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©« souUp + EGG & TOFU « ¢  MEAT &
7 S R
S1. Tofu with Minced Pork Soup 8.9 TEl. Deep Fried Tofu 4 6.9 M1  Grill Spring Chicken 10.9
S2. Tom Saap Chicken 2 7.9 TE2. Deep Fried Tofu with Honey 6.9 MI1A.  Grill Spring Chicken QIIIID & 18.9
$3. Tom Saap Chicken b 15.9 TE3. Deep Fried Tofu with Tom Yum 4 6.9 M2. Garlic Fried Chicken @ 13.9
S4. Tom Saap Pork S 8.9 TE4. Stir Fry Beancurd with Beansprouts 43 9.9 M3. Garlic Fried Pork 13.9
Photos shown are for illustration purpose only. S5. Tom Saap Pork 5 16.9 TES5. Chicken Omelette yA-) M4. Garlic Fried Pork Belly 14.9
Prices are subiectti% :‘i’:l::rgle?e::zrhgt‘; where applicable. S6. Tom KhaKai A® 8.9 TE6. Pork Omelette ® 7.9 M5. Honey Chicken 13.9
S7. Tom Kha Kai G 45 ® 16.9 TE7. Prawn Omelette 8.9 M6. Basil Chicken S 13.9
$8. Tom Yum Clear Soup Seafood 4@ 8.9 TES. Crab Meat Omelette @ 12.9 M7. Basil Pork 5@ 13.9
@ Chef Recommended z
$9. Tom Yum Clear Soup Seafood 4D 17.9 TE9. Soft Crab Meat Omelette 12.9 M8. Basil Beef S 14.9
S10. Tom Yum Red Soup Seafood /@ 8.9 M9. Basil Crispy Pork 5@ 14.9
S1. Tom Yum Red Soup Seafood 49 17.9 ; M10. Stir Fry Chicken with Cashew Nut & 13.9
A M11. PorkLeg @ 15.9
«APPETISER= M12. Stir-Fried Beef with Oyster Sauce 13.9
N M13. Stir-Fried Beef with Black Pepper Sauce 13.9
Al. Spring Roll 6.9 M14. Deep-Fried Thai Sun-Dried Pork 15.9
A2. Thai Fish Cake @) 4 (X-] §
A3. Thai Prawn Cake ® 13.9
A4. Pandan Chicken GIID @ 8.9
A5. Deep Fried Chicken Wing 9.9
A6. Tom Yum Chicken Wing @) S 1.9
A7. Stuffed Chicken Wing @ @ 12.9
A8. Grill Pork Ball 12.9
A9. Grill Beef Ball 15.9
A10. Issan Sour Sausage 10.9
ATl. Fried Pork Neck @ 10.9 e
A12. Moo Ping CEIED ® 1.9 *VEGETABLES ¢
A13. Deep Fried Mini Crab with Prapika @ 1n.9 O
A V1. Cabbage with Thai Fish Sauce 10.9
" P V2. Cabbage with Soy Sauce & 10.9
SALAD @ : ;
g V3. Thai Style Stir Fry Kangkong S @ 10.9
SAL. Mango Salad 5@ 7.9 V4. Thai Style Stir Fry Kangkong with Soy Sauce 4 10.9
SA2. Payaya Salad S® 7.9 V5. Baby Kailan with Oyster Sauce & 10.9
SA3. Papaya Salad (Pu Plalaa) CX) V6. Baby Kallan With Sov Sauce e
SA4. Corn Salad with Salted Egg & CX) V7 HMixsd Yepetabios jo-o
SAS. Payaya Salad with Salted Egg ) V8. Mixed Vegetables with Soy Sauce 10.9
SA6. Glass Noodle Seafood Salad 12.9 Vo St Fry Broceoll with Prawns e
SA7. Minced Pork Salad 4@ 12.9 SN[ KA wthy Sl tecl Etslh o e AL
SAS. Pork Neck Salad A® 13.9 V11. Kailan with Crispy Pork 4 ® 12.9 + KID MEALS =+
SA9. Prawn with Fish Sauce b 13.9 V12 S Eashiofu P A N
Kl. K. French Fries )
K2. K2. Chicken Nugget 4.9

K3. K3. Egg Fried Rice

& CURRY @

~
Cl. Green Curry Chicken S ® 8.9
C2. Green Curry Beef & 9.9
C3. Masaman Chicken 4@ 1.9

« EXTRAS =«
N

El. Fried Egg 1.5

E2. White Rice 1.5

E3. Sticky Rice 2.0

/@
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+RICE DISHES ¢ + NOODLES-DRY +« + DESSERT
N N

R1. Basil Tofu with Rice & Fried Egg / yA:) ND1. Phad See Ew (Kway Teow) Pork @ 8.9 DEl. Red Ruby @ 5.9

m R2. Basil Chicken with Rice & Fried Egg /£ 8.9 ND2. Phad See Ew (Kway Teow) Seafood @ 9.9 DE2. Thai Tapioca with Coconut Milk 5.9

R3. Basil Pork with Rice & Fried Egg & 8.9 ND3. Phad Thai Chicken 8.9 DE3. Mango Sticky Rice® 8.9
R4. Basil Crispy Pork with Rice & Fried Egg A® 9.9 ND4. Phad Thai Seafood @ 9.9
Photos shown are for illustration purpose only. RS. Basil Beef with Rice & Fried Egg & 9.9 ND5. Phad Mama (Maggie Mee) Seafood H® 9.9
G e e H e G i S R6. Basil Seafood with Rice & Fried Egg 4@ 9.9 ND6. Stir Fry Glass Noodle Seafood 9.9
R7. Garlic Chicken with Rice & Fried Egg 8.9 ND7. Stir Fry Tom Yum Glass Noodle Seafood & 9.9
@ Chef Recommended ) Spicy R8. Garlic Pork with Rice & Fried Egg 8.9 ND8. Pork Leg Noodle & 8.9
o R9. Garlic Prawn with Rice & Fried Egg @ 9.9 NDS. Thai Noodles Pork Dry 8.9
R10. Honey Chicken with Rice & Fried Egg 8.9 ND10. Thai Noodles Beef Dry 9.9

R1l. PorkLeg with Rice @ 8.9
AL .
R12. Thai Fish with Belacan Chilli & Rice £/ ® 9.9
® SEAFOOD @ A
Ve « DRINKS =«
SF1. Garlic Fried Prawn & 16.9 N
SF2. Spicy Salt & Chilli Prawns & 16.9 DR1. Bottled Water 1.9
SF3. Basil Seafood & 15.9 DR2. Coke 2.9
SF4. Basil Lala® 15.9 DR3. Green Tea 2.9
SF5. Stir Fry Seafood with Special Chilli £ 15.9 DR4. Ice Lemon Tea 2.9
SF6. Stir Fry Prawn with Special Chilli & Petai & 17.9 DR5. Vitamilk 2.9
SF7. Baked Glass Noodle with Prawn 17.9 DR6. Fresh Coconut 4.9
SF8. Baked Glass Noodle with Crab Meat @ 20.9 DR7. Lemongrass Drink 3.9
SF9. Steam Squid with Lime & Chilli 4@ 17.9 DR8. Pink Milk (Nom Yen) 3.9
SF10. Deep Fried Sotong 15.9 DR9. Homemade Ice Lemon Tea 4.5
SF11.  Grilled Whole Sotong 16.9 DR10. Thai Green Milk Tea 4.5
SF12. Cockles with Thai Seafood Chilli & 12.9 DR1l. Thai Milk Tea 4.5
SF13. Thai Otah Seafood In Coconut 4 ® 17.9 DR12. Longan Drink 4.5
SF14. Deep Fried Seabass with Garlic 29.9 s
SF15. Deep Fried Seabass with Sweet & Sour Sauce 29.9 i
SF16. Deep Fried Seabass with Thai Fish Sauce 4® 29.9 ¢ FRIE I‘]‘V’ RICE ®:
ER{Z. ) GAili Seabass Wiis Sakt oy F1. Thai Style Fried Rice X
SF18. Steam Seabass with Lime and Chilli £ ® 29.9 F2. Chicken Fried Rice @ 8.9
SF19. Steam Seabass with Soy Sauce | 29.9 EZ.  Pork Fried Rice 8.9
F4. Olive Fried Rice Chicken 8.9
F5. Olive Fried Rice Seafood @& 9.9 -
F6. Belacan Fried Rice Seafood J 9.9 *NOODL Evsr -S0UPe A
F7. Pineapple Fried _Rice Seafood @ 9.9 NST THal Neoties Pork 8.9 % BEERS %
F8. Seafood Fried Rice 9.9 : ~7
5 " NS2. Thai Noodles Beef & 9.9
F9. Tom Yum Fried Rice Seafood /@ 9.9 § Bl. Singha 320 ml 6
F10. CrabMeat Fried Rice @ 12.9 NS3. Green Curry Chicken with Laksa Noodle #® 9.9 B2 | Siroln 220 wi Bucket 28
NS4. Tom Yum Seafood Mama Noodles 9.9 )
NS5. Tom Yum Seafood Mama Noodles (IfXD 4 ® 18.9 B ol nghiab20m i
B4. Singha 620 ml 18
B5. Heineken 325 mi 7
B6. Heineken 325 ml Bucket 35
B7. Jinro Souju 16

B8. Jinro Souju 13




