1. gadfouaidr unifienssine

Creamy Choo Chee Curry with Grilled Jumbo River Prawn

3. flasamnndefadrodan
Grilled Australian Wagyu in Larb Mixture
5. Uamilnnauvannsuilauy

Deep-fried Squid served blanketed in Scrumptious Garlic Sauce

7. unodufouwsifadn

Non-coconut Spicy and Sour Curry with River Prawns

9. unadfunauns Tudauiuf

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

11 wnai@lamau i/ wy/ gnfutanseladu/dla
JIGEERTT

Green Curry with Chicken / Pork / Fish Balls stuffed with Salted

Egg Yolks/ Beef Shank
13. dudrfjousifrgnsTusin

Original Clear Tom Yum River Prawn

15. duluminmwuan
Shrimp Pante and Ginger-based Soup with Grey Mullet

17. fowsifmanvamienu

Deep-fried River Prawns topped with Sweet and Tangy Tamaringd

Sauce
19. #nneme lossmanboriha

Stir fried Austrabian Wagyu with Thai Holy Bl

20, unanewd i
Vellow Curry with Chicken
22. meluany

Panaeng Curry with Pork

24, dwmbefulmalemenntay

Targy Green Mango Salsd mads with Two Types of Unripe
Mangoes, Sour and Sweet, and topped with Fried Gourami

26. dpsiuniven myulwss ey

Hokksdo Sl
PerilLa Seed Salad

28, woniludmnsiomen TR e

Deeep ried Fish Calurs stufed with Salted Egg Yolks

30. Fus A Ttuewhradou

Calangsl Coconut Soup with Chicken and Young Cotonut

32. vewurummsads

Mined Thai Herb and

Fish Curry nd

34, AewAn@auanny

Crispy Flutly Cathah stir-tried in Herb-packed Curry Paste

36. TuinBRuolinlylafo oy

Stir-fried Melinjo Leaves with Eggs and Dried Shrimgn

GROUPA
(CHOOSE 11TEM)

2. fnlnafjoushir Ingifausng

Phad Thai with Jumbo River Prawn

GROUPB
(CHOOSE 11TEM)

4. unsnemhinoune
Yellow Curry with Lamb Shank
6. unowinluseswgnaniai/ 1lay

Hokkaido Scallopsor Crabmeat in Red Curry with Betel Leaves

GROUPC
(CHOOSE 1ITEM)

8. weuofousifa

Panaeng Curry with River Prawns

10. unaiflavasmevdndwymulsd

Braised Beef Shank in Green Curry with Fragrant Chilies served
with Buttery Roti

12. ﬂﬂtﬂanaﬂﬂﬂuﬂhhoﬁundﬂmd

Grilled Australian Wagyu Salad with Red Grapes

14. fiuneAlumdnoedo

Light Shrimp Paste Coconut Soup with Shrimps and Melinjo

Leaves

16. foushbreufuiu
Aromatic Thai Clavpot Glass Noodies with River Prawns.
18. fofnmenaiunindRimfos

Stirfried Prawnuwith Bitter Beans and Yellow Chili Spur Peppers

GROUPD
(CHOOSE 1ITEM)

21 weliua 1

Panaeng Curry with Chicken
23 dhiuquuafieninu
Tragitional Green Mango Salad with Crispy Flufly Catfiih and
Sweetened Shrimps

25. dhmelmeansoulfsmmmyify

Decp friod Lotus Stem Sl

ith Shri Pork

27 wywtailaarMuseudies A5 uasiowde

Sun-dried Pork or Austrlian Wiy Bee! with Sticky Rice

29, Aulumnat s Tuuee

Sour and Sweet Soup with Coconut Shell-moked Sheatiish and
Young Tamarind Lesves

31 unolaluTwsew fuvyussio fuiu

Clear Sweet Banil Soup with Meatbally made of Minc ed Pork and
Glxs Noodies

33 emenvamismukudy

Duck Conft served in  Tamarind Bittes Orange Sauce

35, wymudumesdua whanduuds used min
iy

Fried Fish Sauce-marinated Pork Belly served with laew Sauce and

Thai Chili Paste

1DISH PER PERSON

37. dmme
Lasmine Hice
BEVERAGE
(CHOOSE 2ITEMS)
38. duudn
Water
O Popular -] @ Chef d @ Long cooking time




