
STARTERS & SALADS

Som tam                                  
Papaya Salad, and Som Tum Dressing
Choice of Beef                 28
Chicken                                                       26

Balinese Chicken Satay                         24
Peanut Sauce, Spicy SambalPeanut Sauce, Spicy Sambal

Vietnamese Ricepaper Rolls          28
Prawns, glass noodles, mint, cabbage, 
dipping sauce

Yum Woon Sen Talay                28
Glass Noodles, grilled Shrimp, Mint

Tung Tong                                                                   26
Deep-fried Seafood Dumplings, Deep-fried Seafood Dumplings, 
homemade sweet and spicy Sauce

MAIN COURSES

Pad Thai                    
Tofu, Egg, Bean Sprouts, and Chives

Choice of Seafood                32
Beef                        32
Chicken                      30
Vegetarian                    26Vegetarian                    26

Beef Lok Lak                  36
Cambodian wok-fried Beef, Cucumber,
dipping Sauce

Pad Kra Pao                  36
Stir-fried Chicken, Thai Basil, Chili

Khao Soi Gai                  32
Crispy Noodles, Yellow Curry Chicken,Crispy Noodles, Yellow Curry Chicken,
Condiments

Khao Pad Sapparod             30
Pineapple fried Rice, Shrimp, Chicken, 
Cashew Nut, and Bell Pepper

Pad Tea Hu                   28
Stir-Fried Tofu, Homemade brown 
Sauce, Bell Pepper, CorianderSauce, Bell Pepper, Coriander

DESSERT

Kluai Buat Chi                                                24
Banana, Coconut Milk, and 
Pandan Leaves

Khao Neeo Mamuang                                    24
Thai Mango sticky Rice, 
Coconut SauceCoconut Sauce

Vegetarian:       Pork:        Gluten:        Gluten Free:        Dairy:     Spicy:     Nuts:       Fish:       Mollusca:        Crustacean:         Vegan:        

Should you have any dietary restrictions or allergies, please inform our service team.
All prices are stated in US Dollars and subject to 10% service charge and prevailing government taxes.


