
Starters
1. Chicken Satay (SATAY GAI)

2. Prawn on Skewers (GUNG POW) 
Grilled king prawns on skewers served with spicy
seafood sauce

3. Steamed Mussle (HOY OBB)
Steamed Mussel served with Spicy Seafood Sauce.

4. Mushroom Satay (SATAY HET)       
Marinated skewers of mushroom served
with peanut and ajad sauce.

Soups & Salads
5. Hot and Sour Soup (TOM YAM)
Hot and sour soup with lemon grass, galangar, lime
leaves, tomato and spring onion.

6. Coconut Soup (TOM KA)
Fragrant chicken soup with coconut milk, lemon
grass, galangar, tomato and lime leaves

7. Mixed Seafood Soup     
    (TOM YAM TALAY)
Hot and sour soup with mixed seafood, lemon grass,

galangar and lime leaves

8. Chicken Salad (LAAB GAI)
Spicy minced chicken salad with mint, spring onion
and grounded glutinous roasted rice

9. Beef Salad (YUM NUA)
Spicy beef salad with tomato, spring onion and celery

10. Seafood Salad (YUM TALAY)      
Spicy mix sea food salad with tomato, spring onion,
celery, vermicelli, and black fungus mushroom.

11. Mushroom Salad (LAAB HET)       
Spicy mushroom salad with spring onion,
chili and mint.

12. Vegetable Salad (YAM PAK)         
Spicy mixed vegetables salad

Chicken or Pork ​8.95 Beef 8.95
Prawn 9.95 Mushroom 7.95

Chicken or Pork ​8.95 Beef 8.95
Prawn 9.95 Mushroom 7.95

Stir Fry
13. Stir Fried with Holy Basil
      (PAD KRAPOW)
Spicy stir fried with chilli, onion, red green pepper, fine
bean and holy basil.

14. Drunken Stir Fried (PAD KIMOW)
Hot and spicy stir fried with bamboo shoot, red green
pepper, lime leaves, baby corn and cauliflower.

15. Stir Fried with Garlic
     (TOD KRATIEM PRIK THAI)
Stir fried with garlic, spring onion and black pepper.

16. Chicken Cashew Nut     
     (GAI PAD MET MAMMUANG)
Chicken stir-fried with cashew nut, spring onion,
red green pepper and dried chilli.

17. Stir Fried with Ginger (PAD KHING)
Stir fried with ginger, black fungus mushroom and
spring onion.

18. Duck with Tamarind sauce 
      (PHED MAKAM)
Stir fried duck with tamarind sauce, cashew nut,
pineapple, red green pepper and dried chilli.

Fish and Seafood
19. Scallops in Chili-Paste     
      (HOY SHELL PAD NAM PRIK POW)
Stir fried scallops with chilli oil, onion and
sweet basil served on sizzling hot plate.

20. FISH CHU CHEE
Crispy Sea Bass fillets topped with
red curry sauce, coconut milk, red green pepper,
kaffir lime leaves and sweet basil.

21. Fried Fish with Chili Sauce     
     (PLA RAD PRIK)
Crispy Sea Bass fillets on topped with red green
pepper, chilli garlic sauce and sweet basil.

22. Steamed Fish Chili Lemon     
     (PLA NEUNG MANAO)
Steamed Sea Bass fillets steamed with garlic,
celery, chilli and lemon juice

23. Steamed Fish with Ginger 
     (PLA NEUNG KHING)
Streamed Sea Bass fillets with soy sauce,
ginger, garlic, black fungus mushroom
and topped with spring onions.

24. Stir Fried Mixed Vegetables 
      (PAD PAK RUAM)
Stir fried mixed vegetables

Chicken or Pork ​14.95 Beef 15.95

Prawn or Squid 16.95 Mixed
Seafood

17.95

Tofu (Tao Hoo) 13.95

Chicken or Pork ​14.95 Beef 15.95
Prawn or Squid 16.95 Mixed

Seafood
17.95

Tofu (Tao Hoo) 13.95

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn or Squid  ..... 16.95

Chicken or Pork ​14.95 Beef 15.95
Prawn or Squid 16.95 Tofu 13.95

Please enquire our staff for more details.
Thank you.

= Vegetarian



Curry
25. Green Curry (GAENG KIEW WAN)
Green coconut curry with aubegine, bamboo shoot,
red green pepper and sweet basil.

26. Red Curry (GAENG DAENG)
Red coconut curry with aubegine, bamboo shoot,
red green pepper and sweet basil.

27. Jungle Curry (GAENG PAH)
Spicy jungle curry with vegetables – no coconut milk.

28. PENANG CURRY (Dry Curry)
Dry curry with fresh bean, lime leaves, coconut milk
and sweet basil.

29. MASSAMAN CURRY
Rich blend of herbs and dry spices with coconut milk,
potato, peanuts, crispy shallots.

30. Duck Curry       16.95
     (GAENG PHED PEDD YANG)
Roasted duck with red curry, coconut milk, cherry
tomatoes, pineapple, grapes and sweet basil.

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn                  ..... 16.95 Veg 13.95

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn                  ..... 16.95 Veg 13.95

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn                  ..... 16.95

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn                  ..... 16.95 Tofu 13.95

Chicken or Pork ..... ​14.95 Beef  ... 15.95
Prawn                  ..... 16.95

Rice & Noodle Dishes
31. PAD THAI
Stir fried rice noodle with crushed peanut, egg, bean
sprouts, chive leaf, bean curd and served with lemon,
crushed peanut  and chilli flakes.

32. Noodle Pad See-ew
     (GUAY TIEW PAD SEE-EW)
Stir fried rice noodle with egg, sweet cabbage,
mangetout, carrot and dark soya sauce.

33. Drunken Noodle
     (GUAY TIEW PAD KIMOW)
Spicy stir fried rice noodle with chilli, red green
pepper, lime leaves, egg, and mix vegetables.

34. Thai Fried Rice (KOW PAD)
Fried rice with egg, tomato, onion and spring onion.

35. Pineapple Fried Rice
     (KOW PAD SUPPAROD)
Fried rice with egg, pineapple, cashew nuts, raisin,
onion, pea, carrot and red green pepper.

Side Dish
36. Thai Jasmin Rice (KOW)     

37. Egg Fried Rice (KOW KAI)

38. Coconut Rice (KOW KRA TI)

39. Sticky Rice (KOW NEOW)

40.  White Noodle (GUAY TIEW)

41. Red Jasmine Rice     
Variant of Thai Fragrant rice with healthy
benefit of high antioxidant, protein and fibre.

Chicken or Pork ​15.95 Beef 16.95
Prawn 17.95 Tofu 13.95

Chicken or Pork ​15.95 Beef 16.95
Prawn 17.95 Veg 13.95

Chicken or Pork ​15.95 Beef 16.95
Prawn 17.95 Veg 13.95

Chicken or Pork ​14.95 Beef 15.95
Prawn 16.95 Veg 13.95

Chicken or Pork ​15.95 Beef 16.95
Prawn 17.95 Veg 13.95

Please enquire our staff for more details.
Thank you.

= Vegetarian


