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RESTAURANT & BAR

Open 11.00 - 23.00 hours.




Coco & Rum SJUimns
( nonaA, oAUy, KYUduuan )

Deep fried golden bag, Deep Fried
prawns cake, Grilled pork skewer

Unlninonayulws

Deep fried chicken wing with herb

naafudanduns
Deep fried homemade fish cake

ADNS:ANUNDANSDU

Deep fried marinated rock lobsters
wrap Filo paper

KyUDUUAAUDUIS)

Grilled marinate pork neck skewer
with tamarind chili dip

noAluris [UIAL
Deep fried homemade prawn cake
stuffing salted egg

ununoans:Muuwsning

Deep fried frog leg with garlic
and pepper

175

175

195

275

175

195

275
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rauyn:iauniuy 175
Sea crab in dip coconut with Thai herb

KiANS:IANDER 155

Wok fried rice noodle, water mimosa
with sea prawns

vamanaowsnlusiru 255
Deep fried mackerel with dried chili

and garlic

Uans:wonsauiiu 495

Deep fried Sea bass fish marinate turmeric

[usiunsoinson 175 ‘ ’ o D
; i, 4 o AN

Steam egg with seafood % v

" N

Qﬁuu}-ﬂwgn.[usqm 295 nauyn:tadnuuy

Golden fried soft shell crab, young garlic,
dry chili with salt

UINUIANS:TWSINSDU 355
Togwona

Wok fried frog leg, hot chili, basil

with century egg




oauanan
Hot & spicy curry with fresh Mackral

INpIKaoorus i Uaans:uw

Spicy & Sour curry Sea Bass fish with
fresh bamboo

255

285

IMAUG:OUUAINS: UNDA 595

Sour curry deep fried sea bass fish
with acacia

nIlgorouansulandunsy 255

Green curry homemade fish ball, eggplant,
bamboo and sweet basil

niinsAuA1lusiu 255

Clear black ink squid soup with red onion,
lernongrass, and chili

AlED 285
Thai Favorites hot and spicy prawns,
mushroom, touch of lime and chili

AUdAL:S:oAld 195
Clear Chinese stuffed bitter melon with
marinated pork mince

fAulpdon:iakinn 285

E-san spicy mix seafood with roasted chili,
onion with hot basil

fAuglaman 255

Paftaya favorites clear spicy fresh Mackerel fish,
mushroom, hot basil touch of lime and chili



\ (N

HIMDYUNDSDAR

Spicy fresh oyster salad touch of lime,
chili and fried garlic

walvalnsauau

Spicy fresh Norway salmon salad
touch of wasabi, lime, chili, and lemon

fiouwnsinvan

Spicy fresh sea prawns serve with
spicy dressing

7.
N

225

225

g1JU0:1o0NSHU 225

Spicy fresh blue crab, green mango
with spicy dressing

dusinynsou 195

Thai Favorites green papaya salad
with deep fried soft shell crab




iipduludawsnmnouiiu 285

Wok fried Aus. Beef sirloin with southern
curry pasted, eggplant, bamioo
and sweet basil

wAdIns:n:Sou 285

Stir-fried hot & spicy mixed seafood
with fresh Thai herb

Uams:uiinAudng

Stir-fried Sea bass fish with ginger
and Chinese celery

vhouiRA:tUa AL
Wok fried rice with salted fish
with young kale

U12ouduu:sh 255

Beaked yellow rice with pineapple,
shrimps, cashews nut, water cash nut
and dry pork

t1ouin ( In, By, nia, 6o, y) 255

Fried rice Chicken, Pork, Seafood,
Prawns and Crab

waAKTonIMuUN:1a 225

Wok Fried Chinses rice noodle, chive,
bean sprouts with seafood

URdwQUNiIa

Wok-fried mixed seafood with acacia,
pickle garlic and Fabaceae

Tubaonydunsay

Thai omelet with pork or crab
uauinalnaAuiaio

Stir fried broccoli with shrimps
Wans:KaWatWan

Wok fried white cabbage
with fish sauce

dans:alunn 95
Wok fried water minosa

wawnyoluna 95
Wok fried morning glory

WAIRADDSUD 95
Wok fried Japanese mushroom

WAWNKIU 95
Wok fried Park Wan with soya sauce
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[ Sea bass fish 150.- / Kg. & Grouper fish 200.- / Kg. ]

Uans:woiwninds (ARMUUIALN) By weight

Grilled Sea bass whole fish or (Kg J
Grouper whole fish with lime, fresh chili dressing

vans:wooBdo 575
Steam fish, ginger, shallot, soya sauce and celery

Uans:wonananssus1AtIUaN 575
Golden deep fried fish with sweet fish sauce

Uans:wononAs1AWSNan 575
Golden deep fried fish with fresh chili and basil sauce

vans:wolotos 575
Steam fish with pickled plums, ginger, shallot, soy sauce

vans:wouaiiou:und 575
Steam fish with garlic, lime and chili




4

5

River Prawns ﬁJLLU'Lh 250.- / n3U , Sea Prawns AJuw0oe 350.- / N3u

fivIwNUDUSaIAA (ARMUUAKGN) By weight

Grilled river prawns or sea prawns (Kg.)
with lime, fresh chili dressing

nopujuldu 355

Baked Hot Pot Sea prawns with vermicelli,
sesame oil, ginger, and pepper

fVADINGD 355
Fried sea prawns with see salt, chili and pepper

]iifol gl 325
Wok fried hot & spicy sea prawns, with fresh Thai herb

fiowiawsnlusitu 355
Fried sea prawns, dry chili and garlic

with sea salt

AoAWONS:KS 325

Stir fried sea prawns with egg curry sauce

foawsninysi 325
Wok fried sea prawns with black pepper and garlic
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Uity (ARmWUKUN) By weight

Steam Blue crab with lime, (Kg.)
fresh chili dressing

UUAWDNS:KS 495
Stir fried blue crab with egg curry sauce

Utuinwsningsn 495
Wok fried blue crab with black pepper and garlic

Ju Blue Crab 350.- / n5u

UliuiawsnS: K3 355
Wok fried soft shell crab with egg curry sauce

yiwuwawsnlusaru 355

Stir fried soft shell crab, dry chili and garlic
with sea salt

yuunaans:figy 355
Deep fried soft shell crab with garlic & pepper




KDYUWSUNSDIASHY (8 Su)
Fresh oyster with condiment

HOUIGAYH DUIUYNS:MNYL

Baked scallop with wine,
garlic and pepper

HDYIAIDULNYDDIUA
Baked NZ. mussel toping mayonnaises

ripuIUDfoUnbpayulws

Baked hot pot mussel with lemnongrass,
sweet basil and fresh chili

Ko YIAYHWAIN
Wok fried NZ. mussel, with fresh Thai herbo




MONS:MUEWUDUSAIAR (AAMUUIATN)
Grilled Rock lobster with lime, fresh chili dressing

MONS:AUTAWONS:HS 495
Stir fried rock lobster with egg curry sauce

fons:Amudiawsnnga 495

Wok fried rock lobster with black pepper
and garlic

nJns:01u Rock Lobster 350.- / nSu

KNGWUDUSAIAA 195
Grilled squid with lime & chili dressing

HONNAAD 195

Golden deep fried marinated squid
with Sirachar chili sauce

KiinwawSnnusn 195
Wok fried squid with black pepper and garlic

AlniowsSnu:u1 295
Steam squid with garlic, lime and chili

niinwalufy 195
Wok fried squid with salted egg sauce

ﬁDﬂS:ﬁl'lunDﬂIlS:lf'lﬂH

Deep fried with rock lobster garlic & pepper

fons:mudawsnlusina 495

Stir fried rock lobster, dry chili and garlic
with sea salt
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