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STARTER FROM THE SEA
TheSomTamofChangBa J J Q@ w45 Yum Pla w49
Crispy Green Papaya Salad Crushed with Cherry Tomatoes, Fried Diced Fish Fillets, Served with a Herb Salad of
Green Beans, Peanuts, Garlic, Lemon, Palm Sugar, Fish Cilantro, Mint, Shallots, Cucumbers and Green Onions
Sauce and Chili. Served with Sticky Rice in Lemon Sauce with Garlic, Fish Sauce, Palm Sugar
and Roasted Rice powder
LaabPla 4 S w51
Chopped Stir-Fried Fish Salad in a Traditional
ENTREES Seasoning with Roasted Rice Powder, Crispy Garlic,
Lemon, Cilantro, Mint, Shallots, Cucumber, Fish Sauce
Yum Galam 2 ) w41 and Chili, Served in an Iceberg Lettuce
A Refreshing Salad of White and Red Cabbage, Carrot,
Cherry Tomatoes, Sprouts and Green Onions, in a Peanut- Kao LOP Gong ] w58
Based Dressing, Garlic, Palm Sugar, Lemon, Soy Sauce and Stir-Fried Shrimps with Red Curry in a salad with
Sesame Oil Green Beans, Sprouts, Green Onions, Mint, Cilantro,
. Shallots, Red Chili, Crispy Shallots, Peanuts,
Laab Gai 0// w47 Lemongrass and Rice Noodles in a Black Pepper,
Chopped Stir-Fried Chicken Salad in a Traditional Coriander Root, Kaffir Lime and Plum Sauce
Seasoning with Roasted Rice Powder Cilantro, Mint,
Shallots, Cucumber, Lemon, Fish Sauce and Chilli, Served Yam Sum O J w59
in an Iceberg Lettuce Shrimps with Light Soy Sauce Served with Basil,
Celery, Mint, Green Onion, Pomelo (seasonal), Green
Pad Pak Kayo » w47 Beans, Cherry Tomatoes, Peanuts, in Lemon Sauce
Broccoli, Bok Choy, Green Onions, Asparagus and Garlic, with Palm Sugar, Garlic, Fish Sauce, Chili and Crispy
Stir-Fried in Sweet Shiitake Sauce. Served with Sticky Rice Onion on Top.
Popya Cha w38
Handmade fried Spring Rolls filled with Noodles, Cabbage,
Carrot, Green Onions, Champignon, Garlic and Ginger
SOUPS
Kiao Tod w64 . .
Fried Gyoza filled with Chicken and Yellow Curry, with Kotiyao Gai 43
fresh herbs, Fish sauce, Lemon, and Garlic Thai Chicken Soup with Chicken Wontons, Sprouts, Bok
Choy, Carrots, Crispy Garlic, Peanuts and Cilantro.
Peek Gai Tot w38/64
Deep-Fried Crispy Wings, Served with Sweet Chili Sauce Tom Yum jjjj 81
Hot & Sour Soup with Shrimp and Diced Fish/ Chicken,
Yum Nua }}( w59 Cherry Tomatoes, White Onion, Celery, Champignon
Fried Beef Strips served with Roasted Rice Powder slotrem, Coll, @b, Mt ieir W,
. . ) Sauce, Lemon, Green Onion and Cilantro. Served with
Cucumbers, Cilantro, Mint, Green Onions, Shallots, Green Rice
Beans in a sauce based on Fish Sauce, Palm Sugar, Chili,
Garlic and Lemon Tom Kha m67/71
: Tofu / Chicken / Fish / Shrimp in Soup with Coconut
Sai Ua O j ) ) 54 Milk, Chicken Stock, Broccoli, Cherry Tomatoes, Green
No'rt'hern Thai beef' sau§ages |n'season|ng qf Rgd Curry, Onion.Champignon Mushroom, Kaffir lime, Galangal,
Chill DB Garlic, Ginger, Cilantro, Kaffir Lime and Onion, Mint, Basil, Garlic, Ginger and Cilantro. Served
Green Onions i Flee

j Spiciness Level 4 Vegan (2 Gluten Free

(May Contain Traces of Gluten)
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NOODLES

Pad Thai w66/75/84

Tofu / Chicken / Beef / Shrimp Stir-fried with Rice
Noodles, Carrots, Egg, Green Onions, Sprouts, Garlic,
Ginger, Fish Sauce and Coriander

Pad SeeEw »# w68/76/84

Tofu / Chicken / Beef / Fish / Shrimp Stir-Fried with Wide
Rice Noodles Broccoli, Egg, Green Onion, Bok Choy, Basil,
Garlic and Ginger

Pad Kotiyao # w66/75/84

Tofu / Chicken / Beef / Shrimp Stir-Fried with Wide
Wheat Noodles in a Sweet Sauce with Egg, Green Onion,
Bok Choy and Sprouts

RICE

Pad Pak »#

Tofu / Chicken / Fish / Beef / Shrimps Stir-Fried with
Carrots, Broccoli, Onions, Bok Choy, Cherry Tomatoes,
Garlic, Champignon, Cashews in a Sweet Shiitake Sauce.

Pad Kapao # S J w67/74/84

Chicken / Beef / Redefine Meat / Shrimps Stir-Fried with
a Shiitake Sauce, Soy Sauce, Chili, Garlic, Onions, Green
Beans and Basil Served on Rice with a Soft Sunny Side

up Egg

Kao Pad (Fried Rice) w65/74/76/82

Tofu / Chicken / Beef / Fish / Shrimps Stir Fried Rice, with
Shitake Sauce, Dark Soy, Egg, Carrots, Onions and
Cilantro.

67/76/84

CURRY | SERVED WITH RICE

Gangleang #a Q S S w73/77/84
Tofu / Chicken / Fish / Shrimp in a Yellow Curry Stew,
Coconut Milk, Papaya, Sweet Potato, Lemongrass, Chilli,
Kaffir Lime, Galangal White and Green Onion, Broccoli,
Chard, Cashew, Basil, Garlic, Lemon and Ginger

Gang Massaman 2 Q J w73/77
Tofu / Chicken / Beef in Massaman Stew, Coconut Milk,
Cinnamon, Cardamom, Potatoes, Onions Chard, Peanuts,
Kaffir lime, Lemon Grass Galangal, Ginger, Basil and
Garlic

GangKiewWan o Q S J J w73/77
Tofu / Chicken/ Fish in a Green Curry Stew, Coconut Milk,
Eggplant, Broccoli, Chard, Lemon Grass, Kaffir lime,
Ginger, Chili, Onions, Basil, Galangal and Garlic

GangGatiHad @ Q J J J w73/77/84
Tofu/ Chicken / Fish / Beef / Shrimp in a Red Curry Stew,
Coconut Milk, Chili, Champignon Mushroom, Chard,
Onions, Lemon Grass, Kaffir lime, Galangal, Basil, Ginger
and Garlic

FISH

Pla Nan See Ew w136

Whole Fish Steamed with Champignon, Chicken Stock,
Soy Sauce, Fish Sauce, Garlic, Celery, Lemon and
Cilantro. Served with Spicy Peanut Dip and Rice

Pla Tot 131

Fried Whole Fish with Crispy Shallots. Served with Spicy
Dip and Rice

j Spiciness Level 4 Vegan () Gluten Free

(May Contain Traces of Gluten)

KIDS MENU

Pad Thai ) w46
Tofu/ Chicken Stir-fried with Rice Noodles and Egg

Gai Tot w49

Deep-Fried Crispy Chicken Strips, Served with Sweet
Chili Sauce and rice

Pad Kotiyao w46
Tofu / Chicken Stir-fried with White Wheat Noodles and
Egg

Kao Pad (Fried Rice) w46
Tofu/ Chicken Stir-fried with Rice and Egg




’ Beverages & Alcolhol \

Cocktails

Made in Bangkok w48
Refreshing gin-based cocktail with mint, cucumber and lime

Quasen Margo w47
Tequila & Galliano cocktail with passionfruit, ginger, lemongrass
and lime

Wines
Gewurztraminer, Ivri, White w36/136
Chenin Blanc, Douglas Green, White w31/119
Sauvignon Blanc, Best Buddies, White w144
Petit Chablis, Pascal Bouchard, White w196
Rosé, Ivri w36/136
Red, Kishur w174
Malbec, Alamos (375 ml) W64
Our Refreshers Bottled Beers
Crabbies Ginger Beer Q w29 Chang Bottle w30
Crabbies Raspberry A w29 Singha Bottle w30
Ginger Beer «
Alcohol
Cuervo Silver Tequila w17/33 Negrita Rum w14/27
Tequila 1800 Afejo w34/67 Thai Whisky "Hong
Arak Amiel w15/29  Thong’ w17/32
A Al Lemes w13/25 Galliano Aperitivo w14/29
Whitley Neill 1J Gin w16/20  Thomas Henry Tonic

. . / Pink Grapefruit /
Whitley Neill . w18/36 Soda (add-on) o
Lemongrass Gin
Sake
Shirayuki Junmai (180 ml) w52
Soft Drinks
Cola/ Cola Zero w14 Thai Green Tea w14
Sprite / Sprite Zero w14 Thai Lychee Juice Can w14
Grape Juice w14 Coconut Water w18
Mineral Water / w11 Ferrarelle — Large w28
Chang Soda Sparkling Water

() Gluten Free




