Main swsruvan

Curries UM

41. CAENG KIEW WAN (GREEN GURRY)))- UNaLI8INITU
A CLASSIC THAI GREEN CURRY FEATURING THAI BASIL, RED CHILLIES,
CRISP BELL PEPPER. THAI AUBERCINE. AND BAMBOO SHOOT.

CHICKEN 13.00
BEEF 14.00
PRAWNS 14.00
TOFU & MIXED VECETABLES (V) 12.50

42. PANAENC _JQ - w:uua
A RICH AND FLAVORFUL THAI DRIED CURRY WITH CREAMY TEXTURE AND
AROMATIC BLEND OF SPICES WITH KAFFIR LIME LEAVES AND RED CHILLIES.

CHICKEN 13.00
SLOW-COOKED BEEF 14.00
PRAWNS 14.00
TOFU & MIXED VEGETABLES (V) 12.50

43. MASSAMAN CURRY (N) - wneifdifu

A FLAVORFUL AND AROMATIC THAI CURRY WITH A RICH AND CREAMY

TEXTURE WITH POTATOES. CRISPY SHALLOTS AND NUTS.
CHICKEN 13.00
BEEF RIBS 19.50
LAMB SHANK 21.50
TOFU & MIXED VEGETABLES (V) 12.50

44. CAENG DAENG (RED CURRY) . - unvuns

THAI READ CURRY WITH CHERRY TOMATO, PINEAPPLE,

CRISPY BELL PEPPER., AND THAI BASIL. IMMERSED IN A RICH

AND AROMATIC RED CURRY.
DUCK 14.00
CHICKEN 13.00
PRAWN 14.00
TOFU & MIXED VEGETABLES (V) 12.50

45. CHU CHI PLA TOD 2 - diianas 19.95

DEEP-FRIED WHOLE SEABASS TOPPED WITH DRIED AND SPICED

LIME LEAVES CURRY. p
=, ,

% Grills fathe

46. CAI YANG - SOM TUM (SERVED WITH STICKY RICE)

[ ¥ -
- Tngaetrunilpa&uda 19.95
A PERFECT COMBINATION CHARCRILLED CHICKEN LEG, PAPAYA SALAD, AND STICKY RICE.
THE TRADITIONAL WAY OF PERFECTLY COMBINED EATING FROM NORTHEASTERN THAILAND.

47. SIRLOIN STEAK YANC - I.lj.l.rﬂ'iuutlntll"lsl 21.50
THAI-STYLED CHARGRILLED SIRLOIN MARINATED TO PERFECTION, PAIRED WITH
A SPICY AND TANGY SAUCE.

1
48. KOR MOO YANG - RENYEIN 14.00
HARCRILLED PORK NECK MARINATED IN A BLEND OF AROMATIC SPICES. COCONUT MILK,
WITH A HINT OF SWEETNESS, PAIRED WITH SPICY AND TANGY SAUCE.

Wok/Stir Fries dn

49. TAMARIND DUCK (N) - aniUANBATadu: 1Y

DUCK BREAST CLAZED WITH A TANGY TAMARIND SAUCE WITH PINAPPLE AND BLOCCOLI BASE.
THIS DISH DELIVERS A PERFECT BALANCE OF SWEET AND SAVOURY NOTES, TOPPED WITH
CRISPY SHALLOTS, DRIED CHILLI, AND CASHEW NUTS.

50. PAD KRA-PAO JJ) - GANSLING
A SPICY & FRACRANT DISH WOK-TOSSED WITH THAI HOLLY BASIL. FINE BEANS, ONIONS,
AND CHILLIE IN A SAVOURY SAUCE.

PORK BELLY 14.00 3
MINCED CHICKEN 13.00
MINCED BEEF 14.50
PRAWNS 14.50
TOFU & MIXED VECETABLES (V) 12.50
51. CHICKEN WITH CASHEW NUTS (N) - Inifaidauzuae  13.00

WOK-TOSSED GRISPY CHICKEN BREAST WITH ROASTED CASHEWS, CRISP BELL PEPPER.
CARROTS, ONION, MUSHROOMS, DRIED CHILLI,

r
52. PAD NAM MUN HOI — wauluunon
A CLASSIC WOK-TOSSED OYSTER SAUCE DISH WITH MUSHROOM. SPRING ONIONS. AND CARROTS.

BEEF 14.00
PRAWNS 14.00
TOFU & MIXED VEGETABLES (V) 12.50
53. PAD KRA-TIUM PRIK THAI - iiansafiounining
AN AROMATIC WOK FRIED GARLIC AND CROUND PEPPER DISH.
CRISPY CHICKEN 13.50
CHICKEN 13.00
PORK 13.00
PRAWNS . 14.00
54. SEA BASS PAD CHA (FILLETED) 22J0- dans:waiailn 17.50

DEEP FRIED SEA BASS FILLET, WOK TOSSED WITH AROMATIC KRACHAIL, CHILLI,
KAFFIR LIME LEAVES, THAI BASILS, PEPPER SEEDS, CRISP BELL PEPPER. YOUNC CORN. AND ONION.

55. SEA BASS RAD PRIK (FILLETED) ) - Uaans:was1awin 17.50 =5
A FLAVORFUL AND SPICY DISH FEATURING DEEP-FRIED SEA BASS FILLET SMOTHERED
IN A VIBRANT CHILI-BASED SAUCE.

v
56. SEAFOOD PAD NAM PRIK PAO - melabAULINININ 16.50
STIR-FRIED SEAFOOD WITH THAI CHILLI PASTE. RED CHILLIES. SPRING ONION. CRISP BELL
PEPPER ONION. AND THAI BASIL.

Side Dishes

Rice - M

57. JASMINE RICE - 11 Inauuzd
58. STICKY RICE - ¥12inilua
59. COCONUT RIGE - ¥12n:f
0. EGC FRIED RICE - 1138a 11

Street Food Wonder

1. BOAT NOODLES (KUAI TIAO RUEA) - fautiuai%e > | 2 v
A BOLD AND AROMATIC THAI RICE NOODLE SOUP ORIGINALLY SERVED V v
FROM BOATS ALONC BANCKOK'S CANALS. RICH IN FLAVOR, CHOICE OF

STEWED PORK
STEWED BEEF

1 1
2. KUAI TIAO TOM YUM MOO NOODLES (N) ./
+ - 1A . o
- I'l'JHLlII-‘.I‘ﬂﬂHuLI'lHHﬁUTU':‘"Im
A SPICY AND TANGY THAI NOODLE SOUP FEATURING RICE NOODLES IN A
RICH SPICY BROTH MADE WITH GHILI. LIME JUICE. FISH SAUGE. AND CRUSHED

PEANUTS. TOPPED WITH TENDER MINCED PORK., SOFT-BOILED EGGC,
BEAN SPROUTS. AND FRESH HERBS.

1
3. YEN TA FO NOODLES ' — tdunnTw
A BOLD HO FUN THAI NOODLE SOUP WITH A SIGNATURE PINK BROTH
MADE FROM FERMENTED RED BEAN CURD, COMBINING A PERFECT
BALANCE OF SWEET, SOUR, AND SAVORY FLAVORS, TOPPED WITH
AN ASSORTMENT OF FISH BALLS. KING PRAWN. SQUID. FRIED TOFU.
MORNING GLORY. AND GRISPY WONTONS.

4. MAMA TOM YUM MOR FA !/ (SERVED FOR 2)

) » - ¥
- LI"ILI"IFILIH"IH:I.'H'HUE”'N
SQUID, KING PRAWNS., MINCED PORK. AND EGC YOLK. A FIERY AND
FLAVORFUL THAI NOODLE SOUP HOT POT, A RICH AND AROMATIC
BLEND OF LEMONCRASS, KAFFIR LIME LEAVES, CALANCAL,
CHILI PASTE. AND LIME JUIGE.

Vegetables - UALN

61. STIR-FRIED BOK CHOI (V)
- niintoy

62. STIR-FRIED BLOCGOLI (V)
- iinudenTa 4.00
63. STIR-FRIED MORNING GLORY

- dninaldung 4.00

4.00

12.95
13.95

12.95

NUA SET amnafailna
3 COURSES FOR 32.50 PER PERSON
(MINIMUM 2 PERSONS)

PIN TOW SET rm‘l'r'{n{lu'(ll (MINIMUM 2 PERSONS)
3 COURSES FOR 29.50 PER PERSON

=
NUA PLATTER (M) - evwsfumitousiu

DUCK SPRING ROLLS, CHICKEN SATAY, STEAMED THAI
DIM SUM, AND CHARGRILLED PORK SKEWERS. SERVED
WITH A VARIETY OF DIPS. —

SEA BASS PAD OHA (FILLETED 12 - aans:waifatia
DEEP FRIED SEA BASS FILLET, WOK TOSSED WITH
AROMATIC KRACHAL CHILLL KAFFIR LIME LEAVES.

THAI BASILS, PEPPER SEEDS. CRISP BELL PEPPER.

AND OMION.

QAT PAD MED MA MAUNG (N) - Triauiauziaa

A DELIGHTFUL MEDLEY OF CRISPY CHICKEN BREAST,
ROASTED CASHEWS. CRISP BELL PEPPER. CARROT S,
ONION. BROCCOLL, DRIED CHILLL AMD SPRINC ONION,
WOK-TOSSED IN A THAI CHILLI PASTE AND SAVOURY

NUA PLATTER (N) - pwsEMtauTIL

DUCK SPRING ROLLS, CHICKEN SATAY, STEAMED
THAI DIM SUM, AND CHARGRILLED PORK SKEWERS.
SERVED WITH A VARIETY OF DIPS.

BEEF Ries MassaMAN ourrY () ) - eudadTase
BRAISED BEEF RIBS IN A FLAVORFUL AND AROMATIC
THAI CURRY WITH A RICH AND CREAMY TEXTURE.
PRAWN PAD KRAPA = .0 - Hnn!:m'nqq
A SPICY & FRACRANT DISH, FEATURING WITH KING
PRAWNS. WOK-TOSSED WITH BASIL, GARLIC, ONION,
AND GHILLI IN A SAVOURY SAUGE.

ORISPY CHICKEN PAD KRA=TIUM PRIK THAI

- tians=fieuwininolinTou
SAUCE. e AN AROMATIC CRISPY CHICKEN DISH TOSSED WITH
BEEF THAI GREEN OURRY _2J - unaifiamouila CRISP BELL PEPPER, ONION, SPRING ONION,
A CLASSIC THAI GREEN CURRY FEATURING BEEF, CGARLIC AND GROUND BLACK PEPPER.
THAI BASIL, GRISP BELL PEPPER. THAI AUBERGINE, KAO HOM MALI (JASMINE RIGE) - 11IMDML:R
AND BAMBOO SHOOT. TOPPED WITH RED CHILLI. —_—
KAO HOM MALI (JASMINE RIOE) - 471mauysd

1
5. KHAO SOI ' — 171101
NORTHERN THAI SPECIAL BOWL OF RICH AND AROMATIC COCONUT
CURRY WITH ECC NOODLES, TOPPED WITH RED ONION, AND PICKLED
SOUR MUSTARD.

CHICKEN LEGC
SLOW-COOKED BEEF

MANGO STICKY RICE IOE CREAM - 1mumilenusizdladaty
'WARM, CREAMY, STICKY RICE WITH COCONUT MILK,
TOPPED WITH RIPE MANCO AND REFRESHING

COCOMUT ICE CREAM.

BANANA FLITTER - naqunanladau

. ~CONTAIN NUTS V -VECETARIAN A DISCRETIONARY SERVICE CHARGE OF 9.5% 1S ADDED TO EACH BILL



6. PAD THAI (N) - ifalna

STIR-FRIED SEN JAN RICE NOODLES, FEATURINC THE PERFECT FUSION
OF SWEET. SOUR. AND SAVOURY NOTES. TOSSED WITH DRIED SHRIMP,
TOFU, ECCS, BEAN SPROUTS, SPRINC ONION. AND PEANUTS.

CRISPY CHICKEN 13.50
CHICKEN 13.00
PRAWNS 14.50
TOFU & MIXED VEGETABLES (V) 12.50

b b v &
7. PAD KEE MAO."." - daliun
FLAT RICE NOODLES. WOK-TOSSED WITH A FLAVORFUL BLEND OF BASIL.
BAMBOO SHOOT. RED CHILLIES. ONION. BABY CORN. FINE BEANS. AND CHILLI.

CRISPY CHICKEN 13.50
CHICKEN 13.00
PORK 13.00
BEEF 14.50
PRAWNS 14.50
TOFU & MIXED VEGETABLES (V) 12.50

8. PAD SEE EW - i

WOK FRIED FLAT RICE NOODLES WITH CREEN VEGETABLES, BROCCOLI, CARROT,

AND EGCS, IN SAVOURY SAUCE.

CRISPY CHICKEN 13.50
CHICKEN 13.00
PORK 13.00
BEEF 14.50
PRAWNS 14.50
TOFU & MIXED VECETABLES (V) 12.50

Rice inin fmmnnuifin

L v 1
9. HAINANESE CHICKEN RICE - 412ifuln
FRAGRANT JASMINE RICE COOKED IN RICH CHICKEN BROTH, SERVED WITH
A LICHT CLEAR SOUP, AND A BOLD DIPPINC SAUCE. CHOICE OF

TENDER POACHED CHICKEN 14.00
CRISPY CHICKEN 14.95
10. KHAO KHA MOO PA-LO - 1129wy 13.50

]
BRAISED PORK HOCK IN SOYA SAUCE WITH PICKLED SOUR
MUSTARD OM STEAMED JASMINE RICE.

1. KHAO RAD KRA-PAO GAI (WITH FRIED EGG)

= 417 9nsansalnlia 14.50
A SPICY & FRAGRANT MINCED CHICKEN DISH WOK-TOSSED WITH
THAI HOLLY BASIL, FINE BEANS, ONIONS, AND CHILLIE IN
A SAVOURY SAUCE ON STEAMED JASMINE RICE, TOPPED WITH FRIED EGG.

12. KAO PAD - 177iin

STIR-FRIED JASMINE RICE WITH SPRINC ONION, ONION, CHERRY TOMATO, AND EGG.

CHICKEN 13.00
PORK 13.00
PRAWNS 14.50
TOFU & MIXED VECETABLES (V) 12.50
13. KAO PAD SAPPAROD (N) - 172iafuilssn 14.00

SWEET AND SAVOURY FRAGRANT PINEAPPLE STIR-FRIED JASMINE RICE
WITH CHICKEN, CASHEW NUTS CRISP BELL PEPPER, ONION, ECGC,
TOPPED WITH SPRINC ONION, AND CORIANDER.

v

=
14. MOO PING - mu1ls
THAI-STYLE CHARGEILLED PORK SKEWERS MARINATED IN A BLEND OF
AROMATIC SPICES, COCONUT MILK, WITH A HINT OF SWEETNESS,
PAIRED WITH SPICY AND TANCY SAUCE.

1 L
15. CHICKEN SATAY (N) - Ind=iq: 6.95
TENDER CHARCRILLED CHICKEN SKEWERS MARINATED IN A BLEND OF
AROMATIC SPICES, SERVED WITH OUR SICNATURE PEANUT DIPPING SAUCE.

&
16. DUCK SPRING ROLLS - Lﬂﬂ:L'IJEJI.;jFI 7.25
A DELIGHTFUL AND SAVORY APPETISER THAT GOMBINES THE RICH
FLAVORS OF TENDER DUCK MEAT WITH VECETABLES, AND AROMATIC HERBS.

17. TOD MUN PLA (THAI FISH CAKE) (N) — noaiiuilan 7.50
THAI FISH CAKE SERVED WITH SWEET CHILLI DIP.
18. SAI KROK E-SARN - ldnsanidu 7.50

NORTHEASTERN.-THAI STREET_FOOD SAUSACE WITH GROUND PORK
MIXED WITH GARLIC, CILANTRO, AND RIGE.

il [
19. SAIOUA " — 159 8.50
NORTHERN THAI SAUSACE WITH ITS AROMATIC AND SPICY PROFILE.
FEATURING A VARIETY OF HERBS AND SPICES THAT CONTRIBUTE
TO ITS DISTINCTIVE TASTE.

(24 -3
20. TEMPURA - qm{uuﬂlqmiwuuﬂmaﬂ 7.95
SUCCULENT PRAWNS COATED IN A LICHT AND CRISPY TEMPURA
BATTER AND BREADCRUMBS, DEEP-FRIED TO GOLDEN PERFEGTION.

21. KA NOM JEEB (STEAMED THAI DIM SUM) - 1131 6.95
A CLASSIC THAI STEAMED DIM SUM, FEATURINC A FILLINGC OF PORK
AND PRAWN INFUSED WITH AROMATIC THAI FLAVOUR.

22. GAI TOD HAT YAI - Lnnaanaa v 7.50
DEEP-FRIED CHICKEN LEC WITH AUTHENTIC THAI FLAVOURS,

TOPPED WITH CRISPY FRIED SHALLOTS, CAPTURING DISTINCT FEATURE

FROM SOUTHERN THAILAND - HAT YAI

i o &
23. LAAB CRISPY CALAMARI /' - da niinaenanfiau 7.50
NORTHEASTERN THAI TWIST OF CRISPY CALAMARI, CARNISHED WITH
CHILLI AND CORIANDER.

24. PRAWN CRACKERS - 11"wn"%umj’ 3 4.00
A CRUNCHY SNACK IN MILD-SPICED FLAVYORS - LICHT. AIRY. AND CRISPY.

25. NUA PLATTER {N) (MINIMUM 2 PERSONS)

- amsnindas s (PER PERSON) 9.00
DUCK SPRINC ROLLS, CHICKEN SATAY, STEAMED.THAI DIM SUM,

AND CHARGRILLED PORK SKEWERS. SERVED WITH A YARIETY OF DIPS.

26. TOD MUN KAO POD (V) (N) - naniudqalua 6.50
THAI-INSPIRED FRITTERS WITH A PERFECT BLEND OF SWEETCORN

AND THE AROMATIC RED CURRY PASTE SERVED WITH A ZESTY

SWEET CHILLI DIPPING SAUCE.

27. CRISPY DUMPLING (V) — nuna 6.50
DELICATELY WRAPPED AND FRIED PARCELS OF A FLAVORFUL BLEND

OF SWEETCORN. CARROTS. PEAS. CORIANDER. AND ONION. MIXED WITH

CURRY POWDER, SERVED WITH A SWEET CHILLI DIPPINC SAUCE.

L v
28. CRISPY TOFU (V) (N) - tinvinan 6.50
COLDEN CUBES OF TOFU, DEEP-FRIED TO PERFECTION, SERVED WITH
A PAIRING OF PEANUT SAUCE AND TANCY PLUM SAUCE.

¥,
29. VEGETABLE SPRING ROLLS (V) — t1/1=i1luiin 6.50
A DELICHTFUL AND SAVORY APPETISER THAT COMBINES THE
RICH FLAVORS VECETABLES. AND AROMATIC HERBS.

30. VEGETABLE TEMPURA (V) -inu)s:iin 6.50
BATTERED AND DEEP-MIXED VEGETABLES, SERVED WITH A SWEET
CHILLI DIPPINC SAUCE.

3l. TOM YUM ) -
CLASSIC THAI HOT AND SOUR SOUP WITH A BLEND OF LEMONGCRASS. CALANCAL,
KAFFIR LIME LEAVES, CHILLI, CHERRY TOMATOES, AND MUSHROOMS.

CHICKEN 6.95
PRAWNS 7.95
MUSHROOM (V) 6.50

32. TOM KHA _J -
THAI COCONUT SOUP INFUSED WITH CALANCAL, LEMONCRASS,
AND KAFFIR LIME LEAVES WITH MUSHROOMS.

CHICKEN

PRAWNS

MUSHROOM (V)

33. TOM SAAB NEUA JJ -
E-SARN SLOW COOKED BEEF HOT SOUP INFUSED WITH GALANCAL,
LEMONCRASS, CHERRY TOMATO, AND KAFFIR LIME LEAVE.

Thai Salads ‘i

A A .
34. LAAB CAI '~ - auln 12.50
MINCED CHICKEN SALAD BURSTING WITH ZESTY LIME. AROMATIC HERBS.

SPRING ONION, RED ONION, AND MINT LEAVES, WITH A KICK OF CHILI.

Y v
35. NAM TOK SIRLOIN ' - 11'1nnn{n'z'a’uunnsi'w 18.50
CHARCRILLED SIRLOIN E-SARN STYLED SALAD BURSTINGC WITH

ZESTY LIME, AROMATIC HERBS, SPRING ONION, RED ONION,

MINT LEAVES, WITH A KICK OF DRIED CHILI.

36. NAM TOK KHO MOO YANG }B_ 13:'1|| nnnm‘uiw 15.50
CHARCGRILLED PORK NECK SALAD BURSTING WITH ZESTY LIME,

AROMATIC HERBS. SPRINC ONION, RED ONION, MINT LEAVES.

WITH A KICK OF CHILI.

37. YUM NEUA YANG SIRLOIN — Lhn{nﬁ’uunndw 18.50
CHARCGRILLED SIRLOIN THAI SALAD BURSTINC WITH ZESTY LIME.

AROMATIC HERBS, SPRINC ONION. RED ONION, CUCUMBER, TOMATOES,

WITH A KICK OF FRESH CHILI.

[% v
38. COONG CHAE NAM PLA - qqu.'ﬁ'mﬂm 12.95
KING PRAWN SASHIMI TOPPED WITH SPICY LIME SAUCE.

11
39. LABB PLA TOD - - - atudainam 19.95
DEEP-FRIED WHOLE SEABASS TOPPED WITH SPICED LEMON

DRESSING AND THAI HERBS.

B
40. SOM TUM (N) - - dudn 10.50
A REFRESHINC AND VIBRANT THAI DISH THAT COMBINES
THE CRISPNESS OF GREEN PAPAYA AND DRIED SHRIMP WITH A SWEET,
SOUR, SALTY, AND SPICY DRESSING.

THAI #udlng 10.50
RAW PRAWN ﬁ’:un‘mea’n 14.50
FERMENTED FISH SAUCE Fudnlan$h /) 13.50



