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Por Pai Sod
FHERES

vegetable rice paper rolls, hoisin sauce

Wt Som Tum
BARMDE

green papaya salad, tomato, green bean,
peanut, dried shrimp, chilli

Thod Mun Goong
= I iR B

prawn cakes, plum sauce

Satay Gai
D I 2 &R

chicken satay, pickled cucumber, peanut sauce

Soup %
t Tom Yum Goong { Tom Kha Gai
XN BE BRAD T 05
hot & sour prawn soup, mushroom, evaporated milk chicken coconut soup, galangal, lemongrass,
straw mushroom
Main F3

Pad Thai Goong
R T B KRR

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

W Gaeng Kiew Wan Gai
13 5+ 75 N D 2 e 1 &R

green chicken curry, coconut milk, eggplant,
kaffir lime, chilli, basil, steamed rice

{ Pad Krapow Moo Sap
BERMY RIEFEAEE B R

wok-fried minced pork, holy basil, chilli,
fried egg, steamed rice

Khao Pad Pu
T EAW R

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

Dessert & &

I-Tim

Ice Cream (Thai tea, pandan, mango or coconut)

i spicy

Ponlamai Ruam
ER R

seasonal exotic fruits

vegetarian

Please share your allergies and dietary requirements if any with our team.
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