Appetisers

Por pia thod
Deep fried Thai spring rolls, served with sweet chili sauce
(v)Vegetables
Prawn
Chicken

Thod man pla
Red curry marinated traditional Thai fish cakes

Hormok
Steamed dumplings wrapped in banana leaf
(v) Rice and mushroom
Chicken and kaffir lime

Satay
Grilled skewers
Prawn
Chicken
Pork
Tenderloin

Kai hor bai toey
Marinated chicken wrapped in pandanus leaf and fried

Thod man poo kap koong
Pan fried crab and prawn cakes
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Salads

S (v)Som tam
Young papaya and peanut salad

(v)Yam Sam O
Thai citrus pomelo salad

(v)Normai farang naam yam
Warm asparagus salad with chilli and garlic dressing

Yam pla muck koong yang khiing sod
Spicy grilled squid and prawn salad with Siamese ginger

Laab kai
Chicken mince mixed with onion, fresh mint and chilli flakes

Yam phet yang
Roast duck salad with rambutan and water chestnuts

Yam Neua
Tenderloin salad with fresh cucumber, mint and Thai chillies

" Chef’s Signature Dishes (V) Vegetarian - Spicy

Prices are subject to 20.50% tax. We levy no service charge
Should you be allergic to any ingredient, please bring it to the attention of the server
300716



Soups

(v) Tom jued sam yam
Clear soup flavoured with Thai herbs and sweet basil

(v) Tom khoan phak thong
Thai pumpkin soup

@@ Tomyum
Spicy soup flavoured with lemongrass, lime and bird eye chilli
(v)Vegetable
Prawn
Chicken

Tom kha
Lemon grass flavored soup with coconut milk and Thai ginger
(v)Mushroom
(v)Vegetable
Prawn
Chicken

Chef’s Signature Dishes (V) Vegetarian - Spicy

Prices are subject to 20.50% tax. We levy no service charge
Should you be allergic to any ingredient, please bring it to the attention of the server
300716



Curries

Kaeng kiew wan
Green curry
(v)Vegetable
Fish
Prawn
Chicken

Kaeng phed
Red curry
(v)Vegetable
Prawn
Chicken
Tenderloin

Panaeng phak rue kai rue nuea
Panaeng curry
(v)Vegetable
Prawn
Chicken
Tenderloin

Lamb Massaman curry
A unique style of Southern Thailand, a thick curry of crushed peanuts,
potatoes and onion prepared with lamb

" Chef’s Signature Dishes (V) Vegetarian - Spicy

Prices are subject to 20.50% tax. We levy no service charge
Should you be allergic to any ingredient, please bring it to the attention of the server
300716



Main Courses

(v)Phad phak krathium prik Thai
Wok tossed vegetables with garlic pepper sauce

(v)Phad phak morakot
Stir fried seasonal greens with ginger, soya sesame sauce

(v)Phad normai tua hwok
Bean sprout and bamboo shoot stir fry

(v)Phak boong phi diang
Stir fried morning glory in yellow bean sauce

% (v)Normai farang phad gap haew
Water chestnuts and asparagus in garlic soy sauce

Phad bai krapao
Stir fry with chilli and hot basil

(v)Mushroom
Prawn
Chicken

Pork

Pla kra pong chong krieng
Fried fish with lime leaf, chilli and Thai herbs

Pla kao neueng khiing
Steamed fish with ginger and soy sauce
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Pla neung manao
Steamed bekti with chilli lemon, coriander and garlic

Koong neung manao
Steamed prawn with chilli lemon, coriander and garlic

Gung Mangkorn ob noey
Grilled lobster in garlic butter and pepper

Baan Thai thalay yang
Mixed Seafood platter
(Grilled lobster, steamed fish, prawn skewers, pan seared scallop, squid tempura)

Kai takrai
Chicken with lemon grass, mushroom and kaffir lime leaf

Kai phad met mamuang
Stir fried chicken with capsicum, onion, cashew nut and dry chilli

Kai krathium prik Thai
Stir fried chicken with garlic pepper sauce
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Kai yang
Thai style barbeque chicken marinated with lemongrass,
garlic and coriander roots

Moo yang
Barbecued Thai pork with pineapple, honey and black pepper

Moo phad khiing sod
Stir fried pork with mushroom, onion, chilli and Thai ginger

ZT5 patani
Stir fried lamb with ginger, spring onion, pepper and mushroom

Neua horapa
Stir fried tenderloin with peppers and green peppercorn
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Rice and Noodles

Khao phad
Thai stir fried rice
(v)Vegetable
Prawn
Chicken

(v)Khao ob sapparod
Sweet pineapple fried rice with raisin and cashew nut

Baame
Stir fried noodles with celery and spring onion
(v)Vegetable
Prawn
Chicken

Phad sie eiu
Thai flat noodles with dark soy
(v)Vegetable
Prawn
Chicken

Khao Phad kiew wan
Green curry paste fried rice
(v)Vegetable

Prawn

Chicken

Phad Thai
Traditional Thai flat rice noodles with tamarind and peanut
(v)Vegetable

Prawn

Chicken

Gui teaw lard na
Braised flat rice noodles topped with
(v)Vegetable
Prawn
Chicken
Pork

Khao hom mali
Steamed jasmine rice
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Desserts

Kluay thod
Batter fried banana, honey and toasted sesame with vanilla ice cream

Citrus cheese cake
With chilled lemon cream, winter fruits and berry compote

Kaffir lime brulee
With lemon and chilli granite

Tub tim samsee
Jellied water chestnut in chilled sweet coconut milk

Sticky toffee pudding
With blueberry yoghurt sorbet
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