KHAO SPECIALTIES / 5 4 #7

MUD CRAB CHUCHEE
Zx AR 2L e g
Spicy Steamed Mud Crab in Creamy Red Curry

LOBSTER YELLOW CURRY
2R A2 B UMVE R b I K R
Wok Fried Lobster and Squid with Dry Yellow Curry

POR PIA THORD

RIEFEE
Crispy Vegetable Spring Rolls

GOONG SARONG
ESWAE

Oyster Sauce Marinated Prawn in Crispy Rice Noodle

SATAY RUAM

B Z W E GREWG A/ A /IRAD

Thai Barbecue Chicken, Pork and Prawn Satay
with Peanut Sauce

SAI OUA

HIBFF R E G

Traditional Chiang Mai Pork Sausage
served with condiments

PLA KAPONG SARM ROD
K 0 4 C = VR IR B BT
Fried Spicy Whole Seabass with Three Flavor Sauce

MOO OB KAFE

A HEFE L R T

Deep Fried Braised Pork Belly with Coffee Sauce,
Vaccumed Cantaloupe and Tangerine

THB

3,100

3,600

470

500

480

615

1,250

690



YUM AND TOM - SALAD & SOUP / b%7 &% 1uB

YUM PLA SALMON 690
Fr s = SO Vb R FE T A SR

Spicy Deep Fried Salmon Salad with Lemongrass, Dried Shallots

and Passion Fruit Dressing

YUM SOM O GOONG 790
Zo a2 ML R T 70 s

Pomelo Salad with Prawns, Cashew Nuts and Roasted Chili Paste Dressing

LARB MUANG MOO 500
IR B AL RV L
Spicy Northern Style Minced Pork Salad

YUM WOONSEN TALAY 890
Ry 220 b
Glass Noodle Salad with Selection of Seafood

SOM TUM POO NIM 545
7 [ 22 M AN 22 P06 T /P B 7 B
Spicy Green Papaya Salad with \Deep Fried Soft Shell Crab

TOM KHA GAI 410
B h b 22X
Spicy Chicken Soup with Fresh Coconut Milk and Galangal

TOM YUM GOONG 615
KD (ARG 8 FE i)

Spicy and Sour Lemongrass’ Soup with Prawns (your choice of clear or creamy style)

GAENG ~ CURRY / i 2 THB
GAENG KIEW WARN GAI 535
SN XS A

Spicy Green Curry with Chicken and Coconut Milk

GAENG MASSAMAN NUA TOON 995
T S Wi A5 L A A

Massaman Style Curry with Braised Beef, Potato, Onion and Cashew Nuts

GAENG KAREE GOONG 1,000
5 D R

Yellow Curry with Giant River Prawn, Pineapple, Potatoes and Coconut Milk

TALAY PAD PHONG KAREE 1,300
TR O TR A U
Stir Fried Seafood with Thai Yellow Curry Powder, Egg, Fresh Chili

GAENG PHED NUA MAKHUE POUNG 910
LU K 22 A% i A A

Red Curry with Sliced Black Angus Beef, Berry Eggplant, Basil

and Kaffir Lime

KHUA HO GAI 535
WO R AN, TLE, X, T

Organic Chicken in Dry Red Curry with Mung Bean Noodles,

Cumin Leaves and Fermented Bamboo

PAD - WOK / X244 THB

PAD KAPROW MOO 390
AL 2 it kb AR
Wok Fried Spicy Sliced Pork with-Hot Basil Sauce

CHAYOTE FAI DAENG 375
FEARA TR R
Wok Fried Chayote with Garlic and Bird’s Eye Chili

PAK BOONG FAI DAENG 375
B3
Wok Fried Morning Glory with Garlic and Bird’s'Eye Chili

MAKHUA YAOW PAD HORAPA 375
2 R R K
Long Green Eggplant Wok Fried with Garlic, Pork Loin, Chili and Sweet Basil

PAD PAK RUAM MAE SA 375
KB A 4 B
Wok Fried Local Organic Vegetables in Oyster Sauce

PREAW WARN PEAK GAI 510
B X i
Wok Fried Sweet and Sour Chicken Wings

POO NUA PAD PRIK THAI DUM 1,900
W R BRI U B
Wok Fried Mud Crab with Black and Green Pepper Sauce

SINGLEDISH/ ¥ & THB

KHAO PAD 610
BRI CTIEXGIA, FEN BUR i)

Wok Fried Jasmine Rice with Choice of Meat or Seafood

PAD THAI GOONG 720
& U (o i AR 0 T

Wok Fried Rice Noodles with Prawns and Cashew Nuts

KHAO SOI GAI 680
bEpLER A L EAT)

Signature Chiang Mai Yellow Curry Noodles with Chicken

PAD SEE EW 710
AR CATEXGA, FEA BORS L)

Wok Fried Flat Rice Noodle with Black Soya Sauce and

Choice of Meat or Seafood

KANOM JEEN 690
2 HRR 0 R IR AIOK R FE TG R B T R O VT R

L3V T NG AT R BT

Traditional Fermented Rice Noodles with Choice of

Coconut and Turmeric Curry of Blue Crab with Banana Blossom or

Chicken and Wild Ginger Green Curry with Lemon Basil, Green Beans and Egg

GOONG OB WOONSEN 890
7% [ Ry (A 22 10 e R

Oven Baked Prawn, Mung Bean Noodles, Thai Bay Leaves

and Star Anise

All prices are in Thai Baht and subject to 10% service charge and applicable government tax



AFTERNOON TREAT / - J5 i}

THB

CLASSIC AFTERNOON TEA SET (per couple) 1,770
ZM TR
Selection of Savory, Sweet Specialties, Coffee and Tea
THAI AFTERNOON TEA SET (per couple) 1,770
ZAT T4
Selection of Thai Savory, Sweet Specialties, Coffee and Tea
SPARKLING AFTERNOON TEA (per couple) 2,710
IRIE T AR
Classic Set with'a Glass/of Prosedco
PREMIUM AFTERNOON TEA (per couple) 3,000
BEFLTA R
Classic Set with Khao Soi Gaij Pandan Chicken,
Smoothie’and Resort'Magcot

TEA & COFFEE SELECTION

Black Tea & Blends 41 5%

English Breakfast Single Estate Earl Grey

Private Reserve Darjeeling Rose with French Vanilla

Monsoon Blend (Rose, Ginger, Watermelon, Peach)

Green Tea & Blends %475

Imperial Chi Jasmine Mae Teng Lychee

Cocoenut Scented Miang Tree Leaves Mae Salong Classic Green

Tropical Sunset (Mango, Passion Fruit, Papaya)

Oolong Tea & Blends v 4%

Hillside Blend (Ginger, Cranberry, Apple) Osmanthus Flower
Tisanes B A 4%

Private Reserve Camomile Pure Peppermint
Local Specialty &A%

Thai Iced Tea

THB 1400

Mokcha Iced Tea Jug (4-6 people) #s rUZ ML UK 2T 4 K VKL (T 4-6 \)

Coffee
Locally grown and roasted artisan Arabica coffee beans with a honey and
natural blend from Thai High Coffee

Espresso Americano
Cappucino Macchiato
Latte
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