
goong chae nam pla XX  12 
ceviche style shrimp with spicy nam jim, garlic, cabbage & bitter melon

tod mun pla  12  
fried fish cake, long bean, sweet chili sauce, kaffir leaf, peanuts & cucumber

toong tong V  8 
golden pouch made with spring roll sheet filled with potato,  
curry powder & sweet chili sauce

yum nua ma kua poa GF  17 
grilled sliced beef salad with green thai eggplant, scallion, cilantro,  
mint & lemongrass

laab hed yang jae VG •  GF  15 
grilled king oyster mushroom salad with cilantro, scallion, mint & toasted rice

kang gai khao mun GF  XXX  17 
chicken curry with cilantro, pandan & coconut rice

kua kling nua GF  XXXX  18 
toasted beef curry fiery hot with lemongrass, kaffir leaf,  
long hots, green peppercorn & thai jasmine rice 

kang poo pak tai GF XX  27 
crabmeat curry served with rice vermicelli, cucumber,  
long bean & thai jasmine rice

pad prik king hed VG•GF X  15 
dried thai red curry with mushroom, tofu, kaffir lime leaves,  
sugar snap peas & thai jasmine rice

pla thod kamin GF  18 
wok fried monkfish with turmeric, garlic & black pepper

moo pad kapi  13 
wok fried pork with shrimp paste, onion, scallions, long hots & red chili

pla nung manao GF  28 
steamed whole branzino with thai chili & lime sauce

khao pad poo GF  22 
jumbo lump crab fried rice with eggs & scallions

kalum tod nam pla GF  7 
wok fried cabbage with garlic & fish sauce  
this item can be made vegan at your request

coconut rice  4 

thai jasmine rice  3 

sticky rice  3

BEFORE ORDERING, PLEASE INFORM THE SERVER ABOUT  
YOUR FOOD ALLERGIES OR SPECIAL DIETARY RESTRICTIONS.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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