WELCOME TO SAAP VER!

Saap Ver!’s Name

An abundance of Thai restaurants name themselves as “"Thai Something”
or “Something Siam”, or make a claim to being “tasty”. Saap Ver
trumps the latter battle with its component words: Saap meaning
“delicious”, and Ver meaning “overly”. Saap Ver thus translates to

the playful modern Thai slang term for "Over-the-top Delicious”

2IWITAIUNLAR

FROM THE CHEF

ls. NAM KAO TOD 12. Thai Sausages/ Crispy Rice Salad, Peanuts
gnunuuNINag

». YUM MAKUA YAOW 12.-Grilled Eggplant Salad, Shrimp, Pork, Soft
Boiled Egg sihusidiaen)

<. LARB PED KROB 12.-Crispy Duck Salad, Mint, Roasted Rice Powder,
Chili-Lime Dressing anutilansau

&. LARB PLA 25.- Fried Fish Salad, Thai Herbs, Spicy-Lime Roasted Rice
Dressing anuian

. PLA POW 25.- Salt Grilled Whole Fish, Grilled Egg Plant, Tri-Spice
Dipping Sauces daiunda

o. PLA OB MOR DIN 20.- Clay Pot Steam Fillet of Sea Bass, Silver

Noodle, Ginger, Soy Sauce daniadu

&. PAD TALAY SAMUNPRALI 20.- Wok-Fried Thai Fresh Herbs, Fillet of
White Fish, Scallops, Prawn, Squid, Mussels datdansiasyulng

«. CHOO CHEE GOONG NANG 15.- Stir-Fried, Prawns, Aromatic Curry,
Kaffir Lime 3o

@o. PAD CHA SCALLOP 12.- Scallops, Spicy Rhizome Herb, Young
Peppercorn, Kaffir, Basil Sauce daaviaasgunaay

ea. GAI HOR BAI TOEY 12.- Honey Chicken Wrapped in Pandanus Leaves
1avialuiae

ealo. KRA PROW MOO KROB 14.-Wok-Fried Chinese Broccoli, Crispy Pork
Belly, Garlic-Chili Sauce fansgiwsivynsay

ee. PED YANG KAPROW KROB 15.- Wok-fried Roasted Duck, Crispy Thai
Basil (fatnfiangiwsinsau

oc. TOM SAAP KRA DOOK MOO 12.- Slow Cook Spicy Sour Pork Spare Rib
Soup, Roasted Rice Powdersiunaiunszaniiy

o&. KANG SOM MALAKOR 12.- Spicy Green Papaya Soup, Shrimp, Tamarind
Fish Broth wneguusagna

@o. KANG HUNGLAY MOO 12.- Northern Style Pork Curry, Ginger unygatany
ea. KAO PAD SAAP VER 12.- Fried Rice, Crispy Pork Belly, Fresh
Vegetable imiidawautias

oc. PAD THAI KAI HOR 15.- Egg Wrapped, Pan-Fried Rice Noodle, Prawns,
Peanut, Bean Sprout #a'lnevia’lu



ae’. MOO PAD PHRIK KING 14.- Wok-Fried Green Bean, Crispy Pork Belly,
Garlic-Chili Sauce daunynsauwsndy

wo. CABBAGE PAD NAAM PLA 9.- Wok-Fried Cabbage, Garlic, Dried Shrimp,
Fish Sauce fangnarda &

DINNER SET

7AUIWEN
NAM PHRIK

Hand-Ground Traditional Thai Dips Using Stone Mortar, accompanied with
fresh and poached vegetables

NAM PHRIK GAPI/PLA TOO THOD 25.- iwsnnzil/dayvan

Spicy Shrimp Paste Dip, Deep-Fried Siamese Sardine

NAAM PRIK OONG/ MOO TOD 25.- ﬁww%ndaa/mgnam

Chiang Mai Style Spicy Ground Pork, Tomatoes, Vegetables, Fried Pork
NAM PRIK NOOM/ SAI OUR 25.- m:zzzﬁw%nuuu/"l,afa""a

Roasted Green Chili, Roasted Tomatoes, Garlic, Soft Boil Egg, Thai Sausage
NAAM PRIK PLA TOO/ PECK GAI 25.- ihwsndan/tn'linag

Fresh Green Chili, Red Onion, Thai Tuna, Soft Boil Egg, Deep-Fried

Salted Chicken Wings

2AARUG
SOM TUM SET

SOM TUM GOONG YANG 25-
Spicy Green Papaya Salad, Grilled Prawns, BBQ Chicken, Sticky Rice
GRS HRN

SOM TUM POO PLA LA 25-
Spicy Green Papaya Salad, Rice Field Salted Crab, Sun-Dried Thai Beef
Jerky, Sticky Rice dusinidaish

il nam

FROM THE GRILL & FRIED

GEAW LARB 7.- Crispy Larb Pork Wontons with Sweet Chili Sauce.
Wgnaiunsay

PECK GAI 7.- Deep-Fried Sun-Dried Salted Chicken Wings ilnlnnan
FRIED TOFU 7.- Fried Tofu with Sweet Chili Sauce wdinaa

GOONG KA BONK 7.- Crispy Prawns Rolls, Sweet Chili Sauce fvnszuan



PO- PIA SOD 7.- Fresh Vegetable Rolls with Sweet Peanut Sauce ﬂnal,ﬁﬂsam
PO- PIA JAE 7.- Vegetarian Spring Rolls with Sweet Chili Sauce daiflagia naa
GAI SATAY 7.- Chicken Satay with Peanut Sauce and Cucumber Salad #i6iz'ln
TOD MUN PLA 8.- Deep-fried Fish Cakes, Red Chili Paste with Cucumber
Sweet Chili Sauce naasffuian

THAI HERB SAUSAGE 8.- Northern Thai-style Pork Sausage, Peanut, Fresh
Ginger & other Herbs'lda?

GAI YANG 10.- BBQ Chicken with Sweet Chili Sauce ‘lating

FIUGTULLAY

COUNTRY STYLE THAI SOUP

TOM KHAA Chicken/12.- Prawn/14.- Coconut Galangal Soup with Chicken or
Prawns, in Young Coconut. siua'ln

TOM YAM GOONG 15.- Spicy Blue River Prawn Soup, Mushrooms,
Lemongrass,

Kaffir lime Leaves aueinfv

POH TAK 14.- Spicy Seafood Soup, Lemongrass, Basil, Kaffir lime Leaves
1lzuan

TOM JUERD SALAI 12.-Seaweed Soup, Vegetable, Egg Tofu siulagunse

U AU €N
THAI SALAD

YUM PLA MUK 12.- Squid Salad, Mint Leaves thiawiin

PLAR GOONG TAKRI 12.- Lemongrass Salad, Grilled Prawns, Fresh Mint
waneaelas 5
GOONG SHARE NAM PLA 9.- Spicy Nacked Prawns (Raw) fvuaiiian
YUM NAM TOK 10.- Grilled Pork or Grilled Beef (Flank Steak) Salad,
Roasted Rice tviy/iiiatinan

YUM WOON SEN TALAY 12.-Glass Noodle Salad, Prawn, Squids, Pork, Dried
Shrimp, Peanut gnjutgunsia

YUM KOH MOO YANG 10.- Spicy Grilled Pork Neck Salad, Roasted Rice
Powder tinmanyting

LARB 9.- Minced Pork or Chicken, Chili Powder, Roasted Rice,
Chili-Lime Dressing anuwny/au'la

FIUFUGN
GREEN PAPAYA SALAD



SOM TUM THALI 10.- with Soft Shell Crab 1iiu 13.- or Grilled Prawns
Aveing 12.-

Green Papaya, Tomatoes, Green Bean, Fish Sauce, Spicy Lime Peanut
Dressing

SOM TUM POO-PLA LA 10.- Green Papaya, Tomatoes, Green Bean, Fish
Sauce, Rice Field Salted Crab gueini

SOM TUM KAI KHEM 10.- Green Papaya, Tomatoes, Green Bean, Fish Sauce,
Salted Eggs &usinlaitAu

SOM TUM PON LA MAI 10.- Mix Fruit Salad, Fish Sauce, Fresh Lime
Dressing &usinua’la

TUM SUA 10.- Spicy Green Papaya Salad, Vermicelli, Fermented Fish
Sauce (Pla La) séhamn

UGG
PAN FRIED NOODLE

PAD KEE MOW 10.- Wok-fried Spicy Flat Rice Noodles, Flank Steak,

Basil, Bell Peppers, Bean Sprouts wfaiun ;
PAD SEE EWE 10.-Wok-fried Spicy Flat Rice Noodles, Soy Sauce, Egg fiadian
RAD NAH MOO 10.-Wok-fried Soy Sauce Noodles, Marinated Pork, Gravy
s1aniaaain UK

PAD WOON SEN 10.-Stir-Fried Glass Noodle, Prawns, Eggs and Napa
Cabbage and Tomatoes dajutau

PAD THAI 10.- Pan-Fried Rice Noodle, Prawns, Peanut, Bean Sprout &a'lnei

S ufleLen
NOODLE SOUP

KUAY TIEW TOM YUM MOO 9.- Spicy Tom Yum Pork Noodle Soup, Ground
Peanut Alendensutingy +

KUAY TIEW GAI 9.- Chicken Noodle Soup aaiien’la +

KUAY TIEW PHED TUNE 12.- Slow Cooked Duck Noodle Soup ftdientilasiu
KUAY TIEW LOOK CHIN- NUR SOD 10.- Beef Noodle Soup, Rare Beef,
Meatballs fadengndiuiiasn

KUAY TIEW COMBINATION 10.- Pork, Prawns, Calamari & Fish Balls
AELAETIU )
KUAY TIEW MOO- LOOK CHIN PLA 9.- Dry Pork Noodle, Fish Cake naL@enny
BAMEE GEAW MOO DANG 9.- Pork-Shrimp Wontons, Egg Noodle, BBQ Pork,
Yao o

Cho uUsHILALIUYLAY



FAIUAILAY
CURRIES

KANG PED 12.-Roated Duck, Coconut Curry, Tomatoes, Pine Apple, Thai
Eggplant, Bamboo, Bell Peppers, Kaffir unatfiaiilncing

KANG KEAW WAN 12.- Green Curry, House-Made Fresh Green Chili Paste,
Coconut, Thai Eggplant, Bamboo, Bell Peppers, Kaffir wnoidienninu .
KANG KAREE 12.-Yellow Coconut Curry, Potatoes, Yellow Onion ungyngua
PUMKIN CURRY 12.-Pumkin, Bell Peppers, Kaffir wndtia

U TWITATNAY

WOK- FRIED THAI STREET VENDOR

KRA PROW 12.- Wok-fried Squid, Basil Sauce dansziws

PAD PHED 12.-House Made Chili Paste, Pepper Corn, Galingale, Kaffir
Lime &aifia

PAD KHING 12.- Fresh Ginger, Yellow Onion, Dried (Black) Mushrooms #iadig
PAD HIMAPARN 12.- Roasted Cashew Nuts, Yellow Onion fiaugdiiunIuea
PAD PRIK KHING 12.-House Made Red Chili Paste, Green Bean winwinav
PAD GRATIEM PRIK THAI 12.-Black Pepper and Garlic finnsgiiiauwin’in
PAD MAKUER 12.-Eggplant, Basil, Green Bell Peppers, Garlic daugiiia
PAD PREW WANN 12.-Vegetables, Yellow Onion, Green Onion, Cucumber,
Tomato, Carrot t3eviu

Wn

VEGETABLES

PAD KANA MOO KROB 10.- Wok-Fried Chinese Broccoli, Crispy Belly Pork
nynsay

PAD PAK ROUM 10.- Wok-Fried, Mixed Vegetables, Tofu with Bean

Sauce HaNNTIN .

PAD BROCCOLI 10.- Wok-Fried Broccoli, Bean Sauce fauaanind

PAD MA KHUEA YAO 10.- Wok-Fried Eggplant, Green Bean, Basil, Black
Bean Sauce ugifiaemifiausaen

FAIUAIMITAIULRED
RICE PLATE

KAO MUN KAI 12.- Steamed Chicken with Garlic Ginger Rice, Soy Sauce
anfula
KAO MUN KAI TOD 10.- Fried Chicken with Garlic Ginger Rice, Sweet



Chili Sauce 1iiulanaa

KAO NAR PHED 12.- Five Spices Duck Over Rice with Chili Vinegar Sauce
2iuminie

KAO KA MOO 12.- Five Spices Pig Leg, Green Mustard, Chili Vinegar
Sauce MUY

KAO MOO DAENG 10.- Roasted Pork, Crispy Pork Belly Over Rice, Boiled
Egg 2mnyuav

2ANINR
FRIED RICE

KAO PAD THAI FRIED RICE 10.- Thai Fried Rice, Egg, Tomatoes 11ia
KAO PAD KAI TOD 12.- Crispy Chicken with Fried Rice, Sweet Chili
Sauce 2MialAnaa

KAO PAD POO 14.- Crab Fried Rice, Egg, Onion 2n36in3]

KAO KOOK GRA PI 10.- Shrimp Paste Fried Rice, Sweet Pork, Dry Shimp,
Mango, Red Onion 2maanngdl

KAO PAD PLA KHEM 10.- Salted Fish Fried Rice 1ndailaiiau

THAI DESSERTS

- Coconut Ice Cream 5.-
- Grilled Bananas 7.-
- Durian Black Rice 7.-



