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the

B AL INIY

Set within a modern Thai-inspired interior, The Balcony presents an
elegant dining experience rooted in the traditions of Royal Thai cuisine.
Under the direction of Thai Chef Anchalee Luadkham, the menu
showcases authentic, delicately crafted dishes that reflect both the

sophistication and depth of Thailand’s culinary heritage.

In addition to timeless Royal Thai favourites, Chef Anchalee has
introduced distinctive flavours from her native Chiang Mai, offering

Members a refined taste of Northern Thailand’s rich and aromatic cuisine.

Regional inspirations and seasonal highlights are regularly featured,
alongside a thoughtfully curated selection of Thai-themed beverages.
For a more intimate experience, private dinners can be hosted in the

semi-private Orchid or Jasmine rooms.

BREREEREREGRTEe MRS —B 28  BERRNS
SERITER T BERNRIEENER

FEAnchalee Luadkham#&/0\e%ETHISE 8 IR ) S S HOFBREFN1E4R -
BT ESENNERERIN » AnchaleelRBEA T HRMNEELS @AIEIKERS
ERMRNTRIETE S ALIIKREE -

BEEMTAEHE LI EEFHRERE > BRBESRNEENRR - EEAERE Orchid
K Jasmine WA+ AN 0 BEENLABRE T S IRMBERAOISHERE -
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APPETISER

o JL
O Z
CIEREES

Por Pai Sod
FHERES

vegetable rice paper rolls, hoisin sauce

118

Por Pai Tod

deep-fried vegetable spring rolls,
taro, glass noodles, plum sauce

128

Tod Mun Pla
= A

Thai fish cakes, sweet chilli sauce, pickled cucumber

138

Tod Mun Goong
2= 20 IR B

prawn cakes, plum sauce

158

Gai Hor Bai Taey 138
MEEEH#

chicken in pandan leaf,

dark sweet soy ginger sauce

Satay Ruam 158

G BEBADE (F17)

beef, pork or chicken satay (half dozen),
pickled cucumber, peanut sauce

Hors D'oeuvre Ruam (serves two) 208
RA/NEHE (ZUA)

prawn cakes, chicken in pandan leaf,
soft-shell crab roll, Thai fish cakes, plum sauce,
sweet chilli sauce, pickled cucumber

( spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. NG XA RSB E L T EF BB R LHE,
BER S RMBMEN -




SALAD & SOUP

W @

N=
1z

Tom Jued { Yum Som O 138
RSB %5 FD R
clear soup, soft tofu, minced pork, pomelo salad, prawn, peanut
cabbage, carrot, shitake mushroom, celery,
glass noodles, seaweed
Small )\ 68
Large k 118
¢ Tum Khao Pod 118
RAKWEEDE
5 sweet corn salad, salted egg, garlic, chilli,
« Tom Kha Gal cherry tomato, peanut, dried shrimp
BE FRAD T 205
chicken in coconut milk soup, galangal,
lemongrass, straw mushroom
Sl b '  Yum Woon Sen Bo Ran 148
il 128 BE R R TR 4D 12
glass noodle salad, minced pork,
prawn, dried shrimp, peanut, pickled garlic,
« Tom Yum GOOHg tomato, celery, onion
ZEEIN
hot & sour prawn soup, mushroom,
evaporated milk t Yum Makhua Yaow 148
Small ) 88 éj%it*?uﬁﬁ%ilp?i
Large X 148 roasted eggplant salad, boiled egg,
dried shrimp powder, minced pork, prawn,
mint, shallot, chilli
@ Yum Nua Yang 288
B4R E
grilled beef sirloin salad, cucumber, tomato,
lemongrass, mint, chilli, shallot, Chinese celery
t Som Tum 118
BARMDE
green papaya salad, tomato, green bean,
peanut, dried shrimp, chilli
( spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MBEEGAEMBRAFEERFRERRE, FORBERHEERER -



CURRY

i

t Ok Pla
BREEEMIE T &

chef's signature Chiang Mai-style toothfish curry,
basil, turmeric, young green peppercorn

it Gaeng Phed Ped Yang
186 5 AL 0o D %2 RS

red curry, roasted duck, pineapple, lychee,
cherry tomato, basil, chilli

t Gaeng Massaman Nua
550 SN e 4 [ 48

massaman beef cheek curry, purple sweet potato,
shallot, cinnamon, star anise, bay leaf

398

228

298

it Gaeng Kiew Wan Gai 145
188 5+ 25 000 D 2
green curry, chicken, coconut milk,
eggplant, kaffir lime, chilli, basil
Gaeng Hueng Lay Moo 178
Z= 60N VE 76 R

northern pork belly curry, ginger,
pickled garlic, peanut, shallot

‘ spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. 1 B E R B SR T ELS BB R HE,
FEORSERMERAEN -




SEAFOOD

pSgiEs

«

|

Pu Nim Pad Pong Karee 238
BA XF B8R 7% % Fic = M0 DB 7

soft shell crab, wok-fried yellow curry,

egg, Chinese celery

Goong Prik Thai Orn 328
EA BB R R

wok-fried tiger prawns, young green peppercorn,

long bean, onion, baby corn, mushroom, chilli, basil
Goong Yang 458
RN BERER

grilled river prawns, spicy seafood sauce

«

«

Pla Sam Rod 398
BYFEE A = IRt

deep-fried barramundi, three flavour chilli sauce

Pla Nuang Manoun 448

EERNAEEEHA

steamed whole seabass, chilli lime sauce

‘ spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. NG XA RSB E L T EFBIBE R LHE,
BEOREERMEEAEN -




MEAT & POULTRY

AXE

Peak Gai Yud Sai 168 { Moo Yang 178
MARTEEE#E BEHRERNFEBEBTREZFE
stuffed chicken wings, Chinese sausage, grilled marinated pork neck,
peanut, sticky rice sweet & spicy tamarind sauce
Gai Yang { Suea Rong Hai 458
a5 ZXBEFI
grilled marinated chicken, sweet chilli sauce grilled Australian beef in Isan-style, cucumber,
toasted rice powder, sweet & spicy tamarind sauce
Half & 238
Whole =& 468
(t Pad Kaprow Moo Sub 158 Se Krong Moo Yang 248
BERMY RIBERE BRETETRES
wok-fried minced pork, holy basil, chilli grilled marinated pork ribs, tamarind glaze,

sesame, fried garlic, coriander

‘ spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. M1 G E A BB R L T2 R B R ZHE,
AORSERMEREN -




VEGETABLE

EE'\-*%‘

IL

@ Makhue Yaow Pad Horapa 128 { Pad Pak Boong 108
BERMFYARE AR E Y E X
wok-fried long green eggplant, wok-fried morning glory, garlic, chilli bean paste

minced pork, basil, chilli, garlic

Pad Thua Lantao‘ 128 { Pad Ka Na Pla Khem 108
B RERAE gy

wok-fried snow peas, chef's secret sauce,

I X wok-fried kale, salted fish
minced chicken

Pad Kalum Pree 128
FRE

wok-fried cabbage sprouts, garlic, oyster sauce

( spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MERAEMBRIEERRERR, FORBEREERER -



RICE & NOODLE
0 48

Khao Pad Subparod 168
TREWER

pineapple fried rice, prawn, chicken,
pork floss, raisin, tomato, spring onion,
onion, cashew nut

Khao Pad Pu 208
ZREANW R

crab meat fried rice, egg, onion,
spring onion, cucumber, lime

Kway Teow Nua 178
SREEEN

beef noodle soup, beef slices,
Thai rice noodles, assorted condiments

Pad Thai Goong 208
R E BN KRR

wok-fried Thai rice noodles, tiger prawns,
tofu, dried shrimp, bean sprout, garlic,
chive, lime, peanut

Pad Se Ew Moo 158
22 5 % 55 P9 R8T 4

wok-fried flat rice noodles, marinated pork,
kale, egg, assorted condiments

( spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. 1 B E A B SR T ELS BB R HE,
FEORERMERAEN -




VEGETARIAN CHOICES

=8

= 1

kit

Appetiser 585

Soup &

Por Pai Sod 118 Tom Jued
BRAKES SREM4%ES
vegetable rice paper rolls, hoisin sauce clear soup, soft tofu, cabbage, carrot,
shitake mushroom, celery, glass noodles, seaweed
Small /) 58
Large k 108
Por Pai Tod 128
4 . t Tom Yum Hed Ruam
deep-fried vegetable spring rolls, taro, LA
glass noodles, plum sauce % B &5
hot & sour mixed mushroom soup, chilli,
lime, kaffir lime leaf, coriander
Small /)y 58
Satay Tou Hu 138 e 108
WIERNR B
grilled vegetable protein skewers,
pickled cucumber, peanut sauce « Torn Kha Pak
Bt 3 505
mixed vegetables in coconut milk soup,
young galangal, chilli
Small ) 58
Large k 108
Curry g
t Gaeng Karee Pak 128
AP 5+ 25 10 DU 2 52
yellow curry, mixed vegetables, tofu
( spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MERAEMBRIEERRERRE, FORBEREERER -



VEGETARIAN CHOICES
ZEREE

AR

Vegetable # % Wok-Fried /v
Pad Tua Lantao 108 W Tao HulPad ! Prik ThatiOrn 108
W E ML TR R
wok-fried snow peas, soy sauce wok-fried bean curd, mixed vegetables,
young green peppercorn, basil, chilli
t Tao Hu Sam Rod 108
Pad Kalum Pree 128 L
DA ] RE 2 B B = K7
Fr = i g
deep-fried tofu, three flavour chilli sauce
wok-fried cabbage sprouts, garlic
«t Pad Kraprow Tao Hu 128
BERMPEE
Pad Pak Boong 108
wok-fried tofu, holy basil, chilli
RMmEYaE
wok-fried morning glory,
garlic, chilli bean paste
tt Makhue Yaow Pad Horapa 108
RAWEMF
wok-fried long green eggplant, basil,
chilli, garlic, soybean paste
Pad Ka Na 108
I
wok-fried kale, soy sauce
Noodle %@
Pad Pak Ruam 108 Phid i 148
mnH K R RAWEEN
wok-fried mixed vegetables, garlic wok-fried Thai rice noodles, tofu,
bean sprout, garlic, chive, lime,
peanut, assorted condiments
Pad Se Ew Jay 138
5w
wok-fried flat rice noodles, egg, kale,
assorted condiments

( spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MEECEMBRAEEFNERRY, FORFERHEEREN -



DESSERT

& om

[-Tim
ENER (83k)

ice cream - Thai teq, pandan, mango, coconut
(per scoop)

48

T-Tim Turian 98
BEEE (FIK)

durian ice cream (per scoop)

Ponlamai Ruam 158
¥ R B8

seasonal exotic fruits

Ta Go
B S B P KA T

sago coconut pudding wrapped in pandan leaf

78

Khao Niew Mamuang 158
BT R K ER

mango sticky rice, coconut cream

Ruam Mit
15 & gl K

sweet coconut milk, palm seed, grass jelly,
jackfruit, red bean, crushed ice

108

( spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. W1 EE R B SR T ELS BB R HE,
BEOREERMEMEY -




BEVERAGE

Signature Drink 45 &8 &

Thai Ice Milk Tea 50

fresh cream, syrup

Longan Drink 58

dried longan, pandan leaf, coconut sugar

Lemon Barley Drink 54

coconut sugar

Fresh Lime Soda 50

fresh lime juice, syrup

Fresh Young Coconut 65
Seasonal Special Z &4k

Thai Green Tea 50

fresh cream, syrup

Tuk Tuk Fizzy T

butterfly pea, lemon, honey, soda

Thai Yuen Yeung 60

Thai teq, espresso, fresh cream, syrup

Fresh Juice
Rt
Orange

Watermelon
Mango

Mineral Water
& R 7K

Evian
Evian Sparkling

Black Tea
FAR

English Breakfast
Earl Grey

Herbal Tea

T

(=S

Lemon Grass
Peppermint
Camomile

Chinese Tea
=N EEARAS

Pu'er #EZ
Tie GuanYin ##sS

Premium Chinese Tea
M ER

Lapsang Souchong iE /&
Shui Xian 7kl

Coffee
o0 M3k

Espresso

Double Espresso
Coffee

Milk Coffee

45

70

38

38

38

50

39
42
38
39




ALCOHOLIC BEVERAGE

B 15 BX i

Sparkling
Eaiapli]

N.V. Zonin, Cuvée 1821, Brut,
Prosecco, Veneto, Italy

Champagne

N.V. Veuve Clicquot Ponsardin,
Yellow Label, Brut, Champagne,
France

Rosé
WELEE B

Grenache Blend, Minuty M Rosé,
Chateau Minuty, Coétes de Provence,
France

White

=P

Sauvignon Blanc, Stony Bank,
Marlborough, New Zealand

Chardonnay, Louis Latour, Ardéche,
Coteaux de I'Ardéche, Rhéne Valley,
France

Riesling, Weingut Dénnhoff,
Nahe, Germany

Petit Chenin Blanc, Ken Forrester,
Stellenbosch, South Africa

Albarifio, Bodegas Martin Cédax,
Rias Baixas, Spain

Chardonnay, Domaine des Malandes,
Chablis, Burgundy, France

glass

75

68

68

75

88

bottle

350

730

310

320

350

410

380

490

560

Red

A

Montepulciano, Fiero, Zavatti,
Abruzzo, ltaly

Cabernet Sauvignon, Filius, Vasse
Felix, Margaret River, Australia

Pinot Noir, Bouchard Pére & Fils,
Bourgogne, Burgundy, France

Tempranillo Blend, Izadi Crianza,
Rioja DOCaq, Spain

Syrah Grenache, J.L. Chave Sélection,
Mon Coeur, Coétes du Rhone, Rhoéne
Valley, France

Malbec, Finca Sophenia, Synthesis,
Tupungato, Mendoza, Argentina

Thai Beer
Zz 6] 1258

Singha
Chang

Draught Beer
=1

Young Master Pilsner

glass bottle

80 380

90 430

105 500

370

400

450

54

glass

98




