anla Adolalsavq

SATAY CHICKEN

(4 skewers) §....... 159
Grilled marinated
chicken thigh on
skewers, served with
peanut sauce and
cucumber relish.

SPRING ROLL

(4 pieces)....... 14.9

Deep fried rice paper roll filled
with cabbage, carrot, celery,
vermicelli and sliced black fungus,
served with plum sauce.

& gluten free @) egg ’ cashew nuts ), peanuts Ry vegetarian \_spicy (i) imported seafood

ENTREE —

|||||1;||||||||||||||||||||| — BAR SNACKS LT

e, @ 03901

(4 pieces).......
A perfect combination of prawn(i) &S

and chicken dumplings steamed
served with chilli & sweet soy dipping
SN

CURRY PUFF ®

(4 pieces)....... 14.9

Deep fried puff pastry, filled up
with mixed vegetable in curry
sauce, butter, served with sweet
chilli sauce.
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: WING ZAAP \
[I:]I::]?x:gf]CAHIEB(I)S (5 pieces)....... 15.9 @

Deep fried marinated minced prawn(j) Marin;te[:lﬂ_li: hicke? “l_'llﬁgs fry to crispy
and pork, mixed with Thai herb and SEIVEC TEL SWEEL CIEL SAuCe.
bread crumb, served with plum sauce.

BAO BUN (3 pieces)

Fried soft shell crab/crispy chicken/
tofu, mix salad, shredded carrot, NET SPRING ROLL (j)

CRISPY ENOKI red onion, fried shallot, mayo and (4 pieces)....... 149
MUSHROOM R\ ............. 15.9 sweet chilli sauce in bao bun Shrimp, crab net spring rolls
Fried enoki mushrooms wi ‘
with spice flakes, served SOFT SHELL CRAB() i19.9 served with plum sauce.
with sweet chilli sauce. CRISFY CHICKEN i18.9

TOFU 18.9

,év/ gluten free b eqg ’ cashew nuts % peanuts @,vegetarian \_spicy (i) imported seafood
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Mild coconut milk soup with
chicken or prawns(i) flavoured
with lemongrass, kaffir lime
leaves,galangal and chilli jam.

¥

OPTIONS:
Chicken

Prawns

SMALL +713.9
HOTFOT :23.9

A gluten free 0 eqgg , cashew nuts % peanuts Q,Vegetarlan \_spicy (i) imported seafood
(m) seafood of mixed origin



TOM YUM GOONG(i) (Clear soup)
TOM YUM GAI (Clear soup)

Most popular, Prawns(i) or chicken served in
spicy-sour Thai soup flavoured with galangal,
lemongrass and kaffir lime leaves.

SMALL +17.9
HOTFOT i23 9

TOM YUM GOONG(j) (Creamy soup)
TOM YUM GAI (Creamy soup)

Most popular, chicken breast or pranws(i) served
in spicy-sour Creamy soup flavoured with
lemongrass, kaffir lime leaves and galangal.

CREAMY SOUFP

SMALL 130 HOTFOT i23.0

TOM YUM SEAF IJI]D(m) (Clear soup)
TOM YUM SEAF nnn(m] (Creamy soup)

The next leve] of popularity, mussel, fish, squid
and prawns served in spicy-sour Thaj soup

% .+ flavoured with lemongrass, kaffir lime leave,
~1§ and galangal.

. HOTPOT i32.9

' icy (i) i ted seafood
A gluten free @ dairy \.spicy E;Lir[slggfuid Etll? mixed origin
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GRA PRAO GAI\ SENMEE PAD GOONG(® TOM YUM SEAF00D(m)
Stir-fried holy basil leaves ~ Stir fried rice vermicelli with  FRIED RICE \.®

with chicken minced prawns(i), bok choy, chilliand L. , . ;
chilli and garlic. chopped garlic. Fried rice with Tomyum

herbs and seasoning served

uns:lws.l'[ri T with seafood(m).

PAD THAI SOFT SHELL CRAB(()0% PRAWNS IN PRIG-KHING SAUCE(i) \
A traditional Thai dish of thin rice noodles A flavourful traditional stir-fry of green

stirred with bean sprouts, shallots, diced beans, shredded lime leaves, chilli, and

tofu, crushed peanuts and crispy soft-shell ~ fish sauce, tossed in aromatic Prig-KBhing

crabs(i). ; chilli paste, garnished with finely shredded .
kaffir lime leaves.

g/ gluten free o eqg ’ cashew nuts % peanuts Q.vegetarian \_spicy (i) imported seafood
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MOO GROB

CRISPY PORK BELLY

GRA-PRAO M0OO GROB \@ PRIG-KHING M0O GROB\
Stir-fried holy basil leaves A traditional stir-fry green
with crispy pork belly, minced beans with shredded lime
chilli and garlic. leaves, chilli, fish sauce, .
Prig-Bhing chilli paste,
and crispy pork belly.

SALT CHILLI & GARLIC KA-NA MO0 GROB \

MO0 GROB \. A stir-fried Kailan (Chinese
Crispy pork belly tossed with garlic, ~ broccoli) with crispy pork belly,
chilli, shallots and fried onion & garlic. soybean, garlic and chilli.

\_spicy




CRISPY CHICKEN

KA-NA a:uninnsour
CRISPY CHICKEN\

Stir-fry Chinese broccoli with chilli,
crushed garlic, soy bean, oyster sauce
and crispy chicken tights, topped with
fried onion.

“lAnsauNauiauLIORUWIUG"

CRISPY CHICKEN
CASHEW NUT 2\

Battered chicken thighs fried to
crispy and stir-fried with chilli

jam sauce.

GAI GROB §

CRISPY CHICKEN W/

GRA PRAD SAUCE \

Battered chicken tights, fried to crisp
and stir-fry with chilli, garlic and
basil sauce.

ELE b b
CRISPY CHICKEN
SWEET & SOUR
Battered chicken thighs, fried to crisp

CRISPY CHICKEN W/
PRIG KHING SAUCE \\

A traditional stir fry green beans

with shredded lime leaves, chilli,

fish sauce, prig-khing chilli paste,
battered chicken tights.

SRI .- HA GAI GROB -

Battered chicken tights fried to crisp,
fried in garlic, chilli and shallot

and stir-fry with sweet and sour sauce. served with Sri-Hacha hot sauce.

& gluten free @) egg ’ cashew nuts ), peanuts R vegetarian \_spicy (i) imported seafood
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SOM TUM THAI
¥\

219

(The classic papaya
salad Thai central
region style)
Shredded green
papaya tossed with
tomato, peanuts,
drizzled with chilli-
lemon dressing.

PAPAYA SALAP

Thai papaya salad with meat

SCps

SN

A,

SOM TUM
SALTED CRAB()
& ANCHOVY*\ 218

*FOR HARPCORE
SOM TUM BHOO
PLARAH’S FAN
ONLY.

The original Thai-
Isaan (North Eastern
region) style papaya
salad, shredded green
papaya tossed with
tomato, salted tiny
salted crab and Thai
anchavy, drizzled with
chilli-lemon dressing.

Famous Thai classic papaya salad, shredded green papaya tossed with

SOMTUM WITH
GRILLED CHICKEN &\

26.9

Thai style grilled marinated chicken,
served with papaya salad.

tomato and peanuts drizzled with chilli-lemon dressing.

SOMTUM W/ SOMTUM W/ $\

SOFT SHELLCRAB )8\,  BBQFORK
A ! B6Q WAGYU BEEF

26.9
39.9

(D-RUMP MBE+)

Crispy soft shell crah(i) served with  Thai style grilled wagyu beef or
sweet chilli sauce and papaya salad. pork with herbs, served with Thai
papaya salad.

& gluten free @) egg ’ cashew nuts &, peanuts R vegetarian \_spicy (i) imported seafood
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SALT & PEPPER

SOFT SHELL CRAB() ........... 279
Crispy soft shell crab(i) served with sweet
chilli sauce, mixed salad, dressed with
Thai salad dressing.

BB0 WAGYU BEEF WITH
STICKYRICE....................

(D-RUMP MB6+)

Thai style grilled marinated wagyu beef
with herb, served with steamed sticky rice
and Nam Jim Jaew (chilli dip)

L
Vo w e

R e B

SALT CHILLI & GARLIC \
SOFT SHELL CRAB() ...........
Crispy soft shell crab(i) with
fried garlic, fried shallot,
spring onion and chilli

GRILLED CHICKEN WITH
STICKYRICE ...............

Thai style grilled marinated chicken
with herb, served with steamed

sticky rice and Nam Jim Jeaw (Chilli dip)

BBO PORK WITH STICKY RICE ........ 26.9

g/ gluten free o egg ’ cashew nuts ‘{% peanuts @,vegetarian \_spicy (i) imported seafood




WAGYU BEEF ON GRILL........... 399

(D-RUMP MB6+)

Grilled medium wagyu beef served with

steamed vegetables and Nam Jim Jaew (chilli dip).

GRILLED CHICKEN SALAD\.......... 26.9
Grilled marinated chicken tossed with
mixed salad, red onion, mint, shallot and
chilli-lime dressing.

BB0O PORK SALAD\ ......... 26.9
Grilled marinated pork tossed with mixed salad,
red onion, mint, shallot and chilli-lime dressing.

. A A R

DUCK SALADOM ........... 299

Roast duck tossed with red onion, mint,
shallot, cashew nuts, drizzled with
coconut milk and chilli jam dressing.

WAGYU BEEF SALAD\ ... 399
(D-RUMP MB6+)

Medium cooked Wagyu beef tossed
with mesclun salad, red onion, mint,
shallot and chilli-lime dressing.

& gluten free @) egg ’ cashew nuts §, peanuts &) vegetarian \_spicy (i) imported seafood
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BB'S CLASSIC

VEGETABLE 24.9 SOUID @3) 249
VEG & TOFU 24.9 FISHFILLET() hale ]
CHICKEN 24.9 PRAWN (j) Elgey

CRISPY CHICKEN 26.9 SEAF00D (m) 29.9
ROASTED DUCK  27.9 WAGYU BEEF 79.9

STIRERY [

0YSTER SAUCE
A classic stir-fried
assorted vegetables in

A t inkled
_1 SVS;tSthl‘riSE?iUEi,iDSrlll SRS s That style fried rice stirred
. with oyster sauce, served

.
AS'L sA'uc“ BASIL SAUCE \ with sliced cucumber and

Stir-fried mixed cherry tomato.
vegetables, bok choy,
basil with minced garlic CHILLI BASIL FRIED RICE b\
and chilli. Fried rice with chilli and basil with

oyster sauce, served with sliced
CHILLI ]AM_SAU[_:E’ cucumber and cherry tomato.
Famous Thai cuisine,

roasted cashew nuts,
assorted vegetables,
stir-fried in chilli jam,
then topped with roasted
chilli.

SATAY SAUCE &

An aromatic herbs
stir-fried with assorted
vegetables in creamy
peanut sauce.

LIME LEAVES &\

i UCE PEPPERCORN SAUCE
SATAY SA |

A combination of fragrant
herbs, garlic, chilli, lime
leaves, peppercorn and
Kra-Chai, stir-fried with

| oyster sauce.

GARLIC & PEPPER SAUCE
Stir-fried garlic and
pepper sauce with

mixed vegetables.

THAI FRIED RICE ®

R
| o et N

(i) imported seafood
(m) seafood of mixed origin

R

Ny, peanuts Q,vegetarian \spicy
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BB’S CLASSIC

VEGETABLE 24.9 5QUID () 24.9
VEG & TOFU 24.9 FISHFILLET ()  25.9
CHICKEN 24.9 PRAWN () 29.9
CRISPY CHICKEN 26.9 SEAFOOD (m) 29.9
ROASTED DUCK  27.9 WAGYU BEEF 39 gj

(D-BUMP MBEB+)
7 = =3 t)
PAD THAI %

A traditional Thai dish of stir-fried thin rice
noodles, served with bean sprouts, shallots,
diced tofu and crushed peanuts.

PAD SEEIW ©

Stir-fried flat rice noodles with sweet soy sauce,
soy bean, minced garlic and mixed veggies

SINGAPORE NOODLE ©

Stir-fried rice vermicelli with bean sprouts
and shallots, flavoured with turmeric.

LAKSA\ A @

A popular coconut curry noodle soup with
vermicelli, candlenuts, bok chay, bean sprouts
and fried tofu.

SATAY NOODLE & &

Stir-fried flat rice noodles with satay sauce
and mixed vegetables.

CHILLI JAM NOODLE & &

Stir fry noodles with chilli jam, roasted
cashew nuts and assorted vegetahles,
topped with roasted chilli.

HOKKIEN OR FLAT RICE NOOPLES

OYSTER SAUCE NOODLE %
Stir fry noodles with oyster sauce, egg,
garlic, and vegetables top with fried onions.

HOKKIEN OR FLAT RICE NOOPLES

CHILLI BASIL NOODLE & \_

Stir-fried noodles with chilli basil sauce
minced garlic, chilli, basil leaves and
vegetahles.

HOKKIEN OR FLAT RICE NOOPLES

-.!.'_ = .. o
CHILLS
J PASIL

@ candlenuts : OOPLE

A gluten free 0 eqg ’ cashew nuts % peanuts @.vegetarian _spicy (i) ¥mported seafood (m) seafood of mixed origit
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049 SQUIDE 24.9 4 )T

249 FISH FILLET() 259 =

=)
ICKEN 249 PRAWN() 299 THET T =
CH 6.9 SEAF00D(m) 29.9 —

:
CRISPY CHICKEN 79 WAGYU BEEF 39.9 MASSAMAN BEEF EURRY—
ROASTED DUCK 278 WA e P

VEGETABLE
.. & TOFU
= VEG

Tender beef slow-cooked for § hours in coconut milk =
and Massaman curry, flavoured with Thai spices
and served with bahy potatoes, topped with

cashews and fried onigns,

lnoeo

RED CURRY
\

unolyInIU

GREEN\[‘.URRY

The go-to classic Thai curry with asgurted
vegetables, flavoured with green chilli past'e,
kaffir lime leaves, fresh red chilli and basil.

Creamy red curry with assorted vegetahles,
flavoured with red chilli paste and additional
grounded paprika, fresh red chilli and basil,

LRIELLAATR L

g gluten free 0 egg ’ cashew nuts % peanuts
Q.vegetarian \spicy
(i) imported seafood (m) seafood of mixed origin
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T\

‘% Deed fried whole barramundi

“\ with assorted herbs, ginger,
lemongrass, green apple,
green mango (seasonal), mint,
Lime leaves, chilli and peanuts,
dressed with chilli jam and
lime dressing.

\

Deep Fried whole barramundi
dressed with sweet chilli sauce,
kaffir lime leaves, chopped long
chilli, Ka-chai, served on baby
bok choy bed, topped with

fried onion

\

~ Deep fried whole Barramundi
with homemade tamarind sauce
and mixed vegetables. Topped
with roasted chilli and fried onion

\

Deep fried whole barramundi
marinated with garlic, pepper,
garnished with sprinkle fried
garlic.

& gluten free @) egg ’ cashew nuts ), peanuts R vegetarian \_spicy (i) imported seafood




\

Battered whole barramundj,
fried to crisp and stir-fry with
chilli, garlic and basil sauce.

Crispy deep-fried whole
Barramundi, perfectly dressed
served with a savoury Thai
traditional fish sauce gravy.

SfEA%ENVP"() oK : h}"._ gteamllaid thﬁuli llnlarratlinlundi
Y 5 I ressed with chilli and lime
BAKM"U oy , ;'# ' - T ; sauce, served on baby bok
"V 4 CH'LLl f M f | it choy bed.
AND LIME |

@
g

. Gteamed whole barramundi
with ginger, sauté in a tasty soy
and sesame sauce.

$45.9 =

& gliten free @) egg ’ cashew nuts @, peanuts Ry vegetarian \_spicy (i) imported seafood




PINEAFFLE

FRIEP RICE
®

A special Thai fried rice with prawns(i), chicken,
peas, sultanas, carrots and pineapple, flavoured
with ground turmeric.

FRIG-KHING
FRIEP RICE
o\

Spicy fried rice with Prig Bhing chilli paste,
green beans and aromatic Thai herbs.

GREEN CURRY

FRIEP RICE
o\

Fragrant fried rice with green curry,
Thai basil and mixed vegetables.

TOMYUM
FRIEP RICE
o\

Fried rice with Tomyum herbs and
seasoning served with seafood(i).

CHOOSE

VEGETABLE 243 SOUIDG 249
VEG & TOFU 249 FISH FILLET(i) 25.9
CHICKEN 249 PRAWN() 29.9

SEAF00D(m) 29.9

CRISPY CHICKEN 26.9

g WAGYU BEEF
ROASTED puck 27 (D-RUMP MBE+)

39.9

® e ’ cashew nuts @, peanuts Ry vegetarian \_spicy (i) imported seafood (m) seafood of mixed origin



PORK RIBS  PLA SEAF00Dm)\

A B600-650g rack of tender Prawn, mussels and batter
pork ribs slow cooked and  sguid in lemongrass line chilli
grilled with Thai style BBl)  dressing, shredded lime leaves.
sauce served with chips

and steamed vegetahles

SPECIAL CURRY PRAWN;
ROAST DUCK\. TAMARIND

Rep or GReencurRy SAUCE

Roasted duck in Bed or Green Light battered prawns on

curry combined with lychee, the bed of bokchoy with
pineapple, tomato and chef-special tamarind sauce.

bamboo shoots.

® exm ’ cashew nuts §, peanuts R vegetarian \_spicy () imported seafood (m) seafood of mixed origin
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STEAMEY JASMINE RICE

STEAMEP RICE WITH FEANUT SAUCE &
STICKY RICE

COCONUT SAFFRON RICE

ROTI

CHIFS

PEANUT SAUCE &
EGG FRIEP RICE ©

PSS

*FOR CHILDREN AGED 12 AND UNDER

LITTLE FRIEP RICE
W/ KANOM JEEF 0

W/ SFRING ROLL O
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MANGO waeu
STICKY RICE || =7~ ®

FIIWLYIN=HIO

(SEASONAL)

BLACK
sTICKY RICE
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ICE CREAM

(2 SCOOPS)

DURIEN
COCONUT

VANILLA
STRAWBERRY
CHOCOLATE

LR ALV A AR L RN LEVALS
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