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T H E  O R I G I N A L  T H A I  F O O D  S I N C E  1 9 8 9

T H E  O R I G I N A L  T H A I  F O O D  S I N C E  1 9 8 9

MYANMAR
TUMMOUR 1 BRANCH

KUAYTEAW 2 BRANCHES 

THAILAND
TUMMOUR 94 BRANCHES

LAOYUAN 14 BRANCHES

JAEWHON 12 BRANCHES

PHO 23 BRANCHES

GRANNY’S CHICKEN RICE 1 BRANCH

KRUATHAI 1 BRANCH

DE TUMMOUR 1 BRANCH

CAMBODIA
TUMMOUR

1 BRANCH

TUMMOUR

2 BRANCHES

LAOS



  The most popular dish on the Tummour menu is “SomTum” SomTum originatedin the Isaan area, Thailand’s northeast, where it was
first made as a salad with fresh green papayas due to
the abundance of the fruit in that region. The dish was
created for its STRONG SPICY FLAVORS, not for sweetness,
combining preserved crab, fermented fish sauce known as “Plara”,
tamarind juice, beans, olives, salt and a little bit of palm sugar.
SomTum can be eaten by itself, but more often with sticky rice
which is available in small bags and served alongside

is the history of Authentic Thai Food that has 
reached the hearts of Thais and foreigners for 
more than 28 years. Because of our passion 
and experience in Thai Food preparation we 
have as of today branches spread all over 
Thailand and Internationally with a total of more 
than 150 units. The authentic taste of Thai food will be 
served in every single dish, so that everybody will know 
and appreciate What is truly the Authentic Thai Food. 
This is the beginning of Tummour.

The history of Tummour

The Story of SomTum

To eat like the Th
ais take a ball of 

rice the size of a 
quarter, make a slight inden

t

with your thumb and use it to pin
ch or scoop up th

e papaya salad. W
e recommend

eating SomTum with sticky rice b
ecause not only d

oes it tone down 
the spicy chili 

but it also allows
 you to mop up the delicio

us sauce. SomTum can also be 

paired with fried c
hicken wings serv

ed best with “Hot
 and Spicy Chick

en Soup”

this is tasty and 
mellow with the aut

hentic Thai taste.

How To Make
 Your Mealt

ime

More Enjoya
ble

T H E  O R I G I N A L  T H A I  F O O D
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DEEP FRIED MELIENTHA SUAVIS SPICY SALAD WITH SHRIMP

110.-凉拌虾仁酥甜菜

200.-
DEEP FRIED WHOLE CHICKEN

WITH FISH SAUCE
ä¡‹ºŒÒ¹·Í´¹éÓ»ÅÒ (No.42)

鱼露炸鸡 110.-

95.-

»‚¡ä¡‹·Í´ (No.25)

µÓÁÑèÇ (No.2)
PAPAYA SALAD WITH

FERMENTED FISH SAUCE
AND RICE NOODLES

DEEP FRIED CHICKEN WINGS (L)

RecommendedRecommended

炸鸡翅（大）

香炸红罗非鱼焖茄子

鐺木瓜沙拉 (杂烩木瓜米粉发酵鱼酱沙拉)

TUM YOK THAD (MIXED SOMTUM PLATTER)泰式大盘青蟹发酵鱼酱木瓜沙拉

µÓÂ¡¶Ò´ (No.1)

 µŒÁá«‹º«Õèâ¤Ã§Í‹Í¹ (No.59)

     ¼Ñ´ËÁÕèÁÑèÇ¶Ò´ (No.29)

     ËÁÙÂÍ·Í´ (No.40)

   á¡§àËç´ÊÒÁÍÂ‹Ò§ (No.52
)

   SPICY MIXED MUSHROOMS SOUP        泰式酸辣杂菇汤

     泰式炸越南香肠（原味）

   DEEP FRIED VIETNAMESE           PORK SAUSAGE 

     ÂÓ¼Ñ¡ËÇÒ¹¡ØŒ§Ê´ (No.18)

                     香辣猪肉排骨汤

                     泰式呵叻炒米粉 (大）

HOT AND SPICY PORK RIBS SOU
P

STIR-FRIED KORAT NOODLES THAI S
TYLE 

(L)

DEEP FRIED TILAPIA FISH SERVED WITHSTIR-FRIED EGGPLANT IN OYSTER SAUCE

»ÅÒ·Ñº·ÔÁ·Í´ÁÑèÇ (No.33)

270.-

160.-

75.-

150.-

235.-

120.-



More than two million dishes sold per year,
has resulted in the purchase of 20 tons
of Papaya per year from Thai agriculture,
the ‘Tummour’ menu has spread
around the world.
¨Ò¡ÂÍ´¢ÒÂ»‚ÅÐ¡Ç‹Ò 2 ÅŒÒ¹¨Ò¹ ·ÓãËŒÁÕÂÍ´
¡ÒÃÊÑè§«×éÍÁÐÅÐ¡Í¡Ç‹Ò 20 µÑ¹ µ‹Í»‚ ¨Ò¡
à¡ÉµÃ¡Ãä·Â ã¹¡ÒÃ»ÃÐ¡ÍºàÁ¹Ù¹Õé ÊÓËÃÑº

   ¢ÒÂ·Ø¡ÊÒ¢Ò·Ñé§ã¹áÅÐµ‹Ò§»ÃÐà·È

   SomTum
Ingredients

Tabasco
Chili

FermentedFish Sauce

FieldCrab

Palm
Sugar

Lime

Papaya

Tomato
     The Sign

ature Menu of Tummour, with its u
nique taste an

d meticulously

selected ingre
dients  gather

ed into this m
arvelous Tummour dish.  Sta

rting with whi
te

and crisp Pap
aya from Damnoen,  juicy P

an lime, hot and sp
icy Chili, boile

d field crab,

and the most important thing i
s the rich tast

e of Tummour Fermented Fish Sa
uce.

àÁ¹Ùá¹Ð¹Ó¢Í§·Ò§
ÃŒÒ¹ ´ŒÇÂÃÊªÒµ

Ô·Õèà»š¹àÍ¡ÅÑ¡É³�à©¾ÒÐµÑÇ ¨Ò¡ÇÑµ
¶Ø´ÔºªÑé¹àÅÔÈ·ÕèàÃÒ¤

Ñ´ÊÃÃÁÒà¾×èÍ»ÃÐ¡
ÍºàÁ¹Ù¹Õé

àÃÔèÁµÑé§áµ‹ÁÐÅÐ¡Í
¨Ò¡´Óà¹Ô¹ ¼ÔÇ¢ÒÇ

 ¡ÃÍº  ÁÐ¹ÒÇá
»‡¹¹éÓàÂÍÐ ¾ÃÔ¡¡

ÃÐàËÃÕèÂ§ ÃÊªÒµ
Ôà¼ç´ä´Œã¨ »Ù¨×´µŒÁ

ÊØ¡·Õè¨ÐäÁ‹à»ÅÕèÂ¹

á»Å§ÃÊªÒµÔÍÒËÒ
Ã áÅÐ¹éÓ»ÅÒÃŒÒµÓ

ÁÑèÇ ÊÙµÃà¢ŒÁ¢Œ¹

µÓÁÑ èÇ (Tummour)
Papaya Salad

 with Fermented Fish S
auce

and Rice Noo
dles

T H E  O R I G I N A L  T H A I  F O O D
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SomTum
(Papaya Salad)

3.µÓ¼ÅäÁŒ

7.µÓä¢‹à¤็Á
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สมตำ = อาหารประจำชาติ
9.µÓáµ§

CUCUMBER SPICY SALAD

PAPAYA SALAD WITH BLUE CRAB

PAPAYA SALAD WITH  
DRIED SHRIMP AND CRAB

PAPAYA SALAD WITH GRILLED PORK NECK

MIXED FRUITS SPICY SALAD MAENOI LAOS SPICY SALAD

PAPAYA SALAD WITH 
FERMENTED FISH SAUCE 

AND RICE NOODLES

PAPAYA SALAD WITH 
RICE VERMICELLI NOODLES

PAPAYA SALAD WITH SALTED EGG

6.µÓ«Ñ่Ç

8.µÓä·Â-»Ù

10.µÓÅÒÇÊÙµÃáÁ‹¹ŒÍÂ

5.µÓ¤ÍËÁÙÂ‹Ò§

4.µÓ»ÙÁŒÒ

2.µÓÁÑ่Ç

1.µÓÂ¡¶Ò´

160.-

120.-

90.-

75.-

60.-

55.-75.-
80.-

60.-

70.-

TUM YOK THAD

(MIXED SOMTUM PLATTER)

黄瓜发酵鱼酱沙拉

花蟹青木瓜沙拉

泰式青蟹乾虾木瓜沙拉

老挝青木瓜发酵鱼酱沙拉
鐺木瓜沙拉 (杂烩木瓜米粉发酵鱼酱沙拉)

青蟹发酵鱼酱米线木瓜沙拉

烤猪颈肉青木瓜沙拉

水果沙拉

泰式咸蛋木瓜沙拉

泰式大盘青蟹发酵鱼酱木瓜沙拉



Yum

16.µÓ»Ù
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(SPICY SALAD)
ยำ = จัดจานสไตลไทยๆ

PAPAYA SALAD WITH CRAB

YARD LONG BEAN SPICY SALAD

VIETNAMESE PORK 
SAUSAGE SPICY SALAD

RICE VERMICELLI NOODLES SPICY SALAD 
WITH FERMENTED FISH SAUCE AND 

VIETNAMESE PORK SAUSAGE

SPICY RAMEN NOODLES WITH 
STEAMED VIETNAMESE PORK SAUSAGE

DEEP FRIED MELIENTHA SUAVIS 
SPICY SALAD WITH SHRIMP

CORN SPICY SALAD

BLUE CRAB SPICY SALAD

PAPAYA SALAD WITH 
FERMENTED FISH SAUCE AND CRAB

PAPAYA SALAD WITH 
DRIED SHRIMP

11.µÓä·Â

13.µÓ¶Ñ่Ç½˜¡ÂÒÇ

17.ÂÓËÁÙÂÍ

20.ÂÓÁÒÁ‹Ò

19.«Ñ่Ç¢ŒÒÇ»Ø‡¹(ÂÓ¢¹Á¨Õ¹)

18.ÂÓ¼Ñ¡ËÇÒ¹¡ØŒ§Ê´

14.µÓ¢ŒÒÇâ¾´

15.à¡ÒàËÅÒ»ÙÁŒÒ

12.µÓ»Ù-»ÅÒÃŒÒ

60.-

60.-

60.-

110.-

110.-

65.-

95.-

60.-

160.-

80.-

青蟹发酵鱼酱木瓜沙拉

花蟹沙拉

豇豆发酵鱼酱沙拉

玉米沙拉

凉拌越南香肠

凉拌虾仁酥甜菜

凉拌发酵鱼酱猪肉香肠米线 

凉拌越南香肠方便面

泰式乾虾木瓜沙拉

青蟹木瓜沙拉



Tod Yang
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(STIR- FRIED)
ทอด = ของแกลมที ่จำเปน

24.â¤¢Ø¹¨Ô้Áá¨‹Ç
GRILLED THAI-FRENCH BEEF
SERVED WITH JAEW SAUCE

DEEP FRIED SEA BASS SERVED WITH 
HERBS AND THAI CHILI PASTE SAUCE

21.»ÅÒ¡Ð¾§âºÃÒ³

390.-

200.-

95.-/ 235.-

85.-

85.-

215.-

85.-

STIR-FRIED CABBAGE WITH FISH SAUCE
鱼露炸卷心菜

26.¡ÐËÅ่Ó»ÅÕ·Í´¹้Ó»ÅÒ

25.»‚¡ä¡‹·Í´

23.àÍ็¹ä¡‹·Í´ÁÑ่Ç

27.»ÅÒ·Ñº·ÔÁ·Í´¡ÃÐà·ÕÂÁ

22.¼Ñ´ËÁÕ่ÁÑ่Ç

古式香辣炸鲈鱼

秘制肉眼牛排配酸辣酱

DEEP FRIED TILAPIA FISH WITH CRISPY GARLIC 
SERVED WITH SEAFOOD SAUCE

DEEP FRIED CHICKEN WINGS (S/L)

STIR-FRIED KORAT NOODLES THAI STYLE (S)
泰式呵叻炒米粉 (小）

DEEP FRIED CHICKEN TENDONS
炸鸡肉腱

炸鸡翅 （小/大）

蒜香炸红罗非鱼
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เมนูเด็ดสูตรลับเฉพาะครัวเรา

33.»ÅÒ·Ñº·ÔÁ·Í´ÁÑ่Ç
DEEP FRIED TILAPIA FISH SERVED WITH
STIR-FRIED EGGPLANT IN OYSTER SAUCE

365.-

270.-

395.-

130.-

95.-

150.-

110.-

110.-

120.-

31.ËÁÙ·Í´à¨ÕÂ§ÎÒÂ

GRILLED PORK NECK

STEAMED FERMENTED FISH SAUCE CHICKEN 
WITH HERBS AND THAI CHILI PASTE

发酵鱼酱香草蒸鸡肉配辣醬

30.¤ÍËÁÙÂ‹Ò§

32.ä¡‹ºŒÒ¹¹Í¡(ä¡‹ÃÇ¹»ÅÒÃŒÒËÍÁ)

35.¢ÒËÁÙµÓÁÑ่Ç

28.»ÅÒ¡Ð¾§·Í´¹้Ó»ÅÒ

36.·Í´ÁÑ¹¡ØŒ§

34.àË็´·Í´ÊÒÁà¡ÅÍ

香炸红罗非鱼焖茄子

DEEP FRIED WHOLE SEA BASS SERVED 
WITH PAPAYA SALAD SAUCE

DEEP FRIED SHRIMP CAKE

29.¼Ñ´ËÁÕ่ÁÑ่Ç¶Ò´
STIR-FRIED KORAT NOODLES THAI STYLE (L)

泰式呵叻炒米粉 (大）

DEEP FRIED PORK KNUCKLE 
SERVED WITH SOUR & SPICY SAUCE

DEEP FRIED CRISPY PORK BELLY 
WITH SOUR & SPICY SAUCE

DEEP FRIED MIXED MUSHROOMS

鱼露炸鲈鱼配木瓜沙拉醬

炸虾球

脆皮猪脚

泰式酸辣汁脆皮烧肉

酥炸杂菇

烤猪颈肉
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(STIR- FRIED)
Tod Yang

ทอด = ของแกลมที ่จำเปน

110.-

95.-

200.-

110.-110.-

95.-

95.-

DEEP FRIED WHOLE CHICKEN
WITH FISH SAUCE

42.ä¡‹ºŒÒ¹·Í´¹้Ó»ÅÒ
DEEP FRIED SOUR PORK SPARE RIBS 

37.áË¹Á«Õ่â¤Ã§

THAI FERMENTED SAUSAGES
41.äÊŒ¡ÃÍ¡ÍÕÊÒ¹

39.ËÁÙá´´à´ÕÂÇ

38.à¹×้Íá´´à´ÕÂÇ 43.»Ò¡à»š´·Í´

40.ËÁÙÂÍ·Í´

鱼露炸鸡

DEEP FRIED MARINATED PORK

DEEP FRIED MARINATED BEEF

炸猪肉

酸猪肉排骨

东北腊肠

炸牛肉

DEEP FRIED VIETNAMESE PORK SAUSAGE 

DEEP FRIED DUCK LIPS

泰式炸越南香肠（原味）

炸鸭嘴
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Larb - Namtok
(SPICY CONDIMENT)

ลาบ = เมนูจัดจานสไตลไทย

215.-

235.-

110.-

120.-

100.-

120.-

110.-

PORK LIVER SPICY SOUR SALAD

DEEP FRIED CHICKEN TENDONS 
SPICY SOUR SALAD

PORK SPICY SOUR SALAD

FRIED SALMON IN SPICY CONDIMENT

DUCK SPICY SOUR SALAD

GRILLED PORK NECK 
IN SPICY CONDIMENT

凉拌酸辣碎鸭肉

香辣凉拌烤猪颈肉

凉拌酸辣碎猪肉

DEEP FRIED TILAPIA FISH 
IN SPICY CONDIMENT

44.¹้Óµ¡»ÅÒ·Í´

50.á«ÅÁÍ¹¹้Óµ¡

48.µÑºËÇÒ¹

49.ÅÒºËÁÙ

47.ÅÒºà»š´

45.á«‹º¹ÑÇàÍ็¹¢ŒÍä¡‹
46.¹้Óµ¡¤ÍËÁÙÂ‹Ò§

酸辣汁深煎鱼

凉拌酸辣猪肝

凉拌酸辣炸鸡肉腱

酸辣汁烤三文鱼



Tom Zap
(SPICY SOUP)

59.µŒÁá«‹º«Õ่â¤Ã§Í‹Í¹

58.«Ø»à»ÍÃ�ä¡‹

55.á¡§Í‹ÍÁá«ÅÁÍ¹

ÀÒ¾à¾×èÍ¡ÒÃâ¦É³Òà·‹Ò¹Ñé¹
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57.µŒÁá«‹ºËÁÙÊÐà´Ô´

53.á¡§Í‹ÍÁà¹×้Íâ¤¢Ø¹

ตมแซบ = เผ็ดรอนแบบไทยๆ

51.á¡§àË็´à¼ÒÐ(á«ÅÁÍ¹)

52.á¡§àË็´ÊÒÁÍÂ‹Ò§

56.á¡§Ë¹‹ÍäÁŒãºÂ‹Ò¹Ò§

香辣猪肉排骨汤

泰式酸辣杂菇汤

160.-

160.-

110.-

110.-

200.-

120.-/200.-

110.-

160.-

110.-

THICK SOUP WITH THAI FRENCH BEEF 
AND MIXED VEGETABLES

HOT AND SPICY PORK RIBS SOUP (S/L)

酸辣香草竹笋汤

THICK SOUP WITH BAMBOO SHOOT
AND YA NANG LEAVES

泰式酸辣三文鱼马勃菇汤

SPICY MIXED MUSHROOMS SOUP

SPICY PUFFBALL MUSHROOM SOUP WITH SALMON

酸辣香草牛肉汤

54.á¡§Í‹ÍÁä¡‹ºŒÒ¹

（小/大）

HOT AND SPICY GROUNDED PORK SOUP
香辣猪肉汤

THICK SOUP WITH SALMON 
AND MIXED VEGETABLES
酸辣香草三文鱼肉汤

THICK SOUP WITH CHICKEN 
AND MIXED VEGETABLES
酸辣香草鸡肉汤

HOT AND SPICY CHICKEN SOUP
酸辣鸡汤
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45.-

130.- 140.-

45.-

泰国狮牌啤酒 喜力啤酒


