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STARTERS | ENTRADAS

FRESH SPRING ROLLS

EN : Fresh rice paper rolls filled with seasonal vegetables,
Thai herbs, and rice noodles. Served with peanut dipping
sauce.

PT : Rolinhos frescos de papel de arroz com legumes da
época, ervas tailandesas e noodles de arroz. Servidos com
molho de amendoim.

CRISPY TOFU
BITES

EN: Golden crispy tofu served with sweet chili sauce.

PT: Tofu dourado e crocante servido com molho
agridoce de chili.

MUSHROOM SATAY

EN: Grilled marinated mushrooms skewers served
with creamy peanut sauce.

PT: Espetadas de cogumelos grelhados marinados
com molho cremoso de amendoim.

phone number
e +351 913 872 949 WWW.KHAOTHALPT
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YUM HET

EN: Spicy and refreshing mushroom salad with lime juice,
chili, herbs, and Thai dressing.

PT: Salada picante de cogumelos com sumo de lima,
malagueta, ervas frescas e molho tailandés.

TOM YUM MUSHROOMS

EN: Hot and sour soup with mushrooms, lemongrass,
lime leaves, and chili.

PT: Sopa agridoce e picante com cogumelos, capim-
lim&o, folhas de lima e malagueta.

TOM KHA TOFU

EN: Creamy coconut soup with tofu, galangal,
lemongrass, and kaffir lime leaves.

PT: Sopa cremosa de coco com tofu, galanga, capim-
lim&o e folhas de lima kaffir.

phone number
e +351 913 872 949 WWW.KHAOTHALPT
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MAIN DISHES_|I?RI-{TOS PRINCIPAIS

VEGAN PAD THAI

EN: Stir-fried rice noodles with tofu, tamarind sauce, bean
sprouts, peanuts, and lime. Signature Thai vegan dish.

PT: Noodles de arroz salteados com tofu, molho de
tamarindo, rebentos de soja, amendoim e lima. Prato
vegan tailandés icdnico.

GREEN CURRY TOFU

EN: Fragrant green curry with tofu, coconut milk, Thai
herbs, and vegetables. Served with jasmine rice.

PT: Caril verde aromatico com tofu, leite de coco,
ervas tailandesas e legumes. Servido com arroz
jasmim.

KRAPRAO HET

EN: Stir-fried mushrooms with Thai basil, garlic, chili,
and soy sauce. Served with jasmine rice.

PT: Cogumelos salteados com manjericdo tailandés,
alho, malagueta e molho de soja. Servido com arroz
jasmim.

phone number
e +351 913 872 949 WWW.KHAOTHALPT
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KHAO NIEW MAMUANG

EN: Sweet sticky rice served with ripe mango and rich
coconut cream. A classic Thai dessert with a smooth and
creamy finish.

8.00€

PT: Arroz glutinoso doce servido com manga madura e
creme de coco rico. Uma sobremesa cldssica tailandesa
cremosa e suave.

I TIMKRATI

EN: Homemade coconut ice cream with a light, creamy
texture and tropical coconut flavor.

PT: Gelado caseiro de coco com textura leve e
cremosa e sabor tropical a coco.

KLUAY TOD

EN: Crispy fried bananas served warm, golden on the
outside and soft inside. Naturally sweet and
comforting.

PT: Banana frita crocante servida quente, dourada por
fora e macia por dentro. Naturalmente doce e
reconfortante.

phone number

e +351 913 872 949 WWW.KHAOTHALPT
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31. GOONG PAD PONG KAREE

EN: Grilled beef brisket served with classic Thai spicy
sauce.

PT: Carne de vaca grelhada, servida com molho picante
de tamarindo.

32.KOR MOO YANG

EN: Thai style grilled pork neck, served with classic Thai
spicy sauce.

PT: Pescogo de porco grelhado, servido com molho
picante cldssico tailandés.

33. MOO KROB

EN: Crispy pork belly served with Thai homemade

sweet chili sauce.

PT: Barriga de porco crocante servida com molho
picante tailandés.

phone number

+351 913 872 949 WWW.KHAOTHAI.PT




THAI CUISINE |
‘ P/

34.GOONG PAD PONG KAREE

EN: Stir-fried prawns with yellow curry powder, egg,
onions, and celery.

PT: Camardes salteados com pé de caril amarelo, ovo,
cebola e aipo.

35. GAENG PHED PED YANG

EN: Roasted duck in red curry with coconut milk,
pineapple, cherry tomatoes, and sweet basil.

16.00€

PT: Pato assado em caril vermelho com leite de coco,
anands, tomate cereja e manjeric&o doce.

36. CHOO CHEE PLA

EN: Deep-fried fish topped with rich red curry sauce,
coconut milk, and kaffir lime leaves.

PT: Peixe frito coberto com um rico molho de caril
vermelho, leite de coco e folhas de lima kaffir.

phone number

+351 913 872 949 WWW.KHAOTHAI.PT



	VEGAN THAI
	STARTERS | ENTRADAS

	6.00€
	FRESH SPRING ROLLS
	6.00€
	CRISPY TOFU BITES
	EN: Golden crispy tofu served with sweet chili sauce.
	PT: Tofu dourado e crocante servido com molho agridoce de chili.

	7.00€
	MUSHROOM SATAY
	EN: Grilled marinated mushrooms skewers served with creamy peanut sauce.
	PT: Espetadas de cogumelos grelhados marinados com molho cremoso de amendoim.
	WWW.KHAOTHAI.PT
	+351 913 872 949

	SALADS | SALADAS

	YUM HET
	10.50€
	7.50€

	TOM YUM MUSHROOMS
	EN: Hot and sour soup with mushrooms, lemongrass, lime leaves, and chili.
	PT: Sopa agridoce e picante com cogumelos, capim-limão, folhas de lima e malagueta.
	7.50€

	TOM KHA TOFU
	EN: Creamy coconut soup with tofu, galangal, lemongrass, and kaffir lime leaves.
	PT: Sopa cremosa de coco com tofu, galanga, capim-limão e folhas de lima kaffir.
	WWW.KHAOTHAI.PT
	+351 913 872 949

	MAIN DISHES | PRATOS PRINCIPAIS
	12.00€

	VEGAN PAD THAI
	13.00€

	GREEN CURRY TOFU
	EN: Fragrant green curry with tofu, coconut milk, Thai herbs, and vegetables. Served with jasmine rice.
	PT: Caril verde aromático com tofu, leite de coco, ervas tailandesas e legumes. Servido com arroz jasmim.
	13.00€

	KRAPRAO HET
	EN: Stir-fried mushrooms with Thai basil, garlic, chili, and soy sauce. Served with jasmine rice.
	PT: Cogumelos salteados com manjericão tailandês, alho, malagueta e molho de soja. Servido com arroz jasmim.
	WWW.KHAOTHAI.PT
	+351 913 872 949

	8.00€
	DESSERTS | SOBREMESAS


	KHAO NIEW MAMUANG
	6.00€

	I TIM KRA TI
	EN: Homemade coconut ice cream with a light, creamy texture and tropical coconut flavor.
	PT: Gelado caseiro de coco com textura leve e cremosa e sabor tropical a coco.
	6.00€

	KLUAY TOD
	EN: Crispy fried bananas served warm, golden on the outside and soft inside. Naturally sweet and comforting.
	PT: Banana frita crocante servida quente, dourada por fora e macia por dentro. Naturalmente doce e reconfortante.
	WWW.KHAOTHAI.PT
	+351 913 872 949


	SPECIAL
	31.
	GOONG PAD PONG KAREE
	18.50€

	32.
	KOR MOO YANG
	18.50€
	EN: Thai style grilled pork neck, served with classic Thai spicy sauce.
	PT: Pescoço de porco grelhado, servido com molho picante clássico tailandês.


	33.
	MOO KROB
	12.00€
	EN: Crispy pork belly served with Thai homemade sweet chili sauce.
	PT: Barriga de porco crocante servida com molho picante tailandês.
	WWW.KHAOTHAI.PT
	+351 913 872 949


	18.00€

	SPECIAL
	34.
	GOONG PAD PONG KAREE
	16.00€

	35.
	GAENG PHED PED YANG
	EN: Roasted duck in red curry with coconut milk, pineapple, cherry tomatoes, and sweet basil.
	PT: Pato assado em caril vermelho com leite de coco, ananás, tomate cereja e manjericão doce.
	18.00€

	36.
	CHOO CHEE PLA
	EN: Deep-fried fish topped with rich red curry sauce, coconut milk, and kaffir lime leaves.
	PT: Peixe frito coberto com um rico molho de caril vermelho, leite de coco e folhas de lima kaffir.
	WWW.KHAOTHAI.PT
	+351 913 872 949



