
 

Salads 
Phla Goong (G/S) 

Prawn, lemon grass, kaffir lime, chili, mint, coriander, sweet  chili roasted dressing 
Nua Nham Tok (G/S) 

FGrilled tenderloin, sawtooth coriander, mint, red onion, rice roasted, chili flake 
Som Tum (G/S) 

Raw papaya, cashew nut, tomato, long bean, dried shrimp, tamarind dressing 
Hot Appetizers 

Gai Tord Bai Ma Kroud (G) 
Deep fried chicken marinated with skin kaffir lime fruit, dried chili, Homemade sweet chili sauce 

Sa Tay Nua(G/S) 
Grilled tenderloin marinated with turmeric, herb peanut sauce 

Por Pia (G/S) 
Fried vegetables and glass noodle spring roll, mango sauce

Please inform our staff if you have any food allergies or special dietary requirements.

Saturday Thai Brunch
27 June 2026

Mains 
Geang Deang Phed (G/S) 

Duck Leg, eggplant, pea aubergine, pineapple, long chili, sweet basil in homemade red curry 
Gai Phad Nham Prik Poa (G/S) 

Wok fried chicken, capsicum, button mushroom, basil, sweet chili sauce 
Pla Neung See Eew (G/S) 

Steam fish fillet, bok choy, shitake mushroom, ginger in soy sauce 
Tao Hu Sam Ros (G) 

Deep fried tofu, crispy hot basil, spicy sweet & sour sauce 
Phad Thai (G/S/Egg) 

Wok fried rice noodles, dried shrimp, tofu, green chive, bean sprout tamarind sauce 
Jasmine Rice

Dessert

Chef’s Choice


