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Welcome
To Vee’s Bistro

A journey through diversity
Thai cooking can begin 
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Spicy soup with chicken, lemongrass,
mushrooms and coconut milk
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	Tom Kha PHAK 
Spicy soup with vegetable, lemongrass,
mushrooms and coconut milk
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Spicy soup with prawns, lime, lemon grass, mushrooms
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	Tom Yam Gung NAM KHON
Spicy soup with prawns, lime, lemon grass, mushrooms and Cream
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Homemade vegetable spring rolls with a sweet and sour sauce
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Homemade fresh vegetable spring rolls with 
a sweet and sour sauce
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	tung thong
Baked bag with Shrimps- and pork stuffing
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Spicy green papaya salad with peanuts,
tomatoes and green Thai beans in a tamarind sauce

	
14
	
25

	21/921
[image: C:\Users\lubos_001\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Chili.jpg]
	[bookmark: OLE_LINK111][bookmark: OLE_LINK112][bookmark: OLE_LINK113][bookmark: OLE_LINK231][bookmark: OLE_LINK227][bookmark: OLE_LINK228][bookmark: OLE_LINK229]SOM TAM GUNG SOD 
Spicy green papaya salad with peanuts, tomatoes, shrimp and green Thai beans in a tamarind sauce
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Thai spicy salad with fresh herbs and grilled fillet of beef
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	YAM WOON SEN talay
Spicy Glass Noodle Salad with Seafood, spring onions and tomatoes
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	LAAB GAI
Original spicy chicken salad with toasted rice powder, limes, chili and green onions
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	LAAB MOO
Original spicy pork salad with toasted rice powder, limes, chili and green onions
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	28

	[bookmark: OLE_LINK277][bookmark: OLE_LINK278][bookmark: OLE_LINK279]
 Fish / Seafood
	
	

	
30
[image: C:\Users\lubos_001\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Chili.jpg][image: C:\Users\lubos_001\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Chili.jpg][image: C:\Users\lubos_001\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Chili.jpg]
	
pla rad prik 
Red Snapper fillet fried with red curry paste, basil and 
Thai vegetables
As a side dish we serve jasmine rice.
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	HOMOK PLA 
Cooked Cod Fillet with red curry, Eggs and basil in banana leaf
As a side dish we serve jasmine rice.
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	pla neung ma-nao
Steamed Red Snapper Fillet with Chinese cabbage, Limes- and garlic (about 15 minutes)
As a side dish we serve jasmine rice.
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Pad Med Mamuang
Gently cooked cashew - dish topped off with broccoli, peppers, spring onions with Thai whiskey
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Roasted seasonal vegetables with bean sprouts on oyster sauce
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Spicy Thai basil stir fry with broccoli, onions and chili
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[bookmark: OLE_LINK320][bookmark: OLE_LINK321]Fried rice noodles with eggs, scallions, bean sprouts, lime, peanuts
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	KHAO PAD
Fried jasmine rice with eggs, scallions, tomatoes, broccoli and limes


	25x
	THAI sweet and sour 
Roasted meat with your choice of sweet and sour sauce, pineapple, peppers, onions and tomatoes


	26x
	Pad Si EW
Fried rice noodles width soya sauce, broccoli and eggs
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RED CURRY WITH COCONUT MILK
Curry of shallots, garlic, Thai ginger, lemon grass, coriander root, shrimp paste, roasted cumin seeds and green peppercorns 
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Hot curry from Thai green chili, garlic, shallots, Thai ginger, toasted coriander seeds, coriander root, grated lemon peel, lemon grass and shrimp paste
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Mild Curry from dried Thai chilli, turmeric, shrimp paste, shallots, lemon grass, garlic, cumin seeds, coriander seeds, cinnamon and cloves
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Spicy curry paste from South-Thailand with shallots, Thai ginger, coriander, cumin, lemon grass, dried Thai chilli, cloves, green peppercorns and salt
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Also known as forest or jungle curry. A variety of Thai curries from forest areas of Thailand. Very aromatic, spicy and piquant curry. 
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	KAENG PANANG 
Panang curry is a dish of classic Thai cooking. Not spicy curry with Thai eggplant
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Grilled chicken breast stuffed with giant prawns and served with Chiang Mai sauce.
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Marinated pork ribs fried with spicy roast sauce and fresh pineapple slices
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Crispy pork belly with Thai broccoli, soy sauce, oyster sauce, chili and fresh garlic
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	KhaO Phat 
[bookmark: OLE_LINK80][bookmark: OLE_LINK81][bookmark: OLE_LINK82]Fried rice with vegetables
	
	5

	701
	KhAO HOM MA-RI 
[bookmark: OLE_LINK84][bookmark: OLE_LINK86][bookmark: OLE_LINK87]Steamed Thai Jasmin rice 
	
	4
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	FRIED EGG Thay style
[bookmark: OLE_LINK88][bookmark: OLE_LINK89][bookmark: OLE_LINK90]Crispy fried egg Thai style
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	Pad SEN
[bookmark: OLE_LINK91][bookmark: OLE_LINK92][bookmark: OLE_LINK93]Fried noodles with vegetables and soy-Sauce
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	Pad Thai
Fried rice noodles with eggs, scallions, bean sprouts, lime, peanuts
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	Satay Gai 
[bookmark: OLE_LINK323][bookmark: OLE_LINK324]Grilled chicken with peanut sauce and 
Sweet and sour Sauce 

	
	16





	[bookmark: OLE_LINK123][bookmark: OLE_LINK135][bookmark: OLE_LINK143][bookmark: OLE_LINK340]Dessert 
	
	

	
	
	
	

	800
	Vee’s Panna Cotta 
(Homemade)
with coconut milk and berry sauce 
	
	12

	802
	Sweet rice with mango and coconut milk (Homemade)
(Only if fresh Thai mango available.)
	
	12

	803
	Fried banana with honey, sesame and
Vanilla Dream Ice Cream
	
	12

	804
	Fried ananas with honey, sesame and
Coconut & Chocolate Ice Cream
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	807
	[image: ]Coffee time
Enjoy a scoop of Mövenpick Ice Cream along 
with a coffee
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	808
	Colonel
Lemon & Lime Sorbet mit eisgekühltem Wodka
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	809
	[image: ]FLANS CARAMEL
with or without whipped

	
	8
9

	
	
	
	

	Mövenpick Ice Cream
	
	

	810
	Coconut & Chocolate
	
	4

	811
	Pistachio
	
	4

	812
	Strawberry
	
	4

	813
	Swiss Chocolate
	
	4

	814
	Vanilla Dream
	
	4

	Mövenpick Sorbet
	

	815
	Lemon & Lime
	
	4

	816
	Mango & Cream
	
	4

	817
	Passion Fruit & Mango
	
	4

	850
	Portion whipped
	
	1.50






	Guest Information

	
FOR OUR DISHES WE USE THE FOLLOWING PRODUCTS


	· Beef, pork and chicken from Switzerland, duck from EU
· Our Thai Vegetable supplier supplies us with products from certified
Production establishments (GMP, Good Manufacturing Practices and Global G.A.P.)
· Cod from Canada from Tomboy
· Black Tiger prawns and red snapper from Vietnam

	OUR PARTNERS

	
	THAI – SPECIALTIES
The Asia Company SA 
Frankfurt-Strasse 38, 4142 Münchenstein / Basel


	
	VEGETABLES AND DRY GOODS
Transgourmet Schweiz AG
Industriestrasse 10, 6010 Kriens


	
	MEAT, POULTRY, FISH AND SEAFOOD
Mérat AG
Viandes & Comestibles
Murtenstrasse 121, 3008 Bern


	
	WINES AND CHAMPAGNE
SPULER au tire-bouchon AG
Bitzistrasse 1C, 6370 Stans


	
	COFFEE
Nestlé Nespresso SA
Avenue de Rhodanie 40, 1007 Lausanne


	
	TeA
Schwarzenbach Kolonialwaren
Münstergasse 19, 8001 Zürich


	
	BEVERAGES AND SPIRITS
Heineken Switzerland AG
Obergrundstrasse 110, 6002 Luzern
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