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OYSTER

Sri-Racha Oyster Shooter
Sichuan pepper

Freshly Shucked Oysters (2pcs) J
Green chilli, pineapple, coriander
mint, fish sauce

Grilled Oysters (2pcs) J
Burnt butter nam jim, spring onion

SOUP

Seafood Tom Yum J
Aromatic Thai herb broth, live prawn, squid
straw mushroom, Thai chilli paste

Beef Rib
Thai basil, baby potato, shallot

SALAD

Pork Jowl Salad »
Tamarind dressing, Thai herbs, roasted rice

Thai Beef Salad
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Cucumber, mint, coriander, tamarind hot & sour

Som Tam Salad <
Live prawn, green paﬁaya, vermicelli
egg, cashew, crispy chicken skin

*Add Salmon (50g)

DUMPLINGS & BADS

(3 dumplings per serve, handmade daily)
(2 baos per serve)

@ Sichuan Style Pork & Prawn Dumplings )

Sichuan chilli, black vinegar

# Prawn Dum Iin%f J

Roasted garlic, chilli soy

# Duck Dumplings J

Duck broth, pickled enoki mushrooms

@ Beef Massaman Dumplings J

Short rib curry, pickles

# Chicken Bao

Kimchi, wasabi mayo, seaweed salad

# Chargrilled Beef Bao J

Jackfruit salad, green chilli relish, lotus

J 2 2

Medium Hot Fiery

i Available till late

Scan for food pictures
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SMALL PLATES

@#® Salt & Pepper Squid
Tom yum mayo

Thai Style Crab Fried Rice
Fresh crab, jasmine rice, cucumber & tomato

# Shrimp Cake J
Tiger prawn, pickles, sweet chilli sauce

Seared Yellowfin Tuna J
Coriander seed & almond, green chili, basil

Sticky Ti§er Prawn J
Tamarind sauce, cashew, crispy vermicelli

Salmon Sashimi J
Lime and coconut dressing, Asian herbs

Housemade Northern Thai Sausaie J
Cucumber, mint, grilled pickled chilli

#® Crispy Spicy Chicken 2
Teri-katsu sauce

MEDILUM PLATES

Silken Tofu (V)J
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Braised lotus, shimeji mushroom, Sichuan sauce

Stir-Fried Spicy Frog Legs <)

Sate, onion, bell peppers, Thai herb sauce
Crab Yellow Curry Noodle -/

Egg, spring onion, Thai basil, Thién Ly flower

Beef Short Rib Massaman Curry
Short rib curry, shallot, fresh coconut cream

SIDES & SNACKS

Roti Bread
*Add Massaman Curry Sauce <

# House Kimchi J
Salted & fermented vegetable

Stir-Fried Broccoli </
Garlic, chilli, shallot oyster sauce

Wok-Fried Dragon Beans (v)
Garlic, chilli

@ Stir-Fried Eggplant (v)
Mustard miso, sweet soy

@ Crispy Corn Cakes )
Chilli caramel

@ Crispy Chicken Skin
Laab seasoning

@ Beef Jerky
Spiced & house cured

# Steamed Rice

DESSERT

@ Chatuchak Market Ice Cream
Sticky rice, fresh coconut, peanut

Banana Crepe
Salted caramel, coconut ice cream, cashew

Kha Nhom Baa Binh (v)

Thai sticky rice pancake, fresh coconut
Mango Sticky Rice (v)

Fresh coconut milk, sesame crackers

@ Fruit Plate
Seasonal fruit

Prices are subject to 8% VAT & 5% Service Charge
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HAU

Hau s6ng dung kém s6t 6t Sri-racha )

Tiéu Tk Xuyén
Hau song (2 con) J

S6t 6t xanh, thom, ngo
rau hang Iu1 nwdc mam

Hau nudng (2 con)_J
S6t bo nam jim, hanh la

SUP
Sdp Tom Yum hai san J

Tom sU, muc, nam rom
sOt ot Tha|

Sdp suon bo ki€u Thai J
La qué, khoai bi, hanh tim

GOl
Goi ma heo nu’cmga’J
S6t me, rau mui Thai

G6i bo kiéu Thai M

Dwa leo, bac ha, rau mui, s6t me chua cay

Géi du da JJJ
Tom su, du dd xanh bao soi, bun kho
triing ludc, hat diéu, da ga chién gion

*Thém cé& hoi (50g)

HOANH THANH & BANH BAO

(3 vién hoanh thanh 1 phan)
(2 banh bao 1 phan)
# Ha cdo heo & tOm J)
S6t 6t Tw Xuyén, giam den
# Ha cao tom J
Toi nwéng, nudc tvong ot
# SUi cdo nhan thit vit J
Nuéc dung vit, nam kim cham

# Ha cdo caribo J
Bo ham ca ri, d6 chua

# Banh bao kep ga J

Kim chi, s6t mayo mu tat, xa lach rong bién

# Banh bao kep than bo nuo'ngJ
GOoi mit, sOt ot xanh, cu sent

J ) 2

Cay nhe Cay R4t cay

$8 pudc phuc vu dén khuya
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Quét ma dé xem hinh
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MON PHU

# Muc tdm mudi tiéu chién gion
S6t tom yum mayo

Com chién cua kiéu Thai
Thit cua, duwa leo, ca chua

#® Cha tom chién )
Tom su, do chua va so6t chua ngot

Ca ngir dai dwong ép chao J

Hat ngo, hanh nhan, &t xanh, 1a hing qué

Tom sa s6t me J

Hat diéu, bin gao chién gion

Sashimi c hdi J

S6t Thai chua cay, rau mui

Xac xich Thai J

Dua leo, bac ha, 6t ngam chua nuéng

&® Ga chién gion 42)

So6t teri-katsu

MON CHINH
Dau hi non (chay) J

Nam linh chi, s&t T& Xuyén kém cd sen hdm

Dui 9ch Xao J) 3

Sa té, toi, 0t chudng, sot 6t Thai

Mién cua xao cari

Tring ga, hanh 13, [a hang, hoa thién ly
Swon bo ham cari J
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Bo ham ca ri Massaman, hanh tim, nwéc cot dira

AN KEM
Banh midet
*Thém st ca ri massaman 2

#® Kim Chi -/
Rau ci ngam chua
Bong cai xanh xao <4
Téi, ot, hanh tim, s6t dau hao
bau rong xao (chay) J
T01 ot

# Ca tim xao (chay)
S6t miso, nwdc twong

# B3p hat tdm bot chién J
S6t &t caramen

@ Da ga chién gion
Gia vi laab

@ Kho bo
@ Com trang

TRANG MIENG

& Kem Chatuchak
Dura twoi, dau phong
Banh chudi nuéng
S6t caramen, kem dira, hat diéu
Banh nép Thai chién (chay)
Nudc cot dira, dira bao
X0i xoai (chay)
Nuwéc cot dira, banh trang me

# Dia trai cay
Trai cay theo mua

Gid chua bao gém 8% thué va 5% phi dich vu
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