
 BUTHAI CLASSICS
70. SWEET & SOUR - PAD PRIAW WAN

Fried Bell Peppers, Onions, Tomatoes, Carrots, Leeks, and Fresh Pineapple in 
 Homemade Sweet-Sour Sauce / optionally with Garlic – served with Rice g,j,ı............................................................................. 12,90
71. VEGGİES & SOJA - PAD PHAK

Crispy Fresh Seasonal Vegetables with Soybean Sprouts in Soy-Pepper Sauce / optionally with Garlic – served with Rice g,j,l ......... 12,90
72. GINGER MUSHROOMS – PAD KING

Fried Mushrooms, Bell Peppers, Onions, Carrots, Morel Mushrooms, 
 Leeks, and Fresh Ginger / optionally with Garlic – served with Rice a,f,l,2,4...................................................................................... 12,90
73. HOT CHILLI – PAD PRICK PAO

Fried Beans, Bell Peppers, Onions, Zucchini, Leeks, Thai Basil, and Cashew Nuts / optionally – served with Rice (mildly spicy) a,f,l,2,4... 12,90

 BEEF DISHES
80. HOT CHILI - BEEF - NUA PAD KRAPAO

Beef Stir-fried with Bell Peppers, Beans, Onions, Peppers, Leeks, Thai Basil, and Chili in Garlic Sauce (very spicy) a,d,j  .......................... 16,90
81. CURRY - COCONUT - BEEF - MASSAMAN NUA

Beef Stir-fried with Potatoes, Bell Peppers, Onions in Massaman Curry Coconut Milk Sauce g,j,ı  .......................................... 17,90

 FISH AND SHRIMP DISHES
90. SPICY FISH CURRY – PANAENG PLAA 

Pollock Fillet Stir-fried with Bamboo, Bell Peppers, Carrots, Peppers, Lime Leaves, Chili in Red Curry Coconut Milk Sauce (spicy) g,j,k,ı.... 16,90
91. HOT KING PRAWN - KUNG PAD KRATIAM 
  Shrimp Stir-fried with Broccoli, Onions, Carrots, Beans, Bell Peppers, Roasted Garlic in Chili Sauce a,j,ı.............................. 16,90
92. COCONUT  PRAWN - GAENG KIOW WAARN KUNG

Shrimp Stir-fried with Bamboo, Bell Peppers, Beans, Zucchini, Peppers, Thai Basil, 
 and Lime Leaves in Green Curry Coconut Milk Sauce (spicy) d,j,k............................................................................................... 18,90

 CHICKEN DISHES
100. HOT CHILLI CHICKEN - GAI PAD MEDMAMUANG PRICK PHAO
 Chicken Stir-fried with Bell Peppers, Onions, Carrots, Peppers, Mushrooms, Leeks, Garlic in Chili Sauce (spicy) a,d,j,c....................... 14,90
101. CHICKEN BREAST FILLET WITH PEANUTS - GAI BUTHAI
 Crispy Chicken Breast Fillet with Peanuts, Bell Peppers, Carrots, Onions, and Chili Sauce (spicy)b,c,g...................................... 17,90
102. STIR-FRIED CHICKEN WITH PEANUTS – GAI MED MAMUANG
 Stir-fried Chicken with Peanuts, Bell Peppers, Onions, Chinese Mushrooms, and Oyster Sauceb,c,k......................................... 15,90
103. CHICKEN BREAST FILLET ON A BED OF VEGETABLES – GAI TOAD GROB
 Crispy Fried Chicken Breast Fillet on a Bed of Vegetables a,f,g........................................................................................................ 18,90
104. CHICKEN BREAST FILLET WITH PINEAPPLE – GAI GROB MASSAMAN
 Crispy Fried Chicken Breast Fillet with Pineapple, Potatoes, Onions, Peanuts, and Massaman Curry Coconut Milk Sauce g,j,f,i.................. 18,90

 DUCK DISHES
110. FRUITY COCONUT DUCK – GAENG KOUR PED
 Crispy Fried Duck with Bell Peppers, Mushrooms, Onions, Carrots, Cherry Tomatoes, Thai Basil, and Peppers in Coconut Milk Sauce g,j,f,i  18,90
111. CRISPY GINGER DUCK - PED YAARNG 
 Crispy Fried Duck with Fresh Vegetables, Peppers, Leeks, Ginger in Ginger Sauce g,j,I.......................................................  18,90
112. DUCK BREAST FILLET WITH CASHEW NUTS – PED MED MAMUANG
 Crispy Fried Duck Breast Fillet with Cashew Nuts, Bell Peppers, Onions, Chinese Mushrooms, and Oyster Sauce g,I,f........ 18,90
113. DUCK BREAST FILLET WITH GREEN PEPPER – PED KI MAO
 Crispy Fried Duck Breast Fillet with Green Pepper, Eggplant, Chili, Onions, and Thai Basil (Spicy)g,i,f......................................... 18,90
114. DUCK BREAST FILLET WITH POTATOES – MASSAMAN PED
 Duck Breast Fillet with Potatoes, Onions, Peanuts, and Massaman Curry Coconut Milk Sauce (Spicy) g,i,f,l................................. 18,90

 SALAD
30. ORIGINAL TRADITIONAL PAPAYA SALAD – SOM TAM THA - detoxifying
 Papaya Salad – Thai Style (Spicy) d,e  ............................................................................................................................................... 14,90
31. ORIGINAL THAI BEEF SALAD – YAM NUEA – strengthening
 Beef Salad Thai Style (Spicy) d,e,j  ...................................................................................................................................................... 15,90
32. BUTHAI SALAD
 With Fried Mushrooms, Onions, Bell Peppers, Zucchini h  .............................................................................................................. 13,90
33. TOFU SALAD - YUM TAUHU

Carrots, Iceberg Lettuce, Bell Peppers, Soybeans, and Tofu h  ...................................................................................................... 13,90

 BUTHAI – CURRY
40. GAENG DAENG – RED CURRY

Red Curry with Bamboo, Bell Peppers, Zucchini, Green Beans, Chili, Basil, Coconut Milk – served with rice / mild spiciness  d...13,90
41. GAENG KIOW WAN – GREEN CURRY

Green Thai Curry with Bell Peppers, Zucchini, Beans, Chili, Bamboo, Thai Basil, Coconut Milk – served with rice / spicy d  ....... 13,90
42. GAENG KIOW WAN – GREEN CURRY

Yellow Curry with Boiled Potatoes, Red Onions, Green Beans, Tomatoes, Roasted Onions, 
 Coconut Milk – served with rice / mild spiciness  d  ......................................................................................................................... 13,90
43. GAENG MASSAMAN – MASSAMAN CURRY

Yellow Curry with Boiled Potatoes, Red Onions, Green Beans, Tomatoes, Roasted Onions, 
 Coconut Milk – served with rice / mild spiciness d,e  ........................................................................................................................ 13,90

 FRIED NOODLE DISHES
50. CRISPY CHICKEN – GAI PIE SIANG

Crispy Fried Chicken Breast with Udon Noodles, Green Beans, Carrots, Zucchini, 
 Celery, Soybean Sprouts, and Roasted Onions a,f,j,2,4  ......................................................................................................................... 16.90
51. FLAT NOODLES WITH FRESH VEGETABLES – PAD SA IOW PHAK

Fried Flat Noodles with Fresh Vegetables, Leeks, Carrots, Soybean Sprouts, and Garlic a,d,f  ............................................ 12,90
52. SURF & TURF EGG NOODLES – PAD BAMI

Fried Egg Noodles with Chicken, Shrimp, Soybean Sprouts, Carrots, Leeks, and Garlic (Spicy) a,b,d,j .................................  17.90
53. RICE NOODLES WITH CRISPY DUCK BREAST FILLET – GUI TEAW PHAD PED GROB

Fried Rice Noodles with Crispy Duck Breast Fillet, Vegetables, and Egg  a,b,f,g  ............................................................................. 19.50
54. RICE NOODLES WITH CRISPY CHICKEN – PAD THAI GAI

Fried Rice Noodles with Crispy Chicken, Soybeans, Spring Onions, and Egg a,b,f  .......................................................................... 18,90
55. FRIED FLAT NOODLES (3MM) – PAD THA
  Fried Flat Noodles in Sweet-Sour and Tamarind Sauce, with Carrots, Leeks, Soybean Sprouts, and Chopped Peanutsa,b,f  ..... 13,50

 FRIED RICE DISHES
60. FRIED CURRY RICE – KAO OP SAPAROT KUNG

Fried Rice with Shrimp, Pineapple, Bell Peppers, Carrots, Leeks, Chili, Garlic, and Curry (Spicy) a,d,f,j  ......................................... 16,90
61. SURF & TURF RICE – KAO OP SAPAROT KUNG

Fried Rice with Chicken, Shrimp, Broccoli, Onions, Carrots, Chili, and Garlic (Spicy) d,e,j ............................................................... 18,50
62. HOT DUCK RICE - KAO PAD PED

Fried Rice with Duck, Broccoli, Onions, Carrots, Leeks, Chili, and Garlic (Spicy) d,e,f  .................................................................... 19,50
63. FRIED RICE WITH CRISPY CHICKEN – KAO PHAD GAI GROB

Fried Rice with Crispy Chicken, Vegetables, Egg, and Peanut Sauce  a,b,f,g  ................................................................................... 17,90
64. FRIED RICE – KAO OP

Fried Rice with Broccoli, Carrots, Onions, and Leeks a,d,f,j .................................................................................................... ........... 12,90

 SOUPS
20. TOM KHA GAI – COCONUT MILK SOUP – invigorating
 With Chicken (Spicy) d,j  .............................................................................................................................................................  9,90
21. TOM YAM GUNG – THAI PRAWN SOUP – revitalizing
 Spicy-Sour Prawn Soup according to Thai Original Recipe d,j,l   ............................................................................................... 11,90
22. WONTON SOUP – GIAM NAM – refreshing
 "Homemade Dumplings Filled with Chicken   h,d,a  .................................................................................................................... 13,90
23. GUAI TIAW NUEA – NOODLE SOUP – strengthening
 Rice noodles, soybean sprouts, celery, coriander, roasted onions, and a splash of sesame oil a,f,j,k, 24  ............................. 11,90

 STARTERS
15. HOMEMADE SPRING ROLLS - POH PIA

5 Vegetarian Spring Rolls with Sweet and Sour Sauce and Spicy Chili Sauce a.f  .........................................................................  8,90
16. CHICKEN SATAY - SATE GAI 

3 Aromatically Marinated Chicken Skewers with Peanut Sauce b,c  ..............................................................................................  9,90
17. FRIED SHRIMP -  GUNG TOOD

5 Fried Shrimp with Sweet and Sour Sauce and Spicy Chili Sauce a,l,k  ......................................................................................  8,90
18. NUEY THOD

Fried Cheese Balls with Sweet and Sour Sauce a,j,k  ..........................................................................................................................  8,90
19. BUTHAI STARTER

2 Spring Rolls, 2 Satay Skewers, 2 Prawns, 2 Cheese Balls, Salad, And Sauce a,b,c,j,k  .................................................................... 13,90

01. Tofu  ..................................................... 4,90  06. Duck Breast  .......................................... 9,90
02. Chicken Meat  ...................................... 6,90  07. Peanut Sauce  ....................................... 3,50
03. Beef   ............................................... 7,90  08. Sweet and Sour Sauce  ........................ 3,50
04. Crispy Chicken ................................... 8,90  09. Marinated Chicken Skewers  ............... 6.50
05. Shrimps  ...............................................  7,90  10. Portion of Rice  ..................................... 4,90

We adjust the level of spiciness to your individual preferences!

DEAR GUESTS,
WE ARE HAPPY TO PREPARE ANY DISHES FROM OUR 

MENU FOR YOU UPON REQUEST, FOR AN ADDITIONAL 
CHARGE, WITH THE FOLLOWING EXTRAS.

DEAR VEGETARIANS AND VEGANS
WE WOULD BE HAPPY TO PREPARE ALL DISHES

ON OUR MENU WITHOUT MEAT AND FISH OR 
WITHOUT ANIMAL PRODUCTS FOR YOU



SOFTDRINKS
130. COLA 1,3,7,9 ................................. 0,2 l / 0,4 l....... 2,50 / 3,80

131. COLA ZERO 1,3,7,9,11 .................. 0,2 l / 0,4 l....... 2,50 / 3,80

132. FANTA 1,3.................................. 0,2 l / 0,4 l....... 2,50 / 3,80

133. SPRITE 3 .................................. 0,2 l / 0,4 l....... 2,50 / 3,80

134. WASSER STILL ................... 0,2 l / 0,75 l FL.2,50 / 5,90

135. WASSER  MIT SPRUDEL ..... 0,2 l / 0,75 l..... 2,50 / 5,90

136. APFELSCHORLE ................ 0,2 l / 0,4 l...... 2,80 / 3,80

137. MANGOSCHORLE 3........... 0,2 l .......................... 2,60

138. MARACUJASCHORLE 3 ........ 0,2 l ............................ 2,60

139. GINGER ALE 1,3 ..................... 0,2 l ............................ 2,80

140. TONIC WATER 10.................. 0,2 l ............................ 2,80

141. BITTER LEMON 3,10 ............. 0,2 l ............................ 2,80

WEIN & PROSECCO
160. WEISSWEIN ........................... 0,2 l ............................ 5,90

161. WEINSCHORLE .................. 0,2 l ...........................  5,50

162. ROTWEIN .............................. 0,2 l ............................ 5,90

163. PROSECCO ........................... 0,2 l FL......................... 7,90

164. PROSECCO ........................... 0,1 l GL ........................ 4,90

BIER
165. PILS a ........................................ 0,33 l FL ..................... 3,50

166. PILS (alkoholfrei) a..................... 0,33 l FL ..................... 3,20

167. THAI PILS SINGHA a ............. 0,33 l FL ..................... 3,50

168. WEIZENBIER a ..................... 0,5 l .........................  4,40

169. WEIZENBIER (alkoholfrei) a .. 0,5 l ............................ 3,90

HOT DRINKS
170. ESPRESSO 9 ............................................................. 2,20

171. KAFFEE 9 ..................................................................... 2,50

172. CAPPUCCINO g,9 ..................................................... 2,90

173. LATTE MACCHIATO g,9 ........................................ 3,20

174. SCHWARZER TEE ................................................. 2,40

175. GRÜNER TEE .......................................................... 2,40

176. FRISCHER PFEFFERMINZ TEE ...................... 3,90

177. FRISCHER INGWER-ZITRONE TEE ............. 3,90

DESSERT 
AUF ANFRAGE!

Khwām xyāk xāh̄ ¯̀ ¯

Guten Appetit!w
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 Allergy Information
 (RICHTLINIE: ALLERGEN LABELING ACCORDING TO EU DIRECTIVE)

a Gluten-containing cereals (wheat, barley, hops, flour, 
 oyster sauce, Kikkoman or oil)
b Peanuts and peanut products
c Nuts (cashews, almonds)
d Soy (soybean sprouts, soybeans, soy sauce, oyster 
 sauce, Kikkoman, tofu)
e Sesame and sesame oil
f Eggs
g Milk (dairy products, butter, condensed milk)
h Celery (Thai celery)
i Molluscs (squid, fish sauce, Asian seasoning paste)
j Crustaceans (shrimp, fish sauce, Asian seasoning paste)
k Fish (all types of fish, fish sauce, Asian seasoning paste)
l Lupin (horseradish)

1 with Coloring Agents   7   with Phosphates
2 with Preservatives    8    with Milk Protein
3 with Antioxidants    9   caffeine-containing
4 with Flavor Enhancers  10  quinine/taurine-containing
5 sulphured   11    with Sweeteners
6 blacked

Schadow Arkaden - Foodcourt 1. UG  40212 Düsseldorf  info@buthai.de

 APERITIFS
450. PROSECCO  0,10 ℓ Glass   9,90
451. MARTINI BIANCO 0,50 cl Glass   7,90
452. MARTINI ROSSO 0,50 cl Glass   8,90
453. CAMPARI ORANGE (1) 0,15 ℓ Glass 10,90
454. CAMPARI SODA (1) 0,15 ℓ Glass 10,90
455. SPRITZ 0,15 ℓ Glass   9,90
456. HUGO   0,15 ℓ Glass   9,90

 BEER
410. ALT BEER   0,33 ℓ Bottle    4,90

411. PILS   0,33 ℓ Bottle    4,90

412. PILS (Non-alcoholic) 0,33 ℓ Bottle    4,90

413. WHEAT BEER 0,50 ℓ Glass    5,90

414. WHEAT BEER (NA) 0,50 ℓ Glass    6,90

415. PERONI  0,33 ℓ Bottle    5,50

 SPIRITS
460. SAMBUCA   2 cl 6,50
461. RAMAZZOTTI  4 cl 7,90
462. AVERNA   4 cl 7,90
463. GRAPPA   2 cl 7,90
464. APEROL   4 cl 6,90
465. BAILEYS IRISH CREAM 4 cl 6,90
466. LIMONCELLO  2 cl 6,90
467. FERNET BRANCA  4 cl 9,90
468. JOHNNIE WALKER RED 4 cl 6,90
469. ABSOLUT VODKA  4 cl 6,90
470. GORDON’S DRY GIN 4 cl 6,90
471. TEQUILA   2 cl 6,90
472. BACARDI RUM  4 cl 6,90
473. AMAARETTO  4 cl 6,90

 WINE & PROSECCO
420. Lugana  0,15 ℓ Glass   9,90
421. Chardonnay 0,15 ℓ Glass    8,90
422. Pinot Grigio  0,15 ℓ Glass   8,90
423. Weinschorle 0,15 ℓ Glass   8,90
430. Rosé DOC  0,15 ℓ Glass   8,90
440. Primitivo  0,15 ℓ Glass   9,90
441. Chianti  0,15 ℓ Glass   8,90
442. Merlot  0,15 ℓ Glass   8,90
443. Lambrusco  0,15 ℓ Glass   8,90
480. Pinot Grigio  0,75 ℓ Bottle 38,90
481. Chardonnay 0,75 ℓ Bottle 38,90
482. Lugana   0,75 ℓ Bottle 42,90
490. Merlot   0,75 ℓ Bottle 38,90
491. il Palei Chianti Classico 0,75 ℓ Btl 38,90
492. Primitivo  0,75 ℓ Bottle 42,90
500. Regaleali Rosato 0,75 ℓ Bottle 39,90

BUTHAI WELLDRINKS
FRESH HOMEMADE BUTHAI SPECIALS

380. BUTHAI DELIGHT - DETOX GI 0,40 L  7,90
Fresh Mint, Lime, Orange, Tonic with Cucumber 

 Slice - Fruit Infused Water 

381. THAI ICE TEA   GI 0,40 L 6,90
 with Fresh Lemons on Ice
382. STRAWBERRY LEMONADE(1, 2) GI 0,40 L 7,90

383. PASSION FRUIT LEMONADE(1, 2)GI 0,40 L 7,90

384. MANGO LEMONADE (1, 2)   GI 0,40 L 7,90

385. GREEN BANANA LEMONADE (1, 2) Btl 0,33 L 8,90

 HOT DRINKS
510. Espresso    3,90

511. Ristretto Espresso  3,90

512. Lungo Espresso   3,90

513. Espresso Macchiato  4,30

514. Double Espresso   5,90

515. Coffee     3,90

516. Latte     4,90

517. Cappuccino Latte   5,20

518. Amaretto Cappuccino  6,50

519. Baileys Cappuccino  6,50

520. Latte Macchiato   5,50

521. Amaretto Latte Macchiato 6,50

522. Amaretto Latte Macchiato 6,50

523. Hot Chocolate   4,90

524. Amaretto Hot Chocolate  6,50

525. Baileys Hot Chocolate  6,50

526. Hot Lemon (Hot Lemon Drink) 4,90

527. Earl Grey Tea   3,90

528. Fruit Tea    3,90

529. Darjeeling Tea   3,90

 SOFT DRINKS
350. Coca-Cola (1,3,7,9) 0,33 ℓ Bottle 3,70
351. Coca-Cola Light 0,33 ℓ Bottle 3,70
352. Coca-Cola Zero 0,33 ℓ Bottle 3,70
353. Fanta (1,3)  0,33 ℓ Bottle 3,70
354. Sprite (1,3)  0,33 ℓ Bottle 3,70
355. San Pellegrino 0,70 ℓ Bottle 8,70
356. San Pellegrino 0,25 ℓ Bottle 3,70
357. Acqua Panna
 (Still Water)  0,70 ℓ Bottle 8,70
358. Acqua Panna
 (Still Water)  0,25 ℓ Bottle 3,70
359. Apple Juice  0,15 ℓ Bottle 3,70
360. Apple Spritzer  0,33 ℓ Bottle 3,70
361. Orange Juice 0,15 ℓ Bottle 3,70
362. Freshly Squeezed Orange Juice
 (Freshly Squeezed) 0,33 ℓ Glass 7,30
363. Bitter Lemon (3,10) 0,15 ℓ Bottle 3,70
364. Ginger Ale (1,3) 0,15 ℓ Bottle 3,70
365. Tonic  (10)  0,15 ℓ Bottle 3,70
366. Ice Tea  0,33 ℓ Glass 3,70
367. Spetzi  0,33 ℓ Bottle 3,70
368. Currant Spritzer  0,30 ℓ Bottle 3,70
369.  Rhubarb Spritzer 0,30 ℓ Bottle 3,70
370. Orangina Rouge 0,25 ℓ Bottle 5,70
371. Orangina Original 0,25 ℓ Bottle 5,70

302. VEGGIE BOWL   14.90
 Jasmine-Scented Rice, Avocado, Mango, Chickpeas,
 Coriander, Roasted Sesame, Cherry Tomatoes.

303. YAY OMA BOWL   13.90
 Jasmine-Scented Rice, Avocado, Iceberg Lettuce, 
 Chickpeas, Onion, Carrots

 BOWL MENÜ
300. BUTHAI BOWL   15.90
 Jasmine-scented Rice, Pineapple, Carrots, Soybeans,
 Cashews, Beetroot, Edamame Beans, Pak Choi

301. TUK TUK BOWL   15.90
 Jasmine-scented Rice, Avocado, Mango, Broccoli, 
 Cherry Tomatoes, Onion, Peanuts, Beetroot

273. BAKED BANANA      9,90
 with Honey and Vanilla Ice Cream (a, f, g)

274. WARM APPLE TURNOVER  11,90
 with Vanilla Sauce and Vanilla Ice Cream (a, f, g)

275. BAKED PINEAPLLE   10,90
 with Honey and Vanilla Ice Cream (a, f, g)

 DESSERT
270. TIRAMISU     9,90
 Homemade Tiramisu (a, f, g)

271. DUETT    12,90
of White and Dark Mousse au Chocolat (a, f, g)

272. PANNA COTTA    9,90
 Homemade Panna Cotta with Raspberry Mirror (a, f, g)


