1. ilasamanmanadadian
Grilled Australian Wagyu in Larb Mixture
3. umnilnuauvannsuiien

Deep-fried Squid served blanketed in Scrumptious Garlic Sauce

5. wnofufowsdAnTan

Non-coconut Spicy and Sour Curry with River Prawns

7. unoffunaunsTudouSufjs

Non-coconut Spicy and Sour Curry with Young Watermelon and
Shrimps

9. unaulimamau 1/ wy/ gniudanselaiu/fla
asary

Green Curry with Chicken / Pork / Fish Balls stuffed with Salted
Egg Yolks/ Beef Shank

11 fuhousfrgnsTumo

Original Clear Tom Yum River Prawn

13. fufutainssuan
Shrimp Paste and Ginger-based Soup with Grey Mullet
15. fourldwansameau

Deep-fried River Prawns topped with Sweet and Tangy Tamarind
Sauce

17. nnuwn doaomantuaaia

Stir friod Auctralian Wagyu with Thoi Holy Basil

18. unanewd 1
Vellow Curry with Chicken
20. Wuliuomy

Panaeng Curry with Pork

22. dwninMuuan davanntau

Tangy Green Mango Salad made with Two Types of Unripe

Mangoes, Sour and Sueet, and topped with Fried Gourami

24, dwanwaiman mpdlwreman

Fried Breaded Hokkaido Scallops served on Mixed Thai Herb and

Perilla Seed Salad
26. vomiTudansuron Wl du e

Dieep fried Fish Cakes stuffed with Salted Egg Yolks

28. fuaiid T adou

Galangal Caconut Saup with Chicken and Young Coconut

30. viawunuaamothh

Fish Curry Souffie made with Spotted Knitefish snd Barramundi

32. Aawindouainny

Crispy FIuffy Catfsh stir-fred in Herb-packed Curry Paste.

34, TuwBuontelafatuy

Stirfrisd Melinjo Leaves with Eggsand Dried Shrimps

GROUPB
(CHOOSE 2 ITEMS)

2. wnonewhiasune
Yellow Curry with Lamb Shank

4. wnafialusewguanad/ lay

Hokkaido Scallops or Crabmeat in Red Curry with Betel Leaves

GROUPC
(CHOOSE 31TEMS)

6. wewuofjouaida
Panaeng Curry with River Prawns

8. unaflassarmdnduymutst

Braised Beef Shank in Green Curry with Fragrant Chilies served

with Buttery Roti
10. duflosamanduanasrofusduuns

Grilled Australian Wagyu Salad with Red Grapes

12. Funefilumdnoffe

Light Shrimp Paste Coconut Soup with Shrimps and Melinjo

Leaves.

14. Kowsidhaufudu

Aromatic Thai Claypot Glass Noodles with River Prawns

16. fulnaenafiundndiunias

Stir-fried Prawnswith Bitter Beansand Yellow Chili Spur Peppers

GROUPD
(CHOOSE 2ITEMS)

19, waiiw 1
Panseng Curry ith Chicken
21. dhluquuatfionaru

Traditional Green Mango Salad with Crispy Fluffy Catfish and
Sweetened Shrimps

23. draedvannsaufforamgiu

25. wy il founei e AS uaedh amilen

Sun-dried Porkor Australian Wagyu Beef with Sticky Rice

27. fuduumnadrouedn Tuuse

Sour and Sweet Soup with Coconut Shell amoked Shestfish snd
Young Tamarind Leaves

29. unoSntuTwsswiumyussin{uii

Clear Sweet Basil Soup with Meatballsmade of Minced Pork and
Glass Moodles

31. iavanuamvunuiugy

Duck Confit sarvein a Tamarind Bitter Orangs Ssuce

33, wymduvambriar ol ifuuds uanbasdn
g

Thai Chili Paste

BEVERAGE 1PER PERSON

O popular O Vegetarn @ ChefRecommended  © Long cooking time
35, dtin
Water
1DISH PER PERSON
36. iamn
Jasmine Rice
© Popular  © Vegetarin @ Chefmecommended G Long cooking time



