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LUNCH SET MENU

STARTER

SOM TAM PAI THAI (V6. X.5.09

Green Papaya Salad, Tomato, Cashew Nuts, Long Beans, Tamarind Dressing

POH PIA THOD (V6:5.09
Vegetable Spring Roll, Sweet Chili Sauce

SATE GAI (GF. 5. 7.

Crilled Marinated Chicken Sate, Coconut Milk, Lemongrass, Turmeric, Peanut Sauce

MAIN COURSE

GAENG KHIEW WAN GA| GF.L5.6F)
Green Curry Chicken, Thai Eggplant, Coconut Shoot, Thai Sweet Basil

GOONG PHAD MED MA MUANG (F-$:N.0P)

Prawn, Cashew Nut, Spring Onion, Dried Chilli, Oyster Sauce

PHAD PHAK RUAM MIT (V6.8.0H)
Wok Fried Vegetables, Soy Sauce, Mushroom

KHAO SUAY (6. 6F.DP)

Steamed Jasmine Rice

DESSERT

TAP TIM KROB (V6. 6F. 09
Crispy Water Chestnut, Sugar Syrup, Coconut Milk, Crushed Ice



