Royal Thai

(Znpivn 12, Knepioia, ABrva)

Méevou

"Chiang Mai" Bar €
Royal Thai Nok - Noi (e16ikry cuvTayn emd amofnpapéva Sapudoknva TNG MTTAvykok /
specially made with sundried sour plum imported from Bangkok) 7,00
Mai Tai (€€dTIKO SLVATO KOKTEIA e PAon TO poLI / an exotic Polynesian cocktails) 7,00
Virgin Rama (KOKTEIA XwpPig aAkoOA / non alcoholic cocktail) 5,00
Thai Swizzle (cuvdLACPOC aTTd oLIoKI TABAGVSENG KAl EEWTIKOLS XLUOLS / Thai whisky
blended with exotic fruit juices) 7,00
Banquets Set Menu €
29 € per Person
OpekTika Thai Treasurers (évag ocuvsLACPOS opekTIKWY Royal Thai)
Yourra Tom Kha Gai or Thai Beef Salad (cobma amd kotdmmouvAo Kal YAAa KapLdag N
oahara TabAavéng e pooxapl)
Kupiwg maTo Aroy Duck (Tpu@epég peTeg TaTAg Pe Siapopa Aaxavika) Silom
Chicken (koToTTOLAO HEe CAATOQ aTToO PuoTikia) Sweet and Sour Pork (xoipivo e
YALKOEIVN cAAToa oe TabAavsedikn cuvtayr)) Steam Jasmine Rice (o0 aTuoL e
dpwua yiaoeui)
Eméopmmo Fried Banana or Royal Thai crepe (6ikry oag emAoyn . TnyavntA ymmavava n
Royal Thai kpéra)
Appetizers €
Sesame Shrimp* (Toayavég yapibeg TaoTraAiouéveg pe covodul / crispy fried shrimps
coated with sesame seeds) (41eu./6 Tey.) 7,50/12,00
Tod Mun Pla* (kpokéTeg attd Wap! pe KOKKIVO KAPUL Kal apwuaTika / fresh ground fish,
mixed with spices and red curry paste, fried to golden brown, served with our
delicious Thai sweet and sour acar) (4teu./é Teu.) 5,00/9,00
Pik Kat Thot* (yepioTéc pTepoYeS atmd KOTOTTOLAO HE XOIPIVO & Aaxavikd, oeppiperal
WE TNV KAaoIkr {eoTr owg amd guarTikia / stuffed chicken wings with pork served with
piguant sauce) 8,00
Thai Satay Chicken/Shrimps (AeTTTEC @ETEC ATTO YAPISES ) KOTOTTOLAO O COLPAGKI e
KAQOIKA {eoTr owg ato QuaoTikia / skewer chicken or shrimp served with classic
warm peanut sauce) (4 Teu.) 5,00/7,00
Thai Satay Chicken/Shrimps (AeTTTEC PETEC ATTO YAPISES 1) KOTOTTIOLAO € GOLPAAKI UE
KAQoIkn {eoTn owg amd guaoTikia / skewer chicken or shrimp served with classic
warm peanut sauce) (6 Teu.) 7,00/12,00
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Shrimp Puff* (Tpayavn COUN Yepiouévn Ue TTATATA KAl PIKPES Yapides / crispy dough

filled with spicy potatoes and tiny shrimps) (4teu./6 Teu.) 5,00/9,00
Poh Piah (Spring Roll) (SokiydoTe Tny elSIkr) cuvTayr ToL CeP / our own special
recipe) (4tey./6 Teu.) 5,00/8,00
Yawalat Spare Ribs (xoipiva mraidakia ye ToiAl kal apwpaTika / pork ribs slow cooked
in sour plum, chili and soya sauce) (4teu./6 Tey.) 5,00/8,00
Tamarind Chicken Wings (pTepolyeg amd KoToOTToLAo e tfamarind cwg / deep fried
chicken wings in a tamarind sauce) (41eu./6 Teu.) 5,00/8,00
Saku Sai Moo (wiIAokoppévo xolpivo otov aTtud e sago / glistening little mouthfuls of
sago balls steamed with minced pork) (41ep./6 Tep.) 5,00/8,00
Khanom Jeep Kai (vIaumAivyk ammo kotoétmrovAo oTov aTtuo / carefully shaped
dumplings with minced chicken filling) (4reu./6 Teu.) 5,00/8,00
Seafood Rangoon* (Eepownuéva Tpayava ue kpéua Topi kal yapideg / crispy fried
with Philadelphia cream cheese and shrimp filling) (4teu./6 Tey.) 5,00/9,00
Rama Fried Shrimp* (yapibec yapivapiouéveg ye Tpayavo wanton / large prawns
wrapped with crunchy wanton skin filled with minced chicken) (4reu./é 1eu.) 7,50/12,00
Mussel Coriander (tpayavd pdsia pe KpoLToV aTd AAXAVIKA KAl PPEKO KOAIAVEO /
deep fried with crouton of vegetables with fresh coriander) 8,00
Bag of Gold (Tpayavr @wAIG YEUIoUEVN PE XOIpIVO Kal UTTaxapikd / crunchy beg filled
with minced pork and spices) (41eu./6 Teu.) 5,00/8,00
Pandan Leaf Chicken (TOAYUEVO KOTOTTOLAO pE APWUATIKA POANC pandan / carefully
wrapped chicken with aromatic pandan leaves) (4reu./é Tey.) 6,50/12,00
Royal Thai Treasures (Evag eMAEKTIKOG oLVSLACUOC OPEKTIKGWY TOL Royal Thai / a
combination of our best appetizers - Tamarind chicken, Yamalat spare ribs, Rama
fried shrimps, Poh Piah, chicken satay & seafood rangoon) 9.50
Soups €
Tom Yum Goon* (n 1o SNUo®IAAC TaBAavEEDKN YOpISOTOLTTA CEPPRIQICUEVN TE UTTWA
Benjarong / the best known Thai prawn soup) 9.00
Tom Kha Gai (cobtra amd KoTotToLAo Kal YaAa kapvdag / rich chicken soup with
coconut milk) 6,00
Crab Corn (covtra amod kapouvpl pe kahautok / crab with cream of corn) 7,00
Hot and Sour (mikavTikn kai vy covuTTa Ye Aaxavika kal avyo / spicy soup with
vegetable and egg flower drop) 6,00
Salads €
Spicy Thai Grill Pork (caAaTta TabAavéng pe xoipivo / refreshing Thai salad with tender
grilled pork) 9.00
Laab Kai (KopudaTia KOTOTTOLAOL APWUATICUEVA UE PMEVTA, PLLAAELPO KAl HE VTRETIVYK
amo Adiy kail Toihl / minced chicken flavoured with mint, ground roasted rice
powder and tossed in a lime & chilli served with lettuce cup) 8,00
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Phuket Seafood* (caAharta pe Baracoivd, PepuItToéA kal AoTrpa pavitapia / shrimps,

squid, crabmeat and mussel in a tangry sour dressing) 12,00
Fresh Green Mango (évag ocuvbLaoUOC PE KAPOTO, AdXAVO, PPECKO UAVYKO KAl
KOEUMLSI o€ 0w ato lime / tossed with carrot, cabbage and onion in a sour lime
dressing) 8,00
Pork Beef & Chicken €
Paneang Curry Beef or Chicken (n pnuiouévn gag ocuvrayr pe kAapuv, RACIAIKO,
lemongrass, YALKIG KOKKIVN TTHITTEQIA O€ TTAXLEELOTO YAAQ KAPLSAGS / our popular
curry cook with sweet basil, lemongrass, red sweet pepper in a thick coconut milk) 15,00
Sweet and Sour Pork (TaOAav&eQikn cuvTayr XoIpIvoy e YALKOEIVN owc / stir-fried
pork with cucumber, fresh pineapple and sweet peppers) 13,00
Royal Thai Beef (évag cuvévaouocg TabAaveédikng kal Kivédikng koudlivag pe yooxapl /
tender beef saute with fresh vegetables in oyster sauce) 14,00
Green Curry Beef or Chicken (AeTiTég @éTeg QTTO HOOXAPI ) KOTOTTOLAO pE OAATOC
amo TPACIVo KAPL / spicy enough to turn your face greenlll) 14,00
Cashew Chili Pork (xoipivo pe Aaxavikd, Toih kal kdoloug / marinated juicy pork with
crunchy cashew nufts) 13,00
Mango Beef (o TéAelog cuvsLACPOS aATTO PEECKO UAVYKO Kal pooxdapl / our chef's
special melange of fresh mango with tendrer beef) 15,00
Mushroom Pork (xolpivo owTé, e TRV edwv pavitapla / slices of pork stir - fried with
3 kinds of mushroom and fresh lemongrass) 14,00
Lemongrass Grill Pork (TaBAav&ediKo xolpIvo TNG OXAPAC HARIVARIOHEVO, UVOTIKA
ovvtayn / specially marinated with secret ingredient and grill to perfection) 14,00
Beef Chiang Mai (Tpugepd kpéag atmmd Hooxapl Ye KOeUULSI, Adxavo kal tamarind
oGAToa / cubes of beef filet wok fried with onion, spices and served with tender
vegetable) 25,00
Sizzling Thai Beef (UapIivapIouEVO HOOXAP! HAYEIQEUEVO HE KIVECIKO AOXAVO OE OWG
amd pacolia / marinated beef cooked with Chinese cabbage, ginger and
lemongrass in a bean sauce) 15,00
Duck & Chicken €
Sesame Chicken (KOoTOTTOLAO UE YALKIA CAATOQ Kal covodul / crispy deep fried
chicken cubes in a toasted sesame seed sauce) 14,00
Thai Chicken Curry (kotottovAo pe TabAavsediko kapu / sliced chicken breast in a
thick curry sauce) 14,00
Pineapple Roasted Duck (yntr ama pe ppéoko avava / tender duck meat saute
with fresh pineapple) 15,00
Koh Samui Chicken (owTapIopéveg gETEC ATTO KOTOTTOLAO HE AAXaVIKA KAl KATI0LG,
oepPipIcuéva oe pwAIG amd TaTdTes / sliced chicken breast stir - fried with cashew
nuts, served on a potato nest) 14,00
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Patthaya Duck* (wntA raTma pe Aitol, yavitapia kal Aaxavika) / lychee, straw

mushroom, young baby corn, bamboo shoots and roasted duck) 15,00
Royal Thai Crispy Duck* (oepBipetal pe WINOKOUUEVA PPECKA AAXaVIKA KAl KPETTES /
served with handmade pancakes for you to wrap) (1/4/1/2) 16,00/28,00
Fresh Ginger Chicken (péteg ammd KOTOTTOLAO PayelpeUéveg Ue fungus, Aaxavikd kal
ginger / sliced chicken breast cooked with fungus, vegetables and ginger) 14,00
Lime Chicken (Tpayava @IAETA ATTO UTTOUTI KOTOTTOLAOL HE PPEECKO XLUO ATTO AdIU
ocdaAtoa / crispy fried filet of chicken legs top with fresh lime juice sauce) 14,00
Mekong Chicken (koTdmouvAo pe yYALKIA caAtoa / fillet of chicken leg marinated, grill
and cover in a famarind sauce) 14,00
Red Curry Duck*/Shrimp* (yntr) TaTa 1 yapida e KOKKIVO KAPL KAl ppECKO avava /
sliced roasted duck or shrimp cooked with fresh pineapple, cherry tamatoes in spicy
red curry) 15,00/19,00
Aroy Duck* (ToL(PEPEC PETEC TTATTIAC WE PPECKA Aaxavika / tender sliced duck stir -
fried with assorted vegetables) 15,00
Seafood €
Steam Pumpkin Shrimps* (yapibeg ye KAAQUTTOKAKI, HAVITAPIA, CEOPIDICUEVO UECT OF
KoAokLBa / shrimp cooked with baby corn, straw mushrooms, served in a steamed
pumpkin 19.00
Khao pao Shrimps* (pOAAO TABAGVEEQKO YALKOL PACIAIKOU HE PTTAPTION, KQEUUULSI,
PpPECKA paviTapla kal umdléNia / Thai sweet basil leaf stir fry with bamboo shoot, fresh
mushrooms, onion and snow peas) 19,00
Phuket Style Prawns* (BACIAIKEC YOPISEC OTN OXAPA HE APWUATIKA / large prawns
grilled from the famous island of Phuket) 23,00
Bangkok Fish* (DIAETO perch otn oxdpa TVAIYUEVO e OAAG uTTavavac / found in
every corner of Bangkok's streets, perch in banana leaves) 16,00
Sizzling Seafood Platter* (Bahacoivog cuvbéLACUOS TOL TTOTAPOL / shrimps, mussel,
squid and fish cooked in ginger and garlic sauce) 20,00
Assam Prawns* (ClyoPpacuéveg yapideg oe Assam xLuo Kal YOAa kapvdag / slow
cooked shrimps with Assam juice and coconut milk) 19,00
Siamese Shrimps* (yapideg pavelpepéveg oe SVo yevoelg / stir fry in two flavours, oyster
sauce and sweet and sour sauce) 19,00
Phi - Phi Lobster* (aotakog ue 1¢ivilep, KONIavSpo kal Aaxavika / lobster tail cubes stir
fried with ginger, coriander and vegetables) 49,90
Chiang Mai Squid* (kaAaudpl owTé pe Aaxavikd kar tamarind owg / flower cut squid
saute with vegetables in sweet chili sauce) 14,00
Crispy Thai Style Fish* (Eepownuévn TTEQKA e TREIG YELOEIC, HAYEIPEUEVO TTAPASOTIAKA
/ perch fillet fried to crispy and served with three falour sauce-spicy, sweet and hot) 15,00
Steam Salmon Fillet (piIAéTo coAopod oTov aTud pe Aaxavika / steam to perfection
and seasoned with fresh ginger, a company with steam vegetables) 16,00
Spicy and Sweet Crab* (oAdkANPO KaPoLEI pe YALKIA KAl KauTepr oAAToa / whole
crab with shell cooked in our sweet, spicy and sour sauce) 16,00
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Coriander Scallop* (0oTpaKa pe APWUATIKA CAATOA KOAavEpo / cooked in

coriander sauce on a bed of stir fry broccoli, celery and Chinese cabbage) 19,00
Side Dishes €
Royal Thai Fried (Tnyavntd pbd pe avyod, yapideg kal KOTOTTOLAO / jasmine rice stir -
fried with egg, shrimps and chicken) 8,00
Tom Yam Fried Rice (Tnyavnto pbl pe dpwpa Top Map / stir fry with shrimp and
chicken in a spicy flavor) 8,00
Pineapple Fried Rice (tnyavntd pOd pe avava, autov Kal KOTOTToLAo / fresh
pineapple saute with Jasmine rice, ham and chicken) 8,00
Chati Vegetables (avapeikta Aaxavikd pe owg and oTpeidia / mixed vegetables in
oyster sauce) 7.50
Paad Thai Noodles Chicken or Shrimps (TnyavnTéG voLYIEG PE KOTOTTOLAO 1 YOPISeS /
Rice noodles stir-fried with chicken slices or shrimps) 8,00/12,00
Singapore Rice Noodles (ThyavnTéC VOLYIEG PE KOTOTTOLAO KAl YARISEG, TTRATIVN
TITTEQIA PE APWUATIOUEVO KAPUL / rice noodles stir - fried with chicken and shrimps in
curry flavor) 8,00
Royal Thai Chow Mein Shrimps* or Chicken (tnyavntd (opapikd pe oodyia Kal
Aaxavika de Kpéag SIKNG oag emAoyng / stir fry in soy sauce with vegetables and your
choice of meat) 12,00/8,00
Steam Jasmine Rice (p0OJ aTpoL Pe APWPA YIATEUIOL) 3.50
Special Set Menu €
25 € per Person
Soup / Xovta (Tom Yum Soup / TaBAavEEQIKn coOTIa ATTO YAPISEG)
Appetizers / OpekTikd (Poh Piah Spring Roll / Spring rolls pe Aaxavika Kai Xolpivo)
Main Dish / Kupicwg MdTto (Beef Paneang / Mooxapl, kdpuL kal yaAa kapvudag)
(Cashew Chilli Pork / Xoipivo pe Aaxavika kar kaoiovg) Steam Jasmine Rice / POJ
ATHUOL PE APWUA YIAOEUIOV)
Dessert / Em&opto (Turtim Crop / NepokdoTava e pulAAELPO O€ YAAD KApLSAG)
Desserts €
Rainbow Coconut (TTaywTtd KapLdAG oe YAAa KApLSAG KAl OTN PECT APIOTOTEXVIKA
KoUpEva TpoTTikA gppoLTa / finely cut exotic fruit soaked in a warm coconut sauce
with coconut ice cream) 6,00
Homemade Ice Cream (omTikd TTaywTto / coconut, mango, strawberry and lemon
flavor) 4,00
Fried Banana with lce Cream (tnyavntr yrravava ue maywto / fraditional Asian
dessert) 6,00
Cashew Nut Pie (évag cokoAaTtéviog reipacuos / chocolate flavoured, a sweet way
to finish your meal) 8,00
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Turtim Crop (vepokdoTtava TTacTTaNiopéva Pe pulAAeLPO Oe YAAA kapLdag / water

chestnuts coated with rice flour and soaked in sweet coconut milk) 5,00
Fried Ice Cream (TnyavnTo TTaywTO, Ui EUTTVELON TOL O&P / our chef's imagination) 5,00
Cheese Cake with Cherry Sauce (101 kéIK e O0WG KEPATT) 7.00
Chocolate Souffle (couvyAé cokoAdTa) 6,00
Sampan Fresh Fruit (ppéoka e€wTikd ppovTa / sail on a banana leaf plate) 9,00
Mango Sticky Rice (n yAukid own Touv pudioL Pe ppéocko Pavyko / thai style, fresh
mango with glutinous rice) 6,00
Royal Thai Crepe (e€wTIKA ppéoka @poLTa We TTaywTd ot kpéra / fragrant pancake
stuffed with fruit and a scoop of ice cream) 6,00
After Dinner Drinks €
Aperitifs / Liquers (atTepiTip / NIKEQG) 5,00
Cognac V.S.0.P (koviak V.S.O.P) 9,00
Cognac X.O (koviak X.0) 11,00
Whisky Regular Brands (oviokv atmAo) 5,00
Whisky Special (oviokv TToALTEAEIG) 6,00
Vodka, Gin, Rum, Tequila, Ouzo (RoTka, Tdiv, poLul, TekiAa, oblo) 5,00
Cocktails and Long Drinks (KOKTEIAG) 6,00
Beverages €
Mineral Water 1.0 It (emTpaTmédio ETAANIKO vepo 1.0 It) 2,50
Sake 150cl (ocake 150cl) 8,00
Beverages
TavAavéédikn - Thai Singha 355¢ 5,00
Heineken 330cl 4,00
MVBog - Mythos 330cl 4,00
Espresso 3,00
Cappuccino 3,50
Coffe, Tea 2,50
Juices (xouoi) 2,50
Soft Drinks (avawukTika) 2,50
Perrier 330cl 3.00
Greek Coffee (eAANVIKOG KAPEG) 2,50
INUEION OXETIKA HE TO YEVOD:
O1 Tipég TmepIAappavouy OMNA.
To pevou éxel 506¢i oTo e-table.gr amo 1o eoTiatopio oTig 31/08/2015.
MNa oTmoIadnToTe AAAAYr OTO PEVOL ATTO ALTH
TNV NUEPOUNVia Kal PeTa Sev evOLVeTal TO e-table.gr.
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