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APPETIZERS

Miang kham 720
traditional wild betel leaf wraps, toasted coconut, roasted peanuts, ginger, shallots,
chili, dried shrimp, lime & rich sweet savory sauce

Tod mun pla 550

fried fish cakes, cucumber, chili, peanut sauce

Por pia goong 820
prawn spring rolls, sweet chili sauce, plum sauce

Gai hor bai toey 660
marinated chicken thighs in pandan leaves, soy, ginger, sesame sauce

Nuea dad diew 1,030
dried US beef, sesame, sriracha chili sauce

Gai sate 560
grilled marinated chicken fillets, peanut sauce, ajard dip

Moo ping 520

grilled marinated pork skewers, spicy nam jim jaew dipping sauce

Pro pia phak 440

vegetable spring rolls, sweet chili sauce

SALADS

@ Yum pla duk fu 580

crispy catfish flakes, green mango salad, ajard dressing

@ Som tam Thai 500

@
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green papaya, carrot, tomato, roasted peanuts, long beans, dried shrimp,
palm sugar tamarind dressing

Yum som-o0 goong 780
shredded pomelo, prawns, coconut milk, crispy onion, cashews, coriander,
sweet tamarind sauce

Larb gai 550
spicy minced chicken, lime juice, fish sauce, chili flakes, ground toasted rice,
shallots, fresh herbs

Yum nuea yang 890

grilled US sirloin beef, onion, tomato, cucumber, celery, garlic, coriander and chili dressing

Nam tok moo yang 600

grilled pork, coriander, red onion, spring onion, roasted sticky rice powder, chili flakes

SOUPS

Tom yum
spicy prawn (or chicken) soup, lemongrass, galangal, tomato, mushroomes, chili
prawn 600 chicken 540

Tom kha gai 540

chicken, lemongrass, galangal, tomato, mushrooms, chili, coconut milk

Tom jead taohu woon sen 380
glass noodles, tofu, carrot, cabbage, spring onion, celery, fried garlic
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NOODLES / RICE (WOK)
Pad Thai

wok-fried rice noodles, sweet pickled radish, peanuts, egg, tofu, bean sprouts
tamarind sauce, chili flakes, lime

prawns 1,100 US beef 1,150 pork 800
chicken 850 vegetarian 600

Khao pad talay

seafood fried rice, squid, scallops, prawns, egg, vegetables

Khao ob sab pa rod
pineapple fried rice, prawns, sweet pork sausage, peas, capsicums, pork floss,
fried onion, cashews, turmeric and curry powder

© Khao kluk kapi
shrimp fried rice, shrimp paste, dried shrimp, sweet pork, green mango, chili, string beans,
shallots, egg, lime

@ Khaohormmali 90 @ Khaosommue 90 @ Khao nuew nueng
steamed jasmine rice steamed organic brown rice steamed glutinous rice

MAINS

@ Khaijeaw pu

crispy crab meat omelette, sriracha sauce

@ © Pla nueng ma now
steamed whole sea bass, lemongrass, garlic and coriander dressing

Pla tod sam rod
deep-fried whole grouper with 3 flavor sauce, coriander, chili, crispy fried basil leaves

@ O Goong lai sua yang
grilled tiger prawns, crispy onion, fried chili, coriander, tamarind sauce, garlic,
coriander and chili dressing

@ Gaeng massaman nuea
massaman US beef curry, coconut milk, sweet potato, onion, cashew nuts

@ ©@ Gaeng keaw wan
green curry, coconut milk, eggplant, sweet basil, chili
prawn 1,100 US beef 1,150 pork 800
chicken 850 vegetables & tofu 600

@ © Gaeng daeng

red curry, coconut milk, eggplant, sweet basil, chili
prawn 1,100 US beef 1,150 pork 800
chicken 850 vegetables & tofu 600

@ Kae yang samunprai
grilled marinated Australian lamb cutlets, nam jim jiew, star anise, cinnamon stick

© Pad kra pao gai sub

stir-fried minced chicken, garlic, basil

Pad nuea prik Thai dum

stir-fried US beef, onion, capsicums, black pepper sauce

O Pad pak bung fai daeng

stir-fried kangkong with chili, garlic, yellow bean paste

DESSERTS
@ O Khao neaw ma muang

pandan sticky rice, coconut sticky rice, ripe mango, coconut sauce

@ O Tub tim grob

water chestnut, rose dumplings, sweet coconut syrup, crushed ice

@ O |-tim kati road markham
coconut, tamarind popsicle
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