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MENW e IUYNUU »

RIE-COMMENDIED

Japsume: d:nowany (nU/wsninuy)  hidnumAI
Stewed Thai Mackerel Stir-Fried Shrimp and Stink Beans Stir-fried Squid
boiled with soy sauce with Shrimp Paste with Black ink sauce
180 250 250

: N
0, A 4 4
< iTe
uawsnn:Uunnan:nan gadarAu g10NYANIER
(Nam Prik Kapi) Asian Red Taled fish Spicy Mixed Thai salads
Chuli Shrimp Paste Dip in (Chu Chee) Red Curry with shrimp and “Paco Fern”

served with “Paco Fern”

140 240 200



idgodn:an AunJoAu (nyaususu/itionu)
Crab omelette 590

Stewed Beef or Pork belly / m
with herbs in Clay Pot m

220/ 250

wAduau nnvAdfu:vaulvivan Jaaveennon
Stir-fried shrimp and 3 Stinky Vegetables Tamarind Leaf Curry Deep fried tiny fish
Stink Beans / Garlic / Climbing with Horseshoe crab egg served with Thai seafood

sauce

250 200 150



SIARTER & SIDE. DISHIES

AunAuna:iuuISeningos

iAU:zLoINoA/81 wnmaoulng doudoy
Fried cashew nuts and spicy salads Thai Pickled; Bean sprouts, Crispy and Deep fried
green brinjal, Cucumber lefymea ‘o llsp
110 50 240

funguayan InsouiAu drwsnn:Udingan:iidn
Fresh raw shrimp in fish sauce Salty fried Chicken , .
served with Thai seasfood sauce served with chilli sauce (Nam Prik Kapi)

Chali Shrimp Paste Dip
190 170 served with “Paco Fern” 140



DELP1-RIED

dszinnnon

HYIIAAIAYD iionAnIRg Innaninae
Sun-Dried pork Sun-Dried beef Fried chicken wings
served with Chilly Sauce served with Chilly Sauce served with Sweet Chilli Sauce

180 180 140

IWSUSWs1e 1bulnnon Jaaveonnon
French fried Fried chicken tendon Deep fried tiny fish
served with Sweet Chilli Sauce served with Thai seafood

served with mayonnaise

and tomato ketchup 80 120 sauce 150



DILP-1RIED

Jdszinnnon

noAUUNY naaulaInse d@wsunonuiUan
Deep fried shrimp cake Fried fish-paste balls Fried Pork Belly
served with sweet and sour plum sauce served with sweet and sour sauce with Fish Sauce
200 220 220

Inneagodu:u1o VINYNoANSoU flunonBa U=Vl
Deep Fried Chicken Deep Fried Pork knuckle Crispy Prawn in
with Lime Sauce served with Pickled Vegetables Tamarind Glaze and fried
160 and Mashed potato 450 Garlic 220



DELP-RIED / HOT PAN

nom / Ns=n=Sau

[ s S heth A L

Janiinnaossnaningo aMUBUAIWSNINGD ideo (sssum,hydu,nv,y)
Sun Dried Squid Stir-fried Chilli Garlic Pork Belly Thai style Omelet

ori  pork shrimp crab

250 220 80/100/130/170

s

i

90dounosuIsy wAdINs:n:Sou
Sizzling Oyster Omelelle Stzzling Stir-fried Fish JanAg 230
served on hot pan ﬂ Beef doduuon 250

180 @D Seafood  n:a 250



CIASSIC RECOMMENDID

IWYIUUNIWUIRL

nonunUarAvu:ws1990u AVdudain=wy
Stir-fried Asian Red Tuiled fish with Seabass fish in Sweet and sour soup
Thai curry paste served on a coconut 290 with ginger 220

Isiloadn

NNJIVeIHIU

Thai green Curry
served with Roti
(Whole wheat)

Chicken n 190
240
275

Shrimp

Beef




CIASIC RECOMMENDID

IWYIUzUIWUIRU

hiing1Bd9 fvauduidu
Grilled Squid with Dark and Sweet Baked shrimps with
Soy sauce vermicellt.
190 260

MORE RECOMMENDED

STAY TUNED



ABOUT ST

Us:zinndan

Jannomsinuadan Jan:wanonuidan
Fried Mackerel Fish with Fish Sauce Deep-Fried Asian Seabass with fish sauce
200 420

Jansainie: Jan:zwanonni:g:

Hot and Spicy Braised Mackerel Deep fried Asian Seabass in spicy
and sour sauce with Water Mimosa

180 450



ABOUT IISIH

Js:inndan

Igadanunu

Deep fried Ruby fish served with
[fresh herbs and vegetables, Seafood
sauce and Sweet sauce

350

Jan:wedaule
(nomns:iNguwaIunanuUan)

Deep fried Asian Seabass
served with fish sauce and garlic.

450

Jan:=wativu:=u1o
Steamed Asian Seabass
with Lime and Chillies

450



SEASONAL FISH

Jaamungnia

Weight-based pricing:
you can inquire with the staff
about the specific cost.

JanAinaauidan
Deep-fried Wallago
with fish sauce

UJanitiodaunanns:inguy
Fried Sheatfish with Garlic

dadanitiosou
Steamed Sheatfish
in (Chu Chee) Red Curry

s1AMIUUINKLN:
diuasndouniusinn
TaRIFMCNRWINYIU



SPICY THAI SAIADS

Js:inngn

gdunnon:ia g10NDANIER
Chewvy Glass noodle with shrimp Spicy Mixed Thai salads
Spicy Thai salads with shrimp and “Paco Fern”
210 200

gNhAnivan g1arnuinuaegu
Spicy Thai salads with Crispy Deep-fried Ruby fish
Mushroom and Shrimp i Thai Spicy salads

190 230



STIRI-RIED

dszinnwn

R

KUNWAUIAI da:nounnudn (n:U/ wsnind) Jatiedouunlusiru
Stir-fried Squid Stir-Fried Shrimp and Stink Beans Classic recipe Stir-Fried Shealfish in
with Black ink sauce with Shrimp Paste Red Curry Paste

250 250 380

17 \WNLAT/Y

o © lf’»f" :

fVAOWSNINGD waldanualiiIndau
“Pad Ka Praow” Stir-Fried shrimp with Stir-Fried Spicy chicken with
Stir-fried Sirloin beef with holy basil Garlic and Chilies Bamboo Shoot

ﬂ 220 220 160



STRI-RIED

ds:nnun

waA=tindalAu Tuinaganlv n:nardnualan
Stir-fried Kale with Stir-fried Malindjo Leaves with Egg Stir-Fried Cabbage with dried salted
Sun dried salted fish shrimp in Fish Sauce

160 150 120

WALNQAUIDUNOY wAgwau WAWNSOU
Stir Fried “Paco Fern” Stir-fried shrimp and 3 Stinky Vegetables Stir-fried mixed Vegelables
with Oyster Sauce Stink Beans / Garlic/ Climbing

120 250 130



SIIR / DEEP FRIED

Jds:innwm / non

hiinlvnaAns:ineu nunoANs:INgy haununon
Fried Egged Squid With Garlic Fried Frog legs with Garlic Crispy Deep Fried Frog skin with garlic

250 250 90

IA1AIWSNINGD IAMNATTANS:IWST IRMARTITANIJION
Stir-fried Black Tofu with Stir-fried Black Tofu with holy basil Stir-fried Black Tofu with bean sprout
Chilli & Garlic

160 150 130



SOMTUM

Jds:zinndum

dusnlne dumilne nz1a

Thai Papaya Salad Thai Papaya Salad
120 with shrimp and squid 200

dusinlnglviAu dusiduansn
Thai Papaya Salad Papaya Salad with
with Salted egg 140 Fermented fish 150



BOILED « CURRY

Jdszinnaunazinyg

JanAuu:au Augalanan nnudulvs=ouny
Thai Mackerel with “Tom-Yum” Thai Mackerel Vegetable Omelet and Shrimp
“Madan” spicy clear soup in Hot and Sour spicy soup in Red Sour soup

210 210 240

idoRuniJoAu nuRAunijoAu nnuAsiuu:zvaulviiueman
Stewed beef Stewed Pork belly Tamarind Leaf Curry
with herbs in Clay Pot with herbs in Clay Pot with Horseshoe crab egg

250 220 200



BOILED « CURRY

dsznnaunazing

VERIER T ANEINY nnvdulidaniSeoiseo
“Tom-Yum” Asian Red Tuiled fish “Tom-Yum Koong” Prawns (8=0U / WNSOU / KUOIU)
wn Hot and Sour spicy soup i Hot and Sour spicy soup

Giant catfish eggs in Red sour soup with
240 250 Vegettable Omelite / Bamboo shoot/ 320
or Mixed Vegettables

=~

AugalvfoUanAy nnvinaavlan:winuolliUsSes  AuIANS:ANdSaU
“Tom-Yum” Asian Red Tailed fish-head Asian Seabass in Yellow sour soup with Thai Pork Ribs
and egg in Hot and Sour spicy soup Bamboo shoot in very Spicy and Sour Soup

200 250 180



BOILED « CURRY

dszinnaunazing

dadan nnudadaAv advaAv
Thai mackerel Asian Red tailed fish in Thai Style Asian Red Tailed fish
i (Chu Chee) Red Curry super hot and spicy soup. in (Chu Chee) Red Curry
180 210 240

nnuAsKUaliUa1A" nnuIvganouIlioduuon nuIvganoudaIns1e
Red curry Wallago with Thai Green curry with Sirloin beef Thai Green curry with fish balls
Bamboo shoot

210 250 200



BOILED &« CURRY

dszinnaunazing

AUIdonKnoUaAY Avdudain:zwy

Asian Red Tailed fish-head in taro soup Seabass fish in Sweet and sour soup
with ginger
160 220

nuAdUU:zsAlVIILIA v nuAdFUUsAlVILIA1 hoBlluavs)
Thai Pineapple curry with shrimp Thai Pineapple curry with mussel

220 220



INTERNATIONAL

9INISHNBIA
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guun wnlvuoudd nounuavuaBnaufoudd
Mashed Potato Spinach Baked cheese New Zealand Mussels Baked Cheese
90 190 215

wadan1n1luuisn wadaaawsSnikRvldnson dandens

Cabonara Pasta Dried Chili Sausage Caesar Salad with

with Ham and bacon With Basil crisy bread and bacon
190 S, 190

160



INTERNATIONAL

9IKISHNBIN

noglsadouIugns:INey noulsadousd [VEI R REVIER)
Baked scallops with garlic butter Scallops Baked Cheese Grilled Beef with Thai “Jaew” sauce

180 195 240

< ¥ +
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F) !

Uuwsouda Tdnsonnysou 4 sasf

Potato Au Gratin 4 Sausage plattes (Pork) Servalat & Schublig Beef sausage
(Hongkong, Vienna, Chilli, Bratwurst)

140 <3 295 R 195




INTERNATIONAL

9IKISHNBIN

—— G
F 15UI8N
Shashimi set
(Crabroll, Tuna, Salman)

240

8130Yon $1BUNUA g1BuNsavau

Crabroll Sashimi Tuna Sashimi Salmon Sashimi

120 180 195



V10houu:a vrounlv
Thai Jasmine rice  sman xu 25 Egg fried rice smal  9udn 60

Large In 80 Large O’IUTHQJ 200

o

V1ounny V1ouny V1ouANhY
Shrimp Crab meat Pork fried rice
fried rice smai 9wdn 105 fried rice smal 9udn 165 smal  9qudn 85

Large Q’IUTHE\J 270 Large QWU'(HQJ 350 Large muimy' 240



DESSERT & FRUITS

VouHhoIU lla: wall

walUsou

Medium 27unaw 80

> Seasonal
anaauasgiingd Fruits Large 9uliry 150
Toddy Palm Seed in Syrup 60
TeAnsSun:nananu

Toddy Palm Seed with Coconut milk Ice-cream 90

newluladannv
Summer Watermelon
with Sweet Dried Fish 70

wyauseu Tudenuinu "UaUaikainioan”
niduIAETY S.4 vouswinglusiru
2808 andu IuUalU 91KISE1030




NEW DESSERT

COMING SOON



THONGDEE

Gelato

120

1.J:WwS10HoUSUWI

Coconut

4.nAa%2urouNay

Banana

ICE. CREEAM
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2.09AR 3.4uU:=sArnougossiu
Mangosteen Pineapple
5.NISYUrUOUNaY 6.uzLoUNRONII
Durian Mango
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PASSION FRUIT SORBET
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