PAPAYA SALAD 25.00

Crunchy shredded green papaya, ripe tomatoes, toasted
crushed peanuts, green beans, and bird eye chilli, tossed in
tangy lime dressing.

SEAFOOD SALAD 34.00

Symphony of seafood tossed in zesty Thai dressing with fresh
cilantro and crisp veggies.

CRISPY SEA BASS s
SALAD

Crispy fried seabass fillet with thinly sliced shallots,
lemongrass and thai sauce.

POMELO SALAD 25.00

Refreshing mix of pormelo, herbs, toasted cashews with dried
shrimps in zesty Thai dressing.

GLASS NOODLE CHICKEN 28.00
SALAD

Light and flavorful dish with tender chicken, glass noodles,
fresh herbs, crispy veggies tossed in tangy dressing.

CRAB OMELETTE :&: 39.00

S-"‘.EI‘A‘I.I
Thai style omelette with crab meat, fresh shrimps,
onions and fresh herbs.

30.00
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THAI OMELETTE ==

Golden fluffy Tha

THAI FISH CAKE

Made from pre }TISN

CHICKEN WINGS

Tha arin

TRUFFLE FRIES

Thi utr ried in




MEDIUM | LARGE
SWEET AND SOUR ... 55.00

SEA BASS -

Crispy sea bass fillets coated in sweet and
tar gy pium sauce,

GARLIC LIME STEAMED (&) 49.00

SEA BASS

Steamed whole seabass in a garlic and chilli

lime sauce.

GARLIC FRIED SEA BASS 49.00

Crispy whole sea bass, with crispy garlic bits and

homemade sauce,

GHING Lajg,

GREEN CURRY & 28.00
CHICKEN

Tender chicken meat cooked in an aromatic classic
Thai green curry broth.

RED CURRY
CHICKEN

Tender

SWEET & SOUR 28.00
CHICKEN

( ~hi n coated in atan nd sweet sauce with

75.00

69.00

MASAMAN CURRY .
LAMB

spices and creamy coconut milk.

PANDAN CHICKEN -a“x’;-'a 26.00

fried chunks of chicken thighs marinated
g nd wrapped in pandan leaves for
atic flavour.

WEEPING TIGER BEEF 55.00

Crilled marinated sirloin steak served with a tangy
dipping sauce.

CRISPY LAUGHING 40.00
LAMB

Crispy lamb shoulder marinated in a Thai style seasoning.




.

GREENS

KAILAN SALTED FISH 22.00
Stir fried Hong Kong Kailan with salted fish.
KANGKONG 24.00
Stir fried water spinach with juicy shrimp.

GREEN CURRY 27.00
VEGETABLE

Mix of local fresh vegetables cooked in classic
Thai green curry broth.

PUCUK PAKU BELACAN 22.00

i S . g ©
Spicy Malaysian dish of wild fern shoots, stir : A ——— gocv«“’"
fried with shrimp paste. 8 snm ¥R

STIR FRIED CHILLI 28.00
CLAMS

]l in: lend of chilli

SALT & PEPPER 28.00
CLAMS

GARLIC CHILLI PRAWN 48.00 Stir fried

A delicious seafood dish with spicy minced garlic and

red chilli peppers. SALT & PEPPER 3-';';-’-;

BUTTER PRAWN 48.00 SQUID

Tender prawns in a creamy and flavorful butter sauce i

with garlic and herbs.
SALTED EGG

RED CURRY PRAWN 48.00 CALAMARI

Succulent prawns in creamy and spicy red curry broth ; |
with bold flavours of red chilli, garlic, lemongrass and
coconut milk.

LIME CHILLI
NAM JIM JIEW TIGER 49.00 STEAMED SQUI

PRAWN

Grilled tiger prawns served with classic Thai
dipping sauce.

CHOO CHI GONG f:. 49.00
TIGER PRAWN

Tender tiger prawns served with rich and creamy
curry sauce with Thai herbs and spices.




SEAFOOD | CHICKEN

FRESH WATER PRAWN :: 59.90
CREAMY TOM YUM .

Traditional creamy spicy and sour broth with
lemongrass, galangal, kaffir lime leaves, and bird eye
chilli, topped with coconut milk. Now comes with fresh
water prawns.

CLEAR TOM YUM 40.00 30.00

Clear version of the traditional hot and sour Thai soup.

TOM KHA 40.00 30.00

Hot and Spicy Thai coconut milk soup.

CLASSIC RED TOM YUM 40.00 30.00

Traditional creamy hot and sour broth infused with the
flavours of lemongrass, galangal, kaffir lime leaves and bird
eye chilli with a splash of coconut milk.



SEAFOOD FRIED RICE

Fried rice packed with lots of fresh seafood
and vegetables with a hint of wok-hey!

TOM YUM SEAFOOD
FRIED RICE

Aromatic spicy punchy fried rice with fresh
seafood.

BELACAN FRIED RICE

Wak style fried rice with belacan and dried
shrimp.

PINEAPPLE FRIED RICE

Stir fried juicy pineapple in savoury flavoured
Jjasmine rice.

GARLIC FRIED RICE

Wok style jasmine fried rice with garlic flavour.

TOM YUM CHICKEN
NOODLE SOUP

27.00

27.00

18.00

15.00
25.00

Tender chicken meat cooked in spicy, sour and creamy
lemongrass broth with coconut milk served with Pad

Thai noodle.

TOM YUM SEAFOOD @i 33.00

NOODLE SOUP

Spicy, sour, creamy lemongrass with coconut milk packed
with shrimp and vegetables served with pad thai noodles.

o
puck PAD THAI ::@  28.00
Noodles stir-fried with smoked duck, peanuts,
eggs, and bean sprouts. in a wok, each freshly
fried.
PRAWN PAD THAI E 28.00

Chewy rice noodles with crunchy peanuts stir fried in
sweet and tangy sauce with plenty of chives and bean
sprouts and juicy prawns.

CHICKEN PAD THAI 20.00

Variation of Pad Thai with juicy sliced chicken meat.



“! 4PGRADE FOR | -/ :
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ALL COMES WI'I'I-| A SPECIAI. HOHEMADE
NO-PRESERVATIVES SAUCE!

g e e

=NO ARTIFICIAL FLAVOUR = STEAMED FRAGRAN'I' RICE
~NO MSG (CHANGE TO ALL SALAD OPTIONS AVAILABLE)

= LESS CARBS = MIXED FRESH SALAD
= MORE FIBRE =PAPAYA SALAD
= GUILT FREE =EGG (ADD ON RM 3)



CHICKEN TOMYUM

BUTTER CHICKEN FRIED NOODLES
TT Vermicelli noodles stir fried
Fried chicken cookied in a buttery and with chicken and veges CHICKEN PAD THAI WITH Ecc
creamy sauce served withjasmine rice Stir fried rice noodles with, peanuts,

scrambled egg, and bean sprouts, All
freshly fried in a wok.

THAI PAD KRAPOW

Ground chicken or beef stir fried with
basil, chillies and Thai seasoning served
with white jasmine rice and a fried egg.

E— THAINANESE CHICKEN RICE
Hainanese chicken rice prepared with a Thai twist.
BUTTER SQUID EGGC WITH RICE

Deep fried squid coated with creamy butter salted egg
sauce served with white jasmine rice and a fried egg

PAD SEE EW
Stir-fried flat rice noodles cooked in
soy sauce and thai spices.

(Comes with chicken wing)

CANTONESE STYLE
SHRIMP KUEY TEOW

Kuey Teow noodles cooked with a
Cantonese style sauce with fresh shrimp.

THAI FRIED CHICKEN WITH
WHITE RICE AND THAI SAUCE

Freshly fried chicken served with white jasmine
rice with a sweet and savoury Thai dipping sauce.

NASI GORENGTOMYUM  , & &&

Fried rice with rich torm yum flavour,

couEs WIT“ A - ~— [Comes with chicken wing) #+ R"s.go Fon

ICE LEMON TEA

LEMONGRASS COOLER




LEMONGRASS
CHICKEN

XXL CRISPY PRAWN FRITTERS RM10.90

Huge, crispy, golden-brown prawns fried in flavourful
batter served with Thai chilli sauce.

XXL CRISPY CORN FRITTERS RM9.90

Huge, crispy, golden-brown corn fried in flavourful
batter served with Thai chilli sauce.

K¥L CRISPY Cop,,

FRIED CHICKEN
SKIN

SWEET SMOKED DUCK BAO RM15.90

Smoked duck stuffed in a soft bao bun with hoisin
sauce.

SALTED EGG SQUID BAO RM13.90

Crispy squid rings and a rich salted egg yolk filling in
between fluffy buns.

BUTTER CHICKEN BAO RM9.90

Sweet and savoury butter chicken stuffed between
fluffy buns.

RM8.90

RM9.90

RM14.90

RM10.90

RM9.90

RM9.90

RM8.90

ADD ON RMS.90

HOT THAI TARIK
HOT LEMON TEA



ESPRESSO

q »
LONG BLACK
CAFE LATTE
CAPPUCCINO
THAI MILK TEA
THAI GREEN TEA
EARL GREY (POT)

JASMINE GREEN TEA

ENGLISH BREAKFAST (POT)

8.00

8.00 -

10.00

10.00

10.00

10.00

12.00

10.00

12.00

ICE LONG BLACK

ICE LATTE

ICE CUPPUCCINO

THAI MILK TEA

THAI GREEN TEA

MILO DINOSAUR

ICE LEMON TEA

10.00

10.00

10.00

12.00

12.00

12.00

10.00



THAI MILK TEA
THAI GREEN TEA 12.00

ARYANA'’S FAVORITE 14.90

ARYANA'S FAVORITE 14.90

Carrot, Apple, Orange, Ginger

PAYDAY 14.90

Celery, Carrot, Apple, Orange

FIBRE FIX 14.90

Carrot, Celery, Cucumber, Apple

INDIVIDUAL 12.00

GINGER

TURMERIC

CELERY

3.00
3.00
5.00




KEEPING IT HYDRATE SWEETIE

Watermelon Lychee &'ﬁf’i‘n'

BOOSTING IMMUNITY BABE

Mango Passionfruit, Crange, Apple

AID DIGESTION QUEEN

Spinach, Guava, Banana, Creen Apple, Chia Seeds

BOUJEE & RICH IN VITAMINS

Creen Apples, Guava, Pineapple, Lime, Asamboi

COKE
SPRITE
GINGER ALE
SODA

S

8.00
8.00
8.00
8.00

SAN PELLEGRINO
SPARKLING WATER

ACQUA PANNA
MINERAL WATER
FILTERED WATER

19.00
9.00
2.00
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THAI CREAMY 15.00
WATERMELON BUKO

A chilled treat consisting of watermelon,
young coconut, jelly cubes, and
pandan-flavored sweetened cream.

THAI CREAMY st 15.00

PANDAN BUKO
BLACK PUDDING 15.00 .
A cold dessert made of jelly cubes,

WITH MANGO young coconut, and sweetened cream

flavored with pandan.

THAI CREAMY MANGO 15.00
MANGO STICKY RICE  20.00 BUKO _I. @i

ttttt

Savory black pudding with ripe mango served
with warm sweetened coconut milk.

Classic combination of lightly sweetened warm
coconut milk, sticky rice and sweet ripe mango.

SAGO GULA MELAKA 10.00

Chewy sago pearls drenched in creamy coconut
milk and rich sweet gula melaka syrup.

CHENDOL 12.90

Iced sweet dessert that contains
droplets of green rice flour jelly, coconut
milk and palm sugar syrup.

CRISPY CHOCOLATE 15.00
PANCAKE

A Malaysian shaved ice dessert with
various toppings such as red bean,
syrup, ice cream and more.

A cold dessert made of jelly cubes,
young coconut, and sweetened cream
infused with coconut milk and mango.

.......



