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Curry Puff AZKIUU (4)(v) 10- &
Golden flaky pastry stuffed w/
I'l‘l'll'::ﬂlaI 5pi¢¢d potato, green peas

rilk vegetable Thai curry, ;
o }} AOTRISMULAU 22-

POIRYSpring Roll, Satay Chicken
Skewer & Crab Rangoon

Chicken Dumpling BUUBUIA 12-
B Steamed chicken dumplings with savoury
iy minced chicken filling.

5._ticl:1.l Rice
U IRUED 4-

Thai Seafood Spring Rall (4) (gf)
Uae:n:=1a 12-

Crispy Spring Roll filled with crab meat &
prawn served w/ Thai Sweet Chilli Sauce

Moo=Ping BBQ Pork Skewer (3)
KUD 15-

Thai BBQ Pork Skewer served w b
Nam Jim Jaew spicy dipping sauce
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Fried Fish Balls 3nBulans:10a 12.90-
Lightly battered mixed Thai=style fish
Crispy Calamari UATKDANNDQ 14.9- balls, fried and served with special
Tender calamari in light batter, fried dipping sauce and fresh cucumber

to perfection served w/ Sriracha .ﬁ-mJ 0 aF

Crab Rangoon
Weanaaldydansusa 12-
Crispy golden wontons filled
with shredded crab sticks &
cream cheese, sweet chilli
sauce

Chicken Satay Skewer (5)
Tna=id: 12.9-

Tender marinated chicken skewer
w our famous satay peanut sauce

Thai Spring Rell (4)(v) Uatﬁﬂ:iﬁﬁﬂ 10-
Classic Vegetable Spring Roll w/
Thai Sweet Chilli Sauce
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SET2 (%49 /PP)
EMTREE

« SPRING ROLL

« CURRY PUFF

o CHICKEM SATAY

SETI (339 /PP)
ENTREE

= SPRING ROLL

= CHICKEN SATAY

MAIN R
Ccuer s« MASSAMAMN BEEF
CURRY ASSA
= BEEF CHILI BASIL oy
esser NUT STIR FRY
DESSERT rsnesy
« COCOHNUT ICE )
e DESSERT
» COCOMNUT ICE

CREAM
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SET3 (859 /PP)
EMTREE
* SPRING ROLL
« CHICKEM SATAY
SALAD
+ THAI GREEN PAPAYA SALAD
MAIN
* CRYING TIGER GRILLED BEEF
* PINEAPPLE FRIED RICE W/ CHICKEN
SOuP
« TOM YUM PRAWN SOUP
DESSERT
« COCONUT ICE CREAM

- "fg"ff! e



" augh e

Ti

Som Tum Pu Plara éU'L'-I'I'lJUE'I 5'1 18-
Salted crab with fermented fish sauce,
served Thai=style with chili and lime
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Laab Salad 87U
¢ Chicken 18.9-
* Pork 18.9-
Minced chicken ar pork, lightly
spiced and tossed with lime, chilli,
toasted ground rice and fragrant
Thai herbs,

Som Tum Thai duchlne 18-
Classic Thai green papaya salad
with peanuts, dried shrimp, tomato,

+ snake beans, lime, and chili.

Som Tum Sua cNBY 19-
Green papaya and rice noodles in
rich fermented fish sauce, salted
crab, chili, and fresh lime. Bold,

spicy, and authentically Thai.

HAD YAI Suuthern Style Fried Chicken
Innaarialkey 18-

Bone=in chicken pieces marinated in our
secret spice blend, topped with crispy
shallots and served with sweet chilll
sauce.

Papaya Salad & H.ﬁ.p YAI Fried Cl'rin:lcr:n Combo
yaduchine & lAnaakialkey 2s-

Thai
signature southern style fried chicken, True
street style!

Cpying Tiger Thai Grilled Beef
W2eNvRaNKHU 24-

Marinated rump steak grilled with
roasted ground rice and chilli crust.
Served w/ Mam Jim Jaew dipping
sauce,

Sticky Rice
UIDIHUED

green papaya salad served w/ our
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Kuay Tiew Kua Gai 19.9-

Pan fried fresh rice noodle w/ tender
chicken, Thai marinate squid & egg served
w/ special chilll sauce & crispy mini
breadsticks

"4 Kuay Jub Rolled Noodle 19,9~

Silky rolled rice noodles in aromatic
pepper broth, served with crispy
pork . offal, beiled egg and tofu,

ol Slow=simmered to perfection.

Rad MNa Moodle
Crispy fresh rice noodle topped with
Irndcr m.u‘:n.l'l.{'d pqu and r|:|'r
savory gravy, stir=fried with
Chinese broccoll & Carrot

* Pork $19.9-
Chicken $19.9-
Beef $19.9-
Prawn $20.9-
Combination $22.9~
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BRAISED PORK HOCK W/ RICE 18.9-

Slow-cocked pork leg for & haurs, tender
and flavertul, served with steamaed rice,
plekled mustard green & bolled egg

CRISPY CHICKEN &
CASHEW NUT W/ RICE 18.9-

Golden crispy chicken stir-fried

KHAC SOl CHICKEN 19.9-

Northarn Thai cocanut curry
noodle socup, creamy and full of with crunchy cashews,
herb & spices. Tender Chicken vegetables, and o savory Thai

topped with erispy noodles & souce, sarved with stoomed rice

side of pickled mustard, purple

I:pll{:ll'l-"_l' chickon broast
onion é. erispy chilli oil

=y .



Spicy Fried Rice ' F=.
Minced Pork $19.9 i i .

L
: : o
Minced Chicken £19.9 (;?

Thai Fried Rice Vegetables $18.9

-
-
* Vegetables $17.9 * Chicken $15.9
¢ Chicken $1B.9 * Beef £19.9
* Beef $18.9 * Crispy Pork $20.9
* Crispy Pork $19.9 * Prawn $21.9
. me:: $20.9 * Tofu $19.9
* Tofu 518.9 A & Combination $23.9
* Combination $22.9 % b £ Pineapple Fried Rice
A * VYepetables $23.9
Y Q-.;i. . * Chicken $25.9
. ; 1.159-""' J Beef $25.9
,&uﬂ[ S o Crispy Pork $27.9
la- quh!;'-:v * Prawn $28.9
S * Tofu $25.9
: * Combination $29.9
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Crispy Roast Pork w/ Steamed Rice

topped with Thai Gravy Sauce & Thai BBQ Pork w/
side of soup Steamed Rice topped
U12KYASDU 19.9- with Thai Gravy
Sauce & side of soup
UTJHQ[IG? 19.9=

Crispy Roast Pork & BBQ Pork w/ Steamed Rice
topped with Thai Gravy Sauce & side of soup
UIDKYUOVKUNSaU 20.9-

Crispy Roast Pork & BBQ Pork w/
Steamed Egg Noodle topped with
Thal Gravy S.au-ct.‘ & side of soup
i‘.l‘l:I'HLIU‘HI.IHl:_Hlf‘I'UHl.IFISE!U
20.9- ——

Crispy Roast Pork w/ Steamed Egg Noodle, Seasonal
Greens topped with Thai Gravy 5auce & side of soup
usKDKYNSau 19,9-

Thai BBQ Pork w/ Steamed Egp Moodle, Seasonal
Greens topped with Thal Gravy Sauce & side of soup

UsKDKYLLOY 19.9- 255
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[Sdroel Food Style) w/f

Yaur choles ol

KAPOW W/ RICE Tolu 18,9

Chigken or Baol 189
& Baiel St Fiy [Strast Food Styla)
Prawn 2.8
s Crinpy Pork ane
od Pork o
Wercod Chethe )
Vegetoble & Tofy 182 PRIK KHING W/ RICE
i e Baal we

Red Curry Stir Fry w) Green Bean

Your choice of

Telu [ R
Chicken or Beaf 18.%
Poorwn 2.0

Crispy Park

ADD FRIED EGG 53
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TRUE STREET STYLE &

(boneless) w' Steamed Rice

vV Sauce 18.9=

STE:\MEU RICE {il..lﬂﬁ‘r' RICE
U828 UTDHURN +2
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SPICY - DRUMKEN NOQDLE ~ e
CLASSIC -PADSEAW  ©

CLASSIC - PAD THAI

Your cholce of
Your chaice of o

Tofu 8.7 Tofu 8.9 Your chalca af

Chicken 8.5 Chickon 8.9 Tolu 189
Boof 8.9 Boof 8@ Chicken 189
Crispy Pork 0.9 Crispy Pork 209 Boof 18.9.
Prawn k) ek Prown 22.9- Crispy Pork 0.0

Pronwn
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TOM YUM NOODLE (3
SOUP 18.9-

Spicy, tangy broth with SLOW COOKED

marinated pork, pork balls, BEEF NOODLE 18.9-
poanuts, and fresh horbs,
Tender dlaw-casked baal warced avar
- noodies in g rich, Hovoriul beoth with
Your choice of ;
x frosh ek
Rice Noodle or Egg Nocdle
Your gholee of

Rice Hoodle or Egg Mocdle

THAI BOAT NOODL
PORK NOODLE 18.9-

Rich and savory brath simmorad with
traditional Thal herbs and spleas, served

with fresh rice noodlos

Your cholce of

Rice Noodle ar ag Moodle
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TOM YUM SOUP

W/ RICE MASSAMAN BEEF CURRY
leonis Thoi soup, bold and W/ RICE 20.9
1r<rg'nn1 with 5"1”1'-0,! mushroom, The workd s mast beloved and
lemongrass, chili & limo “bout” cumies. Paired w/ Aussio
& Chicken 199 Boef, Bost of both world
s Prown 22.9 Dofinitely o must fryf

GREEMN CURRY W/ RICE

* Vogetable & Tofu 19.9
eios ; Thai Style Green Curry w/

bamboo, green baans, frosh
basil & herbs

*» Chickon 3189

+ Bool 5189

« Tolu $18.9
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ROTI W SATAY SAUCE (2) 10-
[sGuoaazif:
Flaky roti bread served w/ our

HGgn alure peanutty satay saucoe

STEAMED RICE 3.5-
faarn

STEAMED SEASOMNAL
VEGETABLES 10
Hnan

STICKEY RICE 4
d13wdes




