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Starters

STARTERS

Crispy Stuffed
Chicken Vg

Thai Prawwn Cake sarved with Plum Sauce (3 pts)

v porad e g ol |
' Thal Fish Cake atcompanied with Thal Dip {6 pcs) ' Skenature Pork Skewer (4 pos)
ih Wl S L 4) [ FBo

Crispy Mid jaint Wing [5 pcs)
Ilirnes gt

Boneless Stuffed Chicken Wings 14 pos)
firkw el LA W)

' Crispy Chicken Skin ' Fragrant Pandan Chicken (4 pes)
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Salad Corner

H Authentle Mango Salad Thai Pagaya Salad with Seafood
I Hikr TR 3 |.i-'-_l.-|g.d\.|-; L] |

Thai Papaya Salad
W Lan SBD

Thai Grilled Pork Salad
AL 1080

Lab Moo Yum Woon Sen-Glass Moodles
PR 1980 7 Salad with Seafood
s 2.8

H Thai Mix Seafaad Salad
i Higatzih b e
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Torm Yun Clear Sowup
[Porlk/Chicken/Prawn/Seafood)
=31 i o IR, (g 2 PR 1084

Tom Saap (PorkiChicken)
Eausl Lo

Thal'Style Fish Maw soup with Tresh Crabimeat
szl 1280

Thal Glear Soup with
Teifu, Mineed Meat & Ching=e Cabbaga

T TR

E Bieep Fried Tofu with Minced Chicken
s 1 T i 7.0

Braised Tofu with Seafood Diced
LR E Bl haLA T RS 4]

Thai Green Cumy tPork) Chickend Prawn)}
TR Bt TR SR RIS 2 HC

I=I | 1]

That Red Earry (Pork Chicken! Prawn}
i D L g 2.0

E Signature Thai Style Tofu

B R P LR SRR 2B

atly .'1I_.. il At il T
Thai Style Omelette
] Flain With Radish
Red Tom Yo Seup With Coconut il ) B P P
tPork/Chicken| Prawn/ seafood} 180
S D Lredfa sl 1o
. With Minced Pork With Minged Chicken
; e P J.80 3 ks T80
Tom Ka Gai [Chicken anly) _ 3
LR LR TE]
With Prawn
SR pAnRAA A .80

Braised Tofu with Assorted Mushroom
I AR TN e .0
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Steamed Red Fish

! With 5oy Bean Sauce
dhrduaistedsa L L

FISH OVER THE SEA

n With Thai Green Lime
R L TR T b 2280

Signature Red Fish

Crispy Red Fish with 22.80
Well-Known Trio Flavour Sauce

With Thai Herb

T e A Zz.80

H

Crispy Red Fish

With Fragrant Garlic

LarTsiayaa issrion 23.H0

with well Known Trio
Flavour Sagce

CE et Gl F TR UL R TR F2R(G

With Sweet and Sour Sauco

el T a4 P

n With mango Salad

7 ST VIR A HE LA AR

Salt Crusted Baked Red Fish

! Stuffed with Lemongrass Fragrant
¥ AR R £2.810

steamed Barramundi

E With Soy Sauce Sauce
2 g b d et 28.80

m With Thai Green Lime

L oy AT L T 26080

Signature Barramundi

With Thai Herb _
1 alisiin s e e el 2580

Crispy Barramundi

H With Fragrant Garlic \ E with Well Known Trio:
st i ear st 2550 - Flavour Sauce i
; thinzemaer e FO.ED
m . With Thai Mange Salad H With Sweet & Sour Sayce
LR [ ey B B[ B el o 25ER ) Ut avad o et EE0



Char Broiled

Marinated Pork Collar
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Hen on Pen

Minced Chicken infused with Thai Basil

m et QRN H
E Deep Fried Chicken with Garlic

H 5 Eiedaizi e S:H
“ Deep Fried Chicken with Thai chili

1 b3 T 9.80

Crispy Chicken with Sweel & Sour Sauce
T Al e

That Style Grilled Chicken
i .80

Chicken Tossed with
Roasted Chili and Basil

Tr o

880

Chicken Leg tossed with
ik~ Thai Cashew Mut Sauce
9850

TR TR T TR A

sl

LIS |

Pork From the Sty

Char Broiled Marimated Park Collar

[ 1 1] i':- ';EE'
Minced Pork infused with Thai Basil
(bR R0

Crispy Pork Belly

b L L

220

Deep Fried Pork with Garlic

HULIAE e e

.80
Deep Fried Pork with Thai Sweet:Chili
R LR RETET o.an
Wok Fried Pork Slice
‘with Thai Roasted Chili and Basil Crispy Porkwith Sweet & Sour Sauce
T LR R TaT | n.an E o e a.a0

Wok Fried Crispy Pork with Fresh Basil
W3 stha T e ogn
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On The Wok A Vegetables on the Farm

n Deep Fried Squid with Thai Chili
] a1 Jmﬁu 11y B2t 0.2

Skir Fried Clams

with Garlic Chill and Sweet Basil
|raEbads Henn 1280

Miwed Vegetables with Thal Orvster Sauce Wok Fried Kai Lan with Oyster 5auce

H stirFried Seafood Tossed TR 7.0 T TE T LT M T T 7.20
f with Fresh-Basil Leaves
THEERTIVELY 1080
Wok Fried Sweet Potata Leaves Wok Fried Kai Lanwith Thai Salted Fish
with-Dried Shrimp L Dk [ p PRt ) £l
m Deep Fried - Prawn with Garlic AT FHO
. rrATAE LR T2 B
Wok Frivd Dou Miac with Garlic
Wok Fried Kar Lan with Crispy Pork e, 7.80
H Stir Fried Prawn with w1 e 11 A0
i Thai Roasted Chili & Basil
AT (ST 113'5 — .
AR = m Deep Fried Prawnwith Wok Fricd Asparagis with Twin Mushroom E '..hflus."}rr “HE hang > a0
SWEEt End' Eﬂ'ur SauﬂE L Rt L B 1180 . LR T [T i

Steamed Sotong ARSI R 12.80

with Thai Green Lime

Wok Fried Asparagus with Prawn n Wok Fried Longbean with Dried Shrimp

Lot AN N T 1620 S T 11.80 Hafaanrradina el
Char Grilled Fresh Sotong . gul wok Fried Longbean with Garlic

H with Thai Green Lime m Bmtm.l_ : ":"th T . “ i el LD
[ thiFia 1680 dEidan i s AT.HE

Sleamed Fresh Prawin
5 with Th_al Green Lime
[ i T I s fEa0

=
D)

Walk Fried Prawn
wiith Trig Flavour Sauce
e 1620

=
—;

Thai Style Prawn with Glass Noodle
fatarfau 2380

roccoll with Scallop
i artrdeung il 4 B
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Rice on a Plate | Noodles Bowl

Black Ollve Frled rlce with,
: Cashew NMut and Minced Chicken ]
TR LI Pty | 'lf;l_E_D H Rice Nooclas sﬂup |:FI:|I'|':.I'|:|"IiI:h{‘:|1:I
i

n Thai Styfe Thick Glass noodles with Frawm
SR [ gt S 11 =yl &[0

17w _If.}ﬁn'

oriental Fried Rice {Pork{Chicken)
Trle (1 B Fo o]

seafond Friod Rice
Tradean LA

Bagil Chicken Rlge served with Egg
e R s 1 LR TBG

H
o

H duthentic Pineapple Friied Rice
4 B IREA Tt | LI RO

Basil Sealood Rice served wilh Egd
(1} (ar Bty kR :“a-ﬂ'ul':-"] id E.EL"

Phad Thai{Park{Chicken/Seafond) Tom Yum Glass noodles Soup

Sl U A Y Asa) b n [PorkiChicken] Prawn)
H HE‘”E Kok Street Fried Rice s s ol wpie) H.HI)
o With Frosh Crabmest
il el n Thai Style Hor Fus with Seafood

il 5 2 M AT (i [0 H Feied Thal Kiey Teaw

. tLi VR B B0
N
H Tons Yir Mama [Pork)/Chicken) Seafood) -

N R PG R Rt ey 5,810 n Wok Fried Mama (Porki Chicken{ Seafood}
! i @t Ul G kA T80

“ Basil Pork Rice served with Beg
e £ LM i a0
Thai Spicy Moodle (Pak Kea Mao)

il a0

H Authentic Train Fried Rice
i & ralwral W £.810

Taim ¥urm Fried Ride [PorkChicken) Séataod)
{16 And el gy e i it
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