Snacks 91M1S)1Y

® Shrimp Cocktail ﬁ@ﬂmaﬁ:\i 150.- ¢
& Cheddar Cheese with Home-made Pickles iH8L3a15aans-finasdiites 120.- &
& Cheese Garlic Bread vunilinszinenya 90.- &
& French Fries ﬂ’uvlé’waﬂ 80.-¢
& Garlic Bread yunilinsziney 70.- &
& Cashew Nuts with Minced Chillis §1iaugu9riunug 80.- ¢
@ Cashew Nuts liauz 1 UIUANDA 70.~ &

& Peanuts DIaa9N00 50.- &

Sandwiches WHURADY

®Steak Sandwich HHUSIARALTO 150.- @
@ Grilled Bacon, Cheese and Vegetable Sandwich aUA 30U Ao U-An-Fa 140.- ®
& Ham and Cheese Sandwich Lasuaiasvyuean-se 130.- &
& Grilled Ham & Cheese Sandwich (open face) HUAI¥01 nyuau-ra 140.- &
® Crab Salad Sandwich Lsugeu3sadal] 150.- ¢
& Tuna Salad Melt 1suaiou daanur-3d 140.- &
® Grilled Cheese and Vegetable Sandwich (open face) HEUAI¥OU An-Te 120.- &
® Bacon, Lettuce & Tomato Sandwich LEURIWUADU-ANMALA ULV oIN e 115.- @
& Cheddar Cheese Sandwich 1A% 110.- &
@ Grilled Chicken Sandwich U 3% 100.- &

& Ham Sandwich tsuady 110.- &

Rainy Season Hours 11:30 to 22:00 Thursday — Sunday Last Kitchen Order 21:30



Salads damn-g1

@ Italian Salad adndandeu 180.- &
@ Crab Salad ada1] 220.- &
& Greek Salad adanin 150.- &
@ Seafood Salad adanziasin 180.- ¢
® Mixed Salad adanay 100.- &

© Tomato Salad aaauzioma Q0.- &

© 517'9;}\‘13J$W%}TJ’EJ"EJM Spicy Shrimp Salad with Palm Heart 130.- &
® 51{]}3 Spicy Shrimp Salad 110.- &
® §Mz1a3USpicy Mixed Seafood Salad 110.- @
@ é11lamiinSpicy Squid Salad 90O.- &

v
(%

@ 81971 Spicy Winged Bean Salad 80.- ¢

o 9

@& 1 udu Spicy Vermicelli Salad Q0O.- &

qQ

o 1

© 812UN Spicy Mango Salad 80.- ¢
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~ A e
Soups NUIYN-MNUT]
@ dudielna) Hot & Sour Prawn Soup “Tom Yam” 230.- &
® LLﬂQLaUQfg]:QfT @ Peppery Shrimp and Fresh Vegetable Soup “Kaeng Liang” 140.- &
@ dudmzia3 2 Hot & Sour Mixed Seafood Soup “Tom Yam” 140.- &
® &'uéﬁq Hot & Sour Shrimp Soup “Tom Yam” 140.- &
@ uNIIANZIa3 Mixed Seafood Soup 130.- &
@ dudlar Hot & Sour Fish Soup “Tom Yam” 140.- &
@ #3619 Hot & Sour Free-Range Chicken Soup “Tom Yam” 140.- ¢
® Llﬂﬂfﬂﬂﬂﬁyjﬁ}mﬁ@ Minced Pork and Tofu Soup 120.- &

& UNIIAA1AIMII0 Tofu and Seaweed Soup 100.- @

E4
Y a

®Vikings Potted Shrimp 114 “nne 120.- ¢

Q U

®Gazpacho Andaluz wliEuinswnuvau “maihly” Q0.- ¢
P )
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Fried Rice U1DMHN

@ 91AaNe Shrimp Fried Rice 60.- &
® Mixed Seafood Fried Rice 11fanz1asin 60.- &
@ Chicken Fried Rice 9136 1A 50.-¢
® Pork Fried Rice %’nﬁﬂwg 50.-¢
® Crab Fried Rice "fl)nﬁﬂﬂ, 60.- ¢
® Tofu Fried Rice Gi’fnﬁméf"lgi 50.-¢

® Mixed Vegetable Fried Rice 11IAaANI AT 50.- &

Pasta lETU/HUqlﬁﬁlﬁ

® Spaghetti with Tomato Seafood Sauce & ‘]J%ﬁ@l@%ﬂ&ﬁi w180.- ¢
& Spaghetti all’ Amatriciana hifad on3Fen 150.- ¢
© Spaghetti alla Carbonara ’ET‘]JWLﬁﬂay CRCASTITRES 150.- ¢
® Spaghetti with Black Olives and Straw Mushrooms & ‘]hl,ﬁ@é}iw AoNA1-FiANIg 150.- ¢
® Spaghetti with Porcini Mushroom Sauce & ‘]Jnﬁﬂay‘flf@’d ianessh 180.- &
& Spaghetti with Broccoli and Parmesan a1l ifiadfiauZonnoa-nanhindu 145.- ¢
® Spaghetti alla Bolognese ﬁﬂuﬁmﬁycuamﬁaﬁ’u/wgﬁu 150.- ¢

Y
® Spaghetti alla Marinara (plain tomato sauce) aufafu3 I3 (voausome) 130.- ¢

Plain Rice J101UaN

@ 1a10-1n Pot of Steamed Rice 50.- ©

® 917a28-91U Plate of Steamed Rice 20.- &
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Prawns fi\]h’iﬂj

@ Aalvain Charcoal Broiled Prawns with Piquant Dip 300.-
& gfﬂﬁhfi}ﬂﬁiy‘ Hot Sour Prawn Coconut Soup “Tom Khaa Kung Yai” 230.- &
& Relnajdaiinnzaiag Prawns Sautéed with Cashews 230.- &
@ unuiloamnunalng Prawn Sweet Green Curry 230.-

@i{]jﬂﬁlﬁﬂj fiiian3n 1neeow Prawns Sautéed with Chillis and Green Peppercorns 225.- &
@fﬁ'ﬂiﬁﬂjﬁﬂgﬂ'§yﬂawa1u Sweet and Sour Prawns 230.- &
@ﬁ:ﬂﬂﬂjﬁﬂﬁ1w§ﬂlm Prawns in Sweet Chilli Sauce 220.- &
@ﬁ/ﬂw@ﬁﬂwmwé Prawns in Curry Sauce 220.- &
® f?ﬂiﬁﬂjﬁﬁ%gj Prawns Steamed in Soy Sauce 230.- &

@ Nalvaineanszifiounsnlng Prawns with Garlic and Pepper 225.- &

@Wﬁﬁj\iﬁlﬁﬂj Spicy Prawns Salad with Mint 220.- &

®Prawns Baked with Butter in Clay Pot fvoutuslundodu 240.- &

@Broiled Prawns with Lime Garlic Butter )4 1naje1aiug-nsziion-uzun 220.- &

Shrimp 1\
2
@ unuUeI1UNT Sweet Green Curry of Shrimp 140.- ®
@ ﬁ'w‘i’mﬂ?ymmm Sweet and Sour Shrimp 130.- &
N2 ﬁ}ﬁﬁmﬁﬂmgﬂﬂ Shrimp Sautéed with Cashews 130.- &
® fﬁjw‘i’mﬁﬂw%llméﬂu Shrimp Sautéed with Chillis and Green Peppercorns 125.- &
® fajﬂ"]g'm!,ﬂﬂﬂﬁlﬂ Shrimp Tempura 125.- &
® fij‘iﬁﬂﬂimﬁﬁmvﬁﬂqﬂﬂ Shrimp with Garlic and Pepper 125.- &
2 filﬂ ﬁﬂW?ﬂﬂdTﬁuﬁ Shrimp Sautéed with Little Chillis 140.- &
® ﬁ'ﬂﬁﬂmm%u Shrimp Sautéed with Glass Noodles 120.- &
@‘Wﬁﬁﬁjﬁ Spicy Shrimp Salad with Mint 110.- &
& fg]jﬂﬁﬂﬂyWW?ﬂLm Shrimp in Sweet Chilli Sauce 110.- &
& AANZIN3119 Shrimp Sautéed with Spicy Basil 110.-
& 148’1479 Shrimp Omelet 100.- ©
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Fish Uan

Slanznanoanszifionnsn Ing (A7) Whole Sea Bass Fried with Garlic and Pepper 320.- &
®1a1ngwae (d1) Herb-Baked Whole Sea Bass 320.- ®
Slmnzmilawzum (71) Whole Sea Bass Steamed with Lime 320.- &
@ﬂmﬂzwqﬁﬁﬁya (#7) Whole Sea Bass Steamed with Soy Sauce 320.- ®
StitptlaIng w3 v21 911 Sweet and Sour Sea Bass 220.- &
@L‘f@ﬂmﬂzwmaﬂﬁgﬂm Crispy Sea Bass with Herbs 220.- &
@ﬂmﬂzwqﬁﬁﬁya (#7) Whole Sea Bass Steamed with Soy Sauce 320.- &
S1adunsdadianinlneson Crisp-Fried Tuna Steak with Chilli and Green Peppercorns 160.- ¢
@ﬂmufha%ya Aji (Baby Mackerel) Broiled with Soy Sauce 180.- ¢
©1n4111Ja19uUNn3 Tuna Jungle Curry Soup (in clay pot) 150.- &

® afinda19un3819014 Charcoal-Broiled Tuna Steak 160.-

& Broiled Sea Bass Filet with Lime Butter ¥niaingwsgnauueuzunn 240.- &

@ Charcoal-Broiled Tuna Steak with Herb Butter dtfina1dun3snsaumeayu’lng 230.- &

Crab IJJ

®1AARINE NI Crab Sautéed with Curry & /5 0. a2
1
4 220.-
@ 1J#13 Steamed Crab @
@ﬂjﬁﬂW?ﬂqﬂﬂﬁW Crab Sautéed with Black Pepper © per 500 g

@ 1191 HAKINZHS Crabmeat Sautéed with Curry 350.- &
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Squid Uamin

& amiinilazun Squid Steamed with Lime 120.- &
@ Yamiing19/m1 Charcoal-Grilled Squid with Piquant Dip 120.- &
& Jamiinfaranzn3 Squid Sautéed with Curry Powder 110.-
& Uamilnfian3enmanu Sweet and Sour Squid 110.- &
@ amiinyuuilinea Squid Tempura 100.- &
@ amiinAanszifounsn Ine Squid Sautéed with Garlic and Pepper Q0.- &

@ UamiinAaiiws nin Squid Sautéed with Sweet Chilli Sauce 90.— &

Mussels N0d llll\]fj

& VoUNINOUHIOAY Steamed Mussels with Basil 100.- &

® W’EJEJLLZJQ@:LW Grilled Mussels with Piquant Dip 100.- &

& Mussels in White Wine & Cream Hooiagoused 1111911-a54 /200.- &
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Vegetarian UJdISN
® um@mmmzﬁng Tofu Sweet Green Curry 120.- &
@ UNUAAIAG Tofu Red Curry with Bamboo Shoots 120.- &

9 ]

& idglaiang 19 AUMIUA Tofu Sautéed with Cashews Q0.- &
& 19 1§i fan5n lneoow Tofu Fried with Chillis and Green Peppercorns 90.- &
@Llﬂﬂﬂ%@%é Tofu Jungle Curry Soup (in clay pot) 100.- &

@ UNIARNTINAAT Mixed Vegetable Soup 100.- &

@ Ligl}h‘j fia 1Heidou Tofu Sautéed with Vermicelli and Herbs 95.-
® L%é‘l’l@ﬂﬂi&ﬁﬂMW?ﬂﬂﬂﬂ Tofu Sautéed with Garlic and Pepper 80.- &

& wie S auuilanen Asparagus Tempura 85.- &
® WNIINANT ﬁﬂ“IjJWﬁuWE)FJ Mixed Vegetables Sautéed in Oyster Sauce 80.- ¢
@ finsuiinifa 1DeiFeu Mixed Vegetables Sautéed with Vermicelli and Herbs 85- @
& Ansauiiasyuuilinea Mixed Vegetables Tempura 8O.- @

% ﬂ$ﬁ1ﬁﬂﬁ}1ﬁuﬁ@8 Chinese Broccoli Sautéed in Oyster Sauce 70.= &
® Iﬁﬂ‘fjﬁ ﬁﬂﬁ?ﬁﬂﬂ@&l Morning Glory Sautéed in Oyster Sauce 65- ®

& lidia'ldfins1miins Mixed Vegetables Omelet SO.- &

Chicken Lfi

@ unaVeI111u 1At Free-Range Chicken Sweet Green Curry 140.- ¢
& unuia 1Aty Free-Range Chicken Red Curry with Bamboo Shoots 140.- ¢
@ @dun'ln1iu Free-Range Chicken Hot Sour Coconut Soup “Tom Khaa”s 140.- &
© “lfiﬁ}mﬂaﬂﬁyu”lm Crispy Free-Range Chicken with Herbs 150.- &
& lathudafiansnlneseu Free-Range Chicken with Chillis and Green Peppercorns 140.- &
& 'IAfAA/3 571711 Sweet and Sour Chicken 120.- &
®na1'ln Minced Chicken Spicy Salad with Mint “Phlaa” 00.- ¢
@ unUUEINNULA Chicken Sweet Green Curry 120.- @

@ In@A NI nIAT Chicken with Sweet Chilli Sauce Q0.- @

®Grilled Chicken Breast with Lime Herb Butter 90 Ina ozl 210.- &
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Beef lﬁ&)

@ Filet Steak with Three-Pepper Sauce ﬁlaﬂléjﬂﬁu“ﬁ@ﬁw?ﬂ o 819 385- @
©® Filet Steak with Red Wine and Shallot Sauce mﬁmﬁaﬁu%ﬁ%ﬁum 3905.- ¢
& Filet Steak with Mushroom Sauce @1finifiodusaaiia 3905.- @

& Filet Steak with Three-Pepper Sauce ﬁlaﬂléjﬂﬁu“ﬁ@ﬁw?ﬂ » 0619 305.- &

@ Charcoal-Broiled Sirloin Steak m@ntiie Ine-flfuaadraniu 350.- ¢

@Lf@ﬁ’uiuiﬂﬂ;uﬁmﬁﬂw?ﬂ% 809U Select Beef Filet with Chillis and Green Peppercorns 280.- ¢
@Lﬁaﬁ’uiuiﬂﬂ;uﬁmfﬁuwaa Select Beef Filet Sautéed in Oyster Sauce 280.- @
@L{faﬁ’uiuTﬂﬂ;uﬁmﬁﬂmmqﬁuwmﬁ Select Beef Filet Sautéed with Cashews 280.- @
@Lﬁyaﬁuqluimguwaﬂﬂmﬁ gun3n Ino Select Beef Filet with Garlic and Pepper 270.- &
® umzﬁmﬁya Beef Red Curry with Bamboo Shoots 140.- &

@Liﬂﬂﬂ%ﬁ?}ﬂ Beef Jungle Curry Soup (in clay pot) 140.- &

@W’s‘hlﬁl’ﬂ Minced Beef Spicy Salad with Mint “Phlaa” 120.- &

@Lﬁalﬁlfhﬂ Grilled Beef with Piquant Sauce 120.- &

Pork N

& unuAANY Pork Red Curry with Bamboo Shoots 140.- &
@WQ%@L?MW?ﬂUl‘V]EJéE]u Pork with Chillis and Green Peppercorns 120.- &
@ﬁgﬁﬂ‘%ﬁﬂﬁﬂﬂ Pork Sautéed in Oyster Sauce 100.- &
@wyﬁmﬂ?ymmm Sweet and Sour Pork 110.- &

&1 Grilled Pork 110.- &
@«ﬁmwymﬂmzzﬁamw?ﬂ%ﬂ Spare Ribs with Garlic and Pepper 110.- &
Snynoansztiounsn Ineg Pork with Garlic and Pepper 100.- &

&UMANY Pork Grilled in Spicy Salad “Nam Tok” 95.- &

® Pork Cutlet with Three-Pepper Sauce L’dﬁﬂﬂ@j%’ﬂﬁ‘ﬂ?ﬂ o 09819 220.- ©
® Grilled Pork Cutlet with Cream & Sherry Sauce MANNYFOAATNHIANYDTT 220.- &
@ Grilled Pork Cutlet mﬁﬂﬁyjshq 200.- @

& Barbecued Spare Ribs %Tﬂiﬂﬂgﬂﬁ‘ﬁﬁ? 200.- ¢
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