sOMENU®R

Really good Western and genuine Thai food from the same kitchen? Yes! Pan has always cooked zesty,
authentic Thai dishes (we use no MSQ), and David has been producing fine French and Italian meals for
over 45 years. Because you can’t make poor ingredients into great food, we take a lot of trouble about our
ingredients, and shop in Bangkok weekly. We serve Thai-French natural-feed beef, only extra virgin olive
oil, Italian balsamic vinegar and Parmigiano Reggiano cheese for your pasta, Kalamata olives and real
sheep’s milk feta cheese from Greece... 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

European dish. Not many Thais would think this especially spicy.

V4 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.

sOWINES®R

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 add a smaller market than almost any other restaurant we
know of; if you convert our prices to dollars or euros or pounds, you’ll find they’re about the same as at a
good restaurant in the West. If you’re having spicy Thai food, we find a bottle of icy white Sicilian
Grecanico or a sturdy red Barbera makes a better companion than beer—and so does our hearty house wine.
Having one of our fine steaks? Try one of our Crii Classé¢ Bordeaux. Grilled fish? A Grillo from the south of

Italy or our trusty Chilean chardonnay will be the touch that makes the meal truly memorable. Ask for the
wine list now!
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Snacks 911115719
@ Seafood Mini-Pizza #zgnz1add 150.- &

Shrimp, squid, mushrooms and mozzarella baked on pita bread

& Shrimp Cocktail @aninads 150.- &

® naANULa1dUNS Tuna Quenelles with Thai Spices 150.- ©
& Cheddar Cheese with Home-made Pickles tugudagnans-anaagviies 130.- @
® Cheese Garlic Bread 2usilnszsiignga Q5.- &
@ French Fries #¥UK5inan 00.- ¢
@ Garlic Bread 2unilinsuiisn 80.- &
& Y Cashew Nuts with Minced Chillis gifinazaizsinniug 110.- ©
& Cashew Nuts ANz 1NN IUGANDA Q0. &

& Peanuts aagman 60.- ©

o dAa
Sandwiches 1iss1a2%

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 luaaudiaiuasinas 165.-
& Sirloin Steak Sandwich wzudiziadniilawwasassy 180.- &
@ Grilled Bacon, Cheese and Vegetable Sandwich wzueizay twaau-in-gs 150.- &
©® Ham and Cheddar Cheese Sandwich uzuaizvyuan-da 140.- &
@ Grilled Ham & Cheese Sandwich (open face) wauainauvyuan-ga 150.- &
@ Crab Salad Sandwich uzuainaany 180.- &
® Tuna Salad Melt uzuaizey sanypin-ga 160.- &

@ Grilled Cheese and Vegetable Sandwich (open face) warueizay win-ga 140.- &
@ Bacon, Lettuce & Tomato Sandwich unuaigtuaAaU-EnNaLA-nzidiawmea 140.- &
& Cheddar Cheese Sandwich uzueis 120.- &

@ Grilled Chicken Sandwich uzueiz 110.- &
® Ham Sandwich uzueiz 110.- &
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Salads @an-91
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@ Italian Salad daadaLasn 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 daanztasin 220.- &

® Mixed Salad dapnan 150.- ©
Mixed greens, bell peppers, tomatoes and onions with vinaigrette dressing

©® Tomato Salad with Balsamic Vinegar danxziaine 130.- &

%) 5 E‘TllVIEJC] 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 shdanzwsieau Spicy Shrimp Salad with Palm Heart 150.- ¢
® Y dangnysiugaing Crispy Catfish with Spicy Mango Salad 150.- ¢
& W sihris Spicy Shrimp Salad 140.- ®
& WY swzasiu Spicy Mixed Seafood Salad 140.- &
® W sindamiin Spicy Squid Salad 120.- ©
@ Y sy Spicy Winged Bean Salad 95.- &

& W siviueu Spicy Vermicelli Salad 125.- ¢
® Y shwzaing Spicy Mango Salad 95.- ©
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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.
oY Ggljllfjﬁ?jﬂclﬂﬂej Hot & Sour Prawn Soup “Tom Yam” 260.- ©
oV !,Lﬂﬂlaflﬁfgjﬂ’d A Peppery Shrimp and Fresh Vegetable Soup “Kaeng Liang” 1775.- &
® Y Audmz1a3In Hot & Sour Mixed Seafood Soup “Tom Yam” 175.- &
® Y &ugna Hot & Sour Shrimp Soup “Tom Yam” 175.- &
@ UNIIANEIA3IY Mixed Seafood Soup 175.-
® Y @udnla1 Hot & Sour Fish Soup “Tom Yam” 175.- &
® ¥ Adudlntu Hot & Sour Free-Range Chicken Soup “Tom Yam” 175.- &
@ unadanydUIA1g Minced Pork and Tofu Soup 140.- ©
& um%‘mﬁwémmﬁﬂ Tofu and Seaweed Soup 140.- &

£ Western Style HUURTI (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 71l “ylifie” 160.- &
Shrimp in a zesty fresh tomato soup topped with mozzarella and Parmesan
@®New England Clam Chowder filla3uviazans 160.- &
Sweet baby Sichang clams in a rich cream soup with potatoes, bacon and onions

®Gazpacho Andaluz gilEiusdnsmuuualy “naqly” 100.- ©
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Fried Rice 411/in
@ #726iarfa Shrimp Fried Rice 60.- ¢
@ Mixed Seafood Fried Rice #eianuasin 60.- &
& Chicken Fried Rice #16aln 50.- ®
@ Pork Fried Rice 2oy 50.- &
@ Crab Fried Rice #1601 60.- @
@® Tofu Fried Rice 2136iaL6ing 50.- &

® Mixed Vegetable Fried Rice 2M2Eintinsiniing 50.- &

9
Pasta 1&w/atudad

Our 100% home-made sauces on imported Italian spaghetti are very good, but for B25
more you can enjoy them on our home-made fettuccine... perfette! All served with genuine Parmigiano Reggiano

or Grana Padano cheese.

® Spaghetti with Tomato Seafood Sauce alfinanziasan 250.- ¢
® Spaghetti with Porcini Mushroom Sauce alAndzaaAanasal 250.- ¢
& Spaghetti all’ Amatriciana #UWAnR anesiFesn 210.- &
@ Spaghetti alla Carbonara alufind a13luush 210.- &
® Spaghetti with Black Olives and Straw Mushrooms &l AnfANzABAGI-1THANN 195.- &
@ Spaghetti with Broccoli and Parmesan aUindiausannad-tugirsingu 195.- ¢
® Spaghetti alla Bolognese ﬂﬂ’]LﬁﬁlﬁﬁaaLﬁﬂﬁ’U/ﬁHﬁ’U 210.- @

® Spaghetti alla Marinara (plain tomato sauce) aUAnAN1EUI (BDANLLADING) 180.- ¢

. . 9 1
Plain Rice v1ulan

@ 91a28-1a Pot of Steamed Rice 50.- @
©® 917878-97U Plate of Steamed Rice 20.- ©
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Prawns 1alwqj
© f%]}ﬂ‘ﬁﬂui!m Charcoal Broiled Prawns with Piquant Dip 300.- &
& J Ginainfelva) Hot Sour Prawn Coconut Soup “Tom Khaa Kung Yai” 260.- ®
@ J rdsdlvaidaifiauzaine Prawns Sautéed with Cashews 260.- &
® J unudgaviudalvg) Prawn Sweet Green Curry 260.- @
oW ﬁﬂiﬁmjﬁﬂtﬁﬂw%ﬂiﬂﬂéau Prawns with Chillis and Green Peppercorns 260.- ®

& fiﬂwzy'ﬁmﬂ?ymmm Sweet and Sour Prawns 260.- &

@ J falnajiauwinien Prawns in Sweet Chilli Sauce 240.- &
@ fialvniiarenzy3 Prawns in Curry Sauce 250.- ®
@ f9lnaifled87 Prawns Steamed in Soy Sauce 250.- ¢
@ fulunainaansziiaunwdnlng Prawns with Garlic and Pepper 240.- &
@ 2 wanrelvaj Spicy Prawns Salad with Mint 250.- &
£0) Western Style HUUHTI GR

Served with steamed vegetables and French fries or steamed rice
®Prawns Baked with Butter in Clay Pot fisautusluvsiafiu 280.- & /

®Broiled Prawns with Lime Garlic Butter fiqlnaiginaug-nsziian-nzun 270.- &

Open 09:30 to 22:30 ® Closed Wednesdays & Last Kitchen Order 21:30 page 6



Shrimp 14
oV LLﬂQL%fJ’JTi?nué)Q Sweet Green Curry of Shrimp 160.- ®
® ﬁaﬁmﬂ'g&amm Sweet and Sour Shrimp 160.- @

@& J duiaufiauzaing Shrimp Sautéed with Cashews 160.- ©
& Y fadafiawsnlnegdau Shrimp Sautéed with Chillis and Green Peppercorns 160.- ¢
& Neyuuilanea Shrimp Tempura 150.- &

@& fuianszifisuwinlng Shrimp with Garlic and Pepper 150.- &
& W faiawindvy Shrimp Sautéed with Little Chillis 160.-
@ rfasiallagau Shrimp Sautéed with Glass Noodles 160.- &
@ Y Wanfs Spicy Shrimp Salad with Mint 140.- &
® J i@ wsnLan Shrimp in Sweet Chilli Sauce 140.- @
& ldgialaria Shrimp Omelet 120.- &
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Fish 1lan

@ danzwanannsaiisansnlng (69)
Whole Sea Bass Fried with Garlic and Pepper 350.- &
@ Uainewatln (67) Herb-Baked Whole Sea Bass 350.- @
@ Y Uannewailanzun (67) Whole Sea Bass Steamed with Lime 350.- @
@ Uanzwailadda (73) Whole Sea Bass Steamed with Soy Sauce 350.- ¢
@ 1{laYangwat3Baviau Sweet and Sour Sea Bass Chunks 250.- ¢

® Lﬁaﬂmﬂquwaﬂauuvlws Crispy Sea Bass Chunks with Herbs 250.- &
@ W danduninaansaulaansn lngaau

Crisp-Fried Tuna Steak with Chilli & Green Peppercorns 210.- &
® ﬁaﬁnﬂnqﬁﬁa Aji (Baby Mackerel) Broiled with Soy Sauce 180.-
® W wnethuandun3 Tuna Jungle Curry Soup (in clay pot) 180.- ©

® d@finUandunsgneanu Charcoal-Broiled Tuna Steak 180.- ¢

£ Western Style HUURTI (R

Served with steamed vegetables and French fries or steamed rice

@ Broiled Sea Bass Filet with Lime Butter #indannzwssginaiuanzuny 250.- &

@ Charcoal-Broiled Tuna Steak with Herb Butter at@nidandunsgeauusganulng 240.- &

Crab 1

@ iARINEW3 Crab Sautéed with Curry & /5 1. a%
© 11w Grilled Crab &
) 250.-
© 1JU4 Steamed Crab &
& J siawsnnaen Crab Sautéed with Black Pepper ¢ per 500 g

@ \ilp1)inreNznd Crabmeat Sautéed with Curry 350.- &
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Squid Yaviin
@® Y dawmidinilanzund Squid Steamed with Lime 180.- &
® Uaming19/tl1 Charcoal-Grilled Squid with Piquant Dip 150.- &
@ Yamiinedanansy3 Squid Sautéed with Curry Powder 140.- ¢
@ Uaminia3aavnnu Sweet and Sour Squid 140.- @
@ Uaminguuilainaa Squid Tempura 140.- &
@ Uamiindanszifisuwinng Squid Sautéed with Garlic and Pepper 130.-

@& J Uamiindauwnian Squid Sautéed with Sweet Chilli Sauce 130.- @

Mussels viogiag

® MPELNNDUNNBAY Steamed Mussels with Basil 140.- &

® VBYUNNALH Grilled Mussels with Piquant Dip 140.- &

£ Western Style HUUATI (R

Served with steamed vegetables and French fries or steamed rice

@ Mussels in White Wine & Cream ¥ipgiuaagauzadlian-asn 250.- ©
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Vegetarian 148359
® J unud@gvinueng Tofu Sweet Green Curry 140.- @
® J unubineng Tofu Red Curry with Bamboo Shoots 140.- &
& J ingiadianzaineaBunud Tofu Sautéed with Cashews 140.- &
& W wndiaiiawsnlngsau Tofu Fried with Chillis and Green Peppercorns 140.- ¢
oY LLﬂQ‘]J’]LGT"l‘r;i Tofu Jungle Curry Soup (in clay pot) 140.- &
® wNIIARNTINAAS Mixed Vegetable Soup 130.- &
& 1inginlilanden Tofu Sautéed with Vermicelli and Herbs 110.-
@ gnaansuiiauninlng Tofu Sautéed with Garlic and Pepper 100.- &
@ minlaitlSszuuiliman Asparagus Tempura 85- ®
@ fnTNAnsinudunas Mixed Vegetables Sautéed in Oyster Sauce 100.- &
® dnvIndinsinledau Mixed Vegetables Sautéed with Vermicelli and Herbs 110.-
@ lnTMAAITULINaNaa Mixed Vegetables Tempura 100.- &
@ AzUERUNUMBE Chinese Broceoli Sautéed in Oyster Sauce 8O.~ @
& J BINLa Haunduvas Morning Glory Sautéed in Oyster Sauce /75.= &
@ ldsinldinsaniing Mixed Vegetables Omelet 95.- &

Chicken I

@® J unu@zvnulitinu Free-Range Chicken Sweet Green Curry 160.- @
® / unudnlfitinug Free-Range Chicken Red Curry with Bamboo Shoots 160.- &
® J @uanlntu Free-Range Chicken Hot Sour Coconut Soup “Tom Khaa” 160.- &
® vlfiﬁﬂumamaaguvl,ws Crispy Free-Range Chicken with Herbs 180.- ¢

& W lathudafiansnlnesau
Free-Range Chicken with Chillis and Green Peppercorns 160.- ¢

@ lndASeavau Sweet and Sour Chicken 140.- @
@ / lAdau w3 Chicken with Sweet Chilli Sauce 120.- ©

) Western Style HUURTI (R
Served with steamed vegetables and French fries or steamed rice

® Grilled Chicken Breast with Lime Herb Butter anlnauiuayzu1l 220.- &
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9
Beef 11l

Served with steamed vegetables and French fries or steamed rice
@ J Filet Steak with Three-Pepper Sauce atfiniiladuzaandn o aging 440.- @
@ Filet Steak with Red Wine and Shallot Sauce aifintiladuzaaliniua 440.- &
@ Filet Steak with Mushroom Sauce atfiniiladunadiiin 440.- &
@ Charcoal-Broiled Sirloin Steak atfintilalng-s5uaagnecu 395.- &

@ Charcoal-Broiled Striploin Steak for 2 afiniiladuuanlng-ssuaagnecu 2 viwu 725.- &

96 581189 Flavors of Thailand GR
& W deasululagudaiiansnlnasau

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

& o v ¥ o . . ’ .
Suiladululagudnuaiuvas Grain-Fed Beef Filet Sautéed in Oyster Sauce 280.- &
= Gy % ' a 4
& J deadululaguiailanzaineiuniua

Grain-Fed Beef Filet Sautéed with Cashews 280.-

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

& J unufiaiila Beef Red Curry with Bamboo Shoots 180.- &
& Wunathiile Beef Jungle Curry Soup (in clay pot) 1770.- &
@ Y waila Minced Beef Spicy Salad with Mint “Phlaa” 140.- &
@ 1ilp#ing Grilled Beef with Piquant Sauce 140.- &
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Pork 3y
& J wnaLEAWY Pork Red Curry with Bamboo Shoots 160.- ¢
& nyeiaiianwsnlnasau Pork with Chillis and Green Peppercorns 150.- &
Snyaunaiuvias Pork Sautéed in Oyster Sauce 130.- &
SnYHATEIIU Sweet and Sour Pork 150.- @
®nyeiN Grilled Pork 140.- @

@%‘[mwgﬂamﬂsmﬁﬂuw%ﬂlﬂﬂ Spare Ribs with Garlic and Pepper 160.-

£ Western Style HUUH$1 GR
Served with steamed vegetables and French fries or steamed rice
& Pork Cutlet with Three-Pepper Sauce L@ANWNADAWSN o 8E9 250.- &
@ Grilled Pork Cutlet with Cream & Sherry Sauce alfinnyzaaaIN+vanzass 240.- &
& Grilled Pork Cutlet atfinvyene 230.- &
@ Barbecued Spare Ribs #lasaviyunsiiag 220.- &
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Desserts U ITU

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

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

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

Fresh lemons, Philadelphia cream cheese and French cherry preserves = Delicious!
NUDNAIBATNTE NZUNNANDUER LBNLADTINNHILAE... a5D8!

@ Fresh Fruit Platter #aldaaauggnia 65.- &

S Home-Made Ice Cream logasuihilunues &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.

= = a o o v A 1% ~ ¥ P+ -
Huvaz ladaSuuuuawsiulusaud s lduaasuwriang inndar unaawnia Wizeida
BANBUALTINUNIINEY durmuEuRSangasius inannald (e Luuasadiuass)
WimansgamuaziiNzuAuan kidad1edu geienaisuses: Sifisanuasy

@ Strawberry ansailuads 85.-
@ Maple-Pecan wila-tfiafiuau 95.- &
® Vanilla a1 75.- &

& Mocha-Walnut Jandinaain 75.- ©
® Almond danaud 75.- &

@ Cantaloupe Sorbet viuduuauaaUzasiud 60.- &
@ Raspberry Sorbet Wauduatiuasizasiud SO.- &
® Mangosteen Sorbet iiuLiiusisan 85.- &

@ Lychee Sorbet vinuLduaul 75.- &
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