Deep-Fried Whole Seabass
with Fish Sauce and Green Mango Salad i

SQUID

Deep-Fried Squid with Chili and Salt
dankiinAdwsn1ndo
320.-

Deep:Fried Squid with Garlic
Jaikbanaans:tisy X
320.-

Stir-Fried:Squid with
CurryPowder
UaikANaWON:KS
320.-

Stir-Fried'Squid with Salted Egg Sauce
UawwiinwagaalulAv
320.- Deep-Fried Squid
with Aromatic Fish Sauce i

Steamed Squid with Lime and Spicy Herbs JakGansasiatidaikou
Jakdnlowu:u1d 320.5 e
380.- X “




#

SHRIMP

Stir-Fried Shrimp with Salted Egg Sauc
AvwagaalulAv
350.-

Stir-Fried Shrimp with
ADWAWDAZKS
350.-

Stir-Fried Shrimp
th Chu Chee Curry Sauce i
3aAv

350.-

Thai-Style Fluffy Omelette
with Shrimp ifs

[UTEERL MY

320.-

Stir-Fried Shrimp with Holy Basil
A:LWSIAD
320.-

Stir-Fried Shrimp with Chili and Salt
AvAwsalnda
350.-

Deep-Fried Shrimp
Deep-Fried Shrimp with Garlic with TIISate s

Avnaans:ligy .
Avnaqvaau:uIy
350.- i

350.-

with Chili and Salt s
JOuAIwsnindo
380.-

CR A B . . Stir-Fried Soft-Shell Crab

Stir-Fried Soft-Shell Crab
with Garlic
dunaans:LRgU
0.

ell Crab with -_-';'-
ind Sauce G

Stir-Fried Soft-Shell Crab
with Curry Powder
JUuRawon:K3

380.-



Thai Green Curry with
Pork or Chicken
UAVITYIKIUKLY

260.-

Panang Curry with Pork
or Chicken

wzluvky Ksala

260.-

Stir-Fried Seafood with
Curry Powder
N:lANQWDAKS r

350.- N

Stir-Fried Crispy Pork \
Belly with Chili and Salt
KYNSDUAIWSALNED il

un\)l;fl&l)i’:l_odm 300.- —
STIR-FRIED & CURRY

Stir-Fried Morning Glory
with Fermented Soybean (Thai Style)
WAgLIwaw
160.-

Thai Red Curry with Roasted Duck

Stir-Fried Chayote with Oys
slglduniukag
180.-

Stir-Fried Mixed Veg
WQWASIU
180.-

Deep-Fried Soft
Tofu with Chili Sau
LIG1KDIUNSIUSINYD

220.-

Stir-Fried Chicken with
Cashew Nuts
lAdaudau=uov

260.-

Stir-Fried Crispy
Pork Belly with Holy Basil

| AXIWSIKYNSDU
1300.- Stir-Fried Broccoli with Shrimp e 3
Stir-Fried Pork or Chicken with Holy Basil Usag[;l(é)l R o

AzWsIKY K3olA
260.-



SOUPS

Clear Soup with Minced Pork,
Tofu and Seaweed g

AudaIdKKYAU a1Ks19N:La
220.-

Thai Coconut Milk
Soup with Chicken
and Galangal
(Tom Kha Gai)
awula
220.-

Vi
ri
y o

Clear Soup :'
Pork Spare Ri

Mushrooms
duiaglasol

Tom Yum
Shrimp Soup - Creamy or Clear
g1iv thiu kolnla

350.-

Thai Sour Soup with Seabass s

Audulains=wo

300,

Spicy Thai Pork
Rib Soup

(Tom Saep) s
Guusudlasvky
220.-

Spicy and Sour
Mixed Seafood Soup
(Tom Yum Po Taek)
auall:zuan

350.-

Steamed jasmine rice Sticky rice Roti

Unade Udwded Isd

30.- 30.- 30.-



\ AT
B

PIZZA{

Creamy Baked Spinach
with Cheese iy

wnluuauda LIy
240.- / AP

Margarita Pizza _ 8% ; _
WoBIWISMSM p \ i . N -
250.- . & - - :

Pepperoni Pizza

wosJJwalsd
320.-
Seafood Black Ink Pizza —~— i
Wos18Waklnd e T ——
350.- &
P . Burrata, Anchovy & Parma Ham Pizza f
7 wosiysituavly3 ll'uau
i - 350.- T

Truffle Mushroom Pizza iffs
wsglkanswiwa
320.-



Truffle Mushroom Soup s
gUlkanswiwa
200.-

Pumpkin Soup
gUwnnav
200.-

Italian-Style Seafood Soup (Cioppino)
gun:taalodsodsu
250.-

SOUPS &
TARTERS

Classic Caesar Salad iy
dv1sdaa
220.-

Classic Caesar Salad
(Extra Fried Shrimp)
Guisada (Wufvnaa)

Fresh Burrata & Tomato Salad

with Rocket Leaves and
alsamic Glaze

ysidhaaa

280.-

Garlic Bread with Clams
vuudvas:ingullaskogan e
220.-

Deep-Fried Calamari
with Tartar Sauce s

Jakidayuudionaa Fish and Chips s
wazn1nssad Uainaauaziwsudwsrad
250.- 250.-



avlaadk

300.-

Spaghetti with Truffle Cream Sauce P

auvtaad asusaanswiwa
240.-

Spaghetti Carbonara
avaad msluus
240.-

Spaghetti Aglio e Olio with
Chili and Bacon (AOP)
aluaadwa wsnuko
azlunau

260.-

Spaghetti Pesto with Grilled Shrimp
avuAaadwald Avev
300.-

Spaghetti Marinara with Seafood
avnfadgwan:ia
300.-

Spaghetti Aglio e Olio with
Northern Thai Sausage (Sai Ua)
adniAadrawsauiv 139
300.-
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Braised Pork Ribs
with Longan Sauce e

glAsvkyausaadle

600.-

Grilled Pork Chop Steak
with Mushroom Cream
Sauce and Grilled
Baby Greens e
wasadoUaldin

55

eef -' :
Striploin'yith .
Black Pepper Sauce
adadonfdgv X ’
PR T Australian Beef Tenderloin Steak
Al 1 . . 5 with Red Wine Sauce
1@swwsausaawsalnad _ 8
1,200.- . dldatiadulu dadlasldgu

800.-



