


290 POR PIA THOD (VEGETARIAN) 350 POR PIA GOONG (PRAWN)

W Deep fried vegelorion sering rolls - Dﬁ;:p-ifﬁud prawn spring rolls wilh pickled vegetables
and plum souce
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Selecion Appe’nzers

350 THOD MAN GOONG (PRAWN) 340 HOI JOR POO (CRAB)

B Degp-fried shrimp cakes marinated with pork fat and aimonds EESE  Dgep-fried crab meat ralls served with swesd chili sauce
sorved with pickled veqastabler and plum souce and plum sauce
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seicion | Appetizers

290 MOO SARONG 290 SATAY GAl

WS Deeo fried pork meciballs wrapped in e noodles FFEE . parineled Thai solay of chicken with peanut sauce

served with swest chili souce ond cucumber dipping and cucumber dipping
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Selection

320 SOM TAM POO NIM 350 YUM WOONSEN THALAY
'“T' Ipicy green popoyo salad with WFEE . Gloss noodles salad wr[h eat mushrooms, wok fussed ground
crispy B-d suft shell crab A chicken and mixed ssofood, complimented with frash veggiss

and Chinese celery
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350 LARB SALMON 350 YUM TUNA YANG

ML ; i T ; .
™ Thai-style salmon lartar on shices of fresh cucumber Sclod of seared luna, mernated with Thol herbs
and block foplcca crisps J  and scollions spicy souce
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Selection

350 yAMm PAK THOD NAM TOK NUEA

WNE Soicy fried vegetable solod wilh shimps and shallot Sulad of grilled impored Australion beef, marinated with
- Thai herbe and Thoi spicy souce (josw sauce) complmented
with tresh vegqies
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350 TOM YUM GOONG 290 TOM KHA GAl

SR Thai fradifional sour and spicy herbal .-uup, wilh g_lukmgn! FFEE . Thai creamy cocanul soup with galangal, lime, shallet,
A kaffir ime laves, sholles, mushrooms, lime ond cheny lomaloes ond Ehlctﬂ-ﬁ breast
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Seles ‘:F‘ Fried Rice & Noodles

350 PAD THAI GOONG SOD 290 PAD SIHEW MOO w, GA| RUE GOONG

SRR Wk fried neadles with shrimps, sey bean sprouts and laly, WFEE  Siirlried lurgﬂc rice noodles with your cheice of pork,

wrogped in a very thin omelst chicken or rimp tily in g0V suuce
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Selection

320 RAD NA PLA KRAPONG 290 KUAYTIEW MOO

SRR Large rice noodles wilh crizpy seabass filet, WS Thai egg noodles soup with perk ribs and fried wanfan
vegetubles ond grawy
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290 KHAO PAD MOO &, GAI, NUEA # RUE GOONG 320 KHAO PAD TOM YUM GOONG

SR Thei fried rice with veggies, egg ond your choice of perk, B Tam yum flovered Thoi fried rice with veggiss and shrime tails
chicken, bael or shimp foils S
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Asian

o) Fried Rice & Noodles

350 KHAO PAD SAPPAROD 290 KHAO SOI GA|
WWARR Slighly curried Thai fried rice with secfood, FFEE - Northem style crispy eqg noedles in curried soup with chicken
served inke o frash pinsopple o
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Selection

450 THALAY PAD PHONG KAREE 590 PLA NEUNG MANAO

WEREE  Shir fried seafood with veggles ond yellow curry sauce, FFEE . Sleamed seo bass in lemon, garlic and chili bralh,
served with sleamed Thoi Jasmine rce 4 sarved with steamed Thai Joemire fice
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«25) Mains (Seafood)

590 GOONG THOD KRATIEM PRIK THAI ORN 2,290 GIANT SEAFOQD BASKET FOR TWO

WRNER Wok stirred prawns in lresh pepper and garlic sauce, FETE The freshest Andeman Sea sealoed from the local marke,
served with sleamed Tha Jasming rice grilled to perfection and served with plerty of grilled vegetobles,
salods and o flight of five difarent souces
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Se :::TEE Mains (Meczts]

350 Gal PAD MED MAMUANG 350 PAD KRAPAO MOO & GAl RUE NUEA =

SEEER  Shir fried chicken bresst with vepgles ond cashew nuls, WFEE - Siirlried perk, chicken er boef with hely besil,
served with sleamed Thai Jasmine rice served with steomed Thai Josmine nice
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550 KHIEW WAAN NUEA, 590 KAENG PHED PED YANG 850 MASSAMAN KAE GUB ROT

W Thai green curry, made from imported WFE ' Thai red curry with Duck fhigh leg conlit, WEI Thol Massaman cusry, made from

A ®  Austrolion beef cheek with Thai sggplant <  tropicol huil with Thoi eggpfant in 4 impored Australian lomb shank, potatoss,
in coranut milk and Thai sweel banil, coconut millk ond Thai sweet basil, anion in coconut milk ang peanuts,
served with Kanem jeen [Thai rice noodles) snrved with steamed Thal dlasmine fen served with hot roli
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<oy Phuket Favorites

720 AU CHAE 280 BUA THOD

R Chinese influenced traditional Phuketion salad of tefy, FFEE . southem style spicy polyscios leaf and shrimps fritters
veggies, crispy nice noodles and more =
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Selection Ph U ket FCIVOI'I TeS

GOONG PAD NAM MAKHAM 380  KAENG POO MOO HONG

Crispy fried prowns in lamarind souce, WEEER | Southern style yellow curry with crab meat I'hai Chinese stewed pork belly in
served with sleamed Thai Jasmire rica irt cocorul milk and balel lsowes, ghar onise and dnnomon gravy,
served with cald rce noadles served with stenmed Thai lasmine rice
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270 KHAC NHIEW MAMUANG 270  KLUAY KHAI CHEUM 200 POLLAMAI RUAM

R allow sweet mango with sesome and WEEE | ady finger banona in syrup — lrapical fruil platier, veriely depends on
coconul infuted shicky rice | corved with coconul ice eream seosonal gvail ability
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Ch

Clear prices policy: All our prices include all applizable toxes and service charge.

. All dishes containing chili are marked with a symbol, but it you like some dish withoul, jus! tell your wailer, if possible

our chefs will be happy to prepare it the woy you like it.

. Some dish is marked as vegetarian; however, they might contain eggs and/or dairies. A separate menu with

a salection of vegatarian and vegan item Is available upen request, just tell yaur waiter,

. If you have any particular dietary requirement, plecse tell us, our chefs are at your discosal 1o listen and fulfill

your special requirements.

. Ifyou ore gluten intelerant (Celicc Disacse) please tell us, a separate menu with ¢ choice of gluten-free items is

avoilable upon reguest. However, be reminded that our kitchen is a very busy one, so we cannot guaranies againsl
contamination from other ingredients.

If you are allergic 1o something, please remind your waiter every lime you order. Although we cannol guaranles
against contamination (i.e. peanut or other nut contaminants might be present in raw materials we acquire trom
pulside), we'll do our bes! 1o accommodale your needs.




