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THAI CANTEEN & BAR

HED TODshitake mushrooms in tempura, vegan Soas Sam Rot glaze, chilli
PIK GAI TOD sweet, spicy chilli wings, fish sauce glaze, 1ime (3pcs)
KRAPOH GAI TOD fried chicken gizzards in Soas Sam Rot glaze, chilli

NAHM PRIK PAO scallop, Khanom Jin rice noodles, pak choi, coconut milk with
chilli jam, Thai basil

GAENG DAENG FAK TONG spicy, vegan red curry, pumpkin, spinach, mange tout,
coriander, shallots, chilli & toasted peanuts

KHAO SOI GAI Chiang Mai. coconut curry soup, chicken, egg noodles, pickled mustard
greens, chilli jam & crispy egg noodles on the top

CAP MOO sweet & spicy wok fried pork from Bangkok Chinatown

PAD SEE EW stir fried homemade Sen Yai rice noodles, duck leg, eggs, pak choi,
pickled chilli

PAD KHANAENG brussels sprouts stir fried in oyster, fish & soy sauce, homemade
pickled papaya

GRILLEDSCALLOP with Nahm Jim Talay sauce (1pc)

60 DAYS DRY AGED ENTRECOTE STEAK Nahm Jim Kha sauce

MOO YANG SECRETO grilled Iberico Bellota, Nahm Prik Ta Daeng sauce
GAI YANG slowly grilled boneless chicken thigh, Nahm Jim Jaew
HAENG LAE slowly grilled pork belly in Haeng Lae glaze, pickles

NAHM DTOK HED spicy Isaan style grilled mushrooms salad, lemongrass, Thai herbs,
chilli & Khao Kua
PLA YANG grilled wild plaice, crispy garlic, Nahm Jim Talay sauce

OYSRI OYSTER kaffir, Nahm Jim Talay sauce (1or 5 pes)

YAM MAKUA YAO spicy, burnt aubergine, Thai herbs, soft boiled egg, Khao Kua
SOM TAM TAENG Thai cucumber salad, cherry tomatoes, prawn floss, burnt chilli
KOHLRABI, MINT, BETEL salad, crispy shallots, pomegranate

STICKY RICE / ROTI

CHOK-KO-LAET pandan infused chocolate mousse, dark chocolate, almonds, coffee &
Maldon salt soil, micro herbs

THAT 'PANNA COTTA' coconut cream infused with kaffir lime leaves, raspberry,
passionfruit puree

Welcome to Molam! Inspired by diverse regions of Thailand, our menu celebrates the Thai tradition of sharing where dishes arrive when ready and are
placed in the center of the table for everyone to enjoy. This communal approach invites you to discover a variety of flavors, textures, and aromas. Rice

is the essential centerpiece that binds everything together and completes the meal.

For two, we suggest ordering 3-4 dishes plus sticky rice or roti to share. For larger groups, please feel free to increase the order accordingly.
Some dishes may be very spicy, sour, sweet, or salty on their own, also all dishes containing chilli are spicy or very spicy - please ask our staff if you
need advice. Also, feel free to inquire about ingredients, allergies, or dietary restrictions. Please note that most dishes contain fish, shelfish, chilli &
coriander. A 12,5% service charge applies for groups of five or more.

22nd October 2025
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THAI

LEMONADES
GECKO VIRGIN

Strawberry & lemongrass puree, lime juice, coconut
soda water, mint & starfruit

SENCHA ICED TEA

Green tea, passionfruit puree, vanilla and cardamon

foam topped with dehydrated cranberry Thai basil -
contains egg white

PASSIONFRUIT SODA

Passionfruit, 1ime juice, soda water

CHA YEN THAI ICED TEA

Sweet Thai Iced tea, condensed & evaporated milk foam

ESPRESSO TONIC

Shot of espresso, Thomas Henry tonic, grapefruit bitter

MOCKTAILS
SABAI SABAI

Pineapple-lemongrass puree, Thomsa Henry
Ginger Beer, 1ime juice, mint

CRODINO SPRITZ

Crodino [ non alcoholic aperitif] soda, lemon

PALOMA VIRGIN

Big Kahuna 0%, Lyre's Agave 0%, Amaro Lucano 0%, 1ime
juicey Thomas Henry Grapefruit soda

SOFTS

Coca—-Cola, Coca—Cola Zero, Sprite
Jug of water 1L - lemon, mint, ice
Cisowianka 300ml /700ml

Cisowianka Perlage 300ml/700ml

Thomas Henry: Ginger Beer, Tonic, Pink Grapefruit,

Mystic Mango
On Lemon: Matchbata, Yerbata, Pineapple, Rhubarb,

Orange, Lime, Matchbata Strawberry, Pear
Dr. Coco coconut water

FYK Kombucha Yuzu

TEA & COFFEE

TEA Barl Grey Blue, Sencha Sakura, Tenshi, Jasmine

COFFEE Black, Espresso, Doppio, Cappuccino

Oat milk

CANTEEN & BAR
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FRUITY SAKE sem

Yuzu

FOR THE ROAD 2emL suors

Dolin Bitter de Chambéry (France)
Ancho Reyes Chilli Liquor (Mexico)
Amares Mezcal Cupreata ( Mexico)

Amaro Averna (Italy)

Set of 4 shots
CIDER

Cider Stary Sad Smykan 330ml

Funk Kwasne Jabtko Delicate & subtle with
raspberries 750ml

Pasteka '21 Kwasne Jabiko Fresh and hedonistic
wild apples 750ml

BEERS

Pils Trzech Kumpli 300 mt draught beer

Misty IPA Trzech Kumpli 300 ml draught beer
Singha Thai Lager 330 ml

Krasa Wheat beer Trzy Korony 330 ml

Jose Sangria Gose Nepomucen 500ml

Wonder Haze Hazy Apa Trzech Kumpli 500ml
Pan i Pani Wheat IPA Trzech Kumpli 500ml
Citrus Session Juicy IPA Trzech Kumpli 500ml

Toucan Tropical IPA Nepomucen 500ml

LIGHT, NON-ALCOHOLIC

Mango Ale Browar Grodzisk 500ml
Kultowe Lager Browar Staropolski 500ml
Unplugged IPA Trzech Kumpli 500ml
Turbo Sour Ale Birbrant 500ml

Pan i Pani Wheat IPA Trzech Kumpli 500ml
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wifi: Molam password: Molam?019!

INSTA: @molam_krk // FB: Molam Thai Canteen & Bar
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