CHEF’S SPECAIL

Crying Tiger Wagyu
strga kg& Ggarllc .
butter fried rice

$3295
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o nter fied e,
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Crab
Thai Omelette

$25.95

Tiguay

‘Crab meat blended with sqg pepper,
ol and fsh sat. presenting a bona
fide Thoi omeatta exparience.

Duck
Lychee Curry

$32.95

unoadusibagho

Tender duck paied with uicy ychee
wt milk oromatic red

‘curry, fresh coriander, and  hint of

fish sauce.

Lobster Pad Thai

Fouaasialn
P el

Fried calamari

$13.95
awdnnaa

Crisp colomrirings dusted with st
Sorvod wih a 666 f 268ty spicy myo.

Wing Zabb Mala Steak
Spicy 4Pes

$19.95
$1.95 adnmund
Onliudu

Zostychil minglos it tongy imo and
i of rico powdo, croating o
doighitl spice adventure,

Som Tum Thai

$13.95
auminu

n papaya mingls witn
o v e savco sy
i, chil ond a hintof swoetne

Tum Kapi Plarah

$15.95
Auch ns0 U
tsame withime,

reen papayo
chil, himp paste,ond a dash of
Swootformented fish sauce.

Tum Poo Plarah

$15.95
aurh 4 ua\;\
evithima,
Prtebantivpily andadono
ot formentod fsh o

Miso Soup

$395
Oy

Edamame

$8.95

Shrimp Tempura Teriyaki Steak
4pcs

$19.95
20,88 oo
Aownuys:

Catfish
&mango salad

$16.95
ity ok ot pod it

o oo, o oo
Chinesa caery.

A populor flovor profle i Schuan
coaking whore ma meens numbing’

Kon skowr,cury poncder, goric,
Govionder 100t pepper, cocont mik,
Soy sauce, oystr s6uce, palm suger.

Moo Ping
Thai BBQ Pork
apes

P soer g, oo o
7 cocon i oy e
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Chinese Broccoli

$1295
naztnthouras
Oystor souce, gore, il soy souce.

Avocado Salad

$8.95
dbmldada

Kani Tempura
apes

Khao Soi Wagyu
Curried noo
$32.95
toouiaiEasovli

e, Ime,coriander, eh sauce,

Crab fried rice

$27.95
dray

‘Goneraus chunks of sot shel crab and
crab meat mised with e, egg, 5pring
onion, v s of pepper and S0y

$25.95

Judusio

P —
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Fried Fish with
Papapya salad
Som Tum Thai or

Tum Poo Plarah

$39.95 Bronzino

$28.95 Red Tilapia
yanoodudh

Crunchy green popaya mingies win

drid shvimp, poanuts, ish s3uce, o8ty
ime, chil and a intof swootnoss.

azingy bend of

NA RATH

THAI & SUSHI

Sweet chili Fish

$39.95 Bronzino
$28.95 Red Tilopia
ansiowsn

Chi gt sugar,fah sauce.

Duck &
Tamarind Sauce

$32.95

Wavoauu

Tamarind, s souce,sugor, fed
shallo cashewnut, chil and
ciantr,

Fried Fish &
Sour Curry

$39.95 Bronzino
$28.95 Red Tilapia

o i powdar o mised voguaties

Lobster
Khao Soi

$29.95
owosdoUaInas

Spicy raw shrimp
sashimi

$16.95

Avuddua

it ime, o, s, fish sauce.

Salmon Spicy Salad

$21.95
Suavoudand

Fying o ros, formentod s souc,
e e, o, g, s,

Larb Tun
Thai sqvory Tuna Salad

$2195

Zestychil mingls with tangy me and
dosh ofrico powder, craati
doighttlspics adventurs

Morning Glory

$12.95

Aniplnuay

Boon curds,gor, il oysorsauce.
Soy sauce.

Tom Kha Kai
Chicken

$7.95 cup
$15.95 Hot Pot
it

onder chicken, mushrooms fragrant.
‘golangal,lemongross kaffr ime leave:
zosty chil, creamy coconut ik savory
fish sauc, frosh me fice, and vibrant

Seaweed Salad

$895
gy

Japanese
Flying Fish with Roes

S1.95
valdegiu

French Fries

6
Gussonoa
soc

e

Fried Fish & Mango
salad

$39.95 Bronzino
$28.95 Red Tilapia
vawnaadia

crispy fion to

solad, crunchy peanuts, esh snallr,
Garrol, chl, clantzo,and Chineso.
cslor, ol bolanced with ime and o
touchof-

Fried Fish with
garlic & pepper

$39.95 Bronzino
$28.95 Red Tilapia
Uanaanssiiiounsning
aric and pepper season s
succulon o fh,dolvering boid
flvrs and o delihtil b,

Soft shell Crab &
Crab Curry

unmuauua
aeng Kua curry, tamarnd, coconut
i ot o

5 Spices Pork Knuckle
tew (Boneless)

$29.95
vngweTa
Chinoso five-spice powdr,Cinnamon

Chines roeeah Peed st

Chive
Pancake

$9.95
fiothonaa
Crsy chve poncake wiha tongy
e wnega, anda it
orewsetnens

Steamed Mussel

$16.95

woouuavgoulisw

A burstof i, emangrass, K e,
goric, gangoland coconut mik

Crispy Pork Belly

$1595
awdunoathua
Wit spcy tomarind dpping

Spicy Herbal Steak
Sglu)c’i

$19.95
wandoto

tamengos e, e
Souce il paste,

Tom Yum Koong
Prawn

$1.95 Cup

$28.95 Hot Pot
dudhdouddh

Aburstof chil emongrass, ki,

g fish soucs,
Siantro featur

Kani salad

$9.95
s

Salmon Tataki
BPcs

12.95
uavou mma

Salmon Jalapeno
6pes

$1295
wauau sranulnj

Steamed Fish with chili,
lime & garlic §

$39.95 Bronzino
$28.95 Red Tilapia
vandouzun

Tangy me,flery ch, zesty ish souce,
swest syrup,and cisp Chiness celry

Lobster Tom Yum

Guihdouainas

Abustof il omangros oft e,
garic, fish sauce, mushrooms, o
oo oo prowns

Wagyu Kapow
Jasmine Rice

nswsudondlion
ol Sasi bosi, garc, i, oyster
i, 20y scuce, e s

Veggie Spring Rolls

Crnchybies e vin il
cabbogo, rappe
oo na pored i oo 800

Sticky Wing

.95
Onlriawsa
Cri vinagor, gt suga, sh

Larb
ESarn Salad

- Chicken $14.95
- Pork $1595
« Steak §17.95
awdau

i e, rice powds, min e
snallot, ok ind ocsented by virant
coosonings

Fried Tofu

w@gnan
Poorut red chf vineger,sugor and
cloniro

Spicy Kani Salad

$9.95
fysaiia

Tuna Tataki
6Pes

1295
Qi mmn

Tuna Jalapeno
6pcs

$12.95
ot sanwlng




THAI CLASSIC

Crying Tiger Steak Salmon Teriyaki 4 Yum Kai Zabb
+Gyarllgc B%tter .' +Garlic Buttgr Fish Chu Chee curry Savory Chicken tender ?w:;a,s(?eusuge
Fried rice Fried rice +fried'egg
+Prawn <8
$26.95 $26.95 P §|5-95‘ o $16.95
\Gosovlk wauauInaseA oty o Fngldugulion anuEey

Chiness suet sousone, 093
Spng oion, oien Chivese
roccl, caro soy saues, ystr

milk oromatic aeng Phed cury.

Svory saimontoryok, complomentod
fresh coronder,and & int o

Avibrant mix of savory chicken
tonder, fed egg with bursts of
spica, fragrant fsh sauce, crunchy
tice powder, fresh shalots, and

Soy, garle, pepper, sugar: 0 a0 complmens
elgnil bolonce of flavors.

Conndr
Phak Boong Moo Krob
Sour Sausage g‘r’I’s‘;YM"" Kok Crispy Porks. Moo Pad Prk Kaeng i
Fried Rice Morning glory Pork Belly +fried e
Chinese braccoll S 99
+fried egg +ried egg fried egg
$16.95 $26.95
dndousuy 51?_95 » 8-|S-55 $19.95 i gl
fo— elnmysautin) Pl T e A P

oniony orin,omota, Ch rispy pork and Ghinese broccoli ossed

e cors oy, o paied vith e 0gg and jasmine i,

paired with a red egg and jsmina ce.

sauce, paied with  fred egg and Jong s i I, e i n
o sugor

Josmine rco.

Chicken &
Pork Belly with
: Pad Cha Pla Todd Cashew Nut
_?a;ted garlic S r.sn - fhrlmp Paste and E(f:sulc:zggplont +fried egg
ofu by < emongrass ried egg
+Fried egg
.95 TidawousvRuwUd
Uil Hadhdamnaa fousGounlksamlian e gt ssonco
i i ot ot gor, oyt suce oy e oy an oyt

Chicken and basi tossed in
e, il ond oyater s, paled wh
afied ogq and jasmine rice

ol gt ke

e popper,spring arien, pepr oo parfoty secsoned and
Pk e wm ek oy sace oo s {opped wih e 005

THAI CLASSIC
CHOICES OF MEAT:

SPICY LEVELS:
¢ Vegetable $15.95 e Pork $16.95 « Beef $19.95

e Chicken $15.95 e Crispy Pork $19.95 e Wagyu Steak  $32.95 No Spi e g Medi : Hot
« Tofu $16.95 + Shrimp  $1995 « Salmon $26.95 ‘ e e el W T

Basil Fried rice Pad Krapow

Drunken Noodle Rad Nah Basil Satce Red Curry

+ried egg

sovelrson X
ol o ol sann ksl oo
rice, perfectly complimentad by pepper, | 'q"l IW 15 ViDront bel peppers, pepper Egg. Chinese broceol. oil, minced oy Moot infused with garie, chill and Coconut milk ed curry paste, bamboo shoot,
o e e e g S s b e
P Mo s ity ek it

orig
ysersouca ang round pepoer e T e e R s

Pad Thai Pad See Ew
Green Curry AT Thai Egg Fried Rice

mince arl,lock so souce,ssasoning
ot 2ogr ysor e oaroning
o ond round poppor

re—
Coconut milk, green curry
paste, Thai eggplant, ki
lime Ieaves, basi eaves, rec
chil peppers, soy sauce, fish fime leaves, basi laves,red
sauce, peim sugar, saf, and chil peppers, soy sauce, fish
seasoning powder. sauce, poim sugar,sal, and
seasoning powder

A sl bend o o ot e
Coconut milk, Panang curry
paste, bamboo shoot, kaffir

e

e Gt oy s it s eyttt e,

NOODLE SOuUP

seafood Tom Yum
Noodle Creamy Soup

Tender Chicken Beef Pho Seafood Sukiyaki
Khao Sof
snes
siag5 saes i raa—
. waidlo aResoudasn=a Aburst of chill, lemongrass, kaffir
s Beef broth, onion, basi, Seatood, ramen, ime, gl fish sauce,

mushrooms, and cilantro,
featuring succulent prawns.

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

cabbage, mornin
Chinese celery, Sukiyaki
sauce.

bean sprout, soy sauce,
oyster sauce, pepper
and rice noodle.

Steak Korean BBQ spicy Spicy Miso Ramen

Pork Tom Yum Nood
Lek Haeng Moo Krob Clear Soup _— Rameany
No Soup
1 . Tty
$19.95 si495 Gl Pork-bamboo, miso soup, bean
(@nuAvkynsOU \audndudmydudila Tender BBQ Steak with sprout, green onion, bokehol

Crispy Pork, rice noodie,
oyster sauce, soy sauce,
sugar, bean sprout,
vinegar, garlic, cilantro,

savory Korean ramen
soup, accompany with
fried egg and veggies.

boiled eg.

Rice vermicel with Tangy
Pork with fish ball, bean
sprouts,long beans, chil,
and crunchy peanuts!

onion.
DESSERTS
Mango Durian glutenous Roasted taro Thai Vanilla
i i i i T
& sticky rice coconut custard Bua Loi alea Ice cream
Ice cream

sticky rice with ice cream P 795

$11.95 SEASONAL $11.95 B $1.95 4

dodeui OEEB.. o wuurdouno . . (] Tonsuining TornsuOTaa

Swoet mango vty i, wdoanseu Croomy trocustard echod radaiion o e

led with coconut il fich curian chunksmeet sweet, with ogg, coconu, and a touch Torotoploca botin Craomy biss of it coconut s dosh of s Gelgnt

ity coc g oo appod i pock o) kol

Sprinked wih sugr, sl and
. toppoct it a sprinkl of sesamo cavory shalots, pared wih @
sco0p of o croam.




SUSHI (1 PCS)

Unagi (Eel) $3.99

TEMAKI (1PCS)

Mackerel $5.99

bbbbbbbbbbbbbbbbbbbbbb o

SUSHI ROLL (8 PCS)

SIGNATURE $18.99

CLASSIC $9.99

Eel Avocado %m& Spicy Kani
: KW

Avocado shrimp Mango

Spicy Salmon

B u ffet UNLIMITED Made to Order All You Can Eat

Premium

$47.99 Per Person

Kids 12 years old $24.99
Kids 3 year old $15

Egg $2.99
F=
Salmon $3.99 ¢ .-;.,\x,w\\%\ Tuna $3.99 m Mackerel $3.99 Q Kani $2.99
L4 2

Tuna $5.99 Egg $4.99

uuuuuuuuuuu ,spicy mayo £gg, mayo,Masoko,scallon

Shrimp $5.99 Spicy Tuna $5.99

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ scaton,spicy mayo

Salmon Roe
$3.99

Pokemon

Eel Cucumber
Avocado

Alaska
(salmon, Avocado,
cccccccc

California
salmon

What you can get

Unlimited from Sushi
Unlimited from Small Plate
Unlimited from Thai Classic
Unlimited from Noodle soup

Flying Fish Roe § :
$3.99

shrimp Tempura

Salmon Avocado

(Kani, Avocado,
Cucumber)

Supreme

$59.99 Per Person

Kids 12 years old $29.99
Kids 3 year old $20

What you can get

¢ 1from Chef’s Special (No Bronzino)
Unlimited from Sushi

Unlimited from Small Plate
Unlimited from Thai Classic
Unlimited from Noodle soup

Royal

$129.99 Per Person

Kids 12 years old $64.99
Kids 3 year old $30

What you can get

¢ Unlimited from Chef’s Special
Unlimited from Sushi
Unlimited from Small Plate
Unlimited from Thai Classic
Unlimited from Noodle soup

Shrimp $2.99 &=

G-

Seaweed $2.99

spicy Tuna

salmon Mango

Salmon Cucumber

The Rules

You must finish all of your food

We charge FULL PRICE of it’s price in
A La Carte price

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



BAR SERVICE

Lychee i
Erly Aperol glue P ggg/\/r\i/glte - Sake Bangkok
= Spritz apphire 9 S5 Sour Mule
15 $15 $15 N :} $15 $15
ElEy Aperol, Sparting wine, imo R e Red / White wine, Frut e Sake, Amaretto,fime, Soju, emongrass,
fopeind o S ytop e, e o ) = Ghooe et
jasmine drop, lime and fruits
i
Margarita Galaxy Espresso Pina Soju Phuket
Classic, Strawberry, Sunset Martini CO|GdG n
rossinit ; Mojito Sunset
s15 $15 $15 15 $15 15
B D p—— e S ot s sy s o
syrup iower) & ranadine, Iwr‘v\e
granade,
Hot Sake Chilled House Beer A
Soju wines e g
s1a $14 $9 $9 Bottle ans el
) b A
serving in hot only P aerroc e 1es Eyiheglazs Gesud0 | 3 ﬁ =
singha, Chang, St 3 e =
PREMIUM WINE
‘ . / Organic 2 Organic
. ’R!/ ,’i\
~ 7 ,4»%
Coppola Black label Salentein Zalexander Pinot Noir, Josh Merlot, CA Cantina Zaccagnini Oyster Bay Josh Relax Riesling Barienuraoscate) Rose
Cabernet, CA Malbec, $45 Pinot Grigio, Italy Sauvignon blanc, Chardonnay, CA 2012, Germany I:afn 5 oot i
$65 Argentina $63 Glass $13 $65 New Zealand e $45 5 FO e Y, taly
Glass $18 $65 Glass $17 Glass $18 42 Glass $13 S Glass $13 29 42
Glass $18 Glass $14
NON- ALCOHOL
S.Pellegrino
$6
Thaiiced 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) - $6
. Evian Spring Water
$6 $2

Butterfly lemonade Red lime soda Virgin green Night sea Passion Cola Cherry Temple Hot ::ffee H‘;tz Tsea
S$6 S$6 mojito soda $8 $8 !
L$8 L$8 $8 $8

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.

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

Sorry we don’t take Amex and
Discover
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