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Spicy Seafood Salad With Glass Noodle         180.-
ย ำวุน้เสน้ทะเล
‘Yam Woonsen Talay’
Seafood salad with tomatoes,
Celery, spring onions and chili

Spicy Seafood Salad                                          180.-
ย ำรวมมติรทะเล

Local Spicy Minced Pork , Chicken Salad      150.-
ลำบไก่ / ลำบหมู
‘Larb Moo’,‘Larb Gai’ salad seasoned with chili,
Thai parley, mint and roasted rice

Spicy Grilled Pork with Cucumber Salad       150.-
ย ำหมยูำ่งแตงกวำ

Trio Crisp Thai Salad 180.-
ย ำสำมกรอบ

Deep Fried Spicy Minced Pork 150.-
ลำบหมทูอด
Crispy Larb Moo Thailand
Pork minced balls seasoned with chili, herbs and
roasted rice

All prices are subject to 10% service
Charge and applicable Government Tax

Spicy Seafood Salad with Glass Noodles

Local Spicy Minced  Chicken Salad

Deep Fried Spicy Minced Pork 



Malaysian chicken satay 150.-
ไก่สะเต๊ะยำ่งสไตลม์ำเลเซยี
Generous portion of satays 
accompanied by a slow cooked 
peanut sauce containing coconut and 
spices

Crunchy thai spring rolls 
150.-
เปำะเป๊ียะทอดกรอบสไตลไ์ทย
Paper thin stuffed rolls with tender 
chicken and vegetables. Served with 
a homemade plum sauce

Fried Beef Jerky 150.-
เนื้อแดดเดยีวทอด
‘Nua Dad Diew’ strips of beef served with crispy garlic
And Siracha sauce

Thai Grilled Pork Neck with Spicy 
Dipping Sauce - Kor Moo Yang           
150.-
คอหมยูำ่งน ้ำจิม้แจว่
Thai Classic ‘Kor Moo Yang’ 
Marinated pork served with nam jim jew sauce

Thai Buffalo Wings 150.-
ปีกไก่ทอดน ้ำปลำ
Marinated chicken
‘Peak Gai Thord’ wing served with crispy
Garlic and Siracha sauce

Deep Fried Pork Belly with Fish Sauce                150.-
หมสูำมชัน้ทอดน ้ำปลำ

All prices are subject to 10% service
Charge and applicable Government Tax

Malaysian Chicken Satay

Crunchy Thai Spring Rolls

Fried Beef Jerky

Thai Grilled Pork Neck with Spicy 
Dipping Sauce - Kor Moo Yang

Thai Buffalo Wings



Noodle Soup in Rich Broth
ก๋วยเตีย๋วน ้ำ
‘Guay Teiw Nam’ with bean sprouts
Choice of beef เนื้อ 150.-
Choice of chicken or pork ไก่ หรอื หมู 130.-

Crispy Rice Noodles 
รำดหน้ำเสน้กรอบ
‘Lad Nar Sen Grob’ topped with a tasty vegetable gravy
Choice of beef เนื้อ 180.-

Choice of chicken or pork ไก่ หรอื หมู 150.-
Choice of seafood ทะเล 180.-

Wok Tossed Flat Rice Noodles 
‘Phad Se Eiw’   
ผดัซอีิว๊
With black soy sauce and vegetables
Choice of beef เนื้อ 180.-

Choice of chicken or pork ไก่ หรอื หมู 150.-

Choice of seafood ทะเล 180.-

Fried Rice with Fermented Pork                 180.-
ขำ้วผดัแหนม

Stir Fried Spicy Seafood and Basil Leaves 
ผดัขีเ้มำทะเล 180.-

All prices are subject to 10% service
Charge and applicable Government Tax

Wok Tossed Flat Rice Noodles
‘Phad Se Eiw’ 

Crispy Rice Noodles 



Spicy Soup with Thai Spices Seabass 
- Tom Yum Pla Krapong 200.-
ตม้ย ำปลำกะพง
With prawns, galangal and lemongrass, infused with
Roasted chili oil

Chicken Green Curry with Roti     180.-
แกงเขยีวหวำนไก่ โรต ี
Green ‘Gaeng Kiew Wan Gai’
Chicken curry with coconut milk,
crisp eggplant, Thai basil and chili

Tofu Clear Soup with Minced Pork 
แกงจดืเตำ้หูห้มสูบัสำหร่ำย 150.-

Spicy Chicken Soup 
with Som Poi Leave 150.-
ตม้ย ำไก่สม้ป่อย

All prices are subject to 10% service
Charge and applicable Government Tax

Chicken Green Curry with Roti

Tofu Clear Soup with Minced Pork and Seaweed 

Spicy Soup with Thai Spices Seabass- Tom Yum Pla



Steamed Seabass with Lime and Chllies 200.-
ปลำกะพงน่ึงมะนำว
Simmered ‘Nueng Manao’ in a broth of lime, garlic and chili

Steamed Green Mussels with Herb 180.-
หอยแมลงภู่อบสมนุไพร
‘Hoi Malaeng Poo Nueng’ In clay pot with Thai herbs

Wok Tossed Garlic Pork 150.-
หมทูอดกระเทยีม
Marinated pork filet ‘Krathiem Prik Thai’ in a rich
sauce of garlic and black pepper

Sweet & Sour Thai Snapper 180.-
ผดัเปรีย้วหวำนปลำกะพง
‘Pla Thord Priew Waan’ laced in
Rich sweet and sour sauce of pineapple, onion,
capsicum and tomato

Wok Prawns in Yellow Curry 180.-
กุง้ผดัผงกระหรี่
‘Goong Phad Pong Garee’ prawns with onion, celery,
Roasted chili paste and yellow curry sauce

Stir Fried Pork with Oyster Sauce  150.-
หมนู ้ำมนัหอย

Stir Fried Beef with Oyster Sauce  190.-
เน้ือน ้ำมนัหอย

Grilled Australian Sirloin 180.-
เน้ือน ้ำตก
Grilled ‘Nam Tok’ beef with vegetables and spicy chili dip

Deep Fried Prawns with Tamarind Sauce            180.-
กุง้รำดซอสมะขำม
‘Goong Makham’ prawns laced with tangy tamarind sauce

‘Phad Cha’ Scallops 180.-
ผดัฉ่ำหอยเชลล์
A Classic staple for Thai beach dwellers
Flavorful stir fry with scallops, green pepper and sweet basil

All prices are subject to 10% service
Charge and applicable Government Tax

Deep Fried Prawns with Tamarind Sauce

Steamed Seabass with Lime and Chllies

Sweet & Sour Thai Snapper

‘Phad Cha’ Scallops
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Thai Northern Style Braised Pork 200.-
(Kaeng Hung Lay Moo) “Northern Style”
แกงฮงัเล

Chicken in Yellow Curry 200.-
(Kaeng Oop Gai) “Northern Style”
แกงอุ๊บไก่

Pork in Yellow Curry with Mixed Vegetable                 180.-
(Kaeng Ho Moo) “Northern Style”
แกงโฮ๊ะหมู

Thai Northern Spicy Soup with Pork                            150.-
(Kaeng Oom Moo)
แกงอ่อมหมู

Minced Sour Pork Omelette
(Khai Jiew Moo Som)                                                    150.-
ไขเ่จยีวหมสูม้
Thai Omelette with Minced Sour Pork 

Local Spicy Minced Pork 180.-
(Larb Moo)
ลำบหมเูมอืง
‘Larb Moo’ salad seasoned with chili,
Thai parley, mint and roasted rice

Thai Shrimp Paste Chili Sauce 150.-
(Nam Prik Kapi)
น ้ำพรกิกะปิ

Thai Green Chili Sauce               150.-
(Nam Prik Noom)
น ้ำพรกิหนุ่ม

Steamed Rice               30 / 80.-
ขำ้วสวย / ขำ้วสวยโถ

All prices are subject to 10% service
Charge and applicable Government Tax

LOCAL HERO

Chicken in Yellow Curry
(Kaeng Oop Gai) “Northern Style”

Pork in Yellow Curry with Mixed Vegetable
(Kaeng Ho Moo) “Northern Style”

Thai Northern Style Braised Pork

(Kaeng Hung Lay Moo) “Northern Style”

Delicious Minced Pork Salad

Minced Sour Pork Omelette
( Khai Jiew Moo Som )

Thai Green Chili Sauce 
(Nam Prik Noom)
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