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‘\ / // = Paw Ban Nung

Steamed Bun with Beef, Hoisin sauce

~\lle e Gong Pan Seen .
' MR s Fried wrapped shrimp with noodles, sweet chili sauce :
5N an Gai Yang Kolea

Grilled chicken with herbs ancient southern Thailand style

/ = SALAD
Pla Fu Salad

Crispy Sea bass with Salad roll, Tamarind honey lemon sauce

SOUP
Tom Ka Thale

Seafood coconut soup, lemon grass, galangal, coriander

MAIN COURSE
Keang Ku Goong
Thai authentic red curry Prawn with coconut milk, pineapple, tomato, onion, Thai basil

Pad KI-Mao Tulay
Stir-fried spicy egg noodle with seafood, basil

Gai Nung Yang SamunPai
Grilled Beef and Chicken with Thai herb

Phad Pak Ruammit
Wok fried vegetable, soy sauce

Khao Suay _ T

Steamed Jasmine rice

. DESSERT

Mon Cheuxm Item Krati
Candied sweet potato, coconut ice

Polamai Sod
Seasonal fresh fruit
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