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Yum Nua

Spicy beef salod with cucumber ond tomato
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Soup
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Tom Yam Goong

Spicy prawn soup with mushrooms

and “Tom Yum" herbs
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Gang Phed Ped Yang '
Red cumy with roasted duck and green apple
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Nua Phad Num Mun Hoy

Stir-fired beef with asparagus and oyster souce
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Pla Hima 5am Rod

Snow fish with sweet chili sauce
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Dessert
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Sung-Kaya Fakthong

Pumpkin custard with coconut ice- cream
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Mild Spice Medium Spice Hot Spice
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Gai Bal Toey

Deap-fried chicken in paondan leaf
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Yum Woon Sen Goong

Spicy glass noodle salad with prawns
oo R BPRE LR S

T EREORAS 2 —G 5

Soup
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Tom Klong Pla Kao

Tamarind leaf soup with deep-fried fish
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Gang Kua Sapparot Goong

Mild red cumy, pineapple.

coconut milk with prawns
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Moo Phad Prik Sod

Stir-fried pork with mushrooms and fresh chili
¥R A Do U LR BT

BEH &~ o i o A— A O E

wueliddfadadainiin

Mor Mai Farang Phad Pla Muek
Stir-fried squid with asparagus
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Dessert
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Pollamal Rvam Kab lce-Cream Kali

Seasonal tropical fruits served

with coconut ice- cream
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Kra-Thong Thong

Crispy golden cup with chicken,
camot, com and potato
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Therd Mun Goong
Deep-fried shrimp cake
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Soup
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Tom Kha Hoy Shell

Scallops in fresh coconut soup

with mushrooms and galangal
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Pla Thord Rad Sauce Krapraow
Deep-fried fish with chili and basil sauce
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Phad Pong Garee Foo Nim

Stir-fried soft shell crab with mild yellow cumry ‘
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Gang Phed Ped Yang

Red cumy with roasted duck and green apple
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Dessert
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Crepe Bai Toey Kab lce-Cream Maomuang
Pandan crepe served with mango ice-cream
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Mild Spice Medium Spice Hot Spice
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Appetfizer
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Goong Sarong

Deep-fied marnated tiger prawns in egg noodle
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Yum Camot Moo Yang

Carrot salad with grilled pork
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Soup
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Tom Yum Goong Lal Sva

Tiger prawn soup with mushrooms and Thai herbs
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Gang Kiew Wan Pla Hima

Green cumy with snow fish and eggplant
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Goong Mungkorn Phad Khing Sod

Stir-fried lobster with fresh ginger and mushrooms
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Mua Phad Prik Thai Dam

Stir-fied beef with black pepper sauce
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Dessert
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Khao Niew Mamuang
Mango sticky rice
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