. SQU

a Tom Yum Soup (Clear/Thick) 2[R1hi5 GB/R)  deed
seerzes  » Prawn EFER
searzer  » Seafood &
searzcw  « Chicken 33E

A
APPETISERS

-

arzor  Thai Crispy Spring Roll (7 pcs) ZEetfs 5.00 Tom Ka Soup (w/ Coconut Milk) %3t EI227855 (HfRin)
wp1o: Fresh Spring Roll (9 pes) ZEIUFEESE NEW .00 b
SPOlISE ¢ Seafood ﬁ@?
avies Homemade Thai Style Ngoh Hiang (6 pcs) B A%  Seg 890 Foxais Lhide i A
sz Pandan Leaves Chicken (2 Pes [ 4 Pes) EEMH a8 g 9.80/9.80 B P

arees Homemade Thai Fish Cake (2 Pcs / 4 Pes) B Fi#Eal g 5.80/9.80 . _Tgmciae?]p }EP?&E’

arces Homemade Thai Prawn Cake (2 Pcs / 4 Pes) BHIZETHIE0E e 6.80/11.80 seeaeo « Pork FEE
sperqar  » Beef '_‘Fﬁ
smios Chicken Wing Served w/ Thai Chilli Sauce (4 pes) ISR SHHERFME NEW 8100

see1s  Glass MNoodle and Beancurd Seafood Soup =58 #4515 8.00
sre1s  Salted Vegetables w/ Seafood Soup 36845 B.OG
FR E S H 017 Fish Maw w/ Crab Meat Soup fa2fipss  lag
»Small /s 12.00
«Big X 13.50
dalad Fresh From CThe Sea
o Tl g P A Seafood
swees  Thai Papaya Salad 283 AR b 5.00 — -
srezt  Stir Fried Mixed Seafood w/ Hot Basil Leaves {HiSst bR e .09
sieer Thai Chicken Feet Salad ZEl A8ER0Hr 7.0@
i Grilled Squid w/ Spicy Seafood Sauce B0 LR NEW 10.29
Thai Larb FEPIEE4L g T fy i
suoeeck + Chicken 5P 8.09 srem Deep Fried Squid w/ Garlic Chilli Dipping Sauce BRFFSFEIRIIS RIS EMHE  now 10.69
sLeespo = Pork 5 8.00 e | il
srera  Stir Fried Squid w/ Black Pepper Sauce B tHHIFHE 10.00
sy Thai Glass Noodle Salad w/ Seafood i &4y e@ 8.00
s : Tl 2 srers Seafoed Tofu w/ Oyster Sauce HEE& TR 8.60
o Papaya Salad w/ Seafood ZEsi AR IG5 8.00
A i . srece  Stir Fried Prawn w/ Black Pepper Sauce ZEAEHUIIER  NEW 12,09
senr Seafood Salad B eEb 9.00
L J srepz Cereal Prawn (&6 Pcs) & K ER 12.09
sers Maggie Mee Seafood Salad 8 &858 & i 5@ 8.00
s MAEEIE Mot Seafood SRR 10 sz Sweet and Sour Prawn Reglidr  Lg 12.60
‘ / stoze  Deep Fried Prawn w/ Garlic FiribeiiT L 12.00
C srazs  Stir Fried Prawn wy/ Thai Yellow Curry Powder # 2 IjNE 2 &1 45 12.00
ur r y 7 : sreze Deep Fried Red Tilapia Fish w/ Thai Chilli Sauce ZEzl il s 15.00
A Deep Fried Slice Fish Fillet B 41 3580
< G;‘:gug‘ﬁ;ﬁ%m@ L b srerrc » Thai Chilli Sauce FRatFrHi 12.00
W Crelger * L 2 5 . s
cvetecx. » Chicken 387 - 8.00 srazrss  » Sweet and Sour Sauce BEEHE 12.60
cvmero + Pork 3EES 8.80 srezs Crispy Grouper w/ Thai Chilli Sauce ZEsb MR IERNT S 28.80
‘ creiser - Beef S4B 10.00 1 X
sz Deep Fried Grouper w/ Sweet and Sour Sauce ESAHEBRIEAIE o 28.89
Red Curry £Iinis : : . £ Al
creen = Prawn BEEF 8.00 sresr  Steamed Grouper w/ Special Homemade Garlic and Lime Sauce ZEelamsit Alts 28.80
: e gg'rikgg ;ﬁ G| gjgg s Steamed Grouper w/ Light Soya Sauce 44 5 & Fiita 28.80
=iy crosF « Beef “FF 10.8@ srees  Deep Fried Grouper Topped w/ Mango Salad + 3 RigfiE G T 30.80
Kaeng Phanaeng (Dry Penang Curry) SR (F38) sreso Stearned Seabass w/ Special Homerade Garlic and Lime Sauce Zlsr s 2ot flom  28.80
cvezoen o P ) B.0@
C E:,::h . CL?;T&:-n iﬂ,];ﬂ .00 srezt  Steamed Seabass w/ Light Soya Sauce ZEsl # 25 t 28.80
crozeer « Beel 2EE3 1600

&L Chef's Recommendation



CHICKEN .

SLURP OUR
ckss2  Stir Fried Minced Chicken w/ Hot Basil Leaves 1 EREHILiSH Loy 8.00 \ N @D l ES
ckesz Stir Fried Chicken w/ Cashew Nuts f2HI0T 8.00
) S - RN Thai Style Hor Fun #3tA%  dded
cepse  Deep Fried Chicken w/ Garlic 7555364 ﬁ B8.00 W ik« Chicken S5 .00
ckezs Deep Fried Chicken w/ Honey S5Hi8i &lm 8.00 noassko e Pork R 6.0
: : : R ICE npesseF o Bepf 4EE 800
ckoss  Stir Fried Chicken w/ Black Pepper Sauce EAHIGH 8.00 ’
) i ) Ce—— Thai Style Fried Kway Teow ZEsUHEE
ckess  Thai Style Lernon Chicken Cutlet #7884 ~ew 16,06 seass Pineapple Fried Rice #ZLAHEL G am $5.00 noesssF » Seafood JE&E 600
f ! ; ¥ = Chi i} 600
Cr;rlcken J_élur;elette Rk S8 rcoss  Black Olive Fried Rice w/ Minced Chicken HESREIME Llg $6.00 :::: . (p:g:ikeﬁ?é R 6.08
ckazspL + Plain [RA f ;
crazeon = Onion 5E% 8.08 scedr  Seafood Fried Rice SR %4.00 Npesier - Beef A 5@ 8.00
crosepi + P i 10.00 . : . 4 : o :
:::fci ; cﬁ;r:{r;n ¥j;]_ o] 200 was Honey Chicken Rice 851383¥15 $6.00 woes?  Kway Teow Soup w/ Chicken iE,&JFviﬁ?é,& foar] 6.00
crasame » Minced Pork ZEpy s BOO  .com Garlic Chicken Rice st ibitin 54,00 wosss Kway Teow Soup w/ Pork HEH1E5 5 e 6.08
rcesa Basil Chicken Rice FLEST8P AR $6.00 ousr - Phad Thai %5tk oidag 6.00
2 wom Basil Pork Rice FUBIERA o0 woese  Phad Thai Glass Noodle Zezlib4) ded 400
po RK weorz Beef Fried Rice “EplhiE  New $7.00 noast  Tomn Yum Noodle Soup (Clear/Thick) =fAm:3 (/%) 8.00
scons Pork Fried Rice B2 K1 $6.00 wozez  Thai Style Fried Glass Noodle #&3f b2 #; 500
soasr  Stir Fried Minced Pork w/ Hot Basil Leaves jL RIS b iER  oidas 8.00 el e an g SIGUF Fisﬁ Riae Rt R 7,00 nosss  Thai Style Rice Vermicelli Zzihb s &.00
Deep Fried Park w/ Garlic #5254 B.00 TN e i T i Lt LR RE S NEW
pons p / 7 et s Chicken Omelette Rice. F4AAb R %0 woest Phad KhiMao ZERIE5 NEw .00
roo3s  Sweet and Sour Pork BEESEY 10.0@ wesme Tomn Yurn Fried Rice S 2 BMIE 45 $6.00 e Seafood Thai Style Maggie Mee ZE0 G 6500 E 6.08
roess  Stir Fried Pork w/ Black Pepper Sauce EHHIF H 8.00 Ll mﬁy Fried Rice BONEINE ~ew 56,00 noese - Thai Style Boat Moodle w/ Pork ZEzl#EfafRE frov=] 6.00
e Flish Friéd Ri;.e” ﬁgﬁm ”NEW o nows  Thai Style Boat Noodle w/ Beef ZEztshfiT dded  8.00
RCO%E i - i
B [ [ r b rcess  Thai Fragrant Steamed Rice #iE4H $1.00 @M
srer  Stir Fried Beef w/ Hot Basil Leaves fURIEHER4 R NEW 1200 - F-ae s RIRy oppRd W)/ dack Uil S EES IR NEw 550
sross | Stir Fried Beef w/. Garlic 3FEpba- 12.00 . psess  Mango Sticky Rice Served wy Coconut Milk ZEsUiiRRKTSE 550
sres.  Stir Fried Beef w/ Black Pepper Sauce SATHIA:H Jig 1700 W ‘? uendch iﬂ ‘9 ps101  Tapioca Served w/ Coconut Milk ZstiAE e 3.0
- BEVERAGES v
B £ ‘F sie Homemade lced Bandung Hishiitss &L  3.00
5 ct t’?’ Soft Drink 357k 200 . wﬁ Mm Ifmﬂ}sr g
evesecs = Coke Al G « wio Milk 1
VEGETABLES e :23‘:55‘3;; TR svs Thai lced Tea ZEstik#i%:  dideg 3.00
vossa  Stir Fried Kang Kong Belachan D Hrtkib il 6.00 susssce = F&N Fanta Grape 8% 757K svoss Thai lced Coffee 2t akamnk 3.00
evpscon » FEN Fanta Orange #E1350K i )
vesar  Thai Style Stir Fried Kang Kong £ 3%5bif % 5.00 sueseer » Green Tea 93 swn Thai Lemongrass #EF A e 3.00
veose  Stir Fried Kang Kong w/ Beef SHBEI4R kg 8.00 svosit - Iced Lemon Tea {7455 svr1 Thai Soya Milk L& 40 2.50
vsoe2  Stir Fried Kai Lan w/ Mushroom S5 kbl 6.00 EXSEZEY Hg?ter;ﬂade Barley HBIEX 260 sorz Thai Fresh Coconut Fi#HEF K 5.0
vaeas  Stir Fried Mixed Vegetables fbf 233 6.00 - Cold # evers  Dasani Mineral Water @Rk 1.56
veaes  Stir Fried Bean Sprout w/ Salted Fish &ifadt s 5 6.00 svesri: Homemade Lime Juice BEIBE I 2.80 pvara  Hot Coffee #Homf (=&—) 2.02
vees1 Potato Leaves w/ Sambal #&PbEH New 7.00
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