DINNER

SHARING MENU

€55 per person

Just like in Thailand, at Kin Khao we eat
sharing style, family style. The dishes are
served in the middle of the table to share

with your fellow diners.
-

N 1-2 people

2 starters - 1 curry - 1 wok dish
1 individual dessert per person
3 people

3 starters - 1 curry - 1 wok dish
1 individual dessert per person

Extra starter + €5 per person

STARTERS

4 people
4 starters - 2 curries - 2 wok dishes
1 individual dessert per person

Portions are adjusted to the number
of people at the table.

Por Pia Sai Moo Thod
Uaeel&vy £ vo - po - P

fried mini spring rolls with minced pork
Thod Mun Goong

naadune w.c-E- PO

fried shrimp and pork cakes with sweet
chili dipping sauce

Larb Pla Salmon (+€3 p.p.)

GRIBIGRIS G L=
salmon tartare with chili and Thai herbs

Goong Thod

flovam w.E.C &

crispy fried scampi with Thai chili
mayonnaise

CURRY

Thod Mun Pla (+€3 p.p.)
nanidulal F-E.C #
fried salmon cakes

Gai Saté

dutfigln Mo P w.s.F.C
marinated and grilled chicken on
bamboo skewers with homemade
peanut sauce and cucumber salad

Yam Thalay

gela ¢ F MO CE 22

mixed seafood salad with Thai chili
dressing

Hoy Ma Laeng Phoo Pad Nam
Prik-phao
HALUNAINHAUINTALN WP - M- E -
F-MO.C &

Zeeland mussels from the wok with
Thai chili paste and basil

Yam Thua Fak Yao

glNENY WP C-F-E- M- PO &
salad of green beans, scampi, minced
pork, chili, roasted coconut and Thai
herbs

Som Tum

dUein PorP F AP @

spicy green papaya salad with peanuts
Yum Hed Thod

dufiavan w # @

crispy mushroom salad with sweet and
sour dressing

Por Pia Thod

vailluevian P w.s @

fried vegetable spring rolls

Kaeng Phanaeng Goong
WeUUIAg C - F &

phanaeng curry with scampi
Chuchi Pla Salmon (+€3 p.p.)
addaugaNay F-C &

salmon in red curry with coconut milk
and kaffir lime

WOK

Kaeng Kiew Whan Neua

P Z
LAGLAUEIWINULUA F - C 25
green curry with beef short ribs

Kaeng Massaman Si Khrong
Nuea

Jadudlase c F. P

massaman curry with beef short ribs

Kaeng Kua Goong Sapparod
wnaAdfedulese F . c &

southern yellow curry with shrimp and
pineapple

Kaeng Phed Tofu

WNILEALENY s 24 @

red curry with tofu, lychee and
pineapple

Pad Bok Soi Moo Gorb
HaUanwagnynsay Mo - PO
crispy pork belly with pak choi
Pad Khraphao Moo Gorb
NONZLWSIUYNTAU MO - PO &2

crispy pork belly with Thai basil and
chili

DESSERT

Gai Pad Med Mamuang
Indaidiaugiag WP F. MO . PO - SE
-CA #

chicken with cashew nuts, bell pepper
and onion

Pad Khraphao Thalay
NONLLWTINELa C - F - MO &2
seafood with Thai holy basil and chili
Pla Pad Keun Chai

dafiadiuadneg w- Mo - F - CE

coley fillet with celery and spring onion

Pad Ma Kua Muang
Nouzidlaiie w 22 @
aubergine with chili and Thai basil

Pad Pak Hed Hom
fafnsufiavan w @
seasonal vegetables with shiitake

|-Team: a scoop of mango sorbet X or coconut ice cream M - E
or Mango sticky rice X (+€5 per person)

Do you have an allergy or questions about allergens? Let us know or ask one of our staff how we can help. The composition of products may change.

@ =vegan - P = peanut - W = wheat - S = soy - C = shellfish - F = fish - E = egg - M = milk - MO = molluscs - CE = celery - PO = pork - SE = sesame -

CA = cashew nuts - X = no allergens
No chili used

# = Mildly spicy £ #° = Very spicy

# 7 # = Extremely spicy



