APPETIZER

<o o -
WBERESHSPRINGROLLS 348 oehroon , CHICKEN AND DUCK RICE o o
Noodles,Sweet Chili, Relish o,
SHRIMPS IN BLANKET 410 Crispy 'I'Silaopia, Tamgnd Sauce, o e g‘%l "F',OdR EEAI :I;(aESY 450 CATFISH FLAKES FRIED RICE 440 1ymarind Shake 150
Wrapped Marinated Shrimps, Plum Sauce Crispy Shallots, Thai Basil \cken Fandarn, Swee i Sauce <l BAGOONG RICE 440 Yellow Mango Shake 150
POH PIA MOO 425  p A MANAO 1410 # KAPRAO GAI 420 © Green Mango Shake 150
Srou:dcﬁﬁflé, Glass Noodles, Wooden Ear Mushroom, Poached Talakitok with Thai Dressing - Stir Fried Chicken with Haly Basil 0 KAQ PAD SAPAROCD Avocado Shake [seascnal) 150
wee 1 Relis _ 2] Pineapple Fried Rice 150
TODMUNGOONG 425  SALTCRUSTEDLAPLLARU 820 SIASNG KIEWWANGAI 450 [meenele s0 ST
CHIANG MAI SAUSAGE 420 Fried lapu-Lapu # KAENG KEIW LIEW GAl 450 eChicken 420  ¥atermelon Shake 150
Sausage with Thai Herbs 220 (choice of dressing tamarind sauce or chili garlic) Chicken, Red Curry .Shrimp 440 Papaya Shake 150
7 KAFFIR LIME PEANUTS PLA PHESA 820 GAl| THOD 440 Lychee Shake 150
< Steamed Lapu-Lapu Tamarind Glazéd Chicken Strawberry Shake 150
SON-INLAWEGGS 240 poo pAD KRATIEM 580 STIR-FRIED CHICKEN a0 YRR RIS SR RIAMIT 340 Cocomt Shake 150
A | E9g, ‘ Soft-Shell Crab with Garlic 39 -
Crispy Shallots, Cilantro WITH CASHEWS KAO PAD GOONG 440 Fresh Buko Juice 100
J LAARB GAI 545 » POO PAD KAPRAO ) 580 THAI FRIED CHICKEN 440 Shrimn Fried Rice Lemongrass Juice with Mint  Glass 85 Pitcher 290
Minced Chicken Salad Thai Herbs, String Beans Stir Fried Soft-Shell Crab with Holy Basil P . N -
Lettuce, Cabbage ' 9 O Breaded Chicken Breast, Marinated in Coconut Milk KAO PAD GA 41 0 Lemongrass Juice with Pandan Glass 85 Pitcher 290
} LAAéB ME(;)O 530 } Zg?edzétghl}lég\l{lwﬁl’ﬁlisted Chill 58 [Katsu Style) Sweet Soy Sauce, Sweet Chili Sauce, Chicken Fried Ri House Blend Iced Tea Glass BS Picher 290
Minced Pork Salad, Thai Herbs, String Beans and Crispy Basil Som Tam feken Fried Hee Roselle House Blend {seasonall Glass 110 Pitcher 310
Lettuce, Cabbage ' ' ' GOONG KRATIEM 750 ¥ SALTED EGG FRIED CHICKEN 440 KAO PAD POO 410 Thailced Coffee 150
CALAMARES 340 Prawns with Garlic Fried Chicken w/ Salted Egg Glaze, Som Tam Cral Meat Fried Rice Thai lced Tea 150
GOONG PAD NAM 750 SATE GAI 410 KAO PAD MOO 380  Thaiked Green Tea 150
SALAD s Stir Frgd PraGwns, Roasted Chili and Crispy Basil Grilled Chicken Skewer, Peanut Sauce and Pork Fried Rice
$%LIME AND BASIL KAPRAO TALAY Ry KAO PAD NUA 390
L4 Fried Egg, Basil, Lettuce, Peanut, Shallots, 4] 0 } Stir Fried Mussel, Shrimps, Squid, Fish and Ho|y4B;|59 LEMONGRASS CHICKEN SKEWER 380 Beefgied Rice U Hot Thai Tea 140
o Tamarind Dressing PLA JUD JUARAMIT NOODLES 90 Hot Thai Coffee 140
.%ﬁ PYoﬁeM sshgnlvsl ((I:P?icken Thai Herbs, Thai Dreifqo Fried Pampano, Tamarind Sauce, 680 ;%’ PAD THAI 450 JASMINE RICE Hot Thai Green Coffee 140
YAM PLA DUK FOO 420 i PAD THAI GAI 420 PLAIN STICKY RICE 100 Lemon Basil / Mint / 90
Crispy Catfish, Shredded Green Mango Salad, PLA PED PLA 470 PAD THAI TALAY 470 DESSERT Tarragcm Tea I:POt}
__ Spicy Nuts, Thai Dressing Fried Tilapia, String Beans, Kaffir, Curry Sauce ALCOHOLIC BEVERAGE
% SOM TAM 240 # PRAWNS WITH PINEAPPLE 740 PAD THAI GOONG 450 v KAOQ NEIW MAMAUNG 280 Singha Beer 180
gg;:jﬁﬁifﬁea?;raeiiy:éTomatoeS' IN RED CURRY SAUCE PAD SEE IEW 430 BANANA FRITTERS 320 Chang_ BE?rht 128
y SOM TAM WITH 41 O VEGETABLES Fried Banana with Jackfruit lce Cream, Crushed Peanuts, g:: m:g ll;lrg;mium 180
CRISPY PORK ) PORK THAO LAN THAO 330 Coconut Kaffir Caramel Sauca San Mig Pale Pilsen 150
_Srll::n.ecii)ded 'Greecn .Papaga,l:romatoes, Spicy Nuts, Stir Fried Snow Peas, StrawhMushroom KAFFIR LlME CREM E BRULEE 260 .
ai Dressing, Crispy Por CRISPY PORK RED CURRY 470 WITH YELLOW MANGO Hoegarden White 200
y) SOM TAM WITH 310 PAD PAK RUAMIT 380 Heoegarden Rose 200
SALTED DUCK EGG KOR MOO YANG 440 Stir Fried Mix Vegetables PANACOTTA SAMPLER 280  winE
Shredded Green Papaya w/ Salted Duck Egg Grilled Pork Belly, Coriander Sauce PAKBONG 270 TAKO 21 0 Antares Merlot 710
s ggc'l\d/led-ré\re':/nl Fz\p/all;l;ﬂrog'\:astés,BSpicy Nuts,'580 < Eﬂg?‘,f _,3\52 BCucumber Refish, Pork Rind 410 > Stir Fried Water Spinach. Oyster Sauce Tapioca Pudding in Pandan Cups Antare Cabernet 710
Thai Dressing, Soft-Shell Crab ' ) TOFU CURRY 410 Premioc 710
»w YAM MAK RUA 250 > gﬁFﬁﬁ%&nﬁﬁgkoﬂoly gasil, Fried Egg 41 0 < Tofu, Stringbeans, Eggplant and Green Curry Hardy‘s Merlot 710
Grilled Eggplant, Hardboiled Egg, Thai Dressing MOO PING ’ ’ 380 -4 TOFU KAPRAO 380 PAD THAI 21050 Jacob's Creek Cabarret 780
%SO UP Grillad Pork Skewar, Lima Dressing with Coriander 0 S Py Tofu, Holy Basi FRESH SPRINGROLLS 1.525 Jacob’s Creek Riesling (White) 780
¥ TOM YUM GOONG KANA MOO GROB 44 ’
Qj Hot and Sour Soup, Shrimps 540 Stir Frie_d [Kailan) Leaves with Crigpy Pork tad T? FL}J] GK$AST'EM 380 CHICKEN PAN DAN 2’ 050
KHAO SOl 450 and Chicharon - Tofu with Garlic Sauce LEMONGRASS CHICKEN SKEWER 1,700
Qurry Soup, Chicken, Egg, Noodles, Leeks, —# TOFU PAD NAM 380  CHICKEN SATE 1,850
-rné;i/\/l aKT—;A\ IZ_:A:T 450 m?EEF Tofu with Roasted Chili and Crispy Basil THAI PORK BARBEQUE 1 s 700
Coconut Milk, Chicken, Kaffir, Galangal I PANE NG NUA 450 BAGOONG R|CE 2,000
# TOM YUM TALAY 490 oelwith ted Cury, Peanuts PINEAPPLE FRIED RICE 2,000
ot and Sour Soup, Mussels, Squid, Fish, Shrimps !
) TOM VUM GAL T e oty s 410 THAI FRIED RICE WITH SHRIMP 1,850
Hot and Sour Soup with Chicken 7 KAENG KEIW LIEW NUA 440 THAI FRIED RICE WITH CHICKEN 1,850
KEIW TIEW Noodies Smrimp 510 Beel, Red Curry THAI FRIED RICE WITH PORK 1,850
anl Sour Soup with Noadles Shrim - KAENG KEWWAN NUA 440 THAI FRIED RICE WITH BEEF 1,850
A BEER NOQDLE SQUP380 ™ Bect areen Curry Pate STICKY RICE WITH MANGO 1,200
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