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Deep-fried homemade vegetable, glass noodle spring rolls,
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North-eastern style grilled beef salad, cucumber, cabbage
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Classic spicy Thai papaya salad
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Green mango salad, coconut dressing,
deep-fried seabass
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Grilled aromatic prawns, tamarind glazed, lime
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Coconut yellow chicken curry, new chat potatoes, crispy onions
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Stir-fried spicy beef tenderloin, chili, Thai basil
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Steamed seabass, spicy and sour dressing,
crunchy white cabbage
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All mains are served with your choice of steamed white or brown rice
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fresh mango, toasted mung bean
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Thai banana fritters, pandan coconut ice cream, crushed peanuts
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