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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
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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,| {
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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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