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Appetizers

Y94I1959U
A selection of four signature appetizers

wiinseulusnny

Crispy rice noodles

Uaiura

Deep fried prawn spring rolls

Ynlinenlunzngm

Deep fried chicken wings with crispy kaffir lime leaves
gdule

Pomelo, chicken and prawns salad

guilegaveyu

Spicy grilled beef salad with grapes

WgaUany

Spicy Siamese sardine salad

WFUNIILATON

Spicy Thai northeastern sausage salad

g9

Spicy winged bean, prawns and poached egg salad

gauannny
Deep fried fluffy catfish with spicy green mango salad

nenduneuainiin

Deep fried prawn and squid cake

AIUUAINSWILZUYIU

Spicy seabass ‘Larb’ salad with makwaen seeds

420

280

260

200

360

420

220

220

320

320

280

360



gr9duYyn 320
Spicy young turmeric, prawns and chicken salad

Uauiaumaly 220
Watermelon with dried fish and crispy shallots

Thai Dips

dnwsnuzeny 280
Spicy tamarind dip

UININNsTUNILIN 280
Shrimp paste dip

VIAUNLUARLAYD 280
Shredded sundried pork in coconut milk

Unwinusi¥eiusne 280
Spicy Thai eggplant dip

Soup

puduUainsguen 460
Sweet and sour grey mullet soup with ginger

fudlnuzwiingeu 240
Chicken and galangal in coconut soup

unvanUavfingnld 280
Pork-stuffed squid in clear soup



T0zumn 360
Spicy mixed seafood soup with holy basil

UanyAuusau 280
Spicy Siamese sardines and madan fruit soup

Fugads / dausirin 340 / 480

Spicy tom yum soup with prawns or river prawns

Curry

unaRayiulugzwg 540
Crab red curry with betel leaves

NVRTNEqT 340
Country style minced prawn curry

wauuatUawald 340
Duck creamy red curry with seasonal fruit

WANAFUULSANNY / ANuiun 340 / 480
Prawns or river prawns red curry with pineapple

unsduds / deusirin 380 / 520
Crab red curry with betel leaves

9auaiilesau 540
Sheatfish in thick and creamy red curry sauce

WANLEAIIURNUSLFBYIUAZLANY 240
Vegetarian green curry with eggplant and tofu



Curry

(create your own)

1. un9LRIYINIIU Green curry 4. WNNNEN3 Yellow curry
iile Beef 380 iile Beef
iy Pork 280 1n Chicken
In Chicken 280 ﬁ:\i Prawn
ﬁ:\i Prawn 340 ﬁ:\uw.iif’] River Prawn
ﬁ:\mlhfﬂ River Prawn 480

2. sfasfu Massamun curry 5. WguuN Panang curry
e Beef 380 e Beef
In Chicken 280 i Pork
In Chicken

3. WNNLAR Red curry

ilo  Beef 380
iy Pork 280
1n Chicken 280
(e Duck 380
ﬁ:\i Prawn 340
ﬁ:\‘lLLli‘qu'] River Prawn 480

Seafood

HAWSNINUaInNY
Stir fried crispy fluffy catfish with red curry paste

Uannswaneanssinguuazsyiu

Deep fried sea bass with garlic and turmeric

380
280
340
480

380
280
280

320

480



NSLASIURAUINIOLKI
Stir fried mixed seafood with chilli paste

Auuduneujuidu

Casseroled river prawns with glass noodles
wanfie / feudin
Spicy grilled prawns or river prawns salad

vieunundan

Steamed curry fish mousse

VIogUUANSALYN
Mussels cooked in coconut and galangal soup

Meat

wNNNEuIUeIune
Lamb shank in yellow curry sauce with sweet potato

SIGHENTRL R LRI
Grilled beef steak with toasted rice powder and salty
tamarind chili sauce

Tneauuny

Roasted chicken in red curry

VYNondpInseLiuunseu
Pan fried pork fillet with garlic, pepper and stir fried

morning glory

[~ U ]
UAYOaUSYIUFUY

Roasted duck with sparkling lime tamarind sauce

360

520

340 / 480

320

280

540

420

320

240

360



Thai Thai

TdRgadey 240 / 520
Thai style fluffy prawn or crab omelette

Wansiwsnlusans my/dle/ln) 220
Stir fried minced pork / beef / chicken with holy basil

Walnede / dauaitn 280 / 480

‘Pad Thai’ with prawns or river prawns

WansznwsaleBeasinnseu 220
Spicy stir fried crispy century egg with holy basil

lnNpdinuziiog 220
Stir fried chicken with cashew nuts

daniansd 200
Stir fried winged bean with shrimp paste and dried shrimp

faghgailosuinla 360

Rice noodles with slow cooked and sliced beef in beef broth

NANSLWIININOANTOU 300
Spicy stir fried crispy prawns with holy basil

lagnive 200
Deep fried soft boiled egg with sweet and salty tamarind sauce

KAKRNAIUGANIA 180
Seasonal vegetable stir fried (please ask our staff)

dunidfuiduiaynenlsiiu 360
Stir fried vermicelli and glass noodles with crab and daylily

fagLRgITIANTINYFY 220
Crispy rice noodles with minced pork gravy



Rice
Y1V UULALAS 50
Red jasmine rice

IV1IOUULH 50

Jasmine rice

UL 50

Fresh rice noodles

Dessert

yunlngsou 280
Mixed Thai dessert platter

wuhiunseu 140
Ruby water chestnuts in sweet coconut milk

uins 140
Assorted rice flour dumplings in sweet coconut milk

l1f28AINY 160
Black grass jelly pearls in syrup

UnaeuldiAu 160
Flavoured tapioca flour pearls in coconut milk with salted egg

aquduloAn3uuswdan 180
Yellow bean pockets with shredded coconut and

coconut ice cream

a1ndnalnm 120

Tapioca and corn in coconut cream
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