sOMENU®R

Really good Western and genuine Thai food from the same kitchen? Yes! Pan was delighting friends with zesty,
authentic Thai dishes for years before we opened the restaurant back in 2002, and David started serious Italian
cooking over 50 years ago, while he was still picking up heirloom American recipes from his grandparents. Because
you can’t make great food from mediocre ingredients, we spend a lot of time and money shopping. We serve Thai-
French natural-feed beef, only extra virgin olive oil, Italian balsamic vinegar, d.o.c. graana Padano and Parmigiano
Reggiano with our home-made pasta, Kalamata olives and real sheep’s milk feta cheese from Greece. We’re always
on the lookout for old-fashioned flavor, so all our chicken is free-range, and wherever we can, we buy organic
produce. Some things you just can’t find in Thailand, like Tahitian vanilla beans and maple sugar, so we import them
ourselves. We think you’ll be able to taste the difference.

" If any dish, Thai or Western, doesn't live up to your expectations, tell us, and it will be free of charge.

Little chilli peppers show which dishes are spicy:

J Moderately spicy: you will notice the heat, but it is no more than you
might find in ordinary Mexican or spicy Italian food.
/4 Pretty spicy: not volcanic, but definitely spicier than any normal

_ IEuropean dish. Not many Thais would think this especially spicy.

v/ Hot! Nothing we serve is as hot as hot South Indian food, but some of
these dishes will leave a lasting tingle on your tongue. If you don't like
spicy food, you probably ought to avoid this.

Of course we'll be happy to adjust the heat to suit your taste. Anything can be made as hot as you like it, but most of
the three-chilli dishes need to be at least moderately spicy to keep their character.

For beef dishes, please tell us how rare or well-done you prefer meat. Our shrimp and prawns are normally cooked
until they're just firm and opaque.

sOWINESR

Temptation you should not resist

Nothing adds more to a good meal than the right wine, and we have spent a lot of time making sure you can get the
right wine here at Pan & David. Wine in Thailand tends to be unreasonably expensive, and outside the big cities, it’s
often mediocre. Not here! We keep our markup low, and our eyes open for good buys. We always have good bottles
for under B750 / $25, and some of our best wine is B1,000 cheaper than in typical Bangkok restaurants. Ask your

waitress to show you what we have, if you haven’t already seen the wine list.
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Snacks 91115714
@ Seafood Mini-Pizza Rzgmzadn 150.- &
Shrimp, squid, mushrooms and mozzarella baked on pita bread
@ Shrimp Cocktail faninads 160.- &
@ Cheddar Cheese with Home-made Pickles lugindqiginans-unaasvinee 130.- &
® Cheese Garlic Bread 2usilnszsiignga 95.-
@ Hand-Cut French Fries $iutl53na0 (Nuae aalus) 75.- &
& Crunchy Shrimp Patties naasufy 220.- &
& Garlic Bread aunilensuiisn 80.-
©® Y Cashew Nuts with Minced Chillis gntilaunznnAnnIug 150.- &
@ Cashew Nuts ilanzaRANN UGN 120.- &

& Peanuts fagman 60.- &

. dAa
Sandwiches us1a2%

Served on French baguette or multigrain dark bread (really good!) with
potato chips (crisps) and home-made pickles. The burger comes on a burger bun unless

you ask for something different.
© Jumbo Cheddar Bacon Burger wasuawesinas 180.- ¢
@ Sirloin Steak Sandwich uudizagniilawasasmi 180.- &
@ Grilled Bacon, Cheese and Vegetable Sandwich uzusizay wasu-tin-ga 180.- ¢
® Ham and Cheddar Cheese Sandwich wzuaizvyuan-is 160.- ¢
@ Grilled Ham & Cheese Sandwich (open face) wzuaigauviyuwan-ga 170.- &
@ Crab Salad Sandwich uzuaigaany 200.- &
@ Tuna Salad Melt uzuaizay asanin-ia 180.- &

@ Grilled Cheese and Vegetable Sandwich (open face) Wzusiizay 6n-gda 160.- ©
@ Bacon, Lettuce & Tomato Sandwich #zua3zuaau-tnmaui-nzdawma 160.- ¢
& Cheddar Cheese Sandwich uzuais 120.- &

@ Grilled Free-Range Chicken Sandwich uaruaiz 150.- &
©® Ham Sandwich uzueis 150.- &
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Salads d@aa-o1
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@ Ttalian Salad dapdaLasun 220.- &
Mixed salad with Parmigiano Reggiano, anchovies and olives

® Crab Salad dany 250.- &

Sweet fresh crabmeat in a herbed mayonnaise dressing, on a bed of lettuce

® Greek Salad daanan 210.- &
Lettuce, bell peppers and tomato with genuine feta cheese and Kalamata olives

@ Seafood Salad dannztasiy 220.- ©
® Mixed Salad danuan 150.- &

Mixed greens, bell peppers, tomatoes and onions with vinaigrette dressing

& Tomato Salad with Balsamic Vinegar danxzidaine 150.- &

20 58N 8] FLAVORS OF THAILAND (R

These are delicious with less chilli, too! Just tell your server how
hot to make it — zero, one, two or three chillis.

® W siaNgw31I98U Spicy Shrimp Salad with Palm Heart 180.- ¢

@ Y wardainsewanannsay Crispy Sea Bass with Spicy Salad with Mint 230.- &

® WV ¢ Spicy Shrimp Salad 170.- ®
@ L sineiasid Spicy Mixed Seafood Salad 170.- &
® W drdamidin Spicy Squid Salad 150.- @
@  ginaaw Spicy Winged Bean Salad 100.- &
® W sjudu Spicy Vermicelli Salad 150.- ¢
@® Y siruzainmaan Spicy Green Mango Salad with Fresh Shrimp 180.- &
@® Y anunsa Minced Seafood Spicy Salad 160.- &
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9 Y o
Soups ANIA-ANE

Like other Thai dishes, these soups are intended for sharing among 3-4 people, along with two or three other dishes. For a
single diner, one soup and a plate of rice makes a pretty substantial meal.

& Y dudialnn Hot & Sour Prawn Soup “Tom Yam” 260.- ¢
oV uﬂﬂl,afmfs]:\iﬁ @ Peppery Shrimp and Fresh Vegetable Soup “Kaeng Liang” 200.- &
® Y Autnzasdy Hot & Sour Mixed Seafood Soup “Tom Yam” 200.-
oV &gfiJE(J)ﬁ%:\i Hot & Sour Shrimp Soup “Tom Yam” 200.- &
@ 1NIIANLIATIY Mixed Seafood Soup 180.- &
® Y @uhar Hot & Sour Fish Soup “Tom Yam” 180.- &
® 2 @uenlnfu Hot & Sour Free-Range Chicken Soup “Tom Yam” 180.- ¢
& LLﬂQ%ﬂWQﬁULﬁ@ Minced Pork and Tofu Soup 150.- ©
& UNIAAAIFeN1i18 Tofu and Seaweed Soup 140.- &

) Western Style HUUHTI (R

Made to your order, so they take a few minutes.

A bowl is a very hearty portion for one person, or just enough for two to share.
@ Vikings Potted Shrimp gl “yliie” 160.- &
Shrimp in a zesty fresh tomato soup topped with mozzarella and Parmesan
@®New England Clam Chowder gila3uviagans 160.- ¢
Sweet baby Sichang clams in a rich cream soup with potatoes, bacon and onions

®Gazpacho Andaluz guiEiudnsanuuualy “nadly” 100.- &
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Fried Rice & Noodles 91ia/iefie)
@ Wnlnensaa Fresh Shrimp Pad Thai 150.- &
@ #Miara Shrimp Fried Rice 65.- @
® Mixed Seafood Fried Rice 2176ianztasin 70.- &

@ Chicken Fried Rice #aln 55.- @
® Pork Fried Rice 2Miaviy 55.-
& Crab Fried Rice 21360y 70.- &

® Tofu Fried Rice 21360618 50.- &

® Mixed Vegetable Fried Rice 21ntnsndns 50.- &

Pasta &w/atuhad

All our pasta is home-made with imported 100% durum wheat flour, and of course all our sauces
are completely home-made, too. As more than one Italian guest has said... perfette! Your choice

of spaghetti or fettuccine. All served with genuine Parmigiano Reggiano or Grana Padano cheese.
® Spaghetti alla Marinara (plain tomato sauce) alfaani3uns (FadNzawmA) 195.-
@ Spaghetti with Tomato Seafood Sauce difindAnziasn 265.- &
@ Fettuccine with Porcini & Straw Mushroom Sauce sUfinfgaaiinnasan-ianng 205.-¢
& Spaghetti all’ Amatriciana #UARR ax1AZLHEUN 250.- ¢
@ Spaghetti alla Carbonara aUnAAR A15luws 250.- &
@ Fettuccine with Black Olives and Straw Mushrooms slNifinAuznane-1iana 225.- @
@ Spaghetti with Broccoli and Parmesan sl finfinusannad-watisnduy 225.- ¢

® Spaghetti alla Bolognese aﬂnﬁmﬁmmﬁaﬁ’umuﬁu 210.- @

. . 9 1
Plain Rice v1)an

& #11a28-Ta Pot of Steamed Rice 60.- &
® 2917a78-37U Plate of Steamed Rice 25.-
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Prawns 14lvig)
@ Nal1aiw1 Charcoal Broiled Prawns with Piquant Dip 300.-
® J ewnzinalve) Hot Sour Prawn Coconut Soup “Tom Khaa Kung Yai” 260.- &
@ J rdvlvaidaiiauzaing Prawns Sautéed with Cashews 260.- @
O Qﬁfiﬂﬁﬂju Prawns in Thick Curry {David’s favorite!} 260.- ¢
@& J unudzvnudalve) Prawn Sweet Green Curry 260.- &
& W dslvaidaiawsnlngaau Prawns with Chillis and Green Peppercorns 260.- ¢
@ felnaidan/om1u Sweet and Sour Prawns 260.- @
@ J falnajiauwinien Prawns in Sweet Chilli Sauce 250.- @
@ falnejsianansy3 Prawns in Curry Sauce 250.- &
@ falnajileBd) Prawns Steamed in Soy Sauce 260.- &
@ fulunainaansziiannwdnlng Prawns with Garlic and Pepper 250.- ®
® W wanislnaj Spicy Prawns Salad with Mint 250.- &

) Western Style HUUHTI (R

Served with steamed vegetables and French fries or steamed rice
®Prawns Baked with Butter in Clay Pot filsautualundadu 2090.- &

®Broiled Prawns with Lime Garlic Butter 4 Inajginaiug-nsziign-nzun 290.- &
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Shrimp A«
® Y unuilomnue Sweet Green Curry of Shrimp 180.- ®
@ Afant3e2121u Sweet and Sour Shrimp 180.- ©
® J fuiaufiauzaing Shrimp Sautéed with Cashews 180.- &
® W fadaiiiawsnInasau Shrimp Sautéed with Chillis and Green Peppercorns 180.- ¢
& Aeyuuilanea Shrimp Tempura 180.- ©
& fedansziisuwinlng Shrimp with Garlic and Pepper 180.- ¢
& W faiananadvy Shrimp Sautéed with Little Chillis 180.- ©
@ fasinlilendau Shrimp Sautéed with Glass Noodles 180.- &
® Y Wwann Spicy Shrimp Salad with Mint 170.- &
® J faiauw3nien Shrimp in Sweet Chilli Sauce 170.- @
& lagnldia Shrimp Omelet 170.- &
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Fish 1an

® danzwanaansafigansnlng (679)
Whole Sea Bass Fried with Garlic and Pepper 350.- &
® Uanewatun (67) Herb-Baked Whole Sea Bass 350.- &

@ 2 Uanzwailanzunn (62) Whole Sea Bass Steamed with Lime 350.-
@ Uanzwailadan (#2) Whole Sea Bass Steamed with Soy Sauce 350.- ¢
@ \ilpUainewat3aaviau Sweet and Sour Sea Bass Chunks 250.- @
2 Li‘faﬂmﬂzwwamaagulws Crispy Sea Bass Chunks with Herbs 250.- &
® Y §2Yandum3 Tuna in Thick Curry 240.- &
® W dadunsnaansaudalansnlnasau
Crisp-Fried Tuna Steak with Chilli & Green Peppercorns 240.- &

@ 2 una1iandun3 Tuna Jungle Curry Soup (in clay pot) 200.- &

& aLena1dun381981u Charcoal-Broiled Tuna Steak 240.-

£ Western Style HUUATI (R

Served with steamed vegetables and French fries or steamed rice

@ Broiled Sea Bass Filet with Lime Butter #ndannewsgnamsnzun 280.- ¢

@ Charcoal-Broiled Tuna Steak with Herb Butter atfintandun3snsanuusayulns 280.- ¢

Crab 1

@ UiARINEY3 Crab Sautéed with Curry & 1/5 | 1 Nf. a%
© Ui Grilled Crab &
, 250.-/500.-
©® 113 Steamed Crab @
| per 500 g /
& J ydawinlnae Crab Sautéed with Black Pepper
1000 g

@ 1ilp1inkeNznd Crabmeat Sautéed with Curry 350.- &
® NaANUY Crunchy Crabmeat Patties 250.- &
® n3sgeayYgunilanan Crab Legs Tempura 250.- @
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Squid Yawin
® Y Uawiinilanzud Squid Steamed with Lime 180.- ¢
@ Uamineia l2itén Squid Sautéed with Salted Egg 170.- &
@ UamingN/tin Charcoal-Grilled Squid with Piquant Dip 180.- ¢
@ Yaniineineanzy3 Squid Sautéed with Curry Powder 160.- &
@ Uanufinim3eavinu Sweet and Sour Squid 160.- &
@ Uamdinguuilinaa Squid Tempura 160.- &
® daniineansuifisunwinlng Squid Sautéed with Garlic and Pepper 160.- ¢

® J Uanfindauwanien Squid Sautéed with Sweet Chilli Sauce 160.- ©

Mussels noaiuag

@ visunagauviaiaAu Steamed Mussels with Basil 160.-

® MBYWNNALHN Grilled Mussels with Piquant Dip 160.- ¢

£ Western Style HUUHTI (R

Served with steamed vegetables and French fries or steamed rice

& Mussels Mariniéres in White Wine & Cream vingiuadfauzad laan-asn 290.- &
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Vegetarian 19a259
® J uwnaigavueng Tofu Sweet Green Curry 140.- &
® J unaidaeng Tofu Red Curry with Bamboo Shoots 140.- ¢
® J winginanginafinniue Tofu Sautéed with Cashews 160.- &
& W dndialiawsn Inaigau Tofu Fried with Chillis and Green Peppercorns 160.- ¢
® Y uwnathieng Tofu Jungle Curry Soup (in clay pot) 150.- &
@ LNIIAEINTINAAT Mixed Vegetable Soup 140.- &
® g liadeu Tofu Sautéed with Vermicelli and Herbs 140.-
@ ingnaanszfiaunwinlng Tofu Sautéed with Garlic and Pepper 100.- &
® wﬁalﬁsl%"muuﬂwam Asparagus Tempura 150.- &
@ ninvian-nia lueSa-innN1a217 Shiitake Asparagus & Bok Choy Sauté 150.- ¢
@ HnTINTRTHAUNTUNEY Mixed Vegetables Sautéed in Oyster Sauce 130.- ¢
@ dnsamdasia ladau Mixed Vegetables Sautéed with Vermicelli and Herbs 150.- &
@ inTMAAIPULIaNBa Mixed Vegetables Tempura 140.- &
@ AzrNERUNNUNBE Chinese Broceoli Sautéed in Oyster Sauce 100.- &
@& J dfinjeinunsiuvas Morning Glory Sautéed in Oyster Sauce 75.- &

& lagaldeinsaniing Mixed Vegetables Omelet 120.- &

Chicken 1n

® J uwnudgmvnulitinu Free-Range Chicken Sweet Green Curry 180.- @
® J unuiialnting Free-Range Chicken Red Curry with Bamboo Shoots 180.- ¢
® J guanlatu Free-Range Chicken Hot Sour Coconut Soup “Tom Khaa” 180.- ¢
@ lathunaaayulns Crispy Free-Range Chicken with Herbs 180.- &

® W lndhudaiianwsnlnasau
Free-Range Chicken with Chillis and Green Peppercorns 180.- ¢

& lndaua82vu Sweet and Sour Chicken 180.- @
@ J lAdain w3 Chicken with Sweet Chilli Sauce 170.- &

£ Western Style HUUHTI (R
Served with steamed vegetables and French fries or steamed rice

@ Grilled Chicken Breast with Lime Herb Butter anliauiugnzun 280 .- ©
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A
Beef 1119

Served with steamed vegetables and French fries or steamed rice
® J Filet Steak with Three-Pepper Sauce alfintiladuzaansn o aging 440.- ©
@ Filet Steak with Red Wine and Shallot Sauce atfintiladuzadlniuas 440.- &
@ Filet Steak with Mushroom Sauce alfiniiladunaaiiin 440.-
@ Charcoal-Broiled Sirloin Steak afintilalng-s5uaagnnm 395.- &

@ Charcoal-Broiled Striploin Steak for 2 atfintiladuuanlng-ssaaasnqdiu 2 vinu 725.- &

96 5@ 189 Flavors of Thailand R
& W iladululagudaifianinlnssau

Grain-Fed Beef Filet with Chillis & Green Peppercorns 280.- ¢

Siladululaauinusiuvias Grain-Fed Beef Filet Sautéed in Oyster Sauce 280.- &
& J dadululagudaidauzainaiuniua

Grain-Fed Beef Filet Sautéed with Cashews 280.- ®

@ iadululazunaansuiisuninlng
Grain-Fed Beef Filet with Garlic and Pepper 270.- &

& J unafiaiila Beef Red Curry with Bamboo Shoots 18 0.~ &
& W unathiile Beef Jungle Curry Soup (in clay pot) 180.- ¢
@& 2 wauile Minced Beef Spicy Salad with Mint “Phlaa” 1770.- &
& {284 Grilled Beef with Piquant Sauce 180.- @
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Pork #3yy
® J unsiidany Pork Red Curry with Bamboo Shoots 170.- &

& W wyiatdawsn Ingsau Pork with Chillis and Green Peppercorns 170.- &
Snydaunsiuvas Pork Sautéed in Oyster Sauce 160.- @
SnyEAWTEIMIU Sweet and Sour Pork 160.- &
®ADWYEN Grilled Pork 180.- &

@%Iﬂiﬂﬂuuﬂaﬂﬂiuﬁﬂuw%ﬂvlﬂﬂ Spare Ribs with Garlic and Pepper 180.- ¢

£ Western Style HUUHTI (R

Served with steamed vegetables and French fries or steamed rice
© Pork Cutlet with Three-Pepper Sauce Lﬂﬁﬂmﬂﬁaﬂ‘w%ﬂ o 2819 260.- ©
@ Grilled Pork Cutlet with Cream & Sherry Sauce alfinviyzaaasu+Hvanzass 260.- &
& Grilled Pork Cutlet atfinnyge 250.- &
@ Barbecued Spare Ribs #lasaviyunsia 280.- &
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Desserts UDNYIITH

& Niramon’s Marvelous Carrot Cake tanviauasanihiisua 75.- ©

Crammed with so many walnuts and prunes, it's amazing we can make it stay in the oven.
YNNI UM BauUUAIBIAIDANRLAZgNWTY

@ Miss Ung’s Cheese Cake Zat@in w.a. 84 100.- &

Fresh lemons, Philadelphia cream cheese and home-made strawberry preserves = Delicious!
NDIAIBATNTE NLUNILANDUER LENTATDLUDIIAATINNIU... BSDE!

& Miss Ung’s Cheese Cake Supreme with Fresh Fruit
Fafn w.a. D9 anagansnunalaian 165.- &

Our already delicious cheesecake embellished with fresh strawberry, blackberry
kiwi and mango. For when you deserve a real treat.

Faangalorzluadasuunifins s Ussalumsansalunss LURALLBTS Lazi)
NENUTINA WIaNNzNNMBNINUNZBYNg. .. A vSurnunwRIaana e lafleas19a3e

&® Créme Brilée with Berries

lyy & o = v ¥ ot
“WASNUFLA” AFANSAAINEANUIUIANANTBL S1ngniueass 110.- &

Rich and fragrant creamy custard with a crunchy sugar crust, topped with fresh berries
{raspberry, blueberry, strawberry, blackberry and kiwi} as available in the market
ﬂ\i?lil’l“ll'ﬂ\iNi\iLﬂﬂuu‘lﬂ’)’luﬂ’)ﬂﬂ’iuﬂﬂLLauu’lﬂ’mﬂﬂ Falevinunenalminsay wesalswaTaan

{aiwass ugwesd anseaiuadl uudalwesTuaszill muiivlalunaia
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& Home-Made Ice Cream loaasuinfunies R

Our ice cream is as old-fashioned as it gets, and we take a lot of care about ingredients, too. We use
only fresh cream, and we import our own vanilla beans, maple sugar, and real almond essence. Our
sorbets are made from (fresh, except for raspberries) fruit, sugar and fresh-squeezed limes.

No water, nothing else at all.

Hunaz larasuuuuasiulusiaud s ldudasuuran dnndia nanawda alindanaus
° o ' A o ° @ 1Y ' = ¥
IR duruEuNGenasiue nneald (@a Luwdsiadiuesd) unanansiganiuas
WnzuAuan lifadnedu geienaisuses: Sifisunmuasy

@ Strawberry ansailuads 85.- @
® Maple-Pecan wiila-dinfiuau 95.- &
& Vanilla 27#a" || Mocha-Walnut #anfinaaiin || Almond sanaua || 75.- &
@ Raspberry Sorbet viuiusatiuasizesiud 85.- ¢

& Cantaloupe Sorbet ¥ uLEULAUAgUTDSILA 75.~ &
ask for other flavors available seasonally « \BeyaaUANTANLAVAINHANIA

O R
@ Fresh Fruit Platter #aldiaanuggnia 65.- @

/

® Chocolat Fondant with Vanilla Ice Cream, for Two

iandanlnuansauauazais wsniuladasuiian §msu e vinu 225.- @

Intense dark chocolate lava cake, molten & hot in the center, dusted with confectioner’s sugar
and served nestled against a scoop of home-made vanilla ice cream. Garnished with fruit sauce, too!

[~ [~ < [ @ 2 @ ) [~ < =S = @ =
ianganlnuansous gawdngdu dluduganlnuanvad iwsniAgsinglaaasy
Mitarinlusu vanesilnniilnaiNnisnuinee SudsEnuiazasng ¥5aeINIToUNILEY
ludfgnunaanwsiiognufen: tnaunuanugratnelilaaaiy
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