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Spicy Papaya Salad with Blue Crab Deep Fried Sundried Squid
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Deep Fried Rock Lobster with Crispy Garlic Mixed Seafood Tom Yum Soup with Instant Noodle



Recommended
IuUnuUN

duadun
Spicy Papaya Salad with Blue Crab

gIN:1asouDAS
Spicy Mixed Seafood Salad

nvoululdu
Steamed King Prawns with Glass Noodle and Thai Herbs

Jaln:wonaasiaullan (Q1D)

Deep Fried Sea Bass with Fish Sauce

Jann:wodou:u1d (D)
Steamed Sea Bass with Garlic in Lemon Juice

Juunaans:1nguy
Deep Fried Soft-Shell Crab with Crispy Garlic

KOUIBAdWQD
Hot and Spicy Stir-Fry Scallop with Thai herbs

KNIQQIqyd
Deep Fried Sundried Squid

KidnnoaslauUan
Deep Fried Squid with Fish Sauce

UWQWON:KS
Stir-Fry Sea Crab with Curry Powder

NVNS:01UNDANS:IAYY
Deep Fried Rock Lobster with Crispy Garlic

+ 0 5 +
dughdain:wounfa (U / KUd)
Thai Spicy and Sour Sea Bass Soup (Small/ Large)

b o — 5 - -
QUEISOUUAS UYU (B / KUD)
Thai Spicy and Sour Mixed Seafood Soup (Small / Large)

Jann=woauinNan (31U / KUD)
Sea Bass Soup with Taro (Small / Large)

SouDAsn:IaIW yaian (1-2 niu)
Grill Mixed Seafood Small Set (1-2 Person)

soudasn:1aiW salkey (3-4 rnu)
Grill Mixed Seafood Large Set (3-4 Person)

U dusgn:1akalw (sssua / WIABIASOY)

Mixed Seafood Tom Yum Soup with Instant Noodle
(Normal portion / Add extra seafood)

110.-

200.-

170.-

350

350.-

320.-

160.-

170.-
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400.-

350.-

150~/ 250.-

170.-/ 300.-

170.-/ 300.-

290.-

450.-

150.~7 230.-
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Deep Fried Sea Bass with Fish Sauce and Deep Fried Soft-Shell Crab with Crispy Garlic

Tay.

'

A gr5uidnsuazgnaoly
Spicy Mixed Seafood Salad and Spicy Horseshoe Crab Eggs and Giant Catfish Eggs Salad



Appetizers
91KISIV

Q:2N2Q
Deep Fried Tofu

IKQyUNdouNoQ

Deep Fried Mushroom in Batter

WNSJUBUNJonoaq

Deep Fried Mixed Vegatables in Batter

vou
Deep Fried Crab Meat Rolls

[nnaainda
Deep Fried Chicken

IJQUzUIV2UINGD
Roasted Cashew Nuts

10QU:LIVNSVIASDY
Spicy Roasted Cashew Nuts

IDQULDVASE

Stir-Fry Sweet and Sour Cashew Nuts
[AWaniau:1iov

Stir-Fry Chicken with Cashew Nuts

[@nsanuainaa
Deep Fried Fish Sausages

noauuuan
Spicy Thai Fish Cake

N2QUJUANY
Deep Fried Shrimp Cake

3.

60.-

60.-

100.-

120.-

80.-

100.-

120.-

150.-

100.-

120.-

160.-



duan / Spicy Papaya Salad

A Ausmea A Ausnlne
dudilng 70.-
Thai Spicy Papaya Salad
duany 80.-
Spicy Papaya Salad with Salted Crab
dudidaish 70.-
Spicy Papaya Salad with Fermented Fish
<[V aRIVETR)Y 70.-
Spicy Green Mango Salad
duannav 70.-
Spicy Cucumber Salad
duchingy 80.-
Thai Spicy Papaya Salad with Salted Crab
dudineluiAu 90.-
Thai Spicy Papaya Salad with Salted Egg
duadun 110.-

Spicy Papaya Salad with Blue Crab

duannoau 120.-
Spicy Papaya Salad with Raw Shrimp

dudn:ia 120.-
Spicy Papaya Salad with Boiled Seafood

dudin:zialdify 140 -
Spicy Papaya Salad with Boiled Seafood and Salted Egg

dUANKYYD 90.-
Spicy Papaya Salad with Vietnamese Pork Sausage



¢ / Thai Spicy Salad

A gmzaswins A eaevly
gNKOYUDVSL 120.-
Spicy Oyster Salad
gIKDYIIASY 160.-
Spicy Cockle Salad
gNWNNS:IAQ 120.-
Spicy Water Mimosa Salad with Mixed Seafood and Minecd Pork
g10:lAsrivaa 140.-
Spicy Lemongrass Salad with Shrimps
gNIKAKKUUIDAVEQ 120.-
Spicy Snow Mushroom Salad with Shrimps
g1A:UNAvaQ 140.-
Spicy Chinese Kale Salad with Shrimps
gJun 160.-
Spicy Blue Crab Salad
gNIKUUEQ 120.-
Spicy Fermented Pork Salad with Ginger and Peanuts
gNKoulIvaa 180.-
Spicy Scallop Salad
ghUankion 160.-
Spicy Squid Salad
gnJuldu 150.-
Spicy Glass Noodle with Mixed Seafood and Minced Pork
gn:1asouuas 200.-
Spicy Mixed Seafood Salad
g1 ldnuvan (U / o) 150.- / 480.-
Spicy Horseshoe Crab Eggs Salad (Per dish / Per whole crab)
g liuaseaigyd 280.-
Spicy Glant Catfish Eggs Salad
gaovly 250.-

Spicy Horseshoe Crab Eggs and Giant Catfish Eggs Salad
gNKYYD 120.-

Spicy with Vietnamese Pork Sausage



Uan / Fish

A Uanemwinemnsie f’? UA A Umngw\?mﬂ%ﬁ
Jaawan (Qu / an) 120.-
Fish Salad with Peanut Sauce
Jan=woadndu 200.-
Boiled Sea Bass
Jann=wouwaan 220.-
Hot and Spicy Stir-Fry Sea Bass with Thal Herbs
Jan=woWadusie 220 .-
Stir-Fry Sea Bass with Chinese Celery
Jan:wowawsnlnean 220.-
Str-Fry Sea Bass with Black Pepper
Jan:wonoa 3 sda (Bu / ad) 200.-/ 350.-

Deep Fried Sea Bass in Chili and Tamarind Sauce (Pieces/ Whole fish)

5 — -
Jdarn:wounoaaqsiauludan (3u / ad) 200.-/ 350.-
Deep Fried Sea Bass with Fish Sauce (Pieces / Whole fish)

dain:wonoasiawsn (Bu / Ad) 200.-/ 350.-
Deep Fried Sea Bass with Chili Sauce (Pieces / Whole fish)

Jan:wonoans:iigw (Bu / a) 200.-/ 350.-
Deep Fried Sea Bass with Crispy Garlic (Pieces / Whole fish)

Jain=woevinao 350.-
Salt Grilled Whole Sea Bass

Jan=wolouw:=u1d @u / dd) 200.- / 350.-
Steamed Sea Bass with Garlic in Lemon Juice (Pieces / Whole fish)

inuuUIdain:zwo 180.-
Herbal Spicy Soup with Sea Bass



Jains:uannoans:iNgu 180.-
Deep Fried Mullet with Crispy Garlic

nnvuidanns:uan 180.-
Herbal Spicy Soup with Mullet

Jakalaunaans:ingw 120.-
Deep Fried Sand Whiting with Crispy Garlic

JakalArunaansau 120.-
Deep Fried Sand Whiting

invUivanikalau 150.-

Herbal Spicy Soup with Sand Whiting

Jains:uivnaans:ingu 120.-
Deep Fried Scaly Whipray with Crispy Garlic

nvUIUaINS:uv 150.-
Herbal Spicy Soup with Scaly Whipray

Jains:u1owaan 150.-
Hot and Spicy Stir-Fry Scaly Whipray with Thai Herbs

A Usawan
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Stir-Fry Soft-Shell Crab with Chili Paste

Jav $IANAWUKUN
Steamed Sea Crab Price varies on weight
Jouduidu 270.-
Steamed Sea Crab with Glass noodle and Thai herbs
UWQWONS:KS 380.-
Stir-Fry Sea Crab with Curry Powder
Jwawsnlngdn 380.-
Stir-Fry Sea Crab with Black Pepper

- ¥ —
UWQUIWSAIWN 380.-
Stir-Fry Sea Crab with Chili Paste
[dideoy 120.-
Thai Omelet with Crab Meat

Juu / Soft-Shell Crab

Jauouluidu 270.-
Steamed Soft-Shell Crab with Glass noodle and Thai herbs
Jaunaans:iigu 320--
Deep Fried Soft-Shell Crab with Crispy Garlic
JUUWQWONS:KS 350.-
Stir-Fry Soft-Shell Crab with Curry Powder
Jauwawsnlnad 350.-
Stir-Fry Soft-Shell Crab with Black Pepper

e W
JUUWQUIWSANINY 350.-



Ul / Egg Crab

A Ylyin (mudngania)

Jludv (awgovnania) SIANANUUKUN
Steamed Egg Crab Price varies on weight
Jldouduidu 390.-

Steamed Egg Crab with Glass noodle and Thai herbs

Jldwamwons:Ks 550.-
Stir-Fry Egg Crab with Curry Powder

Jlwawsnlnean 550.-
Stir-Fry Egg Crab with Black Pepper

invAdUlikualiaov 550.-
Egg Crab and Bamboo shoot Curry



KO8 / Shellfish

A VIOYUASNIND A VIOUIYAALN
KOYIASVADIN/IN 160.-
Boilled / Grilled Cockles
gAKOYNASY 160.-
Spicy Cockle Salad
KRoguIvVsUaaq 120.-
Fresh Oyster
gAKOYUTVSI 120.-
Spicy Oyster Salad
TuidgoKrosuvsy 120.-
Thai Omelet with Oyster
KogIsaaadNdU 150.-
Boiled Scallops
KogIsaalW) 150.-
Grilled Scallops
Koglsadanoans:INyuU 180.-

Deep Fried Scallop with Crispy Garlic

KodUlyadouluy 160.-
Baked Scallop with Garlic Butter

KoUIBaa WA 180.-
Hot and Spicy Stir-Fry Scallop with Thai herbs

st o B
KRIYUIBAAWQUIWSHIN 180.-
Stir-Fry Scallop with Chili Paste

KoglsadWwawsnlnad 180.-
Stir-Fry Scallop with Black Pepper

KOUIBAdWAWDN:KS 180.-
Stir-Fry Scallop with Curry Powder



Kiun / Squid

A viingN A uinivusu
KNG / KONlgeno 180.- / 230.-
Grilled Squid
KiJNadxnNdu 180.-
Bolled Squid
KINIQQIQYD 170.-
Deep Fried Sundried Squid
Kidnnaasiauuan 170.-
Deep Fried Squid in Fish Sauce
KUNWQQ 200.-
Hot and Spicy Stir-Fry Squid with Thai Herbs
KINWQINQ 200.-
Stir-Fry Squid with Red Curry
KUNWQAUKOLU 200.-
Stir-Fry Squid with Leek
KUNWQNS:IWS) 200.-
Stir-Fry Squid with Chili and Basil
KONWaluiAu 200.-
Stir-Fry Squid with Salted Egg

- . B

KIUNWQUIWSNINT 200.-
Stir-Fry Squid with Chili Paste
KUNN2QNS:INYL 180.-
Deep Fried Squid with Crispy Garlic
Kidnyundonoa 180.-

Deep Fried Squid in Batter

KINWQWVN:KS 250.-
Stur-Fry Squid with Curry Powder

KONTLU:U1D/ Konlbtvu:=u1d 200.- / 250.-

Steamed Squid with Garlic in Lemon Juice



nv / Prawn

»

NLAY

NVIN
Grilled King Prawns

NV2UINGAD
Baked King Prawns with Salt

NVLUIUONDQ

Deep Fried Prawns in Batter

NVNDANS:INYU
Deep Fried Prawns with Crispy Garlic

wannv au/an
Spicy Prawns Salad

+ ' ¥
nuiuIUan
Raw Prawns with Garlic, Chilies and Fish sauce
NVWOD
Hot and Spicy Stir-Fry Prawns with Thai Herbs
NVWQNS:IWS?
Stir-Fry Prawns with Chili and Basil

~ - 5 -
NMVNQUIWSHITNY
Sur-Fry Prawns with Chili Paste
nvwawsnlnedl
Stir-Fry Prawns with Black Pepper
AvwaluiAu
Stir-Fry Prawns with Salted Egg

2
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INOUJULAU

SIANOUUNKUN

Price varies on weight

S1ANAUUNKUN

Price varies on weight

120.-
150.-
150.-
150.-
180.-
180.-
180.-
180.-

200.-



ADWANDN:KS 180.-
Stir-Fry Prawns with Curry Powder

AVWQIUQULDD 180.-
Stir-Fry Prawns with Cashew Nuts

nvaululdu 170.-
Steamed King Prawns with Glass Noodle and Thai Herbs

[didgonvdu 120.-
Thai Omelet with Minced Prawns

nnuuINLdu 160.-
Herbal Spicy Soup with Minced Prawns

A NuYtuan



ﬁ:\)nS:O‘lu / Rock Lobster

ALNS:QIUNDANSIAY 330.-
Deep Fried Rock Lobster with Crispy Garlic

AVNS:QTUIN 330.-
Grilled Rock Lobsters

ALNS=QUTY 330.-

Steamed Rock Lobsters

2
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souuash:la / Mixed Seafood

N:lAWQA" 250.-
Spicy Stir-Fry Mixed Seafood

n:lawawsninedn 250.-
Stir-Fry Mixed Seafood with Black Pepper

N:IAWAUNWSNIN 250.-
Stir-Fry Mixed Seafood with Chili Paste

NIAWAWDNKS 250.-
Stir-Fry Mixed Seafood with Curry Powder

N:12adnNdu 220.-
Boiled Mixed Seafood

SoUbasn:IaIN yalan (1-2 nnu) 290.-

Grill Mixed Seafood Small Set (1-2 Person)

soubasn:iain safkey (3-4 Nu) 450.-
Grill Mixed Seafood Large Set (34 Person)
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[ndunsD1u (37U / KIJD)
Chicken in Sour Soup (Small / Large)

e Le] = ‘B' - h' e =
dugiv undu / unfd B / KIo)
Thai Sour and Spicy Prawns Soup (Tom Yum Goong) (Small / Large)

~ 0 5~ 5 ~
dugidain:wo udu / unla (s / Ko)
Thai Spicy and Sour Sea Bass Soup (Small / Large)

- L] — 5 - ) e
dugydu udu / ufa (B / Ko)
Thai Spicy and Sour Soft-Shell Crab Soup (Small/ Large)

+ 0 — L A -} +
dughsoudas undu / unfa (U / Kud)
Thai Spicy and Sour Mixed Seafood Soup (Small/ Large)

INVAaUUaIN=wo / NV (BIW/KUD)
Spicy Sour Soup with Sea Bass or Prawns and Water Mimosa (Small / Large)

1nvdulddaniseided + Uain:=wo / Av (31U / Ko)

Spicy Sour Soup with Sea Bass or Prawns, Giant Catfish Eggs
and Water Mimosa (Small / Large)

Invdaulddansedided (¥ / Kd)
Spicy Sour Soup with Gilant Catfish Eggs and Water Mimosa (Small / Large)

1nvaund:=y: (Ad)
Spicy Sour Soup with Whole Deep Fried Sea Bass and Water Mimosa

120.~ 1 200 -

170.-/ 300.-

150.- / 250.-

200.- / 300.-

170.-/ 300.-

150~/ 250~

250§ 370.=

250.- / 400.-

400.-



Adududann:=wy (31U / KUD) 150.- / 250.-
Sea bass 1n Sour Soup (Small/ Large)

dudukidnld (¥ / KIUD) 170.-/ 270.-
Egged Squid 1n Sour Soup (Small/Large)

dududanns:zuan (31U / KUD) 150.- / 250.-
Mullet in Sour Soup (Small/Large)

Adudndankion (@ / KUD) 160.- / 240.-
Squid in Coconut Milk, Lemon Juice and Galangal Soup (Small / Large)

AuYISOULAS (B / KUD) 150.- / 250.-
Mixed Seafood in Coconut Milk, Lemon Juice and Galangal Soup (Small / Large)

duyidann:zwo (31U / KUD) 150.- / 250.-
Sea Bass 1n Coconut Milk, Lemon Juice and Galangal Soup (Small/Large)

Jann:=woauinon (31U / KUD) 160.- / 260.-
Sea Bass Soup with Taro (Small/ Large)

AUdAIANKKYEU (B / KIUD) 120.- / 200.-
Clear Soup with Egg Tofu and Minced Pork (Small / Large)

dudan:iaiAK (3 / KUD) 150.- / 230.--
Clear Soup with Egg Tofu and Mixed Seafood (Small/ Large)

A pugsIuinsuUIYu



KU / Pork

[dRgoKrydu 120.-
Thai Omelet with Minced Pork

KYNDQNS:INYU 120.-
Deep Fried Pork with Crispy Garlic

ANUKLY 120.-

Minced Pork with Chili Powder, Lemon Juice and Spring Onions

KIJUzU1D 120.-
Boiled Pork with Lemon Juice, Garlic and Chili powder

5
KU1 QAN 120.-
Hot and Sour Grilled Pork with Chili Powder and Lemon Juice

Kywan 120.-
Spicy Pork Salad with Lemongrass and Mint

QN / Stir-Fry Vegetables

WQIKQSOUDQAS 80.-
Mixed Mushroom Stir-Fry in Oyster Sauce
WQWNSOUUAS 80.-
Mixed Vegetables Stir-Fry in Oyster Sauce
WQWNSDOUDAS (KY / AV / KUN / N=1a) 120.-/ 160.-
Mixed Vegetables Stir-Fry with Pork, Prawn, Squid or Mixed Seafood
Wans:zralwiaw 60.-
Stir-Fry Spicy Water Mimosa
- — &

n:kaawauuan 60.-
Stir-Fry Cabbage with Fish Sauce
N:kaWanWwanv 120.-
Stir-Fry Cabbage with Prawns
N:KaTUAWQKDN 120.-
Stir-Fry Cabbage with Squid

M
AzUTUNUUKOU 60.-

Stir-Fry Chinese Kale with Oyster Sauce

AzUTWQ (KY / NV / KON / N=1a) 120.-/ 160.-
Stir-Fry Chinese Kale with Pork, Prawn, Squid or Mixed Seafood



U1D / Rice

A 910 Nea

J1oWay / v / nza (1an / nanv / fkey) 50.- / 150.- / 200.- (A}, Kn)
Fried Rice with Crab Meat, Shrimp or Shrimp 60.- / 160.- / 250.- ({)

and Squid (Small / Medium/ Large) 160.- / 300.- (n:1a)
g121dan (91u) 10.--

Steamed Rice (Small)

u121Uan (KUo) 50.-

Steamed Rice (Large)

DIK1SDIUIQED / Single Serving Dishes

U12S1AWANS:IWS (KYdu / KN / NV) 50.-
Rice Topped with Spicy Stir-Fry Minced Pork,
Squid or Prawns with Chilies, Basil Leaves

U12S1QKIYNDANS:INYU (K / KN / V) 50.-
Rice Topped with Stir-Fry Pork, Squid or Prawns

and Crispy Garlic

U1DS1AWQWSNDDU (KY / KN / ND) 50.-

Rice Topped with Stir-Fry Pork, Squid or Prawns
with Green Peppers

U1DSIAWQWSNIINY (KY / KON / ND) 50.-

Rice Topped with Stir-Fry Pork, Squid or Prawns

with Red Curry Paste

0201982 (KU / Avdu / J / Kogunvsw) 50.- / 60.-

Rice Topped with Thal Omelet with Minced Pork,
Minced Prawn, Crab Meat and Oyster

U12AU (KYdau / KN / NV) 50.-
Porridge with Minced Pork, Squid or Shrimp

g12auUann:zwo 60.-
Porridge with Fish

W [dan / Tddu 10.-

Add Fried Egg / Boiled Egg



InSoVAU / Berverage

uiJan (1an /Tm_.j) 15.-/ 20.-
Bottled Water (Small / Large)

uhdaawu (1an / Tkay) 20.- / 40 .-
Soft drink (Small / Large)

NwW (ns:=U2v) 20.-

Canned Coffee

M-150 / ANS1U1D / alw 15.-

M-150 / Carabao/ Lipo

duny 45 .-

Spy Wine Cooler

1I08SHEV 75.-

Chang Beer (Bottle)

iggsalo (ns:Uov) 45 -

Leo Beer (Can)

iJgsalo (udq) 75.-

Leo Beer (Bottle)

IU8STVK 85 .-

Singha Beer (Bottle)

i0uslauinu 90.-
Heineken Beer (Bottle)

KOUNoVY (Iluu / Nawv) 200.- / 300.-
Hong Thong Whiskey

SIDUY (luu / Naw) 450.- / 620.-
Regency Brandy

undv (1an/ Tkey) 20.- / 50.-
Ice (Small/ Large)

WIgU 15.-
Refreshing Towel

UOVKIU / Dessert

loAAsSU 35 .-
Ice Cream
dazaognnd 25.-

Seedless Salak in Syrup (Thai fruit)
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Tel: 039-499372, 082-419-1994
Facebook: S1u91KISN:1IaUDNJaU BIYKIQIKAUEVK



