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SET LUNCH MENU
FHES

$38++ per pax &1

APPETIZER F B
Yum Pla Zaap

Fresh salmon sashimi grade, tomato, onions, spring onion, celery mixed with spicy red dressing salad

—ff—

MEF=NER LA, Em, FB, BB, FREGARILED

OR

Yum Moo Yang Ma Keur Oon

Grilled pork collar, shallot, saw leaf coriander, spring onion, Thai eggplant mixed with chili jam paste sauce
EMAN, B, NF, 88, REMNFESHRNE

+
SOUPS ;7T
Pla Tom Ka-Min

Barramundi, mixed mushroom in cleared turmeric broth
trFEh, BEHAEZRFIF

OR

Tom Kha Gai

Chicken leg cubes, mixed mushroomes, shallots in spicy sour coconut soup
SRR, B, RERRMZH

4+
MAINS F3

Khao Phad Moo Bo Lan

Thai style black fried rice with pork, kailan, onion, tomato and eggs
RAEBWREERN. 7=, FB. FEmAGE

OR g

Suki Nahm Goong

Thai style sukiyaki with glass noodles, white cabbage, prawn, eggs, fish ball and red bean curd sauce
RN B AN AKIRERHZ, A%, F. B&E. @ANAEIE

+
DESSERTS i =
Bua Loy Ma Praw Oon

Hot rice dumpling comes with young coconut meat and coconut milk
RAFAKE, HBECHS AN

OR T}

I-Tim Cha Thai

Home-made Thai milk tea ice-cream topped with crumble, grass jelly
BHlZ=APRKEM, BLHTFENLE

e BEVERAGE PROMOTION X #H{E A N

Pomelo Iced Tea, Lemongrass Iced Tea or Thai Milk Tea +$7
HMFKR. ITEREKRIRIANPR

Red Wine, White Wine or Sparkling Wine +$15
8. aEEBIERH

- J

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.

MBFIMUBARS BANBFERR . WREFEAFANRERRLEYIE, BEMENNRSAG.




APPETIZERS

|=_|/J\|]Z

ﬂ‘]JLLﬂall/"llaﬂ’) W\TV]’]ILL&‘LL

Chili Garlic Prawn E#flmm&EF
NIAINZNLAED

Wok Fried Tiger Prawn with Thai Garlic,
Chili and Spring Onion

WRIFERARE, AN RE

$18

Fish Cakes & /i
naauilan

Deep-fried Fish Curry Patty with Cucumber,
Shallot and Chili Ar-jard Relish
XEUNIE & 1H Bo 2= /W, 21 728 A % i SR A 25

$19

Stuffed Chix Wings & f Q%38

dnlndalavyuiduw
Marinated Chicken Wings stuffed with Pork

and Glass Noodles with Thai Sweet Chili Sauce
BUHEEER. RVIHKRE

$28

Rice Crackers, Coconut Chicken Dip #Z& 35

UYIIRNINUIA I 1N

Rice Crackers with Chicken Coconut Dip,
Shallot, Red Chili and Coriander
KIFEC U ME 738, K&, ARNMNEX

$18

Grilled Pork Skewers /&% @A &£
Uil

Marinated Pork Loin with Herbs with

Chili-tamarind Sauce
BEHENERT EFRE
$18

SALADS AND SOUPS
YD RLF /;J

AN

Papaya Salad &/ i

qusinlng

Thai Papaya Salad
2= =0 XU IR A T30 i
$15

Roasted Pork Collar Spicy Salad
B RIESE AV RL Unanaany g

Tossed with Mint Leaves, Shallot, Spring Onion,

Fish Sauce and Lime Juice
HEAM., 47, Bie. 8ENSITIT

$32

Prawns in Spicy and Sour Creamy Soup

B ERAB AT eaeinn 9w
Thai “Tom Yum Nam Konn-with Coconut Milk”

with Tiger Prawn and Green Herbs
BGHARER. RAHRE

$32

Grilled Beef Salad /&4 930 $i

TR T HEN

Charcoal Grilled Kagoshima A4 Striploin with
Asian Celery, Onion and Red Chili Sauce
KHETHMFIG, 48, AHRMAET X

$/8

Fish Turmeric Soup X &7 @
nuudulan

Barramundi in aromatic Coconut and

Fresh Turmeric Broth with Roasted Chili Oil
BEEWM T 2EEEEHE B HARNA

$32

Tofu Clear Soup E/8%F%

AN ALn 1Y 1

Silken Egg Tofu, Asian Celery and Spring Onion
WBEER, BERMNRATR

$25

The Singapore Food Agency Farm-To-Table Recognition (Highest Tier)
AR EmE REBERINAIT (REFR)

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.

MBFMUBARS BB E RN, WREFEAFANRERRLEYIE, BEMENNERS AR,




WOK-FRIED, CURRIES, FRIED
VKD TINDE, KESE
NG, LAY, NAR

Seafood Fried Rice &)1k

U1IN AL /N

Wok Fried Rice, Eggs and Spring Onion
Wik, EBHM AL

Crab Meat #p $26

Tiger Prawn EiF $26

Flat Rice Noodles and Prawn ;a3 #14F
WA LNenN LU

“Phad Thai” Style Rice Noodles, Chives,

Bean Sprout and Giant River Prawn
IV AR, FEXR, EFMAKLE
$52

Green Curry SIE
LAY I

Authentic Thai Green Curry
=B MIE

Tiger Prawn EiF $32
Chicken 33p9 $30

Hot Basil %% %)

NANLINSINY/ LA/l

Stir-fried Thai Hot Basil, Thai Garlic and Chilies

MWEZE . RTINS T ERI
Pork 37 $28
Chicken 357 $28
Beef £ $32

Mixed Seasonal Vegetable i i
WNANNIIN

Stir-fried Seasonal Vegetables with Garlic and Chilies

= B A BRI IS B 5

$16

Meat Fried Rice 9240 1R

U1IN AN UL B2/ Ny

Wok Fried Thai Herbs Fried Rice,Wagyu Oil,
Kaffir Leaves, Garlic and Chili

WRINEAWIR, MFH, FIEFERTIITH, MR
Beef 45 $28

Pork %% $28

Massaman Beef Curry 1555 £ 4 R INIE
NauuLila

Kagoshima Wagyu A4 with Peanuts & Shallot
BILBA4M G EEEMIR

$115

Stir-fried Crab Meat M/ & R
UNANINENS
Stir-fried Crab Meat in Yellow Curry Powder

with Asian Celery, Red Chili and Spring Onion
m=MMEMPER. Br. 2AMARR

$88

Whole Golden Promfret £i8&

TINEUID |

naangELned / aNzuIn

Cooking Style:

Deep-fried with Crisp Garlic and Seafood Sauce or

Steamed with Cabbage, Chili, Garlic and Lime
A EmSFENBSERIF 5
EEHLXE. Al mBNBTER

$58

The Singapore Food Agency Farm-To-Table Recognition (Highest Tier)
AR EmBE REBERINALTY (HREFR)

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.

MBFMUBARS BB E RN, WREFEAFANRERRLEYIE, BEMENNERS AR,




JOSPER CHARCOAL GRILLED
FEHR IR 32 U

el 1N

Baby Chicken 735

Tnag1913 U111

Marinated with Thai Herbs Served with
Thai Chili and Roasted Rice Powder Sauce
B EE R NARBKSE

$32

Iberico Pork Jowl BKINA
ADUNAINUIFULIND AU

Marinated with Thai Seasoning served with
Thai Chili and Roasted Rice Powder Sauce
& A HI S 2= TV R MOR &

$78

Duck 75
LT AeI9LLANLAY
Roasted Duck with Thai Marinated Tomatoes,

Pineapple and Red Curry Sauce
B ERR. REMIMIE

Kagoshima A4 Striploin m/&RE)L BA4TE L4 HF
L a8IIUIINUIITEU
Marinated With Thai Spices served with Thai Chili

and Roasted Rice Powder Sauce
& I B 2= 2 BRIOK 25
$130

River Prawn A :LiF
AIULNUIINUIF TN @
Grilled Giant River Prawn, Secret Recipe Thai Green

Chili Sauce
& I B 2= 2 ERIOK 25
$52

$48
SIDE-DISHES
A] 17% fip 3%
Thai White Jasmine Rice ZEZEKiR  Thai Omelet R FIEE Fried Eggs Fi &
U1INANNER laidan lamnn
$2 $12 $5

DESSERT
&H om

YUNWITU

Coconut Ice Cream i+ KGH s
lafiuney
Home-made Coconut lce-cream, Sweet Corn,

Young Coconut Meat and Peanuts
B CEM . BHEXR, MBEMEE

$15

Coconut Jelly #} 7%

TUUINENSGTN

Traditional Thai Coconut Jelly in Young Coconut
B R BC Z= UK 25
$22

Wt

IR

Thai Tea-ramisu % [E?
Nnasrfidamlne

Lady Finger, Mascarpone and Thai Tea Reduction
RAREFREWH, SHFEZLE, REDRAR
$18

Mango Sticky Rice T=RiE XKk
UIIUUTLINLHNIY
Ripe Mango served with Blue Pea Sticky Rice and

Coconut Sauce
EiH T REC U S TR K IR

$18

*Seasonal item, please check with service associate for availability
N (=Y, —— \
*BERS A EWETIEHEROENMBER

Red Ruby T=#H

NUNNNSAY

Thai Red Rubies in Coconut Milk
ZNAEA, BT

$15

The Singapore Food Agency Farm-To-Table Recognition (Highest Tier)
AR EmE REBFERINAITY (REFR)

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.

MBFIMUBARS BB EER, WREFEAHFANREBRRLEYIE, BEMENNRS AR,




Moo Ping
JEFE A S —

Marinated Pork Skewers served with Tamarind Sauce

RHERNBES EFE
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Seafood Fried Rice
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lat Rice Noodles and Prawn
8] #7 FI4F
“Phad Thai” Style Rice Noodles, Chives,
Bean Sprout and Giant River Prawn

AR, EXR, FFMAKLF

Stir-fried Crab Meat /)2 ®

Stir-fried Crab Meat in Yellow Curry Powder

with Asian Celery, Red Chili and Spring Onion
=EMOERN. BERr. IHRMANRK
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Resorts World at Sentosa Pte. Ltd.

X0 AR 5R

8 Sentosa Gateway, Singapore 098269
AVES, Resorts World Sentosa

8 S, X/FV R R

WWW.rwsentosa.com/soisocial

Follow us on Instagram
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