SER/NO | Category Name DISH NAME - ENGLISH Category DISH NAME - ARABIC PRICE iption - English Description - Arabic | Prep Time
e oy il S gt i
essal gl ot ik e
1 Appetizers Lemongrass Set N o osabe e 504 in pandan leaf, glass noodle ’9'9";“"‘ Ualia (5 peal) ey g il gl
minced chicken,prawn cak and chicken | 22 () 0T S
satay served with assorted dips. -
e
Vegetable spring rol,fred battered S, il S
2 Appetizers Lemongrass Vegetarian Set e D o m b e a1 vegetablesand tofu served with Thal | <15 st 4 u.u, -
sauces S hoaln 8
Grilled Fish with Lemongrass in banana | 313 b el el g 5520 el
3 Appetizers Talay set e Ve e 5145 leaf, prawn tempura and crispy squid | 53 Ui il ol g i el S0
served with Mango Salad and assorted dips. | 4 sie Choalmy a2 g
4 Appetizers poh ia Tod i P 294 Fried vegetable spring rolls served with eala g e naly Sl g
sweet plum sauce. g
o~ Fried marinated chicken wrapped in | (55 554 311 i e e i gla2
B Appetizers Gai Hor Bai Teu i TEHININ 399
PP v Rttt Pandan leaf served with sweet soya sauce. I el s g
s Grilled marinated chicken skewers served | sl g o s 321 i gladl gl
6 Appetizers Satay Gai e > st 3675 & B
" v i with Ajard and peanut sauce e
7 Appetizers. Kao Kriyab e B 105 ‘Thai Prawn Crackers ) e
i 20 gt e sm
s soup Bamee Gal a o ods 3675 Egg noodle soup with roasted chicken and | s 24l gl g sl 2 San
bean sprout i ey
Hot and spicy noodle soup with minced . e
s Soup Guay Tiew Tom Yum ey [FTEIIN 3675 chicken,seafood sprinked withground | &% 2% Py i)
Prawn 39. | Chicken
0 soup Tomkha s S0 3675 Vegetbls | ST S0P MED cormut N | s e s
Sealood 40.95
. Prawn 39.9 Hot and spicy soup with Galangal, chilll, | s &sall el e sy sl sl
1 Sou Tom Yum et . I 5
i e [Chicken 38.85 | and Kafir Lime lat. A it 53 i il
tables 31
12 salad Yum Gai Yang, i sy 035 Grilled chicken Salad with tomatoes, chill. | il psiakl g 552 gladl Akl
Sl y Minced Chicken salad with chilli and EREE ﬂ‘ & paball glad Lalu
ol i iy st
3 Salad Laab Gai 3 3675 s
Ll 5 Assorted Seafood salad with chilli and 3l iy e 2y mg Y Sl Al
1 al Laab Tala s -
Salad v < il shredded Kaffir lime leaf and mint leaves. plindly s ptadl 5all 355
i Tl 1 e A AL
s o Yur Woon Sen Talay s Eoiren s Glass noodle salad with seafood, celery | %~ <Y S0 ga i
and roasted peanuts. i gl J il 3 o S
T G g il o yaad U L
" Shredded green Papaya salad with chilli, o .
" sand Som Tam . as hredded geen Papays s wi sy et b el
garlc,tomato, dried shrimps and lime juice. )
17 Salad Yum Pla Tod SN 35w a1 Crispy Fish Fllet served with Mango Salad. | ssi Al g pis e e b hew 52
. Crispy fried Kangkong with Minced T e T G L
um Pak Boong Krot [ [T IS
1 Salad Yum Pak Boong Krob S8 3675 8 . R
1 Salad Yum Ped Yang i F 504 slced roasted ducserved with fresh 1S | ooyt 31 108 520 0
20 Salad. Yum Mamuang. Elgla gy 315 Green Mango Salad with peanuts. gl J il ga g R i) el
R et el e it o | 323 B8 e B A
2 Talay Pad Chah iy W v 5775
Seafood v L A e Thai herbs S e,
R . . e o prawns squd s | s S 4 S
alay Pao iy s E
2 Seafood Talay P ums Y8 + 7248 Aol ) i S Falos a
k2] Seafood Goong Tod Kratiam PR eI, 14 Wok tossed battered prawns in garli o 4\ et B s
okcfried crab with egg-yellow curry | *ais gx G el 3 e
2 Seafood Poo pad Pong Garee e IR 5775 Wk fred crab with egg yellow curry ﬁ "‘L o v‘\
. . By Whole fish 69.30 Crispy fried fish served with tangy | eeie o 8 i id) id) ¥l 2ot
2 Pla Samunprai e Srorb E
Seafood P i o IFillet 54.60 tamarind sauce & wadl sl ol
R . . Whole fish 69.30 e
% Pla Neung Khin iy S eamed fsh with ginger-soya sauce.
Seafood 8 Khing w05 S o Steamed fsh with ginger-soys g
- Whole fish 69.30 ) ,uw y el el
7 Pla Neung Manao e g eamed fish with chill garlic-Iime sauce.
Seafood 3 w05 EEY e o | Steamed fish with chil, garic- S
R Whole ish 82.95 T30 ) fmln e i e e
2% Pla Sam Rod FUNENN [ ried fish with spicy sweet and sour sauce.
Seafood e 2 > et o o | Fried fish with spicy sweet and s
E) Seafood Talay Sauce Makharm FPECTN Py Mixed seafood in tanev Tamarind sauce | e p a3 M1 o oY
Prawn 51.45 | Beef 3
- D Gy Ao g ¥ S
30 Curries and Vegetables Gaeng Kiew Wan il g 3 EREN 46.2| Chicken 45,15 | Green Curry with eggplant, chill and Basi. S e
S ey
[Vegetables 42
Prawn 51.45 | Beef i M
Creamy Panaeng curry with chiliand | ) il 5 190, A Sy il ks
31 Curies and Vegetables Gaeng Panaen sl 590 o s 46.2 | Chicken 45.15 5 e
© ® ® hé baals ! shredded kaffir lime leaves. Ankiid) LIS ada 31l e gudl J il
[Vegetables 42
Prawn 51.45 | Beef
- Red curry with eggplant, bamboo shoots | el s Sl gn yaa¥l 48
E Curries and Vegetables Gaeng Phed iy 59 N icken ¢
© € - b 462 | Chicken 45.15 and sweet basil. Sl Gl iy Al
1 by 5 HS ek s
3 Curries and Vegetables Massaman iyl 5 S Gl Beef 46.2| Chicken |\ r1an curry with potaotes and peanuts. | 222 -
4515 ol
£ Curries and Vegetables Pad Pak iy pndlly 5 S s . Wolcfried mixed vegetables with Sy iy e e g
. Wokfried Kangkong with chilland yellow | - isll il s e 335 S 0n bl
3 Curries and Vegetables Pad pak Boon il 5 e 315 sF
i e - @ bean paste. il il a0
. . Stir-fried battered Tofu with mushroom in | fualus b 58 gl e JSt 1500
3 Curries and Vegetables Pad Kapraow Taohoo il 5 90 RO 357
“ " < e ot basi sauce sl e
37 Curries and Vegetables Pak Sace Tua Sl 5 S RN 357 stirfred mixed vegetables nspicy peanut | A sk e 4 j‘““ sl
. Woktossed S g 0 e 5
urries and Vegetables muang o, Uy IS0 A & gol E
38 G 'd Vegetabls Pad Med Mamuang Pak il g Ay Egala 30 3y 357 el /_\I\Jdd\
39 Curries and Vegetables Pad Prei Wan Pak Sl 5 S ey e 357 Wolctossed e
Prawns 51.45 | Fish 1
. bl e e 5 e b e
40 i fried Pad Priew Wan [ex) EIFFES Fillet 50.4 | Chicken Wok-tossed sweet and sour sauce. o e A
4515 ’
Seafood 57.75
. Prawn 51.45 | Beef | Stir-fried string beans, chill, garlic and hot | il Jill g Las s e ol ot L posls
41 stir fried e Al e !
Pad Kapraow . 462 | Chicken 45.15 il hos 5
Tofu 36.75
- strted oad Khing e i Beef 46.2 [Chicken | Str fried wid mushroom in ginger-soya Al g
sauce
< Wolctossed Fish Filet n red curry sauce | ot il ce 3 ot o o o 2
iefie W .
43 stir fried Pad Phed g 504 sl e ) e jas¥ 5 ) dualia
a stirfried Pad Prik Thai Dum wa SRS Seel 63 I hicken Wokfried in black pepper sauce. ) i) il
a5 Stir fried Pad Med Mamuang Gai A ke sy 451 Wok-fried battered chicken with il il il g e 2l
% Stirfied Pad Prik Sod wa e dinde Pesr 632 [Chicken | St with il bamboo shaot and | 05559 5y 5 8 o
sweet basil
< Siced sweet and spicy . PR
47 stir fried m raow Kre il S S s 52.5
Ped Sam Rod Kapraow Krob £ o sauce toboed A il s 3l Al g i ds
Prawn 36.75
|Seafood 333.6 |
48 Rice and Noodles Kao Pad Seslly 3 £ Chicken 27.3 | Egg. ‘Thai Signature Fried Rice e 5
27.3 | Garlic 27.3
[Vegetables 27.3
i fried rice with chill ickenand | g2 o0 0 G ]
9 Rice and Noodles Ko Pad Lemongrass Sty 3 eSS oo 675 Thai fried rice with chilli paste, chicken and oyl il PO
seafood. Al oy S,
Seafood 40.95 | Beef Stir Fried flat noodl ith table
50 Rice and Noodles Pad Kee Mao Foslly 581 oSt 35.7 | Chicken 34,65 | 1" Fr1ec f1at noodies WIth S8, VEBEIADIES |t s s il il g i e i
ehilliand hot basil.
| Vegetables 2835
Prawn 42 | Chicken
e A e ) b e SN S
5 fice and Noodles pad Thai Sty 30 s 2 Ll | wokfoednoodeswitbesnprowsot | S35 S G
without ,
ot en e
AL g g e e
52 Rice and Noodles Guay Tiew Kiew Wan Sy 5 Uy S e 3675 Woktossed flat noodles with chicken and | g% %y § 1 gisaa et
seafood i green curry flavor with basil )
53 Rice and Noodles Kao Suay gy 0 Sl 45 84 Thai J: Cosmldly UG 5
5 Rice and Noodies Kao Niaw i iS 84 Tha Sticky Rice ESCWER]
55 Desserts Kao Niaw Mamuang e 4 S 26.25 Sweet sticky rice with vellow Mango. sl e g 3
Water Chesnut rubies, palm seeds, sweet S0y Jadl gy Al ‘—‘-—q‘ Onia
56 Desserts Ruam Mit ey 21 corm, ackfruit, sweet coconut milk with | i) 5 5m ey S8 5l
shed ice. o ot
Water o o 6 e s SR
B Desserts Tab Tim Krob e S opeds 22
it e ilk with crushed ice. 2 e i 2l e s
- . Sweet Sago and water chesnut (opped | oA i el e w1 i3 i
58 Desserts Tako Haew ] 2015
it ke with gl G o S







