LOMNG TABLE

DINNER MENU
THAI SET MENU A
[ THAI SHARING STYLE

APPETIZERS
MAKE TWO SELECTIONS

Yiuneanszifiouninlne  POO NIM THOD KRATIUM PRIK THAI
FRIED SOFT SHELL CRAB WITH FRIED GARLIC AND HERB SALAD

Unlnguilaneada ldnydunuds PEEK GAI CHOOP PANG THOD YAD SAI MOO SAB KUB KOONG
FRIED CHICKEN WINGS STUFFED WITH PORK & PRAWN WITH SWEET CHILI SAUCE

Yoitlezifianea POR PIA HED THOD
MUSHROOM-VEGETABLE SPRING ROLLS SERVED WITH WHITE SESAME SAUCE

Voitlozdanea POR PIA KOONG THOD
DEEP FRIED PRAWN SPRING ROLLS WITH BROWN ONION DIPPING SAUCE

Tavieluwmes  GAI HOR BAI TOEY
FRIED CHICKEN IN PANDAN LEAVES SERVED WITH CARAMEL SESAME SAUCE

neaiuls  THOD MUN KOONG
FRIED PRAWN CAKES SERVED WITH PLUM SAUCE



SALADS
MAKE ONE SELECTION

drduTonuduazumivyg  YUM SOM O KUB KOONG LAE CRAB MOO
POMELO SALAD WITH STEAMED JUMBO TIGER PRAWN AND CRISPY PORK SKIN

dUTNe YUM MOR-RA-KODD

THAI CHOPPED GREEN SALAD WITH PEANUTS, SPICY HERBS AND BLACK SESAME-LIME
VINAIGRETTE

NUNY LARB MOO
MINCED PORK WITH ROASTED RICE, PEANUTS AND SPICY HERBS

Fueh SOM TUM
PAPAYA SALAD WITH PEANUTS & DRIED SHRIMP

Auuniia THOM KHA HED
SPICY SOUP WITH MUSHROOMS, COCONUT MILK AND LEMONGRASS



MAIN COURSE
PORK, CHICKEN, DUCK & CURRY
MAKE ONE SELECTION

wyjmauﬁw‘%mmq MOO KROB PHAD PRIK KEANG
STIR FRIED CRISPY PORK BELLY WITH RED CURRY AND LONGBEAN

unudemau onlndaldnydy  GANG KEAW WAN OAG GAI YUD SAI MOO SUB

SPICY GREEN CURRY BROTH WITH ROAST CHICKEN BREAST STUFFED WITH SPICY PORK
SAUSAGE

Ineusumseamaasindoutududuaziumiion GAl OB KREUNG THED SERVE PROM KUB

SOMTUM RAE KAO NEAW
SPRING CHICKEN GRILLED IN COCONUT CREAM WITH SHALLOT & CUCUMBER RELISH,
PAPAYA SALAD AND STICKY RICE

"lﬂ'vaﬁﬂmiiN GAl PHAD MED MAMUANG
STIR FRIED CHICKEN CASHEW NUTS WITH DRIED CHILI AND MIXED BELL PEPPERS

FISH
MAKE ONE SELECTION

Jangneeunuvg PLA GA PHONG OB KUB KHING
STEAMED SEA BASS FILLETS WITH GINGER, MUSHROOMS, ASPARAGUS AND HERB JUS

JanznaneanssUNUE N1 PLA KA PONG THOD KROB KUB YUM MAMUANG
FRIED SEA BASS WITH GREEN MANGO SALAD AND SWEET TAMARIND CHILI SAUCE

Yauraueugnung ninauas PLA SALMON YANG KUB PRIK KEANG DAENG

GRILLED SALMON FILLET ON LEMONGRASS SATE WITH RED CURRY GLAZE AND THAI STYLE
CHOPPED HERB SALAD

Uamwaneudrungniadinuniaadlonaz Inszwsanleveanadin PLA SALMON YANG

KHLUK KHLAO KUB THUA PISTACHIO LAE HORAPA RAD DAUY SAUCE YHA SAFFRON
GRILLED SALMON FILLET WITH PISTACHIO NUTS, THAI BASIL AND SAFFRON SAUCE

Yanznailawzun PLA GA PHONG NUNG MANAW
STEAMED SEA BASS FILLETS WITH LIME, CHILI AND GARLIC



SEAFOOD
MAKE ONE SELECTION

nzaANs nuRanz i lduznd1eu TA LAY PHAD PRIK KEANG KA T1 SAl MA PRAO AON

YOUNG COCONUT CURRY WITH RIVER PRAWNS, SQUID, SALMON, GREEN-LIPPED MUSSEL
& SWEET BASIL

fijﬂﬂﬂﬂﬂiwﬁﬂn AU AWIN INgd KOONG THOD KRATIEM KUB SAUCEPRICK THAI DUM
GARLIC FRIED RIVER PRAWNS WITH SPICY BLACK PEPPER SAUCE

Yamiineia T PLA MUK PHAD KAI KHEM
SQUID STIR FRIED WITH ONION, CAPSICUM PEPPERS AND SALTED EGG SAUCE

Yilumeadadugeaninna BHUU NIM THOD PHAD KUB SAUCE PRIK THAI DUM
STIR FRIED SOFT SHELL CRAB WITH BLACK PEPPER SAUCE

SIDE DISHS
MAKE TWO SELECTIONS

Aarny Ivluag PHAD PAK BOONG FAI DANG
WOK FRIED MORNING GLORY WITH GARLIC AND VEGETARIAN OYSTER SAUCE

wanve 13y, uasenduifia  PHAD NOR MAI PHA-RANG CARROT KUB HED
TENDER ASPARAGUS AND CARROTS WITH STRAW AND ENOKI MUSHROOMS

Fanzmsiauazidy PHAD KA PRAO HED LAE TAO HOO
WOK FRIED MUSHROOMS WITH TOFU, HOLY BASIL, GARLIC AND CHILI

Y Yo

vaJSaﬂiﬂﬁlﬁﬂwamazmwﬁ'ﬂumaﬁw?ﬂ"lmﬁw PHAD BROCCOLI HED HOM LAE TAO HOO KUB

SAUCE PRIK THAI DUM
WOK FRIED BROCCOLI, MUSHROOMS, TOFU AND GARLIC WITH BLACK PEPPER SAUCE

dalneln  PHAD THAI GAI
STIR FRIED RICE NOODLES WITH CRISPY FRIED CHICKEN



DESSERTS
MAKE TWO SELECTIONS

nsindreviewn CREPE GRUY HOM
BANANA CREPE WITH MASCARPONE CREAM AND TAMARIND CARAMEL SAUCE

UNTEINENN KAO NEAW MAMUANG
MANGO WITH STICKY RICE AND FRIED MUNG BEANS

Sadn uaanthde anserweds CHEESE CAKE TANG NAA DAUY STRAWBERRY
CHEESE CAKE WITH COOKIE CRUST AND STRAWBERRY TOPPING

FAAN uAINTNAE B9 CHEESE CAKE TANG NAA DAUY MAMUANG
CHEESE CAKE WITH COOKIE CRUST AND MANGO TOPPINGS

wedlanduitia Ay leaSuniian APPLE CUM BLE KUB ICE CREAM VANILA
APPLE CRUMBLE WITH PECAN-WALNUT TOPPING AND VANILLA ICE CREAM



