
P r i c e  i s  i n  P h i l i p p i n e  P e s o  n e t ,  i n c l u s i v e  o f  a n y  a p p l i c a b l e  t a x e s  a n d  5 %  s e r v i c e  c h a r g e .

PHP 1 ,850 NET PER PERSON

WOON BAITOEY
PANDAN,  COCONUT JELLY

PHON L AMAI  RUAM
MIXED SEASONAL FRUIT

TUA PAEP
SOFT MUNG BEAN CRÊPE,

ROASTED SESAME

KLOUNG KAENG KEAW
WARM TAPIOCA DUMPLING,

COCONUT CREAM

D E S S E R T

PAD SEE-EW
STIR-FRIED RICE NOODLE,  VEGETABLE

PHAD KA PAO MOO SUB
STIR-FRIED MINCED PORK,  GARLIC,

CHIL I ,  BASIL

GAENG MASSAMAN
CHICKEN,  SWEET POTATO,  RED ONION,

PEANUT

GAENG CHU CHEE PL A TOO SOD
MACKEREL,  COCONUT MILK ,  KAFF IR  L IME,

RED CURRY SAUCE

MUEK PAD PRIK  PAO
STIR-FRIED SQUID,  CHIL I ,  ONION,

GARLIC,  BASIL

 

M A I N

KHAO HOM MALI
STEAMED JASMINE RICE

PAD PHAK RUAM MITR
STIR-FRIED MIXED VEGETABLE

S I D E

KHAO SOI
BEEF OR CHICKEN,  NOODLE,

CURRY BROTH,  CHIL I  OIL ,  P ICKLE,  L IME

S O U P

YUM NAEM KHAO TOD GAI  
MINCED CHICKEN,  CRISPY FRIED RICE,

GINGER,  ONION,  CHIL I

YUM NUA YANG
MARINATED BEEF,  ONION,  TOMATO,  CUCUMBER,

CELERY,  GARLIC,  CORIANDER,  CHIL I  DRESSING

SOM TAM THAI
DRIED SHRIMP,  GREEN PAPAYA,  CARROT,

TOMATO,  LONG BEAN,  PEANUT,

TAMARIND DRESSING

S A L A D

KRATHONG TONG PHAK
GOLDEN PASTRY CUPS F ILLED,

SAVORY AROMATIC VEGETABLE

KHA NOM PANG NA GOONG
SHRIMP TOAST COATED IN SESAME SEED

MOO DAD DEAW
CRISPY FRIED SUN-DRIED PORK,

LEMONGRASS,  KAFF IR ,  DRY CHIL I ,  PANDAN

A P P E T I Z E R

S TR E E T
FOOD
STRE E T
FOODT haiT hai


