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APPETISERS / 8144157914

Tod Man Pla Royal recipe
Light curry flavoured fish cakes
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Miang Karm Royal recipe
Dried shrimps, shredded coconut and peanuts wrapped in
fresh Thai beetle leaves with savoury dip
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Gai Hor Bi Toey Royal recipe
Marinated chicken breast in pandanus leaf
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Moo rue Gai Satay Royal recipe
Marinated grilled pork or chicken skewers served with peanut sauce
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Khanom Jeeb Thai Royal recipe
Thai dumplings with fish or shrimp fillings
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Khao Tor Song Kueng
Deep fried spring rolls with shrimp and pork
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Gai Yang Rim Tang Rod Fai
Grilled chicken country style
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Goong Kra Bueng
Deep frigd curried shrimp in thin rice dough
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Tod Man Goong rue Poo Royal recipe
Prawn or crab cakes
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Kan Cheng Poo Saveuy
Deep fried crab legs
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Sue Rong Hai

Grilled Australian sirloin served with spicy herbal sauce North Eastern style
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Assorted Royal Thai appetisers

Combination of royal Thai appetisers, prawn cake, deep fried spring roll,

Miang Kam, pork skewer and grilled chicken country style
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

220

220

220

220

220

220

250

250

270

350

380

450



DESSERTS & FRUITS / UUNWIMULAZNA b3l

Ice cream Ka Ti Sod
Homemade coconut ice cream
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Ice cream Puak
Homemade taro ice cream
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Gluay Buard Chee Herng Royal recipe
Banana in coconut cream
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Tab Tim Krob Royal recipe
Water chestnuts ruby with coconut milk
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Pon Lamai Ruam
Assorted seasonal fruits (1 Portion)
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Gaeng Buard Saam Gasad Royal recipe
Taro, pumpkin and sweet potato in coconut cream
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Bua Loy Saam See Royal recipe
Three kinds of Thai dumplings in coconut cream
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Khao Neaw Mamuang Royal recipe
Mango and coconut aromatised sticky rice
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

150 per scoop

180 per scoop

160

190

190

190

190

250

SALADS / Uszinngnping 9

Yam Pla Duke Foo
Deep fried minced catfish served with spicy green mango salad
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Yam Pla Salid Mamuang Sod
Deep fried sun dried fish served with spicy green mango salad
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Lab Nua, Moo rue Gai
North Eastern spicy herbal salad, with roasted rice and lime marinated
beef, Qork or chicken
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Yam Thua Phoo
Wing bean salad with tiger prawn, minced pork and cashew nut
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Yam Som O Royal recipe
Spicy pomelo salad with tiger prawn and minced chicken
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Som Tam Goong Sod
Spicy green papaya salad with grilled marinated tiger prawn and top with cashew nut
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Yam Talay
Warm spicy salad with squid, shrimp, scallop and snapper
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Yam Woon Sen
Spicy glass noodle salad with tiger prawn
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Pla Goong
Hot and sour grilled tiger prawn with lemongrass
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Poo Nim Yam Mamuang
Deep fried soft shell crab served with spicy green mango salad
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Yam Nua Yang Sirloin
Spicy grilled Australian beef sirloin salad tossed with cucumber, onion and tomato
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

250

250

250

280

280

280

280

280

290

350

380



CLEAR AND SPICY SOUPS / ‘Qﬂ

Gaeng Chued Chao Knor
Clear soup with shrimp, pork and vegetables
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Gaeng Chued Moo Bachor Bi Tamlueng
Clear soup with minced pork and aromatised with ivy leaves
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Gaeng Chued Moo Sub
Clear soup with bean curd, minced pork and seaweed
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Tom Yam Gai Baan
Spicy chicken soup country style
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Tom Kha Gai Royal recipe
Herbal coconut milk soup with sliced chicken breast
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Tom Yam Chao Lay
Spicy soup with shrimp, squid, scallop and red snapper
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Tom Yam Pla Grapong
Traditional Thai spicy soup with sea bass fillet
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Tom Klong Pla Grob
Spicy soup with dried fish, shallots and lemongrass
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Gaeng Som Goong Pak Ruam Royal recipe
Traditional Thai soup with tiger prawn and mixed vegetable
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Tom Yam Goong Royal recipe
Traditional Thai spicy soup with tiger prawn and mushroom
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Tom Kha Goong Royal recipe
Herbal coconut milk soup with tiger prawn
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

210

210

210

240

250

280

280

280

320

350

350

RICE & NOODLES / Snauasnasifien

Khao Klook Gapi and Gaeng Liang Royal recipe
Fried rice with shrimp paste served with mixed vegetable soup
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Khao Pad Poo, Goong rue Gai
Fried rice with crab, shrimp or chicken
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Khao Ob Subparod
Baked rice with chicken, tiger prawn and cashew nuts in pineapple
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Phad Thai Goong Sod Royal recipe
Fried noodles Thai style with egg and tiger prawn
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Khanom Jeen Goong Sod Royal recipe
Fresh rice noodles with tiger prawn sauce
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Pad Kee Mao Talay
Fried noodles with New Zealand scallop, mussel and tiger prawn
in chilli and bgsil leave sauce
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If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

240

260

320

350

350

420



THAI DIPS / LAS@9AN-1"N3N

Nam Prik Takrai Royal recipe
ghilli lemongrass dip
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Nam Prik Ong Royal recipe
Cooked minced pork with tomatoes, spices and crispy pork skin

TNNINBD

Nam Prik Pla Yang Royal recipe
(irilled fish with chilli
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Saeng Wa Pla Foo Royal recipe
Crispy catfish flakes with chilli sauce
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Nam Prik Long Rua Royal recipe
C”rispy catfish flakes dip with sweet pork and eggplant mixture
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

190

200

200

250

250

SMOOTH CURRY / WN4LAA

Gaeng Liang Goong Royal recipe
Clear vegetable soup aromatised with Thai herbs
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Gaeng Kiew Wan Pla Grai Royal recipe
Fresh water fish ball in green curry
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Gaeng Kiew Wan Nua rue Gai Royal recipe
Green curry witb beef or chicken
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Gaeng Kiew Wan Goong rue Ped Yang Royal recipe
Green curry with tiger prawn or roasted duck
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Gaeng Mussaman Nua rue Gai Royal recipe
Beef cheek or sliced chicken in massaman curry
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Gaeng Phed Ped Yang Royal recipe
Red curry with roasted duck
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Gaeng Karee Kai
Yellow curry with chicken
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Chu Chee Goong Royal recipe
Saluteeol tiger prawn with red curry sauce in coconut cream
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Gaeng Nua Prik Sod Royal recipe
Australian beef tenderloin strips in curry
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Panaeng Pla Salmon Royal recipe
Salmon in red curry paste
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Panaeng Hoi Shell rue Goong Royal recipe
New Zealand scallops or tiger prawn in red curry sauce
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Panaeng Nua Royal recipe
Grilled WAustraIian beef sirloin served with red curry sauce
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Paneang Phuket lobster Royal recipe
Steamed Phuket lobster served with red curry sauce
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

200

250

320

320

320

320

320

390

550

350

420

550

1,200



FRIED AND STEAMED DISHES / @ WAzl

Pad Fak Meaw Hed Hom
Stir fried chayote and shiitake mushrooms with oyster sauce
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Pad Pak Benjarong Royal recipe
Stir fried mixed vegetables
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Kor Moo Yang Ta-krai
Marinated pork neck, grilled with lemongrass and served with chilli sauce
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Gai Pad Med Manuang Himaparn
Fried chicken with cashew nuts
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Goong rue Gai Pad Bai Graprow
Fried minced prawn or chicken with basil and chilli
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Nua pad Bai graprow
nged Australian sirloin beef with basil and chilli

= %
AR lINTZING

Pla, Goong rue Moo Priaw Wan
Sweet and sour (sea bass, prawn or pork)
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Pad Hed Cherng Doi
Fried stuffed Chinese mushrooms with carrot, baby corn,
asparagus and shrimp ball
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Poo Jah Royal recipe
Deep fried crab meat in shell
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Ped rue Goong Makarm Royal recipe
Deep fried duck or tiger prawn topped with tamarind sauce
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Hoi Shell Gra Ta Ron
Stir fried New Zealand scallops served on a hot plate
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“If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

130

220

260

260

260

550

280

280

280

380

380

FRIED AND STEAMED DISHES / AAWAZT

Si Krong Moo Yang
Charcoal grilled marinated pork spare-ribs
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Hor Mok Talay Royal recipe
Soufflé of steamed curried squid, shrimp and red snapper
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Pla Gao Rad Prik
Deep fried whole garoupa topped with chilli sauce
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Hor Mok Goong Royal recipe
Steamed curried river prawn Thai traditional style
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Goong ob woon sen
Baked tiger prawn with glass noodles and pork in clay pot
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Pla Kapong Nueng Manaow rue Si Ew
Steamed sea bass with Iime”chilli sauce or soy sauce
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Pla Hima Jian Noei
Stir fried show fish fillet with butter sauce and sliced pork
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Pla Jaramed Tod
Deep fried pomfre:g fish served with seafood sauce
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Pla Kapong Sam Rod
Deep fried sea bass with spicy, sweet and sour sauce
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Nua Dad Deaw
Deep fried sun dried Australian beef sirloin served with chilli sauce
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Poo Alaskan Pad Pongkaree
Stir fried Alaskan king crab with yellow curry powder
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"If you have any special dietary requirements kindly contact the restaurant manager”

Prices are subject to 10% service charge and applicable government tax

Baht

300

300

340

360

380

490

490

510

550

550

980



