
Main

One Dish
Street Food Wonder

1. Boat Noodles (Kuai Tiao Ruea) – ก�วยเตีย๋วเรอื     
A bold and aromatic Thai rice noodle soup with slow-cooked beef, 
originally served from boats along Bangkok’s canals, 
Rich in flavor, choice of
 Stewed Pork 14.25
 Stewed Beef 14.95

– อาหารจานเดยีว

2. Braised Duck Noodles – ก�วยเตีย๋วบะหมีเ่ป็ดตุ�น 15.95
Braised duck leg soup with egg noodles and beansprouts.

3. Braised Chicken Noodles – ก�วยเตีย๋วไก�ตุ�น 13.95
Braised chicken thigh soup with Thai rice noodles 
and beansprouts.

V  -Vegetarian gf  -gluten freeA discretionary service charge 
of 12.5% is added to each bill N  -Contain nuts

5. Pad Thai (GF) (N)  – ผดัไทย
Stir-fried Sen Jan rice noodles, featuring the perfect fusion
of sweet, sour, and savoury notes, tossed with tofu, eggs, 
bean sprouts, spring onion, and peanuts.

Crispy Chicken           14.95
Chicken           14.25
Prawns            15.75
Tofu & Mixed Vegetables (v)         13.95

อาหารจานหลัก Curries
แกง

38. Gaeng Kiew Wan (Green Curry) (GF)     - แกงเขยีวหวาน
A classic Thai green curry featuring Thai basil, red chillies, 
crisp bell pepper, Thai aubergine, and bamboo shoot.
 Chicken            14.50
 Beef             15.50
 Prawns  1           5.95
 Tofu & Mixed Vegetables (v)          13.95
39. Panaeng     - พะแนง
A rich and flavorful Thai dried curry with creamy texture and
aromatic blend of spices with kaffir lime leaves and red chillies.
 Chicken (GF)            14.95
 Slow-Cooked Beef  16.25
 Prawns (GF)  15.95
 Tofu & Mixed Vegetables (GF) (v)          13.95
40. Massaman Curry (N) - แกงมสัมั่น
A flavorful and aromatic Thai curry with a rich and creamy 
texture with potatoes, crispy shallots and nuts.
 Chicken (GF)  14.95
 Beef Ribs  21.95
 Lamb Shank  22.95
 Tofu & Mixed Vegetables (GF) (v)  13.95

42. Gaeng Daeng (Red Curry) (GF)    - แกงแดง       
A classic Thai green curry featuring Thai basil, red chillies, 
crisp bell pepper, Thai aubergine, and bamboo shoot.

 Chicken            14.95
 Prawn             15.95
 Tofu & Mixed Vegetables (v)          13.95

41. Gaeng Phed Ped Yang (Red Curry)   - แกงเผด็เป็ดย�าง 16.95
Roast duck breast Thai red curry with cherry tomato, pineapple, 
crispy bell pepper, and Thai basil, immersed in a rich and aromatic red curry.

43. Chu Chi Pla Tod     - ฉู�ฉ่ีปลาทอด  23.95
Deep-fried whole Seabass topped with dried and spiced
lime leaves curry.

44. Gai Yang - Som Tum        (served with Sticky Rice) 
- ไก�ย�างข�าวเหนียวส�มตาํ 21.95
A perfect combination chargrilled chicken leg, papaya salad, and sticky rice.
The traditional way of perfectly combined eating from Northeastern Thailand.

45. Sirloin Steak Yang - เน้ือสันนอกย�าง        22.95
Thai-styled chargrilled sirloin marinated to perfection, paired with
 a spicy and tangy sauce.

46. Kor Moo Yang - คอหมยู�าง         15.95
hargrilled pork neck marinated in a blend of aromatic spices, coconut milk, 
with a hint of sweetness, paired with spicy and tangy sauce.

Grills ปงยาง

Wok/Stir Fries ผัด

47. Tamarind Duck (N) - อกเป็ดทอดซอสมะขาม       18.50
Duck breast glazed 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.

48. Pad Kra-Pao        - ผดักระเพรา
A spicy & fragrant dish wok-tossed with Thai holly basil, fine beans, onions, 
and chillie in a savoury sauce.
 Pork Belly            15.95
 Minced Chicken           14.95
 Minced Beef            15.50
 Prawns             15.95
 Tofu & Mixed Vegetables (v)          13.95
49. Chicken with Cashew Nuts (N) - ไก�ผดัเมด็มะม�วง      15.25
Wok-tossed crispy chicken breast with roasted cashews, crisp bell pepper, 
carrots, onion, mushrooms, dried chilli,
50. Pad Nam Mun Hoi – ผดัน้ํามนัหอย      
A classic wok-tossed oyster sauce dish with mushroom, spring onions, and carrots.
 Beef             15.50
 Prawns             15.75
 Tofu & Mixed Vegetables (v)          13.95
51. Pad Kra-Tium Prik Thai - ผดักระเทยีมพรกิไทย       
An aromatic wok fried garlic and ground pepper dish.
 Crispy Chicken            15.25
 Chicken            14.95
 Pork             14.95
 Prawns             15.75
52. Sea Bass Pad Cha (Filleted)        - ปลากระพงผัดฉ�า      18.50
Deep fried sea bass fillet, wok tossed with aromatic krachai, chilli, 
kaffir lime leaves, Thai basils, pepper seeds, crisp bell pepper, young corn, and onion.
53. Sea Bass Rad Prik (Filleted)   - ปลากระพงราดพริก      18.50
 A flavorful and spicy dish featuring deep-fried sea bass fillet smothered 
in a vibrant chili-based sauce.

Side Dishes

54. Jasmine Rice - ข�าวหอมมะล ิ         3.50
55. Sticky Rice - ข�าวเหนียว         4.00
56. Coconut rice - ข�าวกะท ิ         4.00
57. Egg Fried Rice - ข�าวผดัไข�         4.00
58. Plain Noodles - ก�วยเตีย๋วเปล�า 4.95  

Rice & Noodles - ขาว & กวยเตี๋ยว
  

Vegetables - ผัดผัก
59. Stir-Fried Bok Choi (V)
       – ผดัผกัฉ�อย        5.25
60. Stir-Fried Bloccoli (V) 
       – ผดับลอ็คโคลี ่       4.50
61. Stir-Fried Morning Glory 
       – ผดัผกับุ�งไฟแดง       5.95

Nua Set อาหารชดุนัวล์
3 Courses for 34.50 per person
(Minimum 2 persons)

Set Menu อาหารชดุ

4. Khao Soi      – ข�าวซอย        
Northern Thai special bowl of rich and aromatic coconut
curry with egg noodles, topped with red onion, and pickled
sour mustard.

16.50
15.00 Chicken Leg

 Slow-Cooked Beef

Nua Platter (N) - อาหารเรยีกน�าย่อยรวม
Duck Spring Rolls, Chicken Satay, Steamed 
Thai Dim Sum, and Chargrilled Pork Skewers. 
Served with a variety of dips.
 
Beef Ribs Massaman Curry (N)     - มัสมัน่เน้ือซีโ่ครง
Braised beef ribs in a flavorful and aromatic 
Thai curry with a rich and creamy texture.
Prawn Pad Kra Pao         - ผดักระเพรากุง้
A spicy & fragrant dish, featuring with king 
prawns, wok-tossed with basil, garlic, onion, 
and chilli in a savoury sauce.
Crispy Chicken Pad Kra-Tium Prik Thai  
 - ผดักระเทยีมพรกิไทยไกก่รอบ
An aromatic crispy chicken dish tossed with 
crisp bell pepper, onion, spring onion, 
garlic and ground black pepper.
Kao Hom Mali (Jasmine Rice) - ขา้วหอมมะลิ
 
Mango Sticky Rice Ice Cream - ขา้วเหนียวมะมว่งไอสกรมี
Warm, creamy, sticky rice with coconut milk, 
topped with ripe mango and refreshing 
coconut ice cream.

Pin Tow Set อาหารชดุปิ่ นโต (Minimum 2 persons)
3 Courses for 29.50 per person
 
Nua Platter (N) - อาหารเรยีกน�าย่อยรวม
Duck Spring Rolls, Chicken Satay, Steamed Thai 
Dim Sum, and Chargrilled Pork Skewers. Served 
with a variety of dips
Sea Bass Pad Cha (Filleted)       - ปลากระพงผัดฉ่า                                                       
Deep fried sea bass fillet, wok tossed with 
aromatic krachai, chilli, kaffir lime leaves,
Thai basils, pepper seeds, crisp bell pepper, 
and onion.
Chicken with Cashew Nuts (N)  - ไกผั่ดเมด็มะม่วง                                                                        
A delightful medley of crispy chicken breast,
roasted cashews, crisp bell pepper, carrots, 
onion, broccoli, dried chilli, and spring onion, 
wok-tossed in a Thai chilli paste and savoury sauce.
Beef Thai Green Curry       - แกงเขยีวหวานเน้ือ
A classic Thai green curry featuring beef, 
Thai basil, crisp bell pepper, Thai aubergine, 
and bamboo shoot, topped with red chilli.
Kao Hom Mali (Jasmine Rice)  - ขา้วหอมมะลิ
 
Banana Fritter  - กลว้ยทอดไอสกรมี



6. Pad Kee Mao         - ผดัขีเ้มา
Flat rice noodles, wok-tossed with a flavorful blend of basil,
bamboo shoot, red chillies, onion, baby corn, fine beans, and chilli.

 Crispy Chicken 14.95
 Chicken 14.25
 Pork 14.25
 Beef 15.50
 Prawns 15.75
 Tofu & Mixed Vegetables (v) 13.95

7. Pad See Ew - ผดัซีอิว้
Wok fried flat rice noodles with green vegetables, broccoli, carrot,
and eggs, in savoury sauce.

 Crispy Chicken 14.95
 Chicken 14.25
 Pork 14.25
 Beef 15.50
 Prawns 15.75
 Tofu & Mixed Vegetables (v) 13.95

8. Hainanese Chicken Rice - ข�าวมนัไก�       
Fragrant jasmine rice cooked in rich chicken broth, served with
a light clear soup, and a bold dipping sauce, choice of

Tender poached chicken         15.00
Crispy Chicken           15.95

9. Khao Kha Moo Pa-Lo - ข�าวขาหม ู       15.95
Braised pork hock in soya sauce with pickled sour
mustard om steamed jasmine rice.

10. Khao Rad Kra-Pao Gai (with fried egg)
 - ข�าวราดกระเพราไก��ข�ดาว    15.95
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.
 

11. Kao Pad - ข�าวผดั
Stir-fried Jasmine rice with spring onion, onion, cherry tomato, and egg.
 Chicken            14.25
 Pork             14.25
 Prawns             15.50
 Tofu & Mixed Vegetables (v)          13.95

Rice ขาวผัด ขาวราดจานเดียว

12. Kao Pad Sapparod (N)  - ข�าวผดัสับปะรด 15.50
Sweet and savoury fragrant pineapple stir-fried Jasmine rice
with chicken, cashew nuts crisp bell pepper, onion, egg,
topped with spring onion, and coriander.

Starters อาหารเรียกนํ้ายอย

13. Moo Ping - หมป้ิูง            7.45
Thai-style chargrilled pork skewers marinated in a blend of 
aromatic spices, coconut milk, with a hint of sweetness, 
paired with spicy and tangy sauce.

15. Duck Spring Rolls - เปาะเป้ียเป็ด             8.25
A delightful and savory appetiser that combines the rich
flavors of tender duck meat with vegetables, and aromatic herbs.

16. Tod Mun Pla (Thai Fish Cake) (N) – ทอดมนัปลา       8.50
Thai fish cake served with sweet chilli dip.

27. Vegetable Spring Rolls (V) – เปาะเป้ียผกั          7.25
A delightful and savory appetiser that combines the
rich flavors vegetables, and aromatic herbs.

14. Chicken Satay (GF) (N) - ไก�สะเต�ะ              7.95
Tender chargrilled chicken skewers marinated in a blend of
aromatic spices, served with our signature peanut dipping sauce.

17. Sai Krok E-sarn - ไส�กรอกอสีาน             8.50
Northeastern Thai street food sausage with ground pork
mixed with garlic, cilantro, and rice.

18. Sai Oua     – ไส�อั่ว                  8.50
Northern Thai sausage with its aromatic and spicy profile,
featuring a variety of herbs and spices that contribute
to its distinctive taste.

19. PRAWN Tempura - กุ�งชบุแป้งเกรด็ขนมปังทอด           8.50
Succulent prawns coated in a light and crispy tempura
batter and breadcrumbs, deep-fried to golden perfection.

20. Ka Nom Jeeb (Steamed Thai Dim Sum) - ขนมจบี        8.25
A classic Thai steamed dim sum, featuring a filling of PORK
and prawn infused with aromatic Thai flavour.

21. Gai Tod Hat Yai - ไก�ทอดหาดใหญ�             8.25
Deep-fried chicken leg with authentic Thai flavours,
topped with crispy fried shallots, capturing distinct feature
from Southern Thailand - Hat Yai.

22. Laab Crispy Calamari     - ปลาหมกึวงทอดคั่วลาบ  8.50
Northeastern Thai twist of crispy calamari, garnished with
chilli and coriander.

23. Prawn Crackers - ข�าวเกรยีบกุ�ง             4.00
A crunchy snack in mild-spiced flavors - light, airy, and crispy.

24. Nua Platter (N) (minimum 2 persons)
- อาหารเรยีกน้ําย�อยรวม (per person)   9.50
Duck Spring Rolls, Chicken Satay, Steamed Thai Dim Sum, 
and Chargrilled Pork Skewers. Served with a variety of dips.

26. Crispy Tofu (V) (N) - เต�าหู�ทอด              7.50
Golden cubes of tofu, deep-fried to perfection, 
served with a pairing of peanut sweet and chillie sauce.

28. Vegetable Tempura (V) -เทมปรุะผกั            7.50 
Battered and deep-fried mixed vegetables,
served with a sweet chilli dipping sauce.

31. Laab Gai (GF)         - ลาบไก�          13.50
Minced chicken salad bursting with zesty lime, aromatic herbs,
spring onion, red onion, and mint leaves, with a kick of chili.

Soups ซุป
29. Tom Yum  (GF)       - ต�มยาํ
Classic Thai hot and sour soup with a blend of lemongrass, 
galangal, kaffir lime leaves, chilli, cherry tomatoes, 
and mushrooms.
 Chicken             7.95
 Prawns             8.95
 Mushroom (V)            6.50
30. Tom Kha  (GF)     - ต�มข�า         
Thai coconut soup infused with galangal, lemongrass, 
and kaffir lime leaves with mushrooms.
 Chicken             7.95
 Prawns             8.95
 Mushroom (V)            6.50

Thai Salads ยําแซบ

33. Nam Tok Kho Moo Yang      - น้ําตกคอหมยู�าง       15.50
Chargrilled pork neck salad bursting with zesty lime, 
aromatic herbs, spring onion, red onion, mint leaves, 
with a kick of chili.

32. Nam Tok Sirloin        - น้ําตกเน้ือสันนอกย�าง       19.50
Chargrilled sirloin E-sarn styled salad bursting with
zesty lime, aromatic herbs, spring onion, red onion, 
mint leaves, with a kick of dried chili.

34. Yum Neua Yang Sirloin      – ยาํเน้ือสันนอกย�าง       19.50
Chargrilled sirloin Thai salad bursting with zesty lime,
aromatic herbs, spring onion, red onion, cucumber, tomatoes, 
with a kick of fresh chili.
 

35. Goong Chae Nam Pla (GF)         - กุ�งแช�น้ําปลา        14.95
King prawn sashimi topped with spicy lime sauce.

36. Pla Tod Nam Pla - ปลากระพงทอดน้ําปลา 23.95 
Deep-fried whole Seabass topped with fish sauce 
gravy served with spiced lime dips.

37. Som Tum (GF) (N)        - ส�มตํา           10.50
A refreshing and vibrant Thai dish that combines 
the crispness of green papaya with a sweet, 
sour, salty, and spicy dressing.
 Thai   ส�มตาํไทย            10.50 
 Raw Prawn   ส�มตาํกุ�งสด          14.50
 Fermented Fish Sauce   ส�มตาํปลาร�า         13.50

25. Crispy Dumpling (V) – ถุงทอง              7.95
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 dipping sauce.


