Thai Restaurant

| monayiss

“vibrant Thai Cuisine”

MUSHRIF MALL 3 FLOOR
02 650-0205

THE GALLERIA MALL

02 677-0100
2" LEVEL, NORTH TERRACE



Dhs 48/52

Veqetable soringro'is, marinated chicken in
pandan leaf, prawn cake, chicken satay
served with assorted dips and glass noodle
salad with minced chicken
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Dhs 42/44

Vegetable spring rolls, fried battered vegetables
and corn cake served with Thai sauces
and papaya salad
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Thai Style Dimsums with Herbs and spices
served sweet Chilli dip

Seafood 39/42

Chicken 37




Dhs 49/55

Grilled Fish with Lemongrass in banana leaf,
prawn tempura and crispy squid served with Mango Salad and assorted dips.
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Dhs 35

Grilled marinated chicken skewers served with Ajard and peanut sauce.
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Dhs 28/30
Fried vegetable spring rolls served with sweet plum sauce.
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Dhs 38

Fried marinated chicken wrapped in Pandan leaf served with sweet
soya sauce.
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Dhs 10/12

Thai Prawn Crackers
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Hot and spicy soup with lemongrass and
galangal, chilli and Kaffir Lime leaf.
Seafood 39/42

Prawn 38/40

Chicken 37

Vegetables 30
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Dhs 35/48

Hot and spicy noodle soup with minced chicken,
seafood sprinkled with ground peanuts.
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Dhs 35/40

Egg noodle soup with sliced roasted chicken,
minced chicken and beansprout
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Galangal soup with coconut milk and

mushroom
Seafood 44 Dhs
Prawn 38 Dhs

Chicken 35 Dhs
Vegetables 30 Dhs
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Dhs 45/48

Assorted Seafood salad with chilli
and shredded Kaffir lime leaf and mint leaves.
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Dhs 30/32
Shredded green Papaya salad with chilli,
% - garlic, tomato, dried shrimps
" andlime juice.
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Dhs 39

Grilled chicken Salad with tomatoes, chilli and mint
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Dhs 42
Crispy Fish Fillet served with Mango Salad.
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Glass noodle salad with seafood, celery and roasted peanuts.
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Dhs 35

Minced Chicken salad with chilli and shredded kaffir lime leaf and mint leaves
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Dhs 35

Crispy fried Kangkong with Minced Chicken-coconut dressing.
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Green Mango Salad with peanuts
dried shrimp and red onion
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Talay Pao
& Grilled Jumbo prawns, squid,
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crispy fried fish with spicy sweet
and sour sauce.

Whole fish Dhs 79
Fillet Dhs 52
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Dhs 55/58

Stir-fried mixed seafood with chilli and Thai herbs.
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Crispy fried fish served with tangy tamarind sauce

Whole fish Dhs 66.68
Fillet Dhs 52
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Dhs 59
Mixed seafood in tangy Tamarind sauce
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Dhs 55/56
Wok-fried crab with egg in yellow curry sauce.
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Steamed fish in ginger-soya sauce.

Whole fish Dhs 66/68 -~
Fillet Dhs 52 !-
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“Wok-tossed battered prawns in
garlic-pepper sauce.
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Ihal Curries &

Gaeng Panaeng

Creamy Panaeng curry with chilli
and shredded kaffir ime leaves.
Prawn Dhs 49/50

Beef
Chicken
Vegetables
Duck

Dhs 44/48
Dhs 43/45
Dhs 40

Dhs 45/52
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Gaeng Phed

Red curry with eggplant, bamboo shoots
and sweet basil.

Prawn Dhs 49/50
Beef Dhs 44/48
Chicken Dhs 43/45
Vegetables Dhs 40
Duck Dhs 45/52
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Lt\‘lm" A Green Curry with eggplant,
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Dhs 34/35
Stir-fried battered Tofu with mushroom in hot basil sauce.
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Dhs 34/35
Wok-fried mixed vegetables with mushroom and garlic
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Dhs 34/35
Wok-tossed mixed vegetables in sweet and sour sauce.
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Dhs 30
Wok-fried Kangkong with chilli and Garlic
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Dhs 30
Stir-fried mixed vegetables in spicy peanut sauce
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Pad Med Mamuang G4

lok-fried battered chicken with me
nut and dried chilli.
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Dhs 42
Stir-fried with chilli, bamboo shoots and sweet basil.

o )i &r
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Beef Dhs 44/48
Chicken Dhs 43/45

Stir-fried string beans, chilli, garlic and hot basil sauce.
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Seafood Dhs 55
Prawn Dhs 49
Minced Beef Dhs 47/48

Minced Chicken Dhs 43/45

Stir fried wild mushroom in ginger-soya sauce.
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Beef Dhs 46
Chicken Dhs 44

Dhs 42
Wok-tossed sweet and sour sauce
o )i &
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Prawns Dhs 49
Fish Fillet Dhs 48
Chicken Dhs 43

Dhs 42

Wok-tossed sweet and sour sauce

o a &
Auldoll aquuNl Jalolldnln






Gt Sfer

™
hbeanspri Egggofu

et ta arm
i ped %é’;g

\5U aLJ




Rice and Nood\es ™

Thai Signature Fried Rice

CENVIVINE-RYj]
Seafood Dhs 32/38 Egg Dhs 26

Prawn Dhs 35 Garlic Dhs 26
Chicken  Dhs26/30 Vegetable Dhs26
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Dhs 39/40
Thai Pineapple Fried rice with Seafood, Chicken & Cashew nuts
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Dhs 35/40

Wok-tossed flat noodles with chicken and seafood in
green curry flavor with basil.
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Dhs 8/10
Stir Fried Flat Noodles with egg, Vegetables, chilli and hot Basil
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Seafood Dhs 39
Beef Dhs 34
Chicken Dhs 33

Vegitable (withoutegg)  Dhs 29

Thai Jasmine rice Utow WU sy jji Thai Sticky Rice Gnloll jjll

"Dhs 8/12 ~ Dhs8/12
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Dhs 25
Fried banana drizzled with honey served with
Vanilla ice cream
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Dhs 22/28
Water Chesnut rubies, palm seeds, sweet corn, jackfruit,
sweet coconut milk with crushed ice.
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Dhs 24/27
Water Chesnut Rubies in sweet coconut milk with crushed ice.
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Dhs 23/25
Sweet Sago and water chesnut topped with coconut
custard.
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Dhs 20/22
Orange, Strawberry and banana

oA r/rr
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Dhs 20/22
Watermelon, strawberry and lime
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Dhs 20/22
Strawberry, mint and lime
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Dhs 20/22
Mango, Strawberry and orange
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Dhs 20/22
Pineapple, coconut and lime
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Dhs 12/15
o jalr/lo

Dhs 20/22
Lemongrass and lime
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Dhs 12/15
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Mocktails & Fresh Juices



Dhs 20
Grape juice, orange lemon juice and kaffir lime leaves
o)A
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Dhs 20
Fresh ginger, Thai sweet basil and lime infused with black tea
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Dhs 20

Lychee muddled with fresh mint and Blue Curacao
topped with lemon juice

oaja
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Dhs 20
Thai sweet basil leaves, lime wedges and topped with soda water
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Dhs 20

Kaffir lime leaves, lime wedges and chili topped with lemongrass juice
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Dhs 17/20
Freshly Squneezed Orange Juice
o IV/(

Dhs 17/20
Fres watermelon Juice
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Sparkling Water Small
Sparkling Water Large
Still Water Small

Still Water Large
Coke

Diet Coke

Sprite

Diet Sprite

Fanta

Lemon Ice Tea
Thai lce Tea

Ice Tea

Dhs 12
Dhs 18
Dhs 6

Dhs 10

Dhs 12
Dhs 12/15

Dhs 12
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www.lemongrass.ae



