GING THAL

CHEF ON’S SEAFOOD SUNDAYS N\

Cooked chilled half shell scallops,
Thai style chilli fruit salad

Australian Coffin Bay oysters, green “Nam Jim” dressing

Deep-fried whole snapper, pickled pineapple and grape,
chilli jam

Ging Thai grilled marinated King prawns,
red finger lime sauce

Deep-fried calamari, salt chilli,
crispy shallots, fresh herbs

Wok tossed blue swimmer crab, scallions,
heirloom tomato, sriracha sauce

Char-grilled half Panang marinated lobster,
Thai basil, lime infuse oil

(Served with Ging Thai daily chef salad selection,
accompanied with Jasmine rice and roti bread)

Complimentary glass of Wynn’s Reframed Cabernet Rosé
per person (max 4 per order)

Please note all credit card payments will incur a 0.85% processing fee
and a surcharge of 15% applies on public holidays. Crown practices Responsible Service of Alcohol
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*Patrons must be 18+ to consume alcohol and not prohibited from tl]géc
to 10pm, from 13 March to 26 June 2022. Bookings are subject to .avai




