


Be it in Singapore, Bangkok, London or Pataras all over Asia
and Europe, we seek to offer the best Thai culinary experience:
well-crafted, refined, delicious, and authentically unique.
We curate our Singapore menu to present diners with the
opportunity to enjoy Thai cuisine in all diversity. From various
flavours, cooking styles and traditional influences, diners can
bask in a holistic experience to celebrate the richly distinctive
characters of various indigenous Thai dishes.

We pride ourselves in recreating authentically unique Thai
flavours and acquainting diners with the true roots of our
cuisine through the use of various seasonal produce and
fresh ingredients. Our authentically unique food philosophy
inspires and propels us to create innovative and playful
interpretations of our culinary legacy.

We hope that this exquisite selection of Thai dishes we have
curated will indulge your adventurous palate. Bon Appétit.’

Patara Sila-On




patara

FINE THAI CUISINE

BENJARONG SPECIALS

Vegetarian Benjarong Set
$68** per diner

min. 2 diners

amuse bouche

ma hor
‘galloping horse” relish of minced tofu on pineapple

appetizers

satay hed & tofu
tofu and mushroom satay with aromatic peanut
and cucumber salsa

yum mak khea yao
grilled eggplant salad with herbs and tofu
paired with a lime dressing

soup

tom yum hed
classic tom yum soup
with vegetables and mushrooms

main courses

pad hed ruam
stir-fried mixed eryngii, button and shitake mushrooms

gang dang phak

red curry with assorted vegetables and mushrooms

tofu prik thai dum
stir-fried beancurd with black pepper sauce

khao hom mali
thai jasmine rice

desserts

khao niew ma muang
fresh thai nam dok mai mangoes
with aromtic glutinous rice

menu items are subject to change, terms & conditions apply
prices are subject to service charge and GST, not applicable with any other promotions

Benjarong Set
$68** per diner

min. 2 diners

amuse bouche

ma hor
‘galloping horse” relish of minced tofu on pineapple

appetizers

pu nim
flash fried soft shell crab with thai herbs paired
with sweet and tangy dressing

salad

yum som-o
fresh pomelo and prawns salad tossed
with lemongrass and lime leaf

soup

tom kamin gai
southern hot and sour turmeric soup
of chicken and coriander

main courses
pad hed ruam

stir-fried mixed eryngii, button and shitake mushrooms

neau pad kiew waan
dry green curry with tender beef short rib

pla tod sam rod
flash fried grouper in three flavoured sauce

khao hom mali
thai jasmine rice

desserts

khao niew ma muang
fresh thai nam dok mai mangoes
with aromtic glutinous rice

BENJARONG SPECIALS

Benjarong I/
$/8" per diner

minimum two diners
amuse bouche

appetisers
Grilled Iberico pork collar salad

with northeastern Thai style dressing

Fresh prawn and seasonal vegetables

spring roll

SOUP

Sea bass fillet
with dry smoked fish spicy soup

main courses

Stir-fried Australian grass-fed
wagyu flat iron with leek and ginger

Grilled prawn

in sizzling chuchee sauce

Stir-fried broccoli
with shiitake mushrooms

Roasted coconut rice
with smoked coconut water

dessert

Caramelised tapioca
with coconut milk

menu items are subject to change, terms & conditions apply
prices are subject to service charge and GST, not applicable with any other promotions

Vegetarian Benjarong I/
$/8* per diner

minimum two diners
amuse bouche

appetisers
Handcrafted flower dumpling

with chives and mushroom filling

Seasonal vegetables wrapped with rice
paper sheet with Thai sweet and sour sauce

SOUP

Clear soup
with mixed seasonal vegetables

main courses
Claypot tofu and vegetables

with ginger and spring onions

Red curry
with long bean and bittergourd

Stir-fried broccoli
with shiitake mushrooms

Roasted coconut rice
with smoked coconut water

dessert

Caramelised tapioca
with coconut milk




minimum two diners

Fresh prawn and seasonal vegetables spring roll Pandan chicken skewers
or with Thai palm sauce
Spice-marinated golden-fried prawns wrapped in crispy filo pastry Amaebi with green papaya salad
or
Grilled Australian grass-fed wagyu flat iron (+$2)
with toasted rice powder and heirloom tomatoes Iron Chef Noom

Thai style oxtail soup
with fried tomato, shallots,
ginger root and /<aﬁ?r lime

or

Fresh pomelo and prawns salad tossed with lemongrass and lime leaf

Authentic tom yum soup with prawns

Beef brisket curry
or A o
with zucchini, burnt tomatoes,

Iron Chef Noom Thai style oxtail soup

served with roti
or

Sea bass fillet with dry smoked fish spicy soup (+$2) Stir-fried half lobster

sautéed in black pepper sauce,
served with egg noodles

Beef brisket curry with zucchini, burnt tomatoes served with roti Butternut squash
or with zucchini, mushrooms,
Crispy seafood hor fun with bell peppers, carrots, broccoli, scallops, squid and prawns bomboo‘shoots, Ame/on squash
and Thai aubergine

or
Pan-seared lamb rack served with glutinous rice pancake and mixed seasonal vegetables (+$6) Salted fish fried rice
or
Steamed sea bass with lime, garlic and chilli broth (+$4)
or Pandan creme brilée

Pan-seared Australian grass-fed wagyu flat iron with leek and ginger (+$6)
served with roasted coconut rice and broccoli

Mango sticky rice
or
Thai style crunchy water chestnut in coconut milk

or
Pandan creme brilee (+$2)

or

Caramelised tapioca with coconut milk (+$2)
terms and conditions apply.

all images used are for illustrative purposes only.

menu items are subject to change, terms & conditions app/y management reserves the rights to change menu items, prices and terms and conditions without prior notice.

prices are subject to service charge and GST, not applicable with any other promotions prices are subject to service charge and GST, not applicable with any other promotions




STARTERS

11. PATARA PREMIUM

1.A2eLRYINIR KHUY TEW MUN £l $19
Fresh prawn and seasonal vegetables spring roll wrapped with rice paper
sheet with Thai sweet and sour sauce *

2.fjalass -7 GOONG SARONG (3pes) iRl 4T $17
Spice-marinated golden-fried prawns wrapped in crispy filo pastry,
served with avocado mousse and chilli crab sauce

3.U99RBUA JANG LORN GOONG #£ iRt $20

Prawn cakes on lemongrass sticks, served with sweet chilli dip *

4 vaurasdsiaanzing HOYSHELL YARNG (6 pes) 7 R it DU/ e 75 5 AR $24

Scallops with Patara homemade chilli jam, topped with lemongrass floss **

5.naaNKUaN </ TOD MUN PLA Z& /e fa gt $22
Red curry fish cakes with kaffir lime leaves and sweet basil, served with
cucumber salsa and sweet chilli sauce, topped with crushed peanuts *

6.24B%9 -7 CHOR MUANG WA {E TV 2514 $20
Handcrafted flower dumplings with caramelised chicken, sweet turnip
and peanut filling *

7. s dlazidingn PORPIA PAK AR % K $19
Crispy Thai tacos with minced chicken, prawns, tofu and bean sprouts

2. GOONG SARONG

y 8.41IAINHIAY KHAO TANG P e K A7 A0 il S 08 X5 PR MRV 1 $17
Crispy Thai rice crackers accompanied with simmered minced chicken

and prawns dip

9 frvialuime GAI HOO BI TAY GAB NAM JIM BAUY (6pcs) HE==HZEXG 14 $20

Pandan chicken skewer with Thai palm sauce

10. 8z iz iiuas -7 SATAY DUO HX P Z (YA fET) $20
Char-grilled prawns and chicken marinated in coconut cream curry,
served with peanut sauce and cucumber salsa *

NANTINILNE N <7 PATARA PREMIUM (for two persons) $29
TSP UG, BRI IERR, X RAETE 7218, 2RI Z (GIA)
Patara signature starters:
Fresh prawn spring roll, golden-fried prawns, handcrafted flower dumplings,
chicken satay

5.TOD MUN PLA

S ——— o+
<7/ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot
g ) 8! ) peElLpATSS

all prices are subjected to 10% service charge and prevailing government taxes.

Image is for "8




SALADS

19. KOR MOO
YANG NAMTOK

12.founlan -7 GONG CHEE NAMPLA FfHIR 7047 $22
Amaebi with green papaya salad * *

13 dnzsineiunan YUM MAMUANG PUNIM %21 Sib RO ROBR A4 $23
Julienned Thai mango salad with lightly battered soft-shell crab,
roasted coconut, cashews and crispy shallots * *

$20
14. fudn vy SOM TUM FE B AR b AR ok
Spicy green papaya salad with dried prawns ***
$21
15.&17%3@@@1@@ YUM SOM-O BRI 7 h A7 R 1l 7 0 B
Fresh pomelo and prawns salad tossed with lemongrass and lime leaf **
16. 817 dunzIA YUM WOONSEN Ze Ui & A5 V0 hr $25
Thai style seafood salad with glass noodles *™*
17 iz N a9 54a) YUM MAFUANG NUAPUU S P 70 i (A5 A B I $22
Hand-picked crab meat salad with starfruits and Thai aubergine,
served with chilli jam and sesame dressing *
18.gilanziadilag -7 YUM NEU MA KEU PHO ¥R 4R Vb i $25
Grilled Australian grass-fed wagyu flat iron with toasted rice powder and
heirloom tomatoes **
19.Aavytireufan 7 KOR MOO YANG NAMTOK #575# P 4370 it $20

Grilled Iberico pork collar salad with northeastern Thai style dressing **

12. GONG CHEE NAMPLA

18. YUM NEU MA KEU PHO

<7/ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot
8! , 3 ) » slightly

SR A all prices are subjected to 10% service charge and prevailing government taxes.




SOUPS

& 20.finlARILATNTENS -7 TOM KLONG PLA T 37 (— 1) $12 per bowl
! u:' - Sea bass fillet with dry smoked fish spicy soup **
v _:"':' 4
% o .-r:‘] o S >
b 21.9U%1933 -7 SOUP HARNG WUA Z& =R A R (— i) $14 per bowl
b ¥ ,'4 Iron Chef Noom Thai style oxtail soup with fried tomato,
r - shallots, ginger root and kaffir lime
b ._.."‘ Choice of spicy level:
-9 - Medium Spicy **
=38 - Extra Spicy
P
22. findRaUAADS TOM KHA LOBSTER 3% e fy R4 7 (—H5) $17 per bowl

Lobster and galangal in mild coconut cream soup *

23 AN MBELRRNUATA -7 TOM KHA HOYSHELL i WU (— ) $12 per bowl

Braised coconut soup with seared Hokkaido scallop *

24 finzinln TOM KHA GAI B A R R 223k 7 (— 1) $12 per bowl

Chicken and galangal in silken, herb-infused, coconut cream soup *

20. TOM KLONG PLA

25.6uginfle TOM YUM GOONG it liF A 4% (— 1) $12 per bowl
Authentic hot and sour soup with prawns flavoured with Thai herbs,
mushrooms and slices of young coconut meat *™*

26 Wzunnnzia POH TAAK TALAY FRIHHEEE 1 (—T08) $12 per bowl

Spicy and sour clear seafood soup, with hot basil and kaffir lime leaves ™

20. TOM KLONG PLA

27.n5ziNzd|an KRA PO PLA &7 $16 per bowl
Full-bodied fish maw soup with crab meat and quail eggs

——————— L

) 7 ] > : < Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “*medium hot
age is for il strtﬁfve_pi bse only. Actual presentation may vary. - 3

[

all prices are subjected to 10% service charge and prevailing government taxes.
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MEAT & POULTRY

7 NUAYANG B R A % 7 ¥
Grilled Australian grass-fed wagyu flat iron served with spicy tamarind
sauce *

NUA PRIK THAI DUM BRI S AN A= F5 T 5
Australian grass-fed wagyu flat iron sautéed in black pepper sauce,
served with asparagus and garlic chips *

-7 NEU PAD KING 22414
Stir-fried Australian grass-fed wagyu flat iron with leek, ginger,
carrots, mushroom, bell pepper and onion **

LARB MOO YANG Z= R 58 HE
Grilled pork chop or tok kor style

SEEKRONG MOO YANG fifibsHE B 1/ e 2 22l
Grilled and marinated pork ribs with honey and ginger glazing *

~7 MOO KROB PAD PRIG KHING 7 b ife 4 4] Wi W7 DY 25 &7

Stir-fried crispy pork with homemade curry paste and long bean **

GAl MED MAMUANG F 40 X8

Stir-fried chicken tenderloin with cashew nuts and spring onions *

-7 GAI' YANG KHAMIN 22U & 5 5115
Grilled spring chicken marinated with tumeric and Thai herbs,
served with chilli coriander sauce

GAl GAPRAW [ il 75 0 X AL /LS )
Stir-fried chicken with chilli and crispy basil **

PEEK GAI SOD SAI #FkH 440

Herb-marinated stuffed chicken wings with fragrant lemongrass rings

SEEKRONG GAE & RIEHEE 1% kK Dt

Pan-seared lamb rack marinated in lemongrass,
served with glutinous rice pancake

< Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “*medium hot

all prices are subjected to 10% service charge and prevailing government taxes.
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SEAFOOD

39. RDUNADS <" BOSTON LOBSTER (choice of cooking method) $79
WU G ZETT)
- ANSnnaen - Sautéed in black pepper sauce {f BEHIRE
- @':mm\uﬁmwmu - Sautéed in green curry sauce * Afc 2 e
39. BOSTON LOBSTER - NONINEIS - Sautéed in yellow curry sauce with onions and celery
- NANINUAILAY T IR A L A Sk 5 g
- NIRRT - Sautéed in wild ginger and fresh peppercorn sauce Ui A
- N - Sautéed in kaffir lime and red curry sauce A F Y £ W
- Chef Noom’s lobster panang thermidor PR A W W S 2R
All dishes are served with a choice of egg noodles or your choice of
jasmine rice, brown rice or sticky rice
ARG E T, ARAE K, BRI
40.UR102N9 WHOLE SEABASS fifi ff1 $42
- 9Nz - Steamed in lime, garlic and chilli broth **
- f9%an BUET 3k SPE D
- NaauUIUAT - With superior soya sauce, shiitake mushrooms and ginger
Bl ES%EE. BiEER
- With sweet fish sauce accompanied with green mango salad
FERC T AR AL iR
VAR 1t WHOLE GROUPER £7 51 $42
- NBANTHIN = Savoury sweet and spicy sauce JCHHER ¥
o L LAGE - In lemongrass sauce &
42419 GRILLED RIVER PRAWNS 7 #5 i) $18
- 19 A GE - With lemongrass seafood sauce Vi Riiiai per piece
- %5 - In sizzling chuchee sauce * /£ & WK ZL M WEL 45
43 darnfin SQUID 2 $29
- ﬁﬂf’lil,g]ﬂ - Char-grilled squid tentacles with seafood sauce 905 Boft 01 (e Y e
- HaNzua - Steamed with lime and chilli-coriander sauce ** Z& & 17 5 E %
44 fjuaryauguIay GOONG PUU OB WOONSEN WM RFARCEFIF S 4 M) H A5 % $34
Baked tiger prawns and crab meat in claypot with glass noodles, ginger
and spring onions
45 RANINANY GOONG PAD PRIG KE HNOO #AbE SR XS -5 HEI5 () $36
Stir-fried king prawn with chicken, coconut milk and bird’s eye chilli * **
46 NNAUNUAR GOONG PAD KAMIN SOD 2 S5 HF /T 3 I $36
Tumeric grilled prawn with dry yellow curry **
47 ABUNANSALN HOY PAD PRIG PAW Z& 215 i $29

Thai style clams with Thai chilli and basil curry **

< Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “*medium hot

Image is for illustrative purpose only. Actual presentation may vary.

all prices are subjected to 10% service charge and prevailing government taxes.




CURRIES

57. GANG BOOM BAI

A8 WASWAS N GANG DANG GAI A8 P BRI £ MIE £ BC AT 55 5/ N1 $24
Chicken in red curry with coconut milk, bamboo shoots and
baby eggplants *
49 UNILPLIRITULED 7 GANG KIEW WAN NUA 4= R0 2R g5 L 27 ) 55 M $28
W%ﬂﬁ‘v]‘k} Classic Thai beef shin in green curry with sweet basil and bird’s eye chilli **
50. 87N MASSAMAN GAE 75 % 2L T F95 i 5 3% 1 $29

New Zealand lamb massaman curry with lotus seeds

51.unaRaLH aeinama (8 GANG PHED PED YANG $28
ST WL TC 25 45 B B PR A e KR S e U )
Roasted duck breast in red curry, served with tropical fruits and Thai herbs
53. GANG MALA
GOONG .
52. WZURILHDENS PANANG NUA YANG 65 AT SV 24 i 72 Top 4 W Wi $28

Grilled Australian beef sirloin in aromatic panang curry sauce *

53.WNIAINE S HIAR 7 GANG MALA 5 #3 AF I A4+ i e e g o i $34
Red curry with prawns and bittergourd

49. GANG KIEW | | s VWl R A\ 54.unsRemALANT 7 GANG SINGHOL GAM WUA 431 4 48 = bk i $35
WAN NUA " 3 r ) ™™ Wagyu beef cheek slow-cooked in three flavoured curry ***

55.unLnAaIvesnuUUaInig GANG HLUNG HOY GAP PLA GAW $29
T MR RE ECRG RR VA B A Rk
Phuket curry with clam, fried grouper and lady finger **

56.Lm\1m§@uf§ag?umwu -7 GANG HLUNG NAE POO BI CAPOO fif: % {/c 2 il $29

Hand-picked crab meat with yellow curry, edible ferns and betel nuts **

54.GANGSINGHOL 57.unauidaynTy 7 GANG BOOM BAI Bl 4= i $34
GAM WUA Beef brisket curry with zucchini, burnt tomato, burnt shallot and spanish

padong chilli, served with roti * *

”“'/’

.

"u-

<7 Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




VEGETARIAN MENU VEGETARIAN MENU

STARTERS MAIN COURSES
58.289NAALY PORPIAJAY BRIEESEILE . AR SHRAER $19 67 \NANBATDNRINTN TOFU SAMROD Pk 5 JE A BipL S 221+ $21
An assortment of crispy spring rolls with Thai herbs, taro and ginkgo fillings Deep-fried beancurd with chilli-tamarind sauce
5928954949 KHONG NUNG JAY X & m S 35 5 & 1 $19 68 LN ANI N VEIAT 7 TOFU PRIKTHAI DUM &b 57 1/ S Lk $21
Handcrafted flower dumplings with chives and mushroom filling Stir-fried beancurd with black pepper sauce
60. xRz iIfinlAu SATAY HED & TOFU R H S &I Z $18 69.LFMRNEa TOFU SEE-AEW Fr b JiHA R A il (6 7 $21
Tofu and mushroom satay with aromatic peanut sauce and cucumber salsa * Stir-fried beancurd with shiitake soy sauce
6.8z aiagLdinvingau -7 YUM MAMUANG B3 T RID AR B s 5 IO BROR LI $19 70 Inaianzins GAI JAY KRAPAO TP B R 35 FM S ILEE $20
Spicy green mango salad with crispy garlic and chilli tofu * Sautéed mock chicken with garlic, chilli and crispy basil *
62 naniuinalne KAFFIR CORN FRITTERS Z& 2k FE KD $18 71Aiaundadiug TOFU OB MOR DIN JAY #0525 i 5 $21
Sweet corn cakes with hint of curry paste and kaffir lime * Claypot tofu and vegetables with ginger and spring onions
63 fagifigadioua KHUY TEW MAN VG 254 $17 72.4nadiganamiindiia -7 GANG KIEW WAN HED ZEINEFA L& 45 55 511 #n btk $24
Seasonal vegetables wrapped with rice paper sheet Green curry with mushrooms, tofu and assorted vegetables **
with Thai sweet and sour sauce
73.4NILAINNTIN -7 GANG DANG PHAK ZT Wil B2 e (-4 ff 5 5 7 4% $24
Red curry with assorted vegetables and mushrooms
SOUPS
64.finLFin TOM KHA HED BB A& 4k $10 per bowl 74.un9MaNE S HIAR GANG MALA ZL i £ FE Y 2 5.5 75 I $24
Creamy coconut soup with mushrooms Red curry with long bean and bittergourd *
65. ANELTiR < TOM YUM HED {4t 5 & 15 AR R $10 per bowl 75idutvainsausiandine 7 SEN YAl GROP RAT NA VEG Jitiks $19
Classic tom yum soup with vegetables and mushrooms ** Crispy hor fun with bell peppers, carrots and broccoli
66.62!‘1_]51/‘?1 SOUP PHAK {45t 5575 $10 per bowl

Clear broth with mixed vegetables

<7 Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “*medium hot <7 Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “*medium hot

all prices are subjected to 10% service charge and prevailing government taxes. all prices are subjected to 10% service charge and prevailing government taxes.




76. PHAD PHAK BUNG FAI DAENG (V) B D23 U3k B s SR (V) $19
Stir-fried morning glory with garlic and chilli *

77. PHAD PHAK BUNG KAPI FFkb2s L3 A IR 53R $19
Stir-fried morning glory with shrimp paste and chilli

78. PHAD MAKHUA YAO (V) ZE AT S IUZEEE (v) $18
Stir-fried Thai aubergine with chilli and hot basil leaves

L N
77. PHAD PHAK " e , 79. BROCCOLI PHAD HED (V) {EMBEIbE i (V) $20
BUNG KAPI T Stir-fried broccoli with shiitake mushrooms

80. KHANA MOO GROB JF 24045 A $22
Stir-fried Chinese kai lan with roasted pork

81. NORMAI FARANG (V) ZEFE k500 /N8 MMEBETEH (V) $20

Stir-fried US green asparagus with fresh baby carrots and mushroom sauce

82. PHAD PHAK RUAM (V) fH4R 55 Kb 5 (V) $19

Stir-fried mixed vegetables with mushroom sauce

83. PAT PA PAG RUM MID (V) #IBE RS I (V) $19
Butternut squash with zucchini, mushroom, bamboo shoots, melon squash
and Thai aubergine *

83. PAT PA
PAG RUM MID

Patara signature, (V) vegetarian, *contain nuts, *slightly hot, “*medium hot
gl ) 8! ) peElLpATSS

all prices are subjected to 10% service charge and prevailing government taxes.




RICE & NOODLES

91. KAW PAD PLA KEM
84 9198 UNTNE1IDDY 7 KHAO OB MAPRAO il ik 1 $7.50

Roasted coconut rice with smoked coconut water

85.4191 e KHAO NIEW ZERAE KR $3.50
Sticky rice
86.419498 KHAO HOM MALI Fi# $3.50

Thai jasmine rice

87.419nAB9 KHAO KLONG FiE K $3.50
Brown rice
88.41IHANN ALY < KAW PAD HNUM LEAP 28 AR Kb 1R $22
93. SEN YAl GROP Black olive fried rice with chicken, served with fresh chilli, lime,
RAT NA TALAY shallots and cashew nuts *
89. A1k md Uz KHAO PHAD SAPPAROD KA
Pineapple fried rice
T - with vegetables * (V) #& LI ER (V) $19
- VIZLA - with seafood * ¥& HiC ¥ fif $22
90.41WmY KHAO PHAD PUU M AR AT 2 $24

Fried rice with crabmeat and spring onions

91. d1aaUR AN KAW PAD PLA KEME Jaifa kbR $22
Authentic Thai salted fish fried rice

- | : = 92./4m Ve PHAD THAI %&b Tl $19
84. KHAO OB MAPRAO i P . == i ; Thai Style fried noodles or glass noodles $21
( P ] ; - WA - with assorted vegetables * (V) FEBCER (V)
- f’jd - with prawns * FEBC LR
= ) - . : 93 @unainsausIenEmzL 7 SEN YAl GROP RAT NA TALAY fif ks $19
88. KAW PAD 32 RS Y Crispy seafood hor fun with bell peppers, carrots, broccoli,
HNUM LEAP ' scallops, squid and prawns

<7 Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “medium hot

Image is for e purpose only. Actual presentation may vary.

all prices are subjected to 10% service charge and prevailing government taxes.




95, GLUYTOD
CHOCOLATE
RAS SOS

94. KREM BU LAE BI TAY

94.ﬂ%s4uqm5fumﬂ

95 AdtuNaadanlnwan

96. 41 ARYINLHA

2 P a
97.?|’]’3LW%?:I’JVJL‘§?J%

2 a
98.?IHNWN’EILL7‘I\W(!L$EIH

99 MTUANNSDUSINANS

100.9%L%D

101.2BINAITHIINNRINTH

102.TaraZnsasing

DESSERTS

77 KREM BU LAE BI TAY ¥F 2 £E0iA T

Thai style pandan creme briilée

GLUY TOD CHOCOLATE RAS SOS Bf}ET5 7g 175 4=

Chocolate banana fritters topped with caramel palm sugar

MANGO STICKY RICE & [FE T SR B & S K R

Thai fragrant mango with sweet coconut rice *

DURIAN STICKY RICE 3% #5 it & FHHE K

Durian with sweet coconut rice

27 MOR KANG DURIAN 2 AR 1 AL FE OB 1/ B Fvk L

Baked Thai style durian cake with a choice of coconut or vanilla ice cream

TAB TIM KROB A& HLL 5 A4

Thai style crunchy water chestnut in coconut milk

MUN CHUEM A2

Caramelised tapioca with coconut milk

DESSERT PLATTER (for two persons) i s i (F A f7)

An assortment of Patara desserts

ICE CREAM PKIHJHk

Selection of premium ice cream

<7 Patara signature, (V) vegetarian, *contain nuts, “slightly hot, “medium hot

all prices are subjected to 10% service charge and prevailing government taxes.
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$16

$16

$16

$14

$13

$14

$22

$10
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GLOBAL BRANCHES

BANGKOK

375 Soi Thonglor 19, Sukhumvit 55,
Bangkok 10110 Thailand

Tel: +66 2185 2960-1

pataramanager(@snpfood.com

BEIJING

6th Fl., Jinbao Place, 88 Jinbao Street,
Dongcheng, Beijing, P.R.C.

Tel: +86 108 522 1678
infopatarabeijing(@qq.com

SINGAPORE
Level 3, Tanglin Mall,
Singapore 247933
Tel: +65 6737 0818

mail(@createries.com

GENEVA

Quai du Mont-Blanc 13
1201 Geneva, Switzerland
Tel: +4122 7315566

email(@patara-geneve.ch

VIENNA
Petersplatz 1

A-1010 Wien, Austria
Tel: +4319971938-0
email(@patara.at

LONDON

KNIGHTSBRIDGE

9 Beauchamp Place,

London SW3 1INQ

Tel: +44 207 581 8820
infoknightsbridge(@pataralondon.com

OXFORD CIRCUS

7 Maddox Street,
London W1S 2QB

Tel: +44 207 499 6008

infooxford(@pataralondon.com

SOHO

15 Greek Street,
London W1D 4DP
Tel: +44 207 437 1071

infosoho(@pataralondon.com

SOUTH KENSINGTON
181 Fulham Road,

London SW3 6JN

Tel: +44 207 351 5692

infofulham(@pataralondon.com

HAMPSTEAD

82A Hampstead High Street,
London NW3 1RE

Tel: +44 207 4315902

infohampstead(@pataralondon.com

WIMBLEDON

18 High Street Wimbledon,
London SW19 5DX

Tel: +44 203 931 6157

infohwimbledon(@pataralondon.com




