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Aamen 100.-
Garden Green Salad

uﬁiﬂﬂﬂ"m 165.-
Tuna Salad

Thai Soups

dais 200.- / 300.-

Spiey Prawns Seup with Lime
Juice and Thal Herbs

— 200.- / 300.-
AUEINLEH .
Spley Seafood Soup with Lime
Julee and Thai Herbs

AudTME 200.- / 300.-
Light Spiced Seafcod Scup
Flavoured in Coconut Milk

AuIALEY b usME Nz
Clear soup with Beah-curd,
Seafood and Seaweed

dagysia 200.-
Papaya Salad with Fresh grab

200.- / 300.-

UdAaN: WS 300.-
Fried Crab with Curry Fowder

Udawdnlnuen 300.-
Fried Crab with Black Pepper

UdAUIWE LT 300.-
Fried Grab with Chilli Paste

GIET) 300.-
Spicy Crab Salad

damiinuacnLfis
Desp Fried Squid

Uamiinnasnsavinuwsning

Fried Squid with Garlic Pepper

darudndauwsntean
Fried Squid with Chilli Paste

dadndanaansng
Fried Squid with Curry Powder

damdinguuilinan
Deep-fried Squid Tempura
dsndinga lbvaa
Fried Squid with salted egg

Prawn

audrieae

Papaya Salad with Fresh Prawns
i udsinuan

Frawns with Fish Sauce
nedauen:vs

Fried Prawns with Curry Powder
e fiminwsnien

Fried Prawns with Chilll Paste

s - -
Qﬂm\mns:mﬂumnlwﬂ
Fried Prawns with Garlic Pepper
I — a
nedaWintnggn

Fried Prawns with Black Pepper
neauduia

Steamed Prawns with Glass noodle
» -

Qﬁil‘l.ll.ﬂﬂ’ﬂ

Steamed Prawns with Salt
Q’uﬁauuam

Steamed Prawns with Fresh Milk
fiﬂﬁﬂ“ﬁé‘a

Steamed Prawns with Soy Sauce

Hoy - Shell

nagAaaaan 250.-
Scallops Simmered with Chilli and Thal Herb in Hot Pan

250.- waglARGnIsua 200.-
Steamed Scallop with Garlic

250.- NALILARE LB 200.-
Grilled Scallop

250.-
Rock Lobster

250~ fradle
Steamed Rock Lobster

250.- fhawen
Grilled Rock Lobster

250.- fanasne:Fauwinlng
Deep-fried Rock Lobster with Garlic and Pepper
fadawsnlnusa
Stir-fried Rock Lobster with Herbs and Black Pepper

200.- Your choice by weight 1 kg. /1,500.-

300.-

300.-

300.-

300.-

300.-

300._ |y !l\

300.-

300.-

300.-
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UFINWEAT? kg. / 800.-
White Snapper

Uaein kg. 7 1,500.-

Garoupsa

wdanlaauwmnineasailadan
Yaur choice of fish by size and weight

Uaneadl

Sashimi

Uammaaiilan
Deep-fried fish with fish sauce

walan
Spicy fish salad with herbs and peanut

Uadeaula
Stir-fried whale fish with calery

UammaasiZaananu
Deep-fried whale fish with swest and sauce

Usmmanns:diga
Deep-fried whole fish with garlic

Uamnansiawan

Deep-fried whele fish with curry paste
Urribe@ian

Steamed whole fish with soy sauce

Uaikeiiag
Steamed whole fish with

Uarilsazuna
Steamed whole fish with chilli and lime sauce

danwnda
Grilled fish wrapped with saft

yils 1kg. / 8QO.-
Steamned Crab

Uawdinge 1kg. / 700.-
Grilled Sguid

fiaLen

Grilled Prawns

kel 1kg. / 1,000.-
fianasiing 1kg. /1,200.-
Your Choice by weignt

Fried & Curries

Indiaidinazaig 200.-
Stir-fried Chicken with Cashew Nut

VHES LTI 300.-
Stir fried Seafood with Thai Herbs in Hot Pan

dmdinsaa (18n/lwad) 120.- / 200.-
Stir fried Mixed Vegetables with Oystér Sauce
danzdninduwas (Lan/lwni) 120.- / 200.-
Stir-fried Chinese Kale with Cyster Sauce
fimuFaananuie, wiln, Usn 300.-
Stir-fried Shrimps, Squid or Fish

with Sweet and Sour Sauce

daliansia 300,-
Stir fried Seafood with Red Curry Paste
wanaanssAtaNEnlng 300.-
Deep-fried Seafood with Garlic and Pepper

wNaHUNEA 200.- / 300.-
Curry seafood soup with vegetables

LN wanwLa 160.- / 250.-
Green Guity soup with Chicken

tenedinananuie, niin,nua 200.- / 300.-
Green Gurry paste prawn, squid or seafood

Flavoured with Coconut Milk

WNHLEANZLA 180.- / 260.-
Red curry paste seafood

wratnzie 200.- / 300.-

Seafood curry country style (Gaeng Pha Talay)

Fried Rice & Noodle

#adinie, win, U wsa visia  200.- / 350.- / 450.-
Fried Rice with Prawns, Squids, Crabmeat or Seafood
{Small/ Middle / Large)

5 » = -
AAINTLLWTING, RN W3 VA 200.-
Fried Shrimps, Squids or Seafood with

Hot Basll | eaves on Steamed Rice

dagifigasaniine, wiln wia naa 200.-
Friad Noaodles with Prawns, Squids or Seafood

Cantonese Style

+ - o ke ) )

mﬂmmwmtﬁnqﬂ, RUN W98 MR 200.-
Fried Noodles with Prawns, Squids or Seafood

and Soy sauce

aalaisa 200.-
Asserted Frash Fruit in Season

lamasa 1 Scoop / 50.-

lee Cream




