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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.

BREREERSEREGRFEE MR —B 28  BERRNS
RERITEREHAERNRIERER

FEAnchalee Luadkham#g/0\e%ET IS B IR H S S MOFBREFNE 4R -
BT HESENNERERIS » AnchaleelRBEA T EHRNEEIS BAIEIK(ER
ERMBENTRIETE S ALIIKREE -

ERMTAEHELIEEFEHRERE > BRBESREENRR - EEAERE Orchid
K Jasmine MEF AN 0 BEENLABRERT S RMEBERAOISHIERE -
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APPETISER

o8 A%
CIEREES

Por Pai Sod
FREAKRES

vegetable rice paper rolls, hoisin sauce

Por Pai Tod

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

Tod Mun Pla

fish cakes, sweet chilli sauce, pickled cucumber

Tod Mun Goong
2= 2\ IR o

prawn cakes, plum sauce

Gai Hor Bai Taey
MEECH

chicken in pandan leaf,
dark sweet soy ginger sauce

118

128

138

158

138

Satay Ruam 158
G HFBERDE (F17)

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

Nua Daed Diew 148
BRYERE 82 4 A

deep-fried sun-dried beef, coriander seed,
sriracha chilli sauce

Khao Tung 128
BERRAHERNERAE

rice crackers, minced pork & shrimp coconut dip

208

Hors D'oeuvre Ruam (serves two)
ZLNEHE (ZMA)

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

i spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. NEE AR KL FEHFBIE R L HE,
BEREERMEMEN -




SALAD & SOUP

: /.
/& 1

N=
2

{ Yum Som O 138 Tom Jued
M F DR REIBW 45
pomelo salad, prawn, peanut clear soup, soft tofu, minced pork,
cabbage, carrot, shitake mushroom, celery,
glass noodles, seaweed
Small /) 68
Large Xk 118
{ Yum Tao Pu 148
MEgwE
wing bean salad, shredded chicken, %
boiled egg, shallot, sweet chilli jom « Torn Kha Gal
BE BRI+ 205
chicken in coconut milk soup, galangal,
lemongrass, straw mushroom
{ Yum Woon Sen Bo Ran 148 NI S
B R B 4400 12 Large 138
glass noodle salad, minced pork,
prawn, dried shrimp, peanut, pickled garlic,
tomato, celery, onion « Tom Yum Goong
ZiEIf
hot & sour prawn soup, mushroom,
{ Larb E-San 138 evaporated milk
ZAEEHE Small ) 88
minced pork salad, roasted sticky rice powder, Large X 148
chilli flakes, coriander, shallot, mint, lettuce
t Tom Zab Nua E san
ZIEF RS
 Som Tum 118
Northeastern style beef soup, roasted sticky
= NI
=] 7k ﬂ:\ 19\ 1$ rice powder, dried chili, sweet basil,
green papaya salad, tomato, green bean, sawtooth coriander
peanut, dried shrimp, chilli
Small ) 88
Large Xk 148
i spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MEECEMBRAFTESINERRY, FRRFERHBEMEN -

260331



CURRY

o 0

Wt Ok Pla
BREEMIET &

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

t Gaeng Phed Ped Yang
ARD 5+ AT mon U & B

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

{ Gaeng Massaman Nua
570 SN IE 4 [E 48

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

398

228

298

t Gaeng Kiew Wan Gai

145
188 5+ 5 00 VE

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

Gaeng Leuang Talay 198

= 00 0 g o

yellow curry, mixed seafood, onion,
potato, capsicum

Panang Moo Makhua Poung 158

BAIMIEERR R

Panaeng curry, pork, pea eggplant, basil,
chilli, kaffir lime, peanut

( spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. I EE R B R FTERF BB R HE,
AEORBERMEMEN -




SEAFOOD

SgiEs

Pu Nim Pad Pong Karee 238
B X &R 7% B8 o = 000 D 7t

soft shell crab, wok-fried yellow curry,

egg, Chinese celery

Goong Tod Sauce Makharm 498

BEFITBERIK
deep-fried river prawns, tamarind sauce,
fried dry chilli, shallot, cashew nut

"

«

Chef signature barramundi

Pla Sam Rod 398
BNFEE AR =Kt

deep-fried barramundi, three flavour chilli sauce

Pla Nuang Manoun 398

B B A

i A mEl A

steamed barramundi, chilli lime sauce

( spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. MNEE A R NK N T EHFBIBE R L HE,
BER R RMEMEN -




MEAT & POULTRY

SN S

Peak Gai Yud Sai 168 { Moo Yang 178
MARTEEE#HE FEHRENFEMETREZFE
stuffed chicken wings, Chinese sausage, grilled marinated pork neck,
peanut, sticky rice sweet & spicy tamarind sauce
Gai Yang { Suea Rong Hai 458
a5 "X BEFI
grilled marinated chicken, sweet chilli sauce grilled Australian beef in Isan-style, cucumber,
toasted rice powder, sweet & spicy tamarind sauce
Half & 238
Whole 2€ 468
(t Pad Kaprow Moo Sub 158 Se Krong Moo Yang 248
BERMY RIBHRAE BRETETRES
wok-fried minced pork, holy basil, chilli grilled marinated pork ribs, tamarind glaze,

sesame, fried garlic, coriander

ﬂ spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. NG E A RV BE N FEHFBIBE R L HE,
BER S RMEMEN -

260331




VEGETABLE

EE el

IL

Ka Lum Pree Pad Nam Pla 108 { Pad Pak Boong 108
BREYMR R BB X
wok-fried white cabbage, fish sauce, garlic wok-fried morning glory, garlic, chilli bean paste

i 1
Pad Broccoli Hed Hom 08 i P h K N PIA KR ei 108
== 25 iy ¥,
b=y Oaicl P m%#@ﬁ%
wok-fried broccoli, shitake mushroom oriria b et aledst ni
Pad Kanaeng 128
T H M E
wok-fried cabbage sprouts, garlic, oyster sauce

i spicy vegetarian

Pleas

e share your allergies and dietary requirements if any with our team.
MEECEMBRAFTERNERRY, FRRFERHBEMEN -

260331



RICE & NOODLE
5 48

Khao Pad Subparod 168 Pad Thai Goong 208
SEEWER ZAWEEMERIR
pineapple fried rice, prawn, chicken, wok-fried Thai rice noodles, tiger prawns,
pork floss, raisin, tomato, spring onion, tofu, dried shrimp, bean sprout, garlic,
onion, cashew nut chive, lime, peanut
Khao Pad Pu 208 Pad Se Ew Moo 158
N ERYER LMW RE M
crab meat fried rice, egg, onion, wok-fried flat rice noodles, marinated pork,
spring onion, cucumber, lime kale, egg, assorted condiments
Kway Teow Nua 178 Rad Nar Talay 178
SRBEEN RN S B FE
beef noodle soup, beef slices, fried flat noodle, mixed seafood, gravy sauce,
Thai rice noodles, assorted condiments i
kale, shitake mushroom, carrot, baby corn
Kuay Tiew Look Chin Pla 148 LI DU
?@ 75'.& 5’2‘ 5E.I %J\ Please share your allergies and dietary requirements
! | if any with our team. A EE R B HE R FTERFBIE R HE,
rice noodle, clear soup, fish ball, bean sprout =R B IR AR A R -




VEGETARIAN CHOICES

E)

SEE

bt

£

Appetiser FE#

Por Pai Sod
BFRKES

vegetable rice paper rolls, hoisin sauce

Por Pai Tod
EXES

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

Satay Tou Hu
WIERRNSH

grilled vegetable protein skewers,
pickled cucumber, peanut sauce

Yum Tao Pu
maEbiE

wing bean salad, sweet chilli jam, coconut milk,

shallot, coriander, crispy shallot

118

128

138

148

Soup &

Tom Jued
SBMHES

clear soup, soft tofu, cabbage, carrot,
shitake mushroom, celery, glass noodles, seaweed

Small /) 58
Large Xk 108

t Tom Yum Hed Ruam
BRERES
hot & sour mixed mushroom soup, chilli jam,
lime, kaffir lime leaf, coriander

Small /) 58
Large Xk 108

t Tom Kha Pak
it 5
mixed vegetables in coconut milk soup,
young galangal, chilli

Small /) 58
Large Xk 108

Curry g

W Mixed Vegetable and Tofu

BEMEFMRER

128
Gaeng Karee Gaeng Kiew Wan

B 5+ 2 0N g 5+ & Vg
yellow curry green curry
Gaeng Ped Panang

HB 5+ AT oon DE &7 4100 08

red curry panaeng curry

i spicy vegetarian

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

WEEARMBRATERIERRH,

AR RRMAEMER -

260331



VEGETARIAN CHOICES

E)

hit

e

Wok-Fried /N

Rice & Noodle fx ~ %@

t Tao Hu Sam Rod 108 Pad Thai 148

BR 0E 2 I8 Bo = IRt ZRAWEEN
deep-fried tofu, three flavour chilli sauce wok-fried Thai rice noodles, tofu,

bean sprout, garlic, chive, lime,

peanut, assorted condiments

« Pad Kraprow Tao Hu 128 Pad Se Ew Jay 138

BERMPIE LMY M
wok-fried tofu, holy basil, chilli wok-fried flat rice noodles, egg, kale,

assorted condiments
Pad Broccoli Hed Hom 108 tt Kaow Pad Kraprow 128
ma W EE EFBREEWER
wok-fried broccoli, shitake mushroom wok-fried mixed mushroom, garlic, chilli, basil
Pad Kalum Pree 128 Rad Nar 128
5 WS BRI SR
wok-fried cabbage sprouts, garlic fried flat noodle, mixed vegetables, gravy sauce

{ Pad Pak Boong 108
RMFRE W B R
wok-fried morning glory,
garlic, chilli bean paste
Pad Ka Na 108
I
wok-fried kale, soy sauce
i spicy vegetarian

Please share your allergies and dietary requirements if any with our team.
MEECEMBRAFTERNERRY, FRRFERHBEMEN -

260331



DESSERT

& o

[-Tim 48
ENER (83K)

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

T-Tim Turian 98
BEERE (FIK)

durian ice cream (per scoop)

Ponlamai Ruam 158
B R B8

seasonal exotic fruits

Ta Go 78
DI RS B P KA T A

sago coconut pudding wrapped in pandan leaf

Khao Niew Mamuang 158
B TR KR

mango sticky rice, coconut cream

Boa Loy Sam Sri 98
#=MI+I5E

three colour glutinous rice balls,
sweet coconut milk, young coconut

‘ spicy vegetarian

Please share your allergies and dietary requirements
if any with our team. i1 EE R B E R T ELF BB R ZHE,
BmOREERMEMEN -

Fopa

‘A




