ENTREE

FRESH ROLLS 2 pieces (8.9]

Invented in the \Gtchens of Bangkok. this is a healthy Thai entrée
alernative. wrapped in fresh rice paper a epnsational concoction
of prawns, marinated tofu. 1ettuce, Thai mint and basil 1eaves.
served with deep pulsing cnilli and ime dipping sauce.

K/l SATAY 2 skewers (5:9)

A populat snack of Southern Thailand, grilled marinated
chicken breast o0 skewers, served with peanut sauce
andcucumherreum.,/.,,, e

of
are a \ovely contrast of the crispy fried and the soft f10ing
chicken, € neat, < green ad
WMap\msawe-,
CORN FRITTERS anD GOLDEN TOFU (9]
sourced from the That vegetarian community. this popular SNack

ie a selection of corn fritters and geep fried gouden rofu wedges.
on a nest of crispy shredded taro. gemember 10 dip these

morsels inthe Num Jim and Ar-jard Lo absord additional sweel”

tangyandspicyﬂavours.,,,, e

FISH CAKE ? pleces (6.9)
gite into these plissful cushions. Made with mix of fish. Thai herds

Mﬂ

Al HOR g/l TOEY 2 pieces (6.9)

succulent chicken. marinated and wrapped inf ragrant pandan
1eaves then geep fried. served with a rangy sweet sesame
tamarind relish. e ——

Totally yegetarian. fresh vegetables are chopped and mixed with
a fragrant curry sauce, then wrapped in puff pastry and Ughtly
. ﬂ — I —

e M\ANGKUM SCALLOPS 2 pieces (9.9)
A famous {nnovative Thai appetiser consisting of seared scallep,
fresh lemongrass, \ime \eaves. cubes of red onions and Uime.
peanuts and chilli, tossed with 3 1emon juice. dressed and served
on luttuce \eaves. This appetiser 1s,amnderfu1 flavour explasion...

50 PUNIM 10D KROE L)
gattered soft shell crab, \ightly fried and served With crispy
wonton SKins. sprinkled with fresh chilli and ¢hallots

11 SALTmoPEPPER SO.U\DUZ-‘BI

The juicy extures of squid works wonders with its crispy
patter casirg. The Asian salt and pepper seascning along
with fresh chilli and <hallots ephanke the natural flavours of the sea-




y I

50UP

12 TOM YUM KOONG (12.9) e
prawns and mushrooms are secved in this spicy-zesty brot- - S | LA
flavoured with roast chilli paste. 1Lemongrass. kaffir Lime
\eaves and lemon juice. Y 7 SOM TUM

13 TOM KHA KAl (103)
fender chicken preast and mushrooms are poached gently

in a mild coconut proth flavoured with cherry tomatoes. M pounded in mortan served with sticky rice and a choice of
M — Wi YANG, MOO PING , NEUA YANG (229)
| pUNIM TOD KROE {BATTERED SOFT SHELL CRA®) (25.9)

GRILL | 1 yumHURPLEE (25.9)

eanr:ga flower salad wit{\l geill pra\-:::’s tossed xiu{ m‘l:‘: \eaves,

e shredded red onfon, sha ots, coriander and drizzled th coconut
KA YANG KA-T1-500 (282) il and chilld jam dres ng-
‘{Mg: :‘:‘;ﬂcmrlﬁices &re maﬂnatfd w{:n traditional Thal ne:dbs.
jgntly € and then tossed in a ght coconut sauce a 9 YUM NEUA [19.91
served wim.a.cniutmp.and.sﬁckynce. e aan N - Grilled marinated peef tossed with <\iced apple eggolant. mint,
with chili-lime

corfander eaves, shallots, red onion, together
15 NEUA YANG (189) dressing. Sprinkied with roasted rice and fried garlic.
Grilled marinated beef and sliced, cpryed with Nam Jim Jaew
masnmmpl.msﬂw.ﬂce.f e —— - 20 YUM PED( 23.9)
N ok

rilled roasted duck with 1eMOngrass. corfander 1eaves. ghallots,

00 PIN 18.9) red ondon, enftli. <liced cucumber and carrot r1boons arizzled
A delight created on the streets of gangkok, the grilled with chitld jam and coconut sauce.
marinated wowered and cerved with Nam Jim Jaew

ummﬁmmm.am sticky rice. — —— P
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THE SIDEWIALWS
sPECIALS

PAD PAK [18.9]

A nealany alst, consist of green vegetables. grushed garlic.
tofu, cashew nut, sniftake mushroam and paby corn stirred
wogetner in gyster sauce and topped with fried red onfon.

PAD PUMPKIN {18.9]
Homemade classictobe enared with famfily and friends. Thinly
e\liced pumpﬁ and chredoed zucchini 18 stir-fried wAth beaten

Flavou
pepper. the dishisa vibrant miaturs of swee
of pepper. neat.. : S

SEASONAL GREEN VEG%TAELES

wimh KING PRAWNS (ns

Quick fix, with nigh ‘mpact. fresh <easonal green vegetables
are tossed inte 3 not wok with juicy King prawns with 3 vant
gyster SauCe.. . AL i

RAWNS wime SWEET COCONUT MILK [319)
weet flesh of King prawns,

gressed in mila coconut sauce with pearls of scallops, melted

pasil \eaves. mushrooms and yegetables. g

Marinated lamb cutiets with nerys and fragrant cloves and
2 cerved with @ seasonal yegetables stir-fried in
a garlic and pepper saucCe. s : .

MASSAMUN LAMBE SHANK (20.8)
Massamun - 1t8 swieet, gentle nature, matches perfectly wAith the
\amb shanks, which are praised in the curey, epiced vith gtar
anise, cinnamen. cumin seeds all cragled in the warmth of
coconut Mtk The dish s served with 3 sprinkle wAth thinly sliced
gaffir Ume leaves and rotl pastry-- - 5 £

25

30

31 KAO PAD

A delicious assortment of King prawns. scallops, Hish. mussel

and squid, stir-fried an yred in a tangy-spt sauce made
from kha chal, pepp roorn, kafhir me leaves sheared
\emongrass noly bastl, galangal. gariic, 3 fired by our special
home: flki sauce. -

LARE PED [23.9)

Tnis popular <alad ¢fsh O rth Easte nd uses roasted

PLA 5/M ROS l39-9)
ysing fresh wnole parramundi, peautifully pnes!nmd
arehing Migh. syrrounded by 3 myriac

siped JEwels of deep
anger & swirl of kaffir time \eaves, \Ong enilli, crisp basil
\eaves and fried anpki ribbons. = s

with shiftake muchraom,
ok chay and gressed in a UENT plum S3uce, spiced with
anise. -

garlic. Cinpamon and stac

SUB-PRA-ROD [25.9]

special Tnat fried rice with prawns, chicken and crab meat
with peas, diced carrot, sliced onion ang pleces of p\neapp\e
served ina nalf pineapple sphere. . i



CURRY
a3 KUENG PHED PED YANE (2253 NOODLES

Action packed. this hignly spic red curry nighlights the dgeep

= of boneless roast duck in a cnilti red cury combined 37 PHKD THAI HOR Kh-El [233]
pps, pincappie and cherey romatoes which temper the Tre classical That stir-fry of c4ce thin nogdle stirred with Prawns,
peat of this classic dish. : = = chicken, bean $pouts, crushed peanuts ang scented sliced red
oninnmanped inanal style crispy pancake..— RS

33 KAKENC KEAW WARN {2s.9)

The tender fish 18 simmered gently 10 this fragrant green curey 35 PAKD KU-AE TELW HIMMAPARN {10.9]
50 that it flakes and melts in your mouth. Served with baby corn. srir-fried flat rice noodle with chicken or peef, roasted chitd
Thai apple eggpLants. pambo0 shoots. ka-chai and sweet pasfl. and dressed up with pashew nuts and egg- :

« Available wdth chicken or. peef on request. {19.9]).

35 PAD SWEET COSGO

NUT MILK CHILLI BASIL [19.9)
flat rice noodles 3 chicken stirred with nomemade

34 RED CURRY with chicken & peef [19.9) creamy sweet chilld sauce topped with 3 heap of Ughtly
Always 3 favourite, this warming curry with its full body is friod basil 2aves.
perfect gerved with seasonal vegetables. chopped kaffir lime
Leaves, long red chilldes and baby corn. *ayaflaple with pravns or seafopd.on muesr.[?."a.al.
:Avaﬂab\.exdmpmwns.nt.seafnod on request. 12%.9\ e Lo A KEE MAD NEUA [193]
vie-fried flat rice n chily, beef, arlic
35 MASSAMUN NEUA [20:9] and {ragrant basfL 1eaves.—— — e — - o T
T\&a&itlonal praising :\f bee: with coconut mitk, onfon at{d s:;veo
baby potatoes a spiced massaman curty. sprink pd with
N e nuts and fried red anian , , 4 PADSEEW (1S

34 JUNG CURR ayster sauce with the aromatic kick of fi
prumming with heat.thisis 3 vigorous northern Thal curry. ground white
traditionally without coconut milk. A 10sS of textures, 2
including apple eggplant, baby corn. enallots, red chitt and AﬂW-\“‘mW&-onmueﬁ---i-Bﬂl— e
pamboo Shoots 1s simmered with your choice of
CHICKEN or BEEF (19:9)
?RAWNS_nR,SEbF_QOD (a)———— VEGETARIAN CORNER

Almost a\l disnes are avanable for vegetarians on request.
ouasafeeummasknur_ staff for fuuherjnfmnaﬁnn. e




5TIR-FRY

with your mead
fresh seasonal vegetables &
3 selection of a fabulous
Thai sauces.

VEGET AKBLE 8.9 TOFU 5.9
CHICKEN 9.9 BEEF 9.9
DUCK 235 FISH FILLET 8.5
CALAMAR\ 8.5 PRAWNS 245
SEAFO0D 245
L2 CASHEW NUT SAUCE
The favour of Thailand's cAlassic str-fry with roasted cashew
puts and.an authentic chilll jam which.is unigue 10 Thai cuising.
L3 GARLIC a0 PEPPER SKUCE
A healthy dose of goodness this stir-fry has 3 5oy and OySter

L4 CHILL BASIL SA

sauce base and Mighuights of fragrant garlic and cracked
pBpRErcoraS — —— e

——

UCE
stir-fried fresh \ong red and gnarp cnillies with crushed
gamc_combine&mm nolypasl—— =

5 SATAY SKUCE
originally from the south of Thafland, satay's are aniversally

popular witha stir-fried peanul sauce and Thai aromatic spices.

owerful aphrodisiac
in Thafland. this delicate combination of stir-fry with shredded

ginger is no exception.

L7 SWEET COCONUT MILK CHILLI BASIL SKUCE
vomemade of s0y3 pean, crushed gar\ic, coriander root
my

L3 LIME LEAVES and PEPPERCORN
stir-fired combination of fragrant garlic, chilld, \ime leaves

and peppercomsm gyster Sauce.

&8 |¢ YOU HAVE ANY FOOD ALLERGIES
PLEASE ASKOUR WAIT ST AFF FOR mFanmON
ABOUT THE MENU




5\DE DISHES

LS JASMINE RICE (3.0
o STICKY RICE [25)
51 SAFFRON RICE [4.5]
YA GARLIC RICE [&.5]

uy @ 53 Ron bl

¢ 5l SESAME CRACKERS (35)
5% FRIED RICE Wi EGG (7.5

i SOFT DRINKS
I “HOT DRINKS

Thai milk tea {6.0]
Lemon ice ted {6.0).

Ginger geer (6.0

Spandjnguﬁnm{mur[a.sl e

coke / piet Coke [‘0.5]
Lemon Squash / Lemonade [&.5]

Orangﬁ.anﬂh.sl, (ERGEL

Lemon Lime Bitters (4.5)
pink Lemonade (4.5)



