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(S)SPICY () CONTAIN NUTS (V) VEGETARIAN. -
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MDA - tipm e - 1
Steamed Japanese soya bean and Maldon sea salt [ { MISO SOUP (v) (D) l
S l ( Tofu, enoki mushroom, wakame seaweed, spring onion }

PRAWN VIETNAMESE ROLL (5) (V) AED 32 -_ - |
Prawns, mango, cucumber, rice noodles, Asian chive coriander S t i TOM YUM GOONG 5) (D) . - AED 36 ‘
wrapped in rice paper with a Vietnamese dipping sauce : S | : Prawn, mushroom, lemon grass, galangal, coriander, !

-. z LA hot and sour broth 3

 CHINESE DUCK CREPES AD30 | _ | T

3 Murina;eld ré}lu.sted duck, baby leek, cucumber, hoisin sauce : a8 & | cmcKE" s‘p‘g s(mp £ : : ‘ED 32 |
TR T _ R : { 1 Creamy milk broth with chicken, macaroni, carrot, cabbage, celery _ }
Deep fried squid with Japanese spice serve with chilli vinegar sauce e Bl b SElb Sy e )

. A 3 : - e l ( Iraditional Indonesian herbed chicken soup with rice noodle, : }

- SATAY CHICKEN (0) v ARG () vsedomilD. Bag o | ris
Marinated Chicken cubes with a lightly spiced warm peanut sauce : { e e R e Jun T
PRAWN TEMPURA (5) () LM |
Light and crispy fried tiger prawn, soya and ginger sauce : : B — s S’ALADS’ - - - - - - 1
STEAMED DUMPLING ©5) (D) ' AED 30 l t  SPICY THA! BEEF SALAD SRR i e AED38
Steamed prawn, chicken and vegetable dumplings with chilli sauce | Seriilodbaatatsmbtoin i : SeE AT \

B Vinsgar $agq ok - _ : { rilled beef striploin, mint leaves, coriander, roasted rice, : .
: . SRR - { - spring onion and citrus dressing b
; - : %) SR : R
LUMPH (5) (0) et AED 25 L _ e — *
Chinese spring roll pastry, shrimp, carrots, greenbeans, cabbage, ; | SOM Tm WALAS) e ) St ‘ED 36 }
Shinsa el shunge shuind f { i Our version of the famous Thai papaya salad made ‘&flth m‘rrf:t, ST \
. . . : : | S e papaya, tomato, green bean, crushed peanut with chilli and lime juice \
VEGETABLE SAMOSA () () AED 18 ' e N
Carom seed flavored short crust pastry filled with spiced potato and | ! P AN SEARED SM.MON SALAD AED 9 }
green peas, with mint & tamarind chutney ( { Orilled salmon with green mango, peanut, shallot, coriander, S %
S { mint leaves, coriander, tender coconut, lychee in Thai spiced sauce SRR
TODMONKONG ) AD32 i g
Traditional Thai prawn panko cake, seasoned with aromatic thai herbs | _
and lime leaves with sweet chili sauce [ : A‘esng gfg&glm SHRIMP | AED 33 SALMON :
VEGETABLE TEMPURA () . - AED X4 { ( Romaine Lettuce, purmigiurm, toasted sesame seeds, crispy wanton N
Tempura-battered lightly coated assorted vegetables with soya and ginger dipping { { croutons, s0ya caesar dressing ie )

N NN N0 B



| MIXED SEAFOOD BAG

Prawn, green mussel, crab, onion, ginger, miso soya sauce

. GRILLED SQUID

Squid seasoned with-Asian herbs and grilled to perfection served with coriander sauce

PAN FRIED HAMMOUR RILLET

Wok fried hammour fish fillet, Krachai, green pepper comn,
onion, lime leaves red chili paste sauce

SALMON TERIYAKI TEPAN STYLE ©

Salmon teriyaki with bean sprout, snow peas, white mushroom carrot,
- pakchoy, cabbage

HOR MOK TALAY
Steamed mix seafood in thai red curry custard, coconut milk, served
~ inbanana leaf basket , .

SWEET & SOUR PRAWN
Lightly crispy prawns tossed with pineapple, green, red, yellow peppers,
onions, in our' signature sweet & sour sauce

-

ev 7
- AED 46
AED 58
4D 63

AED 64"

AED 62

- WEEPING TIGER -
Teppan-grilled prime USDA rib-eye and topped with garlic
and scallion sauce birds eye chilli, dip-nam jim jaew

MONGOLMN LAMB

Wok fried marinated lamb, trio of peppers, onion, jelly
mushroom, asparagus snow pea mongolian sauce

CRISPY CHILI LAMB

_ peppers, spring onions and tossed sesame seeds

BEEF BULALO - AED 42

Beef shank, beef marrow bones, yellow corn cob, bokchoy, beef stock

BEEF BLACK PEPPER AED 42

Wok fried beef tenderloin, onions, diced peppers in black pepper
sauce, spring onions

BEEF HOT BASIL

Stir fried sliced beef, chilies, bamboo shoot, vegetables, basil (eaves :

"
!
B =
) (- YELLOW FIS‘H GURRY . AED 47
'.‘, : { Hammour, lime (eaves, lemongrass and chilli
Sase) . :
| :
1 . KIEW WAN &1 0) AED 43
, ~ Thai chicken green curry, coconut strips, bamboo shoot,
1 b Thai baby eggplant water chestnut : ’
L (  PANANG GOONG CURRY AED 52
| ( Prawn, pineapple, cherry tomatoes, lime (eaves :
, :
4 | BEEF RENDANG AED 9
b Aclassic spicy Indonesian dish which is a rich tender coconut
{ beef stew. Explosively flavored with vast diverse spices
{ o
 NAMYA TOFU () AED 39
' Bean curd, traditional namya curry
Sl e
o e <! " i
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Wok fry Szechuan style crispy fried lamb with carrot, : (
{

{
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" KUNG PAO CHICKEN (v | e LT ,
S Wok fried strips of chicken with roasted cashew and chilli ' =0 : ' : ; _ =t : ‘
S -- S S . KUNG PAO TOFU (v) (1) e R
il QHICKFN swm& SOUR 2 ' ‘ED ‘B i : Stir-fried tofu with seasonal vegetable and soya garlic sauce : :
 Lightly crispy chicken slice, tossed with pineapple, green, red, yellow peppers, : { ) : - {
| onions, inour signature sweet & sour sauce _ { ) > s
o | || CHINESE BROCCOL A L
R CHICKEN AND CASHEW NUT AED 44 | i Stir-fried Chinese broccoli, yellow bean paste, garlic and chilli [
] Wok fried chicken breast with mushroom, cashew nuts, hoisin sauce : : o
: : | '
| GRILLED CHICKEN LEMONGRASS Mgt o AR PAKBOONG A1 06 () ke
) Marinated chicken, pan grilled with infused herbs and lemongrass LERIEN { y Stir fried morning glory with chilli, garlic and soya sauce - - B
= - SeTRUS . :

. CHCKEN ADOBO AP | WOKFREDPAKCHOI ) AED32 |
= Marinated chicken, onion, garlic, ginger, soya sauce, blackpepper, brown sugar R i ) Tossed with red chilli, onions, finished with soya sauce and sesame seeds ot
" ' . . " 2 e

! BUTTER CHICKEN oA e R S ‘
b Tandoor chicken marinated and cooked in a rich tomato gravy, : i ) SEVEN TJEWELS (v) ' AED 36 |
¥ basmatl rice, chutneg and raita : { ) Stir-fried seasonal vegetables with soya and garlic sauce S (

B e L A S P S R i e A N S R T R T MR R R 4 R I R g R A R L e N SR G AW TR s S RO il S e d

t : ; | S |
b PAD THAI GOONG (5) (S N) ' A X FRIED RICE N 1
S Thm style rice noodle with prawn, chives, bean sprout roasted crushed peunut \ : Chinese fried rice with egg and scallion {
S fned tofuin tumarmd sauce, garnished with lime - - : : E66 AED 24 | CHICKEN AED 27 ISHRW AED 31 | MIXED AED 36 |
. GARLIC CHICKEN NOODEL () () - AED 36 NASI GORENG | — —EDAZ .
( Stir fried egg noodle with chicken, egg, and mixed vegetﬂble wlth soya oyster sauce NAT - Stir fried rice, Ch'c.kf-'” & prawn, prawn cracker, chicken satay, pickled yegetuble e
{ . CANTONESE FRIED m e ol : STEAMED THAl TASMINE RICE
- : Special fried rice with diced tiger prawn, chicken, egg and vegetables
« & CHILLI PRAWN FRIED RICE
{ Thaistyle fried rice with prawn shiitake mushroom, onion and chilli paste :
t S - =
i  PANCIT CANTON GUISADO
{ Stir-fried egg noodles, celery, green beans, carrots, cabbage, chicken, beef & prawn
B R L
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| HALO I-MI.O T REGULAR AEDIS / LARGE AED Iy l
- Classic Filipino ice shaved dessert topped yam ice cream, jackfruit, tender coconut, banana Orange, Lemon Mint, Apple, Pmeepple Mango, Watermelon -
IS pi PP Y 3 1 l
: e Sweet Melon, Strawberry -
" BUKO PANDAN S w0 r
U Tender young coconut, flavored milk, pandan leaves zelly, fresh cream R S RN R e R e N e e e
Sk ' ) e
~ " LECHEFIAN AED 25 PR, SRS rpte T e e 3
( Baked spanish egg custard, topped with cream and exotic fruits 3 : , : 'cfp TEA . AED 16 S -:
' UBE HALAYA AED28 ' 1 LEMON BASIL L
b Purple yam, condensed milk, almonds halves : R 3 | Fresh Lemon, Basil Leaves, Green Tea and Simple Tea {
Lo ' - SR Ses s ' VERYB {

o1 GREENTEA TRAMIS'U R ' ‘ED 32 Sl | Cranberry, Strawberry, Mint (eaves and Red Berrg Tea £
= Matcha sponge, mascarpone cheese, pistachio crust : : \ : e
: GU[AB TAMUN. AED 26 : - Fresh Peach, Ginger, Lemon Juice and Oreen tea {

Deep fried mllk dumplmgs curdamem sgrup with saffron & plstuchl ks 1y l

f v : : | b Fresh Blackberries, Mint leaves Lemon Juice and Chamomiile tea -

-‘“ Thai sweet rice with coconut milk, mango slices, roasted sesame seeds, : \ \ PAWNATE l

: cocgmut milk reductirjn ; ‘ Fresh Passion fruit, Lemon Juice, Simple Sgrup and Black Tea o s

EXOTIG FRUI‘I' cuT 3] AED 24 I fresh Lemon brass, Cafe lime leaves, Lemon Juice, Si_mp[e Syrup and Black Tea [
L e e e e e - - — T S P U R R R G T B e, R T L S L N R T S e S e e J
: Mocmrw— -~ AED 75~ -~ ~ ~COFFEE- ~ - — -~~~ ~ =~ ~ ~SOFT DRINKS- ~ -~ - — - - - |
T T _ Thene (
‘ Freshl’ussmn fﬁlt Thai Red Chili, Lemon'Juice and Gingerale =~ s o R : : cOCA coL4 = : 1z i.
i Sdteat . CAFELATTE A6 COCA COLA LIGHT Jpiaqtee
| TROPICAL COLADA LT e CAFE MOCHA i AR CSPRITE Sl e
- [etbngo PRunppioond ot ol  HUT edocoldTE . AD6 FANTA e
{ NGO RKLER N . . SR {
i M M Mr?"w on Jui S AMERICANO ~ AeD14 CGINGER ALE . 2

. resh Mango, Mint Leaves, Lemon Juice Soda Water : : ‘ED 12 ENERGY DRINK 30 {

« o THAI MOJITO _
* mmw&mm DOUBLE ESPRESSO AED 14 20 '
{ ~ Fresh Lemongrass,, anﬂe Lime leaves : S "‘ SR
¢ andginger, Brown Sugar and Soda Water AL AN - N

5 i _ S) AED 6

| GRAPEFRUTMOTTO - TEA SELECTION e LAEDLZ
( Fresh (impefruit Mint leaves, Brown Sugar and Soda Water 3 : e SAN PELLEGRINO S AED 12 {
( SELECTION OF FLAYORED AND PhNE L A‘EE% 21‘5 :

~ £ " Fresh Green Apple & Pair Jujce with Sweet and Sour mix : -l‘m TEAS FROM OUR TEA 80K (L) AED 24 :" Nk
L e e e e e e e e e e e e me wm mee e me mer mee fme e e e e e e s e e o o e o e o e o e e e e e PR

1 -;" “ %

AN NN N\ f\\-_,\ﬁ \




