


SATAY CHICKEN SKREWER
Q(4) 16.9

Grilled marinated chicken tenderloin
on skewer, served with peanut sauce
and cucumber relish.

CORN RIB (4) 17.9
Corn rib grilled with paprika
and butter.

SPRING ROLL § (4) 14.9
Deep fried rice paper roll filled
with cabbage, carrot, celery,
vermicelli and sliced black fungus,
served with plum sauce.

CRISPY ENORI
MUSHROOM 15.9

Enoki mushrooms fried to a crispy
perfection served with sweet chilli
sauce.

PRAWN CARE (4) 17.9

Deep fried marinated minced prawn
and pork, mixed with Thai herb and
bread crumb, served with plum sauce.

GOLDEN SEARED
DUMPLING

(6) 17.9

Pan fried prawn dumplings served
with special soy and vinegar.

DUCK PANCARE 20.9

Thai styled Gozleme filled with roast
duck, chilli jam and tasty cheese
served with cider cucumber salad.

CAULIPOPS 14.9
Crispy cauliflower bites served
with zesty dipping sauces.

\ contains peanuts ‘ vegetarian



CRISPY CHICKEN BAO SOFT SHELL CRAB BAO

(2) 17.9 (2) 21.9
Crispy chicken, sweet chilli mayo, Tempura battered soft shell crab, sweet
julienned carrots, sliced onions, sliced chilli mayo, julienned carrots, sliced onions,

cucumber in charcoal bao bun. sliced cucumber in charcoal bao bun.



4 SCALLOP (3)
with GLASS
! LE 229

lops with glass noodles
e soy sauce.

y 4= SCALLOP (3)
— win THAI SEAFOOD
‘SAUCE 229

| Steamed scallops with Thai seafood
dipping sauce topped with salmon roe.

\ ¢~ SCALLOP (3
" win GARI CURRY

229
Steamed scallops with homemade turmeric
and cumin sauce. Topped with salmon roe.
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%7 & BUTTER i,
: SCALLOP (3)22.9 E

Juicy scallops grilled with savoury butter,
topped with flying fish roe.

< BUTTER
MUSSEL (5) 229

Juicy mussels grilled with butter
topped with chopped parsley. A w7

¢ PRAWN
SEEWER (1)

8.9 / SKEWER

Succulent prawns grilled to perfection,
served with Thai seafood sauce.

<~ 0CTOPUS
SREWER (1)

14.9 / SKEWER

Tender grilled octopus skewer
served with Thai seafood sauce.

BUTTER MUSS] = 0CTOPUS SK

e



i PHUKET TOWN
(i LOCAL FAVOQURITE

N

BAI LIANG
PAD KHAI 6

fuikdvuialv 23.9
Sautéed Phuket green leaves
with egg and garlic.

il /3 SENMEE PAD I
“ \1 . 0 — . Y GOONGA\ IKuWanu 27.9 11!
| | RR Y Wi t Stir fried rice vermicelli with prawns, tofu, |

| bok choy, green onion, bean sprouts, chilli i
“ 4‘ c‘]‘gg cURMI CE‘AIII \0 and chopped garlic. J '1
i R VE '
B! % e e

| 1fia 29.9 d with rice.

| e ety o ey PHURETY

vermicelli, boiled egg. € FISH BAI‘L

of fresh vegetables. :

— : (8) 9ou 19.9

T ————— Steamed Phuket fish balls served
e with Thai seafood dipping sauce.




;. PHUKET TOWN LOCAL FAVOURITE ﬁ

EXPERIENCE TASTE OF THE SOUTH Ii

PHURET PARADISE DEEP FRIED BARRAMUNDI with
PORR with MANTOU o PHURET CHILLI PASTE \

UlHUﬂUHUU[ﬂS 39.9 vannsavuav 44.9
A 6 hours slow cooked whole pork hock in sweet

soy sauce, cinnamon, star anise, coriander seed, steamed
Chinese broccoli, pickled green mustard, chilli and garlic
tangy sauce. Served with Mantou on the side.




PHUKET TOWN LOCAL FAVOQURITE ﬁ

EXPERIENCE TASTE OF THE SOUTH jii

PLATOD
RAMIN

vamaaviu 25.9
e Deep fried sand whiting fish

uavitawsavku 29.9 p“URET with garlic and yellow turmeric. MHOO
||| Phuket spicy beef curry packed with

t
BEEF CURRY
with BIRD EYE
CHILLI

1 the intense‘ﬂneat of bird's eye chilli. HOK“IEN HONG

DIIE (o) Kudau 27.9
A Noo 2.9 Phuket style braised pork
i e ot b e
I8\ ul e s ;
{1 noodles \grlgécsﬂ‘“;% ;2‘;:{ s%%ce z\;‘elg Err;ours to its aromatic
01 %‘L";éf with an onsen egg: :

\ spicy Ocontains egg



PHUKET TOWN LOCAL FAVQURITE @

EXPERIENCE TASTE OF THE SOUTH iii

CRAB FRIED RICE

O v1ouiay 28.9

e e
HOR MOR
P PINEAPPLE
KoKua 22.9

FRIED RICE

O visuavaia 29.9
A special Phuket fried rice with prawns,

chicken, peas, carrots, corn and pineapple
flavoured with grounded turmeric, served
in a pineapple shell.

Steamed fish with Phuket curry
paste, topped with crab meat
and wrapped in fragrant banana
leaves.

| (—

/) N




SQ

SMALL / LARGE @ GLUTEN FREE

TOM YUM GOONGo TOM RHA GAI TOM YUM SEAFOOD ¢

SMALL..........189 SMALL..........17.9 SMALL.............19.9
LARGE ............27.9 LARGE...........259 LARGE ..............29.9

Most popular, prawns served in spicy-sour Mild coconut milk soup with chicken breast Famous spicy soup with King prawn, mussel,
Thai soup flavoured with lemongrass, kaffir flavoured with lemongrass, kaffir lime leaves, fish fillet and squid, flavoured with lemongrass,
lime leaves and galangal. galangal and chilli jam. kaffir lime leaves and galangal.



PAPAYA SALAD
w/ BB WAGYU BEET

PAPAYA SALAD
w/ THAI FRIED CHICKEN

SOM TUM
THAI A 229

Famous Thai classic papaya salad,
__-shredded green papaya tossed with
tomato, peanuts, drizzled with chilli-

= i =2
TS \

SALAD . =
BB WAGYU
BEEF \ 209

Thai style grilled wagyu beef
medium cooked, with herb and
Thai papaya salad.

PAPAYA SALAD
wn BBG PORK %

279
Thai style grilled marinated pork,
served with Thai papaya salad.

PAPAYA SALAD
wi THAI FRIED
CHICREN \ 275

PAPAYA SALAD — —

with SOFT
SHELL CRAB

N 299
Crispy soft shell crab served
with sweet chilli sauce and

Thai papaya salad.
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4~ THAI FRIED

CHICKEN win
STICRY RICE 275
Thai fried chicken served with steamed
sticky rice and sweet chilli sauce.

1T BBO
WAGYU
BEEF win
STICRY
— RICE 295

- Thai style grilled marinated .
“wagyu-beef withherb,
- served with steamed sticky

1 riceand chillidip..

< BBQPORE v (IF. ... > JFREEDN
STICRY RICE 2. : :

Thai style grilled marinated pork with herb,
served with steamed sticky rice and chilli dip.

s A Nl %
e . e




i ¢ GREEN CURRY
A well known Thai curry
* with assorted vegetables,
' flavoured with green chilli ¥
4l paste, kaffir lime leaves, o | K
4 fresh red chilli and chopped i T MASSAMAN

; ! 1 RED CURRY
lime leaves. WAGYU BEEF @@ 32.9 ROAST DUCK @ 39.9
£ Tendered beef 6 hours slow cooked Roasted duck in chilli red
; in coconut milk and massaman curry, curry combined with lychee,

flavoured with a traditional of Thai
spice, tossed with baby potato, topped
with cashew nuts and fried onion.

pineapple and tomato.

TOFU/ VEG.......ccoruernes
CHICREN BREAST ..22.9
SQUID ........coovvivmveisnen v 23.9
FISH FILLET ........ccoco 23.9
PRAWNS / SEAFOOD 27.9
WAGYU BEEF ............. 29.9

- MASSAMAN
LAMB SHANE @©37.9 ¥
A delicious and tender 6 hours
slow cooked lamb shank with
massaman curry, served with
lentil puree and vegetables.

Creamy red curry with assorted
vegetables, flavoured with
=+ red chilli paste and additional
> Frounded paprika, tossed with

resh red chilli and chopped
lime leaves.

‘ contains other nuts @ gluten free



o

- SURFRY

TOFU/VEG
CHICREN BREAST
sSeviD
FISH FILLET
PRAWNS / SEAFOOD
SOFT SHELL CRAB
ROAST DUCR
WAGYU BEEF

4 OYSTER SAUCE 4 CHILLI BASIL SAUCE ¥ LIME LEAVES ana 4 SATAYSAUCES
INclEetic S e ac arted Stir-fried mixed vegetables, bok choy, ~PEPPERCORN SAUCEN  Anaromatic herbs stir-fried with
vegetables in oyster sauce, basil with minced garlic and chilli A combination of fragant herbs, garlic, ~ assorted vegetables in creamy
sprinkled with fried onion. chilli lime leaves, peppercorn and kra- peanut sauce.

chai, stir-fried with oyster sauce.

/ﬁx

W/ DUCK, : 4 s e WASQUID




aa1 O O%
A traditional Thai dish of fried thin rice

-~ noodles, stirred with bean sprouts,
shallot, diced tofu, crushed peanuts.

................... 21.9
CHI pap segrw O
CKEN BREAST ... 22.9 ™% ctir-fried flat rice noodles with

sweet soy sauce, soY bean, minced
garlic and mixed vegetables.

SlN ________ CHILLI BASIL NOODLE O\
Noé_};,ona LA SEAEOOD ..o 9 (HOKKIEN NOODLES /
LE A | e ——— FLAT RICE NOODLES)

% Stir-fried noodles with chilli basil
sauce, minced garlic and chilli basil
\eaves and vegetables.
sATAY roov.: || i AY NOODLE %

; (HOKKIEN NOODLES /
FLAT RICE NOODLES)
Stir-fried noodles with creamy
peanut sauce.

SlNGAPORE NOODLE Ob
Stir-fried rice vermicelli noodles, bean
sprouts and shallot, flavoured with

PAD SEEIW ” N :
2 ) turmeric spice:

2V E { .
~& ¢ 3 :
g N/ V THAI FRIED RICEO
- ’ ¢ “ - \ " Thai style fried rice stirred with oyster
3 P T B sauce, served with cliced cucumber
. and cherry tomato.

CHILLI BASIL

FRIED RICE
Fried rice with chilli and basil

with oyster sauce.

¢~ TOM yUM FRIED RICE

X K &
CHILLL S
-Noov?,és“' . CHILLI BASI K NS o v
TRIED 2 L Fried rice with Tom um paste,
e g flavoured with lemongrass and
. Kaffir lime leaves. Served with

sliced cucumber and cherry tomato.
)

\spicv ‘co i
ntains peanuts °containsegg @glute fi
n free



TEMPURA
EGGPLANT &

24.9

Crispy tempura-coated
eggplant served with tamarind
sauce, fried shallots and
smoked chilli.

TOFU REE MAO
NOODLE B \

23.9

Stir-fried noodles with chilli
basil sauce, minced garlic and
chilli, basil leaves, fried tofu
and vegetables.

GRILLED
EGGPLANT SALAD
23.9

Grilled eggplant salad

with fried tofu, drizzled with
homemade Thai dressing.

PAR BOONG

FIRE DANG W {
(SEASONAL) 21.9
Vegetarian stir-fried morning
glory wit soy bean, garlic

and chilli in vegan shiitake
mushroom sauce.

TAO HU SONG
KRUENG 23.9

Deep fried soft tofu in
homemade Thai gravy sauce
stirred with diced carrots,
mushrooms and babycorn.

SALT ana BLACR
PEPPER TOFU 23.9
Crispy tofu, garlic, salt, black
pepper, chilli, shallot, dried
onion and garlic.

< BRAISED SHIITARE
MUSHROOM with

BOR CHOY 26.9

Shiitake mushrooms and crisp
bok choy braised in homemade
mushroom and soy sauce.

‘ vegetarian \ spicy

PAK Boow
PANG(SEASoNA)

TAO Hu
SONG KRUENG

‘\. S
SALT & BLAC
PEPPER TOAFUK




EA-NA GAI GROB\ _  PRIG RHING PAK BOON -
23.9 GAI GROB \ 23.9 GAI GROB g

" SWEET & SOUR
GAI GROB $3» 23.9

GAI GROB \ 23.9

Battered chicken thighs, A famous stir fry battered =~ A well known stir-fry = Atraditional stir fry green &&§ (SEASONAL) 23.9 ey
fried to crisp and stir-fried %= chicken thighs with chilli, Chinese broccoli with a #= beans with shredded lime #= A stir fry morning glory .
. with vegetables, tomato, . garlic, onion, beans, baby = little bit of chilli, crushed leaves, chilli, fish sauce, - = with alittle bit o? chilli,
pineapple, garlic and sweet corn, holy basil and oyster = garlic, soy bean, oyster & Prig-Khing chilli paste, © garlic, soy bean, oyster
Sour sauce. © sauce. - sauce and fry battered battered chicken thighs. sauce and fry battered
: chicken thighs, topped chicken thighs.
—— with fried onion.

o o e’ e’ o o S’ B/ s e’ ", o’
DCEEE TSR X SR ) SIS (SRR 3 SRS X S R SRR SEER X EER X SRR

\'spicv, $rcesame



BARRAMUNDI with
- SOY AND GINGER
44.9
Steamed whole barramundi
with ginger sauted in a tasty
, soy and sesame sauce.

A v .
Steamed whole barramundi dres?e"d B i s
with chilli and lime sauce. et e waT =

— - = Ea - _-a, ‘-q‘
—_——s - = \spicy Q contains peanuts @ gluten free — e o P
—— = =

44.9
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1 SALT & BLACK PEPPER 1 GOONG MA KHAM
SOFT SHELL CRAB 29.9 29.9
Crispy soft shell crab, garlic, salt, black Tempura king prawns, dress with tamarind sauce,fried
pepper, chilli, shallot, dried onion and garlic. shallots, smoked chillies and served with vegetables.

oS T - e R,

e e T

\ £

1 SALT & BLACRK PEPPER 4 SALT & BLACK PEPPER
SQUID 29.9 PRAWN 29.9
Deep fried squid, garlic, salt, black pepper, chilli, Deep fried prawn, garlic, salt, black pepper,
shallot, dried onion and garlic. chilli, shallot, dried onion and garlic.
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FISH 'N' FRIED RICE HORRIEN =
CHIPS with NOODLE with —
15.9 FISH BALLS SPRING | : —d

15.9

1

- STEAMED RICE with
{ PEANUT SAUCE ... 129

1 G - PEANUT SAUCE ......s -
L | ...~ STICRY RICE === ———
L R Reng S T - CHIEDS S oLy ;
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