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N =
Soups 77

Hot & Sour Soup (Vegetables/Chicken)
e TN = VA= ===
BEFR 5 (Bro/ZHR) $108
A Combination of shiitake and woodear mushrooms, bamboo
shoots, egg, vinegar and white pepper.

Tom Kha Gai BEEERIPIN 25

Thai chicken soup, simmered in spices, coconut milk broth,
lemongrass and fresh galangal.

Tom Yum (Vegetables/Seafood) ZEEIH KM%

(FRE/ B $148
Iconic spicy thai-style soup of spicy prawn broth, lemongrass,

fresh galangal and kaffir lime leaf.

Salads ;V1E

Garden Salad AHE2E

Fresh assortment of greens.

Kheere ka Raita &5 /N ZLEE

Classic Indian dish of cucumber and yoghurt.

R e
Yum Som O =T\ thFEFiRDE BN T

Thai-style pomelo salad with an assortment of greens.

.
"

Yum Pra Muek &t & SEA D 1E

Thai-style char-grilled squid and sweet corn salad. $128

Sl D 2 ———

—

Cold Appetizers ;RBK

$148 Goong Che Nompa AR

Raw prawns soaked in fish sauce, served with chilli lime dresing



Hot Appetizers ZLE1 5

Vegetarian Samosa ZMIX A

Spiced potatoes stuffed in a classic deep fried pastry.

Onion And Okra Bhaji ZVE/F BS54

Our signature spiced battered onion rings and okra.

~

Sate Ruam Mit (Gai/Nua 6 Satay) FBlED%
(ER / &R, 7388)

Grilled chicken or beef satay, served with a rich and sweet peanut sauce.

Pla Meuk Yang [RE ik &L &
Thai-style char-grilled squid, served with a garlicky chilli and
lime sauce.

Third Man Pla (4 pieces) Z=TUNEEEHF (F915)

A Thai-classic; Deep fried fish cakes served with our
housemade hot sauce.

$148 Gai Yang Takrai Z=2T{& % EUEZE
Char-grilled chicken (half) seasoned in lemongrass and black
pepper, served with a tangy tamarind and cilantro sauce.

Grill & Tandoor 1EE /K ZF|

Chicken Tikka EJEEZE R

North Indian style boneless chicken marinated in yoghurt &
spices.

$128




Fish Tikka E[1EZ)E& M
$158 Fresh chunks of fish delicate and flaky which takes to the
marinade and charred smokey tandoor.

Paneer Tikka MEEEZ T

Spice and yoghurt steeped cottage cheese cooked in our tandoor.

Lamb Shashlik #EFEEHRA

Cubes of spiced lamb tenderloin, char-grilled to perfection.

Whole Spring Chicken &R &% $19 8

Spring chicken steeped in lemongrass, cooked in our tandoor.

Gaeng Kiew Whan (Gai/Nua) Z=z 500X
(BEA/FR)

Classic Thai-style green curry of chicken or beef,

$148 Gaeng Massaman Nua S X4 A

A mild and flavourful beef curry classic, stewed with potatoes.

Butter Chicken &~ ;HZ& 01 AE

Iconic dish of tandoori chicken in a smoky, rich, and buttery
tomato curry.

Kadai Chicken EJT\FE{F24

Salted chicken cooked with peppers and onion, in an assort-
ment of herbs and spices.




Lamb/ Beef Madras EITV TSR $148

Boneless chunks of tender beef simmered in coconut, mustard
seed and curry leaves.

$148 Lamb /Beef Rogan Josh EEmXER

Prime cuts of mutton, simmered in a ginger and fennel Kash-
miri sauce.

Lamb /Beef Vindaloo j&1ZEESR

Goan classic of Beef, slow cooked to perfection in chillies,
vinegar and garlic.

$118 Mix Vegetable Curry MXt@&k3

A healthy assortment of vegetables in a mild and flavourful curry.

Lamb Shank Massaman Z==XmX =48 $188

Decadent lamb shank dish simmered in a rich Thai-style curry

From The Wok [& B/ v

Gai Phad Med Mamuang Z=T\FHEEFE RV ZER
Wok-fried concoction of tender diced chicken, cashew nuts, $138
onion, spring onion, bell pepper and dried chillies.

Phad Bai Krapraow(Gai / Nua) Z2T\ & ZER /
$138 RS

Stir-fried minced beef or chicken in spices, chillies and
fresh basil, served with lettuce.




VEGETABLES &

Phad Kanaeng Kra Thiam FETU 7T
Baby kale wok-fried with garlic.

$108 Pad Pak Bong / Malaijan fRK1E> / BI85

Morning glory wok-fired with a choice of chillies or
housemade sambal.

Dal Tadka E]TE= S /@l

Yellow lentils mixed with cumin seeds fried with butter.

Dal Makhani ENT{ 24T S /@l

Mixed lentils simmered in a spiced and creamy sauce.

Aloo Gobi ffifet+t =

Spiced cauliflower and potatoes cooked in an
assortment of spices.

Palak Paneer ENZUZ Th&TESE

An Iconic North Indian dish of spinach and cottage
cheese simmered with warm spices.

SeaFood /B8&E

Goong Phaow (2 Pieces) e A MREIFR T BEFRT (ME)
Freshwater Prawn, barbecued to perfection and served with $208
a spicy lime sauce.

$218 Pla Rard Prik ZEstEe i@

Thai favourite of shallow-fried fish in our housemade chilli sauce.

B\ Coconut Prawn HfF1&

"™ | Fresh prawns simmered in a rich coconut curry.




Hoy Tod I S NS

Classic Thai-style oyster omelette.

Pla Suay 22T\ B IERMT AR

Fish steamed in a fragrant Thai-style herb broth, served
with a chilliand lime sauce.

Pla Yang Z=2{EE X & &

Thai-style roasted fish with salt and garlic, served in a chilli lime dressing.

Hoi Lai Pad Prik Z=Z\ ERifE 1) 15

Clams, onion, spring onion, bell pepper and sweet basil
sauteed in a Thai-style hot sauce.

$138 Khaw Phad Subparod & &5 10 ER

Wok-fried rice in an assortment of seafood and pineapple. A Thai classic.

Khaw Phad Kaeng Gai & WX 28R

Wok-fried rice with our signature green curry chicken, served
with chicken satay and a mango salad.

Khaw Phad Poo Z=EE R ER

Wok-fired rice with crab meat and spices.

Lamb Biryani FlE&=ZFER

An Indian Basmati rice staple cooked in saffron, herbs and
served with lamb.

Chicken Biryani FIEE =28k

Briyani, served with chicken.

Vegetarian Biryani EJE=ZEZRER

1 Biryani, served with vegetables.
)
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Pulao Rice ENE=LR TN
— ”f’?j':’ .

I 4

Indian staple of yellow rice steamed in an assortment of herbs. ' ;#;4 s

" =

$58

A ok T

Khaw Plaow &z KR $22

Steamed Jasmine rice.

Specialty Noodles #E HZH#)

Phad Thai Z=TU%# / IR0 0%
Stir-fried beancurd, chives, rice noodles in a tamarind sauce. Served with
chicken or prawns.

Rad Hna (Gai / Nua) Z=TUR A (2R / F-B)) $
Wok-fried rice noodles with vegetables in a thick savoury sauce, 118
served with chicken / / beef.

$118 Phad Si-lw (Gai / Nua) Z8zUFz 10 7m0 %0 (R / 1K)

Wok-fired rice noodles in a rich savoury sauce, with vegetables, Chicken / beef.

Naan }Z6# (IEFRISEH / SRR / Tna f5 B )

Plain naan / Butter naan / Garlic

DAL

Aloo Paratha MNX|ZE & 2564

Spiced potatoes stuffed in our tandoori baked roti.

Roti Canai F[1EBKREEH
An Indian influenced flatbread dish found all over South East $32
Asia; also known as Roti Prantha.




Choice of classic or butter roti; a clay oven baked flatbread.

Tender and spiced chicken / lamb sauteed and stuffed
in pan-fried bread.

Tart bananas stuffed in pan-fried bread.

A cone shaped, sweet, paper-thin flatbread.

DESSERT EHEL

Sticky rice with fresh mango and coconut cream sauce.

Bananas fried to a golden brown. Served with a lime syrup.

A milk based pastry, deep fried and soaked in a fragrant
syrup.

Cottage cheese mashed and soaked in clotted cream.

Housemade pumpkin pudding.

Fresh housemade coconut ice cream.




