Fine Taste of Siam

Thai Restaurant



Kings B

Fine Taste of Siam

Fine Gaste of 5[62/71

ngs & 1 offers sumptuous Thai gourmet in a cosy and relaxing atmosphere.
Every dish is served on exquisite crockery along with fine cutlery and with tradition
always in mind. Complementing our varied and sumptuous ala carte menu is soothing
music that exudes a quiet elegance of our contemporary Thai décor. It is a perfect

dining experience of authentic Thai cuisine in a unique atmosphere.

We take pride in our innovative Thai Chefs who not only can prepare a blend of authentic
and modern dishes as a feast for your palate but also creations for your eyes to admire.
Herbs and natural seasonings are the main ingredients we use to create a variety of
colours and sensations in taste that make a meal at Kiﬂ? ert memorable,
exciting and enjoyable experience.
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Since commencing business in 2008, Kings & 1 have
been recognized with a number of awards. In 2008/2009, we
were rated as Malaysia’s “best innovative restaurant” and
“best oriental restaurant” by the ministry of Tourism Malaysia.

When you dine atKingS & i., be prepared for an experience
that borders on the aesthetic and the exotic. The minute you
enter our premises, not only will you be charmed by the
sophisticated setting, but also by its serene ambiance. Our
staff are available to assist you in making choices and in
customizing of menu for your private dining or functions.
Bartenders are also available to concoct your favorite drinks.
Private rooms are available for corporate events, families and

entertaining guests.

Kings & i Thai Restaurant

is the proud winner

of the 2008/2009

Malaysia Tourism Premier Award
for Innovative Restaurant
Oriental Restaurant




Som-Gam-Plon-La-(Dai  15.50
dueualy
Sweet and sour mixed fruits salad

Som-Gam-Ghai &welng 14.90
Sweet and sour papaya salad @

Por-Pie-Gord vaiilaznan 15.90

Deep fried Thai spring roll with chicken,
prawn and vegetable served with sweet
and sour plum sauce (5pcs)

Rar-Gbhong-Gong 14.90
NTENINDY

Top hat filled with minced chicken,
corn and french bean (8pcs)

(Dieng-Kam 1iised1 4  18.90
Wild pepper leaf wrapped with

crispy coconut, shallot, dried shrimp, ginger

and chili with sweet peanut sauce (10pcs)



s6 Kar-Boung-Ga-Lay nsuilasnsia 16.70

Fried seafood pancakes served with e
sweet and sour sauce (6pcs)

s7 Peek-Kai-Gord ilnlrvan 17.80
Deep fried chicken wings

s8 Kow-Gang-Na-Gang 19.00
21IAINUIGI

Crispy rice served with dipping sauce (8pcs)

s9 Goong-Gbong qinay 4 18.90
Crispy golden bag (8pcs)

s10 Kings ¢ I Combinacions 22.70
A9d waua 1o

Deep fried boneless chicken wrapped with
pandan leaves, deep fried Thai spring roll with
chicken, prawn and vegetable, top hat filled with
minced chicken, corn and french bean and sweet
and sour papaya salad

GO Ghong
V1D
Crispy,golden bag (8pcs)
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S12

S13

S14

S15

S16

Gord-(Man-Pla naanuilan 22.70

Deep fried minced fish with red curry paste
served with sweet sour sauce topped with
cucumber and crushed peanut (5pcs)

Gord-(Dan-Goong naaNuiy  20.70

Deep fried prawn cakes served with sweet
and sour plum sauce (5pcs)

Gai-hor-Bai-Goey livialuian 48 21.80

Chicken wrapped with pandan leaves (5pcs)

Som-Gam-Pal-Doog-Foo 18.90
duanlanany
Young papaya salad topped with crispy fish

Jam-(Damamung-Pa-Doog-Foo 20.00
giugivdaiany

Young mango salad with crispy fish and

roasted peanut, served with spicy sour sauce

Uam-Woon-Sen-Galay & 29.90
g1 ULAUNLLA
Prawn, scallop, squid, Chinese spring onion
with spicy lime juice
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M1

M2

M3

M4

M5

M6

Raeng-Jued-Gao-Hoo-Sa-Rai @ 16.50

WANIALAYNUFINIE
Clear soup with homemade chicken meatball,
Japanese tofu and seaweed

Kaeng-Jued-Woon-Sen-Song-Krueng  16.50
WANIAJULAUNIIATDY

Clear soup with homemade chicken meat ball
with transparent vermicelli

Gom-Uam-GBoong Ang & 2550

Traditional spicy and clear soup with prawns and herbs

Gom-UYam-Galay-Nam-Kbon €& 25.50
ANEINZLAUTU
Red spicy and sour soup with prawn, squid,

NZ half shell mussel, mushroom, milk,
roasted chilli paste and herbs

Nue-Gunn ifiadu €& 27.80

Traditional beef soup with sliced beet water spinach
and bean sprout

Graa-Paw-Pla nsziwzdan 24.80

Fish maw soup
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M7 Pa-Gord-Ga-Krai damannczlas

Deep fried sea bass topped with fried lemongrass

M8 Kaeng- Som- Pae-Sa unsduuilene
Spicy sour curry with deep fried sea bass and vegetable

M9 Pla-Krapbong-Nueng-Ma-Nao 4
Uainewatlanzun

Steamed boneless sea bass in spicy lime juice

M10 Pla-Sam-Rote daransa

Deep fried rock cod with three flavoured sauce

M11 Pla-Gord-Lad-Prik damaasiansn

Deep fried rock cod with sweet and spicy sauce

m12 Pla-Neung-Si-ew danfisdan

Steamed rock cod with soya sauce

31.90

31.90

31.90

39.90

39.90

39.90
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M24_Gai-Pad-King lnsinzg

St ried boneless cnicken with ginge

R

C/z ickens

e 23

M19 Pad-Ga-Pbao-Gai 21.90 M22 Gai-Pad-Med-Ma-Maung  22.90
Hanziwsln Trkafinuzing &8
Stir fried minced chicken with basil leaf Stir fried chicken with cashew nuts and dried chili

M20 Gai-Pad-Prik-Kaeng 21.90  M23 Labb-Gai 20.14
lAdansnung awln
Spicy fried chicken with red curry Spicy chicken salad

M21 Kaeng-Kiew-Wan-Gai 22.50 M24 Gai-Pad-King 19.50
wnadgawvnuli & |GRCHE
Homemade chicken green curry with Stir fried boneless chicken with ginger,
baby eggplant, sweet basil and onion and pepper

kaffir lime leaves



m25 Poo- I’hmPaldPoong-*j7 34

UdAHINTZT
Stir fried flower crab with curry sauce

m26 Pla-(Muek-Pad-K -Kem & 24.50

Uaminue l2au

Stir fried squid with salted egg yolk,’
onion and Chinese celery

mM27 Iue-Pad-Nam-(Dan-hoy ~ 27.90

Luﬂﬂﬂu’lﬂﬂ‘!ﬁﬂﬂ oot
Stir fried Australian striploi

in oyster sauce with @

M29

M30

Fried egg with prawns,| {
L £

P o ”&Z‘;bm-Dum 27 9

ﬁ‘%é\v%msn‘lnﬂm

Stir fried Australian striploin beef
with black pepper sauce

SUI"H[’) Raung-l’hymm Tiger) 36.00
Wosnalyi o&F

Tradrt.'oan gnﬂed beefwith spec:a.f sauce

Qam-l’lue-gang mmamq 26.00

Spicy beef salad Lk \\L NG

Kai-Jeaw 'L?il.ﬁﬂg}@_ m 17 50

. AU@X¢

M29 Sur -Ab-Raung:-Diy rCrym& Tigér

tdasadlH .
Traditional grilled beef withspecial sauce




M32 Pug-Boong-Fai-Dang 13.50
{9 LWLa
Stir fried water spinach with oyster sauce

M33 Pad-Pak-INNam-(Man-Hoy 15.50
HANNUNNI U
Stir fried mixed vegetables with oyster sauce

M34 Kba-Ia-Pal-Kem L 15.50
AzinUaas
Stir fried kailan with salted fish

M35 Pad-Nor-(Mai-Falung-Goong-Sod  21.80
LY AESTHRET)
Stir fried asparagus with prawns

?LCQ

M36 Kow-Sau 3.00

217878 {?J'TJWEINN“’EI )
Steamed Thai fragrant rice
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chicken sausage and raisin

servedin pm@pp!e boat:

At
A2
A3
A4
A5

A6

A7

Pad-Si-Ew-Galay.

Stir fried flat noodles with seafood

Kuay-Giew-Gom-Uam-Nam-Kbon  faidgiangningu

Seafood tom yam with flat noodles

Pad-Gbai dalny &

Stir fried Thai traditional noodle

Lard-Naa-Galay siavimzia

Fried flat noodle with seafoods gravy

Row-Pad-Gom-Uam  21insaen

Spicy fried rice, shrimp, lemon grass, galangal and kaffir lime leaves

Kow-Ope-Sap-Pa-Rote dmpuduilzsn 4
Pineapple fried rice with chicken meat loaf,
chicken sausage and raisin served in pineapple boat

Kow-Pad-INam-Prik-Long-Rue  #3uniininadiss

Fried rice with spicy paste dipping served with crispy fish, salted egg and vegetables

17.80

17.80

17.80

19.80

17.80

17.80
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ot ‘ A12 w sRloongs
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s Fned Ficewith shrimp paste
.v‘Served with fried egg,
| sweet chicken and vegetable
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A1l

A12

A14
A15

A16

A1

Kow-Pad-Galay 2nianzia 2 17.80
Fried rice with seafoods
Kuay-Giew-Pad-Kee-(Dow

NALLUINZLATIAZN
Stir fried noodles with seafoods and Thai herbs

Pad-Kee-(Dow-Ga-Ga-Lard-Kow 18.90
HALLUNLLRITA2TD

Stir fried chicken spicy with rice and herbs
Kuay-Giew-Kbaw—Gai
AEILAEIAY LA

Stir fried flat noodles with squid and chicken

Kow-Kloong-Ga-Pe

Anaannsdl

18.90

18.00

19.80

Fried. rice with shrimp paste served with
P fned égg, sweet chicken and vegetable

A5 KowPad Pl Kam

18.90

ANaURILAN
\Fr.-ed rice with salted fish

Kow~Kba-Da-I’2a1—Grod
1Mazinlnnaalini?

Deep fried chicken and stir fried kailan and rice

Gai-Pad-Prik-Kaeng-Lard-Kow 18.90
1AAWSALNITIA2TI
Spicy fried chicken with red curry and rice

18.90

Steamboat Gbai Style 3.4pa«  180.00

G Atnf (Prior reservation required)




Gub-Gim-Krob 4 8.90

NUNNNTDU

Steamed water chesnut covered
with flour and served with coconut milk

Bue-Loy-Puek 8.90
PG REARNG

Steamed taro with flour and served
with coconut milk

Sung-Ka-Ua-Funk-Gong 11.80
faaginnay &

Steamed Thai custard pumpkin (3pcs)

Ice Cream Strawberry  8.50

lasaSuanaiuns

Pbon-La-(Dai-Ruam 8.50
GIEERY
Mixed fruits (Small)
D2 Bue-Loy-Puek ‘
U gLiBN PborvLa— (Mai-Ruam 13.80

Steamed taro with flour and Nﬂl&l'ﬁ?&l
served with coconut milk Mixed fruits (Big)



VI EIN
Sfeamed!icky ricemvith coconut milk
and mango fruit

a

R ‘ b A T ' D7 éomn

X ' m‘nmu El']NwN’N \(x. '
A Sfeamed sticky rice with coconut mn'k
~and mamgo frmt ()

© DB ICC' Cm Kl‘ua)’ ﬁom"Gma 12
 leeesundrevieaman

Deep fned banana with ice cream - |

D9 _.Woon-Ka-Gt ‘g‘uﬂm
[ \© Coconut jelly Thaf styfe (4pcs)

L DwGako ﬂ“'Tﬂ @
" Jasmine scented coconut puddmg set.
ACA ] cups of fragrantpandan ieaf

12.80 .

b1 oo Cream—Ka—Gt
~ lemSunsi . 6
Thai rrad:t.rox_nahce ckeam’ (N 77, - -




Recover 13.00

Pineapple, carrot, banana, lemon twist

(Morning Purple 14.00

Apple, orange, carrot, celery

Kings Eye 9.00

Strawberry, carrot, orange juice

Kings Fantasy 13.00

Pineapple, orange, grenadine syrup

Fruic Punch 14.00

Pineapple, orange, sprite, grenadine syrup

Orange 8.50
Watermelon 8.50
Carrot 8.50
Green Apple 8.50
Pineapple 8.50
Lemon Grass 1.50

Atlas Drinking Wazer soom)  2.70

Coke 7.00
Sprite 7.00
Diet Coke 7.00
Gonic Water 7.00
Soda Warter 7.00

Ginger Ale 7.00

Lipton

€nglisb Breakfast
€arl Grey
Darjeeling
Pepperminc

6.50
6.50
6.50
6.50
6.50

Green Gea with Jasmine 6.50

Espresso
Double Espresso
Long Black
Cappuccino

Flat White

Caffe's Shakerato

Triple shot of ice shaken espresso

Affogato
Vanilla ice cream drowned in
a shot of espresso

9.00
15.00
9.00
9.00
9.00

15.00

12.00



KingsB i

Fine Taste of Siam




