FOOD TUZ - TS

RIS APPETIZERS # SOUP N4 MEAT
J BEERMEBRA $68 RIFRZE $108 M RIVKHAE - FINEM $128
Tom Yum Flavored Crispy Shrimp Crackers Thai-Style Beef Soup Thai-Style MinceoC|Spicy Pork
with Homemade Crispy Fritter
@% MUE MUE S & BT $68 o MEEGRE $108 f Sy
_JJ Spicy and Sour Boneless Chicken Feet Braised Tofu Soup with Bamboo Pith [R5z fe B2 #1656 (€ HF—XRAITEE]) $168
and Coconut L2em°”9"°'5d5 Pige‘zlns i
Jj %%%EZ $78 (b %Wsﬁﬁi $]28 (2pcs, pre-order one day in advance)
Marinated Fish skin (@) R BRFE s R TR (s
Braised Crabmeat Soup with Shrimp, @ mggmgﬁéﬁaﬁﬁiﬁicl((i%llf) $228
%%%&E (4f) $78 Octopus, Mussel
Deep-fried Lemongrass ity X VA Ny e
Chicken Wings (4 pieces) 6((4‘57 E: ﬁ}ﬁﬁ%ﬁ%ljj (41 Half Portion) $]68 4 éﬁg?iﬂ?o%i?%ﬁ%ﬁ (z:hhfk) B 0. $298
Royal Thai (f5] Regular Portion) $328 e Enghickenial)
oy *Eﬁﬂf‘_,mz (314) $88 Tom Yum Kung Soup
Deep-Fried Fish Cakes with
Crispy Fish Skin (3 pieces) i V E G E TA B LE S
15
@y BTCIR 88 7S SEAFOOD i
Deep-Fried Silver Fish D o; ;FIF?}(LEG#E? G ith Garli $98
J §$$§%*¢?E$ $,|68 Ir-rrie arden reen wi arlic
%*d m%ﬂf“,.“)"i $98 Stir-Fried Clams with Homemade Secret Sauce J Eﬁ_L:’Ek'I‘ $128
Golden Crispy Fish Skin with R S";lr-Frled et Spmach
dlied Eag 1N vy %ﬂf’l\q:iﬂgi $228 with Malay-Style Shrimp Paste
S S'rlr-FrleoI Peony Shrimp with Dried Garlic,
O 4TRSS $98 Dried Chilli and Lemon Leaf R SR DR $148
Ege ot e e Tofl i Stir- Frled Chmese Kale with Salted Fish
d 3 @y T I &EEX $268 and Crispy Fish
MEVESL B 52 $108 Wheat-Crusted Shrimps
Crispy Fried Squid Tentacles %E%«(Emyl\ﬁﬁ $168
S @y B /)Yﬂbﬂﬂl_iﬁ’\ $268 Stir-Fried Cabbage with Pork Neck
%%m y==1 $128 (X Thou Curry Soft Shell Crab in Sambal Sauce
Thai-Style Pesto Squid
@y RIVETFERER $288
X)) Z%TEH%q:iEEE (61%) $188 Thai-Style Grilled Threadfin 2
Thai-style Pesto Shrimps (6 pieces) Eﬁ%ﬂ RI C E & N O O DLE
7 R $368 ‘
Thai-Style Crispy Amadai Fish & MUE MUE k’|‘$}%§|{9 $168
Stir-Fried Thai Rice Noodle with Shrimp
7)iE SALAD J EFEBRIEEHRA $388 and Shredded Fish Cake

Lemongrass cmd Lemon Leaf Grilled Fish

o BEEEAMHFDE 588 & SR ER $168

qugo b ith. Pornal® andi Papaya-Salad @S é%ﬂ*"‘%‘éﬂlﬂx $],088 Plnecpple Fried Rice with Dried Raisins
Stir-Fried Lobster with Dried Garlic,
o oy BEEEAIDE $108 Dried Chilli and Lemon Leaf iy SREE K EEFNF FANDER $198
= N7 Fried Rice with Minced Wagyu Beef,
Mango Salad with Crabmeat Pineapple and Shrimp Paste
J &y TEAN\TE $108 HIIE %51 CURRY J iy AT $228
Thai-Style Octopus Salad 3 Thai-Style Stir-Fried Noodle with Wagyu Beef
with Watermelon
FIHEXIE 3t $68 & SREEIDER $248
L] N n J
WE%@@%*[K\*&??’D& $148 Homemade Steamed Bun (3pcs) I;ineapple Fried Rice with Shrimp,
ChqrcoqI-Grllled Pork Neck e s Pork and Dried Raisins
with Green Papaya and Pomelo Salad Jo %H}Ju uEﬂD%%ﬁ $228
& & Clay Pot Green Curry Eggplant
and Wild Mushrooms
=]
s’ fHam SWEET
B lE SKEWERS J ity FWEEEER AT RE $268
& & Stir-Fried Beef with Enoki Mushroom ) ﬂEEE""‘"
. s b HEBR R $48
J ﬁﬁ?’)@%% (35) $108 and Vermicelli in Curry Sauce HomBmeds oo dn Tea Pudding
& & Charcoal-Grilled Pork Satay (3 skewers) L
S AMBEEHE $268 & BB ERIHZS $48
6{ ﬁﬁi&@#% () $108 &% Red Curry Chicken with Banana Homemade Thai Milk Tea Pudding
®' Charcoal-Grilled Beef Satay (3 skewers)
<4 SMEM+ERE $298 & b BAEMPFTHE $68
) X‘J’%?&‘F&§E$ (3) $108 8 & Green Curry Waygu Beef Cheeks Coconut Ice Cream with Brown Sugar, Logan,
& & Charcoal-Grilled Chicken Satay (3 skewers) i’ LA e Peach Gum and Crispy Shredded Coconut
S = EIMMIERELR $1,088
Dy RIEIDIEBHE (55 > S 20m) $188 & & Thai Curry Lobster with Rice Cake & U T %*ﬂﬁﬂ- $98
& & Charcoal-Grilled Satay Skewer Platter Mango Sticky Rice
with Pork, Beef and Chicken o
(6 skewers, 2 kind each) 6 *%Jﬁ*%ﬂ{ﬁﬁ $]48

Durian Sticky Rice

@ signature #EAT ) Vegetarion E& ) Spicy % @ Contains dairy products S5 5 & Contains nut ingredients = R{=F 1%
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