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SOUPS ;.~~ 

9. Tom Yam IHol •• d Sour Soup) 

• King prawns or mixed seaf.od SU 
• Beef. "hiele, or Pork. SI.D 

10. TCll1 ~ha Gai SI.O 
:Chicken ,11 Coconui Milk] 
'Th:s '3-0l!-P ha') a beaUBflJl 
!OJild.e1 flavouf which is VBI'( 

{j151inC!I'~€ 

11. Tom Chi". SI.O 
A deiic:;te Y:)1J{i made f'om 
-c'1k:k-er:_ cI~3f nDodlE; and some 
'1Bgetm:ll€'s 

; ~i)!? DRY CURRIES 
12. Pad Bai Gra PraD 

'four choice d "'leat cooked with 

ba::.d ~ea'les 300 flavowed wltb fr-es-h!y 
(nopp€\! chillies and lish S3UlAl 

• Seef. Chicken GC Pork $14.B 
• King prawns S18.B 

13. Anam Ta lay Pad Bai Gra Prao .11.8 
\Fned Mixed SeafOO\1j 
Mixed seafood cooked With baSil 
I€flve-:; and n,)v()!,J(ed wl~h fre;;hly 
ct1oj}ped chdiie5 and ~sh sauC€. 

14 Pa. Pril S,d (fresh Chilli) 
YO-Jr cttuice of meat cooked w!!h 
fresh spril1g onions and slic(lc 
fres.~ chihies 

leaves 

• Beef, ch~lelOr pork $1 U 
• Quail $168 

.. • King p,awm $18.S 

1" Gai Pri! Haenu $14.B 
Fried ;;ricken DtoceS with cashew 
nuts and dry ci;ilii, added with s?la;l(lts 

/- -0 

',;"0' ' 

'\, CURRIES with 
,;1 ?COCONUT MILK 

The foflawi!?iJ C(ioi('-$ ilrf! qu#e­
different ({om tflo-se offered /{) you 
ptn'jo3sly These "re. cookea 
with coconl)/ mitk -contamlrlg 
03!T;OOO shoots_ Tile-y Bre mo!e 
full - ffalfl:wred -c!.Iffie-s Please 
IF..rJic2te your p1'eferenCe #Ren you 
(yder from /mld t~rov9h meo'fum ro 
itelY Rot 

11. 6 ... g K •• w War, {Green earry) 
CoOKed Iq coconUlmilk With 

.... amboo shOuts. Will ~¥~ ""'l[,,,," -'.,'·4", ,~"'-.,"- - .,.,. 
CIIIIH9S. ' 

• Beel, Cbi"e. or Pori $14.8 
• King pl~wni $18.8 

18. Gaeng PenlRed CU"I) 
Rea rurry is s~milarro green 
cuiT". e.l:t:ept thal it IS mad€ kom 
red' cMi paste, 

• Se.l, Chic ••• or Pork $14.8 
• King pra"" $18.6 

19. Pan.nu 
This Dish ISSlmi13( to reil curry 
but has no .. 'egetables and has it 
thiCK€l' c{)oonut sauc-e 

• fish !illels 
• King prawns 

21. Ga.ng P~dYa,g 
(Roast Qud; Curry) 
A magnificent DJmt;.inalioo of 
roas! duck mixed wilfl cherry 
tomatoes, grapes. pineapple and 
then cookBd in COOJ!1!)t l1ilk 

$168 
S18.S 

ma 

~,~IU\i",1~ 
:~ ... ~ 

, : ~ ~ CURRY without 
'JI 'i!l' COCONUT MILK 

13. Ga.ng Pa I&DUB!ry CUllyi 
Cooked Wit" !Bd curry and a 
vari-ety of 'i~ge\abl€s, 

• Seet. "bi'~&n or Pork SlU 
• Quail $1&.8 
• Fisn fillets $lij.! 
• King prawns S13.8 

DISH with SALAD .. 'c'i' 

ACCOMP.!l.H!MEHT 

14. Nam TDk S14.8 
Gnll-ed slices of beef ml.xed with Thai 
herbs, (111111 onion and lemOrt juice. 

<>. l.rb 
Mil1ceG b&ei. chic-ken Of p--~r'..;, 
saut~d With Thai herbs. &lIlk 
spring onion and lerf)oft JUIce. 

~14B 

26. rum Nm Ilhai Beel Salad) $14.8 
Fine slices of golled beef mixed 
'IIjih sliced cuctlJTlber, lemon jUlt:e, 
shallots, coriander, fish SQU(:8 and 
freshly chopped chillies 

Z1 Yijm S.alocd $13.8 
MiJ;ed seaf{)od witl onion rings 

•. , '7f! hlended with 

"''''''''''', ""n,..,-" jUl{:e, wiandel 
rtl1 fish S-3uce. 

c-ornbllling lemon grass_ c'nion, 
C-DIiOlnd;v, sI13ikns aoo rnmt 
ieaves and mIKing these lIT-to 
roasted chill; 9iJWd€f. Te this 
mf:<ture rs added lemon j\Jic-fl, 

• Seef or Chi,ken 
• fish f}lI~fS 
• Ki.~ prawns 

30. Yum Pe, Vang 
Roasle!j diKk wHh spic)' sauce 

S14.3 
$16.8 
$18.8 

$17.8 
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