Appetizers
Rickshaw Golden Platter (for 2 persons)

690

Thod Man Kung (Thailand)

270

Po-Pia Thod Grob (Vietnam) 

260

Satay Sarai (Malaysia)

290

Yam Pla Muk Yak (Thailand) 

220

A chance to delight your taste buds with a selection of:
Crisp fried soft shell crab, prawn cake, prawn and pineapple skewer with mango glaze,
duck spring rolls, beef satay, BBQ glazed ribs with sesame seeds, marinated vegetables
salad, satay sauce, chili and lime dressing, soy and vinegar dressing

Fried shrimp cakes with tamarind

Crispy fried spring roll with black mushrooms, bean sprouts and glass noodles,
sweet chilli sauce

Grilled minced chicken on lemongrass skewers marinated with cumin, ginger,
coconut milk, curry powder, sweet peanut sauce

Octopus salad, wasabi sauce, celery, coriander, lime juice

Tempura (Japan)
Seafood Tempura with king prawn, salmon and calamari
Vegetable Tempura with sweet potato, onion, zucchini, bell pepper and carrot
Mixed Tempura with selection of seafood, vegetables

290
230
290

Lab Mu (Laos) 

260

Kayor Tom (Vietnam)

260

Spicy pork salad with fresh coriander, mint, kaffir lime leaves, galangal roots, red chilli

Fresh rice spring roll, cucumber, carrot, iceberg lettuce, mint, prawns, peanuts sauce

Soups
Tom Yam Kung (Thailand) 

240

Miso Soup (Japan)

190

Tom Kha Kai (Thailand) 

240

Suan La Tang (China) 

240

Spicy, hot & sour tom yam soup with prawns, galangal roots, lemongrass,
kaffir lime leaves, red chili, coriander, mushrooms

Tofu, spring onions and fish stock with Kombu seaweed

Medium spicy chicken broth with coconut milk, galangal root, lemon grass,
kaffir lime leaves, red chilli, coriander

Hot and sour broth soup, calamari, shrimps, bamboo and shiitake mushrooms
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All prices are in CZK and inclusive of VAT.
Food items being served may contain traces of cereals including gluten, lupin, milk including lactose, eggs, fish,
crustaceans, mollusks, custard, sesame seeds, peanuts, nuts, soya beans, sulphite and sulphur dioxide.
For special dietary requirements or allergens, please consult our chef.

Seafood
Phad Hoi Curry (Thailand) 

590

Chu Chi Pla (Thailand) 

590

Kung Kra - Phao (Thailand) 

590

Pla Rad Prik 

490

Stir fried scallops and prawns with yellow curry powder, spring onion, egg, chilli

Thai fish curry, kafir leafs, tamarind and coconut milk

Very spicy king prawns with sweet basil, chilli, carrot, broccoli and oyster sauce

Pan fried sea bass with tamarind-chilli sauce and fried basil leaves

Meat
Pork Masam Manis (Malaysia)

490

Beef Rendang (Indonesia)

490

Beef Teriyaki (Japan)

490

Stir fried pork, onion, pepper, pineapple, cucumber, carrot, sweet and sour sauce

Stir-fried beef in coconut cream, onions, garlic, bay leaves,
cinnamon, galangal, ginger, lemon grass

Grilled beef fillet, Teriyaki sauce, garlic, sesame seeds, radish, ginger

Poultry
Kaeng Khiaw Whan Kai (Thailand) 

430

Kaeng Phed Ped Yang (Thailand) 

490

Ped Tod Grob (China)

460

Chicken Tikka (Indian) 

385

Chicken breast in green curry, coconut milk, bamboo shoots,
fresh basil and kaffir lime leaves

Grilled aromatic duck in red curry, bamboo shoots, baby tomatoes,
sweet basil, kaffir lime leaves, coconut milk

Peking duck, steamed pancake, cucumber, leek, Hoisin sauce

Mild tomato and coconut curry

Mild Spices



Medium Spices



Hot Spices



Very Hot Spices



All prices are in CZK and inclusive of VAT.
Food items being served may contain traces of cereals including gluten, lupin, milk including lactose, eggs, fish,
crustaceans, mollusks, custard, sesame seeds, peanuts, nuts, soya beans, sulphite and sulphur dioxide.
For special dietary requirements or allergens, please consult our chef.

Chef’s Specialties
Panang Beef (Thailand) 

510

Phad Khi Mao (Laos) 

490

Mu Phad Khing (Thailand) 

420

Hunan Lamb (China) 

565

Panang curry with beef fillet, potatoes, peanuts, carrots, peppers
and coconut milk

Slices of stir-fried beef with chilli, coriander, lemon grass and oyster sauce

Stir-fried pork with ginger, celery, spring onion, black mushroom, shitake and oyster sauce

Leg of lamb wok fried in soya sauce, Chinese wine, coriander, cumin and chili

Rice, Noodles & Vegetables
Nasi Goreng Istemewa (Indonesia)

260

Phad Thai (Thailand)

340

Vegetarian option

290

Phad Phak Ruam Mit (Thailand)

260

Phad Pho Lao (Laos) 

290

Stir fried Basmati rice, onions, white pepper, egg, shrimp,
Chicken, pork loin

Sweet and sour stir-fried noodles with shrimp, chicken, soy bean sprouts,
peanuts, leeks, paprika

Stir-fried mixed vegetables with oyster sauce, fresh ginger,
sesame oil, shao-xing wine

3 kinds of noodles, vegetables, pork strips

Side Dishes
Nasi Putih

70

Khao Phad Khai (Thailand)

80

Yasmin Rice (Thailand)

70

Bakmi Goreng (Indonesia)

80

Slowly cooked Basmati rice

Egg-fried rice

Slowly cooked Thai rice

Egg-fried rice noodles
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All prices are in CZK and inclusive of VAT.
Food items being served may contain traces of cereals including gluten, lupin, milk including lactose, eggs, fish,
crustaceans, mollusks, custard, sesame seeds, peanuts, nuts, soya beans, sulphite and sulphur dioxide.
For special dietary requirements or allergens, please consult our chef.

Desserts
Rickshaw sorbet

90

Kluai Khaek (China)

180

Khao Nioa Ma Muang (Thailand)

220

Wonton fried banana (China)

180

Our house made green tea, aloe vera, lemon or papaya sorbet

Fried banana with caramelized brown sugar

Sweet sticky rice with coconut milk, mango and coconut ice cream

Fried wonton with banana, chocolate and honey sauce

Asian fruit platter

Small
Large

Selection of fresh exotic fruit as per daily offer
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180
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All prices are in CZK and inclusive of VAT.
Food items being served may contain traces of cereals including gluten, lupin, milk including lactose, eggs, fish,
crustaceans, mollusks, custard, sesame seeds, peanuts, nuts, soya beans, sulphite and sulphur dioxide.
For special dietary requirements or allergens, please consult our chef.

Discovery Menu

Lab Mu (Laos) 

Very hot pork salad with fresh coriander, mint, kaffir lime leaves,
galangal roots and red chilli “For those who like their food HOT”

Po-Pia Thod Grob (Vietnam) 

Crispy fried spring roll with black mushrooms,
bean sprouts and glass noodles served with sweet chili sauce

Satay Sarai (Malaysia)

Grilled minced chicken on lemon grass skewers marinated with cumin, ginger,
coconut milk, curry powder, served with sweet peanut sauce

Kaeng Phed Ped Yang (Thailand) 

Grilled aromatic duck in red curry, bamboo shoots, baby tomatoes,
sweet basil, kaffir lime leaves and coconut milk

Kung Kra - Phao (Thailand) 

Very spicy king prawns with sweet basil, chilli, carrot, broccoli and oyster sauce

Phad Pho Lao (Laos)

3 kinds of noodles with vegetables and pork strips

Asian fruit platter

Selection of fresh fruit as per daily offer

Three courses including green tea or coffee
CZK 1400 per person (for 2 people)
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All prices are in CZK and inclusive of VAT.
Food items being served may contain traces of cereals including gluten, lupin, milk including lactose, eggs, fish,
crustaceans, mollusks, custard, sesame seeds, peanuts, nuts, soya beans, sulphite and sulphur dioxide.
For special dietary requirements or allergens, please consult our chef.

