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Modern Thai Cuisine by lan Kittichai

SET LUNCH MENU
TEESB




SET LUNCH 8%

2 Course &= $38** per person #f: | 3 Course &= $48** per person &4
All set lunch includes dessert and 1 drink (Thai Milk Tea / Lemongrass Iced Tea / Soft Drink)
FrEEEEAHRR—MRGE (RRPE/EF IKF/RR)

STARTERS #i%

MOO PING / char-grilled Australian pork skewers, palm sugar glaze
RIERMER SR, FHE o O

PLA MUEK TOD KAMIN / crispy calamari, turmeric, Thai sriracha panich sauce
ExERTIE, RARNEZANE ©H

YUM MAMUANG / green mango salad, aromatic herbs, chilli lime dressing
TR, B, BITEERET o8

prawn jniF +$8 @ &

SOUP &

TOM YUM TALAY / fragrant spicy seafood soup, lemongrass, beech mushroom
RAEREEH 7, ITHRE, LEHEE 2 00¥

TOM KHA GAI/ kampong chicken, coconut galangal broth
BEMYIS7, MTEREZ

TOM JUED WOONSEN / seasoned pork ball, hearty glass noodle soup
WiLiEn, BRAL @

MAIN COURSE =3

GAENG DAENG GAI / sustainable chicken, aromatic red curry, Thai basil

AYNESR, AWE, FTRAAERE &

live tiger prawn £ £ + $12 @ & / hokkaido wagyu JtigiEfd +$16

SAM CHAN KUA PRIC KLEA / crispy canadian pork belly, fried egg, jasmine rice

WHEEAR, AR, XHAEK @

PAD KA-PRAO (CHOICE OF MINCED PORK OR CHICKEN) / fragrant holy basil, fried egg, jasmine rice
RORENRE (TIREAFSBH) AR, KAEK @O

KHAO PAD PU / premium jumbo lump crab fried rice, spring onion
REZEERMIR, B O H

GAI YANG KAMIN / kampong chicken thigh, jasmine rice, Thai sweet chilli sauce
PEHEBEER, RXAEK, HHEE ©H

DESSERT @

I-TIM PRA JUM WAN / homemade coconut sorbet, roasted peanut, sweet corn
BHIRF KGR, BiEE, HEXRWY S ¥

KHAO NIAW MAMUANG / pandan sticky rice, mango, coconut sauce
BI/AR, BHTR, MEWY ¥

Nuts é Dairy @ Shellfish @& Pork gb) Sustainably Farmed Produce ”Vegeturian /%’Gluten-Free

SREE Pyl EfbatS SRER A EREAR™ B TEERR

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.
MEFBINWIRS BB AT HEZER . MREHEDFHROREERLAVIH, BBORNPRSAR.




