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Garlic Prawn

CHEF’S SPECAIL

Khao Soi Wagyu
Curried noo
$3295

dwondosavli

Crying Tiger Wagyu
st@Yakg& Ggurlic o
butter fried rice

Fried Fish & Mango Steamed Fish with chili,
salad lime & garlic
$28.95
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Featres uscious prawns ennanced

$33.95 Bronzino $33.95 Bronzino
$3295

s s e S $24.95 red Fion
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Thai Omelette '?;r%kasr(ind Sauce Fried Fish with Fried Fish & Herbal spic)
garlic & pepper salad

$25.95 $27.95 $32.95
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E‘:fr:(ee Curn gg{;zhell Grab & Mange Fried Fish &

y y Sour Curry Soft shell Crab & Wagyu Kapow
FAT $25.95 $31.95 Bronzino Crab Curry Jasmine Rice
unoidoduidagno "
Tender duck paifed with iy lychee yiudwsioo $24.95 Red Fish

ereamy coconut milk,aromati
ury fesn coriander, and a hint of
fish sauce,

Crpysotnol s paed it iy unvdudanaa
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Holy Bosi, basi,garcchil oystar
S0uce,soy sauce, sh sauce.
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Tomarind,red cury paste, red il
" fsh sauce, paim sugor, it
Seasoning powcer ond mired vegetabies.

Fried Fish with

i Papapya salad Lobster
Lobster Pad Thai o o thator Khao Soi Salmon Kapow
ine Ri Sweet chili Fish
Tum Poo Plarah $29.95 Jasmine Rice
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5 Spices Pork Knuckle Specialty Surf & Turf
Lobster Tom Yum Stew Lobster + Wagyu
. $49.95
dudhdovainas Servesvith o ol
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Aburstof chil, lemengross, o e, Chivate e spce powdr i

garic fsh sauce, mushrooms, and
cllontro, featuring succulent prawns.

Chinase broccol; icked mustard.

SMALL PLATES + KHAO TOM KUI »1u1dn + 1A%avd1dduAe

Veggie Spring Rolls
Catfish Splcyltr:_‘awshnmp ggie Spring

Mala Tentacles & lad Chive sashi
mango sala Pancake $16.95 ped
- Uadeznaa
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Tom Kha Kai Fried Steak
Tom Yum Koong Chicken
" Prawn

Som Tum Thai Tum Poo Plarah $7.95 Cup 51485

$1.95 Cup $15.95 Hot Pot onaa

$28.95 Hot Pot PO Corlander seed, oyster sauce, soy
51395 i Sugrhouddh o en s g .
audlon iy uan dudnioudidh 3

jlangal,lemongrass, kaff e leaves,
zosty chil, creamy coconut ik, savory
fish saucs, rosh me juice, and vibrant

Tangy green papaya team with e,
Chi Savory block crab,and  dosh of
Eweet. formentad fah sauce

A burst of il lemongrass, ko ime,
‘gorc, lsh sauce, mushrooms, and
cilantro, featuring succulent prawns.

ichy green papaya mingies witn
Gt o pact o s ety
lima, chil and a int o swoetnoss

Fried Pork
Sweet & Sour
i " Sour Chinese Plum and Cabbage Pickle salad

Tum Kapi Plarah Sweet Chinese Pork Soup g snss

sausage Salad $11.95 ynao
$I6.96 sn.95 si.gs @nmanan Cognersees oysersauce. oy

N . Gnuisoonoa duddnydy shatot chi
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Trocitional Thai Chinese sour soup.

o lammenie o
Black Chinese Olive Salted Duck E
Fish & Chips Spicy Herbal Steak House Salad and Pork salad 99
Salad Seasonal
sios snes
$15.95 $17.95 $7.95 fanihideunydu atidy
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Chinese Broccoli

N Fried Tofu i il Crispy Curried Rice
Crispy Pork Belly gg:g\é Grilled Pork SuIaJ
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nodunand b F fis P
awdunoada 020 <ot vinoqer sger an stor suce, gari,chi, s souca hansyg DU e
Winspy tomaiid doping oy T nooe s end e cr e s wadFarksousoge miced por.
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Fi h Fri Morning Glon i i
rench Fries Tamarind Fried Egg ing Yy Thai Pork Omelette Fried Egg Salad

$1.95

Tisnydy $11.95

@l
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calery

$12.95
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THAI CLASSIC

Crying Tiger Steak
+Gyarl?c B%tter
Fried rice

+Prawn
$24.95 $26.95
t@odovli uwavauInase

Soy, garte, pepper,sugr.

gg':l,t(:x ﬁut Kana Moo Krob
+ri Crispy Pork &
fried egg th]nese broccoli
e
$16.95 ried b
IisudousaoRuwnuG s19.95

Savorthe i garic sssence
mingied with soy and oyster
sauces, pertacty seasoned, and
topped with a rec egg

Salted garlic
Tofu

+Fried egg

$16.95

ot s pper pregenn

THAI CLASSIC
CHOICES OF MEAT:

Thai Egg Fried Rice

ol

g0 s boscol toms, seotion,
o gore,soy s0uce yser o

Basil Fried rice
+Fried egg

oclss-wlian
susting winsimp, gori, b, an s
e patecty complmantsa oy poppe G 1oy
o, anc o o1 5o oA oo wih

oacan

Green Curry

wnogeR
Coconut milk, green curry.
paste, Thai eggplant, kaffir
ime leaves, basil leaves, red
chill peppers, soy sauce, fish
sauce, paim sugar, salt, and
seasoning powder.

Salmon Teriyaki
+Garlic Butter
Fried rice

Svory saimon toryak, complomentod
ric butter friad rice offers
elgnil olonce of flavors.

acdnynsoulians
Crspy pork an Cinese broccol tossed
in Gt 2oy savee, ol o oyter
Sooepakac i a o3 899 and
Josmine e

Pad Cha Pla Todd
Crispy Fish with
Spicy Herbs

Chicken
e Tofu

Na Rath Kapow
Basil Egg Noodles

uskdanws)
Sovory e it withgor e ont
T oy o e, sz i 3.
T and oyt s

oyaersoues

Drunken Noodle

Panang Curry

o
Coconut milk, Panang curry

chill peppers, soy sauce, fish
sauce, palm sugar, salt, and
seasoning powder

NOODLE SOUP

Tender Chicken Beef Pho
Khao Soi

$14.95
$15.95 oo
towaudastidu

£gg noodles, topped with shallots,
pickled mustard greens, coconut milk,
Yellow curry, curry powder, e,
coriander, fish sauce, and sugar. A
delighttul blend of rich flavors!

Lek Haeng Moo
Krob Clear Soup
s10.85 siass

ot —
Crispy Pork, rice nooddile,
oyster sauce, soy sauce,
sugar, bean sprout,
vinegar, garlic, cilantro,

onion.

Beef broth, onion, basil,
bean sprout, soy sauce,
oyster sauce, pepper
amd rice noodle.

Pork Tom Yum Noodle

uindudmydudia
Rice vermicei with Tangy
Pork with fsh b, bean
sprouts, long beans, chil,
and crunchy peans!

B u ffet Made to Order All You Can Eat .

$59.99 Per Person

Kids 12 Years old $29.99
Kids 3 or $15

Family Set A $99.99

2 from Chef’s Special or Yellow star

1 from Small Plates

1 from Noodle soup or Seafood boiled or Happy
Meal

SPICY LEVELS:

Pork
e Crispy Pork $19.95
e Shrimp

e Vegetable $15.95
$15.95
$16.95

. No Spicy <z Less Spicy * Medium * Hot

Fish Chu Chee curry

Seared s paled croomy coconut
milk oromatic Kaeng Phed cury.
fresh coronder,and & it of fsh

tice power, fresh

Phak Boong Moo Krob
&

garlc soy sauco,chil,and oysto sauco,
pared wih a rsd sgg and jsmina ce.

Pork Belly with
Shrimp Paste and

o gor,ostr sauc, oy
Souca g Skl .

Steak
e Wagyu Steak

$16.95 .
$32.

$19.95 ¢ Salmon

Aburst of chil lemongrass, kaffr lime, %
gariic, fish sauce, mushrooms, and
cilantro, featuring succulent your choice

[y

garc, block soy sauce, soasoning
powder, sugar, oystersouce,
Soasoning sauce and ground
pepper.

Rice Congee

$3

$3
dodulo Gzza

seafood Sukiyaki seafood Ra
Meeh Krob
2195 s2195
atonfsoutasnia Santwdnsounsia
Seafood, chicken, Crispy egg nood

cabbage, morning glory,
Chinese celary, Sukiyaki
sauce, Sukiyaki sauce.

minced garlic, b

ground pepper.

seafood Tom Yum
Noodle Creamy Soup

2195
uidasdudinadiu

Aburstof chil, lemongrass, ket
lime, garlic,fish sauce,
mushrooms, and cllantro,
featuring succulent prawns.

What you can get .

1 from Chef’s Special, No Specailty o
Unlimited from Small Plates + Khao Tom Kui .
Unlimited from Thai Classic, NO Wagyu o
Unlimited from Noodle soup o

Family Combo Set

Family Set B $149.99

2 from Chef’s Special or Yellow star

2 from Small Plates

2 from Noodle soup or Seafood boiled or Happy
Meal

1 from Dessert

& Super Hot

Yum Kai Zabb

Savory Chicken tender Sa Tor Pad Koong
+fried'egg

$16.95

guan $15.95 $22.95

andildudulion

Avibrant mix of savory chicken
tonder, fed ogg with bursts of
spica, fragrant fsh sauce, crunchy

Crispy Pork Moo Pad Prik Kaeng Garlic Steak
Morning glory Pork Belly +fried egg

+fried egg +fried egg

$19.95 $22.95

andorynsauliany idonaans:ifieulion

Crspy porkand marning glory tossed Gartc, soy scuce, ch and oyster saucs,

Basil Eggplant Pad Poh Taek
Lemongrass +fried egg Seafood
$19.95 N $16.95 $21.95
aduiongodn sousoulksmlian doluanncia

hicken and basitoss y
Sauc, i, and oyster sauce, paired Wi
afriad sgg ond oemine rce.

Pad Krapow
Tom Yum Basil Sauce Red Curry
Fried Rice +ried egg

nawsilions o

Sy Mo s i gt i oo

of et
Rad Nah Pad Thai
gg,Chiness brocsol, o, minced Sonres oir tene

Steamed Rice S N

Chinese broccoli, oil,

sauce, seasoning powder,
sugar, oyster sauce,
seasoning sauce, and

]
ki S por St prte el gt
Trcor

shalots,and

paied vith aried 0gg and jasmine i,

o in garic, 5o Surfioq spey nd sou sofocd

$19.95

95

$26.95

it

Pad See Ew

Sticky Rice Garlic Butter
Fried Rice

$3 s8

oo dorawenssiou

Steak Korean BBQ spicy
d Nah Ramen
s2195
adnswumyd
Tender B8Q Steak with
savory Korean ramen
soup, accompany with
onzen egg and veggies.

le, egg,

lack soy

The Rules

You must finish all of your food

We charge FULL PRICE of it’s price in A La Carte
You can take the paid leftover home

NO ANY EXEPTION for leftover charge

All food come in regular portion.

It take time to cook as A La Carte

20% gratuity automatically

Minimum 2 persons

IF you can not follow these rules, DO NOT DO BUFFET.

Back to A La Carte option

Family Set C $199.99

¢ 3 from Chef’s Special or Yellow star
¢ 3 from Small Plates

¢ 2from Noodle soup or Seafood boiled or Happy

Meal
e 2from Dessert



L gn‘.lerﬁ s Aperol Blue Red/White -
b - Spritz Sapphire Sangria i % g
$15 o
$15 $15 $15 & :}
Sl Aperol Sparking wine e ot [ Whito wine, it R
i andorange e e e Juice, syrup, ime, rple so )7
E Josmnacron e and s =
Braspe
Margarita ?S,'@Q{ Espresso Pina
Pty A Martini Colada
$15 i $15 $15
Solu e, s Soc ooy poe” Soiu Cooffee, cream Passion i imo,vanilg
syrup lower ice
Hot Sake Chilled (GG
Soju wines
$14 $14 $9
Eerving inpetonly sk yur server for availibities ‘Bythe glass
PREMIUM WINE
Tl
= -
w a
Coppola Black label Salentein Zalexander Pinot Noir, Josh Merlot, CA Zaccagnini Pinot Oyster Bay Kendall-Jackson
Cabernet, CA $65 Malbec, $45 Grigio, Italy Sauvignon blanc, Chardonnay, CA $49
Glass $18 Argentina $65 Glass $17 Glass $13 $65 New Zealand $49 Glass $14
Glass $18 Glass $18 Glass $14
NON- ALCOHOL
Thai iced tea Thai iced coffee Thai milked Lychee Thaiiced Thailemontea Coconuticed coffee
s$6 S$6 green tea tea s$6 s$6
L$8 L$8 S$6 S$6 L$8 L$8
(or Hot) (or Hot) L$8 L$8 (or Hot)
(or Hot)
5 %{'
Butterfly lemonade Red lime soda Virgin green Night sea Passion Cola Cherry Temple
S$6 S$6 mojito soda $8 $8
L$8 L$8 $8 $8
DESSERTS
M i Roasted t "
&2{]|cl?y rice ‘ggg'g,’,?u juisnous cﬁgqud e Bua Loi
sticky rice with ice cream
$11.95 SEASONAL $1.95
= " $14.95 2
e iy
e vt e s

sesame seeds.

BAR SERVICE

savory shalots paired with @

Customer Notice
20% gratuity will be applied to
« Buffet dining

e Party of 4 and more

e after 10pm dining

Free Dessert

when you leave a Positive review or
share your experiences on any
social medias

Sake

Sour
$15

Sake, Amaretto, lime,

Soju
Moijito
$15

Soju, mint,lime, syrup,
@

Bangkok
Mule

$15

Soju, emongrass,
ginger beer, lime

Phuket
Sunset

$15

Soju, orange juice,
peach puree,
granadine, lime

Beer n
/ @ [ A
{ 1
$9 Bottle l
WWesvda i ! g
singha, Chang, Supporo, ‘ % | T
Heineken. .' |
Organic 2 Organic
B: M
:gell:l::::',g, artem;:;:u = Mionetto Mionetto Prosecco Rose
$45 Glass $13 Italy Prosecco Italy Italy
$45 $49
Glass $13
S.Pellegrino
$6
A
=
&L
wiv —
Evian Spring Water
$6 $2

Thai Tea
Ice cream

$1.95
ToAnsuwing

roamy biss of Tha s, coconut
ik, suger, nd @ pinch of it

Hot Coffee Hot Tea
$4 $2.5
Vanilla
Ice cream
$7.95

ToAnsudTaal
. mi.

orsamy vers
o o dan.

CUSTOMER PRICE NOTICE

In an effort to offset rising
credit card costs, a 3.00% fee
will be applied to sales settled
by card or online payments.

Sorry we don’t take Amex and
Discover
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