
1. TASTING PLATTER (FOR ONE PERSON) (1,3,2,4,5,6,7,8,9,9A,10,13,14) m10.95

COMBINATION OF CHICKEN SATAY, SPRING ROLLS, PRAWNS IN SPECIAL COATING 

(WITH MINCEPORK, PRAWN & CRABMEAT), THAI FISH CAKES, CRISPY WONTONS AND SPARE RIBS      

2. GAI SATAY (1,4,5,13) m6.90

SKEWERED CHICKEN SERVED WITH CRUNCHY PEANUT SAUCE    

2A. SESAME CHICKEN (4,9,9A,10) m7.50

CRISPY CHICKEN WITH SESAME SERVED WITH SIAM SAUCE  

2B. CHICKEN SUNG (7,8,9,10) m6.90

IN LETTUCE CUP WITH CRISPY NOODLES

3. NUA SATAY (1,10) m7.50

SKEWERED BEEF SERVED WITH CRUNCHY PEANUT SAUCE     

4. POPIA TOD SPRING ROLLS (3,4,9) m6.90

SPRING ROLLS WITH MIXED VEGETABLES & BEAN VERMICELLI, SERVED WITH PLUM SAUCE                                                                                                     

4A. DUCK ROLL (3, 4,7,8,9,10) m7.90

SPRING ROLLS FILLED WITH MIXED VEGETABLES & SLICED DUCK WITH SWEET CHILLI SAUCE

4B. SPICY CHICKEN ROLLS (3,4,6,8,9) m6.90

SERVED WITH PLUM SAUCE   

5. SEEKRONG MU (7,8,9,9A,10,14) m7.50

MARINATED SPARE RIBS WITH BARBECUE SAUCE 

6. TUNG THONG (4,6,7,8,9,10) m7.50

CRISPY GOLDEN WONTONS FILLED WITH MINCEPORK PRAWN & CRABMEAT, SERVED WITH PLUM SAUCE        

7. DRAGON (4,6,7,8,9,10) m8.90

TIGER PRAWNS COVERED WITH MINCEPORK PRAWN & CRABMEAT, COATED IN BREADCRUMBS,

SERVED WITH PLUM SAUCE       

8. TEM PURA (4,9) m7.90

DEEP FRIED MIXED VEGETABLES IN TEMPURA BATTER WITH PLUM SAUCE  

8A. TEM PURA PRAWNS PLUM (4,6,9) m9.50

SERVED WITH PLUM SAUCE          

8B. TEM PURA PRAWNS WASABI (4,5,9,12) m9.50

SERVED WITH WASABI MAYONNAISE       

9. TOD MUN PLA (4,5,6)   m9.50

THAI SPICY FISHCAKES SERVED WITH SWEET CHILLI SAUCE  

10. AROMATIC DUCK (4,8,9,10) m10.90

SERVED WITH PANCAKES, HOISIN SAUCE & JULIENNE OF CUCUMBER, CARROT & SPRING ONION    

•  A p p E T I s E R s  •

•  s o u p s •

13. THAI STYLE VEGETABLE SOUP (8,9) �m6.90

CHOPPED FRESH VEGETABLES IN A SAVOURY VEGETABLE BROTH SOUP WITH CORIANDER

14. TOM TUNG THONG (4,6,7,8,9,10) m8.50

GOLDEN WONTON, FILLED WITH MINCE PORK, PRAWN AND CRABMEAT, 
IN SOUP WITH CHOPPED ONION, CARROTS AND SPRING ONION 

11. TOM YUM
SPICY & SOUR FLAVOURED SOUP WITH 
LEMONGRASS, LEMON JUICE, LIME LEAVES, 
GALANGA, CHILLIES, MUSHROOM, 
SPRING ONION & CORIANDER

CHICKEN (3,5,6) STARTER m7.50 • MAIN m14.50
PRAWN (3,5,6,7) STARTER m8.90 • MAIN m17.90
SEAFOOD (3,5,6,7) STARTER m10.50 • MAIN m20.50
VEGETABLE (3,5,6)  STARTER m6.90 • MAIN m12.90

12. TOM KHA
MILD COCONUT SOUP WITH THAI HERBS, 
SPRING ONION & CORIANDER    

CHICKEN (5) STARTER m7.50 • MAIN m14.50
PRAWN (5,6) STARTER m8.90 • MAIN m17.90
SEAFOOD (5,6,7) STARTER m10.50 • MAIN m20.50
VEGETABLE (5) STARTER m6.90 • MAIN m12.90



15. CHICKEN IN RED CURRY (5,6)
WITH COCONUT MILK, PEAS, MUSHROOM, ONION & THAI HERBS 

15a. SIZZLING CRISPY CHICKEN (3,4,9,9A,10)
CRISPY CHICKEN IN CHEF`S  SOUR & SWEET STYLE SAUCE WITH ONION, SPRING ONION, CARROT, 

PEPPERS & SESAME SEEDS                                                                                        

16. CHICKEN IN GREEN CURRY (5,6)
WITH COCONUT MILK, PEAS, MUSHROOM, ONION & THAI HERBS      

16a. CRISPY CHICKEN IN SIAM SAUCE (1,3,4,9,9,10)
CRISPY CHICKEN IN SIAM SAUCE WITH ONION, SPRING ONION, CARROTS, PEPPERS & A HINT OF CHILLI

17. GAI KRAPROW (7,8,9)
GROUND CHICKEN BREAST WITH ONION, MUSHROOM, CHILLIES, BASIL & SPRING ONION

18. GAI PHAD KHING (7,8,9)
CHICKEN WITH GINGER, CHILLIES, ASIAN MUSHROOMS, ONION, SPRING ONION & SOYA BEAN SAUCE

19. GAI PHAD MED MAMUANG (2,6,7,8,9)
CHICKEN WITH ONION, SPRING ONION, MIXED PEPPERS, CHILLIES & CASHEW NUTS IN CHILLI OIL

20. GAI RUAM MITR (7,8,9)
CHICKEN STIR FRIED WITH A SAVOURY COMBINATION OF MIXED VEGETABLES IN OYSTER SAUCE

20a. CRISPY CHICKEN SATAY (1,4,5,13)
WITH THAI PEANUT SATAY SAUCE

21.     PRAEW WAN GAI (9,9A)
CHICKEN IN SWEET & SOUR SAUCE WITH PINEAPPLE, CUCUMBER, ONION, SPRING ONION, TOMATO, 

CARROT & PEPPERS

21a.  PRAEW WAN GAI CRISPY CHICKEN (3,4,9,9A)
CRISPY CHICKEN IN SWEET & SOUR SAUCE WITH PINEAPPLE, CUCUMBER, ONION, SPRING ONION, 

TOMATO, CARROT & PEPPERS

22. GAI LOAW DANG (8,9,9A,14)
CHICKEN MARINATED IN CHEF`S SPECIAL RED WINE SAUCE WITH ONION & FRESH GINGER

23. GAI KRATIEM PRIK TAI (7,8,9,10)
CHICKEN WITH ONION, MUSHROOM, GARLIC & PEPPER SAUCE

24. GAI BROCCOLI (7,8,9,10)
CHICKEN WITH BROCCOLI, GARLIC, MUSHROOM, ONION, SESAME OIL & OYSTER SAUCE

25. CHICKEN MUSSAMUM CURRY (1,5,6)
CHICKEN MUSSAMUM CURRY WITH COCONUT MILK, POTATO, ONION, PEANUTS & RED CHILLIES

26. NUA PHAD PRIK TAI DAM (7,8,9,10)
SLICED BEEF WITH ONION, SPRING ONION, PEPPERS & RED CHILLIES IN BLACK PEPPER SAUCE

26a. SIZZLING CRISPY BEEF (3,4,9,9A,10) 
CRISPY BEEF IN CHEF`S SOUR & SWEET STYLE SAUCE WITH ONION, SPRING ONION, CARROT, 

PEPPERS & SESAME SEEDS

27.    BEEF IN RED CURRY (5,6) 
WITH COCONUT MILK, PEAS, MUSHROOM, ONION & THAI HERBS

27a. BEEF MASSAMAN CURRY (1,5,6)
WITH COCONUT MILK, POTATO, ONION, PEANUTS & RED CHILLIES

28.    BEEF IN GREEN CURRY (5,6)
WITH COCONUT MILK, PEAS, MUSHROOM, ONION & THAI HERBS

29.    NUA PHAD MED MAMUANG (2,6,7,8,9)
BEEF WITH ONION, SPRING ONION, MIXED PEPPERS, CHILLIES & CASHEW NUTS IN CHILLI OIL

30.    NUA KRA THA (7,8,9,10)
BEEF WITH ONION, MUSHROOM, ASPARAGUS, SPRING ONIONS & OYSTER SAUCE ON A SIZZLING HOT PLATTER

31.    NUA KRAPROW (7,8,9)
GROUND BEEF WITH ONION, MUSHROOM, CHILLIES, BASIL & SPRING ONION

32.    NUA BROCCOLI (7,8,9,10)
BEEF WITH BROCCOLI, GARLIC, MUSHROOM, ONION, SESAME OIL & OYSTER SAUCE

33.    NUA KRATIEM PRIK TAI (7,8,9,10)
BEEF WITH ONION, MUSHROOM, GARLIC & PEPPER SAUCE

34.    NUA LOAW DANG (8,9,9A,14)
BEEF MARINATED IN CHEF`S SPECIAL RED WINE SAUCE WITH ONION & FRESH GINGER

35.    PHAD PEHT NUA (7,8,9)
BEEF WITH ONION, SUGARSNAPS, SPRING ONION, CHILLIES, BASIL & THAI HERBS

•  c h I c k E n  d I s h E s  •  € 1 3 . 9 0

•  b E E f  d I s h E s  •  € 1 4 . 9 0 * All ouR bEEf Is IRIsh *



36. MU KRAPROW (7,8,9) 

GROUND PORK WITH ONION, MUSHROOM, CHILLIES, BASIL & SPRING ONION

37. PRAEW WAN MU (9,9A)

SWEET & SOUR PORK WITH A SAVOURY SELECTION OF MIXED VEGETABLES

38. MU PHAD PAK RUAM (7,8,9)

STIR FRIED FILLET OF PORK WITH FRESH VEGETABLES IN OYSTER SAUCE

39. MU KRATIEM PRIK TAI (7,8,9,10)

STIR FRIED PORK WITH ONION, MUSHROOM, GARLIC & PEPPER SAUCE

40. PANANG NUA (1,5,6)

SLICED STEAK COOKED IN PANANG CURRY PASTE WITH COCONUT MILK, THAI HERBS & PEANUTS   

41. PRAEW WAN PED (9,9A)

CRISPY ROAST DUCK ON A BED OF STEAMED BROCCOLI & DRIZZLED WITH A SPICY SWEET & SOUR SAUCE

41a. PED PHAD MED MAMUANG (2,6,7,8,9)

CRISPY DUCK WITH ONION, SPRING ONION, PEPPERS, CHILLIES, CASHEW NUTS & CHILLI OIL

42.    PED MAKAAM
CRISPY ROAST DUCK WITH A DRESSING OF CRISPY NOODLES & TAMARIND SAUCE

43.   PED YANG (8,9)

CRISPY ROAST DUCK WITH PINEAPPLE & SOYA SAUCE

44.    DUCK RED CURRY (5,6)

ROAST DUCK IN RED CURRY WITH GRAPES, ONION, TOMATOES & RED CHILLIES

45.   PED CHU CHI (5,6,)

CRISPY DUCK IN CREAMY CURRY SAUCE WITH CHILLIES & BASIL ON A DRESSING OF CRISPY NOODLES

45a. SIZZLING CRISPY DUCK (9,9A,10)

SIZZLING CRISPY DUCK IN CHEF`S  SOUR & SWEET STYLE SAUCE WITH ONION, SPRING ONION, CARROT, 

PEPPERS & SESAME SEEDS 

46.   GUNG LOAW DUNG (6,8,9,9a,14) 

TIGER PRAWNS MARINATED IN CHEF`S SPECIAL RED WINE SAUCE WITH ONION & FRESH GINGER

47. GUNG PHAD NAM PRIK PAOW (6, 7,8,9,11)

TIGER PRAWNS WITH ONION, CELERY, CHILLIES & SPRING ONION IN CHILLI OIL

48. GUNG KRATIEM PRIK TAI (6,7,8,9,10)

TIGER PRAWNS WITH ONION, MUSHROOM, GARLIC & PEPPER SAUCE

49. GUNG PHAD ASPARAGUS (6,7,8,9,10)

TIGER PRAWNS WITH ONION, SPRING ONION, MUSHROOM & ASPARAGUS

49a. GUNG SIAM (1,4,6,9,9a,10)

PRAWNS IN SIAM SAUCE WITH ONION, SPRING ONION, CARROTS, PEPPERS & A HINT OF CHILLI

50. PRAWN RED CURRY (5,6) 

PRAWNS IN LIGHT RED CURRY WITH CHILLIES, PINEAPPLE, ONION, SPRING ONION & BASIL

51.   GUNG PHAD KRAPROW (6,7,8,9)

TIGER PRAWNS WITH CHILLIES, SPRING ONION, MUSHROOM, ONION & BASIL

52.   GUNG PHAD PHONG GAREE (3,4,5,6,7,9,10,11)

TIGER PRAWNS WITH EGG, CHILLIES, ONION, SPRING ONION & CELERY

53.   PRAWNS GREEN CURRY (5,6)

TIGER PRAWNS IN GREEN CURRY WITH COCONUT MILK, MUSHROOM, ONION, PEAS & THAI HERBS

54.   PHAD PED GUNG (6,7,8,9)

TIGER PRAWNS WITH CHILLIES, BASIL, ONION, SUGARSNAPS & THAI HERBS

55.   GUNG CHU CHI (5,6)

TIGER PRAWNS IN CREAMY CURRY SAUCE WITH CHILLIES & BASIL

55a. PRAWN MASSAMAN CURRY (1,5,6)

TIGER PRAWNS WITH COCONUT MILK, POTATO, ONION, PEANUTS & RED CHILLIES 

56.   PRAWN BROCCOLI (6,7,8,9,10)

TIGER PRAWNS WITH BROCCOLI, GARLIC, MUSHROOM, ONION, SESAME OIL & OYSTER SAUCE

57.   GUNG MAKAAM (6,7,8,9)

TIGER PRAWNS WITH ONION, MIXED PEPPERS, SPRING ONION & CHILLIES IN TAMARIND SAUCE

•  p o R k  • € 1 3 . 9 0

•  s T E A k  pA nA n G  •  € 1 7 . 9 0

•  d u c k  •  € 1 7 . 9 0

•  p R Aw n s  •  € 1 7 . 5 0



58.   GUNG PHAD PAK RUAM (6,7,8,9)

TIGER PRAWNS WITH A SAVOURY COMBINATION OF MIXED VEGETABLES IN OYSTER SAUCE

59. PRAEW WAN GUNG (6,9,9A) 

TIGER PRAWNS IN SWEET & SOUR SAUCE WITH MIXED FRESH VEGETABLES 

60.    GUNG PHAD MED MAMUANG (2,6,7,8,9)

TIGER PRAWNS WITH ONION, SPRING ONION, MIXED PEPPERS, CHILLIES & CASHEW NUTS IN CHILLI OIL

61.    YAM RUAM MITR TALAY (COLD DISH- THAI SALAD) (5,6,7,11)

MIXED SEAFOOD (SQUID, MUSSELS, PRAWNS, CRABCLAWS, SCALLOPS, FISH) WITH ONION, 

SPRING ONION, CELERY, TOMATO & CHILLIES IN THAI SPICY DRESSING

62.   SEAFOOD RED CURRY (5,6,7)

MIXED SEAFOOD (SQUID, MUSSELS, PRAWNS, CRABCLAWS, SCALLOPS, FISH) WITH ONION, MUSHROOM 

& PEAS IN THAI RED CURRY WITH THAI HERBS

62A. RUAM MITR TALAY KRAPROW (6,7,8,9)

MIXED SEAFOOD (SQUID, MUSSELS, PRAWNS, CRABCLAWS, SCALLOPS, FISH) WITH ONION, 

SPRING ONION, MUSHROOM, CHILLIES, GARLIC & SWEET BASIL

63.   RUAM MITR TALAY KRA THA (6,7,8,9,10)

MIXED SEAFOOD (SQUID, MUSSELS, PRAWNS, CRABCLAWS, SCALLOPS, FISH) WITH ONION, MUSHROOM & 

SPRING ONION, SUGARSNAPS & ASPARAGUS IN OYSTER SAUCE SERVED ON SIZZLING HOT PLATTER

63A. RUAM MITR TALAY MED MAMUANG (2,6,7,8,9)

MIXED SEAFOOD (SQUID, MUSSELS, PRAWNS, CRABCLAWS, SCALLOPS, FISH) WITH ONION, SPRING ONION, 

PEPPERS, CHILLIES, CASHEW NUTS & CHILLI OIL

64.   PLA MUK PHAD KRAPROW (7,8,9) 

STIR FRIED SQUID  WITH ONION, SPRING ONION, MUSHROOM, CHILLIES & BASIL

65.   PLA MUK KRATIEM PRIK TAI (7,8,9,10)

STIR FRIED SQUID WITH ONION, SPRING ONION, MUSHROOM, GARLIC & PEPPER SAUCE

66.   PLA CHU CHI (5,6)

STIR FRIED SEABASS IN A CREAMY CURRY SAUCE WITH CHILLIES & BASIL

67.   PLA KRATIEM PRIK TAI (5,7,8,9,10)

STIR FRIED SEABASS WITH ONION, SPRING ONION, MUSHROOM, GARLIC & PEPPER SAUCE

68.   STEAMED SEABASS (5)

STEAMED WITH LEMON, GARLIC, CHILLIES & CORIANDER

68A. FILLET OF COD WITH THAI SWEET CHILLI SAUCE (4,5,9,9A) m15.90

69.    PHAD PAK RUAM MITR (7,8,9)

SELECTION OF FRESH VEGETABLES & TOFU IN OYSTER SAUCE

70.    PHAD PAK NAM PREK PAOW (6,7,8,9,10)

SELECTION OF FRESH VEGETABLES & TOFU IN CHILLI OIL

71.    PRAEW WAN PAK (8,9,9A)

SELECTION OF FRESH VEGETABLES & TOFU IN SWEET & SOUR SAUCE

72.    VEGETABLE RED CURRY (5,6,8)

SELECTION OF FRESH VEGETABLES & TOFU IN RED CURRY

72A. VEGETABLE GREEN CURRY (5,6,8)

SELECTION OF FRESH VEGETABLES & TOFU IN GREEN CURRY

•  s E A f o o d  •
€ 1 9 . 9 0

•  s qu I d  •
€ 1 7 . 9 0

•  f I s h  •
€ 2 1 . 9 0

•  V E G E TA b l E s  •
€ 1 3 . 5 0

VEGETARIAN & VEGAN
MENU AVAILABLE



73 PHAD THAI (A VERY POPULAR FAVOURITE)

THAI NOODLES WITH EGG, SPRING ONION, CARROT, GROUND PEANUTS & BEAN SPROUTS 

PRAWNS (1,4,5,6,9,9A) m16.50
CHICKEN (1,4,5,9,9A) m14.50
VEGETABLES • V • (1,4,5,9,9A) m13.90

74.    GUAY TIAW PHAD SEE-EW
THAI NOODLES WITH EGG, BROCCOLI, MUSHROOM, BEAN SPROUTS, CARROT, 

SUGARSNAPS & SOYA SAUCE  

PRAWNS (4,6,7,8,9) m16.50
CHICKEN (4,7,8,9) m14.50
BEEF (4,7,8,9) m15.50
VEGETABLES • V • (4,7,8,9) m13.90

74A. GENTING SPECIAL FRIED RICE 
SPECIAL (MIXED MEAT) (4,6,8,9)                                                               m16.90

PRAWN (4,6,8,9)                                                                                                                                      m16.50

CHICKEN (4,8,9)                                                                                                                                       m14.50

VEGETABLES • V • (4,5,8,9)                                                                                                                             m13.90

75.    STEAMED THAI JASMINE RICE m3.50

76.    EGG FRIED RICE (4)                                                                                                                                    m3.90

77.    FRENCH FRIES m2.60

78.    FRIED NOODLES WITH EGG, CARROT, BEANSPROUTS & SPRING ONION (4,8,9) m4.90

79.    STIR FRIED MIXED SELECTION OF FRESH VEGETABLES • V • (7,8,9)                          m7.50

79.    STIR FRIED MIXED SELECTION OF FRESH VEGETABLES • V • (7,8,9)                          m7.50

80.    FRIED EGG m1.50

81.    OMLETTE m7.50

82.    PRAWN CRACKERS m2.50

83.    SUMDAM THAI SPICY SALAD                          m6.90

ALLERGEN  INFORMATION THAT ARE CONTAINED IN OUR DISHES:

*** NO SEPARATE BILLS FOR PARTIES OF 4 OR MORE

MILD                        MEDIUM                             SPICY

•  n o o d l E s  •

•  f R I E d  R I c E  d I s h E s  •

•  s I d E  p o RT I o n s  •

1. PEANUTS

2. NUTS

3. MILK

4. EGGS

5. FISH/FISH SAUCE

6. CRUSTACEANS

7. MOLLUSCS

8. SOYA

9. CEREALS CONTAINING GLUTEN - WHEAT

9A. CEREALS CONTAINING GLUTEN - BARLEY

10. SESAME SEEDS

11. CELERY

12. MUSTARD

13. LUPIN

14. SULPHUR DIOXIDE & SULPHITES 



MEnu A foR 2 pERsons
m69.90

COMBINATION OF MIXED APPETISERS  (1,2,3,4,5,6,7,8,9,9A,10,13,14)

************************

CHICKEN RED CURRY (5,6)

SWEET & SOUR PRAWNS (6,9,9A)

STIR FRY MIX VEGETABLES (7,8,9) 

EGG FRIED RICE (4)

************************

FRESH FRUIT SALAD WITH ICE CREAM (3,4)

TEA/COFFEE

MEnu b foR 4 pERsons
m149.90

COMBINATION OF MIXED APPETISERS (1,2,3,4,5,6,7,8,9,9A,10,13,14)

************************

BEEF RED CURRY (5,6)

TIGER PRAWNS IN SWEET & SOUR SAUCE (6,9,9A)

GROUND FILLET OF PORK WITH CHILLIES & BASIL (7,8,9)

CRISPY DUCK WITH CRISPY NOODLES & TAMARIND SAUCE 

STIR FRY MIX VEGETABLES (7,8,9)

EGG FRIED RICE (4)

************************

FRESH FRUIT SALAD WITH ICE CREAM (3,4)

TEA/COFFEE

•  s E T  M E n u s  •


