Herbed & Spiced Salads
Yum Som-O (( (
Refreshing pomelo salad tossed with shredded chicken 
& grilled shrimps in chili lime dressing

Yum Mamuang   (( (
Spicy & tangy green mango salad tossed with crispy fried shrimps

Yum Moo Krob ((
Fried omelette tossed with sweet white onion & herbs in
chili lime dressing
Yumn Woon Sen Thalay  ((
Glass noodle salad tossed with seafood in chili lime dressing
Yum Pla Dook Foo ((
Crispy catfish salad tossed with green mango & fresh 
Thai herbs in chili lime dressing
Soups
Tom Yum Goong ((( (


An all time favorite Thai soup sweetened with river prawns flavored with fresh lime juice, lemon grass spiked with chili padi
Kra Poa-pla Nam Daeng
- Fish maw soup with shredded crabmeat & Thai mushrooms

Soup Neu
((
- A popular soup from Southern Thailand; robust broth of ox tail infused with Thai herbs & spices

Tom Kha Gai
Tender fillet of chicken cooked in a light coconut broth
Infused with young galangal shoots

Appetizers

Tod Man Pla  (2 pieces)
The classic Thai fish cakes crusted with roasted rice accompanied by vegetable relish topped with shallots & roasted ground nuts

Po Pear Todd (2 pieces)  (
Deep-fried spring rolls stuffed with julienne vegetables

served with savory dip

Sakoo Sai Gai  (4 pieces) (
Steam sago dumplings stuffed with minced chicken, 
shallots, roasted nuts & radish

Goong Todd Krob Linchii (
Lychee fritters stuffed with prawns served with mayo dip

Goong Chut Blaeng Todd (4 pieces)( 
Golden prawns in pajamas served with a sweet & sour dip
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Fishes & Seafood

Pla Kao Rad Prik (( (
Deep-fried Garoupa topped with tangy green mango complement by plum sauce

Gaeng Som Pla  ((
(
Crispy whole King snapper served in a spicy Gaeng Som

broth infused with fresh herbs spiked with chili padi

Pla Nung Ma Nao / Pla Nung Bony ((
Steam whole seabass in lime juice, chili, garlic & fresh herbs
Pla Song Kheng (
Crispy boneless fillet of Silver dory served with a fragrant sauce

of ground roasted rice & chili flakes infused with shredded

Thai herbs

Goong Tod Khatiem 
Stir-fried king prawns in garlic & pepper

Gung Ob Woon Sen
Crayfish baked in vermicelli cooked in a clay pot
Pla Med Tod Grob
Deep-fried calamari topped with crispy Thai mini garlic
Thalay Pla Kra Praow
Assorted seafood of scallops, prawns & calamari
flambé in Thai hot basil
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Curry Dishes
Gaeng Kiew Wan/ Phed   (
The classic red OR green curry cooked with :




Chicken



Prawns



Beef Tenderloin

Paenaeng   (
A thick red curry perfumed with shredded kaffir lime leaves with :

Prawns



Beef Tenderloin
Gaeng Karee talay / Gai
  ( 

Yellow curry sprinkled with roasted nuts :-
Chicken
Assorted seafood
Meat
Moo Tod Katiem
~ Bangkok-style crispy pork marinated with coriander 
roots topped with garlic shavings

Gai Yang  
(
Thai-style BBQ chicken thigh marinated with Chef’s 
special seasoning & honey

Neu Tod Khatiem (
Fillet of tenderloin of beef sauteed in garlic & pepper

Phad Kra-Praow Gai / Nua  (
Minced chicken /beef flambé with Thai hot basil 
Gai /Moo Phad Takrai
Tender fillet of chicken /pork stir-fried in fragrant lemongrass
Vegetables

Kana Phad (
Stir-fried baby kai lan & mushrooms in oyster sauce

Ma Kua Yao Phad Kra Praow ( (
Roasted eggplant flambé in Thai hot basil

Moo Graub Phad Prik Pao
 ((
(
Crispy pork flambé in spicy sambal with crunchy long beans

Phad Galambil Khao

Sweet baby cabbage stir-fried with wolf berries 
flambe with Thai whisky

Phad Tau Ngork Pla Kem
Stir-fried bean sprouts & salted fish with garlic, tofu & 
beancurd garnished with spring onion

Phad Pakrammit
Seasonal vegetables & egg tofu in claypot

Phad Fak Boong Fai Daeng (
~ Stir-fried kangkong with garlic & chili
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Rice
Khao Phad Sapparot (
The classic pineapple fried rice dusted with chicken floss
Khao Phad Nham Lieb (
Steam Thai jasmine rice fried with ground roasted olives,
minced chicken & shallots
Khao Klook Kapi (
Fried rice in a savory shrimp paste perked up with
shredded green mango, roasted dried shrimps & tender

fillet of chicken

Noodles
Phad Tai Goong (
Rice noodles fried with prawns, beancurd, beansprouts

eggs, preserved radish & dusted with roasted nuts
Phad Tai Kway Teow Shanghai neu (
Shanghai rice noodle flambé with tender fillet of beef

in dark soya
Phad ped “rice gnocchi” Kai Sab (
Rice gnocchi flambé with minced chicken & beansprout 
In Thai spicy sauce
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D e s s e r t s
Khoa Niew Mamuang / Tu Rien
(
Glutinous rice topped with fresh mangoes / durian

Mun Chuem
Tapioca in syrup drizzled with thick fragrant gula melaka sauce

Pancake Ma Pao Gub Kluay/Turien/Mamuang
Pandan pancake stuffed with durian / bananas / mangoes

lightly draped with palm sugar syrup

Morakot Krob (
Jellied water chestnut with julienne jackfruit served in iced

coconut milk

Chempedak/ Kluay Thod Gub ice-cream (
Crispy jackfruit / banana fritters drizzled with Tia Maria sauce accompanied by homemade vanilla ice cream

Sakoo Mapraow Orn Mamuang (
Sago pearls with mangoes, young coconut & drizzled with coconut milk sweetened with a golden syrup of palm sugar

Kanom Fak Tong Neng
Steam pumpkin pudding topped with fresh shredded coconut
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