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Meaning : Flower, floral

All prices are inclusive of 10% service charge and
6% service tax.

All images are for illustration and reference
purpose only.
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Lemon tea

Butterfly pea honey
Iced lemongrass juice
Thai iced tea

Thai iced green tea
Thai iced coffee

ice blevoled

Coconut on the beach
Mango cha cha cha
Sour sop frost

Lychee mint
Strawberry

vesadiarll

Colourful fruit punch
Apple virgin mojito
Lychee virgin mojito

frest juices

Orange

Apple

Carrot

Watermelon
Pineapple
Honeydew
Combination of any 2
Fresh Coconut

BRM 14
RM13
RM 14
BM17
BRM 17
RM17

AM 19
AM 19
AM 19
AM 19
RM 19

RM17
RM19
RM 19

AM 14
RM 14
RM 14
RM 14
AM 14
RM 14
RM 16
RM17

Mango
Lychee

Sour sop
Lime

[ kg pof
Chinese tea
English breakfast
Earl grey
Pure chamomile
Pure peppermint leaves
Lemon tea
Pure green tea

coffer by cupe

Freshly brewed coffee
Cappuccino

Cafe latte

Espresso

Chocolate (Hot / Cold )

;sﬂff_b£}1za4é¢f
Coke

Coke zero

Sprite

Soda water

Tonic

Ginger ale

RM 14
RM 14
RM 14
RM 14

RM 11
BM 11
RM 11
RM 11
RM 11
RM 11
AM 11

RM10
BM12
RM 12
RM10
RM12

RM12
AM12
BRM12
RM12
RM12
AM12

Absolute Thai RM7 Corkage of wine RM 60
Perrier RM 14 Corkage of liquor RM90

vineral uafyﬁ}- s;ét&rg/ QL:EI_:

fcer

Tiger RM 28
Heineken RM 29 5
Singha f

;=cha cha cha

4% butterfly pea
] honey
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Steamed Seabass
with Tauchew
Sauce

RM g5

IGGETHEATRE ~

Lemon Cream

Chicken
was @) .
BT -
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Luﬂﬂﬁ1ﬂ$1ﬂ&ﬂﬂw5ﬂ1ﬂﬂﬂ1
Stir-fried
Seabass with
Black Pepper

RM g2

S5

lnfanzuzienlie
Stir-fried Chicken with
Shrimp Paste

RM 33

83 Af‘wé&w%a%&éyw%m WW
) = as o
nszranladainlanuiinen
Stir-fried Cabbage with Fish Sauce & Dried Shrimp
RM 30



(1) frung: [lovng poo W29 (6) mieng o Av 37

A hoen
24041 STERER
) Royal n'ioney bags stuffed with : Traditional thai appetizer of
P crab meat and green peas ¢ _betel leaves served with dried shrimps,
: .~ shredded coconut, roasted peanuts,
; chillies, diced onions, ginger, lime and
. P () W "W"/""e” AM 32 ' homemade shrimp sauce
- noanula
: “Thai fish cakes served with cucumber sauce (7) W “Dé bvgodoo RM Q0
: : 3
E - aouly .
@) 72‘:"‘”& o e alisod WM32 ; Deep-fried thai fish cakes, prawn cakes,
; 19 ﬂﬁﬂfﬁl’ﬁﬁﬁ 3 auf{] royal money bags, prawns wrapped in
I : : wanton skin and prawns with cashew nuts
: Prawn cakes coated with almond flakes ' and dried chillies
served with sweet plum sauce -
=g
Z damingunlimea :
Deep-iried crispy squids _
E 6) bboi: book fuey - AM26
~ laignie = _
R Deep-fried hard boiled eggs topped with
_ ‘tamarind dressing and crispy shallots

RIGRN ’J' ’l-\‘l [ Khong wang]
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Mango salad served with crispy river prawn

(9) yam SO 6 W RM 37
o 9 ¥
dhaulona
Pomelo salad with prawns, roasted coconut flakes and
ground peanuts

(10) m@w% RM 37
Fusnzia

Papaya salad served with seafood 2 e _:‘ =

(11) gm/ woprLs M% RM 37
o 9 s -
gNUTUNZIA =
Glass noodle salad with seafood S o
(12) WWWM = RMI7
o a Y J
YNNI 0L
Deep-fried morning glory served with minced chicken and prawns 3 _
(13) larke plo _ AM37 S —
alan
Crispy minced fish salad with spicy larb dressing
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(18) fovn bbio gai AM 33
9 ] ' 9/ 1
ﬂﬂﬁ]]nlﬂM$W‘i1’)ﬂﬂu
Creamy coconut soup with chicken and mushroom
served in young coconut

(15) %me yoe gai RM 33
Y e 1
Aue In
Tom yam soup with chicken flavoured with lime,
lemongrass and chillies

(16) 7;!“4'/ galvv/ﬁ—&/ éaflo-ﬂ?' RM 36
auglanngmg

Tom yam soup with fish fillet flavoured with lime,
lemongrass and chillies

(17) 7:-9‘4/ Gorv goong RM 36
Y o 9
faue 1Q J
Signature tom yam prawn soup flavoured with lime,
lemongrass and chillies

(18) 7:4«4/ o 72:&7 RM 36
9 o
anyIneLa
Signature tom yam seafood soup flavoured with
lime, lemongrass and chillies
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9) go<sip inassnmgen chicken beef

TR G e 1 tgail (10 [rueal I l

Southern style mild curry with peanuts RM 36 RM 40

and potatoes R
(20) goengy phed chicken beef

= 1

LA 19 [gai) 119 [nuea]

Thai red curry RM 36 RM 40 R
(21) goesg- bconr wasin chicken b%ef

HANIUEIT Y 19 (gai] 1110 [ruea] l

Thai green curry RM 36 RM 40

i AM E

(22) Wf‘ﬁw O FLtress 40

UINWINUHULIUD

Thai “kampung” style curry beef with bird’s eye chillies s



(23) g S EET O 754?”
Tavieluiae

Deep-fried marinated chicken wrapped in
pandan leaves

(24) WW red- rreuiig:
1o = 1 9/
Tnfaufiaugiinwmzniuion
Stir-fried tender chicken with cashewnuts and
dried chillies served in yam basket

”lﬂwﬂmﬂm"lmmu

Stir-fried tender chicken with chilli paste and
kaffir lime leaves, topped with salted egg

(26) fz-AaJL ;éa/wym/ ;év‘v—é-r
HANIZ lWi'lulﬂﬂ‘iﬂﬂj

“Stir-fried crispy chicken with thai basil leaves

ZMXO—=-TI0

(27) so fasm goi gasg

dualne

Thai grilled ch‘icl‘«an thigh served with papaYa salaq
(28) gau/ é;m/ MM?’

Tnaanas

Stir-fried chicken thigh with thai chilli herbs

hl,ﬂ' [gai]

RM 33

RM 34

RM 33

 AmM33

RM 39

RM 37
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(29) ey /a./a,oé boi Koo Jprow RM 40
ifofalunszing
Stir-fried beef slices with thai basil leaves

(30) WWW o{ayw/é—wz:/wv RM 57
iWensn InsansensSou
Sizzling beef strip loin with black pepper sauce and
vegetable served on hot plate
(31) Jeour- r-v—m?f AAA/ RM 57
4 Y
GREGRIN

Sizzling beef strip loin with northern thai sauce
and vegetable served on hot plate

rnacear éd.uav Mxnyr RM 40
2 A e
IHBAINAN
Stir-fried beef slices with thai chilli herbs
(33) MFWMWM RM 40
itlefiansnily
Stir-fried beef slices with chilli powder




(34) /zé.a,aé f—w é—m«?/ RM 30
Aefntenszifion / nzll
Stir-fried morning glory with garlic / sambal belacan
< /) Lty
azianAu ,
Stir-fried kailan with salted fish

o %
(36) ?M:/ fz—rmﬁ/. éa/ P /Léaé/ rouin- 38
TRVIERER T bt
Steamed / deep-ftied mixed vegetables
served with shrimp paste sauce

(37) M f»da.é reuns rvu7_ RM 30
NARNSINNAT
Stir-fried mixed vegetable with oyster sauce

(33) Lo ol MM RM 40
] Y o Y
vivie WS sian / nzdl _
Stir-fried asparagus with prawns and garlic / sambal belacan

WZmmaaw

(39) W o AWW _ RM 30
AauzIvoe ' |
Stir-fried eggplant with sweet basil and minced chicken ' 7/
s =} = [~1 J
Nﬂﬂaﬂﬂiﬂﬁmﬂﬂﬂij '

Stir-fried broccoli with mushroom and oyster sauce

Q/
N T) [phak]




__(41) MW éww

@mda lunzwan

Stir-fried local bean curd with
hot basil leaves

(42) 7;«/.«/ /éf“zﬂ/7o:' reci AM39
insgnziou
Sizzling japanese bean curd with

minced chicken, mushrooms and
prawns served on hot plate

(43) fboi jeois . =
Tises | e
Thai omelette
e plain | $33UA1 [ thum-mer da ] RM D7
« onion & prawn | o) wammzf’fa [ hom lek goong ] AM 32

e oyster | o8 1431 [ hoy nang rom ] RM 40



L " :':. (&)M/W MW?’ Mo Gt~ . .;,_\!‘ RM 95

S 1 LRI EA NITRUEATE )
_*  Steamed seabass with chillies, garlic and
-* . lime sauce
(45) ricng plo: © .. Rwgs
RENIGE SR

Deep-fried seabass served with ol
homemade shrimp sauce; seven condiments and
betel leaves ) Y

46) plo flood oo ploc L hwes
 damearan R 5

Deep-fried seabass topped with fish sauce and
garlic chillies

(47) /véu WW I"SAGLMW woers- RMQH
Hangwneaniavemilioarinu

Deep-fried seabass topped with sweet and
sour sauce

(48)%/}@&/ r—awé/ar-ué/éfw BEM115
Jaumsanin

Deep-fried garoupa topped with
thai chilli sauce




(49) WWW Kv poea RMQQ
YAananzni
Stir-fried crab meat with yellow curry powder

(50)/&&/WMWWM%W RM 61
& Y as =
damiinda lddansninae
Stir-fried stuffed squid with salt and chillies
{51) MWM&AWM RMB7
Y 1o Y g
QQLLNH']E]H'QHLETH
Stir-fried river prawns with glass noodles served in claypot ( 2pcs )
{SZ)WWW&A’W RM 77
9/ 1 o
QQLLMH']E]ULL!EJ

Deep-fried river prawns topped with creamy butter sauce ( 3pcs )

(53) goorng /a.Aowé ;—afzfm.m-oé RM 51
Aedaduilzia
Stir-fried prawns with pineapple

COO0OmM>mn

NTLE [talay]
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(54) A M Wan-oé gy RM 37
Pfaduilzsaf
Signature pineapple fried rice topped with chicken floss

WITHOUT SHELL RM 35
(55) 7;9\1/ M nrees on-vv RM 37
Angmigu

Rice vermicelli served in tom yam soup with seafood

(56) /zAa,oL %;aa/ M RM 37
as Y
Aalnena
Stir-fried thai flat rice noodles with prawns, eggs and .

tamarind sauce served with ground peanuts and
bean sprouts

(57) roed m% RM 37
1N INZIA

Wok-fried kway teow noodles served with
seafood gravy and vegetable

(58) W%&Wﬁw WW RM 37
azilunadfaduiinza
Stir-fried spaghetti with seafood and tom yam paste

(59) MWWWWW RM 37
9/ a = o
91271 W30 Inee
Black pepper fried rice with crab meat

91115 IULAE
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(V1) Deep-fried money bags

(V2) Deep-fried spring rolls

(V3) Papéya salad

(V4) Mango salad

(V5) Glass noodle salad

(_VG) Spicy mushrooms salad with glass noodles
(V?) Vegetarian tom yam soup

(V8) Vegetarian creamy coconut soup

(V9) Thai vegetarian green curry

V1 _0) Thai vegetarian red curry

- (V11) Stir-fried tofu with hot basil leaves

(V12) Stir-fried soft tofu with mushrooms
(V13) Sizzling tofu

(V14) Stir-fried broccoli with mushrooms

= (V15) Stir-fried hong kong kailan with vegetarian

salted fish

(V16) Pineapple fried rice

(V17) Fried rice with vegetarian shr_imp sambal

(V18) Vegetarian spaghetti with hot basil leaves

- {V1 9) Vegetarian phad thai

(V20) Vegetarian fried kway teow with vegetables &
bean curd (Phad See Ew)

L] ljay] o :

RM 26
RM 26
RM 32
RM 32
AM 32
RM 32
RM 28
RM 28
RM 30
AM 30

BM 27 -

RM 32
AM 32

‘BM 32

RM 29

- RM 32

RM 32
RM 32
RM 32
RM 32
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(60) »rrrcer chcctnins RM 24
GG
Steamed tapioca topped with coconut milk

(61) W éau/ M RM 24

13 T A
nade luaseu
Steamed baby bananas topped with coconut milk

(62) fok Jhong song koo go foi Thong AM24
Wnnesdaverroenes
Thai steamed pumpkin with coconut custard

(63) s febiw Yoo pross evier RM 24
MPUNI DO

Sago and honeydew served with iced coconut milk
in young coconut

(64) Wﬁwév‘v—é/ o pross s RAM 24
NUNUATOUNENS 190U

Red ruby waterchestnuts served with iced coconut milk
in young coconut
(65) ééale-' Aeaw e muang RM 30

9/ = 1
VTV HYINEZ N
Mangoes served with sticky rice and coconut cream ( SEASONAL )

WA mMmwnuwmdo
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Taiaa

Sunny side up

(67) AAGAI AM’?/ o g/
IIouNza

Steamed thai fragrant jasmine rice
(68) Butter bread
(69) chili, garlic and lime sauce

(70) Mieng kam leaves

RM 5

AM 8

RM 5

RM 5

RAM 5
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