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42 Pad Thai

A classic Thai stir-fry dish made with

thin rice noodles, tofu, egg, bean sprouts,
and a mix of seasonings. Served with
peanuts, lime wedges, and chili flakes

on the side, allowing you to customize
the flavor to your liking.

O

42APad Thai Tang Hoon

Experience the familiar flavors of classic
Pad Thai with a twist, as glass noodles are- used
instead of traditional rice noodles
in this delectable dish.
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46 PadSee Ew

Pork or Chicken.
Add %4 for seafood option.

Mango Sticky Rice

BTIWILE TN
A dassic Thai dessert that is beloved for its sweet and
caeamy flavors. The dish consists of warm and sticky
glutinous rice that is cooked in coconut milk, topped with
slices of fresh, juicy mango, and finished with a drizzle of
rich and velvety coconut cream s

1 Spring Rolls (6 Pieces)

Deep-fried, stuffed egg rice
paper with shredded carrots
and radish.

Money Bags (5 Pieces)

Deep-fried, stuffed egg rice
paper with shredded carrots
and radish.

1A

Sugar Cane Shrimp (5 Pieces)
Juicy shrimp mixed with

aromatic herbs and spices,
wrapped around sugarcane
skewers, then fried to perfection.

2A

French Fries
Crispy golden fries.

2B

3  Garlic Pork Jerky “Kratiem
Moo Dad Deaw”
Crispy deep-fried garlic pork bites
served with sweet and sour dipping
sauce - a popular Thai appetizer
that goes great with beer!

Chargrilled
Chicken/Pork Skewers

(3 skewers)
Flattened and marinated

meat skewered on bamboo
sticks, grilled.

2
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Tender wide rice noodles stir-fried
with beansprouts, azian kale, and a
savory soy sauce blend. Choice of
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$15

EREKE 74 Steamed Tapioca

A simple yet delicious dessert that is
perfect for those who enjoy the natural
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Drunken “"Kee Mao =y e

Noodles & Tuaiinnznsald / vy
Spicy stir-fried wide rice noodles with ,
vegetables, Thai holy basil, chinese wine
and chili peppers. Perfect for those who
love a little heat and bold flavors in their
meals. Choice of Pork or Chicken.

Add %4 for seafood option.

$15

Phuket Noodles

Yellow eqq noodles stir-fried
with beansprouts, asian kale,
and a savory soy sauce blend.
Choice of Pork or Chicken.
Add %4 for seafood option.

® 71 Coconut Ice Cream BTkl
iuwtau lamrnSunswin

Creamy and refreshing coconut ice
cream.

sweetness of tapioca with home-made

COCOMLE Cresm.
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4 A Traditional Chiang Mai “Sai  JtHRXEMF
Ua" Sausage 2 o
Made with pork and fresh aromatics EHE*J'J

such as lemongrass, galangal,
garlic, and makrut lime leaf.

5 "Tod Mun Pla" Fish Cakes
(3 Pieces)
Deep fried fish paste combined
with red curry paste, long
beans and kaffir leaves.

5A

$12

=B

noeaduilan
$12

"Tod Mun Goong" Thai =EF
Prawns Cakes (3 Pieces) S
Golden-fried patties made from VIE AL
minced prawns blended with ‘$1 4
aromatic Thai spices, served with

a sweet chili dipping sauce.

6 Isaan Fried Chicken Wings Fib=zlnE
Smokey and marinated = T
chicken wings served with ﬂ HI a6
spicy and sweet chilli sauce. $1 2

MEREERNE

6A Crunchy Spiced Squid
Crispy Thai-style squid,
perfectly spiced for a
flavorful crunch.

damiinnas

a{agufm $15
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34  Fried Sweet Chilli Sea 3f Steamed Spicy Lime Sea 35 Fried Sweet and Sour Sea 3H/A Steamed Ginger and Soy
Bass “Pla Rad Prik” CD Bass “Nung Manow™ Bass “Pla Prea Wan" S5auce Sea Bass
TS FAREERTE ErREEE =HENE
darssranapililan danewefanzun danaiss dannzwatiefih
A whole sea bass, deep-fried until A whole fich steamed to perfection with fresh A whole sea bass, deep-fried until crispy and Fresh sea bass steamed to perfection with
crispy and golden on the outside, lime juice, chilies, and garlic, creating a tangy golden on the outside, and served with a tangy ginger, soy sauce, and a touch of sweetness,
and served with-a sweet and spicy chili sauce. and spicy Mavor explogion that's sure to and sweet s made with l}lﬂﬂ_aﬂlﬂf-‘- creating a deliciously fragrant and savory dish.
$3'E tantalize your taste buds. tomataes, and bell peppers. $3E

$36 $36

23B Drunken Clams “Kee Mao Hoi" gﬂnﬁﬁggm 24A Spicy Clams “Hoi Nam Prik TR W 27 Black Pepper Prawns

Stir-fry short nedk clams with bird-eye NEHLRTELL Pao”™ P GLERHET ey L
hillies, Tresh thai holy basil aand <pd H 5 Y
e e L T SN 0 Stir-fry short neck clams with $21 Ij‘gﬁuﬂﬂ’frliplulﬁ’l
$21 thai special chili blend. Succulent prawns with fresh vegetables such
Dvurnien Prawns “Kes Mao : 2 as bell peppers, onions, and garlic, and coated
23P Gaong"  EAERE 4P Spicy Prawns "Goeng Nam , B in a bold and savory black pepper sauce.
; ; _ MAHALIT Prik Pao FAOEAMTA LT
0 A bold and spicy Thai stic-fried prawn dish, ; . . $ 25
coaked with fresh chili, garlic, and basil for a 521 Stir-fry prawns with thai 521
Iragrant and fiery kick special chili blend.

32 Deep-Fried Tiger Garlic Prawns 32/ Deep-Fried Tiger Prawns with Tamarind 32 Tiger Prawns with Glass
“Goong Tod Kratiem” Sauce “Goong Tod Makham” CD Noodles “Goong Ob Woon Sen
o EEE PETE M By o
HNERNTEHALL fanaAYaaNEIY - Rt el ey
: P : ] Marinated tiger prawns on a bed of glass
Crispy and flavorful Thai Deep-Fried Tiger Crispy and succulent deep-fried tiger prawns e UE Erlzhms e and%,ﬂwm
Garlic Prawns served with a seafood dipping dwithat = 0et .
sauce. O L e hot in a metal pot with garnishes and chinese

$ 35 $ 35 rin:;:iigc.

A8 Morning Glory “Pak Boong Fai =i ###=X## §1 Mixed Vegetables EX=Eny

L=
< ' ¥ ] r Dang” (R, ‘{ Stir-firy vegetables that includes broccolis, 3 % ema e
pEenLalvliad .Y 5 4 " HERHANTINNET
“ﬂ t am a CD' stir-fry morning glory in garlic, fermented ’ cabbages, mushrooms and carrots.

GREENS AND EGGS

soy-bean paste and chili. $1 3 $1 5

48A Sambal Morning Glory EEEE 52B Thai-style Egg Omelette HLEH
Stir-fry Mlower clams with bird-eye chillies, ETFlBi'ﬂﬁﬂTﬁﬂﬁJ Plain fluffy omelet. WIS

fresh thai holy basil and spices.

13

51 5 52C Minced Chicken/Pork Egg EEREH
Omelette Tedaany/in

- * AL
A0 e rawns and oo scied asan R e b L I
in a savory oyster sauce. A classic Thai dish ‘ Pork B $15
that's healthy and delicicus! 5 1 6 :
52 P Prawn Egg Omelette %TEEH
_ ooy Thai-style, deep fried and fluffy eggs w8 uadia
49A Tofu & Bean Sprouts FEFHREE omelet with enions and prawns. ;
Stir-fried bean sprouts with tofu in fish S190AHRLETH
saice & garlic. Y06 = 51 g
/ $13 52D Fresh Crab Meat Egg Omelette jEEﬁEt#
. A - . A deliciously fluffy omelet filled with wLeil
50 Asian Kale "Kai Lan ﬁﬁﬁﬂﬁ?ﬂl CD succulent crab meat, onions, and a touch of e

Crigp and fresh Asian kale stir-fried with A=
garlic,carrots, and oyster sauce.

fish sauce. 534
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53 Egg Fried Rice
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$11

Thai-style fried rice with eqgg,
diced carrots, and onions.

HERAFE iR

tntiada

$14

Prawn Fried Rice
Thai-style prawns fried
rice with egg, diced
carrots and onions.

Tom Yum Seafood

Fried Rice

A bold and aromatic Thai fried rice
infused with tom yum flavors, stir-fried
with fresh seafood, lemongrass, kaffir
lime leaves, and chili for a perfect balance
of spicy, sour, and savory tastes. A
seafood lover's delight!

ANVIN
9 SALADS ‘@

£ HAThisEiR

#mdaaudmsia

$16

-
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54C Crab Fried Rice

Succulent crab meat stir-fried with
/g~ fragrant jasmine rice and Thai spices.
A delicious and satisfying Thai dish.

)

56 Olive Chicken
Fried Rice

DELE
tracien]

$25

s T iR
#damindeuld

A savory fried rice dish gets its rich
umami flavor from Chinese (Teodhew)

salted olives.

57 Pineapple Prawns
Fried Rice
Fragrant Thai jasmine rice stir-fried with

succulent prawns, juicy chunks of sweet
pineapple, cashew nuts, and a blend of

$14

b E R [Meiing i)
dreiadul=sa

$14

aromatic spices

9
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12

Som Tam FIUR AL
Thai raw papaya salad tossed in qUm
chilli, long beans, tomatoes, dried

shrimps and peanuts.

$12

Papaya Salad with Prawns ‘ﬁﬁ“ﬁfﬁ*ﬁm?
“5om Tam Goong” G ENE M
Classic papaya salad with prawns. $1 5
Papaya Salad with Salted Crab - sbfiRl g
and Fermented Fish Sauce EHEREE

“Som Tam Poo Plara”
Spicy Thai salad made with shredded
green papaya, cherry tomatoes, green
beans, peanuts, salted crab "Pu Dong”™
and fermented fish sauce.

duaUansn
$16

FRRREELEIVH

griutdunzia

Seafood “Woon Sen”
Salad

Spicy glass noodle seafood
salad tossed in fish sauce, lime,
cucumber, shallots, cilantro and

chill. $16
Spicy Lime Prawns Salad HaFEgb R
Spicy prawns salad tossed in fish BT aE
sauce, lime, cucumber, shallots,
cilantro and chili.

$21
Thai Spicy Beef Salad a2 ]
“Yum Nuea” fle

Beef slices combined with a vibrant
mix of fresh herbs, chili, lime, and a

savory dressing.

2
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52

Stea med White
Jasmine Rice
FHEERE

SIIMEN NS

$2
525

Sticky Rice
xR

gramiien

$4

Basil Chicken hEEHSERREERE
/Pork with Egg ialunszimsasiatinaidann

Stir-fry basil minced meat with steamed rice

and sunny-side up egq. Choice of Chicken or 51 4
Pork.

Chicken/Pork Omelette EIEREER
with Steamed Rice G wy/ld
A comforting and filling dish that combines

flufty steamed rice with a savory and fluffy
omelet. Choice of Chicken or Pork.

$14

Basil Chicken Fried Rice TSR
A flavorful Thai fried rice dish sti-  #12ERAZINS1AGA
fried with minced chicken, ﬁ»ﬁ}

fragrant basil, garlic, and chili,
delivering a perfect balance of
spice and aroma. A comforting
and satisfying meal!

$14

S

“Nam Dtok" Salad HYHWUIAA

Thinly sliced grilled marinated pork
tossed with mint leaves, roasted rice,
lime juice, chili flakes, and fish sauce.

$16

Larb (Chicken/Pork) Fe PTG AR
anula/amy

Mortheastern (E-Saan) style minced meat

salad tossed with mint leaves, chili powder,

shallots and roasted rice. Choice of Chicken $1 5

or Pork.

ERETRE
W et

Mango Salad
“¥Yam Ma Muang”
Shredded green mango tossed in fish
sauce, palm sugar, chili powder,
shallot and carrots. Tangy, crisp and

full of texture. $12
11 A Mango salad with Prawns FRE TR
“Yam Ma Muang Goong” fhuzinafia
Classic mango salad with prawns. $1 5
10S tarb salmon ER=X @i
Made with blanched salmon, IuLHRUau
mixed with a variety of herbs and $1 6

spices, and seasoned with lime
juice, fish sauce, and chili.
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23 Holy Basil Minced pR=s oy r bl 25 BBQPork “Kor Moo Yang”  #HIIEHEMR
Chicken/Pork “Kra Pow" HAnT=WE Y / 1o Thal-style grilled marinated barbecued ADVNENS
21 sweet and Sour Chicken ST CD Minced meat, Thai basil, fresh vegatahles 0 tender pork collar. u
& delectable combination of battered R - !._',?iu”jri:r? Efl_[,“wdu" btk e $1 6 $22
chicken, bell peppers, and a tangy-sweet  HALLEEIWITU AvaiLiT:t:Ie ey ;{urk R i
Sauce. a - i 3 n + rr
$16 24 Spicy “Pad Phed” Pork auesrms 254 BBQ Chicken Gai ‘fang\ i FIIELE
Sliced pork stir-fried with long beans in red g5y muim Thal-style grilled marinated barbecued TAgna
22 Cashew Nut Chicken “Med EAETHET curry chili paste. = chicken.

CD Mamuang” IAdaudinuzsing $18 $18

Battered chicken stir-fried with crunchy cashew

i ks s i s e $16 278 PuckPepper Beel ikl 25T Crying Tiger Beef "Seua EAELH

with soy sauce, oyster sauce, and chili paste. Succulent tender beef stir-fried with fresh (S iawsa s e
: ’ wvegetables such as bell peppers, onlons, NEE ﬂ'cf"g Ha;‘ o - iﬁaaﬂﬂq‘llh
and garlic, and coated in a bold and savory  * 23 Tender beef strips marinated in Thal
black pepper sauce. $ spices, grilled to perfection. $24

13 Tom Yam “Red NamESOBERS 415 14 Tom Kha FAWREHA 5 Tom Yam
. Seafood Soup Sy dmeaiindie Chicken Soup Guwnln “Clear Namsai Talay” Gudmuathla
{@ The modemn tom yam; spicy, creamy, and . Rich, spicy and creamy, . Seafood Soup

5 ked with Thai herbs, sliced fish, . - N
::Uu:ji}:;m i i _,wfmps a galangal and coconut milk-based soup, A more traditional broth version; clear,
! : cooked with chicken, cilantro, spicy and sour soup cooked with herb, $17

Shimeji mushrooms and tomatoes. §17 sliced fish, squid, short neck clams and

(+$2 for glass noodles/frice noodles). $1 8 shrimps. (+52 for glass noodles/rice
noodles)

16 Green Curry 17 Red Curry “Gang Daeng”Chicken RILLIHEX 19 Dry Curry “Panaeng” Pork bgﬂ ‘7

0 ”Gang Keaw Wan" A delightful blend of tender chicken untatia b T ET L e S CU RRI E S

Chicken in a rich, aromatic red curry sauce. $1E LA LWL
S EIES " " STHawERe Rich, thick and spicy with 3 distinct!
1, vd spicy with a distincthy
LLTI I.iiEj‘2|1.1".|"|’|.l-|:Fi 1 ?D Red Curn_.r GBI’IE Ped” Smoked Duck “,: = unigue southern Thai flavor,zalty and
A fragrant and creamy curry A rich and flavarful Thai red curry wiaLAALR sweet, with a nutty peanut
made with a blend of fresh herbs, featuring tender smaoked duck, $ZG g flawvor,topped with coconut cream
spices, coconut milk and chicken. cooked with aromatic spices, creamy - and thinly shawved kaffir lime leaves.
$1 E coconut milk, and a touch of $1 g

sweetness for a perfect Lialance.
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Basil “Bai-Ka Pow"
Tofu

Stir-fry tofu in soy sauce
with chillies and basil leaves.

EFHETE
HAAZLWTILETI

$15

HEETMR
R EnAUlsT R

Vegan Pineapple
Fried Rice

A refreshing dish, tossed in turmeric
powder, raisins, pineapples and seasonal
vegetables.

$13

Vegan Olive
Fried Rice

A flavorful and fragrant dish made
with vegan-friendly ingredients,
such.as.aromatic jasming rice, fresh
vagetables, and tangy olives bits,
all stir-fried in a savory'soy sauce.

g
frtiRwilauL

$13

Vegan Tom Kha FAHEEER

Rich, spicy and creamy, a galangal and FETETR AT
coconutmilk-based-soup, cooked with

seasonal vegetables'and oyster

mushrooms.

$15

EDEEES
g gn

Vegan Tom Yum

A light and tangy soup madewith an aromatic
broth infused with lemongrass, kaffir lime leaves,
galangal, and spicy chilies, filled with an abundance
of veqetables. (+%2 for glass noodles/rice noodles).

$15

i =i

66 Drunken Tofu “Kee Mao” FUEEE
HALAIHTLI

Tofu with albuginea , Thai holy basil,
Chinese wine agﬂu:l chiili. ! $15
67 Cashew Nut Tofu FAESUEE

W W ma = L
LE T HALIRAL TG
0 & delicious stir-fry dish made with firm tofu, crunchy
cashew nuts, and fresh vegetables such as bell
peppers, onions, and carrots, all tossed in a savory
sauce made with soy sauce, and chili paste.

$15
SES Son R

42\/ Vegan Pad Thai
b iy

Q

A plant-based twist on the dassic Thal stir-fried
noodledish, made with rice noodles, tofu,

vegetables and a flavorful tamarind sauce, all

without animalproducts. Perfect for those who

love authentic Thai flavors in a vegan-friendly way! $1 5

46\/Vegan Pad See Ew  @EHZXERIAH
fiaditae
A delicious vegan version of the Thal stir-fried flat
noodies, cooked with soy sauce, tofu, and fresh

vegetables for a smoky, savory flavor. A
comforting and satisfying plant-based dish!

$15
AEFARE

44\/ Vegan Pad Kee Mao
HREAZINT 0
A bold and spicy vegan take on Thai drunken
nogdies, featuring wide rice noodles stir-fried with
tofu, fresh basil, chill, and vegetables in a rich,
aromatic ssuce. Perfect for those whe iove a
flaverful kick!

I. : ;‘E fnrlll jon plfl&:éil__{un _gu j

16\ Vegan Green Curry ARFEE
LEFRIEREITW TR
A creamy and aromatic Thal green curry made
with coconut milk, tofu, and fresh vegetables,
infused with fragrant herbs and spices. A delicious
plant-based twist on a Thal classic!

$18
HET RGNS

16C Maorning Glory ) 230
watEaIwTIuE L

CDI Green Curry

Aunigue vegan Thal green curry featuring
morning glory (water spinach) and tofu in a rich
and fragrant coconut-based curry. A flavorful
plant-based delight!

$18
AEFELINE

17V Vegan Red Curry

LA LLRALD
A rich and spicy Thail red curry made with coconut
milk, tofu, and fresh vegetables, infused with
fragrant herbs and bold flavors. A perfect plant-
based comfortdishi

$18
HEED R E

17C Morning Glory
AL AR AT

Red Curry

A bold and aromatic Thal red curry featuring
morning glory (water spinach) and tofu simmered
in a rich coconut-based curry. A flavorfuland
satisfying plant-based dish!

$18



