
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 ,650 NET PER PERSON

KHANOM GLUEY
STEAMED SWEET BANANA, COCONUT,

RICE FLOUR 

KHANOM CHAN
STEAMED LAYERED SWEET RICE CAKE

KLOUNG KAENG KEAW
WARM TAPIOCA DUMPLING, COCONUT CREAM 

D E S S E R T

KHAO HOM MALI
STEAMED JASMINE RICE

KHAO NEAW NUEANG
STEAMED GLUTINOUS RICE PANDAN AROMA

S I D E

PAD PHAK RUAM MITR
STIR-FRIED MIXED VEGETABLE

MEE KLUK TAOHU
THAI STIR-FRIED RICE NOODLE

GAENG MASSAMAN
CHICKEN, SWEET POTATO, RED ONION,

PEANUT

MOK PL A YANG
GRILLED FISH BANGUS, THAI HERB-WRAPPED

GRILLED IN BANANA LEAF

MOO SANCHAN THOD KRATIEM
THAI AROMA GARLIC FRIED PORK BELLY

 

M A I N

KEAW TEAW GAI  TUN
AROMATIC BRAISED CHICKEN, RICE NOODLE,

BOK CHOY, SPRING ONION, FRIED GARLIC,

CORIANDER

S O U P

YUM WOON SEN GAI  SUB 
SPICY GLASS NOODLE, MINCED CHICKEN,

CELERY, TOMATO, SPRING ONION,

SPICY DRESSING

SOM TAM THAI
DRIED SHRIMP, GREEN PAPAYA, CARROT,

TOMATO, LONG BEAN, PEANUT,

PALM SUGAR, TAMARIND DRESSING

S A L A D

KARI  PUFF  SAI  GAI
CRISPY PUFF, CHICKEN, ONION, POTATO,

AROMA CURRY SPICE, SWEET CHILI SAUCE

KHA NOM PANG NA GOONG
SHRIMP TOAST COATED IN SESAME SEED

SAKO SAI  TUA
STEAMED TAPIOCA DUMPLING, GARLIC,

SHALLOT, CORIANDER, HERB, CHILI

A P P E T I Z E R

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


