A [ 9 J.I- ‘IL J.l J.L J.L J.L J‘L ..I.L J'L J.L .I'I.. J.L J'L J.L J.l. ..I.L J.L ..IIL J.L J.L JIL J.L J'l ..I‘.L ..II.- J.L ..I.I. ..I‘.L ..l.h. ..IIL .III.
L2 8 xR0 B 10 B i B F8 10 B FF = i &5 Fif 5 13 N 10 &5 0 B R0 B 0 = 10 5 10 =5 f0 &5 i & i 5 150 B F0F 5 Fi B fi = 1 B 0 5 i 5 i3 5 0 = 18 5B 0 5 I8 B Fi
1.!‘ ‘Ilr 1" "I.F‘ "'r 1."' 1"’ 1." "r 1. 1"’ 1."' 1'!‘ 1.F 1"’ 1'.’ "'r ".F‘ 1"’ 1. 1.!‘ 1." 1.' 1."' 1" ‘llr 1., "l.'r 1.!‘ 1."' 1.,
AN AN AN AR AN AR AN AN AN A AN AN AN AR AN AN AN AR AN A AN AR AN AR AN AN AN AN AN AN AN
i SALADS & @ J AR HIEETHLEARE $288 #  VEGETABLES B
Roasted Giant River Prawn with Garlic and Butter
/. . o IRERENERE $148
AN 1 148 :
7 "A ﬁﬁ#ﬁlﬁ‘i 5 ﬁg%ﬁﬁ% (FE) ¥4 Stir-Fried Cabbage with Minced Pork and Shrimp Paste
Charcoal-Grilled Beef Salad Crispy Chicken with Lemongrass (Half Porfion)
e J BRpEE $138
J ﬁﬁﬁ%%%*ﬂ}ﬁfi $138 J 'G}lji %%@ﬁgﬁﬁ (F£) 5268 Thai Style Wok-Fried Mixed Vegetables
Charcoal-Grilled Pork Neck with Green Papaya Salad Roasted Crispy Chicken with Homemade :
P Spicy and Sour Sauce [Half Portion) J Hﬂﬁﬂ%ﬁi $138
ﬁﬁ,mﬂi ':r’,.g:"li 5128 $*| ﬁﬁ %Eﬁ $268 Wok-Fried Water Spinach with Chili and Garlic
Crispy Fish Skin Salad ¥l =] s ‘
2 Wok-Fried Prawns with Salted Egg Yolk and Oatmeal Wﬁﬂ!’ ﬁﬁﬁ $98
A TPH ﬁ’f{ﬁ%ﬁ i"_!}ﬁ $118 Wok-Fried Broccoli with Minced Garlic
Mango Salad with Crabmeat Eﬁ fﬂkﬂﬁ% 5248 -
Rum Infused Flaming Giant Pork Knuckle .:E; RICE & NOODLE ﬁ ﬁ 'i;
an a8 ; e 228
i SKEWERS S$is & MUE MUE ;S35 (:8) 3
' i Thai-Style Hainan Chicken (Half Portion) "I:;!vﬁ E{Eﬁﬁ_ﬁﬁﬂ}ﬁ $268
Pineapple Fried Rice with Seafood
FOOD MENU J REDBFTFE oo maem i s il o WA KA $228
Hondmode Charcoal-Grilled Beef Satay Crispy Wagyu Beef Cheek et s ot :}&dl T
e Az Sl (3 Skewers) (Limited Avaoilability) oK-Iri agyu bee e wi ai Fepper
i APPETIZERS HIX & B HE P b ) 4k $228 R A N
J ﬁﬁﬁb@%l%% (3E8) (BB fit fE) $98 Crab Meat Vermicelli served on Stone Pot = e ¥ . | $
Bk ﬁﬂfjxﬁﬁﬁ UABE) $328 : 3 . agyu Beef Fri ice with Pineapple
LT L Handmade Charcoal-Grilled Chicken Satay ﬁiﬂﬁfﬁﬁﬂf $208 and Shrimp Paste
Appetizer Platter (For 4 People} (3 Skewers) (Limited Availabiliry)
Thai Style Crispy Oyster Omelette ﬁﬁﬂﬁﬁfﬂ $188
W BRNBREE eAn) $188 | Wl o el
AF}PE‘HIEF Platter [For 2 People) i;i S O U P '..ii‘ _.; ﬁﬁﬁﬁii@ {'ﬁ}'ll-] $]68 OH-ITl al RICE MNMOOOle W earod
ot s Lo ik Wi Pl S et Tricer ) i bl Lettuce Wrap with Minced Pork with Thai Basil (6 Pieces) Ejti# ﬁﬁﬂﬂ $148
Beetroot-Infused Deep-Fried Tofu| Charcoal-Grilled Pork Meck | Spicy " L L
and Sour Boneless Chicken Feet | Crispy Spicy Shrimp Crockers a-?"'|1'j‘-| $§Eﬁﬁ% %I}J il Regular Portion) $3;_’B ﬁﬂﬁﬂ'ﬁ }.{I} E $~] A8 Morthern Thai Raw Beef Boat Noodles
BE4E EF8H | F16s1 | IHMEFE | aEEEs | j # Royal Seafood Thai (2 Half Portion) $168 Thai Style Clams with Coconut Sauce -
HEEESEN | SRREs Toon Yomm iy o s | T Ll 4 SWEET #Ham 1ee
B S 1S (o) $188 ’” o <ol X THAI CURRY BiniE i |
Deep Fried Hiroshima Ovyster (& Pieces) ey ﬁiﬁeﬁﬁ%ﬁkk&n S '::;'Jr I?-’ %ﬁﬁ% E*ﬁ $138
J Fl ﬁﬂﬂzgiﬁ () $128 ; V. |";[§| EEH}_I][E%EE $888 Mango Sticky Rice with lce Cream
] E] 8 5
b2 Thai C Lobst
Thai-style Pesto Shrimps Sashimi (8 Pieces) o MAIN COURSE I ﬁ & ai Lurry Lobster ﬁ”.li%ﬁﬁﬁ (4) $78
J s ﬂ%ﬁﬁ_ﬁ (48) 588 i . TR S U —il S ﬂm@ﬁﬂzﬁﬁﬁﬁﬁ $388 Musang King Durian Mochi (4 Pieces)
A4p 4fF ; ; 2
: Thai C G R P
Beetroot-Infused Deep-Fried Tofu (4 Pieces) T W Al e ﬁ?ﬁﬁﬂﬁﬁﬂﬁ_@g%ﬁ $78
'f.a"l%'f' $ﬂ$$ﬁﬁ§5ﬁﬂﬁgﬁ $a88 e S ﬁﬂ]@%ﬁﬂ (45) £288 Coconut Caramel Custard with
ﬁﬁﬁg’i (31F) 588 Stir-Fried Lobster with Lemongrass and Thai Basil wke) = Pecnut Butter lce Cream
e Sivic Shimp Todd 12 Prced Thai Curry Crispy Skin Chicken [Half Portion)
oSy i) x 68
FITE cm $88 1) BRI e 7 IR A F e . %ﬁﬂd?;%f le C lce C $
e a7 : Thai Style Baked Lobster with Spicy Thai Green Curry Waygu Beef Cheeks oMEREEE EO) iylc ORI e e
G i T M- S Tieces) and Sour Sauce with Cheese v g Sy
E ZEIBEE 6m $48
EE 588 / B i That Style ot Solty 1
French Fries s %%ﬁ%%ﬁ% $428 rEngney Carry o el Cange Rl ik
Grilled Fish with Lemongrass (&R Marble Goby) e —
EFHE om $68 i anit g iy N S =ANEEEHEN $218 |
Deep-Fried Lemongrass Chicken Wings (3 Piecas] Thai Curry with Crab Paste and Crabmeat i Signature ¥E7T N Spicy B
j } m_ﬁﬁ %ﬁm $E}E J‘l‘ "E'r[“'éjﬁ ﬁﬂ H)ﬁﬁﬁ $3.‘jﬂ (BX Threadfin) ﬁ E.ﬁ% (afE) $|5.8 10% service charge applies 5z l—AREER
Spicy and Sour Boneless Chicken Feet Thai Style Steamed Fish $328 (K Grey Muller) Baked Pancake (4 Pieces) Each guest will be served nibbles ot $8 per person BalhEE(isE
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BEVERAGE
MENU

4. SIGNATURE COCKTAIL
s HERHER .

V1 Mue Thai $98

Bacardi White Rum, Triple Sec, Lime, Lemongrass,
Dunkel Foam

Bee's Kness %88
Bombay Gin, Lemon, Honey

French 75 %88
Bombay Gin, Lemon, Sparkling Wine

Megroni $88

Bombay Gin, Campari, Sweet Yermouth

Pina Colada %88
Bacardi White Rum, Cachaca 51, Malibu, Lime,
Pineapple, Coconut

Nauvtilus $88
Jose Cuvervo Reposado, Cranberry, Lime
Whisky Sour $88

Jim Beam Bourbon, Lemon, Angostura Bitters,
Egg White

Old Fashioned $78
Jim Beam Bourbon, Sugar, Angostura Bitters,
Orange Bitters

Dark & Stormy $78
Myers Dark Rum, Lime, Ginger Beer

50/50 Martini $78
Absolut Vodka, lillet Blanc, Bionco Vermouth

Vesper %88
Bombay Gin, Absolut Vodka, Lillet Blanc

Maoiito $68

Bacardi White Rum, Lime, Mint, Soda

@ SMOOTHIE ik

o SEAI G E %K Red Bean lce Fleecy $78

Coconut Mixed, Red Bean, Cendol, Coconut lce Cream

BN 09,22, 875

FHEEKST 2K + $20

HE IV IK Mix-berry Milk $68
Strawberry, Blue Berry, Raspberry, Milk

T R EBF7Y2K Mango Coconut $68
Mango Mixed, Coconut Mixed

@  Chill JUICE B @

JR{E# S Fresh Coconut $78
R Apple Juice $38
P&+ Orange Juice $38
£T5 7 Cranberry Juice $38
B Pineapple Juice $38

i
.
~—

& THAI COFFEE / TEA

& T\ F R / 0 HE

7 BRI @)

Longan Tea (Hot/lce)

o IE v w

Thai Style Milk Tea (Hot/lke)

= oy =)
Thai Style Coffee (Hot/lce)

HFHIR /R
Lemongrass Tea (Hot/lIce)

& DRAUGHT BEER
=

1 Pint
Asahi Dark $98
ingha - Thailand $78

Half Pinr

> F I /088

CRAFT BEER / BEER

Mue Tea? $98 Spumoni $68 ; . Vietnam Quietest Creature $78
“Ml':Tﬂﬂw}ﬁkﬁJi“ B:ﬂ"“ Bourbon Whisky, Campari, Grapefruit, Tonic Water @ SOFT D RI N K ﬁ* @ lelrmgmss Wit
S)mq:r, Angoaturu itters
) Spicy Yellow Sour $98 % £T 4 Redbull Thailand Chao Sungthong Rice Lager $58
:E‘meer Chili Vﬂdkﬂ,ﬁMﬂﬂgﬂ, Lemon, Passionfruf, i MOCKTAIL <3 A% Coke $38 Aschi Beer $58
gg White, Lemon Bitters
ﬁﬁﬁﬁgﬁ B O] % Coke Zero $38
Pineapple Punch $98
Scotch Whisky, Dark Rum, Coconut, Pineapple, Lime #5 Painting e FE Sprite $38 & MINERAL WATER &
ﬂmnge,zn;:enj,llbmh,lamude,ﬂmrrr Blossom, Hﬂ’.k Soda Water $38 mﬁ*
@2\9 CLASSIC COCKTAIL t’il? G el e 350 32 H 7K Tonic Water $38 -8 $48
ﬁ E E E:f;ﬂs' ﬁpl ﬂgrﬁzrﬂmmm o =1k Ginger Ale $38 San Pellegrino $48
Mﬂrguril'n $?ﬂ Evergm $.6B Eﬁﬂﬁ Giﬂg&l‘ Beer $33
Jose Cuervo do, Triple Sec, L& ave a i a
Reposa rip me, Agave Syrup Pandan, Coconut, Lime, Sod ZEAT Fresh Lime Soda $38 &% Sionanwe AT
Aperol Spritz $88 Lychee Rose $58
Aperol, Sparkling Wine, Soda Lrher: Rone, lesient Sicks 10% service charge applies B3 M—AREESR
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