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&\a POR PIA THOD Uoilenoa 14 SRt (V) g Q
/ Vegetable Spring Rolls served with Plum Sauce 250 \ \

TAO HOO THOD IchBnoa =\ JE T EIIR G 6L (V)
Deep Fried Tofu with Tamarind and Peanut Sauce 280

GOONG SARONG nolaso ¥ i HfEIR S ,
Fried Prawns wrapped in Phuket Vermicelli served with Mango Sauce 390

GAl HOR BAI TOEY Inroluing 2= X7 1EXY
Deep Fried Chicken Fillet wrapped in Pandan Leaf 250

SATAY RUAM MITR a&:i8:s0u0as ¥WZ R (0, 248, 5#%) Bifb k%
Grilled Mixed Satays with Peanut Sauce and Cucumber Pickles 400
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YUM RUAM-MIT TALAY ghsoudasnia = iEEbh
Spicy Seafood Salad with Tomato, Thai Celery, Chili and Lime 300

YUM PAK GOOD MURK-SOD ghwnnanonaa 2= fif 047 i i it
Southern Green Salad with Squid and Coconut Dressing 300

YUM MOO YANG &hnyeno Z5# Wb Hi
Grilled Pork with Vegetable and Thai Dressing 300

YUM WOON SEN SAI HED ghuiduldifa 2= a5k 22004 (V)
Sour and Spicy Glass Noodle with Mushroom Salad 300

YUM NUEA YANG gnilogno 2t/ Bibhs .
Crilled Beef with Crunchy Vegetable and Thai Dressing 420

LARB TUNA awnu Bt fr kb b
Spicy Marinated Yellow Fin Tuna with Roasted Ground Coconut Rice 450
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TOM YAM HED AdughiRa IREELEZ (V)
Hot and Sour Soup with Mushroom 300

TOM YUM GOONG MAE-NAM dughipiith 4§15
Spicy & Sour Soup with River Prawn and Thai Herb 450

TOM KHA GAI Quiin 182 x5k KT
Slow Cooked Chicken Breast in Coconut Milk, Galangal and Mushrooms 320

ToM KATI PHAK-MIANG GOONG SOD Aun:Awnindeonvaa HERIF Mz
Local Green Vegetables with Prawn and Creamy Coconut Soup
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PHAD SEE-EW TA-LAY WaBoon:a % ¥ it i
Fried Noodles with Sweet Soya Sauce and Seafood 420

\ \ KHAO OB SAPPAROD dhoouauu:sa i 5548 A KB / 4
\’)’ Pineapple Fried Rice with Chicken 350 b\“

k(') PHAD THAI GOONG SobD walnfivaa ZE X% % KiF b ‘5
&

Fried Noodles with Tamarind Sauce and King Prawn 450 'y j
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PANANG TAO HOO W:IUDICNR ZLMINE S )& (V)
Red Curry with Fried Tofu 300
GAENG KEAW WAN GAI INOIJaonnuln 3 iiE 3 )

Green Curry with Chicken Breast 350

GAENG PHED PED YANG INOIWQIDQeND & s i i e

Roasted Duck Breast Curry 420

GAENG MASSAMAN KAE InoUauunn: 15 2 Hefid 22 2 #%

Slow Cooked Lamb Cutlets in Massaman Curry with Cooked Potatoes 790 390
POO NIM PHAD PONG KA-REE JUUWOWON:HS HIITE £ 5% i

Crispy Soft Shell Crab with Yellow Curry Sauce 400
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GOONG MANKHONG PHAD KEE MAO foUbnswadin # ke Z2 k0 Ky
Fried Noodles with Garlic, Chili, Green Pepper Corn, 1,
Thai Hot Basil with Grilled Maine Lobster and Soya Sauce

1,350
PHAD PHAK MIANG Wawninoao #i5HE3 (V)
Wok Fried Phak Miang with Soya Sauce 250

PHAD PHAK RUAM WawNsou A BIR&EE (V)
Wok Fried Mixed Vegetable with Soya Sauce 250

MOO TOM YUM HANG hydueniio Z& R B Al
Fried Pork with Tom Yam Sauce 400

MOO SAAM CHAN TOD-KRA-TIAM Kyanusuneans:fey K #Ekb s it
Wok Fried Pork Belly with Garlic 400

GAI PHAD MED MA-MUANG InwaiJau:uoo [ 559 Py
Fried Chicken with Cashew Nut 400

PHAD KRA-PAO TALAY Wan:iwsn:a JL/2 kb
Fried Hot Basil with Seafood 450

PLA KA PONG-TOD KA-MIN Uan:wonoQuidu % 2 i ti
Fried Marinated Sea Bass Fillet with Turmeric and Garlic 550 150

PHAD PAK BOONG NAM MAN HoOI WawnuolthUuros HEi %3 03¢
Wok Fried Morning Glory with Oyster Sauce 240
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TuB TIM KROB nuiunsou L Bk
Water Chestnut in Coconut Milk 160

SAKOO PIAK anilan AZ K Hik
Tapioca and Fresh Fruit in Coconut Milk 200

POL-LA-MAI RUAM Wallsou 7K J-Hf#t
Tropical Fresh Fruit 200

‘\? KHAO NIEW MA-MUANG NoIKTeou:Joo 14445 K iRk ?’
),, Mango with Sticky Rice 250 a\
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