






 
 
 

            S$ 

Tom Yam Goong 冬炎虾汤         12  

Thai Spicy Prawn Soup cooked with Mushroom, Kaffir Lime Leaf,  
Lemongrass and a hint of Chilli  
 

Poo Ja (2 pieces) 黄金蟹斗 (2个)        14  

Deep-fried Crab Meat mixed with Minced Chicken in a Crab Shell  
topped with Salted Egg Yolk  
 

Khao Ohb Nam-Liaeb 黑橄榄鸡肉碎炒饭      17  

Black Olive Rice with Minced Chicken  

 

Khao Neow Mamuang 芒果糯米饭       17  

Glutinous Rice with Mango  
 

Som Tam 青木瓜色拉          18 

Famous Thai Green Papaya Salad mixed with Dried Shrimp,  
Tomato, Long Bean, Peanut, Chilli and Special Sauce  
 

Yam Mamuang 青芒果色拉         18  

Green Mango Salad Mixed with Chicken, Prawn, Roasted 
Coconut, Chilli and Lime Sauce  
 

Gaeng Keow Wahn Gai, Nuer or Moo       18 

青咖喱鸡肉，牛肉或猪肉   
Green Curry with Chicken, Beef or Pork  
 

Khao Tang Na Tang 泰式米饼锅巴        18  

Mixed Minced Chicken and Prawn with Coconut Milk  
served with special Thai Rice Cracker  
 

Peek Gai Sod Sai (4 wings) 香炸填鸡翅 (4只)      20  

Boneless Chicken Wing stuffed with Minced Chicken  
and Thai Herbs  
 

Phad Thai Goong Sod 传统泰式炒面       20  

Stir-fried Thai Rice Noodle cooked with Prawns, Chicken  
and Egg in a Traditional Style  

 

Tawd Mun Pla Grai (4 pieces) 香煎炸鱼饼（4个）     22  

Deep-fried Minced “Plagrai” Fish kneaded with Chilli Paste  

All prices are subject to 10% service charge and prevailing goods & services tax  



 
 

 
 
 
 
            S$ 
 

Kai Jiaw Nuer-Poo 蟹肉炒蛋         26  

Fried Egg with Crabmeat  
 

Phad Prik Kieng Pak-Boong 泰酱炒虾空心菜      22  

Stir-fried Water-Spinach (Kang Kong) with Prawn and 
Chef's Special Chilli Sauce  
 

Nam Prik Loong Rue 香炸特色鲜蔬拼盘       22  

A Set of Typical Thai Dish. A Bowl of Shrimp Paste  
with Hot Chilli, Garlic, Crispy Catfish and  
Salted Egg Yolk served with Assorted Fresh Vegetables  
and Deep-fried Vegetables  
 

Pla Krapong Nuengmanao 泰式青柠蒸鲈鱼      40  

Steamed Seabass with Special Lime and Chilli Sauce 
  

Pla Kao Sam Ros 泰式油炸石斑鱼        48  

Deep-fried Boneless Grouper topped with Thai  
Spicy and Sour Sauce  
 

Tay Po 咖喱鳕鱼空心菜         60  

Tay Po Curry with Codfish, laced with Water-Spinach, 
Kaffir Lime and Cumin  

All prices are subject to 10% service charge and prevailing goods & services tax  



 
 

 
 
 
 
VEGETARIAN  
             S$ 

Tawd Mun Kaopod 香煎甜玉米饼        18  

Deep-fried Sweet Corn Cake  
 

Som Tam 青木瓜色拉          18  

Famous Thai Green Papaya Salad mixed with Tomato,  
Long Bean, Peanut, Chilli and Special Sauce  
 

Yam Mamuang 青芒果色拉         18  

Green Mango Salad mixed with Roasted Coconut, Chilli  
and Lime Sauce 
  

Tao Hoo Som Ros 炸豆腐配酸辣酱       20  

Deep-fried Beancurd topped with Spicy and Sour Sauce  
 

Keow Wahn Pak Ruam 青咖喱什锦蔬菜       18  

Mixed Vegetables, Yellow Bean, Sweet Potato with Green Curry  
 

Phad Graprao Tao Hoo 辣炒豆腐        20  

Stir-fried Beancurd with Hot Basil Leaf, Chilli and Green  
Peppercorn  

All prices are subject to 10% service charge and prevailing goods & services tax  















 
 

          S$ 

House Wine 
WHITE        Glass  Bottle 

HW1 Calabria Family Wines “Little Stones”  13  65 

 Chardonnay, South Eastern Australia 

 

HW2 Calabria Family Wines “Okiwi Bay”            14  70 

 Sauvignon Blanc, South Eastern Australia 

RED 
 

HR1 Calabria Family Wines “Little Stones”  13  65 

Cabernet Sauvignon, South Eastern Australia 

 

Champagne / Sparkling Wine 
 

C1 Champagne Gosset Grand, Epernay, France    270/bottle 
Blanc de Blancs NV  

C2 Moet & Chandon Imperial Brut, France    160/bottle 

La Cuvee Brut NV 

 

C3 Bortolomiol “Miol” Prosecco DOC Treviso   85/bottle  

Extra Dry NV 

Wine | 葡萄酒 

All prices are subject to 10% service charge and prevailing goods & services tax  




