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N1.PAD THAI NOODLE STIR-FRY

dalne BIPEM E°, F*, G°, Pn 5, V"

Rice noodles stir-fried with egg, garlic chives, bean sprouts and
crushed nuts. {spicy or plain]

N2.PAD SIEW NOODLE STIR-FRY

wolSy MERIE £, Fr, GRS, Ve

Stir-fried rice noodles with mixed vegetables, egg and spring onions
N3.EGGNOODLE STIR-FRY

dousntindoo SLHHTGEBE EG*, 5, V"
Stir-fried egg noodles with bean sprouts, mixed vegetables
and spring onions.

s € 1495 25 1595

W1.DRY CURRY 2/

wawsnuno BEEEY C* F*, G*, S, v*

Stir-Fried bite-size pieces of meat with

Thai curry, green beans and bamboo shoots
W2.HOLY BASIL STIR-FRY 22/

donzwsy T 8 G, S, Vv
A distinctive fusion of garlic, chilli, holy basil,
vegetables and chuck meant.
*Should you require minced pork, chicken,
or beef, kindly inform our staffs.
W3.THAI SWEET CHILLI OIL STIR-FRY /
dodwsni FRERIY C, G* 5 Vv
Stir-Fried with roasted chilli paste, sweet basil
and vegetables
W4.GINGER STIR-FRY
Wodo kb G*, 5, Vv

: : o Bite-size pieces of meat stir-fried with strips
W6.CASHEW NUTS STIR-FRY of fresh young ginger and spring onions
ol B (G wsnwsmecanucsary

Wonsufew FREL G* SV

chicken or pork) stir-fried with Our chef's ) i
special sauce topped with cashew nuts, Mineecigaiic and eracked blatk peppas

g . ; s tir fried with coriand d spri
pineapple, onion, spring onion and pepper ;?:i[{::.ssgnl:;ed h:'lth gclz::l“s;ar;“ spring m SET MEAL
W7. SWEET & SOUR STIR FRY

wowseonou Bl FrG1 S, Vv " ®, DUET OF THAI DELIGHT £69
Deep-fried meat in crispy batter (only = ¢THA] VEGAN BLISS £59 =) FOR 2 PEOPLE
chicken or pork) stir-fried with Thai-style .
sweet and sour sauce inc: pineapple, Q
tomato, cucumber, carrot and onions =
W8.0YSTER SAUCE STIR-FRY
douwuros SE@ID G*, 5, v
Stir-fried with seasonal vegetables in light
oyster sauce
W9.THAI CHICKEN WINGS 1255
| e——

N4.NOODLE STIR FRIED WITH THAI CHILLI PASTE »
adudatwsnen BRELER C E1G" S v

Rice noodles stir-fried with egg in a tasty roasted chilli paste, sweet basil,
bell pepper and bamboo shoot

N5. THAI DRUNKEN NOODLE STIR-FRY A/
doenduadntion ERAM £.G° 5 v

Rice noodies stir fried with egg, holy basil, carrot, onion and
bamboo shoot. The complex balance of spicy, savoury, and
slightly sweet flavours,

Né. PLAIN RICE NOODLE 4.95

duriouitesacn Fig Y
Plain rice noodle on top with garlic oil,

Uailosn BRBE G, S, Se, V

1.Chicken Satay 4. Vegetable Spring Roll
P 4 * Red Curry (Mixed Vegetable) 2.Prawn on Toast 5. Fish cake
" © unvuooidnsiy LIHINE 3.5pare Rib

i Taqu::t: PRET ® Siam Classic Platter (No.16)
earaloed i yoaew patadn il FERPHE
s DEM/ VEGE Po, V A shareable starter platter for 2 people, featuring
* Vegetable spring roll our top picks for a delightful start to your meal.
Unlinaatial ERXGHE F G5
Chicken wings are marinated, deep-fried
to golden perfection, and served with Thai
sweet chilli sauce.

* Holy Basil Stir-Fry (Tofu) * K
don=wseng SRS B G, 5V sesibints oS B

[ mal
* sw“’; and Sour rhff'-] < * Cashew nuts stir-fry (King prawn) PR
QUSRI B G*, 57V Aodabousuo R (IF)IC, G* N, 5% Se*, Su i
* Stream Rice . B

doMauu=a #E V Wkac veg eIl W ey

W12, BAKED KING PRAWN WITH 146.95

Aadnsoudas HHBIBR G v THAI RESTAURANT & TAKEAWAY
GLASS NOODLES % * Egg fried rice
foouiuidy MERAS CG* S -k dhoald EAVIE E G5V TRULY AUTHENTIC THAI CUISINE BY OUR CHEF

Baked king prawns with glass noodles,

* Thai Dessert (B. or Pineapple Fritter)
ginger, shiitake and coriander

ndcenaa wia Judssanan G

WHO HAVE EXPERIENCES IN 5 STARS HOTEL
oy THAI FAMILY FEAST £145

€2
= RICES s oy OPENING TIME
R1.sm7kz%m RICE 3.95 R5.TH?$I FRIED RICE ® Siam Classic Platter (No.16) MONDAY - SATURDAY AND BANK HOLIDAY
dhoaou KIR V thowo #4R E*.G*, 5 yoaew Aeadn il TSN 1.Chicken Satay 4. Vegetable Spring Rall
Te’;‘:ie';lﬂlfam Jasmine rice pairs Fried rice with meat, egg, onion, tomato A shareable starter platter for 2 people, 2.Prawn on Toast 5. Fish cake 11:45-15:00/17:00-22:00
wonderfully with any meal. and coriander featuring our top picks for a delightful 3.Spare Rib * *
s 420 Wl 9.95 mee 119581095 %1295 startto your meal, LAST ORDER 21:00
it s ROPINEAPPLEFRIEDRICE 1195+ Graen cury chicken « Sizling Beet SUNDAY CLOSED
b dnAcaulssa HEMIR C*, E*G" N, 5, V* unoi@aokule R0 (TBES) C, F idonssn=sou FRARLFRY/BEE C, G, Se

ga.cogﬂgg%r RICE 4.50 Fried rice with king prawn, egg, pineapple, * Holy Basil Sﬁt;ry gork} o * Mixed vegetables stir-fry

on:fi v tomato, onion, cashew nuts, coriander. donziwsisy FEIM-R: I (FEE) G, S0 dounsoudos IR 6o v
F‘tlain rice gently steamed with coconut R7.SPICY FRIED RICE » * Sweet and Sour (Chicken) * Egg fried rice 8 ORFO R D H I I.L, N O RWI CH I N R 1 SQD
milk and coconut flake e b Tridawduanoiu BERLY (78M) G, 5* dodald FWE E.GSV 4 *
e guqun;ujwjnllm ﬁ'ﬁ_ﬁ:tﬁ G, E 2 ,h.‘lshv * Grilled king prawns with special sauce » Thai Dessert (Banana or Pineapple Fritter) CREDIT CARD IS ACCEPTED WITH £10 MINIMUM ORDER
drowtion FEHIR V 420 Bty 0 ol (RN hel FGR e G Ameisiowsn FIMALF C, G S, Se, Su ndsenaa ke duussanaa G

aste, sweet basil, onion and bell peppe
Thai steamed glutinous rice with P % s HAOER-

a chewy texture Yo B 9.95 W€ 11.95 Please Note : All set meals are pre-selected and cannot be modified or customized.




# STARTERS

0.THAI PRAWN CRACKERS 3.50

fhawnsaude §F5 C, Su
A Thai snack made from tapioca flour and prawn.

1.SATAY (CHICKEN OR TOFU) 7.25

aafizl, andadng W0/ WETM Pn, Vv

Grilled chicken(or Tofu) bamboo skewers served with peanut sauce and carrot, red pepper,
cucumber relish,

2.THAI FISH CAKES ~/ 6.95

naoguuat #IIESEM C E F, Pn*

Deep-fried minced Grouper fish and king prawn are mixed with Thai herbs, green bean

and chilli paste. Served with sweet chilli sauce and crushed peanut.

3.VEGETABLE SPRING ROLLS 6.95
voilu:dn BEEE G, S, Se, V

Glass noodles and vegetables wrapped in filo pastry and deep fried and top with sweet
chilli sauce.

4.KING PRAWN SPRING ROLLS 6.95
Uaibesdo iFE# C, G, S, Se

Marinated king prawns wrapped in filo pastry. Deep fried and serve with sweet chilli sauce.
5.5PARE RIBS ~ 6.95
ns:qnisyspaluon EHER G5 Se

Succulent meaty ribs cooked in a unique mouth-watering sauce. Served with onions

and pepper

6.GOLDEN BAG 6.95
gonov MEIFEEHE C, E, G, S, Se

Minced Chicken, king prawns and vegetables wrapped in filo pastry bags deep fried

7.KING PRAWNS ON TOASTED 6.95

vuubokdido FFZL C E G, S, Se
Crispy deep fried slices of toast topped with minced prawns,

8.KING PRAWN & VEG IN BATTER (TEMPURA) 6.95
fouasdnyuulonan FNIEAFIEERE C G v
Deep fried king prawns and vegetable fillets in a light
crispy batter. Served with sweet chilli sauce

9.GRILLED PORK SKEWERS 7.25
vyllo FEIEFER G, S, Se

Flame grilled tender pork skewers served
with a traditional dip.

10.CRISPY SQUID (THAI CALAMARI) 7.50
daikdnnoansau el Mo

Deep fried squid in crispy batter with chilli and salt
on top. Served with sweet chilli sauce.

11.BUTTERFLY KING PRAWN 7.50

fiodide EFIKEF C E, G
king prawns in golden breadcrumbs. Served with
sweet chilli sauce.

13.BBQ KING PRAWNS

fousdas BEAMBE=MA C, G* 5* Pn
King prawn marinated in herbs and spices on a skewer char grilled, Served with peanut
sauce and sweet pickle salad

14.GOLDEN TRI-ANGLE 6.95
awikdsunovd ME=ABA G, 5, Se :
A tasty mixture of sautéed onions, potato and curry powder with diced chicken in a pastry
purse deep fried, Served with sweet chilli sauce.

15.THAI DUMPLING 6.95
vuudu BIRE G, S, Se

Steamed a marinate ground pork and vegetable in purse dumpling , Served with signature
dumpling sauce

y‘SHARING PLATTER (For 2 people)

Ploase Mote : Platter items are pre-selected and cannot be modified or customized.
16. SIAM CLASSIC (For 2 people) 16.95 17. ANDAMAN'S HEART (For 2 people) 18.95
il 5 (2A 1) TIRB2OHR (2A5)

A shareable starter platter for 2 people A seafood sharing starter platter for 2 people,
* Chicken Satay * BBQ King Prawn

* Vegetable Spring Roll ® King Prawn Spring Roll

® Prawn on Toast ® Prawn on Toast.

* Fish cake ® Fish cake
® SpareRib * Crispy Squid
€5 SOUPS & SALAD

51.SPICY SOUP (TOM YUM)
dudh FREEH (£RFH) C°Fr v

The most popular Thai soups, cooked
with fresh chilli, lemonglass, galangai,
limeleaf, tomato and mushraom. Top
with coconut milk.

52. THAI COCONUT SOUP

duih BEEWIDH (%-EE?;L P i ' ;

Thai coconut soup, cooked in coconut mi 550 695 7.55 € oo
with fresh chilli, lemonglass, galangai, limeleaf, gﬂww v c =
tomato, mushroom O VESETARLES

§3. CLEAR SOUP WITH MINCED PORK 6.95
dudanydu FBEEFH G*, 5 V*
A clear stock Thai broth with seaweed, vegetables and minced pork

Y1. GRILLED BEEF SPICY SALAD 17.95
dnudadio iWHEFAE Ce*, F G, 5*

Slices of frame grilled sirloin steak mixed with a tasty Thai salad of lemongrass,

lime juice, shallots and chillies

Y2. NAM TOK
dian HEDHISH/ BA) F, G, 5°

Slices of grilled beef or pork seasoned with chilli powder, ground
roasted rice, shallots, lime juice and fish sauce

B 1595
™ 1795

W 1395

B 1595
™ 1795

Y3. LAAB

atu I BR(SAER AR/ FWE)F

Made of ground meat and lots of fresh herbs such as mint, cilantro,
and green onions. It is dressed with lime juice, fish sauce, dried chilli
flakes, and toasted rice powder.

Y4. GLASS NOODLE SALAD (YUM WOON SEN )
gduidu REE L Fr v
A fresh and spicy green salad with glass noodles, lemongrass, lime juice, shallots and chillies

Vi29s B 1205 €295 #5195

Y6. THAI PAPAYA SALAD 10.95
ducn FAMDH C*, F*, Pr*, v*

Thai green ﬁapaya salad with carrot, green beans, peanut, tomatoes and dried
shrimps with a chilli lime dressing,

“_) LAMB DISHES
L1. PANANG CURRY LAMB 15.50
wizuuoun: SFNMERER G S

Lamb cooked in Panang curry sauce with green beans, bamboo shoot, aubergine,

pepper and vegetables

L2 GREEN CURRY LAMB 15.50
unueskrnuun: LEHIEERE F S

Lamb cooked in green curry, bambog, coconut milk, green bean, bell pepper,
sweet basil and spices

L3. HOLY BASIL LAMB STIR-FRY 15.50
unsdon:wsy FEIHDEE (RIA)F G* S

Strips of lamb stir fried with garlic, chilli, Thai basil and vegetables

' VEGETABLE DISHES

V1.MIXED VEGETABLE STIR-FRY  6.95

dodnsoudos HEBE G, 5, v datvanthiukoy BEF G*, 5%, V*
Fresh, seasonal, and crisp vegetables stir- Bean sprouts Stir fried in a light oyster
fried with a light oyster sauce. It is a blend sauce

of savoury and slightly sweet flavours.

V2,BEAN SPROUTS STIR-FRY 6.95

G2 CHEF RECCOMENDED

CR1.PLAR PLA
waan eSS ERINE F P

21.95

Deep fried whole sea bass and dressed in a colourful apple salad with peanut.

CR3.WEEPING TIGER
d@osovuld IR RHRNE £ G

20.95

Flame grilled sirloin steak served with a sweet and spicy soya marinade (allow 15 minutes)

CR5.GRILLED TIGER PRAWN
fowsiowsn BELEALF C G, S, Se, Su

23.50

Flame cooked tiger prawns served in our chef's special sauce (allow 15 minutes)

CR6.CRISPY DUCK WITH TAMARIND SAUCE
ilonsausiosnau=uu FIARIEICTEFE F

Crispy fillet of duck with broccali, cauliflower and a sweet chilli or tamarind sauce

15.95

CR7.CRISPY CHILLI CHICKEN
Trinsousiouaa BRMEIESS F Se*

14.50

Lightly floured chicken in a sweet tangy ginger, chilli sauce, topped with sesame seeds

CR8. SPICY STEAMED SEABASS
Uainswolousuno BFFEEE F

21.95

Streamed whaole sea bass in a light blend of herbs and chillies, served on Chinese leaf

(allow 15 minutes)

CR10. THREE FLAVOURED DEEP-FRIED FISH
Uanszwonooausa =HEiFE F

2198

Deep fried whole sea bass and topped with our special three flavoured sauce

CR11 STEJAMED SEABASS WITH SOY SAUCE
Jawnszwolvido #mEe S F G S

21.95

Whole steamed sea bass with shredded ginger and spring onions

CR12. THAI SIZZLING
ns:n=$ou BARGA/E C G Se

Beef or seafood marinated in wine and herbs with vegetables.

Served on a sizzling platter

&= CURRIES

C1-C4 OPTIONS

O
Foc® 1295 Wi3es & 1395 WI495

MIXED VEG.

C1.GREEN CURRY

unooonou ERINME C* R e

Green curry cooked with bamboo shoot,
coconut milk, green bean, pepper, sweet
basil, aubergine and spices

C2.RED CURRY

unoway I C*, F*, Ve

Thai red curry cooked with tomato, bamboo shoot,
coconut milk, green bean, pepper, sweet basil,
aubergine and spices

C3.JUNGLE CURRY

unvly AHKHITE C* £ v

Village style curry with bamboo shoot, green been,
haoly basil, baby corn, aubergine and tomato.

A clear curry with lots of flavour and plenty spice

C4.PA NANG CURRY

unow:uu SEFENIE C*FY GH VS

Medium spiced creamy red curry cooked with
coconut milk, bamboo shoot, aubergine and
vegetables

™ 1795

25 1995

€1595 251695

C5.MASAMAN CURRY

unoUadu BT @Y F, N
Tender meat slow cooked with
coconut milk, peanut, onion, patato
and cashew nuts.

W 1305 W17.95

C6.DRY CURRY FISH

Javar BeRIEREE G F S
Deep fried whole sea bass and
dressed in a dry curry sauce

C7. ROASTED DUCK RED CURRY
unofododo ELH0NEES C* F*
Reoasted duck cooked with Thai red
curry, tomato, bamboo shoot,
aubergine, coconut milk, green
bean, pepper, pineapple, sweet
basil and spices



