
THAI CHICKEN SATAY (4pcs)           13 
Grilled marinated chicken skewers 
served with the aromatic peanut sauce

SEAFOOD NET 
SPRING ROLL (6pcs)                               14
Golden crunchy fried net rice paper 
filled with seafood served with plum sauce

SALT & PEPPER 
CHICKEN WING (3pcs)                         12
Deep fried lightly battered chicken wing 
with salt and pepper seasoned served 
with sweet chilli sauce

GOONG SAMUI (4pcs)                           14
The “Highly Recommend” Golden crunchy 
prawns with coconut strip serve with plum sauce

PRAWN TWISTER (4pcs)                      14
Prawns infused with Thai herb, hand-rolled in 
pastry and deep fried served with plum sauce 

MIXED PLATTER                                    12
Combination ONE PIECE EACH of 
Chicken satay, Vegetable spring roll, 
Vegetable curry puff and Thai fish cake

��� ����������� ������ �������������

VEGETABLE SPRING ROLL (4pcs)          10 
Crispy fried pastry filled with mixed vegetables 
and vermicelli served with sweet chilli sauce

VEGETABLE CURRY PUFF (4pcs)            10 
Deep fried puff pastry filled with mixed 
vegetables served with sweet chilli sauce

GOLDEN TOFU (6pcs)                                    10 
Deep fried soft tofu served with tamarind sauce

MONEY BAG (4pcs)                                        10
Crispy fried pastry filled with minced chicken, 
corn and pea served with sweet chilli sauce

THAI FISH CAKE (4pcs)                                10
Deep fried minced fish blended with red curry
paste and Thai herbs served with sweet chilli sauce

KANOM JEEB (4pcs)                                      13
Homemade steamed chicken and prawn 
dim sim served with sweet and sour soy sauce
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ENTREE

PRAWN TWISTER

SEAFOOD NET 
SPRING ROLL

MIXED PLATTER

KANOM 
JEEB



TOM YUM 
Classic Thai flavoursome spicy 
and sour soup with fresh 
mushrooms and Thai herbs

SOUP
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VEGGIES & TOFU / CHICKEN        S 12 / L 22  
PRAWN                                                        S 15 / L 25

TOM KHA 
Famous creamy coconut broth 
soup with the aroma of Thai 
spices and mushrooms 



EXOTIC SEAFOOD (HOR MOK)                       32 
Combination of mixed seafood, Thai herbs, egg 
and seasonal vegetables simmered in special 
curry sauce served in whole coconut

CHILLI & BASIL EGGPLANT 
MINCED CHICKEN                                         24 
Stir-fried eggplant with minced chicken, 
red capsicum, carrot, onion and Thai basil

PAPAYA SALAD WITH PRAWN              26 
The “MOST FAMOUS” Thai salad of shredded 
green papaya and carrot, crushed peanuts, 
green beans, tomatoes in chilli-lemon dressing

YELLOW CURRY LAMB SHANK             25 
6hrs-braised lamb shank with potato in chef’s special 
recipe of yellow curry topped with fried shallot and basil

TROPICAL DUCK CURRY                            26 
Roasted duck in the red curry combined 
with lychees, pineapple and tomatoes

BLACK PEPPER PRAWN     28 
Lightly fried large prawns in chef’s special 
black pepper sauce served on vegetables
 

RED GALANGAL 
SIGNATURES

TAMARIND PRAWN                                      28
Lightly fried large prawns in tamarind sauce served on 
vegetables topped with spring onion and fried shallot

SWEET CHILLI SALMON                            29
Crispy fried skinless salmon fillet with sweet chilli sauce 
served with vegetables topped with fried Thai basil

KRAPONG TOD                                                38
Deep fried whole barramundi topped with your choice of 
Sweet Chilli, Sweet & Sour, Ginger sauce 
or Chilli & Lemon juice

MANGO & MACADEMIA CHICKEN    26
Chicken breast slices wok tossed with sundried 
mango slices, broccoli, young baby corn, red capsicum 
in chilli jam sauce top with crushed macadamia

FIG LAMB                                                             26
Lamb slices stir-fried with chilli jam, 
sundried fig, broccoli, young baby corn, carrot, 
capsicum and onion topped with fried shallot

JUNGLE CURRY LAMB                                 26 
The coconut milk-free “SUPREME HOT” curry 
with lamb slices, vegetables and Thai herbs

PRAWN & PINEAPPLE CURRY                26
The signature mild prawn curry served 
with pineapple, red capsicum and Thai basil

SALT & PEPPER SQUID                                28
The crispy battered salt & pepper squid with splash 
of plum sauce and served with green apple salad

CRISPY SOFT SHELL CRAB                       28
The crispy battered salt & pepper 
soft shell crab served on vegetables
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STIR FRIED

CHILLI & BASIL 
Stir fried with crushed chilli & garlic, 
bamboo shoot, vegetables and Thai basil

CHILLI JAM & CASHEW NUT 
Stir fried with vegetables and cashew nut 
in homemade chilli jam sauce

GARLIC & PEPPER
Stir fried with vegetables, 
garlic and black pepper 

OYSTER  SAUCE
Stir fried oyster sauce with vegetables

GINGER  SAUCE
Stir fried with fresh ginger julienne, 
mushroom and vegetables

SATAY LOVER 
Stir fried with the aromatic 
peanut sauce and vegetables

VEGGIE & TOFU    20
CHICKEN / BEEF    22
DUCK / LAMB / PRAWNS                       25 
MIXED SEAFOOD    25



RED CURRY
Red curry served with bamboo shoots, 
green bean, red capsicum, carrot and Thai basil

GREEN CURRY 
Green curry served with bamboo shoots, 
green bean, red capsicum, carrot and Thai basil

PANANG CURRY
Mild curry served with green bean, 
carrot and red capsicum 

MASSAMAN (Beef Only)                 24 
The world-famous Thai’s curry served with potato

��

��

��

��

��� ����������� ������ �������������

CURRY

VEGGIE & TOFU    20
CHICKEN / BEEF    22
DUCK / LAMB / PRAWNS                       25 
MIXED SEAFOOD    25



LARB CHICKEN SALAD             22 
Minced chicken salad with Thai herbs 
in homemade chilli-lemon dressing

BEEF SALAD                                     22 
Pan-seared sliced beef with red onion, 
tomatoes, cucumber, mint, coriander 
and spring onion in chilli jam dressing

SPICY DUCK SALAD                    25
Roasted duck with red onion, tomatoes, 
cucumber, mint, coriander and 
spring onion in chilli jam dressing
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BBQ CHICKEN                                22
Grilled marinated skinless chicken thigh fillet 
served with mixed salad and sweet chilli sauce

BBQ BEEF                                           24
Grilled marinated 250 grams steak served 
with mixed salad and tangy tamarind sauce

BBQ LAMB CUTLETS (4pcs)        32
Grilled marinated lamb cutlets served 
with mixed salad and tangy tamarind sauce BBQ CHICKENBBQ LAMB CUTLETS

SALAD 
& BBQ



CHILLI & BASIL MOCK                               22 
Stir fried crunchy vegetarian MOCK chicken 
with crushed chilli & garlic, bamboo shoot, 
vegetables and Thai basil

CHILLI & BASIL EGGPLANT TOFU      22
Stir fried eggplant with fried soft tofu, 
red capsicum, carrot, onion and Thai basil

SWEET & SOUR TOFU                                 22 
Deep fried soft tofu in homemade sweet & sour sauce 
tossed with tomatoes, pineapple, onion and cucumber

PAD CHA MOCK                                             22 
Stir fried crunchy vegetarian MOCK chicken 
with chilli paste, vegetables and Thai herbs

Signature 
Vegetarian
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PAD CHA MOCK



PAD THAI                           
Stir fried thin rice noodle with egg, 
bean sprout, spring onion and crushed peanut

PAD SE EWE
Stir fried flat rice noodle with egg, 
Chinese broccoli, and carrot 

PAD KEE MOA                         
Stir fried flat rice noodle with crushed 
chilli & garlic, vegetables and Thai basil

SATAY NOODLE                          
Stir fried flat rice noodle with 
vegetables in aromatic peanut sauce

HOKKIEN NOODLE
Stir fried hokkien noodle with 
vegetables in chilli jam sauce

CASHEW NUT NOODLE
Stir fried flat rice noodle with vegetables 
and cashew nut in chilli jam sauce

LAKSA NOODLE SOUP                 
Creamy coconut broth with the aroma of curry 
served with thin rice noodle and vegetables

JASMINE RICE                4
ROTI BREAD                     4

THAI FRIED RICE
Thai fried rice with egg, carrot, corn 
and pea topped with spring onion

TOM YUM FRIED RICE 
TOM YUM flavour fried rice with 
egg, red onion and mushroom

CHILLI BASIL FRIED RICE               
Spicy fried rice with egg, bamboo shoot, 
vegetables and Thai basil
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PAD THAI

LAKSA NOODLE SOUP                 THAI FRIED RICE

VEGGIE & TOFU    20
CHICKEN / BEEF    22
DUCK / LAMB / PRAWNS                       25 
MIXED SEAFOOD    25

RICE &
NOODLE



Sticky Rice with Thai Custard                 12
Sweet sticky rice with Thai style egg custard made from 
coconut milk served with premium Vanilla bean ice cream

Black Sticky Rice in Coconut cream   10
A mouth-watering black sticky rice combined 
with young coconut strips cooked in syrup 
and warm creamy coconut milk

Sago Pudding                                                     10
The popular sweet dessert in Thailand, 
small tapioca pearl served with black bean, 
coconut meat in creamycoconut milk

DESSERT Taro Pearls in Coconut milk (Bua Loy)    10
Taro mixed with flour and rolled into tiny 
bite sized balls, floating in a sweet and 
delicious coconut milk, served warm

Fried Ice Cream                                                10
Crumbly coated ice cream dipped in a hot deep 
fry pan, topped with choice of topping sauce – 
chocolate | strawberry | caramel

Premium Ice Cream (2 scoops)                    8
Choice of Death by Chocolate | 
Vanilla bean | Lychee | Raspberry Sorbet

BLACK STICKY RICE 
IN COCONUT CREAM



DRINK
SOFT DRINKS

Coke | Diet Coke | Coke No Sugar | 
Sunkist | Lemonade | Solo                       4

Sparkling Mineral Water 
(San Pellegrino) 250ml/750ml              4 | 10.5           

Lemon Lime & Bitter            5
Ginger Beer             5
Iced Tea (Lemon | Peach)           5
Iced Traditional Thai Milk Tea          6.5

JUICES

Orange, Apple, 7 Fruits           5
Coconut Juice (Glass)            5
Fresh Whole Young Coconut           8.5

COFFEE

Short Black             4 
Long Black | Cappuccino                                4.5 
Flat White | Latte            4.5
Hot Chocolate             4.5

TEA

English Breakfast | Jasmine | Green        4

MOCKTAILS

Virgin 
Mojito

Fresh Mint | 
Lime Juice | 
Sparkling Water

8.5

Watermelon 
Nojitos

Sparkling Water | 
Lime juice | 
Fresh Mint

9.5

Strawberry 
Sunset

Lemonade | 
Lime Juice | 
Strawberry

9.5


