1. gdfoundr TugRienting

Creamy Choo Chee Curry with Grilled Jumbo River Prawn

3. flasasnndmatdininn
Grilled Australian Wagyu in Larb Mixture
5. damilnnaunannsufluy

Deep-fried Squid served blanketed in Scrumptious Garlic Sauce

7. unodufjausifrdnsn

Non-coconut Spicy and Sour Curry with River Prawns

9. unounauns Tudaufiufo

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

11 wnovimamanwli/ wy/ gnfiutannmeladu/ e
asaw

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

13. futhowiigasTusu

Original Clear Tom Yum River Prawn

15. fulruminmuan
Shrimg Paste and Ginger based Soup with Grey Mullet

17. fiowshlmenvamirnny

e rie River B surns 10 with Surees and Tangy Tamawing

Sauce
19. dansveridasomaniuih

‘Stirfried Australian Wagyu with Thai Holy Basil

20. wnanewd 1
Wellow Curry with Chicken

rp—

Panaeng Curry with Pork

24, dwmbsfium alamanntey
Tarngy Groen Misngo Sulxd made with Two Types of Uneipe
Mangoes, Sour and Sureet, and 10pped with Fried Gourami

26. dmasiwniman mydlwseman

Fried Breated Hokbaido Scallops srved on Mixed Thai Herb and

Perila Seod Solad
28, woniTuyainrismes W lee

Dheep-ried Fish Cakesstufed with Solted Eg Yoiks

30. fare i Tehwewd adou

Galangal Coconut Soup with Chicken and Young Coconut

32 Memunummosly

Fish

4. Amvidnfeumnm

Crispy Flutty Cathsh stirtried in Herb-packed Curry Paste

36, TunBoatinl ooy

S triec Mefinjo Leaves with Eggs and Dried Shrims.

37. e

38. thaui

O Popular

O Vegetarian

GROUPA
(CHOOSE 1ITEM)

2, delnefousidh uojfiaueing

Phad Thai with Jumbo River Prawn

GROUPB
(CHOOSE 1ITEM)

4. unonevhiasuns
YYellow Curry with Lamb Shank

6. unaufintusrmguamuad/ llay

Hokkaido Scallops or Crabmeat in Red Curry with Betel Leaves

GROUPC
(CHOOSE 11TEM)

8. wuuuafousif

Panaeng Curry with River Prawns

10. unailaviaom mdndwymuTsit

Braised Beef Shank in Green Curry with Fragrant Chilies served

with Buttery Roti

12. duff wh

Grilled Australian Wagyu Salad with Red Grapes

14. funefluimdnodj

Light Shrimp Paste Coconut Soup with Shrimps and Melinjo

Leaves

16. fousithoufuiu
Aromatic Tha Claveot Gas Noadies with Rver Prawns
18. fodnmenafunindfnhos

Sti-tied Prawns eith B ter Beans 10 Yellow Chill Spur Peppers

GROUPD
(CHOOSE 11TEM)

21 meunld
Panaeng Curry with Chicken

23 thiuquuafion s

Traditional Green Mango Salad with Crispy Fiufy Catfish and
Sectanad s

25, hnmhvasnsaufjemany i

D dried Lotus Stem Sala with Shrims and Minced Pork

27. wywhaiflarihusafien AS uavirniles

Sun-dried Pork or Australian Wagyu Beef with Sticky Bice

29. AuRuumnat e Tussey

Young Tanarind Lasves
31 unetatuTummn oguesa s

a
Gl Noodles

33 Bomonusmivy ey

Duek Contt served in # Tamariod Bitter Orange Soce

35, wymudumendhuan whawdhfuudr uandmin
wup

Tha ChillPaste

1DISH PER PERSON

BEVERAGE
(CHOOSE 2 ITEMS)

- Chel Recommended @ Leng cooking time



