Food ltems Available for Sale

Wrong Way Caté is proud to offer a selection
of food items that are difficult to find or
otherwise not available in Ubon Ratchathani.
So, if you are dying for some blue or feta
cheese, some black olives, or Bisto Chip Shop
Curry, come and buy some. Most of the items
on our menu are also for sale, so if you'd like
to take that 400g Aussie steak home and
prepare it yourself, you are most welcome.
Check our website for an up-to-date list of
items available for sale.

Accommodation

Just behind our pub are 24 very nice rooms
available for 350 to 450 baht a night. They all
have hot water, air conditioning, and cable TV.

A room with two beds, large and small- perfect for families

Any hardcore drinker can appreciate the
location. In the words of an Aussie customer,
“After a day humpin ya swag around the traps
you might wanna get a skinfull and pull up
stumps in the digs out back. They’re bonzer
mate!” You can make reservations by calling
or emailing us.

Our s]ﬂwly—lemmg-be-auenhmst.aﬁ. If you ‘t
get their attention, they're probably just ignoring you.
Wrong Way Café
Ratsami (Ting) & Richard
49/4-5 Phadaeng Road, Tambon Nai Muang
Amphor Muang, Ubon Ratchathani 34000
045-245921, 086-898-60601

richard@wrongwayhome.com

http://www.wrongwayhome.com

Wrong Way Caf¢

Australian steaks, Pies, Fish & Chips-- Sourdough
Bread & Mexican Pizzas from our Wood-burning
Oven-- Comfortable and Reasonably Priced
Accommodation Available

The Wrong Way Caté¢ is located right in the
center of Ubon Ratchathani, only a five-

minute walk from Thung Sri Muang Central
Park.

As the popular meeting place for Expats living
in the area and tourists passing through, not
to mention a growing number of local Thais,
we have become part pub, part restaurant, part
café, part tourist information center, part pool
hall, part bar, part marriage counseling
service. . . and the list just keeps growing.



About the Wrong Way Café

We opened the Wrong Way Café on April 7,
2006. We had no idea what we were getting
ourselves into. A Thai banker friend asked
us if we had prepared a business plan.
Actually, we had just been driving around,
looking at places for rent, thinking about it
when we stumbled on our present location.

July 14, a little over 3 months after we opened, cur
sign finally goes up. The Pepsi employee vou see
climbed off our roof and is straddling the power lines!

We liked it for its proximity to the park and
hotels nearby, and the accommodation in
back was a great value and would be
convenient for customers coming from

2 proper pub until the customers begin sleeping on the floor.

The local Thai population is most welcome. Very welcome,
indeed. . . It's a tough job, but somebody has to do it.

outside the city. We had about a day and a
half to decide. . . More than a year has passed
since, and it has taken that long to become
what we are today-- still not perfect, but
always improving.

A Few Words about Our Menu

Robert M. Pirsig, author of Zen and the Art of
Motorcycle Maintenance, wrote that
“Metaphysics is a restaurant where they give
you a thirty thousand page menu, and no
food.” Our menu, however, could be better
described as employing elements of the
Heisenberg Uncertainty Principle.
Nevertheless, there is always good food at the
Wrong Way Café. Here are some of our more
popular items at present:

Fish & Chips
Bangers & Mash
Wrong Way Signature Burger

Cheeseburger with Chips

Chicken & Mushroom Pie with Onion Gravy
Australian Ribeye Steak (400g)
Spaghetti Bolognese

An up-to-date version of our Western menu
can be accessed at our fledgling website,
www.wrongwayhome.com. In addition to our
Western menu, we have a fairly extensive
Thai menu. Our Tom Yum is very popular.

Our Wood-burning Oven

Ever since [ was I child, I loved playing with
fire. For those of you who do not know, a fire
is built inside the oven, where the bread is
later baked. The coals are removed, the bread
slid in, and the oven door closed. The heat
differs from that of a convection oven; it is
radiant heat, emitted from the great mass of
firebrick and concrete cladding. The moisture
from the bread after it is slid in cannot escape
the interior of the oven, and this contributes
to the hearty crust that these ovens are
known for.

Our Wood-burping oven, under comstruction. It took
me months to build this thing. It's ugly, yet beamtifol.



