
SOUP
Tom Yum Kung (S)      	 75/200 
Prawns, Mushrooms, Tomato, Onions, Lemongrass Chili, Thai Parsley

Tom Kha Gai Yod Ma-Prow     	 70/180 
Chicken, Coconut Shoot, Galangal, Onions, Tomato, Chili, Lime

Jim Jum Nua     	 75/195 
Beef, Lemongrass, Kaffir Lime Leaves, Thai Parsley, Thai Basil 

CURRY
Gang Kiew Wan Gai (S)  	 95        
Green Chicken Curry, Coconut Shoot, Thai Eggplant, Sweet Basil

Gang Phed Ped Yang (S)   	 100 
Red Roasted Duck Curry, Lychee, Pineapple, Peas, Eggplant

Massaman Nua (N) (S)	 115 
Braised Beef Rib, Massaman Curry, Peanuts, Sweet Potato, Fried Onions

Gaeng Karee Talay (S)    	 115 
Mixed Seafood Yellow Curry, Prawns, Scallops, Calamari, Capsicum

STIR FRIED
Pla Kra Pong Phad Khlun Chai (S)    					     95 
Red Snapper, White Onion, Thai Celery, Red Chili, Oyster Sauce

Kung Phad Sa Moon Prai  (S)    						     110 
Crispy Prawns, Garlic, Lemongrass, Kaffir Lime Leaves

Talay Phad Phong Karee (S)    	 125  
Prawns, Scallops, Squid, Onions, Capsicum, Thai Celery, Turmeric Sauce

Gai Phad Ka- Prao (S)    	 90  
Minced Chicken, Long Beans, Garlic, Chili, Soya, Hot Basil

Gai Phad Khing    	 90 
Sliced Chicken, Ginger, Onions, Chili, Mushroom Sauce

Kana Nua Nam Mon Hoy (S)    	 110 
Beef Tenderloin, Thai Broccoli, Mushrooms, Oyster Sauce

Ped Phad Chaa (S)    	 95  
Stir Fried Duck, Onions, Green Peppercorns, Thai Herbs, Soya Sauce

All prices are in UAE Dirhams (AED) and include 10% service charge, 10% municipality fee and 5% VAT. If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw  
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. (V) Vegetarian, (N) Contains Nuts, (S) Contains Shellfish, (A) Contains Alcohol

 
SIGNATURE DISH
Panang Kung (N) (S)    	 175 
Creamy Panang Tiger Prawn Curry, Peanuts, Chili, Coriander 
 
Kung Prik Tai On (S)    	 175
Crispy Tiger Prawn, Garlic, Coriander, Green Peppercorn Sauce 
 
Kung Mang Gorn Phad Tom yum Haeng (S)   				    270  
Stir Fried Red Lobster Tom Yum Flavor, Kaffir Lime Leaves 
 
Pla Thod Sa Moon Prai     						      150
Crispy Sea Bass, Lemongrass, Galangal,  
Kaffir Lime Leaves, Ginger, Chili Sauce 
 
Gai Phad Med Ma Muang (N) (S)    					     95
Stir Fried Cashew Nuts, Chicken, Onions, Thai Chili, Oyster Sauce 
 
Nua Phad Prik Gaeng (S)      						      110
Stir Fried Wagyu Beef, Eggplant, Long Beans, Coconut Shoot, 
Young Green Peppercorns 

   STEAM  
Pla Kapong Nueng Ma-Nao     						      150 
Sea Bass, White Cabbage, Thai Celery, Lime, Chili, Garlic 
 
 GRILL
Kung Yang Phuket (S)     	 175 
Grilled Tiger Prawns, Garlic, Spicy Lime Sauce

Pla Yang Ta krai (S)     	 150 
Grilled Marinated Red Snapper Wrapped with Banana Leaves,  
Spicy Seafood Sauce   

Gai Yang U Don (S)      	 90 
Lemongrass Marinated Chicken, Dried Chili Sauce, Sticky Rice

Nua Yang Jim Jaew (S)     	 185 
Grilled Thai Marinated Wagyu Beef, Coriander Roots, Dried Chili Dip



RICE AND NOODLE
Khao Phad Phak (V)     	 70
Mixed Vegetable Fried Rice, Spring Onions, Soya Sauce

Khao Phad Tom Yum Kung (N) (S)    	 95    
Tom Yum Prawn Fried Rice, Chili Paste, Egg, Lemongrass, Thai Parsley 

Phad Thai Kung Sod (N) (S)     	 95
Stir Fried Rice Noodles, Prawns, Egg, Peanuts, Bean Sprouts, Tamarind Sauce

Phad Woon Sen Talay (S)    	 95 
Wok Fried Glass Noodles, Prawns, Scallops,  
Squid, Egg, Carrot, Thai Celery, Soya Sauce

Khao Phad Sap Pa-Rod (N)     	 80
Chicken Pineapple Fried Rice, Turmeric, Cashew Nuts,  
Tomato, Spring Onions

Phad See-Eiw Nua (S)    	 100
Wok Fried Beef Noodles, Egg, Thai Broccoli, Carrot,  
Shitake Mushrooms, Soya Sauce

SIDE DISH
Khao Niew Nung (V)    	 20 
Steamed Sticky Rice

Khao Mon Ka Ti (V)     	 25 
Coconut Jasmine Rice

Phad Sen Sai Kra Tiem (V)    	 25 
Wok Fried Plain Rice Noodles, Soya Sauce, Fried Garlic

Phad Phak Ruam (V)      	 35 
Wok Fried Broccoli, Cauliflower, Carrot, Snow Peas, Garlic, Soya Sauce

Phad Phak Choy (V)      	 35 
Stir Fried Bok Choy, Garlic, Mushroom Sauce

Phad Phak Boong (S)      	 35 
Wok Fried Morning Glory, Soy Bean Paste, Chili

Phad Nor Mai Fa-Rang (S)       	 35 
Wok Fried Baby Asparagus, Garlic, Oyster Sauce

APPETIZERS 
Po Pia Phak (V)	 68 
Vegetable Spring Rolls, Homemade Sweet Chili Sauce 	  
 
Thod Mon Kung (S)	 75 
Deep Fried Prawn Cake, Coriander, Sesame Oil, Plum Sauce

Kung Hom Pha (S)	 75
Crispy Prawn Spring Rolls, Garlic, Soya, Sweet Chili Sauce 

Chor Muang (N)	 70 
Steamed Caramelized Purple Flower Chicken Dumpling,  
Peanuts, Fried Onions

Gai Hor Bai Tuey (N) (S)	 70     
Marinated Chicken in Pandan Leaf, Sesame Seeds, 
Sweet and Sour Soya Sauce 

Nua – Gai Satay (N) (S)	 80 
Grilled Chicken and Beef Satay, Peanut Sauce, Cucumber Dip

Tong Thai Sampler (N) (S)	 165 
Papaya Salad, Purple Flower Dumplings, Vegetable Spring Rolls
Prawn Cake, Chicken Pandan, Beef Satay

SALAD
Som Tum Malakor Kung (N) (S)	 75 
Green Papaya and Steamed Prawns, Peanuts,  
Chili, Long Beans, Tamarind Dressing

Yum Woon Sen Ruam Mit (S)	 80 
Prawns, Calamari, Chicken, Glass Noodle Salad, Thai Celery

Nam Tok Talay Krob (S)    	 90   
Crispy Seafood, Onions, Thai Parsley, Roasted Rice, Chili Dressing

Yum Som-O Poo Nim (N) (S)    	 100 
Thai Pomelo and Soft Shell Crab, Fried Shallots,  
Roasted Coconut, Chili Lime Dressing

Labb Gai (S)	 75
Minced Chicken Salad, Onions, Thai Parsley, Chili Powder, Lime Dressing  

Yum Nua Yang Ma Kher Pao (S)    	 85   
Grilled Wagyu Beef and Grilled Eggplant, Onions, Spicy Lemon Dressing


