
Õ“À“√æ‘‡»…

SPECIAL DISHES
‡π◊ÈÕ°√–∑– 80-100

HOT PAN BEEF

·°ß‡≈’¬ß 100-120

THAI STYLE VEGETABLE SOUP WITH SHRIMP PASTE

À—«ª≈“À¡âÕ‰ø 120, 180, 250

FISH HEAD HOT POT

ÀÕ¬µ“°≈¡À¡âÕ‰ø 150-180

ROUND CLAMP HOT POT

ÀÕ¬π“ß√¡ ¥ 80-120

FRESH OLYSTER

≈Ÿ°™‘Èπ≈«° 60-80

BLANCHED PORK OR FISH BALL

ª≈“°–æß≈«° 80-120

BLANCHED SNAPPERS FISH

ª≈‘ßπÈ”·¥ß 220-250-300

SEA CUCUMBER CHINESE DISH

‡π◊ÈÕ¬à“ß‡°“À≈’ 120-150

HOT PAN BEEF KOREAN STYLE

‡π◊ÈÕ, À¡Ÿ ¡–π“« 80-120

LEMON BEEF OR PORK

°ÿâß‡µâπ µ“¡πÈ”Àπ—° (BY WEIGHT)

FRESH SHRIMP SPICY SALAD

À¡÷°‰¢àπ÷Ëß¡–π“« 120-150

LEMON SQUID



ÀÕ¬π“ß√¡º—¥ÕÕ à«π 100-120

OYSTER CHINESE STYLE

 ’Ë ’À¡âÕ‰ø 150-180

SPECIAL SEAFOOD HOT POT

´“‡´’¬π 220-250-300

THREE JEWELS

°ÿâßÀ≈«ß, °ÿâß≈“¬ Õ∫‡°≈◊Õ µ“¡πÈ”Àπ—° (BY WEIGHT)

STEAMED BIG PRAWN WITH SALT

°ÿâßÀ≈«ß, °ÿâß≈“¬Õ∫«ÿâπ‡ âπ µ“¡πÈ”Àπ—° (BY WEIGHT)

STEAMED BIG PRAWN WITH GLASS NOODLES AND CHINESE SPICE

ªŸ‰¢à, ªŸ¡—π Õ∫«ÿâπ‡ âπ µ“¡πÈ”Àπ—° (BY WEIGHT)

STEAMED CRAB WITH GLASS NOODLES AND CHINESE SPICE

ÀÕ¬·¡≈ß¿ŸàÕ∫À¡âÕ¥‘π 60-80

STEAMED MUSSELS IN BASIL

’́Ë‚§√ßÀ¡ŸÕ∫∂—Ë«≈—π‡µ“ 120-150

BAKED PORK RIBS WITH GREEN BEANS

À¡÷°ÀÕ¡Õ∫ ä́Õ  80-120

BAKED SQUID WITH SAUCE

°ÿâßÕ∫¡–æ√â“«ÕàÕπ 120

BAKED SHRIMP WITH YOUNG COCONUT

ª≈“À¡÷°º—¥‰¢à‡§Á¡ 80-100

STIR-FRIED SQUID WITH SALTED EGG



BREAKFAST

(Õ“À“√‡™â“)

AMERICAN
‰¢à¥“« À√◊Õ ‰¢à°«π ·Œ¡, ‡∫§Õπ À√◊Õ ‰ â°√Õ° 130

¢π¡ªíß ‡π¬ º≈‰¡â °“·ø À√◊Õ ™“

FRIED EGGS OR SCRAMBLED EGGS, HAM BACON OR SAUSAGE

ORANGE, PINEAPPLE, LAMON JUICE TOAST BUTTER AND JAM FRUIT SALAD

COFFEE OR TEA

CONTINENTAL
¢π¡ªíß ‡π¬ ·¬¡, º≈‰¡â °“·ø À√◊Õ ™“ 80

TOAST WITH BUTTER AND JAM SALAD,

ORANGE, PINEAPPLE OR LEMON JUICE, COFFEE OR TEA

CHINESE
¢â“«µâ¡º—° 30

RICE SOUP WITH VEGETABLE

¢â“«µâ¡‰°à, À¡Ÿ À√◊Õ ‡π◊ÈÕ 40

RICE SOUP WITH CHICKEN, PORK OR BEEF

¢â“«µâ¡°ÿâß, ª≈“, À¡÷° À√◊Õ∑–‡≈ 45-55

RICE SOUP WITH SHRIMP, SQUID, FISH OR SEAFOOD

THAI
¢â“«º—¥º—° 30

FRIED RICE WITH VEGETABLE

¢â“«º—¥‰°à, À¡Ÿ À√◊Õ ‡π◊ÈÕ 40

FRIED RICE WITH CHICKEN, PORK OR BEEF

¢â“«º—¥°ÿâß À√◊Õ ∑–‡≈ 45-55

FRIED RICE WITH SHRIMP OR SEAFOOD

¢â“«º—¥°√–‡æ√“‰°à À√◊Õ ∑–‡≈ 40-55

SPICY FRIED CHICKEN OR SEAFOOD WITH BASIL ON RICE



ON YOUR CHOICE

‰¢à¥“« À√◊Õ ‰¢à¥“«πÈ” ¢π¡ªíß 45

FRIED EGGS OR POACHED EGGS ON TOAST

‰¢à°«π ¢π¡ªíß 45

SCRAMBLED EGGS ON TOAST

‰¢à°«π ·Œ¡ À√◊Õ ‰ â°√Õ° ¢π¡ªíß 60

SCRAMBLED EGGS AND HAM OR SAUSAGE ON TOAST

‰¢à°«π À¡Ÿ À√◊Õ ‰°à ¢π¡ªíß 65

SCRAMBLED EGGS WITH PORK OR CHICKEN AND TOAST

‰¢à°«π °ÿâß À√◊Õ ªŸ ¢π¡ªíß 70

SCRAMBLED EGGS WITH SHRIMP OR CRAB AND TOAST

‰¢à‡®’¬« ¢π¡ªíß 45

OMLETTE AND TOAST

‰¢à‡®’¬« À¡Ÿ À√◊Õ ‰°à ¢π¡ªíß 65

OMLETTE WITH PORK OR CHICKEN AND TOAST

‰¢à‡®’¬« °ÿâß À√◊Õ ªŸ ¢π¡ªíß 70

OMLETTE WITH SHRIMP OR CRAB AND TOAST

‰¢à‡®’¬« ™’  ¢π¡ªíß 65

CHEESE OMLETTE AND TOAST

¢π¡ªíß™ÿ∫‰¢à∑Õ¥ πÈ”º÷Èß 50

FRENCH TOAST WITH HONEY

‰¢à≈«° 45

2 SOFT BOILED OR HARD BOILED EGGS WITH TOAST

¢â“«‚Õäµ°—∫π¡ 50

PLAIN PORRIDGE WITH MILK (OAT MEAL)

¢â“«‚Õäµ º≈‰¡â 65

PORRIDGE WITH FRUIT



¡ÿ ≈’, ¡ÿ ≈’º≈‰¡â, ¡ÿ ≈’º≈‰¡â ·≈–‚¬‡°‘√åµ 50-65-80

MUSLI, MUSLI WITH FRUIT, MUSLI WITH FRUIT

AND YOGHURT

§Õπ‡ø≈Á°π¡, §Õπ‡ø≈Á°π¡ ·≈–º≈‰¡â 50-65

CORN FLAKES WITH MILK OR CORN FLAKES

WITH MILK AND FRUIT

·æπ‡§Á°, ·æπ‡§â°º≈‰¡â, ·æπ‡§â°º≈‰¡â ·≈–‚¬‡°‘√åµ 50-65-80

PANCAKE, PANCAKE FRUIT SALAD,

PANCAKE FRUIT SALAD AND YOGHURT

¢π¡ªíß‡π¬·¬¡, ‡π¬∂—Ë« 35

TOAST WITH BUTTER AND JAM OR PEANUT BUTTER

¢π¡ªíßÀπâ“¡–‡¢◊Õ‡∑» ´“≈“¡‘ ·≈–‡π¬·¢Áß 120

TOAST WITH TOMATO, SALAMI AND MOZZARELLA

 ≈—¥ SALADS
 ≈—¥º≈‰¡â FRUIT SALAD 55

 ≈—¥º—° VEGETABLE SALAD 60

 ≈—¥º—° ÿ° STEAMED VEGETABLE SALAD 70

 ≈—¥‰¢à EGG SALAD 70

 ≈—¥‰°à, À¡Ÿ À√◊Õ ‡π◊ÈÕ CHICKEN, PORK OR BEEF SALAD 80

∑Ÿπà“ ≈—¥ TUNA SALAD 80

 ≈—¥°ÿâß, ªŸ À√◊Õ ª≈“ SHRIMP, CRAB OR FISH SALAD 80-150

 ≈—¥´’øŸÑ¥ SEAFOOD SALAD 100-150

 ≈—¥·Œ¡°—∫¡—πΩ√—Ëß HAM AND POTATO SALAD 90

‡™ø ≈—¥ EXPERT CHEFûS SALAD  120

(POTATO, CARROT, CHICKEN, CHEESE)

 ≈—¥·Œ¡°—∫‰°à HAM CHICKEN SALAD 100

 ≈—¥·¢° SOUTHERN THAI STYLE SALAD 90



¬” SPICY SALAD
 â¡µ”‰∑¬ 50

SOM TAM (PAPAYA, CARROT OR CUCUMBER SALAD)

≈“∫§ÕÀ¡Ÿ¬à“ß 80

SPICY BROILED PORK WITH THAI SAUCE

¬”§ÕÀ¡Ÿ¬à“ß 80

BROILED PORK SALAD

¬”·Àπ¡ ¥ 80

FERMENTED PORK SALAD

¬”«ÿâπ‡ âπ 80

GLASS NOODLES SALAD WITH SEAFOOD

¬”ª≈“À¡÷° 80

SQUID SALAD

¬”∑–‡≈ 80-120

SEAFOOD SALAD

¬”∂—Ë«æŸ 80

WINGED-BEAN SALAD

¬”‰¢à·¡ß¥“ 80-120

HORSE SHOE CRAB EGGS SALAD

¬”ª≈“¥ÿ°øŸ 80-120

CRISPY CATFISH SALAD

¬”‡ÀÁ¥‡ªÜ“Œ◊ÈÕ 80-120

ABALONE MUSHROOM SALAD

¬”°√–‡æ“–ª≈“ 80-120

FISH MAW SALAD

¬”‡π◊ÈÕ¬à“ßπÈ”µ° 80-120

GRILLED BEEF SPICY SALAD

¬”‰ âµ—π 80-120

PORK STOMACH SALAD

¬”°ÿâß¢“« 80-120

WHITE SHRIMP SALAD

¬”°∫ 80-120

FROG MEAT SALAD



¬”ÀÕ¬π“ß√¡ 80-120

OYSTER SALAD

¬”ÀÕ¬·§√ß 80-120

BLANCHED SCALLOP SALAD

¬”¢“À¡Ÿ 80-120

PORK LEG SALAD

¬”¡–æ√â“«ÕàÕπ 80-120

YOUNG COCONUT SALAD

¬”‡ÀÁ¥¢“« 80-120

WHITE MUSHROOM SALAD

¬”ª≈“°√–ªÜÕß 60-80

CANNED FISH SALAD

¬”¡–‡¢◊Õ¬“« 80-120

EGG PLANT SALAD

¬” “«∫â“π·µâ 80-120

SAO BAN TAE SALAD

¬”°ÿâß·Àâß 60-80

DRIED SHRIMP SALAD

¬”π°πâÕ¬„π‰√à â¡ 80-120

FRIED FISH WITH PAMELO SPICY SALAD

¬” “¡ À“¬ 80-120

SPICY PORK, SHRIMP AND CHICKEN SALAD

¬”≈Õß°Õß‡ «¬ 80-120

LONG GONG SALAD

¬”¡–¡à«ß 60

YOUNG MANGO SALAD

¬”µ–‰§√â°ÿâß ¥ 80-120

SHRIMP AND LEMON GRASS SALAD

¬”µ’π‡ªì¥ 80-120

DUCK FEET SALAD

¬”‡ÀÁ¥‡¢Á¡∑Õß 80-120

GOLDEN MUSHROOM SALAD



°‘π®ÿ∫°‘π®‘∫ SNACKS
¢â“«µ—ßÀπâ“µ—Èß 80

RICE CRAKER FRIED POTCRUST AND CLIP

À≈—ß§“∫“À≈’ 80-120

CRISPY WANTAN WITH PORK

ÀÕ¬®äÕ ≈Ÿ°≈– 10

CRAB MEAT AND PORK BALL CHINESE STYLE (PER BALL)

‡°’Í¬«°ÿâß, ‡°’Í¬«À¡Ÿ 80-120

SHRIMP OR PORK WANTAN

‰ â°√Õ°√«¡ 100-120

MIXED SAUSAGE

∑Õ¥¡—π°ÿâß 80-120

SHRIMP CAKE

∑Õ¥¡—πª≈“ 70-100

FISH CAKE

§ÕÀ¡Ÿ¬à“ß 70-80

GRILLED PORK

∂—Ë«∑Õ¥ 50

FRIED PEANUTS

¢â“«‡°√’¬∫°ÿâß∑Õ¥ 50

SHRIMP CRACKERS

‡¡Á¥¡–¡à«ß∑Õ¥ 60

FRIED CASHEW NUTS

‡¡’Ë¬ßπ° 80-120

MIIENG NOK

‡¡’Ë¬ßª≈“°–æß 100-120

MIIENG SNAPPERS



™ÿ¥ÕÕ‡¥√‘ø√«¡ 100-120

MIXED APPERTIZER

ªÕ‡ªïö¬– 70

SPRING ROLL

¡—πΩ√—Ëß∑Õ¥ 50

FRENCH FRIED

ÀÕ¡™ÿ∫·ªÑß∑Õ¥ 60

ONION FRIED

°ÿâß·™àπÈ”ª≈“ 80-120-150

FRESH SHRIMP IN FISH SAUCE WITH SPICY SAUCE

‰°à “¡Õ¬à“ß 60-70-80

PEANUTS, GINGER AND DRIED SHRIMP

‰¢à‡¬’Ë¬«¡â“ 60-70-80

CHINESE PRESERVED EGGS

·Àπ¡ÀàÕ 70-80-120

FERMENTED PORK

ª≈“¥‘∫ 80-100-120

JAPANESE SASHIMI

À¡Ÿ, ‡π◊ÈÕ·¥¥‡¥’¬« 60-70-80

FRIED DRIED PORK OR MEAT

º—°™ÿ∫·ªÑß∑Õ¥ 70

FRIED VEGETABLE IN BATTER

°≈â«¬™ÿ∫·ªÑß∑Õ¥ 70

FRIED BANANAS IN BATTER

 —∫ª–√¥™ÿ∫·ªÑß∑Õ¥ 70

FRIED PINEAPPLE IN BATTER

‰¢à‡¬’Ë¬«¡â“™ÿ∫·ªÑß∑Õ¥ 70

FRIED CHINESE PRESERVED EGGS IN BATTER



‰°à, À¡Ÿ ™ÿ∫·ªÑß∑Õ¥ 80-120

FRIED CHICKEN OR PORK IN BATTER

À¡÷°, °ÿâß ™ÿ∫·ªÑß∑Õ¥ 80-120

FRIED SQUID OR SHRIMP IN BATTER

ªŸ ™ÿ∫·ªÑß∑Õ¥ 100-120

FRIED CRAB IN BATTER

¢π¡ªíßÀπâ“À¡Ÿ À√◊Õ Àπâ“°ÿâß 70-80

FRIED BREAD PORK OR SHRIMP ON TOP WITH SWEET SAUCE

‡¡’Ë¬ß°√–¥Ÿ°ÕàÕπ 80-120

MIIENG YOUNG PORK RIBS

¡–¡à«ßπÈ”ª≈“À«“π 55

GREEN MANGO WITH SWEET SAUCE

·Õª‡ªîô≈‡¢’¬«πÈ”ª≈“À«“π 55

GREEN APPLE WITH SWEET SAUCE

¡â“ŒàÕ 70-80

MINCED PORK AND PEANUT IN ORANGE

‡¡’Ë¬ß‰°à ‡∫§Õπ ·≈–·Àâ« 80-120

MIIENG CHICKEN BACON AND

‡ÀÁ¥π“ß√¡∑Õ¥°√Õ∫ ¡ÿπ‰æ√ 80-100

CRISPY FRIED MUSHROOM WITH HERBS

°ÿâß∑Õ¥°—∫ø√ÿµ ≈—¥ ·≈–‡¡≈Õπ 100-120

FRIED SHRIMP WITH FRUIT SALAD AND MELON

ª√–‡¿∑ªŸº—¥ STIR-FRIED CRAB

ªŸ‰¢à, ªŸ¡—π º—¥πÈ”æ√‘°‡º“ µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED FEMALE CRAB IN THAI SWEET SAUCE

ªŸ‰¢à, ªŸ¡—π º—¥ºß°–À√’Ë µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED FEMALE CRAB WITH CURRY POWDER

ªŸ‰¢à, ªŸ¡—π º—¥µâπÀÕ¡ µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED FEMALE CRAB WITH GREEN ONION



ªŸ¡â“º—¥πÈ”æ√‘°‡º“ µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED HORSE CRAB IN THAI SWEET SAUCE

ªŸ¡â“º—¥ºß°–À√’Ë µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED HORSE CRAB WITH CURRY POWDER

ªŸ¡â“º—¥µâπÀÕ¡ µ“¡πÈ”Àπ—° (BY WEIGHT)

STIR-FRIED HORSE CRAB WITH GREEN ONION

ª√–‡¿∑ª≈“º—¥ STIR-FRIED FISH
ª≈“°–æßº—¥πÈ”·¥ß 120-150-180

SNAPPER CHINESE STYLE

ª≈“°–æßº—¥§÷Ëπ©à“¬ 120-150-180

SNAPPER WITH CELERY

ª≈“°–æßº—¥√“¥‡ª√’È¬«À«“π µ“¡πÈ”Àπ—° (BY WEIGHT)

SWEET AND SOUR SNAPPER

ª≈“°–æß√“¥æ√‘° “¡√  µ“¡πÈ”Àπ—° (BY WEIGHT)

SNAPPER WITH CHILI, TAMARIND SAUCE AND SUGAR

ª≈“‡°ã“√“¥æ√‘° “¡√  µ“¡πÈ”Àπ—° (BY WEIGHT)

GROUPER WITH CHILI, TAMARIND SAUCE AND SUGAR

ª≈“‡°ã“√“¥‡ª√’È¬«À«“π µ“¡πÈ”Àπ—° (BY WEIGHT)

SWEET AND SOUR GROUPER

ª≈“®–≈–‡¡Á¥√“¥‡ª√’È¬«À«“π µ“¡πÈ”Àπ—° (BY WEIGHT)

SWEET AND SOUR BUTTER FISH

ª≈“®–≈–‡¡Á¥√“¥æ√‘° “¡√  µ“¡πÈ”Àπ—° (BY WEIGHT)

BUTTER FISH WITH CHILI, TAMARIND SAUCE AND SUGAR

ª≈“®–≈–‡¡Á¥‡®’Î¬ππÈ”·¥ß µ“¡πÈ”Àπ—° (BY WEIGHT)

BUTTER FISH CHINESE STYLE

ª√–‡¿∑º—¥∑—Ë«‰ª STIR-FRIED
°√–‡æ“–ª≈“º—¥·Àâß 80-120

STIR-FRIED FISH MAW

°√–‡æ“–ª≈“º—¥πÈ”·¥ß 80-120-150

FISH MAW CHINESE DISH



º—¥‚ªÖ¬‡ ’́¬π 80-120

STIR-FRIED CHINESE VEGETABLE

‡¡Á¥¡–¡à«ßº—¥‰°à “¡√  80-120

STIR-FRIED CHICKEN WITH CASHEW NUT (THAI STYLE)

ÀÕ¬·§√ßº—¥πÈ”æ√‘°‡º“ 80-120

STIR-FRIED SCALLOP WITH THAI SWEET SAUCE

ÀπàÕ‰¡âπÈ”º—¥°ÿâß  80-120-150

ASPARAGUS WITH SHRIMPS

ÀπàÕ‰¡â°√–ªÜÕßº—¥µ’π‡ªì¥ 100-120-150

ASPARAGUS WITH DUCK FEET

‡ÕÁπÀ¡Ÿº—¥πÈ”·¥ß  80-120-150

PORK CHINESE STYLE

°√–‡©¥º—¥πÈ”¡—πÀÕ¬ 50-70

STIR-FRIED WATER MIMOSA WATER

¬Õ¥¡–√–·¡â«º—¥πÈ”¡—πÀÕ¬ 70-80

BITTER CUCUMBER LEAVES OYSTER SAUCE

º—¥º—° ’Ë À“¬ 80-120

STIR-FRIED FOUR KINDS OF VEGETABLES

º—¥º—°√«¡¡‘µ√ 70-90

STIR-FRIED MIXED VEGETABLE

‰°à, À¡Ÿ, ‡π◊ÈÕ º—¥πÈ”¡—πÀÕ¬ 80-120

CHICKEN, PORK OR MEAT OYSTER SAUCE

§–πâ“º—¥πÈ”¡—πÀÕ¬ 70-80

COLLARD GREEN OYSTER SAUCE

§–πâ“º—¥À¡Ÿ°√Õ∫, À√◊Õª≈“‡§Á¡ 80-120

COLLARD GREEN CRISPY PORK OR SALTED FISH

‰°à, À¡Ÿ º—¥‡ª√’È¬«À«“π 70-80-120

SWEET AND SOUR CHICKEN OR PORK



°ÿâß, À¡÷° º—¥‡ª√’È¬«À«“π 80-120

SWEET AND SOUR SHRIMP OR SQUID

º—¥ —∫ª–√¥‰°à ·≈–‡ÀÁ¥ 80

FRIED PINEAPPLE AND MUSHROOM WITH CHICKEN

‰°àº—¥¢‘ß·≈–‡ÀÁ¥ 80

FRIED CHICKEN WITH GINGER ONIONS AND MUSHROOM

¡–√–º—¥‰¢à°—∫·Àπ¡·≈–°√–‡∑’¬¡‚∑π¥Õß 80

BITTER CUCUMBER WITH EGGS, FERMENTED PORK AND PICKLED GARLIC

°ÿâßº—¥πÈ”¡—πÀÕ¬·≈–‡ÀÁ¥ 80-120

FRIED SHRIMP WITH OYSTER SAUCE AND MUSHROOMS

°ÿâßº—¥ â¡¡–¢“¡‡ªï¬° 80-120

STIR-FRIED SHRIMP IN TAMARIND SAUCE

‡µâ“ÀŸâ∑√ß‡§√◊ËÕß 80-100

TOFU SPECIAL

ª√–‡¿∑¢Õß‡º“ GRILLED
°ÿâß‡º“ GRILLED SHRIMP µ“¡πÈ”Àπ—° (BY WEIGHT)

ªŸ‰¢à‡º“ GRILLED CRAB µ“¡πÈ”Àπ—° (BY WEIGHT)

ÀÕ¬·§√ß‡º“ GRILLED SCALLOPS µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“°–æß‡º“ GRILLED SNAPPER µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“™àÕπ‡º“ GRILLED SNAKEHEAD FISH µ“¡πÈ”Àπ—° (BY WEIGHT)

ª√–‡¿∑ª≈“π÷Ëß STEAMED FISH

ª≈“°–æßπ÷Ëß∫ä«¬ SNAPPER CHINESE PLUM µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“°–æßπ÷Ëß ’́Õ‘Í« SNAPPER SOYA SAUCE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“°–æßπ÷Ëß¡–π“« SNAPPER LEMON µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“°–æßπ÷Ëß·ªÖ–´– SNAPPER CHINESE STYLE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“‡°ã“π÷Ëß∫ä«¬ GROUPER CHINESE PLUM µ“¡πÈ”Àπ—° (BY WEIGHT)



ª≈“‡°ã“π÷Ëß¡–π“« GROUPER LEMON µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“‡°ã“π÷Ëß·°ß â¡·ªÖ–´– GROUPER CHINESE STYLE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“ ”≈’π÷Ëß∫ä«¬ KINGFISH CHINESE PLUM µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“ ”≈’π÷Ëß ’́Õ‘Í« KING FISH SOYA SAUCE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“ ”≈’·°ß â¡·ªÖ–´– KING FISH CHINESE STYLE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“®–≈–‡¡Á¥π÷Ëß∫ä«¬ BUTTER HEAD CHINESE PLUM µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“®–≈–‡¡Á¥π÷Ëß ’́Õ‘Í« BUTTER HEAD SOYA SAUCE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“®–≈–‡¡Á¥π÷Ëß¡–π“« BUTTER HEAD LEMON µ“¡πÈ”Àπ—° (BY WEIGHT)

ª≈“®–≈–‡¡Á¥·°ß â¡·ªÖ–´– BUTTER HEAD CHINESE STYLE µ“¡πÈ”Àπ—° (BY WEIGHT)

ª√–‡¿∑°ÿâßπ÷Ëß STEAMED SHRIMP

°ÿâßπ÷Ëßπ¡ ¥ PRAWN WITH FRESH MILK µ“¡πÈ”Àπ—° (BY WEIGHT)

°ÿâßπ÷Ëß¡–π“« PRAWN LEMON µ“¡πÈ”Àπ—° (BY WEIGHT)

ª√–‡¿∑∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬

GARLIC & PEPPER
À¡÷°‰¢à∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

SMALL SQUID GARLIC PEPPER

À¡÷°ÀÕ¡∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

SQUID GARLIC PEPPER

°ÿâßÀ≈«ß, °ÿâß≈“¬ ∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ µ“¡πÈ”Àπ—° (BY WEIGHT)

PRAWN GARLIC PEPPER

°ÿâß¢“«∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

WHITE PRAWN GARLIC PEPPER

π°∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

BIRD MEAT GARLIC PEPPER



°∫∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

FROG MEAT GARLIC PEPPER

À¡Ÿ∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 70-80-120

PORK GARLIC PEPPER

ª≈“°–æß∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-120

SNAPPER GARLIC PEPPER

ª≈“‡°ã“∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ µ“¡πÈ”Àπ—° (BY WEIGHT)

GROUPER GARLIC PEPPER

ª≈“®–≈–‡¡Á¥∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ µ“¡πÈ”Àπ—° (BY WEIGHT)

BUTTER FISH GARLIC PEPPER

‰¢àª≈“∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 80-150

FISH EGG GARLIC PEPPER

‰ âµ—π∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 70-80-120

PORK STOMACH GARLIC PEPPER

’́Ë‚§√ßÀ¡Ÿ∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 70-80-120

PORK RIBS GARLIC PEPPER

ª≈“°√–∫Õ°∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ µ“¡πÈ”Àπ—° (BY WEIGHT)

GREY MULLET GARLIC PEPPER

‡π◊ÈÕ∑Õ¥°√–‡∑’¬¡æ√‘°‰∑¬ 70-80-120

BEEF GARLIC PEPPER

ª√–‡¿∑·°ßªÉ“, ‡¢’¬«À«“π

SPICY SOUP, COCONUT MILK SOUP
·°ßªÉ“π° 70-80-100

BIRD MEAT SPICY SOUP

·°ßªÉ“ª≈“¥ÿ° 70-80-100

CAT FISH SPICY SOUP

·°ßªÉ“ª≈“‡ÀÁ¥‚§π 70-80-100

KISU FISH SPICY SOUP

·°ßªÉ“‡π◊ÈÕ 70-80-100

BEEF SPICY SOUP



·°ßªÉ“°ÿâß 70-80-100

SHRIMP SPICY SOUP

·°ßªÉ“‰°à∫â“π 70-80-100

CHICKEN SPICY SOUP

·°ßªÉ“À¡ŸªÉ“ 70-80-100

PORK SPICY SOUP

·°ßªÉ“ª≈“°–æß 70-80-100

SNAPPER SPICY SOUP

·°ß‡¢’¬«À«“π‰°à, À¡Ÿ À√◊Õ‡π◊ÈÕ 70-80-100

GREEN CURRY WITH CHICKEN, PORK OR BEEF

·°ß‡¢’¬«À«“π°ÿâß, À¡÷° À√◊Õ ’́øŸÑ¥ 80-100

GREEN CURRY WITH SHRIMP, SQUID OR SEAFOOD

·°ß°–∑‘ ‰°à, À¡Ÿ À√◊Õ‡π◊ÈÕ 70-80-100

RED CURRY CHICKEN, PORK OR BEEF

·°ß¡— ¡—Ëπ À¡Ÿ, ‡π◊ÈÕ, ‰°à 80-120

MASMAN CURRY WITH PORK, BEEF OR CHICKEN

·°ß°–À√’Ëº—° À√◊Õ ‰°à 70-80-120

INDIAN CURRY VEGETABLE OR CHICKEN

ª√–‡¿∑·°ß â¡

THAI STYLE SPICY & SOUR SOUP

·°ß â¡ª≈“°–æß·ªÖ–´– µ“¡πÈ”Àπ—° (BY WEIGHT)

WHOLE SNAPPER SPICY & SOUR SOUP

·°ß â¡ª≈“‡°ã“·ªÖ–´– µ“¡πÈ”Àπ—° (BY WEIGHT)

WHOLE GROUPER SPICY & SOUR SOUP

·°ß â¡ª≈“™àÕπ·ªÖ–´– µ“¡πÈ”Àπ—° (BY WEIGHT)

WHOLE SNAKE HEAD FISH SPICY & SOUR SOUP



·°ß â¡‰¢àª≈“°–æß 120-180

SNAPPER EGGS SPICY & SOUR SOUP

·°ß â¡‰¢àª≈“Õ‘π∑√’¬å 120-180

KING MACKEREL EGGS SPICY & SOUR SOUP

·°ß â¡‰¢àª≈“‡√’¬«‡ ’́¬« 130-180

GIANT SEACATFISH EGGS SPICY & SOUR SOUP

·°ß â¡‰¢àª≈“°√–∫Õ° µ“¡πÈ”Àπ—° (BY WEIGHT)

GREY MULLET EGGS SPICY & SOUR SOUP

·°ß â¡°ÿâß À√◊Õª≈“ 80-100

SHRIMP OR FISH SPICY & SOUR SOUP

·°ß â¡°ÿâß°—∫™–Õ¡™ÿ∫‰¢à∑Õ¥ 80-100-120

SHRIMP WITH ACACIA AND EGGS SPICY & SOUR SOUP

ª√–‡¿∑æ≈à“

PLA (THAI STYLE SPICY SALAD)

ªŸ‰¢àæ≈à“ PLA CRAB µ“¡πÈ”Àπ—° (BY WEIGHT)

°ÿâßæ≈à“ PLA SHRIMP 80-120

ª≈“æ≈à“ PLA FISH 80-120

πÈ”æ√‘°-À≈π

THAI STYLE SAUCE WITH VEGETABLES
πÈ”æ√‘°°–ªî 60

SHRIMP PASTE SAUCE

πÈ”æ√‘°°ÿâß ¥ 80

FRESH SHRIMP SAUCE

πÈ”æ√‘°‰¢àªŸ 100

CRAB EGGS SAUCE



À≈π‡µâ“‡®’È¬« 80

FERMENTED TOFU SWEET SAUCE

À≈π‰µª≈“ 80

FISH STOMACH SAUCE

À¡Ÿµâ¡„∫™–¡«ß 80-100

PORK SOUR WITH SOUR LEAVES

ª√–‡¿∑‰¢à EGGS
‰¢à‡®’¬«À¡Ÿ —∫ 50-70

OMELET WITH MINCED PORK

‰¢à‡®’¬«°ÿâß —∫ 60-70-80

OMELET WITH CHOPPED SHRIMP

‰¢à‡®’¬«‡π◊ÈÕªŸ 60-70-80

OMELET WITH CRAB MEAT

‰¢à‡®’¬«ÀÕ¬π“ß√¡ 60-70-80

OMELET WITH OYSTER

‰¢à¬—¥‰ â 80-120

STUFFED EGGS

‰¢àÀ¡àÕ¡¬à“ 80-120

KAI MOM YA

µâ¡¬” TOM YAM
µâ¡¬”ª≈“°–æß 80-120-170

TOM YAM SNAPPER

µâ¡¬”ª≈“‡°ã“ 80-120-170

TOM YAM GROUPER

µâ¡¬”ª≈“°√–∫Õ° 80-120-170

TOM YAM GREY MULLET



µâ¡¬”ª≈“™àÕπ µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM SNAKE HEAD FISH

µâ¡¬”ª≈“°√Õ∫ 80-120-170

TOM YAM CRISPY FISH

µâ¡¬”ªŸ‰¢à, ªŸ¡—π µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM CRAB

µâ¡¬”‚ªÖ–·µ° 80-120-170

TOM YAM MIXED SEAFOOD

µâ¡¬”√«¡¡‘µ√ 80-120-170

TOM YAM MIXED SEAFOOD AND MEAT

µâ¡¬”°ÿâß¢“« µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM WHITE PRAWN

µâ¡¬”°ÿâß≈“¬ µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM PRAWN

µâ¡¬”°ÿâßÀ≈«ß µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM BIG PRAWN

µâ¡¬”°ÿâß°â“¡ µ“¡πÈ”Àπ—° (BY WEIGHT)

TOM YAM FRESH WATER SHRIMP

µâ¡¬”À¡÷° 80-120-170

TOM YAM SQUID

ª√–‡¿∑µâ¡ SOUP
ª≈“°–æßµâ¡‡°’È¬¡∫ä«¬ 80-150

SNAPPER WITH CHINESE PLUM

ª≈“°–æß, ª≈“°√–∫Õ°µâ¡ â¡ 80-150

SNAPPER OR GREY MULLET WITH TAMARIND SAUCE

ª≈“À¡÷°¬—¥‰ âµâ¡ â¡ 80-150

STUFF SQUID WITH TAMARIND SAUCE

‰°à∫â“πµâ¡¡–¬¡ 70-80-120

CHICKEN WITH GOOSE-BERRY



‰°à∫â“πµâ¡¢¡‘Èπ 70-80-120

CHICKEN WITH TUMERIC

‰°àµâ¡ â¡≈Ÿ°√–°” 80-120

CHICKEN WITH SALACCA FRUIT

·°ß®◊¥‡µâ“ÀŸâÀ¡Ÿ —∫ 65-80-100

TOFU AND MINCED PORK

·°ß®◊¥√«¡¡‘µ√∑–‡≈ 80-120

MIXED SEAFOOD

·°ß®◊¥ª≈“À¡÷°¬—¥‰ â 70-80-100

STUFF SQUID

ÿ́ªº—°„ à°–∑‘ 60

COCONUT SOUP WITH VEGETABLE

ÿ́ªº—°„ à°–∑‘‰°à À√◊Õ ’́øŸÑ¥ 70-90-120

COCONUT SOUP WITH CHICKEN OR SEAFOOD

‰°àµâ¡¢à“„ à°–∑‘ 80-120

COCONUT SOUP WITH GALANGAL CHICKEN

·°ß®◊¥«ÿâπ‡ âπÀ¡Ÿ, °ÿâß À√◊ÕªŸ 80-120

GLASS NOODLE SOUP WITH PORK, SHRIMP OR CRAB

·°ß®◊¥‡ÀÁ¥ 60

MUSHROOM SOUP

·°ß®◊¥‡ÀÁ¥À¡Ÿ, ‰°à À√◊Õ ’́øŸÑ¥ 70-120

MUSHROOM SOUP WITH PORK, CHICKEN OR SEAFOOD

·°ß®◊¥·µß°«“¬—¥‰ â   70-80-90

STUFFED CUCUMBER SOUP



ª√–‡¿∑©Ÿà©’Ë

(CHOO CHEE) THAI STYLE STIR-FRIED WITH COCONUT MILK

ª≈“°–æß©Ÿà©’Ë 80-120

SHOO SHEE SNAPPER

ª≈“¥ÿ°©Ÿà©’Ë 80-120

SHOO SHEE CATFISH

°ÿâß≈“¬©Ÿà©’Ë µ“¡πÈ”Àπ—° (BY WEIGHT)

SHOO SHEE SHRIMP

°ÿâßÀ≈«ß©Ÿà©’Ë µ“¡πÈ”Àπ—° (BY WEIGHT)

SHOO SHEE PRAWN

ª√–‡¿∑º—¥‡ºÁ¥

STIR-FRIED WITH CHILI PASTE

À¡ŸªÉ“º—¥‡ºÁ¥ 70-80-120

STIR-FRIED PORK WITH CHILI PASTE

π°º—¥‡ºÁ¥ 80-120

STIR-FRIED BIRD MEAT WITH CHILI PASTE

ª≈“¥ÿ°∑Õ¥°√Õ∫º—¥‡ºÁ¥ 70-80-120

STIR-FRIED CATFISH WITH CHILI PASTE

‡π◊ÈÕº—¥‡ºÁ¥ 70-80-120

STIR-FRIED BEEF WITH CHILI PASTE 80-100-120

°∫º—¥‡ºÁ¥

STIR-FRIED FROG MEAT WITH CHILI PASTE

°ÿâßº—¥‡ºÁ¥ 70-80-120

STIR-FRIED SHRIMP WITH CHILI PASTE

√«¡¡‘µ√∑–‡≈º—¥‡ºÁ¥ 80-120-150

STIR-FRIED MIXED SEAFOOD WITH CHILI PASTE



·´π«‘™

SANDWICHES
·Œ¡·´π«‘™ HAM SANDWICH 55

™’ ·´π«‘™ CHEESE SANDWICH 55

·´π«‘™Õ∫ BAKED SANDWICH (HAM CHEESE) 70

‰°à·´π«‘™ CHICKEN SANDWICH 60

∑Ÿπà“·´π«‘™ TUNA SANDWICH 60

°ÿâß À√◊ÕªŸ ·´π«‘™ SHRIMP OR CRAB SANDWICH 65

¢π¡ªíß°√–‡∑’¬¡ GARLIC BREAD 50

·Œ¡‡∫Õ√å‡°Õ√å ‡ø√π ǻø√“¬ HAMBURGER FRENCH FRIES 80

™’ ‡∫Õ√å‡°Õ√å ‡ø√π ǻø√“¬ CHEESEBURGER FRENCH FRIES 110

∑Ÿπà“‡∫Õ√å‡°Õ√å ‡ø√π ǻø√“¬ TUNA BURGER FRENCH FRIES 85

ŒÕ∑¥Õ° °—∫ ≈—¥º—°(¢π¡ªíß∫“‡°µ) 85

HOTDOG (BAGUETTE) WITH VEGETABLE SALAD

§≈—∫·´π«‘™ CLUB SANDWICH 90

‡∫Õ√å‡°Õ√å°ÿâß∑Õ¥ FRIED SHRIMP BURGER, FRENCH FRIES 120

‡∫Õ√å‡°Õ√åª≈“∑Õ¥ FISH BURGER, FRENCH FRIES 120

‡µâ“ÀŸâ·´π«‘™ TUFU SANDWICH 50

¡—π∑Õ¥ FRENCH FRIES 50

 ‡µÁ° STEAK
 ‡µÁ°À¡Ÿ PORK STEAK 90

 ‡µÁ°‡π◊ÈÕ BEEF STEAK 90

 ‡µÁ°‰°à¬à“ß GRILLD CHICKEN STEAK 125

‡ªª‡ªÕ√å ‡µÁ° PEPPER STEAK 150-200-250

∑’‚∫π ‡µÁ° T BONE STEAK 200-250

 ‡µÁ°ª≈“ FISH STEAK 150-200-250

‚§≈ ≈Õ√å COLESLAUE 40

¡—π∫¥ MASHED POTATO 50

¡—π‡º“ GRILLED POTATO 50



¢â“«, °ä«¬‡µ’Î¬«,  ª“‡°µµ’È

RICE, NOODLES, SPAGHETTI
¢â“«º—¥º—° FRIED RICE WITH VEGETABLES 30

¢â“«º—¥°√–‡∑’¬¡ FRIED RICE WITH GARLIC 30

¢â“«º—¥‰°à, À¡Ÿ À√◊Õ‡π◊ÈÕ 40

FRIED RICE WITH VEGETABLES CHICKEN, PORK OR BEEF

¢â“«º—¥°ÿâß, ªŸ, ª≈“À¡÷° À√◊Õª≈“ 50

FRIED RICE WITH VEGETABLES SHRIMP, CRAB, SQUID OR FISH

¢â“«º—¥·Œ¡ 40

HAM FRIED RICE

¢â“«§≈ÿ°°–ªî 50

FRIED RICE WITH SHRIMP PASTE

¢â“«√“¥Àπâ“‰°à 45

CHICKEN IN SAUCE ON RICE

¢â“«‰°à∑Õ¥√“¥Àπâ“‡°√«’Ë 50

CHICKEN WITH GRAVY SAUCE ON RICE

¢â“«º—¥‰°à„∫°√–‡æ√“ À√◊Õ ’́øŸÑ¥ 40-55

SPICY FRIED RICE WITH CHICKEN BASIL OR SEAFOOD

¢â“«º—¥ —∫ª–√¥ (√—∫ª√–∑“π 2-3 §π)  120-150

PINEAPPLE RICE (FOR 2-3 PERSONS)

¢â“«º—¥Õ‡¡√‘°—π 70

AMERICAN FRIED RICE (CHICKEN, RAISINS SAUSAGE)

¢â“«º—¥Õ‘π‚¥π’‡ ’́¬ 70

INDONESIA FRIED RICE

¢â“«Õ∫°ÿπ‡™’¬ß 50

CHINESE SAUSAGE STEAMED IN RICE

‡µâ“ÀŸâ∑Õ¥´Õ °√–‡∑’¬¡ °—∫¢â“« 50

VEGETARIAN TOFU GARLIC SAUCE WITH RICE

¢â“«Àπâ“º—¥©à“ª≈“Õ‘π∑√’¬å 50

STIR-FRIED BARACUDA ON RICE

¢â“«º—¥πÈ”æ√‘°≈ß‡√◊Õ 50



FRIED RICE WITH THAI CHILI PASTE

¢â“«§≈ÿ°πÈ”æ√‘°‡º“°—∫‰¢à‡§Á¡ 45

FRIED RICE WITH SWEET CHILI PASTE

¢â“«Àπâ“À¡Ÿº—¥‡ºÁ¥ ¡ÿπ‰æ√ 40

STIR-FRIED PORK IN CHILI PASTE AND HERBS ON RICE

¢â“«Àπâ“æ√‘°·°ß∑–‡≈ 50

STIR-FRIED SEAFOOD WITH CHILI PASTE ON RICE

¢â“«§≈ÿ°πÈ”æ√‘°·°ß °—∫‰°à∑Õ¥‡°≈◊Õ 55

RICE WITH CHILI PASTE AND FRIED CHICKEN WITH SAUCE

º—¥‰∑¬ 40-60

PAD THAI (FRIED NOODLES THAI STYLE)

°ã«¬‡µ’Î¬«‡π◊ÈÕ —∫ 40-60

GROUNDED BEEF ON NOODLES

°ã«¬‡µ’Î¬«√“¥Àπâ“‡π◊ÈÕ, À¡Ÿ À√◊Õ‰°à 40

NOODLES WITH MEATS, VEGETABLES AND GRAVY

°ã«¬‡µ’Î¬«√“¥Àπâ“ ’́øŸÑ¥ 50-70

NOODLES WITH SEAFOOD, VEGETABLES AND GRAVY

°ã«¬‡µ’Î¬«º—¥ ’́Õ‘Í« 40

NOODLES, MEATS AND VEGETABLES IN CHINESE SAUCE

°ã«¬‡µ’Î¬«‡ª√’È¬«À«“π‰°à, À¡Ÿ À√◊Õ‡π◊ÈÕ 60

NOODLES WITH SWEET AND SOUR SAUCE CHICKEN, PORK OR BEEF

°ã«¬‡µ’Î¬«‡ª√’È¬«À«“π ’́øŸÑ¥ 80

SWEET AND SOUR SEAFOOD WITH NOODLES

¡—°°–‚√π’‰°à À√◊Õ°ÿâß 60-80

FRIED MACARONI WITH CHICKEN OR SHRIMP

¡—°°–‚√π’µâ¡¬”°ÿâß 60

MACARONI TOM YAM KUANG

°ã«¬‡µ’Î¬«‡ ’́Ë¬ß‰Œâº—¥¢’È‡¡“‰°à À√◊Õ°ÿâß 50-60

SPICY STIR FRIED NOODLES WITH CHICKEN OR SHRIMP

 ª“‡°µµ’È‰°à À√◊Õ°ÿâß 50-80

FRIED SPAGHETTI WITH CHICKEN OR SHRIMP

 ª“‡°µµ’È‡π◊ÈÕ —∫πÈ”æ√‘°‡º“ ‡ √‘øæ√âÕ¡¢π¡ªíß°√–‡∑’¬¡ 100

FRIED SPAGHETTI WITH CHILLI SAUCE AND BEEF WITH GARLIC BREAD



 ª“‡°µµ’È·°ß‡¢’¬«À«“π‰°à, ‡π◊ÈÕ À√◊Õ°ÿâß ‡ √‘øæ√âÕ¡¢π¡ªíß°√–‡∑’¬¡ 100-150

SPAGHETTI WITH THAI GREEN CURRY CHICKEN, BEEF OR

SHRIMP WITH GARLIC BREAD

 ª“‡°µµ’È°√–‡∑’¬¡ ‡ √‘øæ√âÕ¡¢π¡ªíß°√–‡∑’¬¡ 80

SPAGHETTI WITH GARLIC AND GARLIC BREAD

 ª“‡°µµ’Èº—¥‰°à„∫°√–‡æ√“ ‡ √‘øæ√âÕ¡¢π¡ªíß°√–‡∑’¬¡  100-120

SPAGHETTI WITH CHICKEN AND BASIL WITH GARLIC BREAD

Õ“À“√‡æ◊ËÕ ÿ¢¿“æ, ¡—ß «‘√—µ‘

HEALTH & VEGETARIAN FOOD
¢â“« ÿ¢¿“æ (ß“, ≈Ÿ°‡¥◊Õ¬, ‡¡Á¥∫—«) ORGANIC RICE 25

¢â“«¥Õ°Õ—≠™—≠ COOKED RICE WITH HERBS 25

¢â“«º—¥¢¡‘Èπ SAVORY FRIED RICE 35

¢â“«º—¥¡—ß «‘√—µ‘ VEGETARIAN FRIED RICE 40

¬”‡ÀÁ¥π“ßøÑ“, ‡ÀÁ¥ø“ß SPICY MUSHROOM SALAD 60

ÿ́ª “À√à“¬ SEAWEED SOUP 55

ÿ́ªº—°°“¥¢“«ª≈’°—∫‡µâ“ÀŸâ 65

CHINESE CABBAGE TOFU AND MUSHROOM SOUP

‡ª√’È¬«À«“π¡—ß «‘√—µ‘ 70

STIR-FRIED VEGETABLE SWEET AND SOUR

º—¥®—∫©à“¬ 70

STIR-FRIED MIXED VEGETABLE WITH GLASS NOODLE

º—¥°√–‡æ√“‡ÀÁ¥ 65

STIR-FRIED MUSHROOM WITH CHILLIES AND HOT BASIL

º—¥¢â“«‚æ¥ÕàÕπ°—∫‡µâ“ÀŸâæ√‘° ¥ 70

SPICY STIR-FRIED BABY CORN AND TUFU

‡µâ“ÀŸâ≈Ÿ°‡¢¬ 70

FRIED TOFU IN SAVORY SYRUP

‡µâ“ÀŸâ∑Õ¥∑√ß‡§√◊ËÕß 70

STEAMED TOFU IN SAUCE

 “À√à“¬º—¥°√–À≈Ë”ª≈’ 80

STIR-FRIED SEAWEED WITH CABBAGE



‡µâ“ÀŸâ∑Õ¥ 60

FRIED TOFU

º—¥∂—Ë«Ωí°¬“«°—∫‡ÀÁ¥ÀÕ¡ 80

STIR-FRIED YARD-LONG BEAN WITH SHITAKE MUSHROOM

øí°∑Õßº—¥ºß°√–À√’Ë 70

STIR-FRIED PUMPKIN WITH CURRY POWDER

‡µâ“ÀŸâº—¥¢‘ß 70

STIR-FRIED TOFU AND GINGER

µâ¡¢à“‡ÀÁ¥ 65

COCONUT SOUP WITH GALANGAL AND MUSHROOM

µâ¡¬”‡ÀÁ¥ 65

TOM YAM MUSHROOM

æ–·πß‡ÀÁ¥°—∫‡µâ“ÀŸâ 70

DRY CURRY WITH TOFU AND MUSHROOM

·°ß§—Ë« —∫ª–√¥ 70

PINEAPPLE CURRY

·°ß¡— ¡—Ëπ 70

MASAMAN CURRY

·°ß°√–À√’Ëº—° 70

VEGETABLE INDIAN CURRY

·°ß‡¢’¬«À«“π‡µâ“ÀŸâ 70

TOFU GREEN CURRY

¬”«ÿâπ‡ âπ 80

SPICY GLASS NOODLES SALAD

¬”‡¡Á¥¡–¡à«ßÀ‘¡æ“πµå 65

SPICY CASHEW NUT SALAD

‡ÀÁ¥ÀÕ¡Õ∫«ÿâπ‡ âπ 85

SHITAKE MUSHROOM STEAMED WITH GLASS NOODLES

‡µâ“ÀŸâµÿãπ‡ÀÁ¥ÀÕ¡ 85

STEAMED TOFU WITH SHITAKE MUSHROOM



‡§√◊ËÕß¥◊Ë¡ DRINKS

πÈ”¥◊Ë¡ ‡≈Á°, „À≠à 12-20

PURIFIED DRINKING WATER

‚§â°,  ‰ª√∑å, ·øπµâ“, ‰«µ“¡‘≈§å, ‚´¥“ 20

COKE, SPRITE, FANTA, VITAMILK, SODA

™“¡–π“«‡¬Áπ 30

ICED LEMON TEA

°“·ø‡¬Áπ 30

ICED COFFEE WITH MILK

™“‡¬Áπ, π¡‡¬Áπ, ‚Õ«—≈µ‘π‡¬Áπ 30

ICED TEA, OVALTINE WITH MILK

πÈ” â¡§—Èπ 40

PURE ORANGE JUICE

πÈ” —∫ª–√¥, ¡–π“« À√◊Õ¡–æ√â“« 30-40

PINEAPPLE, LEMON OR COCONUT

πÈ”º≈‰¡â√«¡§—Èπ 40

MIXED FRUIT JUICE

πÈ”°√–‡®’Í¬∫ (≈¥‰¢¡—π„π‡ âπ‡≈◊Õ¥, ·°âπ‘Ë«) 30

ROSELLA JUICE

πÈ”µ–‰§√â (™à«¬¢—∫≈¡ ∫”√ÿß‰ø∏“µÿ) 30

LEMON GRASS JUICE

πÈ”™“‡¢’¬« (≈¥πÈ”µ“≈„π‡≈◊Õ¥, ªÑÕß°—π°“√‡°‘¥¡–‡√Áß∑ÿ°¢—ÈπµÕπ) 30

GREEN TEA

‚¬‡°‘√åµ 20

YOGHURT



πÈ”ªíòπ FIZZ & SHAKES
‚¬‡°‘√åµªíòπ YOGHURT SHAKE 35

‚¬‡°‘√åµªíòπ°—∫º≈‰¡â YOGHURT WITH FRUIT SHAKES 45

¡–π“«, ¡–¡à«ß, °≈â«¬,  â¡,  —∫ª–√¥, ·µß‚¡, ·§√Õ∑, 35-45

°’«’Ë,  µÕ‡∫Õ√’Ë, ¡–‡¢◊Õ‡∑», ‡ß“–, ≈‘Èπ®’Ë À√◊Õ ·§πµ“≈Ÿäª ªíòπ

LEMON, MANGO, BANANA, ORANGE, PINE APPLE, WATER MELON,

CARROT, KIWI, STRAWBERRY, TOMATO, RAMBUTAN, LICHEE OR

CANTALOOP SHAKES

°“·ø À√◊Õ‚Õ«—≈µ‘πªíòπ 35

COFFEE OR OVALTINE SHAKE

°“·øªíòπ°—∫‡À≈â“ 55

ICED COFFEE SHAKE WITH THAI WHISKY

‚§≈¥å ™ÁÕ§‚°·≈µ ‰Õ ǻ-§√’¡ 65

COLD CHOCOLATE ICE › CREAM

 ¡Ÿ∑µ’È‚¬‡°‘√åµÕßÿàπ 45

GRAPE YOGHURT SMOOTHIES

·Õ≈°ÕŒÕ≈å ALCOHLIC DRINKS
‡∫’¬√å ‘ßÀå (‡≈Á°) („À≠à) SINGHA BEER (S) (L) 45-85

‰Œ‡π‡°âπ (‡≈Á°) („À≠à) HEINEKEN BEER (S) (L) 55-100

™â“ß‡∫’¬√å (‡≈Á°) („À≠à) CHANG BEER (S) (L) 40-70

≈’‚Õ‡∫’¬√å (‡≈Á°) („À≠à) LEO BEER (S) (L) 40-70

 ª“¬‰«πå§Ÿ≈‡≈Õ√å SPY WINE COOLER 45

·∫≈Á§‡≈‡∫‘È≈ BLACK LABLE WHISKEY

√’‡®π´’Ë REGENCY

·¡à‚¢ß MAE KONG

· ß∑‘æ¬å SANG THIP

∫“√å§“¥‘, «Õ¥°â“ ∫√’́ ‡´Õ√å·≈–Õ◊ËπÊ BACADI BREEZER, VODKA AND OTHERS



§ÁÕ§‡∑≈ COCKTAILS
‚∫ä∑ Õ–ŒÕ¬ 160

BOAT AHOY (BLUE CURACAO, MALIBU, PINEAPPLE JUICE AND ORANGE JUICE)

‰À¡‰∑¬ 120

MAI TAI (LIGHT RUM, DARK RUM, ORANGE CURACAO, LEMON, PINEAPPLE JUICE)

°‘¡‡≈Á∑ 120

GIMLET (GIN, LIME JUICE)

«‘¡‡≈Á∑ 120

VIMLET (VODKA, LIME JUICE)

√‘¡‡≈Á∑ 120

RIMLET (LIGHT RUM, LIME JUICE)

®ÕÀåπ§Õ≈≈‘π å 120

JOHN COLLINS (AMERICAN WHISKY, SODA, LEMON JUICE, SYRUP)

‘́π‡¥Õ‡√≈≈à“ 120

CINDERELLA (GRENADINE, CHERRY JUICE, LEMON)

¡“√å°“√‘µâ“ 120

MARGARITA (TEQUILA, TRIPLE SEC, SYRUP, LEMON JUICE)

 ‘ß§‚ª√å ≈‘ß 120

SINGAPORE SLING (GIN, CHERRY BROWDY, LEMON JUICE SYRUP, SODA)

∫≈Ÿ‚Œ‚π≈Ÿ≈Ÿ 120

BLUE HONOLULU (LIGHT RUM, BLUE CURACO, SYRUP, PINEAPPLE JUICE,

LEMON JUICE)

∫≈Ÿ≈“°Ÿπ 120

BLUE LAGOON (BLUE CURACAO, TONIC)

®‘π ‚∑π‘§ 120

GIN TONIC

‡µ°‘≈à“ —́π‰√ å 120

TEQUILA SUNRISE (TEQUILA, GRENADINE, ORANGE JUICE)

·∫≈Á§ √— ‡ ’́¬π 120

BLACK RUSSIAN (VODKA, KAHLUA)

‚ø√‡ Á́π ∫≈Ÿ ¡“√å°“√‘µâ“ 12

FROZEN BLUE MARGARITA (TEQUILA, BLUE CURACAO, LEMON JUICE SYRUP)



·®Á§ §Õ≈≈‘π å 120

JACK COLLINS (TRISH WHISKY, LEMON JUICE, SYRUP, SODA)

‡√¥ ¡“√å°“√‘µâ“ 120

RED MARGARITA (TEQUILA, RED CURACAO, LEMON JUICE, SYRUP)

 µÕ‡∫Õ√å√’Ë §Õ≈“¥â“ 120

STRAWBERRY COLADA (LIGHT RUM, STRAWBERRY LIQUEUR, LEMON, PINEAPPLE, COCONUT

JUICE)

≈Õß‰Õ ǻ·≈π¥å ‰Õ ǻ∑’ 130

LONG ISLAND ICE TEA (RUM, VODKA, TEQUILA, GIN, COKE, LEMON JUICE)

 «’µ ·Õπ¥å øí́ ’́Ë 120

SWEET & FUZZY (LEMON JUICE, GRENADINE, SPRITE)

æ‘π“ ‚§≈“¥“ 120

PINA COLADA (PINEAPPLE JUICE, COCONUT, SYRUP)

 µÕ‡∫Õ√å√’Ë ‚ø√‡ à́π 120

STRAWBERRY FROZEN (RUM, VODKA, STRAWBERRY LIQUEUR,

TRIPLE SEC LEMON JUICE, RED SYRUP)

°“¡‘ °“‡ à́ 120

KAMI KAZE (VODKA, TEQUILA, BLUE CURACAO, LEMON JUICE,

SUGAR SYRUP)

‚ø√‡ à́π  µÕ‡∫Õ√å√’Ë ¡“°“√‘µâ“ 120

FROZEN STRAWBERRY MAGARITA (TEQUILA, STRAWBERRY LIQUEUR,

LEMON JUICE, SYRUP)

∫“π“π“  ¡Ÿ∑ 120

BANANA SMOOTH (GIN, TRIPLE SEC, PINEAPPLE JUICE, MILK, BANANA,

SUGAR SYRUP)

 «— ¥’ ¥√‘Èß 120

SAWADEE DRINK (LEMON JUICE, ORANGE JUICE, PINEAPPLE JUICE

RED SYRUP, SODA)

Õ—π¥“¡—π ∫’™ 130

ANDAMUN BEACH (GIN, LIGHT RUM, VODKA, TEQUILA, BLUE CURACAO,

PINEAPPEL JUICE, ORANGE JUICE, LEMON JUICE, SUGAR SYRUP)

∫≈Ÿ‡∫Õ√å√’Ë ‡Œø‡«àπ 120

BLUEBERRY HEAVEN (VODKA, BLUEBERRY SYRUP, LEMON)
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