APPETISERS

1. GOLDEN PRAWN ROLLS (I) (4 PCS) $16
Stuffed prawn wrapped in crispy pastry,
served with sweet plum sauce (Contains sesame oil)

2. SATAY CHICKEN SKEWERS (5 PCS) $15
Grilled marinated chicken skewers, topped with peanut satay sauce
(Contains sesame oil)

3. THAIFISH CAKES (l) (4 PCS)} S14
Famous spicy Thai fish cakes, served with sweet chilli sauce
4. CRISPY CRAB NET ROLLS (I) (5 PCS) S14

Crab meat, shrimp with water chestnut, taro, wrapped in
crispy net roll, served with sweet plum sauce (Contains sesame oil)

5. SPRING ROLLS (4 PCS) (V) S14
Mixed vegetables wrapped in crispy pastry,
served with sweet chilli sauce

6. CURRY PUFFS (4 PCS) (VE) S14
Mixed vegetables in pastry puff, served with sweet chilli sauce
7. TOFU (VE) S14

Deep fried bean curd, served with tamarind sauce,
crushed peanut and crispy fried onion

8. TANGY LEMON SQUID (I) S16
Deep fried lightly battered squid, sprinkle of salt & lemon pepper,
served with homemade chilli mayo

9. CHONG CO WINGS (5 PCS) $15
Classic crispy chicken wings topped with crispy onion,
served with sweet chilli sauce

CHONG CO TANGY LEMON SQUID (1)

J=Mmild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
J = Medium (VE)=Vegan (I) = Imported seafood from oversea
J/JJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



SOUP

10. TOM YUM GOONG NAM-KHON (1) J S155
Famous hot and sour prawn soup in a slightly
creamy version, aromatic and rich with Thai herbs,
mushrooms, lime juice and a dash of milk

1. TOM KHAR GAI $14.5
Light & fragrant coconut milk soup with chicken,
mushrooms, Thai herbs and a touch of lemon o .

TOM YUM GOONG NAM-KHON (1)

SALAD

12. GREEN PAPAYA SALAD WITH SOFT SHELL CRAB (I)jj $28
Thai style green papaya salad with lemon juice, roasted peanuts, green beans,
cherry tomatoes and dried shrimps, served with crispy soft shell crab

13. WAGYU BEEF SALAD /J $31
Sliced grilled Wagyu beef with mixed salad, ground roasted rice,
mints, shallot, onion, coriander and chilli & lemon dressing

14. CRISPY PORK BELLY SALAD }} $29
Crispy pork belly mixed with Thai style dressing, onion, coriander, cherry tomatoes
15. LARB GAI (Thai Chicken Salad) // $26

Minced chicken with ground roasted rice, mint, shallot, onion and chilli & lemon dressing

WAGYU BEEF SALAD CRISPY PORK BELLY SALAD
~/= Mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
= Medium (VE)=Vegan (I) = Imported seafood from oversea

JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



CRISPY PORK BELLY $29

SELECT YOUR FAVOURITE SAUCE

16. CHILLI&BASIL (CF)JJ  18. KA-NA MOO GROB
Stir fried in chilli and basil Stir fried in oyster sauce
leaves with green beans, with Chinese broccoli

onion, and bamboo shoots -
: PRIK PAO MOO GROB J

17. PRIK KHING / Stir fried in mild chilli jam
Stir fried with Prik Khing with capsicum, onion, shallot,
curry paste, green beans mushrooms, baby corns,
and kaffir lime leaves and basil leaves

* KA-NA MOO GROB

GRILLS

20. BBQ LAMB $33
Marinated lamb loin chops, side with
mixed salad (contain sesame oil)

21. BBQ CHICKEN $31
Marinated skin on Chicken Maryland,
side with mixed salad and sweet chilli sauce

22. BBQ WAGYU BEEF $36
Marinated wagyu beef, side with
mixed salad and Thai relish “Nam Jim Jaew”

BBQ LAMB

-/= Mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
= Medium (VE)=Vegan (I) =Imported seafood from oversea
JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



ASIAN GREEN AND TOFU

VEGGIE LOVER

23. ASIAN GREEN AND TOFU , (VE) $22
Stir fried fresh Asian green vegetable with garlic, tofu and vegan sauce

24. EGGPLANT WITH CHILLI BASIL & PEPPERCORN , (VE) /) $22
Stir fried eggplant with green peppercorn, mixed vegetables and chilli basil sauce

25. VEGETARIAN THAI MASSAMAN CURRY , (VE) $23
Thai Massaman curry with potato, mixed vegetables, topped with onion and roasted peanuts

26. CRISPY TOFU SALAD (V) // $22

Crispy Tofu mixed with Thai style dressing, onion, coriander, and cherry tomatoes

J=mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
= Medium (VE)=Vegan (I) =Imported seafood from oversea
JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



STIR FRY

(ALl Stir fried dishes cook with mixed vegetables)

o TS 4 SELECT YOUR CHOICE

Vegetable $23
Vegetable+Tofu $25
Chicken or Beef S27
Roasted Duck S28
Prawns (l) S35
Mixed seafood (l) $35

27. CASHEW NUT SAUCE (5F) /
Lightly sweet brown sauce, stir fried with mild chilli jam,
onion, shallot, cashew nuts and mixed vegetables

28. CHILLI & BASIL SAUCE , (VE OPTION) //
Based on oyster sauce, stir fried with garlic, chilli, and basil

29. PEANUT SATAY SAUCE , (VE OPTION)
Stir fried with peanut satay sauce and mixed vegetables

30. OYSTER SAUCE , (VE OPTION)
Based on oyster sauce, stir fried with mixed vegetables

31. GARLIC & PEPPER SAUCE , (VE OPTION)
Based on oyster sauce, stir fried with garlic, pepper, vegetables

32. GINGER SAUCE (GF OPTION), (VE OPTION)
Based on oyster sauce, stir fried with ginger, soy bean paste,
shallot, onion and mixed vegetables

GINGER STIR FRY

J=Mmild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
= Medium (VE)=Vegan (I) = Imported seafood from oversea
JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



CURRY

SELECT YOUR CHOICE

Vegetable $23 \ > 4
Vegetable+Tofu $25
Chicken or Beef S27
Roasted Duck S28
Prawns (l) $35
Mixed seafood (l) $35
33. BEEF MASSAMAN CURRY $30

A rich fragrant creamy curry with tender fall apart beef
with potato, topped with onion and roasted peanuts

34. RED CURRY /)
Wonderful spicy coconut curry with red chilli paste,

green beans, bamboo shoots, basil and mixed vegetables % S
35. GREEN CURRY /J/ | L GREEN CURRY

Bring the flavours of Thailand, the creamy curry

with green chilli paste, green beans, bamboo shoots,

basil leaves and mixed vegetables

36. PANANG CURRY /
Fragrant and creamy curry, cooked with Panang curry
paste coconut milk, green beans, kaffir lime leaves,
topped with crushed peanut that gives it a sweeter flavour

PANANG CURRY

J=Mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
= Medium (VE)=Vegan (I) = Imported seafood from oversea
JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



NOODLE & FRIED RICE

SELECT YOUR CHOICE

Vegetable $23
Vegetable+Tofu $25
Chicken or Beef S27
Roasted Duck 528
Prawns () or Mixed Seafood (l) S29
Crispy Pork Belly $29
37. PAD THAI , (VE OPTION) (Contains onion)

Stir fried thin rice noodle with egg, tofu, bean sprouts,
shallot, served with lemon, crushed peanut and fried onion

38. PAD SEE EW (VE OPTION)
Stir fried thick rice noodle with egg, and sweet soy sauce

/J39. PAD KEE MAO (VE OPTION)
Stir fried thick rice noodle with herbs, chilli and basil leaves

40. LAKSA NOODLE SOUP (Contains milk and peanuts)
Rice vermicelli noodle with tofu, bean sprouts, and Asian
vegetables in Laksa curry base soup

41. THAI FRIED RICE (Contains shrimp paste)
Thai style fried rice with egg, shrimp paste, cherry tomatoes
and vegetables, served with lemon and cucumber

J42. CASHEW NUT FRIED RICE (Contains shrimp paste)
The perfect combo rice with cashew nut sauce and vegetables

J43. TOM-YUM FRIED RICE (Contains shrimp paste)
Fried rice with Tom-Yum paste, egg, herbs, chilli and vegetables

CASHEW NUT FRIED RICE
J- Mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
'/ = Medium (VE)=Vegan (I) = Imported seafood from oversea

JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



SIDE DISHES

JASMINE RICE (per person) S4 ROTI (each) S4
COCONUT RICE (per person) S5 NUGGETS & CHIPS S14
PEANUT SATAY SAUCE S5 BOWL OF CHIPS S10
STEAMED MIXED VEGETABLE S9

DESSERTS

MANGO SAMOSA $13
Mango ice cream served with banana samosa
and warm sweet sticky rice

COCO BANANA S13
Coconut ice cream served with banana fritter
and warm sweet sticky rice

DEEP FRIED ICE CREAM $13
Crispy breaded crumb vanilla ice cream
(choice of topping caramel, chocolate or strawberry)

CHA THAI $10
Thai milk tea ice cream served with grass herbal jelly
topped with evaporated milk

MANGO ICE CREAM with SWEET STICKY RICE $13
Perfect combined mango ice cream
with warm sweet sticky rice

J=Mild (V) =Vegetarian GF OPTION = Gluten free on request VE OPTION = Vegan on request
'/ = Medium (VE)=Vegan (I) = Imported seafood from oversea
JJJ =Hot = Gluten Free Some dishes could be made mild, medium or hot on request. For any special requirements please inform



