SET LUNCH F&&%8

2 Course &=z $38** per person & | 3 Course &z $48** per person Sfi
All set lunch includes dessert and one drink (Thai Milk Tea / Lemongrass Iced Tea / Soft Drink)
FRAEEEEaHRR—MWRE (RAMER/EFIKE/RIR)

STARTERS #i#®

MOO PING/char-grilled Australian pork skewers, palm sugar glaze
RERNER R, HHE oo

TOD MUN GOONG / chef’s favourite prawn cake, homemade plum sauce
FERZETG, BFBREE oo

YUM MAMUANG/green mango salad, aromatic herbs, chilli lime dressing
FTRbN, B, BITERET 25
+prawn $8 miF @&

SOUP

TOM KHA GAI/kampong chicken, coconut galangal broth
BEMBYIS, BFeR%E7 &

TOM JUED WOONSEN/seqsoned pork ball, hearty glass noodle soup
BRI LE S

MAIN COURSE =z

GAENG DAENG GAI/aromatic red curry, kampong chicken thigh, Thai basil
AMNEHECHER, TXANEE & &

+sustainable tiger prawn $12 £E4F @ & / + hokkaido wagyu $16 JtsEsE

MOO TOD KRA THIAM/ crispy Australian pork, Thai garlic, fried egg, jasmine rice
RMERNER, AR, XHAEK oo

KHAO PAD GOONG /sustainable tiger prawn fried rice, spring onion

RIFDR, B @ o

GUAY TIEW TOM YUM TALAY /spicy local sustainable seafood soup, rice noodles,
sawtooth herbs
ERBHEETH D, BEEH 200

PAD THAI /wok-tossed rice noodles, signature sour and sweet tamarind sauce
SR, BERHTETE
+kampong chicken $8 ##38 & / + sustainable tiger prawn $12 £EiF o

DESSERT &%

I-TIM PRA JUM WAN s homemade coconut sorbet, roasted peanut, sweet corn
BHIFSiE, EE4E, HEXK Yo r

KHAO NIAW MAMUANG / pandan sticky rice, mango, coconut sauce
EERBKRR, BHTR, BE Yy

’ Nuts 5 Dairy @ Shelifish (. Pork & Sustainably Farmed Produce y Vegetarian /%/Gluten Free
BREE il BERE SREA FIRFER MBI R E4- FEFHR

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.
HETINMCERS BABATH #5 . MREBEDEHORNABRARWSE, WEARNOKSAR




