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STARTER

81%137193283& * Ar-Harn Wang Roam Ros 320
Assorted Thai Snacks

aitlazAnga * Poh Pia Din Sor 270
Vegetable Spring Rolls

tlaiilaznan « Poh Pia Thord 420
Deep-fried Spring Rolls with Crab Meat

naalwdaodd®1g ® Thord Mun Shong Sa Hai 520
Deep-fried Spicy Fish Cakes, Deep-fried Shrimp Cakes

dz13z37% * Sa-Tay Ruam 490
Assorted Grilled Chicken, Beef, Pork, Shrimp Satay, Peanut Sauce

SOUP

@x21ln » Tom Kha Gai 290
Spicy Chicken Soup, Coconut Milk

@agnng « Tom Yam Goong (Clear or Cream Soup) 380
Spicy Prawn Soup, Lemongrass

qﬂiﬁafwmﬁag ¢ Soup Kaow Pod Nua Pu 280
Corn Soup, Crab Meat

SALAD

ghaulanuns ¢ Yam Som-O Gab Goongs
Pomelo and Pork Salad, Grilled River Prawn

a1wlay » Larb Kai Fu
Salad of Spice Crispy Eggs, Minced Prawns and Squid

sueuynsau w3alng1s « Som Tam Moo Krob Rue Gai Yang
Spicy Green Papaya Salad Crispy Pork or Grilled Chicken

auiansau * Larb Hed Krob
Spicy Crispy Mushroom Salad Roasted Chili and Lime Dressing

#1iniensay ¢ Yam Pak Boong Krob
Crispy Morning Glory, Mango Dressing

THAI DIP

ﬁ'lw‘%nﬂmn e Nam Prig Pla Too
Mackerel, Spicy Shrimp Paste, Vegetables

#IWIniiatae Nam Prig Hed Jae
Spicy Mushroom Thai Dip, Steamed Vegetables, Deep-fried Mushroom

FRIED AND STEAMED

Wonnnnzianzni1naaw ¢ Hor Mok Talay Maprow Orn 580
Steamed Seafood Souffle in Coconut Shell, Wild Ginger, Green Peppercorn

1a1n1a135a ¢ Pla Khao Sam Ros 790
Deep-fried Garoupa, Sweet and Sour Chili Sauce

annenwsibsnzua © Pla Kapong Neung Manow 520
Steamed Sea Bass Fillet Chili, Lime

ﬁ;aﬁ'mﬁﬂm&i'mﬁummf 550
¢ Goong Phad Med Ma-Moung Him-Ma-Pan
Stir-fried Shrimp, Cashew Nuts, Dried Chili

dhudan3ninadan « Pu Nim Phad Prig Thai Orn 560
Crispy Soft Shell Crab, Peppercorn Sauce, Chili

\aildaningns ¢ Nua Pu Phad Pong Karee 580
Stir-fried Crab Meat, Curry Powder

l2i3gibay  Kai Jiew Nua Pu
Thai Omelette, Crab Meat

Tnvialuime » Gai Hor Bai Toey

Deep-fried Chicken in Pandanus Leaves

HANzwI b, WYy, Liha vﬁai&

¢ Phad Ga-Prao Gai, Moo, Nua Rue Goong

Stir-fried Chicken, Pork, Chili, Basil Leaves (Beef+400/ Prawns + 150 THB)

HARN3INLANULENY » Phad Pak Ruam Jae Gab Toahoo
Stir-fried Garden Vegetables, Bean Curd

1ananian3niui « Ped Thord Nam Prig Prow
Deep-fried Roasted Duck, Chili Jam, Crispy Basil
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Prices are in Thai Baht plus 10% service charge and 7% applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.
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CURRY

damnwiaawnuls@ ¢ Gaeng Kiew Warn Nua Toon Gab Roti
Green Curry, Braised Beef, Coconut Milk served with Roti Bread

[~3 [~ 1
wnatkiatilaeg ¢ Gaeng Phed Ped Yang
Red Curry, Roasted Duck, Lychee, Coconut Milk

[ 1 ‘g
wNILBEINIK WIBUNILAR L, Yy wIaLHha
¢ Gaeng Kiew Warn Rue Gaeng Ped Gai, Moo Rue Nua

Green or Red Curry Chicken, Pork or Beef, Coconut Milk (Beef + 340 THB)
wnesiEsinln niahadunulsa
¢ Gaeng Mas-Sa-Man Gai Rue Nua Toon Gab Roti

Chicken or Braised Beef Mussaman Curry, Coconut Milk with Roti Bread
(Beef +440 THB)

NI LN, Wy #3alia ¢ Panaeng Gai, Moo Rue Nua
Dried Coconut Cream Curry, Chicken, Pork or Beef (Beef +340 THB)

#@n9 ¢ Chu-Chee-Goong
Spicy Dried Red Curry, Prawns, Mushroom, Sweet Basil

unsnzw3y » Gaeng Karee Pu
Yellow Curry, Crab Meat, Pineapple, Coconut Milk, Crispy Soft Shell Crab

[~3
WNILEIALD KBIDLNILTLININWLD
¢ Gaeng Phed Rue Gaeng Kiew Warn Jae

Red or Green Curry, Mixed Vegetables
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NOODLES AND RICE

DESSERTS

s » Som Chun

250

Mixed Fruits with Ginger, Crispy Shallot, Roasted Peanut and Aromatic Syrup

nunansayu ¢ Tubtim Krob

Ruby Water Chestnuts Served on Ice with Jack Fruit, Coconut Jelly and
Coconut Milk

ualaan * Ponlamai Sod
Seasonal Thai Fruits Served with Fresh Lime

F1LnHeI32ai29 © Kaow Niew Mamoung
Mango with Sticky Rice and Coconut Cream

220

260

280

tnnluvia » Phad Thai Khai Hor 470
Fried Rice Noodles with River Prawn wrapped in Egg Net

U 1 =~ 49/ -

21zasln wiatia ¢« Kaow Soy Gai Rue Nua 330
Northern Style Egg Noodles, Curry, Chicken (Beef + 80 THB )

fasdaasianiln, na wiatite 330
e Kuey Tiew Rad Nar Gai, Moo Rue Nua

Chicken, Pork or Beef, Light Gravy, Rice Noodles (Beef + 80 THB)

Aaatfgaa2ln « Kuey Tiew Kua Gai 330
Wok-fried Flat Rice Noodles, Chicken, Lettuce)

7HALbaLAN » Kaow Phad Nua Kem 410
Fried Rice, Dried Beef, Sweet Basil, Fried Egg

2R LN, %y wIaliba « Kaow Phad Gai, Moo Rue Nua 330
Fried Rice, Chicken, Pork or Beef (Beef + 80 THB)

21190ANI #321) « Kaow Phad Goong Rue Pu 470
Fried Rice, River Prawn or Crab Meat

[=1 [ u

#anlnuaaian * Thai Chocolate Cake 320
Smoked warm Thai Chocolate Cake, Coconut Ice Cream

Taen3a © Ice Cream (1 Scoop / 2 Scoops) 120 / 230
Selection of Ice Cream: Vanilla, Chocolate, Green Tea, Thai Tea,

Strawberry, Soya Milk, Durian

Ta@nIuiasiun  Sorbet (1 Scoop / 2 Scoops) 120 / 230

Selection of Sorbet: Lime & Honey, Passion Fruit, Raspberry, Mango,
Yellow Lemon, Coconut

Prices are in Thai Baht plus 10% service charge and 7% applicable government tax.
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations.

Vegetarian Dishes | ' Pork |

Contains nut |

Seafood | Gluten Free | Chef Recommend



