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Starters



Gai Hor Bai Toey -

Ga cudn la nép

Thit ga cudn |4 nép nudng an kém vdi sot xi dau va viing
Deep-fried marinated chicken wrapped with pandan leaves,
served with dark bean and sesame sauce

Tod Mun Goong - )
Cha tém chién xu

Cha tom chién dn kem vdi sét 6t ngot
Deep-fried prawn cakes served with sweet chili sauce

Tod man khao pod - )

Cha ngd chién

(ha ngad chién ciing ca ri, nudc cot difa, gia vi Thai diing kem sét 6t ngot
Thai style corn curry fritters served with sweet chili sauce

Moo satay - ) )

Thit heo xién nudng

Thit heo tam wap gia vi Thai, nudc cot dira, ding kém sot bo lac
Pork marinated in Thai spices, coconut milk, served with peanut sauce



Salads



Kor Moo Yang Nam Tok - ) )

Thit ¢ lon nudng sot me cay

Sa lat thit ¢ lon nudng an kém rau song theo mua va xdi trang
Grilled pork neck served with fresh vegetable and sticky rice

Laab Moo - ) )
Laplgn

Thit lgn bam xao vdi rau mui, hanh tim, la chanh, thinh gao n kem vdi rau
sinq theo mila va xdi trang

Stir-fried spicy minced pork salad with coriander, shallot, lime leaves, spring
onion served with ground rice, fresh vegetable and sticky rice

Som Tum Thai Poo Nim Tod - )
Nom du di vai cua bay chién gion
Nom du dt kiéu Thai vdi ca chua, dau xanh, tom khé va cua bay chién gion

Thai papaya salad with tomatoes, green bean, dry shrimp, peanut
and crispy soft shell crab

Yum Ma Muang Pla Grob - ) )
Sa lat xoai cay ca gion
Sa lat xoai cay voi hanh tim, 6t, rau mui, lac, tom kho va ca vugc chién gion

Thai style spicy mango salad with shallot, chill, coriander, peanut, dried shrimp
and crispy minced sea bass






Tom Jued Tao Hoo Moo Sub Woon Sen - )
Canh dau phu thit bam vdi mién Thai

(Canh dau phu thit bam, rau cii va mién Thai

lear soup with minced pork ball, soft tofu and glass noodle

Tom Yum Goong - )
Stp Tom Yum

Siip tom nau chua cay vdi sa, giéng, hanh tim va nam
(co sita hodc khong sifa)

The famous spicy and sour prawn soup with mushroom, lemongrass, galangal,
shallot, tomato (milk or without milk)

Tom Kha Gal- 120 )

Sup ga cot diia

Stip ga vdi giéng, sa, rau mii, hanh tim va nudc cot difa

Slightly tangy chicken soup with galangal, lemongrass and coconut milk



Main courses



Nua Yang Rad Sauce Kra pao - )
Thén ba Uc nudng

Thin bo Uc nudng vdi 1 huong nhu va 6t chudng
Grilled Australian beef striploin with holy basil leaves and capsicum

Pad Kra pao moo/ gai - )

Heo/ ga xao la huong nhu

Ga/heo, bam xao voi toi ot, dau dida va la huong nhu

Minced chicken/pork, stir-fried with garlic chili, cowpeas and holy basil leaves

Kai Pad Med Mamuang - )
Ga xao hat diéu
(Ga xao hat diéu vdi dt chudng, hanh, ca rdt, nam, dt kho va hanh hoa

Stir-fried chicken with capsicum, onion, carrot, shitake mushroom, dried chili,
spring onion and cashew nut



Rice, Noodles



Khao Pad Poo -

Com chién thit cua

Com ranq thit cua an kem vdi dua chuot, ca chua va chanh thai lat
Fried rice with crab meat served with cucumber, tomato and sliced lime

Khao Ob Sapparod -
Comrang dira

Com rang difa vdi ot chudng, hanh, nho kho, hat diéu, ca ri vang va duoc phuc
vu trong trai difa

Fried rice with pineapple, capsicum, onion, spring onion, raisin, cashew nut
and yellow curry in pineapple shell

Pad Thal Gal/ Goong - 220
Pad Thai truyén thong

Pad Thai truyén thdng (an kém: ga hodc tom)
Stir-fried noodles with peanut, bean sprout, eqq, tamarind sauce wrapped in
egq net (with chicken or prawn)

Pad Thai Sirloin Steak -

Pad Thai bo nudng

Pad Thai vdi than bo nudng va sot me

Stir-fried noodles with peanut, bean sprout, eqg, tamarind sauce wrapped in
egq net with grilled beef sirloin

Phad Het Ruam Nam Man Hoi -

Nam xao tong hop

(acloai nam theo mia, xao Iifa to voi sot dau hao toi
Stir-fried mixed mushroom with oyster sauce



Vegetables

Pad Puk Ruam -
Rau xao tong hop

Rau xao tong hop theo miia véi sot dau hao
Stir-fried mixed seasonal vegetables with oyster sauce

Galam Plee Pad Nam Pla -

Bap cai xao mam Thai

Stir-fried cabbage with Thai fish sauce



Desserts

Tub Tim Grob - /0

Ché ma thay

(Cheé ma théy vdi nudc cot difa
Water chestnut in coconut milk

Khao Niew Mamuang - ©©

Xoi xoai

Xoi xoai vdi nudc cot difa

Sticky rice with mango and coconut cream
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Ly/Gls
Tra Thai D6 -
Red tea

Tra Thai Xanh -
Green tea

San Pellegrino 750ml -

Lavie -

Evian -

Lon/Can

Coke, Diet, Sprite, Soda -

Chai/Btl
Heineken, Tiger, Ha Noi, Sai Gon -
Singha -
Corona -
Blue Chimay -

Red Chimay -

Gid trén da bao gom 8% thué VAT va 5% phi phuc vy
Prices are inclusive of 8% VAT and 5% service charge



Gid trén da bao gom 8% thué VAT va 5% phi phuc vu
Prices are inclusive of 8% VAT and 5% service charge

Chanh Leo -
Passion Fruit Juice

Chanh Tugi -
Lemonade

Dua Hau Ep -
Watermelon Juice

Nudc Xoai -
Mango Juice
Dita Ep -
Pineapple Juice

NudcDura -
Coconut Juice

CamEp-
Orange Juice
TaoEp-
Apple Juice
Buéi Ep -
Pomelo Juice

Tra Xanh Viét Nam (Mot am) -
Vietnamese green tea (per pot)

Huong Vi Tra Dac Trung (am) -
(Tra xanh/Dau Tay/English Breakfast/Hoa Cdc/Earl Grey)
Assorted English tea flavors (per pot)
(Green/Strawberry/English breakfast/Chamomile/Earl grey)

Lipton tea (hot/cold) -
Tra Lipton (Nong/ dd)
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Starters



Gai Hor Bai Toey -

Ga cudn la nép

Thit ga cuon la nép nudng an kem vdi sot xi dau va viing
Deep-fried marinated chicken wrapped with pandan leaves,
served with dark bean and sesame sauce

Poh pia Puk Ruam tod - )

Nem rau ct chién

Nem cuon rau cl chién gion diing kem sot ¢t ngot
Deep fried spring rolls wrapped with vegetables served with sweet chili sauce

Tod Mun Goong - )

Cha tom chién xi
(ha tom chién an kem vdi st 6t ngot
Deep-fried prawn cakes served with sweet chili sauce

Moo dad diew - )

Heo chién kiéu Thai
Thit heo tam udp vdi gia vi, téi, chién ciing la chanh diing kém sét Thai do
Deep-fried marinated pork with spices, garlic with lemon leaves served with Thai red sauce



ads

Sal



Kor Moo Yang Nam Tok -
Thit c6 lon nudng sot me cay

Sa lét thit cd lon nudng an kém rau song theo miia va xdi trang
Grilled pork neck salad served with fresh vegetable and sticky rice

Laab Moo - y,
Lap lon

Thit lgn bam xao vdi rau mui, hanh tim, |3 chanh, thinh gao dn kem vdi rau
mui va xoi trang

Stir-fried spicy minced pork salad with coriander, shallot, lime leaves, spring
onion served with ground rice, fresh vegetable and sticky rice

Som Tum Thai Poo Nim Tod - 120

Nom dui dui vdi cua bay chién gion

Nom du di kiéu Thai vdi ca chua, ddu xanh, tom khé va cua by chién gion
Thai papaya salad with tomatoes, green bean, dry shrimp, peanut served with
aispy soft shell crab

Yum Ma Muang Pla Grob - J )
Sa lat xoai cay ca gion
Sa lat xoai cay voi hanh tim, 6t, rau mili, lac, tom kho va ca vugc chién gion

Thai style spicy mango salad with shaflot, chili, coriander, peanut, dried shrimp and crispy
minced sea bass

Yum Woon SenTa Lay - ))

Sa lat mién hai san
Thai glass noodle salad

Sa lat mién tron vdi tom, muc, vem xanh, dt, hanh tim va ca chua
Thai glass noodle salad with prawn, squid, mussel, chili, shallot and fomato
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Tom Jued Tao Hoo Moo Sub Woon Sen - )

Canh d&u phu thit bam véi mién Théi

(Canh dqu phu thit bam, dau phu rau ci va mién Thai
(fear soup with minced pork ball, soft tofu and glass noodle

Tom Yum Goong - )
Stip Tom Yum

Stip tom nau chua cay vdi sa, gieng, hanh tim va nam (co siia hoac khong sita)

The famous spicy and sour prawn soup with mushroom, lemongrass, galangal,
shallot, tomato (milk or without milk)

Tom Kha Ta Lay- y

Sup hai san cot dira

Stip hai san tong hop véi giéng, s, rau mui, hanh tim, tom, muc, ¢ vuoc,
vem xanh va nudc cot difa

Spicy Thai seafood soup with galangal, lemongrass, coriander, shaflot, prawn,
squid, mussel and coconut milk



Main courses



Kro moo Iberyco Yang - )
Ma heo Iberico nwdng

Thit ma heo Tay Ban Nha tam udp gia vi Théi
nudng an kem nom du di

Grilled Spanish pork cheek marinated with grilled
Thai spices served with papaya salad

Leng Zaab - )

Sudn ham chua cay

Suon lon ham chua cay vdi dt xanh va cac loai rau thom
Slow cooker pork rib with spicy lemon sauce

Pad Kra pao moo/ gai - y,

Heo/ gaxao la hudng nhu

Ga/heo bam xao vdi toi dt, dau dia va la huong nhu

Stir-fried minced chicken/pork with garlic chili, cowpeas and holy basil leaves

Kai Pad Med Mamuang - )

Ga xao hat diéu

Ga xao hat diéu vdi dt chuong, hanh, ca rat, nam, dt kho, hanh hoa

Stir-fried chicken with capsicum, onion, carrot, shitake mushroom, dried
chili, spring onion and cashew nut



aln courses



Poo Ob Woon Sen - )

(ua mién tay cam

Cua mién om trong to dat, ciing t6i, nam hwong, rau mui
vd gia vi Thai
Baked crab and glass noodle served in day pot with garlic

Pla Raad Prik Sam Rod- 250 )

Ca vugc sot 3 vi

(a vugc chien sot 3 vi: chua, cay, ngot va la hing que

Deep-fried sea bass fillets topped with a rich “three flavor”
sweets, sout, spicy sauce and crispy basil leaves

Goong pad prik klua - )

Tom st chién mudi ot Thai

Tom st bién rang cling mudi dt va cac loai rau thom
Fried tiger prawm with chili and Thai herbs

Kai jiaw poo - )
Tritng chién thit cua

Triing ga, thit cua, vdi hanh tim, hanh la va cac loai gia vi
Thai omelette with crab meat, red onions, green onions and spring






Gang Keaw Wan Gai - )

Carixanh ga

(a ri xanh nau vdi thit ga va nudc cot dira

Green curry with chicken, eggplant, chili, basil leaves and coconut milk

Gang Keaw Wan Pla-

Ca rixanh c vugc

(a ri xanh nau vdi ca vugc va nudc cot dira

Green curry with sea bass, eqgplant, chili, basil leaves and coconut milk

MassamanNeua -
Ca ri bo vai khoai lang

(a ri thit bo Massaman vdi khoai lang, ca rot, hanh va hat diéu
Beef Massaman curry with sweet potato, carrot, onion and cashew nut

Panang Neua - )

Caribo Panang

(a ri bo Panang véi lac, dt, hat thi la va nudic cot dira
Panang curry with beef sirloin, peanut, chili and cumin seed in coconut mifk

Gaeng kiew wan Pla salmon Yang -

Cari xanh ca hdi nudng

(a ri xanh ciing ca hoi Nauy nudng, cac loai rau ci, gia vi Thai va nudc cot difa
Green curry with salmon, eggplant, chili, basil leaves and coconut mifk
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Noodles
bles

Vegeta

Rice,



Pad Puk Ruam -

Rau xao tong hop

Rau xao tong hop theo mita vdi sot dau hao
Stir-fried mixed seasonal vegetables with oyster sauce

Khao Pad Poo -
Com chién thit cua

Com rang thit cua an kem vdi dua chuot, ca chua va chanh thai lat
Fried rice with crab meat served with cucumber, temato and sliced lime

Khao Ob Sapparod -
Com rang difa

(Com rang dia vdi dt chudng, hanh, nho kho, hat diéu, ca ri vang va dugc phuc
vu trong trai diia

Fried rice with pineapple, capsicum, onion, spring onion, raisin, cashew nut
and yellow curry in pineapple shell

Pad Thal Gal/ Goong - 250
Pad Thai truyén théng

Pad Thai truyén thong (an kem: ga hoac tom)

Stir-fried noodles with peanut, bean sprout, eqq, tamarind sauce wrapped in
eqgq net (with chicken or prawn)

Pad Thal Sirloin Steak -

Pad Thai bo nudng

Pad Thai vdi than bo nwdng va sot me

Stir-fried noodles with peanut, bean sprout, egq, tamarind sauce wrapped in
egq net with grilled beef sirloin

Phad Het Ruam Nam Man Hol -

Nam xao tong hop

(acloai nam theo mia, xao lifa to voi sot dau hao téi
Stir-fried mixed mushroom with oyster sauce



Desserts



Tub Tim Grob -

Ché ma thay

Che ma thay vdi nudc ot difa
Water chestnut in coconut milk

Khao Niew Mamuang -

Xoi xoai

Xoi xoai vdi nudc ot dira

Sticky rice with mango and coconut cream

Coconut Ice Cream -
Kem dita

Kem cot difa, duong thot not, lac rang va difa kho
Fresh Thai coconut cream, jaggery, roasted peanuts and dried coconut






