
Morning glory, curly kale & broccoli tossed in a soy-ginger sauce

Wok-fried egg noodles tossed with coastal vegetables & a soy glaze 
Choice of chicken, prawn or tofu 

Thailand’s iconic noodle dish, wok-tossed with tamarind, bean sprouts & 
crushed peanuts, wrapped in an omelet

Choice of chicken, prawn or tofu 

Jasmine rice, seasonal vegetables, egg & wok-charred spice  

Whole grain, nutritious Thai red rice with a naturally sweet, nutty & earthy flavor    

Long-grained Indian Basmati rice

Yoghurt, cucumber, pomegranate & spices 



Iconic Thai hot-&-sour broth, lemongrass, galangal & kaffir lime

Slow-simmered clear chicken broth - rice noodles, fresh herbs & lime

Heirloom Chiang Mai tomatoes & tamarind in a light
Southern Indian broth, curry leaf foam

som tum salad, grilled pork
Grilled marinated pork collar served alongside a salad of green papaya, dried shrimp & cashews

Grilled sirloin steak, red onion & cherry tomatoes, Thai lime-soy vinaigrette 
BEEF

Citrus-cured snapper, young turmeric, crispy rice crackers 

Fried boneless chicken marinated in Southern Thai spices, Nam Jim Jaew sauce

     
Char-grilled grain-fed Thai beef tenderloin, Nam Jim Jaew sauce

NEUA YANG

700

Moo Hong – Five Spiced Braised Pork Belly

Thai-spiced minced chicken, chili-shallot relish & glass noodle spring rolls,
sweet chili peanut dip

Por Pia Larb Gai SPRING Rolls

Pickled carrots, crispy shallots & fresh herbs, nuoc cham chili dip 

Sweet Phuket crab meat simmered in a delicate coconut spiced curry,
served alongside rice noodles

Mixed grilled local vegetables, slow-simmered coconut milk infused
with fresh green chilies & kaffir lime   

Black & yellow lentils gently simmered in a spiced infusion

.,

Crunchy puri shells filled with potato & bean sprout salsa,
served with a zesty tom yum infusion

Tempura soft-shelled crab, black pepper & garlicHOMEMADE MIXED PAPADS & CHUTNEYS
Charred Pepper & Cilantro Relish, Tomato Chilli Jam, Artisanal Vegetable Pickle,

Silken Peanut & Coriander Coulis
300

Local clams wok tossed in a rich umami-packed XO sauce, Thai basil
350


