
M E N U

S T A R T E R

MIENG KHAM (GF)
Betel Leaf with prawn, roasted coconut,  ginger,  peanut,  chil l i ,  and fresh l ime

Caramelised palm sugar.  

(Vegetarian Option Available)

I Y A R A  N Y E

P l e a s e  s e l e c t  o n e  d i s h  f r o m  t h e  f o l l o w i n g

PRAWN NEST OR VEGETABLE SPRING ROLL
Prawns & crabmeat vermicell i  r ice net with homemade sweet chil l i  sauce.

Fried spring roll  with mix vegetables.

GAI SATAY (GF)
Gril led marinated chicken with homemade peanut sauce and Nam jim Arjard .

M A I N S

P l e a s e  s e l e c t  o n e  d i s h  f r o m  t h e  f o l l o w i n g

GAI TAKRAI
M a r i n a t e d  g r i l l e d  c h i c k e n  b r e a s t  w i t h  l e m o n g r a s s ,  p e a n u t  a n d  c o c o n u t

t a m a r i n d  s a u c e .

GOONG PAD NAM PRIK POAW (GF)
Stir-fry prawns with chil l i  jam, sugar snap, onion and cashew nuts.  

GAENG MASSAMAN NUER (GF)
Rich massaman curry with chuck beef ,  potato,  peanuts,  and shallot .

S I D E S

Stir-Fried Mixed Vegetable

Steam Jasmine Rice

Coconut Rice

D E S S E R T

MANGO STICKY RICE

C O M P L I M E N T A R Y  D R I N K  O N  A R R I V A L

$ 8 9  P E R  P E R S O N


