set lunch

Soup of the day

+
Entrée
+
*Soft Drinks or Hot Green Tea

-

Add $3.50 - $5.50

Dessert of thlﬁ;\t

*Upgrade your drinks to:

Freshily Berwrd Coffee or N (Favl Grey Dnglivh Breakime, Comomis, Roiekis) 51.00
Calé Lafte / Cald Mocha / Wod Chacnlate /Mot Woney Leman 2100
Reid Ol Laxme /f hovel Café Mecha /iced Chocodane / iord Liman Tea S8 50

chicken

(C1) Chicken Chop $10.80
Boneless chicken thigh marinated with 12 different ingredients, pan-fried with olive ol
and served wilth white souce.

(€2) Chicken Cutlet $10.80
Boneless chicken thigh breaded and deep fried til polden brown, topped with mayonnaise.

(C3) Sambal Chicken $12.80 4D G b b

Bongless chicken thigh cooked with chief’s secrel recipe of spicy sambal sauce.

(C4) Teriyaki Chicken 51280
Boneless chicken thigh simmered In teriyakl souce Bl fuicy and tender.

{C5) Drunken Chicken 511.80
Chef's speciol creation bosed on granny’s “Zoo Men Gol™ (BHR) recipe, boneless chicken thigh, diced

and marinated with rice wine ond honey, best served with rice. This dish will leave you solfvating for more.

(C5) Basil Chicken $10.80 4 gl g
Minced ehicken stir-fried with fresh bosil leaves ond chill pad, a traditional Thai-dish
tweoked fo suit locol flovors, best served with rice.

rk

P1) Pork Chop $12.80 :
Shiced pork collor marinated with in-house red wine sauce, pan-fried with clive oil till perfection.

(PZ) Pork Cuthet $12.80
Shiced pork collar breaded and direp fried 0l golden brown.,

(P3) Sambal Pork Chop $13.80 D b gl G

Sliced pork collor conked with chef’s secret recipe of spicy sambaol sauce, best senved with rice.

{P4) Teriyaki Pork Chop $13.80
Sliced pork collor simmered in teriyoki souce oW fender,

(PS) Basil Pork $10.80 S gl gl
Minced pork stir-fried with fresh basil leoves and chili padl, o trogitional Thai-dish hweaked o sult
locel flavors, best served with rice.

fish

{F1} Salmon $13.80

(F2) Sambal Salmon $14.80 4 gl gl b

Omege 3 rich salmon (skin-an), pon-fried with chels special recipe of spicy sombal souce,

(F3) Sambal Dory $13.80 4 gl b b’

Pan seared Dory Fish cooked with chefl’s special recipe af spicy sambal souce.

{4} Thai-Spicy Dory $13.80 Gl G gl i

Pan seared Dory Fish cooked with chefs in-house speciol Tho! sprcy sauce.

(F5} Pan-fried Dory $12.80
Pon seared Dory Fish cooked with gariic in olive ol and topped with lemon white souce,
for a healthier and conscious choice.

(F&} Fish and Chips 512.80
Dory Fish breoded ard deep fried tll golden brown, served with torior sovee and French fries, an off- fime favorite,

(F7) ThaiSpicy Fish $13.80 40 gD G G
Dory Fish breoded and deep fried ol golden brown, served with chef's in-house speciol Thal spcy souce.

(F8) Sweet and Sour Fish 513.80
Doy Fish brended and deep fried 6l go/den brown, served with chefs in-house sweet ond sour souce,
Jor a non-ipicy choice.
All entress served with:
French Fries OR Salad (Romanda Lettuce with Balsamic Vinegar] OR White Rice:
Fried Rice OR Mashed Fotato [wpon avaiability)

pasta
{51} Spagheti Aglic Olio $11.80
Spaghett] coaked in Olive ol gaviic ond chitl padi with Mushroom and Bacon

[52) Spaghetti Carbonara 511.80
Spoghetti cooked in creom and white wing with Mushroom and Bacon

etarian
v1) Cutlet $11.80
Mushroom potties bregded and deep fried Bl golden brown, topped with chefs spediol sauce
served with French Fries or Salod

[VZ) Chet's Special $12.80 to $15.80

If pour would ke the chefl fo prepare something speciol for you, please coll 24hrs in advance and let us
know your diet preference (e.g. gariic, onion, doiry products, eggs, etcl. The chef will source for the
[reshest ingrediems bo entice yow In cose you ore not oware, our chef i a full-time locto-ovo wegelonon.

side order sam
(A} Gyora {B) Cheese Sausages (C) Sotong Ball (D) Breaded Crab Claw
(E} Samosa [F) Spring Ralls {G) Thai Spicy Totu



' others e

Fesr RESERVATION o DELIVERY [within Telak Aver arsa),
i EM please contact Mr Julluy ot 161 4860 or Mr Bobby ot S6RRS061



