
Our staff will be happy to provide you with information about ingredients in our dishes that may trigger allergies or intolerances. 
Product declaration: Beef fillet-Argentina, Chicken-Switzerland, Pork-Switzerland, Sea bass-Turkey, Tiger Prawns-Vietnam, Duck-France 

 

STARTERS                                               

 

“SIAM” PLATTER 39 

A combination of starters including Gai Satay, Curry Puff, 

Som Tam Salad, Pho Pia Thord Dim Sum, served with a 

selection of Thai dipping sauces  

 

CURRY PUFF 21 

Puff pastry stuffed with sweet potato, carrot, pumpkin, 

leek and spring onions. Served with sweet chili sauce 

and Thai cucumber salad 

 

POH PIA THORD 21 

Crispy homemade spring rolls with mixed vegetables, 

glass noodles and sweet palm sauce 

 

GAI SATAY 22 

Chicken fillet skewers marinated with Thai spices, curry 

powder, coconut milk, peanut sauce and Thai cucumber 

salad 

 

 

SALADS 

 

SOM TAM 22 

Thai papaya salad made with grated raw papayas, long 

beans, roasted peanuts, cherry tomatoes, fresh lemon 

juice and sweet tamarind sauce 

 

LAAB PLA TUNA   28 

Thai herb salad with fresh tuna, shallots, mint, 

lemongrass, kaffir lime leaves, dried chili flakes, roasted 

sticky rice and spicy lemon dressing  

 

YAM NUA YANG 33 

Spicy grilled Angus beef fillet salad with fresh 

peppermint, celery, spring onions and cherry tomatoes 

in a spicy lime sauce 
 
YAM PHED KROB 32 

Crispy Duck Breast served with Thai mango salad, spring 

onions, cashew nuts, sweet chili sauce  
 

 

 

 

SOUPS 

 

TOM KHA  

Coconut milk soup with straw mushrooms, lemongrass, 

galanga root strips, kaffir lime leaves, chili and lime juice 

 

- with vegetables                                             19 

- with chicken 22 

 

 

TOM YUM GOONG NAM – SAI  22 

Shrimp soup with straw mushrooms, lemongrass, 

galanga root strips, kaffir lime leaves, chili and lime juice 

 

 

RICE, NOODLES & VEGETABLES 

 

PHAD THAI 

Rice noodles fried in a wok with egg, sweet-sour 

tamarind sauce, deep-fried tofu, pickled turnip, soy 

sprouts and roasted peanuts 

 

- with vegetables 32 

- with chicken 38 

- with Angus beef fillet                                                        49 

  

 

KHOW PHAD 

Rice fried in a wok with egg, onions, cherry tomatoes and 

vegetables 

 

- with vegetables 32 

- with chicken 38 

- with Angus beef fillet                                                       49 

 

 

 

 

 

 

 

 

  



Our staff will be happy to provide you with information about ingredients in our dishes that may trigger allergies or intolerances. 
Product declaration: Beef fillet-Argentina, Chicken-Switzerland, Pork-Switzerland, Sea bass-Turkey, Tiger Prawns-Vietnam, Duck-France 

CURRYS 

GAENG PET – RED CURRY                                            

Red curry paste with Thai aubergines, long beans, kaffir 

lime leaves, hot pepper and coconut milk 

 

- with vegetables and tofu 32 

- with chicken 38 

- with tiger prawns 43 

- with Angus beef fillet 49 

 

GAENG KIEW WHAN – GREEN CURRY   

Green curry paste with Thai aubergines, long beans, 

kaffir lime leaves, hot pepper, Thai basil and coconut 

milk 

 

- with vegetables and tofu 32 

- with chicken 38 

- with Angus beef fillet  49 

 

Chef Sansri Cute Signature 

GAENG MASSAMAN CURRY WITH  BRAISED PORK 

CHEEKS 39 

Massaman curry with coconut milk, onions, sweet 

potatoes, carrots, cherry tomatoes, crispy onions and 

cashew nuts 

 

GAENG PANANG CURRY PHED KROB  49 

Crispy duck breast, peanut, Thai eggplant, long beans, 

kaffir lime leaves and Thai basil 

 

TRADITIONAL THAI 

PHAD NAM PRIK PROW                                

From the wok  sweet-sour chili paste, onions, mixed 

vegetables, spring onions, Thai basil, cashew nuts, 

coconut milk and crispy onions 

 

- with chicken 38 

- with Angus beef fillet 49 

 

PLA NUENG MA NARW  49 

Steamed sea bass with a slightly spicy lime sauce and 

mint 

 

 

 

 

 

PHAD PRIEW WAN GAI 38 

Crispy fried chicken, onions, cucumber, pineapples, 

tomatoes, bell peppers and spring onions, served with a 

sweet & sour sauce 

 
 

NUA PHAD PRIK THAI – DAM 49                                          

Wok stir–fried Angus beef fillet with onions, mushrooms,  

carrots, bell peppers, spring onions and broccoli, served 

in a black pepper scented oyster sauce 

 

PHAD PAK     

Stir-fried mixed seasonal vegetables with garlic, chili, 

pak-choi, broccoli, cauliflower, carrots, soy sprouts, 

mushrooms and soy sauce 

 

- with vegetables and tofu                            32 

- with tiger prawns 43 

- with Angus beef fillet  49 

 

 

SIDE DISHES 

KHAO PHAD 8 

Fried rice with vegetables, onions, egg and soy sauce  

 

PHAD GOEW - TEAW 8 

Fried noodles with vegetables, egg and soy sauce 

 

 

DESSERTS 

KHAO NIAO MOON MAMUANG 15 

Fresh yellow Thai mango sticky rice, sweet coconut milk, 

pandan leaves, roasted coconut, sesame, and coconut 

ice cream  

 

LIME TART   15 

Passionfruit lime tart  

 

ASSORTED TROPICAL FRUIT PLATE 12 

Mixed tropical fruit plate with pineapple, watermelon, 

papaya and passion fruit 

 

ICE CREAM AND SORBETS               per scoop | 5 

 

Ice creams and Sorbets 
 

Please ask our service staff about our current selection                


