Sakura -

Thai Cuisine
Cala Bona



“We are a Thai family united by passion and
culinary expertise. Our purpose is to share the
authentic tradition of our homeland right here in
Cala Bona”



SAKURA/—THAI CUISINE

STARTERS

STARTERS

1. Kai Satee

Chicken skewers in yellow curry and
coconut milk with peanut sauce

2.50 € / pc (Min. 2)

2. Poh Pia Phak

Fried rolls with cabbage, mushrooms,
carrots and glass noodles with sweet and
sour sauce

2.50 € / pc (Min. 2)

3. Poh Pia Sod

Fresh rice paper rolls with vegetables and
herbs
Choice of: Chicken or Prawns

3.00 € / pc (Min. 2)

4. Kung Krop

Prawn roll, radish and crispy peanuts with
plum sauce

3.00 € / pc (Min. 2)

5. Gyoza

Pan-fried Asian dumplings
Choice of: Chicken or Vegetables

1.50 € / pc (Min. 4)

6. Tom Yum

Spicy soup with mushroom, tomato,
coriander, lemongrass and kaffir leaves

Vegetables 7.00 €
Chicken 8.00 €
Prawns 9.00 €

F Y

7. Tom Kha

Coconut milk soup with mushrooms,
lemongrass, kaffir lime leaves and coriander

Vegetables 7.00 €
Chicken 8.00 €
Prawns 9.00 €

SALADS

8. Som Tam

Green papaya salad with cherry tomatoes,
peanuts and lime _#

12.00 €

9. Yam Nua

Beef salad with onion, cucumber, tomato,
mint, coriander and chili paste .*

14.00 €

10. Larb Kai / Nua

Minced meat salad with mint, coriander and
toasted rice _*

Chicken 13.00 €
Beef 13.00 €

11. Larb Dip

Beef tartare with onion, mint, coriander and
toasted rice _*

13.00 €
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MAIN COURSES

MAIN COURSES

12. Panang Curry

Creamy curry with bell peppers and kaffir
lime leaves .7

Vegetables 14.00 €
Chicken 16.00 €

13. Kaeng Keaw Wan

Green curry with avocado, bamboo shoots
and bell pepper _*

Vegetables 14.00 €
Prawns 18.00 €

14. Kaeng Phed Ped Yang

Roasted duck red curry with pineapple,
lychee, grapes and cherry tomatoes .*

19.00 €

15. Massaman Curry

Mild beef curry with potato, onion, fried
onion and cashews

17.00 €

16. Pad Prik Kaeng

Red curry stir-fry with bell pepper, green
beans, kaffir lime leaves, tossed in soy and
oyster sauce

Chicken 16.00 €
Beef 17.00 €
Prawns 18.00 €

17. Pad Med Mamuang

Crispy chicken stir-fry with onion, bell
pepper, spring onion and cashews in soy and
oyster sauce

16.00 €

18. Pla Tod Rad Prik

Crispy whole sea bream with bell pepper,
onion, basil and tamarind sauce _*

21.00 €

19. Pluma Ibérica Sakura

Grilled Iberian pork 'pluma’ marinated in
soy sauce, oyster sauce, honey and pepper

19.00 €

20. Pad Krapaw

Spicy stir-fry with bell pepper, bamboo,
basil, soy, fish and oyster sauce

Chicken 16.00 €

Beef 17.00 €
Prawns 18.00 €

21. Pad Priew Wan

Sweet and sour prawns with pineapple,
cherry tomatoes, bell pepper and celery

18.00 €

22. Pad Khing

Stir-fry with ginger, mushrooms, onion, bell
pepper, tossed in soy and oyster sauce

Chicken 16.00 €

Beef 17.00 €
Prawns 18.00 €

23. Pad Phak

Wok-tossed vegetables in soy and oyster
sauce

14.00 €

All our main courses are served with jasmine rice

Extra portion: 3.50 €
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MAIN COURSES DESSERTS
24. PED MAKHAM 28. Khao Neaw Ma Muang
Crispy duck with carrot, broccoli and fried Sweet sticky rice served with coconut milk
onion in tamarind sauce and fresh mango
19.00 € 10.00 €
29.1 -Tim Tod
RICE & NOODLES . L
Crispy fried ice cream
8.00 €
25. Pad Thai 30. I-Tim Kati

Rice noodles stir fried with tamarind sauce,

Traditional coconut ice cream
egg, bean sprouts and peanuts

Tofu 14.00 € SO0E
Chicken 16.00 € 31. Poh Pia Choco
Prawns 18.00 €

Crispy rolls filled with melted chocolate
26. Pad See Ew 10.00 €

Rice noodles with pak choi, carrots, tossed
in soy and oyster sauce

Tofu 14.00 €
Chicken 16.00 €
Prawns 18.00 €

27. Khao Pad

Wok-fried rice with egg, vegetables and soy
sauce

Tofu 12.00 €
Chicken 14.00 €
Prawns 16.00 €




SAKURA///THAI GASTRONOMY

GENERAL INFORMATION

If you have any food allergies or intolerances, we kindly ask that you consult with our staff
prior to placing your order. As we prepare the majority of our dishes fresh, we can often
modify recipes, alter ingredients, or eliminate allergens, allowing you to enjoy your meal
with complete peace of mind.

1. @ Peanuts

2.7 Soy, ¥ Gluten

3. @ None

4. ¥ Gluten, & Peanuts

5.7 Soy, ¥ Gluten

6. @ Fish

7. ¢ Fish

8. & Peanuts, @ Fish

9. @ Fish

10. @ Fish

11. g% Fish

12. ¢ Fish

13. @x Fish

14. ¢ Fish

15. @ Tree nuts, 9« Fish

16. ® Molluscs, g Fish

17. @ Tree nuts, ¥ Soy, ¥ Gluten, ® Molluscs
18. 4% Fish, ® Molluscs

19. ¥ Soy, ¥ Gluten

20. ¥ Soy, ¥ Gluten, ® Molluscs, 9 Fish
21. £ Celery, ¥ Soy, # Gluten
22.7Y Soy, #* Gluten

23.7F Soy, # Gluten, ® Molluscs
24. dx Fish

25. @ Egg, & Peanuts, 9 Fish

26. @ Egg, ¥ Soy, ¥ Gluten, ® Molluscs
27. @ Egg, ¥ Soy, ¥ Gluten

28. ¥ Sesame

29. { Gluten, W Dairy, @ Egg

30. B Dairy, & Peanuts

31 % Gluten, W Dairy, @ Tree nuts

Many of our wok dishes can be customized with our gluten-free, vegan mushroom sauce.
Please ask your server!

All prices include 10% VAT
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SOFT DRINKS

WATER 0,5L 250 €

SPARKLING WATER 0,5L 250 €
SAN PELLEGRINO 0,75L 350 €
COKE NORMAL, ZERO 3.00 €
FANTA ORANGE, LEMON 3.00 €
SPRITE 3.00 €

NESTEA LEMON 3.00 €

TONIC 3.00 €

JUICE 3.00 €

BEERS

HALF, SHANDY 250 €
PINT, SHANDY 3.50 €

BOTTLES
SINGHA 350 €
CHANG 350 €
ESTRELLA GALICIA 3.00 €
AGUILA 3.00 €
PAULANER 450 €
ALCOHOL FREE BEER 3.00 €

SPIRITS & LIQUEURS

HIERBAS, VETERANO, ANiS, LIMONCELLO 350 €
GRAPPA, RAMAZZOTTI, AMARETTO 450 €
WHISKEY, RUM, VODKA 450 €

COGNAC & PREMIUM WHISKEYS 7.00 €

LONG DRINKS 7.00 €

PREMIUM LONG DRINKS 9.00 €
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