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STARTERS

SPRING ROLLS (4 PCS)

(1 ES YU F3] 1 2 Yo 1O, .

Crispy deep—fried spring roll filled with chicken, vegetables, and
vermicelli noodles, accompanied by a delightful sweet chilli sauce.

CURRY PUFFS (2 PCS)
NS=USUUTATN. oo $12

Deep-fried curry puffs stuffed with a savoury blend of minced
chicken, potato, onion, and aromatic curry powder.

CHICKEN SATAY (4 SKEWERS)
{3 1: L 3 V' |

Grilled Marinated Chicken Breast in coconut milk, fish sauce,
and curry powder, served with peanut sauce and cucumber salad.
*(Contains nuts)*

BBQ PORK (4 SKEWERS)
1 VTV L . U

Grilled marinated pork loin in a blend of seasonings with
garlic, soy sauce, sugar, and aromatic herbs is served with
Nam Jim Jaew dipping sauce.

FISH CAKES (4 PCS)
NOAUUUAN......cceeeeeesessessmsemsnsse s $12

Deep—Fried Fish Cake with minced fish mixed, red curry
paste, aromatic herbs, and a delightful blend of spices. It's
served alongside a sweet chilli and cucumber dipping sauce,
topped with crushed peanuts. *(Contains Nuts)*

VEGETARIAN SPRING ROLLS (4 PCS)
1Y 00 £ 3 TS S11

Crispy, deep—fried spring rolls stuffed with carrots,
cabbage, spring onions, and mushroom vermicelli noodles,
served with a delightful sweet chilli sauce. *(V)*

FRIED TOFU (6 PCS)

Crispy Deep-Fried Tofu served alongside R-Jard
Cucumber Salad *(V) (VG)*



SOUPS

Classic Thai Soup must try!

Prawns : Small S17 [ Large $28 (Hot Pot)
Seafood : Small S19 | Large S$30 (Hot Pot)

Thai classic hot and sour soup with fresh
ingredients of lemongrass, kaffir lime leaves,
galangal, mushrooms and chilli.

Coconut milk soup with chicken, lemongrass,
kaffir lime leaves, galangal, and chili jam.

Spicy Isaan-style soup with tender soft pork bone, Thai
herbs, and chillies served in a hotpot.




- Salad

NSANBY

13. THAI BEEF SALAD - g"itio $22 18.SPICY PORK WITHLIME $22
Grilled beef with green vegetables, fresh SAUCE - KUU:U19

herbs, and spicy lime dressing.
Marinated pork cooked with a spicy lime

14. LARB GAI SALAD - aqu[n' $19 dressing , fish sauce, chilli and garlic.

This classic Thai dish includes minced
chicken, fresh herbs, mint, shallots, and a

chilli-lime dressing. 19. THAI PAPAYA SALAD S19
15. SEAFOOD SALAD $28 dudnlng

N T = Shredded green papaya with Thai
EJ'IQUlaun-.la herbs, shr;gmp, cPF\)iII?, l)ilme, tomato,

Steamed mixed seafood with glass
noodles, onion, tomato, coriander, lime,
and chilli dressing.

fish sauce, and peanuts.

20. SOM TUM PHA-RA $19
16. LARB DUCK SALAD $26 ZydqUanga
awwa Som tum pla-ra is a traditional
A zesty and invigorating Isaan-inspired minced Northeastern Thai salad featuring
duck salad with fresh herbs, an array of spices, shredded green papaya, fermented fish
shallots, red chilli flakes, and roasted rice sauce, chilli, lime, and snake bean.
powder.
17. THAI PRAWN SALAD S26 21.SOM TUM WITH SALTED EGG
wamo dudlviAu $22
Phla Kung is a zesty Thai salad featuring Green papaya salad with salted egg,
prawns, lemongrass, herbs, shallots, lime peanuts, and dried shrimps.

juice, and sweet chilli paste.

PP P VERYspPicY_J P MEDIUM _J MILD

What level of spiciness do you prefer?



s MAINS

22. Stir-fried Cashew Nuts | HauJQu=Lov

Cashew nuts, capsicum, and spring onions with
smoked chilli jam sauce.

23. Stir-fried Oyster Sauce | HaUUKOY

Seasonal mixed vegetables in oyster sauce.

24. Stir-fried Chilli & Basil | WaN:IWSA
Fresh chilli, garlic and holy basil.

25. Pad Cha | Wad1

With green peppercorns, vegetables, garlic, chilli, and
Krachai.

26. Pad Prick Khing | NOWSNTD

Sneak bean, vegetable and kaffir lime leaf with chilli
paste.

27. Stir-fried Sweet and Sour | HawSeoKoU

Cucumber, vegetables, tomato and pineapple.

28. Stir-Fried Kai Lan with Crispy Pork Belly
WanzUKuNsau $24

A traditional Thai dish featuring pork belly, Chinese
broccoli, oyster sauce, garlic, and chili.

29. Stir-fried seasonal mixed vegetables
WanWasou (V) (Vegan) $18

With fresh seasonal vegetables in a flavourful blend of
garlic and soy sauce.

Select your choice of meat

Vegetables.................. $19
Chicken or Pork.......... $20
[ L==] A $22
Roasted Pork Belly..... $24
Prawns................uu..... $25

Seafood.........eoueeeeunee.. $27


https://www.fairprice.com.sg/recipes/detail/stir-fry-kailan-with-crispy-pork

CURRY

30. RED CURRY | uavuav

bamboo shoot and vegetables (GF)

31. GREEN CURRY | uavidgarkiu

Coconut milk, green chilies, kaffir lime leaves, basil (GF)
32. MASSAMAN CURRY | uaviaiu

Chicken $ 21.90 | Beef $24.90

Massaman curry with potato, onion and peanut.

33. PANANG CURRY | uavuwuv

A rich and creamy Panang curry paste simmered in
coconut milk and kaffir lime leave. (GF)

34. DUCK RED CURRY | uavisiailagm

Red curry with roast duck containing pineapple, lychee,
tomatoes, chilli, and sweet basil is a flavourful dish. (GF)

35. JUNGLE CURRY | uavth

Bamboo shoots, green beans, herbs, spices, chilli peppers,
shrimp paste, fish sauce. (GF)

NOODLES

36. PAD THAI NOODLE | waln

A classic stir-fried noodle in tasty tamarind sauce
with bean sprouts, garlic, chives, and egg, diced tofu,
and topped with crushed peanuts.

37. PAD SEE EW | 14ulkajiaddd

Stir—fried flat rice noodles with sweet soy sauce,
soybeans, and egg in sweet soy sauce.

38. PAD KEE MOW | idulkajiiadiun

Stir-fried rice noodles with vegetables, chili, and
basil leaves.

Select your choice of meat

Vegetables.................. $19
Chicken or Pork.......... $20
Beef.....uuuuneeeenrnee. $22
Roasted Pork Belly..... $24
Prawns............coceeeeee. $25
Seafood............uuueeee. $27




0

Select your choice of meat

recommended

%m’ style fried rice | thoWa

Fried rice with your choice of meat, egg,
onion, peas, corn, and shallot.

40. Pineapple fried rice
v1dHaduussa

Fried rice with pineapple, egg, peas,
and cashew nuts flavoured with
ground turmeric.

41. Chilli Basil Fried Rice
U1DHAAZIWST
Fried rice with chili peppers,

basil leaves, garlic, onions,
and seasoned sauce.

42. Tom Yum Fried Rice
U1dWaaueg
A flavourful Thai dish combining the

tangy and spicy with shrimp, mushrooms,
lemongrass, lime leaves, chili peppers,
and fish sauce.

Vegetables.................. $18

R+ Jasmine Rice....... $4
Roasted Pork Belly..... $24 Sticky Rice........... S5
Prawns...........ccccesseene. $25 Fried Egg............... S5
Seafood.........oo... $27 Extra sauce....50 cents



43. Steamed seafood curry
KoKkUAN:La

e STEAMED MIXED SEAFOOD WITH
ESSENCE OF COCONUT MILK, RED CURRY,
VEGETABLES, AND KAFFIR LIME LEAVES
SERVED IN A FRESH YOUNG COCONUT.

44 Prawns glass noodles
with ginger and garlic $28
AvaUIULAU

® GLASS NOODLES AND SHRIMP COOKED
TOGETHER IN A POT WITH GINGER,
GARLIC, AND PEPPER.

SERVED WITH THAI HERBS AND
SPICES.

46. Tamarind sauce with
Whole Barramundi
darnzwosodu=uiu.

* DEEP FRIED WHOLE BARRAMUNDI
WITH TAMARIND SAUCE TOPPED
WITH FRIED SHALLOTS.

45. Barramundi with mixed
herbs Salad | Ua1n:wvagadu
 DEEP FRIED WHOLE BARRAMUNDI

47. Sweet chilli with Barramundi

dain=wosiawsan

* DEEP FRIED WHOLE BARRAMUNDI
FISH IN SWEET CHILI AND GARLIC

SAUCE. !

48. Steamed Barramundi
with lime & garlic sauce
Jarnzwouvou:zuid

* STEAMED FISH SERVED WITH LIME,
GARLIC, CHILLIES, AND FISH SAUCE.




— BRINK MENU——

omwew?

Thai lced Tea
368U

Fresh Coconut Juice Pinky Soda Thai Coffee Milk Tea
UluJsws1o Uuaulsen Tolaev
Sparkling water S4.9

Still Water s3.5 COLD
Soft drinks $3.9 DRINKS

Peach Lipton Iced Tea S4.9

PREM'UM English Breakfast Tea S4

Sencha Green Tea S4

HOT TEAS Lemongrass & Ginger Tea S4



