
CANADIAN LOBSTER

Delights
Savor the ocean's finest Canadian lobsters

with bold Thai flavors

OCTOBER – DECEMBER 2025



canadian lobster thermidor

ล็อบสเตอรอบชีส       1,490



Canadian lobster in gravy sauce,
served with crispy egg noodles,
asparagus, mushrooms,
and broccoli

ราดหนาล็อบสเตอร       1,390
เสิรฟพรอมบะหมี่กรอบ



Canadian lobster stir-fried
with yellow curry powder baked cheese

ล็อบสเตอรผัดผงกะหรี่อบชีส      1,390



Canadian lobster in gravy sauce,
served with crispy egg noodles,
asparagus, mushrooms,
and broccoli

ราดหนาล็อบสเตอร       1,390
เสิรฟพรอมบะหมี่กรอบ

ล็อบสเตอรอบเนยกระเทียม      1,490
Canadian lobster baked with garlic butter,
served with Thai spicy seafood sauce

ล็อบสเตอรผัดกะเพราอบชีส     1,390
Spicy Thai holy basil stir-fried
Canadian lobster baked cheese



BREEZE &

Botanicals

GARDEN SPRITZ   370
Prosecco, Elderflower Syrup, Cucumber Syrup,
Citric Acid Water 

SIAM BREEZE   370
Siam Lanna Gin, Citrus Juice, Honey Ginger Syrup,
Thai Basil Leaves, Soda Water 

THAI TEA SOUR   370
Jim Beam Bourbon, Thai Tea Syrup, Citrus Juice, Egg White 

Inspired by Thailand’s vibrant sea breeze cuisine and lush herb gardens,
this trio of cocktails celebrates the harmony of nature’s freshest ingredients

with sophisticated craft. 


