oc 6.5 / 27
Cabernet Sauvignon, France. Refined, lingering finish.

Conti Zecca, Quattro Conti 7.5 / 32
Primitivo, Puglia, Italy. Bold, ripe plum, velvety
texture.

Michele Chiarlo, Barbera d'Asti 8.5 / 37
Piemonte, Italy. Elegant, ripe berries, aged 16 months.

Franco Conterno, Barbera d'Alba Superiore 46
Piemonte, Italy. Ruby red, aged 12 months in oak
barriques.

Domaine Creusefond, Bourgogne Cdte d'Or 42
Pinot Noir, France. Silky, cherry notes, mineral
backbone.

Chdteau Le Destrier, Saint Emilion Grand Cru 45
Bordeaux, France. Powerful Merlot, old vines, oak aged.

Chateau Lagrange 2019, Saint-Julien 155
3ieme Grand Cru Classé, Bordeaux. Creamy, cassis, long
finish.

CHILLED RED

Mandrarossa Costadune, Nero d’Avola 8.5 / 37
Sicily, Italy. Young and juicy with notes of black
cherry and plum.

Henri Bourgeois Les Bonnes Bouches 56
Sancerre, France. Classic red Sancerre, vibrant
minerality.
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