-THAI DINING -

- Please kindly inform staff of any food allergies prior to order
- Sorry no alterations during peak periods

Sorry no split payments

- Public holiday and New Year's eve all food and drink

V incur a 10% surcharge
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SATAY CHICKEN (6 SKEWERS)
$9.9 9} @

GRILLED MARINATED CHICKEN SKEWER, SERVED WITH
PEANUT SAUCE AND CUCUMBER RELISH.

PRAWN CAKE (4)
S11.9 O

DEEP FRIED MARINATED MINCED PRAWN,
PORK, MIXED WITH THAI HERB AND BREAD
CRUMB, SERVED WITH PLUM SAUCE.

SPRING ROLL (4) & O
$9.9

DEEP FRIED RICE PAPER ROLL FILLED WITH CABBAGE, CARROT, :
CELERY, VERMICELLI AND SLICED BLACK:FUNGUSSSERVED WITH . o' o T = =@ B N 0 0 " w0 W mrmpmmmmmpmmogmmmm oo oo gm oo oo m o oo

PLUM SAUCE. SOY SEARED SCALLOP (3)
$12.9
N\ PAN SEARED SCALLOP ON THE BED OF SEASONING
\ SEAWEED AND GLASS NOODLE, DRESSED WITH A
i DELICIOUS HOME MADE SOY SAUCE.
SRR . SRRk S LR
KANOMJEEB (4)
$9.9 @
A PERFECT COMBINATION OF STEAMED PRAWN AND .

CHICKEN DUMPLINGS SERVED WITH CHILLI AND
SWEET SOY DIPPING.

DEEP FRIED PUFF PASTRY, FILLED WITH MIXED
VEGETABLE IN CURRY SAUCE SERVED WITH
SWEET CHILLI SAUCE.

$11.9

SCALLOP CRISPY POTATO (4)

CHICKEN WINGS (5) 13-
$9.9 GRILLED SCALLOPS LAYERED WITH CRISPY POTATO ROTI
------------------------------ AND THAI SEAFOOD SAUCE.

FRIED MARINATED CHICKEN WINGS WITH
SWEET CHILLI SAUCE.
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$12.9 A G P R pe Ot T - STICKY RICE
i e b A MRS L W st v RO n S . e ‘ o ‘ $27.9 :
PRAWNS OR CHICKEN BREAST SERVED IN SPICY-SOUR THAI'SOUP -~ L R LS R ; i et SRR o SO TR e

FLAVOURED WITH LEMONGRASS, KAFFIR LIME LEAVES AND GALANGAL. .- =n o o o e - THAI STYLE GRILLED MARINATED

e o e : WAGYU BEEF COOKEDMEDIUM WITH
U U o T e HERB, SERVED WITH STEAMED
e STICKY RIGE AND CHILLI DIP.

TOM KHA GAI (CHICQEN) e Raiie e

%12.9 e e R T L I B T et —= = = = = == o & =S
;n'.;.;'caaa'u'um.;&;a'u;'v;&'n'c'"‘.a;;@.rsxg;;;' L STICKY RICE §1

FLAVOURED WITH LEMON GRASS, . * ...+ . .l o - 0 FHEEERICE Mgl o

KAFFIR LIME LEAVES,
THAI STYLE GRILLED MARINATED PORK WITH
GALANGAL, AND CHILLI JAM. HERB, SERVED WITH STEAMED STICKY RICE

BANGKOK I.OVER <
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_ { Ao\ $27.9 ...
P At ¢ STl N : MEDIUM GRILLED WAGYU
SALT AND R R R T VEGETABLES AND CHILLI DIP
PEPPER SOFT | "ALg \\ . < '
SHELL CRAB | “ ,, A g ' e
$21.9 it N 2 Fom e R e N e e e O : R S A o
______ N e i, SALT AND PEPPER SOUID- st S A
DEEP FRIED SALT AND PEPPER ~ $19.9 SR St
SOFT SHELL CRAB SERVEDWITH *-°  “amwmmge®e - T 7°7 .. S o T
SWEET CHILLI SAUCE. DEEP FRIED SALTAND PEPPER SQUID™ - "--oro - oo sorvvsielelelelel 0 Y el R [
: SERVED WITH SWEET CHILLI SAUGE. .- s e v & BBQ PORK SALAD JJ
RIS RE et oot R A P $21.9
> : R I WAGYU BEEF_5 [ LCRRRES N oo
........................ _ A SR R NG GRILLED JUICY PORK TOSSED WITH
GRAPRAO GAIJ' V_ Ll M THAI SALAD MESCLUN SALAD, RED ONION, MINT,
$18 9 : CRISPY CHICKEN J ’ *,.+ 3 '_ e $27.9 SHALLOT AND CHILLI-LIME DRESSING.
________________________ AND CASHEW NUT ; "-'-"_Z'-;i:'-;'-'_'._.‘.';I_ b MEDIUM COOKED WAGYU BEEF
Lol e s, TOSSED WITH MESCLUN SALAD, WS lrsimm o g’ -m--mme-eseeeee-eeee-
%'TRHWE&'GOI:LJ@Q?'»«Lﬁﬁ‘(ﬁs ' R $19.9.. . BRI . A s T RED ONION, MINT, SHALLOT AND v DUCK SALAD S
AND GARLIC. i " CRISPY CHICKEN STIR-FRIED IN GHILLIJAM: - 2=5-= i il T CHIELELIMERIRESSING: $26.9
% " ; SAUCE .RDASTED CASHEW.NUT, ASSORTED:. .7 scunasi®adss tamusastegaell - 0 0 0 et 0 L e i, 0 0 e e e - B e oomammamneo i
VEGETABLES, TOPPED WITH ROASTED. Sl ROASTED DUCK TOSSED WITH

MINT, SHALLOT, CASHEW NUT,
DRIZZLED WITH COCONUT
MILK, CHILLI AND CHILLI JAM
DRESSING.

CHINESE BROCCOLI, SLICED GRILLED MARINATED PORK
STIR-FRIED WITH OYSTER SAUCE, CHILLI AND GARLIC.
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€< SOMTUM THAI® S 2
$16.9

SHREDDED GREEN PAPAYA TOSSED WITH
TOMATO, PEANUT DRIZZLED WITH CHILLI AND
LEMON JUICE DRESSING. (PAPAYA SALAD)

CRISPY SOFT SHELL CRAB SERVED-
WITH SWEET CHILLI SAUCE AND THAI
PAPAYA SALAD.

SOMTUM W/ S/
BBQ PORK $23.9

------------------------------ o PORK WITH AL BAPAYA SALAD.
SOMTUM W/ S/ ' '
BBQ WAGYUBEEF $27.9

THAI STYLE- MEDIUM GRILLED MARINATED
WAGYU BEEF SERVED WITH THAI PAPAYA
SALAD

FLEASE SELECT A CHOICE OF MeaT - LT T T

VEGETABLE > m Sﬂ“.m'sp

”””””””””””””””””””” LR e et e e e re e e e e e r e e e e

CHILLI BASIL
SAUCE

STIR-FRIED ASSORTED
VEGETABLES, BASIL
LEAVES, MINCED
GARLIC AND CHILLI.

LIME LEAVES AND
PEPPER CORN SAUCE S @

A COMBINATION OF FRAGRANT HERBS:
GARLIC, CHILLI, LIME LEAVES, PEPPERCORN
AND KRA-CHAI, STIR-FRIED WITH OYSTER SAUCE.

AN AROMATIC HERBS STIR-FRIED
WITH ASSORTED VEGETABLES FAMOUS THAI CUISINE, ROASTED CASHEW NUT,

IN CREAMY PEANUT SAUCE.

A CLASSIC STIR-FRIED ASSORTED
ASSORTED VEGETABLES, STIR-FRIED IN CHILLI JAM, VEGETABLES IN OYSTER SAUCE,
THEN TOPPED WITH ROASTED CHILLI. SPRINKLED WITH FRIED ONION.

russe sevcer crorcs o mear > CURRY

VEGETABLE
LR AR R LR TA LR

_— MASSAMAN WAGYU BEEF
A (BEEF ONLY) # ® $23.9

6 HOURS SLOW COOKED BEEF IN COCONUT
MILK AND MASSAMAN CURRY, TOSSED WITH
BABY POTATO AND CASHEW NUT.

FLAVOURED WITH RED CHILLI PASTE AND FLAVOURED WITH GREEN CHILLI PASTE,
PAPRIKA POWDER, TOSSED WITH RED KAFFIR LIME LEAVES, RED CHILLI, BASIL
CHILLI AND BASIL LEAVES. LEAVES.
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WAGYU BEEF (1806 MEDIUM cookep) $27.9

b . FLAT RICE NOODLES-WITH SWEET SOY
b SAUCE, SOY BEAN; MINCED GARLIC AND
s ASSORTED VEGETABLES.

V. CHILLI BASIL s
NOODLE @

STIR-FRIED HOKKIEN NOODLES
WITH EGG, GARLIC,CHILLI, BASIL
LEAVESIN CHILLI BASIL SAUCE.

THIN RICE NOODLE
STIRRED WITH BEAN
SPROUTS, SHALLOT,
DICED TOFU,
CRUSHED PEANUT.

D) CHILLI JAM » @

4 ey, | R STIR-FRIED-FLAT RICE NOODLES
_I-_lg!(.!(.l_g_l\!-l.“.p.g.p_l:?.-_ / AT i | WITH SATAY SAUCE AND VEGETABLES.

STIR-FRIED HOKKIENNOODLES WITH
CHILLI JAM, ROASTED CASHEW NUT,
VEGETABLES,TOPPED WITH ROASTED

CHILLL.
............................. W“,f\\

D SINGAPORE NOODLE @ * N
----------------------------- PRt —
STIR-FRIED RICE VERMICELLI NOODLE,  ; fi ; :

BEAN SPROUT, SHALLOT, FLAVOURED T \
WITH TURMERIC SPICE.

THAI STYLE FRIED RICE STIRRED WITH
EGGAND OYSTER SAUCE.

CHILLI BASIL @
FRIED RICE

FRIED RICE STIRRED WITH
EGG, GHILLI, GARLIC, BASIL
LEAVES AND OYSTER SAUCE.
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\v SALMON'SAFFRON RICE = A %
$29.9 SEAFOOD \R
---------------------------------- CURRY POT\
G SALMON S S ON RIC

© ANDCIDERGARDENSALAD. $29.9 SO0

GRILLED FRESH KING
PRAWNS, BLACK
MUSSELS, SQUID, FISH
FILLETS COOKED IN
CURRY PASTE, COCONUT
MILK. (CONTAINS EGG)

A\ STEAMED (WHOLE)
BARRAMUNDI WITH
SOY-AND GINGER

STEAMED WHOLE BARRAMUNDI
WITH GINGER, SAUTE DINA TASTY
SOY AND SESAME SAUCE.

-

STEAMED (WHOLE) BARRAMUNDI
WITH CHILLI AND LIME J®

QA7 T g i ne iy s
STEAMED WHOLE BARRAMUNDI DRESSED WITH CHILLI '
AND LIME SAUCE, SERVED ON BABY BOK CHOY BED. A FRIED (WHOLE) BARRAMUNDI
e WITH TAMARIND SAUCE
$37.9

DEEP FRIED WHOLE BARRAMUNDI WITH HOMEMADE
TAMARIND SAUCE AND MIXED VEGETABLES.

<€ FRIED (WHOLE) BARRAMUNDI @
;VITH SWEET CHILLI SAUCE
37-911"

DEEP FRIED WHOLE BARRAMUNDI DRESSED WITH SWEET
CHILLI SAUCE, KAFFIR LIME LEAVES, CHOPPED LONG CHILLI,
KA-CHAI, THEN SERVED ON BABY BOK CHOY BED.

.................
------------------
....................

----------------------
----------------------
------------------------
...........................

£ $l?'AK BOONG FIRE DANGOJ
16.9: - !

_____________________________________

STIR-FRIED. MIJRNING GLURY WITH SOY BEAN
GARLHI AND GHILLI (SEASONAL). - -

ALL GREEN VEGETABLES
STIR FRY WITH
VEGETARAIN AND SOY

STIR-FRIED CHINESE BROCCOLI
WITH CHILLI, GARLIC, MUSHROOM

OYSTER SAUCE.
STIR-FRIED FLAT RICE G Ay S
NOODLES WITH SWEET SOY -
SAUCE, SOY BEAN, MINCED ‘l-!llg?é\DN F;I‘I%IEU v
GARLIC AND ASSORTED
VEGETABLES. %17 .9
FRIED RICE WITH T0FU,
VEGETABLES, MUSHROOM
OYSTER SAUCE.

VEGAN CHILLI BASIL _
NOODLE O S $17.9 N

STIR-FRIED THIN RICE NOODLES
WITHGARLIC,CHILLI, BASIL LEAVES
WITH SOY SAUCE.

ATOFU SALAD N HEALTHY SHIITAKE - 0 G
$18.9 0/ MUSHROOMSTIR- FRY ". -
"CRISPY FRIED TOFU WITH MASCULINE R L M I o
MIX SALAD; RED ONION, CUCUMBER, ’ 'SHIITAKE SHIMEJI AND OYSTER MUSHRBOM TOFU BOK
PEANUT DRIZZLED WITH SWEET [:HILLI L ..~ .CHOY, AND CAPSICUM STIR-FRIED WITH CASHEW NUTS

PEANUT DRESSING ..~ "AND A LIGHT.SOY SAUCE.



PANGKOK
STREET

; 39 MINIMUM 4 PEOPLE
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> SWEET CHILLI SAUCE
BARRAMUNDI

ENTREE MAINS

— KANOM JEEB — GRAPRAOD GAI

— SATAY CHICKEN - MASSAMAN BEEF CURRY
STICKS — CHINESE BROCCOLI »

— SPRING ROLLS¥@  WITH MARINATED PORK
— SWEET CHILLI SAUCE
BARRAMUNDI
— STEAMED RICE

e — PR R e ——

-‘ ---------------------

&.ﬁ FIINESE BROCCOLI
‘'WITH MARINATED &

SCALLOP — SATAY SAUCE WITH “ ' E K
— FRIED (WHOLE) BARRAMUNDI

— SALT PEPPER WAGYU BEEF »
WITH TAMARIND SAUCE f
- STEAMED RICE 51 9 MINIMUM 4 PEOPLE
: FER FERSON

ENTREE MAINS
— PRAWN CAKES — CHILLI JAM SAUCE
— S0Y SEARED WITH CHICKEN 2
SQUID — RED CURRY ROAST DUCK
L "

=~ SOY SEARED
SCALLOP,

___________________

i
b
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CHILLI JAM J ' A, IF
SAUCE

WITH
CHICKEN -

RED CURRY ROASTED DUC
$35.9

——— ——————————————

|DEEP FRIED'(WHOLE) BARRAMUNDI
IN TAMARIND SAUCE

- ;
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............... $3"5* ‘. : P
STEAMEP RICE
. WITH |
FEANUT SAUCE

$65

COCONUT
PANNA -
COTTA
$11.9

FRIEP RICE & . STICKY RICE
KA-NOM-JEEB o %4

Pl COCONUT o

SAFFRON RICE

BLACK STICKY RICE
THAI CUSTARD
$9.9

= : $11.9
~ $5.5 P [ I o R N g

________________________________________

$3.5 Ao ‘ MANGOWITH = |
_ - e COCONUT STICKY RICE
T e o $11.9 (SEASONAL)
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