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AVAILABLE DAILY | 4:00 PM - 10:30 PM

L

e APPETIZERS

YAM SOM O 450.-
A refreshing blend of pomelo,

aromatic herbs and roasted
coconut in a light Thai dressing.

SOM TUM GAI YANG 460.-
Traditional Thai green papaya

salad served with grilled chicken.

CHICKEN SATAY 320.-

Grilled chicken, peanut sauce,
pickled cucumber and roti

VEGETARIAN SPRING 290.-
ROLLS

Deep-fried vegetarian spring rolls
served with plum sauce.

DEEP FRIED SEA BASS 890.- SOUPS

Crispy deep-fried sea bass with garlic and pepper, served
with spicy seafood sauce.

THAI DISHES

TOM YUM GOONG 460.-
MASSAMAN CURRY ) i ) 550.- Rich and creamy Thai prawn soup
Arich and fragrant Thai curry simmered with potatoes, infused with traditional herbs and
roasted peanuts and warm spices. spices.
PHAD MEE HOKKIEN 350.-  TOM KHA GAI 390.-

Traditional Hokkien noodles stir-fried with seafood, fresh
vegetables and flavorful seasoning.

PHAD SEE EW 350.-

Traditional stir-fried flat rice noodles with Chinese kale,
egg and savory soy sauce.

A fragrant coconut soup with chicken,
galangal and delicate Thai herbs.

THAI FRIED RICE 350.-

Wok-fried jasmine rice with egg and fresh vegetables.
Choice of chicken, pork, beef, prawns, squid or tofu.

PHAD KRA PAO 350.-

A classic Thai stir-fry with holy basil, chili and garlic, served
with jasmine rice and a fried egg. Choice of chicken, pork,

beef, prawns or squid. DESSERT

MALAYSIAN CHAR KWAY TEOW 350.-
Traditional Malaysian stir-fried rice noodles with prawns, MANGO STICKY RICE 320.-
squid, egg and fresh bean sprouts. Thailand's iconic dessert featuring

sweet black sticky rice, ripe mango and

CHEF'S SIGNATURE coconut cream.

*Please let us know if you have any food allergies. Prices are subject to 10% service charge and 7% government tax.
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	DEEP FRIED SEA BASS
	890.-
	Crispy deep-fried sea bass with garlic and pepper, served with spicy seafood sauce.
	MASSAMAN CURRY
	A rich and fragrant Thai curry simmered with potatoes, roasted peanuts and warm spices.

	550.-
	APPETIZERS
	YAM SOM O
	450.-
	A refreshing blend of pomelo, aromatic herbs and roasted coconut in a light Thai dressing.

	SOM TUM GAI YANG
	460.-
	Traditional Thai green papaya salad served with grilled chicken.

	CHICKEN SATAY
	320.-
	Grilled chicken, peanut sauce, pickled cucumber and roti

	VEGETARIAN SPRING ROLLS
	290.-
	Deep-fried vegetarian spring rolls served with plum sauce.


	SOUPS
	TOM YUM GOONG
	460.-
	PHAD MEE HOKKIEN
	Traditional Hokkien noodles stir-fried with seafood, fresh vegetables and flavorful seasoning.

	350.-
	TOM KHA GAI
	390.-
	PHAD SEE EW
	Traditional stir-fried flat rice noodles with Chinese kale, egg and savory soy sauce.

	350.-
	THAI FRIED RICE
	Wok-fried jasmine rice with egg and fresh vegetables. Choice of chicken, pork, beef, prawns, squid or tofu.

	350.-
	PHAD KRA PAO
	A classic Thai stir-fry with holy basil, chili and garlic, served with jasmine rice and a fried egg. Choice of chicken, pork, beef, prawns or squid.

	350.-
	MALAYSIAN CHAR KWAY TEOW
	Traditional Malaysian stir-fried rice noodles with prawns, squid, egg and fresh bean sprouts.

	350.-

	CHEF'S SIGNATURE
	DESSERT
	MANGO STICKY RICE
	320.-
	Thailand's iconic dessert featuring sweet black sticky rice, ripe mango and coconut cream.

	GREEN CURRY
	450.-
	AMATARA PINEAPPLE FRIED RICE
	390.-
	390.-
	PHAD THAI GOONG





