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SATAY CHICREN SREWER SPRI'&G ROLL PRAWN CARE (i) (4) 17.9

& (4) 17.9 | WARER] Deep-fried marinated minced

Grilled marinated chicken tenderloin Deep-fried rice paper roll filled rawn mixed with Thai herbs and

on a skewer, served with peanut sauce PRI RN e I IV readcrumbs, served with plum sauce.
and cucumber relish. vermicelll and sliced black fufigus,

served with plum sauce,

.

It

GOLDEN SEARED

DUCE PANCARE 3+ 22.9 CORN RIBS (4) 16.9 2
Thai-style gozleme filled with roast Corn ribs grilled with paprika DUMPLING § (4)
duck, chilli jam and tasty cheese and butter. 17.9

served with cider cucumber salad. Pan-fried pork

dumplings served with
special soy and vinegar.

1 = -
‘ contains peanuts .. vegetarian ~ vegan e%®sesame
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EAW GRIE SAGO SAI GAI § (6) 17.9
PAE MORE % (6) 17.9 Soft steamed sago dumplings filled
Sweet minced chicken wrapped in with sweet minced chicken, topped
soft steamed rice skin, served with with chilli and fried garlic.

salted coconut sauce.

CRISPY ENOEKI NET SPRING ROLL THAI DUMPLING

(i) (4) 15.9 PLATTER § 18.9

Crispy net spring rolls filled with shrimp, A combination of garlic chive dumpling
crab meat, and black mushroom, served (2}, Kaw Griep Pak More (2}, and

with sweet chilli sauce. Sago Sai Gai (2).

GARLIC CHIVE DUMPLING
W (6) 17.9
Garlic chive filling with soft steamed
rice skin, served with chilli soy sauce.

NEy
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CRISPY TOFU BAO WONDER BAO ROAST PORK BAO

W (2) 15.9 (i) (3) 22.9 (2)17.9
Crispy tofu, sweet chilli vegan Soft shell crab with sweet Crispy pork belly, hoisin
mayo, julienned carrots, sliced chilli mayo, Crispy pork belly sauce, julienned carrots, sliced
onions, sliced cucumber in with Hoisin sauce, and Tempura onions, sliced cucumber
charcoal bao buns. prawn with Sriracha mayo in charcoal bao buns.
[ in charcoal bao buns.
vegan

'ql‘ﬂ\.'
!

CRISPY CHICEEN BAO SOFT SHELL CRAB TEMPURA PREATWN

(2) 16.9 BAO (i) (2) 20.9 BAO (i) (2) 18.9
Crispy chicken, sweet chilli Tempura battered soft shell Tempura prawn, Sriracha
mayo, julienned carrots, sliced  crab, sweet chilli mayo, julienned  mayo, julienned carrots, sliced
onions, sliced cucumber carrots, sliced onions, sliced onions, sliced cucumber

in charcoal bao buns, cucumber in charcoal bao buns. in charcoal bao buns,



T BUTTER

MUSSEL (i (51 20,9 SEREWER () ()
mussels grilled with garlic butter, & 10.9 / SKEWER
heddar and Romano = Succulent rtgmmnrns grilled to perfection,

semed Wi
-gar licb

Thai seafood sauce and

T OGTOPUS SKEWER
(i) (1) 14.9 / SKEWER

Tender grmed octopus served on a skewer
with spicy Thai seafood sauce and graijc butter.




PHUKET TOWN f&
il LOCAL FAVOURITE |

A,

2

MHOO HONG
Kudayu 27.9

Phuket-style braised pork belly
seasoned with aromatic spices and
slow-cooked for over 6 hours. Served
with mantou on the side.

CRAB CURRY &
SOFT SHELL CRAB ()

("¢ RICE VERMICELLI ~ CHICKEN GARI
uguniia 30.9

Southern Thai crah O wawvazksln 25.9
With rice vermij meat curry seryed

celli : Stir-fried in Gari sauce, curry powder,
el and crispy soft shel crab, egg, and turmeric with chicIYeE'n.

HURET
poliIiIEN
NOODLE 0

O KiKANWE 28.9
phuket-style .51"‘&"?(?
tokkien noodles with sqxéto i
rawn, egg, Chinese broc! !

: and cecret sauce. Toppe
\with an onsen egg:




O vanydusdulas 34.9

4
I’HURET PARADISE
PORR with MANTOU |

A whole pork hock slow-cooked for 6 hours
in sweet soy sauce with cinnamon, star anise
and coriander seeds, served with steamed
Chinese broccoli,boiled egg pickled mustard
greens and a tangy chilli and garlic sauce.

Served with mantou on the side.

PHURET STYLE
FRIED BARRA

Ualdul 46.9

Fried whole barramundi with shiitake
mushrooms, ginger, leek, Chinese celery
and spring onion in red gravy.

\ spicy Owntains egg

PHUKET TOWN LOCAL FAVOURITE @
EXPERIENCE TASTE OF THE SOUTH I ol

7 ASe:
DEEP FRIED
BARRAMUNDI (i
with PHURET
CHILLI PASTE\

vaitafavlay 46.9

2




J”««‘ e e — Qbu;_,
LS - e
1‘! g = !\g!
i PHUKET TOWN LOGCAL FAVCURITE |
I Iy EXPERIENCE TASTE OF THE SOUTH Jﬂ : :“

pineappLE  CRAB O FRIED RICE
FRIED RIGE (i) gc:! If;::éiﬂrtlitezgﬂ?al -style fried rice with crab meat,

egg and shallots.

O vrawavalia 29.9

A special Phuket fried rice with
prawns, chicken, peas, carrots, corn
and pineapple flavoured with ground
turmeric, served in a pineapple shell.

FRIED BARRAMUNDI ()
YUM YUMM RICE

U199 UAIiAae 28.9
Fried barramundi served with tangy Thai yum and seafood sauce,
fluffy jasmine rice and fresh toppings — zesty, yum-yumm!

R S

\spicv occntains egg



SMALL / LARGE

TOMYUMGOONGH)s TOM EHA GAI©
SMALL..........19.9 SMALL..........19.9
LARGE ...........29.9 LARGE ...........27.9

Most popular, prawns served in spicy-sour Mild coconut milk soup with chicken
Thai soup flavoured with lemongrass, kaffir breast flavoured with lemongrass, mushrooms,
lime leaves, mushrooms and galangal. kaffir lime leaves, galangal and chilli jam.

-

TOM YOUM BRAISED BEEF
SEAFOOD W% SOoUp
SMALL...........22.9 HOT POT .......29.9
LARGE ............32.9 5o et oo spices, carvedin
Famous spicy soup with King prawn, mussel, Thai-style hat pot.

fish fillet and squid, flavoured with lemongrass,
kaffir lime leaves, mushrooms and galangal.

‘ contains peanuts



PAPAYA " PAPAYA
SALAD . SALAD ~SALAD .. BBQ.
BB@ PORR BBQ@ WAGYU CHICREN A 279
.229 BEEF § 359 -

= . T 5
. } 4
- I !

L SOMTUM PAPAYA PAPAYA

 THAI NG 219 SALAD with SALAD w R D
) veasedgocnpeprnissed s SOFTSHELL ~ THAI FRIED

2 chiitiemon dreseing ¢ CIRAB () % 319 CHICEEN » 279

=
-P/ ‘cuntains peanuts @gluten free



T MASSAMAN
WAGYU BEEF @@ 32.9

Tender beef slow-cooked for 6 hours
in coconut milk and Massaman curry,
flavoured with traditional Thai spices
and baby potatoes, then topped with
roasted cashew nuts and fried onions

“* RED CURRY
ROAST DUCK 42.9
Roasted duck in chilli red
curry combined with lychee,
pineapple and tomato,

4 MASSAMAN

LAMB SHANE @@ 39.9

A delicious and tender lamb shank
slow-cooked for 6 hours with
massaman curry, served with
mashed potatoes and vegetables.

Q contains ether nuts @ gluten free.

1T GREEN CURRY

A well-known Thai curry
with assorted vegetables,
flavoured with green chilli
paste, kaffir lime leaves,
fresh red chilli and chopped
lime leaves.

TOFU/ VEG.......cinerenen 269
CHICEEN BEREAST .......249
SOQUID!) ovosiiieessnisrsssnissasesens 25.9
WAGYU BEEF ..................35.9
FISH FILLET () .., . 26.9
PRATVNS (i) .oovrviricsnreraessnenes 29,9
SEAFOOD M) ......cccceii0000. 29.9

1T RED CURRY

Crearny red curry with assorted

vegetables, flavoured with

red chilli paste and additional
round paprika, tossed with
resh red chilli and chopped

lime leaves.
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J. THAI FRIED
CHICREN i I
STICKY RICE 275 |

Thai fried chicken served with steamed
sticky rice and sweet chilli sauce.

T BB
WAGYU
BEEF win
STICRY
RICE 355

Thai-style grilled marinated
wagyu beef with herbs,

served with steamed sticky
rice and chilli dip.

| STICRY AR
1 Y i i 1
d I’ i y 2 N ¥ .. k -’ll.
T RICE 279 ‘ tudf
Thai-style grilled marinated , ‘-'“»'![
i pork with herbs, served with 5 ! b

’ %v steamed sticky rice and

il “chillidip. ! i
| ’ ; f\ { . i
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-2 THAI FRIED
RICE wmin BBQ
PORR 279

Thai-style fried rice stln'ed with

oyster sauce topped with BEQ pork,

served with sliced cucumber,, cherry

tomatoes, and chilli dip, | |} 11} |

¢~ BB@ CHICKEN
win STICRY RICE 275

Char-grilled chicken marinated with

rice and chill chp

| Thaiherbs served wrth steamed sticky

< THAI
FRIED
RICE

win BBQ
CHICREN

279

Thai-style fried rice stirred
with oyster sauce, topped
with BBQ chicken, served
with sliced cucumber, cherry
tomatoes, and chilli dip.
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PRIG-EHING
MOO-GROB 32.9
Traditional stir-fried green beans
with shredded lime leaves, chilli,
fish sauce, Prig-Khing chilli paste
and crispy pork belly.

GRA PRAO

MOO-GROB 32.9

Stir-fried crispy pork belly with chilli,
capsicum, garlic, onion, beans, baby
| corn, holy basil and oyster sauce.

RA-NA

MOO-GROB 32.9
Well-known stir-fried Chinese
broccoli with a little bit of chilli,
crushed garlic, soy bean paste,
oyster sauce and crispy pork belly.

MOO-GROB 32.9
Crispy roast pork belly served with
chilli lime sauce and hoisin sauce.

SALT & BLACE PEPPER
MOO-GROB 32.9

Crispy pork belly with garlic, salt,
black perff.er. chilli, shallot, dried
onion and garlic, served with
sriracha sauce and chilli lime sauce,

41?"

PAE BOONG

MOO-GROB 32.9
Well-known stir-fried Morning glory
with crispy pork belly, soybean
paste, garlic and chilli.




| SWEET & SOUR
| GAI GROB 3\ 26.9
Battered chicken thighs, fried until
crisp and stir-fried with vegetables,

! tomato, pineapple, garlic and sweet

i & sour sauce.

. PRIG KHI
| GAI GROB
% Traditional stir-fried green beans
. with shredded lime leaves, chilli,
|| fish sauce, Prig-Khing chilli paste,
battered chicken thighs.

26.9

GRA PRAO
| GAI GROB \ 26.9
Battered chicken thighs stir-fried
with chilli ,garlic,onion,beans,baby
corn,capsicum,holy basil and oyster
sauce.

| KA-NA GAI GROB \ 26.9

Il broccoli with a little bit of chilli, g 4
| crushed garlic, soybean paste, (i

Well-known stir-fried Chinese

oyster sauce and fried battered it
chicken thighs, topped with N
fried onions.

-f{ PAR BOONG GAI GROB \ ) CASHEW NUT

* (SEASONAL) 26.9

8 Well-known stir-fried Morning glory

'* with a little bit of chilli, garlic, fried

R onions, soybean paste, oyster sauce
and fried battered chicken thighs.

. GAI GROB §, 26.9
' Battered chicken thighs, fried until

! crisp and stir-fried with roasted
\ cashew nuts and chilli jam sauce,

i

topped with roasted chilli.



TOFU/VEG .....ccoees 24.9
...... 5 CHILLI BASIL NOODLE

CHICKEN BREAS' pap THAI O ©%
FRI BREAST ...24.9  traditional Thai dish of O\ (HOKKIEN NOODLES /
ED CHICEEN ........27.9 stir-fried thin rice noodles ELAT RICE NOODLES)
SQUID (i) with dried shrimp, bean Stir-fried noodles with chilli basil
........................ 25.9 sprouts, garlic chive, diced salce, minced garlic and chilli,
FISH FILLET () oo 26.9 tofu and crushed peanuts. basil leaves and vegetables.
PRAWNS () woovvesresransens 29.9 pap seerw O SATAY NOODLE %0
SEAFOOD (M) Tasty stir-fried flat rice (HOKKIEN NOODLES /
sensasrissnsn 2D noodles with sweet s0Y . FLAT IIIGE ND“DLES)
SOFT SHELL CRAB (i) 31,9 Sgi}jﬁf ';n?j‘"ﬁi:f\?:;i&gf“ Stir-fried noodles with creamy
ROAST DUCE............... 32.9 : peanut sauce.
CRISPY PORK BELLY 32.9 CHILLI JAM NOODLE O
WAGYU BEEF (HOKKIEN NOODLES /
& FLAT RICE NOODLES)

Stir-fried noodles with chilli

jam, roasted cashew nuts and
assorted uegetames. egg, topped
with roaste chitli.

SINGAPORE NOODLE O
Stir-fried rice vermicelli noodiles,
bean sprouts and shallot,
flavoured with turmeric spice.

THAI-STYLE

FRIED RICE 0

Thai-style fried rice stirred with
oyster sauce, served with sliced
cucumber and cherry tomatoes.

<3

SINGAPORE

PAD THA| NOODLE

e CHILLI BASIL
L ] ‘1

FRIED RICE (o)
Eried rice with chilli and basil
with oyster sauce.

1 TOM YUM
FRIED RICE

o ~ Fried rice with Tom 'f;;hm
THAI FRIED RICE : rlql:b,giljém aste, flavoured wi
kaffir lime
with sliced
; cherry tomatoes.

£

CHILLI BASIL
“NOOULE

CHILLI BASIL
FRIED RICE




NOODLE
& RICE

-

TOFU/VEG .........ccoueers 24.9
CHICREN BREAST ... 24.9
FRIED CHICEEN........27.9
SQUID () ...cccrvrnrerrarisnnes 25.9
FISH FILLET (i) ........... 26.9
PRAWNS () oo 29.9
SEAFOOD M) ............... 29.9
SOFT SHELL CRAB (i) 31.9
ROAST DUCE .............. 32.9

CRISPY PORK BELLY 32.9 &y
WAGYU BEEF ... 35.9 ' e
NASI GORENG

Fried rice with
sambal chilli,
topped with
fried egg.

MEE GORENG
Stir-fried noodle
with sambal chilli,

boiled egg.

\5|:ni£\uI
‘cuntains peanuts

ocontains egg
@ gluten free



TEMPURA
EGGPLANT

24.9

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

TOFU EEE MAO

NOODLE { 24.9
CHOOSE :

— HOKKIEN NOODLES

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

PAK BOONG
FIRE DANG {
(SEASONAL) 25.9

Vegetarian stir-fried morning
glory with soybean paste,
garlic and chilli in vegan
shiitake mushroom sauce.

SALT ana BLACRE
PEPPER TOFU 25.9
Crispy tofu, garlic, salt, black
pepper, chilli, shallot, dried
onion and garlic.

VEGAN PAD THAI 24.9
A traditional Thai dish of
stir-fried thin rice noodles

with bean sprouts, shallots,
diced tofu, crushed peanuts,
vegetables and fried tofu,

VEGAN PAD SEEIW
24.9

EANA FIRE DANG 24.9
Chinese broccoli stir-fried

with chilli, garlic and shiitake
mushroom sauce,

SHIITARE wiih
ASIAN GREENS 25.9

VEGAN TOFU
FRIED RICE 24.9

Alternative proteins
(plant-based) + $4

\spicy

contains peanuts

3

PAI BoONGHRE
DANG(SEASONAL)

SHUTAKE
WL ASIAN GREENS

e

SALT % BLACK
PEPPER TOTY

Tebtr FRIED RICE
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4. OYSTER SAUCE 4 CHILLI JAM 4. LIME LEAVES \L
A classic stir-fried assorted  SAUCE ana PEPPERECORN
uegetables in oyster sauce,  Famous Thai cuisine, SAUCE GR'A
sprinkled with fried onions.  roasted cashew nuts, A combination of fragrant pmo
assorted vegetables, stir- herbs, garlic, chilli lime
fried in chilli jam, topped leaves, peppercorn and G AI
with roasted chilli. kra-chai, stir-fried with
oyster sauce. \ 26.9

Stir-fried minced chicken
with garlic, chilli and
oly basil.

TALK
THE Tog;’;v

w/ wAGYU
BEET

w7/ SEATOOD

J. SATAY SAUCE & 4 CHILLI BASIL
Aromatic herbs stir-fried SAUCE \

with assorted vegetables in  ctir_fried mixed v egetables,
SIRATH RSl SRR, bok choy, basil with minced
garlic and chilli.

[
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S h"he'&;\-‘w
Steamed whole barramundidreseed
with chilli and lime sauce:

# PAD PONG GARID
Stir-fried in gari sauce, curry powder and turmeric.

e SEAFOOD (M) GARIL....ccuicnnmmmansansnnnsns 27:.9
(Prawn, squid, fish and mussel)

PRAWN (i) GARL.....ovuiemmmessesmisssmsnnssnns 27:.9

~ = SOFT SHELL CRAB (i) GARI ....... w319

A STEAMED BARRAMUNDI (i)

witn SOY AND GINGER 46.9
Steamed whole barramundi with ginger
sautéed in a tasty soy and sesame sauce,

2 FRIED BARRAMUNDI (i
with GREEN APPLE SALAD \§

46.9
Deep-fried whole barramundi dressed

* with green apple salad, drizzled with

chilli lemon sauce.

7 FRIED BARRAMUNDI (i}

with TAMARIND SAUCE ,

46.9 =
Deep-fried whole barramundi with homemade
tamarind sauce and mixed vegetables, topped

with roasted chilli, roasted cashew nuts and - -‘_GT

B fried onions.



S < CHOO CHEE GOONG () = T GOONG MA KHAM (4)

34.9 34.9
= : Tempura king prawns, dressed with
T‘E’.?;Péﬁa k'&% prawns dressed tamarind sauce, fried onions, smoked
i pededon ity chillies and served with vegetables.

" GOONG AOB

4 SALT & BLACK PEPPER SOFT N WOONSEN NOODLE
SHELL CRAB (/) 31.9 (A) sge 34.9

: : Grilled king prawns and glass
Err]iilsl?iagif::oiger\:bcrab, garlic, salt, black pepper, noodles cooked in pot with

B dHad vhion oyster and soy bean sauce,
= : sesame oil, garlic, ginger,
shallot and celery.

=2 SALT & BLACR 5 ! . - SALT & BLACR
PEPPER S@UID (i) 2 i & PEPPER PRAWIN
25.9 o : (i) 34.9

Deep-fried squid, garlic, 1l ; . s Deep-fried prawn, garlic,
salt, black pepper, chilli, N T . 2 . salt, black pepper, chilli,

shallot and dried onion. \ St - shallot and dried onion.

esame Owntains egg @gluten free
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