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Soi Social, a Thai experience offering authentic cuisine in a casual
still sophisticated setting. All dishes are suitable for sharing.

With the expertise of Chef lan Kittichai, our Thai celebrity chef and
our Resident Thai Chef Ao both from Bangkok.
Soi Social proving you an authentic Thai culinary experience
offering regional dishes with a twist.

All our ingredients are of the highest quality, freshness and sourced
sustainable and in support of regional farmers where possible.

“Soi Social” will guide you on a culinary journey, reflected through
our presentations, bold flavors and passion for cooking around the
regions of Thailand.

Soi Social Service & Culinary Team




SOI SOCIAL SIGNATURES

R 1D I8 8

CHEF IAN KITTICHAI'S RECOMMENDATIONS
E & IAN KITTICHAI #7%

YUM MAMUANG & ¥ 14
green mango salad, aromatic herbs, chilli lime dressing

add prawn nir+8 @ &

TR, BR, BEERET

PLA MUEK TOD KAMIN @ &

crispy calamari, turmeric, Thai sriracha panich sauce
IEEERTBE, RRARNEZAME

MOO PING @ @
charcoal-grilled Australia pork skewers, palm sugar glaze
REERNER SR, IRHEHE

TOM YUM TALAY # @B ¥
fragrant spicy seafood soup, lemongrass, beech mushroom
RAEFHEE7, ITRE, WEHELE

KHAO PAD PU @ &
premium jumbo lump crab fried rice, spring onion
BRELEERAIR, BT

KOR MOO YANG @2 ¥
charcoal-grilled iberico pork, zesty Isaan style jeaw sauce
ERLEFMTREIMA, FNFRMRE

PLA NUENG MANAO & ¥
steamed whole barramundi, pickled garlic-lime sauce
LB, Birait

PANENG NUA YANG ¥
hokkaido F1 wagyu beef striploin, creamy paneng curry
JUBEFIFEFEA, FhmLE

KHAO NIAW MAMUANG W #
pandan sticky rice, mango, coconut sauce
BZRAR, BHER, WX

Nuts 5 Dairy D shelifish B Pork @,@ Sustalnably Farmed Produce y Vegetarlan /%/Gluten Free
BEEE il SHERE SHEA FFERWHR™ R TEERE

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
5. MREBIETTISIRAE K E 8y, BB




STARTERS i3

TOD MUN GOONG &> @ &
chef’s signature prawn cakes, house-made plum sauce
TH&EBIELG, BHRIEE

KAI BAITOEY @
kampong chicken wrapped in pandan leaf, sweet soya sauce
BEMERTES, FHER

YUM WOON SEN # ¥
assorted seafood salad, glass noodles, chilli lime dressing
B LR, BB

NUA NAM TOK #

hokkaido F1 wagyu beef striploin salad, spicy toasted rice dressing
BRI TR DAL, B

SOUPS iz

TOM KHA GAI
kampong chicken, coconut galangal broth
EEMYILE, HIEL, BFeRED

TOM JEUD WOONSEN ¢
seasoned pork ball, hearty glass noodle soup
MeLiEs, ERA

Nuts 5 Dairy D shelifish B Pork @,@ Sustalnably Farmed Produce y Vegetarlan /%/Gluten Free
BEEE il SHERE SHEA FFERWHR™ R TEERE

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
5. MREBIETTISIRAE K E 8y, BB




CURRIES we

homemade curries are served with Jasmine rice

B HIEESRF &K

GAENG DAENG WITH CHOICE OF PROTEIN
aromatic red curry, kaffir lime leaves, Thai basil
g, s, REARE

GAENG KEOW WAN WITH CHOICE OF PROTEIN
traditional green curry, Thai eggplant, coconut milk
EGREME, FinT, )

CHOICE OF PROTEIN:

kampong chicken 387 & 28
live tiger prawn EiF @ & & 32
hokkaido F1 wagyu beef striploin jtigiEF1f4m4 ¥ 48

CHARCOAL GRILL

MUEK YANG @&
local sustainable jumbo squid, Thai chimichurri sauce
USRS, TREE

GAI YANG KAMIN &
kampong chicken, turmeric, Thai sweet chilli sauce
PHES, ZRET, RAMRE half 32

whole # 3

NUA YANG (180g) ¥
hokkaido F1 wagyu beef striploin, broccolini, zesty Isaan style jeaw sauce
ILBEFIREREA, A=, RRFERMEFE

Nuts 5 Dairy D shelifish B Pork @,@ Sustalnably Farmed Produce y Vegetarlan /%/Gluten Free
BEEE il SHERE SHEA FFERWHR™ R TEERE

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
5. MREBIETTISIRAE K E 8y, BB




MAINS

SAM CHAN KUA PRIC KLEA G ¥ 26
crispy Canadian pork belly, fried egg, jasmine rice
WEER, AR, KAEK

PAD THAI GOONG
live tiger prawn, wok-tossed rice noodle, crushed peanuts
RRIFDTTH, AR

PAD KA-PRAO (CHOICE OF MINCED PORK OR CHICKEN) ¢z @
fragrant holy basil, fried egg, jasmine rice
RORENERE, IR, RAEK, TEEAFIEA

GOONG TOD SAUCE MAKHAM @ &
live tiger prawn, crispy shallot, signature tamarind sauce
ZRIF, MR, BETETE

KHAO PAD WAGYU @
hokkaido F1 wagyu beef fried rice, kaffir lime leaves
EEFIRERR, REE

PLA TOM SAM ROD @ & 68

deep fried whole seabass with 3 flavours sauce
SIDES & =

RSB, BHI=KE

KAIJIAOPU @ & 18
classic premium jumbo lump crab omelets, seasoning sauce

FABEEARNER, ARET

PAD PAK BOONG @ &
morning glory, soybean paste
Wb, SRE

PAD KANA @
chinese kale, oyster sauce, garlic

KIT=, $EH, Bir

ADD PROTEIN:
kampong chicken H1%38

live tiger prawn #F @ &
crispy Canadian pork belly A @

Nuts 5 Dairy D shelifish B Pork @,@ Sustalnably Farmed Produce y Vegetarlan /%/Gluten Free
BEEE il SHERE SHEA FFERWHR™ R TEERE

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
5. MREBIETTISIRAE K E 8y, BB




VEGETARIAN xz¢

HET RUAM KUA PRIC KLEA % & 14
seasonal sustainable mushroom, crispy garlic, chilli
YR, Brr, B

YUM MAMUANG W
tangy green mango, shallots, crushed peanut
TRDAL, R, HER

PAD THAI %
wok-tossed rice noodles, signature sour and sweet tamarind sauce
KERAMTY, BERIHTETE

TOM JUED WOONSEN %
hearty glass noodle soup, napa cabbage
MeLiEn, Ax

KHAO PAD PAK %
Thai fried rice with seasonal vegetable
FRFFIR, BB

JIAN TAO HUU W
aromatic steamed tofu, soybean glaze
EER, IkE

GAENG KEOW WAN PAK RUAM W
traditional green curry, Thai basil, artisanal vegetable
FHEWME, ZEAEE, HR

PAD BROCCOLINI %
broccolini, vegan fish sauce, crispy thai garlic
WINEZTE, RREE, FELR

Nuts 5 Dairy D shelifish B Pork @,@ Sustalnably Farmed Produce y Vegetarlan /%/Gluten Free
BEEE il SHERE SHEA FFERWHR™ R TEERE

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dietary requirements or allergies.
MIBTIN RS BRI EZER . MREBEOERNREERA DI, BEMEIINRS AR




DESSERTS a5

I-TIM KATI #§
homemade coconut sorbet, sweet corn, roasted peanuts
B HIFOER, MEX, BEE

SAKU PONLAMAI RUAM %
sago pearl, tropical fruit
FEKEE, BSKR

TUB TIM KROB %
red ruby water chestnut, coconut milk
O =R,

PONLAMAI %
fresh seasonal tropical fruits
B S EERGH

Nuts 5 Dairy D shelifish B Pork @p@ Sustainably Farmed Produce yVegetarian /%/Gluten—Free

BRERE yhibllaa BERE aBRER A REREHR " @ E- TEFKR

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dietary requirements or allergies.
MI&F I AL 2. WREBEAFERAIIR KELE 5, BEEEAIN i~




SOI

Social

8 Sentosa Gateway, Level 2, Hotel Michael,
Singapore 098269, Resorts World Sentosa
8 S, 2P BT

www.rwsentosa.com/soisocial

Follow us on Instagram
KiEHA



