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SPECIAL! OUR FAMOUS SINGAPORE CHICKEN RICE MEAL - Rs. 550

Now you needn’t fly fo Singapore to enjoy this flavourful, fragrant rice served with succulent,
steamed chicken. This dish needs at least 3 hours preparation time, so do call in advance. Serves 4.

Chicken Satay
(Gai Sarong
Spicy Chicken Wings
Fried Prawn with Basil & Garlic
Prawn Yakitori Skewers with Pineapple & Chilli
Crisp Fried Beef with Basil & Green Onion
Thai Fish Cakes
Braised Pork Spare Ribs with Fried Garlic & Black Pepper
Roast Pork with Chili & Ginger
Son-in-Law Eggs
Sesame Toast:
Chicken
Prawn
Corn
. Vietnamese Spring Rolls stuffed with Rice Noodles,
Mushroom & Chinese Cabbage:
Chicken
Pork
Prawn
Veg
13. Sweet Corn & Tofu Cakes
14. Stir Fried Tofu with Sweet Chili Sauce & Basil
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15. Tom Yam
Prawns
Chicken
Mushrooms
16. Thom Kha
Chicken
Mushrooms
17. Vietnamese Rice Noodle Soup
Prawns
Chicken
Roast Pork
Veg
18. Chiang Mai Noodle Soup
Prawns
Chicken
Roast Pork

SALADS

. Grilled Eggplant & Tomato Salad

. Green Mango & Papaya Salad

. Hot & Sour Grilled Beef Salad

. Minced Chicken or Beef or Pork, Mint & Baby Onion Salad
. Sesame Grilled Chicken Salad with Chinese Cabbage 1

. Sour & Spicy Prawn Salad

CHICKEN - 130 » ROAST PORK - 140 » PRAWN - 160 » £6G - 120 » VEGETABLES - 10 » MIXED - 160

58. Indonesian Coconut Rice
. Pineapple Fried Rice

60. Basil Fried Rice

61. Nasi Goreng

62. Steamed Rice

CHICKEN - 160
25. Stir Fried Chicken with Cashewnuts
26. Thai BBQ Chicken
27. Chicken Rendang
28. Stir Fried Chicken in Roasted Chili Paste & Kaffir Lime Leaf
29. Stir Fried Chicken with Basil, Chili & Mushrooms
30. Grilled Chicken Breast with Spicy Orange Sauce
31. Sichuan Chicken with Dried Chillies & Peanuts

BEEF - 175 » LAMB - 210
32. Stir Fried Beef with Basil, Chili & Red Peppers
33. Stir Fried Beef with Broccoli & Oyster Sauce
34. Beef Rendang
35. Stir Fried Beef with Roasted Chili Paste & Kaffir Lime Leaves
36. Crispy Beef with Spicy Orange Sauce
37. Lamb Rendang
38. Stir Fried Minced Lamb with Kaffir Lime Leave & Eggplant

PORK - 175
39. Roast Pork with Char Siu BBQ Sauce
40. Stir Fried Pork & Green Beans in Yellow Curry Paste
41. Stir Fried Pork with Ginger, Lemon Grass & Chili
42. Sweet & Sour Pork with Pineapple & Chilli

PRAWNS - 250 » FISH - 230
43. Stir Fried Prawns & Vegetables in Oyster Sauce
44. Stir Fried Prawn with Spicy Sambal Olek & Green Beans
45, Stir Fried Prawns with Lemon Grass
46. Sliced Fish with Black Pepper & Soy Sauce
47. Braised Cambodian Fish With Coconut Milk,
Kaffir Lime & Chili Sauce

VEGETARIAN - 130

48. Stir Fried Bak Choy & Mushrooms in Garlic Chili Sauce
49. Stir Fried Green Beans with Fried Garlic, Sesame & Chili
50. Stir Fried Vegetables with Soy Sauce & Chili
51. Crisp Fried Vegetables with Sweet Chili Sauce
52. Stir Fried Tofu & Eggplant in Yellow Curry Sauce
53. Stir Fried Mushrooms & Broccoli in Red Chili Sambal
54. Chinese Braised Eggplant & Green Onion in Soy Sauce,

Chilli & Garlic

CHICKEN - 160 » LAMB - 210 » PORK - 175 » BEEF - 175
PRAWN - 250 » FISH - 230 » VEGETABLES - 125
. Red Curry
. Green Curry
. Yellow Curry

Qw—  NOODLES

63. Padh Thai

64. Stir Fried Rice Noodles with Sambal Olek

65. Crisp Rice Vermicelli with Sweet & Sour Chili Sauce,
Bean Sprouts & Peanuts

66. Stir Fried Noodles with Soy Sauce & Fried Garlic

67. Stir Fried Noodles with Roasted Sesame Sauce

TAXES AS APPLICABLE
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