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EJ\H "‘«(;ﬂilﬁﬁgﬁﬂﬁ | RERE | 520 (Steamed/Thai Style/Winter Melon Paste) ( Ilb\*/ﬁ%*/éﬂ )
X Singaporean Hainanese Chicken Rice (Weekend Special) Wok-Fried Seasonal Greens with Garlic .
E D %ﬁ%@%@%ﬂ UJEFE' 380 ;‘E ﬂgzj:iﬁﬁﬁgﬂgi ( 5%5%3“/¥$\¢\/$HBH_ ) E%{g (Water Spinach/Cabbage/Gree Beans) ' ((lb\,
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> e go N EE =
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iﬁ%ﬁﬂ*ﬁ\%ﬂ@‘ 'ﬁﬁ% e 450 Wok-Fried Seasonal Greens with Spicy House Sauce
Basil Wok-Fried Fresh Clams (Water Spinach/Cabbage/Gree Beans)
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Malaysian Bak Kut Teh
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Crispy Prawn with Pineapple i i —
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€‘§9 :\#é *SI' }E Aromatic Splced Cuisine % ﬁ ﬂ}]ﬂ UE ﬂ@\ Eﬁ %ﬁ% 1&%%@@ 780 Wok-Fried Seasonal Greens with Thai Shrimp Paste

,ﬁr * E%EF ' E *51, /‘% [‘f T/T?— %ﬂ_ & 9\%;1: %f, AL v Soft Shell Crab with Yellow Curry & Bread (Water Spinach/Cabbage/Gree Beans)
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Austronesian Chanson Halibut (Steamed/Thai Style)
Thai Red Curry Chicken

\ VB 7B 4 DB ¥ R 3 [ 780 o> BV HE Fresh & Spic
ERFALABTR (sx) 5] 420 R TR AR IO B SR (102 g picy

A)
Thai Green Curry Fish Fillets Balls [N T RN . S, 5 2,
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X \ ERHENEERA 1R 880 .
EEREESRRR ok 450 Steamed Fish with Lime & Chili mEBE TR BERIDE 240
Thai-Style Crispy Tingly Sichuan Chicken

Guava Spicy Salad
. N R EMEALMIE B HE i 880 P 7 (7|
ﬁ)&%ﬁﬂﬁﬁ?ﬂ%lﬁ 460 RjedEEurry Seafood Mecllley j ﬁﬁmgi%*ﬂ’\\;&é =28 300
Tingly Sichuan Crispy Pork Jowl

- ‘”éﬁ \gkmg: Green Papaya Salad with Salted Egg Yolk & Peanuts
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Thai Basil Minced Pork with Flatbread

Spicy Beef Salad
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Austronesian Thai Basil Chicken (Pad Krapow Gai) (Steam};d/Thai Style/Winter Melon Paste) Spicy Seafood Salad
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Chiang Mai Green Curry Beef Spicy Seafood Squid Salad

AU =5 NTD
< 1BHE R Street Classics

L EIRI UL € G LRI SINT S o

e K/ﬁ/\ W \/441&\ )| J \I:
Royal Broths R IR [ . & BEKE R R R IR
. s B T=E B KER /5 S Signat Grilled Selecti

ifé/%y\m7ﬁ"%‘j’?]\7%"l j Premium Thai Jasmine Rice lgnature B l;l‘ € i e]]ec tons
AT R RIS QYIL L

B 440 135 380 | SEMEBISE D EIEE (1] 240 $4 R AP E ML IE A g Rk

lam Soup with Shredded Ginger Tom Yum Seafood Noodles
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Lime Lemongrass Pork Rib Soup Seafood Pad Thai Charcoal-Grilled Chicken Satay (4 Skewers)
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Pineapple Fried Rice Seared Pork neck
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Galangal & Lemongrass Coconut Chicken Soup
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Tom Yum Seafood Soup Shrimp Paste Fried Rice Roasted Crispy Pork Belly with Salt and Pepper
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#ﬁﬂéﬁﬂﬁ’t‘ Dim Sum & Snacks
AT S S ALY (37 WS T

Ak A,
F I /@
Handcrafted Flatbread

MRHETEEE (5H)

Hearth Bread

HTEAEFE 18)

Osmanthus Red Bean Yokan

RIEER (22)

Peach Blossom Pastry

%1EER 2®m)

Chrysanthemum Pastry

BEGIEIREEA S /o

Baked Cabbage in Thai Green Curry Sauce

M S RAIBERERRE 2%)
Thai Crispy Spring Rolls
BEHDVERE 8)
Shiitake Satay Siu Mai

=TS RIRE 35)

Golden Crispy Shrimp Cakes

B B ST iR

Thai Shrimp Cake (Moon Style)

€§3 ?’ﬂ‘%ﬁﬂlﬁ: Tropical Desserts
Jo et Bk TR A 980

REER AR B EEEEIEIE /(i

Bubur Cha Cha

IR ESIERR (41R)

Coconut Snow Cake

FIREFOREE (412)

Matcha Jelly Cake

*% 1%% IZII:I'II Tea Selection

SRR /M
Oolong Tea (Person)

R/

Jasmine Tea (Person)

o=y ivd

Pu-erh Tea (Person)

<P B LM & JBK
Beverages & Refreshments
AR R REBIL R AR
IR T BEY SR T Y P

DE{E Beer
EHEEE (1)

Taiwan Beer Gold Medal (Bottle)

BEREHE (1)

Heineken Beer (Bottle)

% {/_‘: ﬁj’\ IZII:I'ZI Refreshments
o] o] 4 (%)

Coca-Cola (Can)

TE (@)

Sprite (Bottle)
B+ (&)
Orange Juice (Pitcher)

ZREN AR K (#F)

Fresh Thai Coconut Water (Glass)

ZXIME (#)

Thai Milk Tea (Glass)

RV (F)

Thai Milk Tea (Pitcher)

AUSTRO
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Chrysanthemum Pu-erh Tea (Person)

BB IR /M

Taiwan Chrysanthemum Tea (Person)
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