= Starters =

Thai Sprlng Rolls Vegetarian £ ¥ / Pork g% 7.95 (2) -
dadlazuyvan =XEL Thai Spring Rolls '. |

Golden fried rolls with cabbages, carrots, taro, vermicelli; house plum sauce o w{"- |
- w ' " +
. W i L

Tha| COId RO”S @ 8.95 (4 pieces)
Vadlozan B EFEEDRAES
Vegetarian ¥ ¥ / Chicken 2 / Mango Ht8E ¢ / Shrimps @15 +$1

Rice paper, vermicelli, carrots, cucumbers, green onions, mints; homemade tamarind sauce

J al Cold Rolls
Grilled Satay Skewers #® 1595 @ o

qoLaY ?Hﬁ%ﬁ»fﬁ/bﬁ Thai spices and coconut milk; homemade crushed peanuts satay sauce
Chicken Fillets Z&fil / Beef 4=l / Chicken fillets & Beef ZMN&L-il

Moo Ping Grilled Pork Skewers 16.95 (a)

mgﬂo ﬁﬁ%ﬁ%ﬁ Sliced pork tossed in a savory-sweet marinade, balances the saltiness with the
roasty sweetness of palm sugar, Homemade Thai BBQ sauce.J

Thai BBQ Pork Jowl 1s.95

nauur;ho ﬁﬁﬁﬁﬁﬁg‘—ﬁlﬁ Grilled crispy pork jowl, house special homemade Thai BBQ sauce.

Signature Thai Shrimp Cakes 1895 ¢

mamﬁur{o %ﬂ%ﬁﬁ@ﬁﬁﬁ Deep fried patties of shrimps, Thai herbs; house plum sauce

Moo Krob crispy Pork Belly (skin on) 14.95

ninIau Q%‘{iﬁ%ﬁiﬁﬁﬁﬁ Roasted pork belly in-house, Homemade chili sauce
and wasabi

Crispy Shrimp Chips s# 7.95

adrnndaune FTHEEFEERE Homemade chips and peanut sauce

Thai Fish Cakes # 14.95 ()
naadula RFHER AR

Deep fried patties of fish, Thai spices, herbs; cucumber sauce & peanuts

G

. . g . 3 el
Thai Appetizer Platter wwauaa aasasi s st P GCS SRR v
Mango Salad, Spring Rolls, Chicken or Beef Satay skewers AR
BABFCRIE, &6, REHVZHEN &
For 2 24.95

Thai Shrimp cakes, Fish cakes, Spring rolls, Satay Chicken fillets & Beef satay &
R, BAH, T, RIBEDSEN + 440
For 4 46.00

“Vegan @Vegetarian #Mild S #Medium Spicy S HHSpicy @Gluten Free & Nuts

#shellfish =sPork ¢ milk & Gluten free option available
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= Soup in Streetstyle Pots=

-lr Freshly prepared from the wok, served in street-style iron pot on table stove
N

"J.‘ o
e Tom YUm 4@ s E5r4Es
o
LY

Yu
A 1 Thai spicy and sour soup; Lemongrass, lime leaves, galangal, tomatoes, lime juice, mushrooms,
. f : Coriander, coconut milk, dairy
- Goong (Tiger Prawns [£#)  17.95 (Reg) 24.95 (L)
- Kai (Chicken %) 16.95 (Reg)  22.95 (L)

- Kai Goong (Chicken & Tiger Prawns g+15) 18.95 (Reg)  24.95 (L)
- Pak (Mixed Vegetables B3£) 1595 (Reg) 21.95 (L)
- Jumbo Prawns #Xx &g (3) 48 (Reg) Extra Jumbo Prawn +12@

Tom Kha 4@ suain FiEmsm-s

Thai Coconut Soup: Galangal, coconut milk, with mushrooms, lemongrass, onions, coriander

- Kai - Chicken % 16.95 (Reg) 22.95 (L)
- Talay - Seafood ¥t 17.95 (Reg) 23.95 (L)

Tom Saap Spicy & Sour Soup Beef Tendons Potss 36
oy RILAAR RS 5 K 4

Lemongrass, galangal, kaffir lime leaves, onions, cilantro, parsley, tomatoes, chili & spice in clear spicy |
broth, sliced beef tendons  Add: Noodle sticks & Lettuce Bi4E3E ~ k&g +5.95

Wonton Soup 4. 1205

A EBHE S Dumplings of minced pork & shrimps in clear chicken broth, vegetables, green onion

=Salad =

Thal Mango Salad @ 14.95 ¥$Vegan option available
ez FHETEIDEE rresh crispy mango, shallots, red onions, fish sauce, coriander, lime juice

Som Tum 4se©® 1495 ¥£Vegan option available
Auen FRBFARIMIME Crispy papaya, cherry tomatoes, lime juice, chili, garlic, peanuts, fish sauce

Mango & Papaya Salad ss4¢© 1695

tuzinv&uzarna AAR BEEERFARUDEE Mango, papaya, shimps, shallots, peanuts, lime juic

hai Pomelo Salad

L v T
v ——
s,

& Thai Pomelo Salad =@ 1695

-
gdula BESMYPER refeshing & tasty imported Thai pomelo, dried shallots, onions, shrimps, coria

I Yum Woon Sen sg=-. 16.95

ginFunau HEBBIRRIDEE vermiceli lime juice, shimps, calamari, minced pork, onions, celery,
cherry tomatoes, coriander, peanuts, Thai spices

Larb Lettuce Wrap Salad 442 @ 16.95

au'ln Mﬁﬁi%@ﬂ’ﬁ Thai herbs, minced chicken, lime juice, onions, lime leaves, dried chili,
fish sauce; lettuce on the side




= Best Thai Curries =

All authentic Thai curries are prepared without thickening, except Panang

Thai Green Curry 454@
unvidienNynu IERRE MBI

Spicy bright curry made with green chili; Eggplants, peppers, lime leaves, basil, coconut milk

Thai Red Curry 44@®
wnILAn TESEERE AT e 68

Bold depth of flavor; made with red chili; Bamboo shoots, eggplants, red peppers, basil, coconut milk

Thai Yellow Curry 4« @®

4 - . o . . o
WAINLUS IESEREE LS Vild, sweet taste with little spice; Potatoes, onion, coconut milk (milk)

Panang Curry s @

wenwe'la IESEZREEZMIE rich, salty, slightly sweet, a hint of nutty flavor; yet drier than the other
curries; Kaffir lime leaves, coconut milk, nut ingredients, red pepper; served with broccoli

Mixed Vegetables & Tofu ##E19.95 Chicken #t#g 20.95
Chicken dark meat g##K 20.95 Beef 4-22.95
Tiger Prawns pgiig 24.95 Fish Fillets ##i 24.95

Thai Red Curry Duck 44 22.95
wndtdalaeine 1FSZRERLE S &

Grilled duck breasts, Thai eggplants, grapes, tomatoes, basil leaves, pineapple, coconut milk

Mussamun Curry Beef Brisketse 22.95

o & X - ) ) : : )
sduila [FEZREIETS S MEAREEE thick, mild, slightly sweet flavor. Influenced by Muslim Persian
traders in Siam the 17th century. Beef brisket, potatoes, peanuts, onions, coconut milk

Panang Curry Salmon s 2495

wruuvdauadanay EFEMEEE =AM Griled salmon fillet topped with thick Panang curry
(kaffir lime leaves, coconut milk, red chili, nut ingredients) served with broccoli

Panang Curry Jumbo Prawnss#@ (s)reg.48 Extra Prawn +12@
weuuonolve SHUET BRI A R

Panang Curry, kaffir lime leaves, coconut milk, red chili, nut ingredients

Sides

Steamed Jasmine Rice «& 295
Gold Royal Ox Thai Hom Mali Rice £4 2 52/ - %K

Steamed Coconut Rice 4.95 Grilled Roti« (2) 6.95

Steamed Rice Noodle«® 5.95 Steamed Sticky Rice«® 4.95

L4

“Vegan @Vegetarian SMild SHMedium Spicy SbBSpicy @Gluten Free - ‘d

-

& Nuts #Shellfish s=Pork #"Milk #Gluten free option available
. Panang Curry Jur 0 Prawns,



= Meat Spccialties =

Pad Ga Prao Sstreet-style Thai Basil Chicken /or Pork sss=é
Wanziwa 1A wia ny BEEDBEAR. IERBE 22.95

Stir-fried protein of choice with basil leaves, chopped green beans and red pepper, Thai chili, soy sauce,
oyster sauce; served with crispy fried egg

Kai Yang Charcoal Grilled Chickens” 2695
1nene BRERREIE Charcoal grilled boneless chicken thigh: house plum sauce (dairy)

Mango Chicken so# 2095
nlauze FEERDHE

Stir-fried chicken, mango, onions, cashew nuts, red & green peppers, dried red chili

Cashew Chicken s## 20095
InWaniauete BAMERIDE Str-fried chicken, cashew nuts, onions, green & red peppers, chili

Basil Chicken sss¢ 2095 / Basil Beef sss¢ 2295
faTusewn\a/uila BT /4

Stir-fried green beans, basil leaves, red pepper, green chili

Basil Chili Eggplant & Minced Pork ss# 2095
Wonzdaomviydy  FEREE SRR T AREE

Stir-fried eggplants, minced pork, basil, red pepper, chili, green onions in sizzling hot pot

Garlic Beef # 2295 7 Garlic Chicken & 2095

o - st
Wansviau'ln/wa AR BEFERETE sti-fied with fresh garlic, black pepper, broccoli

Sweet & Sour Pineapple Chicken 2095
dauldmvinula ERHERIHE

Stir-fried breaded chicken, onions, green peppers, pineapple, tomatoes, cucumbers

Ginger Beef & 2205
iakiads EXATHEED 4R

Stir-fried beef, ginger, mushrooms, garlic, onions, bell peppers, in Thai black bean sauce

Kana Moo Krob Crispy Pork Belly & Chinese Broccoli # 23.95
AzvuyNsaU JE T FERIPTRRE Stir-fied with Chinese Broccoli with crispy roasted pork belly

Tung Choi Moo Krob crispy Pork Belly Moming Glory  24.95
WaLvuynsau KEH ERDEE

Stir-fried Morning Glory with crispy house roasted pork belly (seasonal)

Sides

Steamed Jasmine Rice «@ 295
Gold Royal Ox Thai Hom Mali Rice #42 Zz F &K

Steamed Coconut Rice 4.95 Grilled Roti« (2) 6.95

Steamed Rice Noodle«® 5.95 Steamed Sticky Rice«® 4.95




= Seafood from the Wok=

Fresh Dungeness Crab 4 ¢re-order smn we
Udwauadan AHREELR I B, SErE R B2 Curry Night-bazaar style / Chili Paste

Fresh Lobsters 4 (re-order s#mn we
Avdausinasan KHHEERENIES HHE VREYS / RETRGIERES S
Curry Night-bazaar style / Panang Curry@ / Chili Paste

Hoi Lai Thai Huage Clams 20.95 &iaT.-c MUY
Basil or/ Chili Pasted Waviauate HiES R / S ERDBHTEL RELH s

Thai Basil Prawns & 24.95
AR Tnsew FBREER by

Tiger prawns, sweet basil, Thai basil leaves, onions, mushrooms, green & red peppers

Garlic Prawns & 24.95

rfansztﬁuu ;ﬁ%ﬂ@ﬁﬁaﬁﬁ?ﬁ Tiger prawns, black pepper, fresh garlic; served with broccoli

Crispy Basil Soft Shell Crab 4 8 ®eq) 68 P
ijﬁuiuszw1niau Hfg%ﬁ%y@ﬁ%&ﬁ Breaded soft shell crabs, chili, garlic, lime juice, basil " e
__(_.{ S y
e
Crispy Fried Sea Bass with Mango Salad street-style @ 42 :
danszwsavaaihilan ZXEEEESEH (EF TR L5 E)

Crispy fried whole fish; fresh lime, home-made seafood chili sauce, green mango salad 448

Thai Steamed Sea Bass on heated pewter 4+ 46

ﬂa'lﬂiﬁWG’).ITJﬁ\‘l ﬁﬁ%ﬁzﬁﬁ%ﬁ} Seabass steamed in lemongrass fragrant broth: lime leaves, ginger,
galangal, minced pork, green onion, coriander, green chili, lime juice, plums

Thai Steamed Sea BasS™

Curry Soft Shell Crabs @Night Bazaar 4« 48 (Reg) 68 (1)
Qﬁu&i’mwonzu% kﬁk*ﬁ%‘*n}kp}]ﬂ@ﬂ%ﬁﬁ Slightly breaded soft shell crabs; Mild & creamy curry stir-fried
with coconut milk, eggs, rhizome, sweet basil (contains dairy)

. . ! ) ™ " | =
Grilled Sea Bass with Banana Leaf  39.50 Thai Curry Soft Shell Crabs S,
arnsznsanieinvluaav %ﬁﬁ%ﬁﬁﬁ%ﬁi Banana leaf, lemongrass, coriander, garlic e S Ak

Baked Curry Seafood in Pumpkin 5@ so
viaunnnzialnvas 45 5 8 1E 5 A £ R

Mixed seafood, red pepper, sweet basil, lime leaves, pickled galangal in Pumpkin
(contains coconut milk, eggs)

Jumbo Tiger Prawns in Chili Paste 4~
Aalnaidawsnin EHEWIEHE R AEE (3) Reg. 48 Add Extra Jumbo Prawns12@

Imported from Thailand (contains milk)

“Vegan @Vegetarian JMild SHVedium Spicy JHHHSpicy @Gluten Free
& Nuts #Shellfish ssPork  ¢"Milk #Gluten free option available




~ Basil Chili Eggplants & Tofu
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~ Garlic Chili Tofu®

= Vegetables from the Wok =

Basil Chili Eggplants & Tofu Street-style Iron Pot# g« 19.95
Wanzidauey BEFESHITF RS

Eggplants, tofu, basil, onions, mushrooms, carrots, red pepper, chili

Basil Tofu Green Beans s« 19.95
WadlnanAueYy FEEENETVER

Golden fried tofu stir-fried with green beans, carrots, baby corns, red pepper, basil, mushroom

Tung Choi Pak Boong Morning Glory (seasona) # 19.95
WonUy WHERRRAEE  shimp Paste™ or Vegetarian &

Cashew Nut Tofu s<#@® 1895
wiauiausiy FEREY TR

Fried tofu, cashew nuts, onions, green & red peppers, dried chili

Mixed Vegetables « swastnsu  16.95
Thai Black Bean Sauce/ Garlic/ Garlic Chili 44 FXTIE / 558k / 5525 . WIS

Garlic Chili Tofu (no sauce)s  17.95
winaanssiauwinng THERYEE
Golden fried tofu, fried garlic, bell pepper, paprika chili

Kana Chinese Broccoli 1795

Wonui RRTE /5 /RS BN DI
Thai Black Bean [ Garic¥ / Garlic Chilivé. 84 / Shrimp Paste

Garlic Broccoli gz weEmic ¢ 1695

Sides

Steamed Jasmine Rice <@ 295
Gold Royal Ox Thai Hom Mali Rice £42 52/ | %K

Steamed Coconut Rice 4.95 Grilled Roti« (2) 6.95

Steamed Rice Noodle« @ 5.95 Steamed Sticky Rice«@ 4.95

“Vegan @Vegetarian JMild ddMedium Spicy HHHSpicy @aGluten Free
& Nuts #Shellfish ==Pork ¢"Milk #Gluten free option available




= Noodle from the Wok=

Bangkok Style Pad Thai #=

uvnanWa'Ine IEEFEERPERMESE =] Authentic tangy & tart sauce made from tamarind & palm
sugar. Rice noodle, eggs, tofu, chives,pickled radishes, bean sprouts, peanuts, fresh lime

Pad Thai et sxpeae®

Familiar sweet sauce. Rice noodle, eggs, tofu, pickled radishes, green onions, bean sprouts; peanuts, lime

Pad See Ew

Wadan FAFOHEWE =] Flat rice noodle, eggs, Chinese broccoli, in Thai dark soy sauce

Mixed Vegetables F§if19.95 Chicken # 20.95
Chicken & Prawns +EB 22.95 Prawns Bl 23.95

Pad Kee Mao Basil Chili Noodlesss 20.95

o X - . .
WadwN RS ESRUARRIDE —] Flat rice noodle, basil leaves, green beans, green & red
peppers, onions, mushrooms, corns, carrots, Thai pepper chili

Mixed Vegetablesi3 . Minced Pork or Chickengk/3% A% . Seafoodi#gfE +$4

Kuai Tiao Khua Kai Spicy Fried Chicken Noodle 4 20.95
Aredurdln BEERE YET

Rice noodles, eggs, chicken, bean sprouts, carrots, vegetables, green onions. chili sauce

Yellow Vermicelli 4w 2095

A o A N ) ) o .
ulliananzud ERYMEFIDHKEG Rice vermicelli with pork, bean sprouts, onions, eggs, green &
red pepper, mild yellow curry powder add the bright yellow color; contains coconut milk, no sauce

=Thai Noodle Soup=

Thai Boat Noodle 4 1995

fedenda EAANE B ool biskers tendons, beef balls, Thai spices, rice noodle, bean
sprouts, lime, basil leaves, beef broth, chili sauce BJE R4 kB RTEEEHEH 5, 4, B EerR
BEE, FX, BT BERE 5IREckR

Thai Noodle Soup #=1s.95

. J4 ¥ & S AT : : L .
Amuaennla aadudan EARETEREG Rice noodle stick boiled in chicken broth, bean sprouts,
green onion, fried garlic, fish balls, chicken, tiger prawns g5 +f&R+E

Tom Yum Noodle Soup €, 1895
mumdeand AHHREEHLEEKE

Rice vermicelli noodle boiled in famous spicy & sour soup with fish balls, chicken, tiger prawns, bean
sprouts, coriander, contains milk, coconut milk g +fR+RE

Khao Soi Northern Thai Curry Beef Brisket Noodless 10.95

2iaiag ﬁitﬂ)ﬁﬂ@fl:%%ﬁ Fresh & crispy fried egg noodle, beef briskets in curry broth: coconut
milk, red onions, pickled mustard, bean sprouts; homemade Thai chili oil, fresh lime

[

Yellow Vermicelli
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=Iried Rice =

Pineapple Fried Rice g9.¢ aniadulzsn ExsEEEDE

o Pineapples, eggs, raisins, cashew nuts, beans, dried shredded pork; pineapple shell (dine-in only)
' Vegetarian @/Vegan«#Z 20.95 . Chicken # 22.95 . Chicken & Prawnsg+pEig 23.95

-

Pineapple Fried Rice

Sy

Thai BBQ Chicken Fried Rice 2195

29iNn'lneng ﬁﬂﬂ%ﬁ&]ﬁ%ﬁﬁ\@ﬁ& Grilled chicken, Chinese broccoli, onions, tomatoes, eggs

Tom Yum Fried Rice 4= & aimiasud AHHEEHLEDe  29.95

One Thai jumbo prawn, tiger prawns, lemongrass, lime leaves, galangal, lime juice, mushrooms, coriander;
contains milk, coconut milk; topped with crispy fried egg

Basil Chili Fried Rice asianziws eSS ARDE S 2 5% 20.95

Basil leaves, red peppers, green beans, Thai pepper chili

Mixed Vegetables BHE « . Minced Pork or Chicken %58/ AR

Coconut Chicken Fried Rice #-. antauzwin MERDE 2095

Coconut, chicken, eggs, peas, onions; topped cashew nuts; dried shredded pork

Thai Prawn Fried Rice & AN B EIBWE  22.95

Tiger prawns, Chinese broccoli, tomatoes, onions, eggs

Street-style Cast Iron Pot Rice #ws 2495
andavinauy SAETERTE (AR BE B

Minced pork, salted black olives, cashew nuts baked in iron pot; fresh Thai chili & lime

Chicken Fried Rice @ 2005

VIRPTAlN o 3&\@&& Onions, tomatoes, eggs, peas, green beans

Vegetarian Fried Rice 8@ 1395 ¥ Vegan: without eggs

2A1INRINIFITE ?‘k&ﬁ& Onions, tomatoes, eggs, peas, green beans

Thai Dessert

Deep Fried Banana & Fresh Mango Sticky Rice «

Mango ICe Cream 8- 2 uiiaIuzle B2 BB Ak e 13.95
naruanan & ladnduuziieg 12.95
FEERETER
Tonped with honev (contains eaas) Coconut Tap|oca Cakes &
aungnquilun BRI ERA T 9.95(2)
Cocolicious &y 11.95 chestnuts, coconut, tapiocas, seasonal toppings
ladniunzi BEEMEE R
-y Young Coconut water ice-cream; black
e < L sesame, coconut jelly, shredded Roti Pancake & Mango
Coconut Tapoica Cakes coconut, peantits AREACHR - R HIAL B
VIS IR R BN lce-cream®y 14.95
: TeildunAuladnsunzaizg

Roti Street-eata~ s.95
Tsdiltun R/ ME S et

Grilled roti topped with condensed milk;
optional sugar

:.-1 .\."'.
e :_'._"‘___"""-'t- ':v
e Yo .
B e
i h o s .
\ ;- 2 AN - Mango Ice-cream «* 7.95 / Young Coconut Ice-cream+" 7.95

" A

Roti PanGake and Mango Ice-crea
. ;

B ZRBERETEAE §hiE TR Roasted peanuts,

condensed milk, mango sauce
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