U

APPETISERS
MMIITMWLEK
POR PIA POO TOD
Deep‘;frjed Crab Meat Spring Rolls Served with Plum Sauce
whziDuznan
SATAY KAI / NEUA

Grilled Chicken or Beef Satay
Served with Peanut Sauce and Pickles

dfsld viialile

KOONG HOM PHA

Deep-fried Prawns Served with Plum Sauce

flavinin

THOD MUN PLA

Thai Fish Cakes with Red Curry and Condiments
naniulan

KAI HOR BAI TOEY

Deep-fried Marinated Chicken Wrapped in Pandanus Leaf
Trivialune

POO JA
Crab Meat Cooked in its own shell
Ui
SALADS
dan
YAM NEUA

Spjguy Beef Salad with Lime Juice and Fresh Herbs
filn

YAM TALAY

Fresh Seafood Salad with Thai Herbs and Spices
VTt

YAM WOON SEN

Glass Noodles Salad with Minced Chicken and Shrimps
§n3uu

YAM PLA KROB

Crispy Fish Spicy Salad

g1la1nTay

YAM PHAK BOONG KROB

Crispy Morning Glory Spicy Salad

fniinifansay

SOM TAM THAI

Classic Thai Papaya Salad

gudnlne

SOUPS
U
TOM YAM KOONG / TALAY

Famous Spicy Thai Soup with Prawns or Seafood,
Mushrooms and Lemon Grass

fiudfs viafiudmeia
TOM KHA KAI

Chicken Soup with Coconut Milk, Lemon Grass and Galangal

fuanla
KAENG JUED TAO HOO KAI SUB
Clear Soup with Bean Curd and Minced Chicken

Lmﬁmﬁﬂﬁiﬁﬁ’u
KAENG JUED PLA MUEK YUD SAI KAI SUB

Clear Soup with Bean Curd and Squids Stuffed with Minced Chicken

unadnUamiindanld lndu

**Please notify us in writing regarding any special health or dietary requirements**
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RICE AND NOODLES
F1auaznuned

PHAD THAI KOONG SOD

Stir-fried Noodles with Yellow Bean Curd, Prawns,
Peanuts and Bean Sprouts

tinlnaffadn
KUAY TIEW RAD NA KAI / NEUA

Stir-fried Large Noodles with Chicken or Beef Topped with Gravy

fnsiaareninla vTanzia

KHAO PHAD KOONG / POO KUB KHAI DAO
Fried Rice with Prawns or Crab Meat with Fried Egg
Fniinfa viey Fuldann

KHAO PHAD PHAK

Fried Rice with Vegetables

STl

MAIN COURSES
2IMINIWKAN

PHAD KAPRAOW KAI / NEUA
Sauteed ijckenbor Beef with Hot Basil and Chilli
fianziwala wiaile
PHAD KAPRAOW KOONG / PLA MUEK
Sauteed Prawns or Squid with Hot Basil and Chilli
tnnznafis viadamin
KAI PHAD MED MAMUANG HIM-MA-PHAN
Sauteed Chicken with Cashew Nuts and Dried Chilli
Inimiansiaunud
KAENG PHET PED YANG
Roasted Duck in Red Cumy with Grapes, Tomato and Pineapple
unaifimdaiig
KAENG CURRY KAI / NEUA
Yellow Qurry mzh Chicken or Beef Served with Pickles
unansnTla Wiaile @ vnwFauaiean
MASSAMAN HARNG WUA
Oxtlaj] Massaman Curry
I NIl
KOONG THOD SAUCE MAKHAM
Fried Shrimps with Tamarind Sauce
flmenaduzay
KHUA KLING KAI
.Sl'pic’)J/ Minced Chicken with Chilli Paste
Aangaln
KANOM JEEN NAM YA POO
Rice ngicelli in Fish Curry Crab Sauce
TUNAUNIEY
KAENG KIEW WAN KAI / NEUA WITH ROTI
Green Curry with Ch};cken or Beef Served with Roti
wnaidaarauld wiadle &wWnFoulsd

PANANG KAI / NEUA

Sauteed Chicken or Beef with Red Curry Paste and Coconut Milk

wzuuald vieLdie

KOONG / PLA MUEK THOD KRATIEM PRIK THAI
Deep-fried Prawns or Squid with Garlic and Black Pepper
v Windamiin naanTfinuwin vy

PLA KAPONG TOM YAM HAENG

Red Snapper Fillet with Lemon Grass, Galangal and Chilli Sauce

YangwaAueuma

All prices are subject to 10% service charge and applicable VAT.
sanfliialiroudndnig 10% uaznByadaiv
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U

NEUA POO PHAD PRIK THAI ON
Sauteed Crab Meat With Green Peppercormns

ey Handnlnuday

NAM PRIK KOONG SEAB

Smoked Shrimps with Spicy Shrimp Paste
Served with Boiled Vegetables

twinfadey
NAM PRIK KAPI

.ghn'mp Paste Sauce Served with Seasonal Vegetable

Wwinned

NAM PRIK MAKHARM

Z’jamarjnd Chilli Sauce

WIWTNU 22

PHAD PHAK RUAM

Sauteed Mixed Vegetables with Oyster Sauce
HntnTou

NEUA PHAD KRUENG KAENG

Sauteed Beef with Red Curry Paste and Herbs
{lalinpTaaung

CHOO CHEE KOONG
Stjlr—fn'ed Prawns Topped with Curry Paste

faf
POO PHAD PHONG CURRY
Stir-fried Q‘rab with Curry Powder

yiinuanzvl

GAENG SOM PLA KAB CHON RUE YOD MA PRAW ON
Sour Soup with Thai Fish and Young Coconut Shoots

unefutenfiulou viTauanuzwinaay

KOONG PHAD YOD MA PRAW ON
Stir-fried Shrimp with Young Coconut Shoots
Nailnuanuzwitngny

NAM PRIK PLA TOO

lih'ed Mackerel with Shrimp Paste Sauce
uwindany

VEGETARIAN MENU

9MN5NEISH
YAM WOON SEN JE
Glass Noodle Salad with Vegetables
13U
TOM YAM HED FANG
Spicy Mushroom Soup
HuduAnng
TAO HOO THOD
Deep-fried Yellow Tofu with Sweet Plum Sauce
Wvinen
POR PIA PHAK
Deepﬁ—ﬂfn’ed Vegetable Spring Roll
Wiz @agiin
PREAW WAN PHAK TAO HOO KHAO
szeet and Sour Vegetable and Soft Tofu
Witavainiffan

KRALHUM PLEE SORD SAI

Stir-fired Vegetable in Massaman Curry
Wrapped in a Cabbage Roll

nrznaUddan |
KAENG CURRY MAN FARANG

A Tomalto Cgp Filled with Potato in Yellow Curry

Ao as
WNNNZATNUE TS

**Please notify us in writing regarding any special health or dietary requirements**
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DESSERTS
UAHANITHW
CHAO GUAY
Grass Jelly with Syrup
19 finu
LOD CHONG BAI TOEY
Rice Paste in Coconut Milk Flavoured with Pandanus Leaf
aanTaalung
SANG KHA YA FAK THONG
Custard in Pumpkin
Fazznnes
KHA NOM THAI
Selection of Original Thai Sweets
aulng
PHOL LA MAI SOD
Seasonal Fresh Fruits
uolifdn
BUA LOY KAI WARN
Dumplings in Coconut Cream with Eggs
finanauldnaiy
KHAO NEOW MAMUANG
Mango with Sticky Rice and Creamy Coconut Milk Topping
dFawilsouzdng
KAO TOM NAM WOON
Sticky Rice in Syrup
Tramningu
ICE CREAM KATI SONG KRUENG

Fresh Coconut Ice Cream Served with Palm Seed,
Sweet Sticky Riqe, Sweet Potato and Peanut

A a A
laAnTunsfintanTeq

ICE CREAM KATI KLUEY CHUEM
Fresh Coconut Ice Cream Served with Banana in Syrup

& w my A
lafnTunziindanmay
SORBET (Mangosteen, Salak Santol, Mango, Coconut)
TOT LU (flann, oz, nTevinw, us NIAUINTI0)

BEVERAGES
LASBANN
TRADITIONAL THAI ICED MILK TEA
minsldun
EUTTERFLY PEA WITH LEMON JUICE
WA TuNzU
EANDAN JUICE WITH ALOE VERA
ulumediurnaessd
EOSEI_;)LE JUICE
UINTALLY
EAEL FRUIT JUICE
umzgu
I;ONGAN JUICE
el
EEMON GRASS JUICE
unglay

All prices are subject to 10% service charge and applicable VAT.

sanfliialiroudndnig 10% uaznByadaiv
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