CherChajuan

GHAGHA LUHNGI

( INCLUDES THAI ICE MILK TEA / THAI ICE COFFEE
OR ICE LEMON TEA OR FRESH LIME SODA )

GAl YANG

Chicken thigh marinated for 24 hours
in garlic, fried egg, pepper, coriander,
grilled till crispy, served with jhim jeaw
sauce

(CHOICE OF THAI JASMINE OR STICKY RICE)

PHAD KA PRAO MOO

Stir-fried minced pork and basil, Thai
garlic, fried egg, chilli, pepper, spicy
sauce

(CHOICE OF THAI JASMINE OR STICKY RICE)

PHAD THAI

Stir-fried rice noodles with prawns,
tofu, sweet tamarind sauce

KHAO PAD ¥

Wok-fried rice of crab meat,
egg & spring onions

KHANOM JEEM NAM NGIAO

Rice noodles mixed with spicy pork
tomato broth and dried red cotton
flowers

SHEETS

KANOM DTOM ®

Warm coconut rice dumplings
served in salted coconut cream

THAI MILK TEA BINGSU &

Shaved ice with Thai milk tea
and tapioca pearls

ICE-CREAM GUTI ®

Fresh young coconut ice-cream served
with toasted peanuts & sweet corn

KHAO NIEW MAMUANG

Mango sticky rice
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SOM DTUM KAO POD

Corn salad with salted egg, cherry
tomatoes, chilli, garlic, sweet & sour
tamarind dressing

SOM DTUM

Pounded green papaya salad, cherry
tomatoes, chilli, dried shrimp and
peanuts with a sweet & sour tamarind
dressing

YUM SOM O

Pomelo salad, prawns, deep fried
shallots, cashew nuts, garlic, dry
coconut, sweet & sour tamarind
dressing

PHLA THALE ®

Spicy seafood salad

(shrimp, crabmeat, squid)

with lemongrass mint,

chilli paste, sweet & sour dressing

YUM MAKUAR YAW ®

Salad of smoky grilled eggplant,
shallots, coriander and mint

with fish sauce, lime juice and chilli
dressing, served with

soft-boiled egg and prawn floss

LARP MOO

Mixed salad of chopped pork,
pork skin, shallots, spring

onions, mint and a spicy & sour
toasted rice and chilli

dressing served on iceberg lettuce

KAl JIAW

Thai omelette of crab,
spring onions & sriracha sauce

PAK POONG FAI MAI DANG ¥

Stir-fried morning glory with
Thai garlic, chili and yellow beans

TOM YUM GAI BAN

Spicy and sour soup of chicken,
galangal, lemongrass, kaffir lime leaf,
shallots, Thai basil leaf, fresh and dried
chilli, mushroom

KAl DOW
Fried egg
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