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à¾ÔèÁ»Ù¹Ò¹Öè§ ËÃ×Í»Ù¹Ò´Í§

NO.Z01 - 40THB.
add crab
choose salted crab or cooked crab

à¾ÔèÁ¡ØŒ§Ê´

NO.Z02 - 195THB.
add salted raw shrimp

à¾ÔèÁ»ÙÁŒÒ´Í§

NO.Z03 - 285THB.
add salted raw blue crab

à¾ÔèÁ»Ùä¢‹´Í§

NO.Z04 - 550THB.
add pickled crab with egg

à¾ÔèÁËÁÙÂÍ

NO.Z05 - 130THB.
add moo-yor
(vietnamese pork sausage)

à¾ÔèÁä¢‹á´§à¤çÁ

NO.Z06 - 35THB.
add salted red egg

à¾ÔèÁä¢‹àÂÕèÂÇÁŒÒ

NO.Z07 - 50THB.
add century egg

à¾ÔèÁ¡ØŒ§ÅÇ¡

NO.Z08 - 180THB.
add cooked shrimp

à¾ÔèÁ»ÅÒËÁÖ¡ÅÇ¡

NO.Z09 - 150THB.
add cooked squid

à¾ÔèÁËÍÂáÁÅ§ÀÙ‹

NO.Z10 - 145THB.
add boiled mussels

à¾ÔèÁËÍÂá¤Ã§

NO.Z11 - 220THB.
add boiled cockles

à¾ÔèÁäÊŒ¡ÃÍ¡ËÁÙ

NO.Z12 - 130THB.
add pork sausage

àÅ×Í¡ÃÐ´Ñº¤ÇÒÁà¼ç´ÊÓËÃÑºÊŒÁµÓ
som-tum spicy level

ÃÒÂ¡ÒÃà¾ÔèÁà¤Ã×èÍ§ÊŒÁµÓ
topping for som-tum

sp
icy

 le
ve

l

amount of chili

FYI
á¨Œ§¨Ó¹Ç¹àÁç´¾ÃÔ¡·ÕèÅÙ¡¤ŒÒµŒÍ§¡ÒÃä´ŒàÅÂ¤ÃÑº
you can order amount of chili in som-tum as you want 
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µÓ»ÅÒÃŒÒ

NO.A01 - 120THB.
papaya som-tum in fermented fish sauce

µÓ«ÑèÇ»ÅÒÃŒÒ

NO.A02 - 145THB.
papaya and kanom jeen som-tum
in fermented fish sauce

µÓ»Ù»ÅÒÃŒÒ
(àÅ×Í¡»Ù¹Ò¹Öè§ ËÃ×Í»Ù¹Ò´Í§)
NO.A03 - 155THB.
papaya som-tum in fermented fish sauce
with crab (salted or cooked crab)

µÓ»ÅÒÃŒÒ¡ØŒ§Ê´

NO.A04 - 290THB.
papaya som-tum in fermented fish sauce
with salted raw shrimp 

µÓ»ÅÒÃŒÒ»ÙÁŒÒ(´Í§)

NO.A05 - 380THB.
papaya som-tum in fermented fish sauce
with salted raw blue crab

µÓàµçÁ¶Ò´»ÅÒÃŒÒ

NO.A06 - 1,150THB.
large plate som-tum in fermented fish sauce
with variety of ingredients

µÓ¶ÑèÇ»ÅÒÃŒÒ

NO.A07 - 140THB.
long yard bean som-tum 
in fermented fish sauce

µÓáµ§»ÅÒÃŒÒ

NO.A08 - 140THB.
cucumber som-tum in fermented fish sauce

µÓ»ÅÒÃŒÒ »Ùä¢‹´Í§

NO.A09 - 620THB.
papaya som-tum in fermented fish sauce
with pickled crab egg

µÓ¶ÑèÇ»ÅÒÃŒÒËÁÙ¡ÃÍº

NO.A10 - 330THB.
long yard bean som-tum with crispy pork 
belly in fermented fish sauce

µÓáµ§»ÅÒÃŒÒËÁÙ¡ÃÍº

NO.A11 - 330THB.
cucumber som-tum with crispy pork belly
in fermented fish sauce

µÓ»ÅÒÃŒÒËÁÙÂÍ
(àÅ×Í¡ËÁÙÂÍË¹Ñ§ ËÃ×ÍËÁÙÂÍ¹Öè§)
NO.A12 - 200THB.
papaya som-tum in fermented fish sauce
with moo-yor (skined or steamed moo-yor)

µÓ»ÅÒÃŒÒ ËÍÂá¤Ã§

NO.A13 - 340THB.
papaya som-tum in fermented fish sauce
with boiled cockles

µÓËÍÂá¤Ã§ÊÒÁàËÁç¹

NO.A14 - 370THB.
papaya som-tum in fermented fish sauce
with boiled cockles & mix smelly vegetables 

µÓ¢¹Á¨Õ¹ËÍÂá¤Ã§ÊÒÁàËÁç¹

NO.A15 - 385THB.
kanom jeen som-tum in fermented fish sauce
with boiled cockles & mix smelly vegetables 

àÁ¹Ù ÊŒÁµÓ»ÅÒÃŒÒ
som-tum in fermented fish sauce

left: A24 - µÓÊÒÁ¹ÑÇÃ�, right: A19 - µÓ»ÅÒÃŒÒÍÓ¹Ò¨à¨ÃÔÞ
no service charge, no vat, all food pictures are for advertising purposes only
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µÓ¢ŒÒÇâ¾´»ÅÒÃŒÒ

NO.A16 - 140THB.
corn som-tum in fermented fish sauce

µÓäËÅºÑÇ»ÅÒÃŒÒ

NO.A17 - 165THB.
lotus stem som-tum in fermented fisd sauce

µÓË¹‹ÍäÁŒàÊŒ¹»ÅÒÃŒÒ

NO.A18 - 190THB.
sliced bamboo shoot som-tum
in fermented fish sauce

µÓ»ÅÒÃŒÒÍÓ¹Ò¨à¨ÃÔÞ

NO.A19 - 175THB.
big sliced papaya som-tum
in fermented fisd sauce

µÓäÇäÇ·Ã§à¤Ã×èÍ§

NO.A20 - 300THB.
instant noodle in fermented fish sauch
with mix ingredients

µÓ«ÑèÇàÊŒ¹àÅç¡¡Ò¡ËÁÙ»ÅÒÃŒÒ

NO.A21 - 200THB.
slim rice noodle in fermented fish sauce
serve with pork crackling

µÓàÊŒ¹àÅç¡ËÁÙÂÍ¼Ñ¡ÅÇ¡

NO.A22 - 250THB.
slim rice noodle in fermented fish sauce
with moo-yor and boiled vegetgables

µÓ»†Òã¹àÁ×Í§

NO.A23 - 350THB.
papaya, lotus stem, and kanom jeen som-tum
in fermented fisd sauce with sausage

µÓÊÒÁ¹ÑÇÃ�
(¹éÓµÓ¼ÊÁ »ÅÒÃŒÒ, ¡Ð»�, áÅÐ¹éÓ»Ù)
NO.A24 - 175THB.
papaya som-tum
in mixed fermented fish sauce

µÓÅÒÇä·ºŒÒ¹
(¹éÓµÓ»ÅÒÃŒÒâË¹‹§)
NO.A25 - 145THB.
papaya som-tum
in strong fermented fish sauce

µÓ¢¹Á¨Õ¹ä·ºŒÒ¹
(¹éÓµÓ»ÅÒÃŒÒâË¹‹§)
NO.A26 - 155THB.
kanom jeen som-tum
in strong fermented fish sauce

µÓäËÅºÑÇä·ºŒÒ¹
(¹éÓµÓ»ÅÒÃŒÒâË¹‹§)
NO.A27 - 185THB.
lotus stem som-tum
in strong fermented fish sauce

µÓ«ÑèÇ¹¤Ã¾¹Á ËÍÂáÁÅ§ÀÙ‹

NO.A28 - 280THB.
papaya and kanom jeen som-tum with boiled 
mussels in fermented fish sauce

µÓà¼ç´à¼ç´

NO.A29 - 290THB.
our signature som-tum
mix ingredients in fermented fish sauce

µÓ¢¹Á¨Õ¹ÊÕèàËÁç¹

NO.A14 - 200THB.
kanom jeen som-tum in fermented fish sauce
with mix smelly vegetables

àÁ¹Ù ÊŒÁµÓ»ÅÒÃŒÒ
som-tum in fermented fish sauce

A06 - µÓàµçÁ¶Ò´»ÅÒÃŒÒ
no service charge, no vat, all food pictures are for advertising purposes only
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µÓä·Â

NO.B01 - 145THB.
thai style papaya som-tum, peanut, dried 
shrimp in salted fish sauce & coconut sugar

µÓä·Âä¢‹à¤çÁ¹ÑÇÃ�

NO.B02 - 170THB.
thai style papaya som-tum with salted egg

µÓä·ÂËÁÙ¡ÃÍº

NO.B03 - 340THB.
thai style papaya som-tum with crispy pork

µÓ¢ŒÒÇâ¾´

NO.B04 - 160THB.
thai style corn som-tum, peanut, dried 
shrimp in salted fish sauce & coconut sugar

µÓ¢ŒÒÇâ¾´ä¢‹à¤çÁ¹ÑÇÃ�

NO.B05 - 185THB.
thai style corn som-tum with salted egg

µÓ¢ŒÒÇâ¾´ËÁÙ¡ÃÍº

NO.B06 - 350THB.
thai style corn som-tum with crispy pork

µÓ¢ŒÒÇâ¾´ËÁÙÂÍ¹éÓ»ÅÒ
(àÅ×Í¡ËÁÙÂÍË¹Ñ§ ËÃ×ÍËÁÙÂÍ¹Öè§)
NO.B07 - 260THB.
thai style corn som-tum with moo-yor
(choose skin type or normal type moo-yor)

µÓ¹éÓ»ÅÒËÁÙÂÍ
(àÅ×Í¡ËÁÙÂÍË¹Ñ§ ËÃ×ÍËÁÙÂÍ¹Öè§)
NO.B08 - 240THB.
papaya som-tum in salted fish sauce
(choose skin type or normal type moo-yor) 

µÓ¹éÓ»ÅÒ

NO.B09 - 120THB.
papaya som-tum in salted fish sauce

µÓ»Ù¹éÓ»ÅÒ
(àÅ×Í¡»Ù¹Ò¹Öè§ ËÃ×Í»Ù¹Ò´Í§)
NO.B10 - 170THB.
papaya som-tum in salted fish sauce with
crab (choose cooked or salted crab)

µÓ¹éÓ»ÅÒ¡ØŒ§Ê´

NO.B11 - 325THB.
papaya som-tum in salted fish sauce with
salted raw shrimp

µÓ¹éÓ»ÅÒ»ÙÁŒÒ(´Í§)

NO.B12 - 395THB.
papaya som-tum in salted fish sauce with
salted raw blue crab

µÓ¹éÓ»ÅÒ»Ùä¢‹´Í§

NO.B13 - 640THB.
papaya som-tum in salted fish sauce with
pickled crab egg

µÓ¹éÓ»ÅÒËÁÖ¡¡ØŒ§
(ãÊ‹¡ØŒ§ÊØ¡áÅÐ»ÅÒËÁÖ¡ÅÇ¡)
NO.B14 - 465THB.
papaya som-tum in salted fish sauce with
boiled shrimp and boiled squid

µÓÁÑèÇËÁÕè¡ÃÍº

NO.B15 - 330THB.
fried noodle som-tum in salted fish sauce
with moo-yor, corn, pork sausage

àÁ¹Ù ÊŒÁµÓ¹éÓ»ÅÒ
som-tum in salted fish sauce

B13 - µÓ¹éÓ»ÅÒ»Ùä¢‹´Í§
no service charge, no vat, all food pictures are for advertising purposes only
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µÓàµçÁ¶Ò´¹éÓ»ÅÒ

NO.B16 - 1,175THB.
big plate mix ingredients som-tum
in salted fish sauce

µÓ¶ÑèÇá¤ºËÁÙ¹éÓ»ÅÒ

NO.B17 - 200THB.
long yard bean som-tum in salted fish sauce
with crispy pork rind

µÓ«ÑèÇ¹éÓ»ÅÒ

NO.B18 - 160THB.
papaya and kanom jeen som-tum
in salted fish sauce

µÓáµ§¹éÓ»ÅÒ

NO.B19 - 145THB.
cucumber som-tum in salted fish sauce

µÓáµ§¹éÓ»ÅÒËÁÙ¡ÃÍº

NO.B20 - 330THB.
cucumber som-tum in salted fish sauce
with crispy pork

µÓ«ÑèÇáµ§¹éÓ»ÅÒ

NO.B21 - 170THB.
cucumber and kanom jeen som-tum
in salted fish sauce

µÓáµ§¹éÓ»ÅÒá¤»ËÁÙ

NO.B22 - 200THB.
cucumber som-tum in salted fish sauce
with crispy pork rind

µÓÁÐ¾ÃŒÒÇÍ‹Í¹ÅŒÇ¹æ

NO.B23 - 230THB.
young coconut meat som-tum
in salted fish sauce

µÓÁÐ¾ÃŒÒÇÍ‹Í¹¢ŒÒÇâ¾´

NO.B24 - 230THB.
young coconut meat and corn som-tum
in salted fish sauce

ÊŒÁµÓ·Í´

NO.B25 - 250THB.
fired papaya som-tum in salted fish sauce

µÓ¡ØŒ§áËŒ§

NO.B26 - 150THB.
papaya  som-tum in salted fish sauce
and dried shrimp

µÓäËÅºÑÇ¡ØŒ§áËŒ§

NO.B27 - 175THB.
lotus stem som-tum in salted fish sauce
and dried shrimp

µÓÍÓ¹Ò¨à¨ÃÔÞ¹éÓ»ÅÒ

NO.B28 - 175THB.
big sliced papaya som-tum
in salted fish sauce

µÓ¹éÓ»ÅÒËÍÂá¤Ã§

NO.B29 - 330THB.
papaya som-tum in salted fish sauce
with boiled cockles

µÓ¹éÓ»ÅÒËÍÂáÁÅ§ÀÙ‹

NO.B30 - 245THB.
papaya som-tum in salted fish sauce
with boiled mussels

àÁ¹Ù ÊŒÁµÓ¹éÓ»ÅÒ
som-tum in salted fish sauce

left: B21 - µÓ«ÑèÇáµ§¹éÓ»ÅÒ, right: B24 - µÓÁÐ¾ÃŒÒÇÍ‹Í¹¢ŒÒÇâ¾´
no service charge, no vat, all food pictures are for advertising purposes only
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µÓÊÑº»ÐÃ´
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.C01 - 200THB.
pineapple som-tum
(salted fish sauce or fermented fish sauce)

µÓáÍ»à»�œÅ¡Ð»�¹éÓµÒÅÍŒÍÂ

NO.C15 - 250THB.
apple som-tum in shrimp paste and
sugar cane

µÓ½ÃÑè§¡Ð»�»ÅÒ»†¹

NO.C03 - 185THB.
guava som-tum in shrimp paste and
mashed fish

µÓÁÐÁ‹Ç§»Ù´Í§
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.C04 - 200THB.
sour mango som-tum with salted crab
(salted fish sauce or fermented fish sauce)

µÓÁÐÁ‹Ç§»ÅÒÃŒÒ¢ŒÒÇ¤ÑèÇ

NO.C05 - 165THB.
sour mango som-tum in fermented fish sauce
with grounded rice

µÓÁÐÁ‹Ç§¹éÓ»ÅÒ¼Ñ¡ªÕ

NO.C06 - 185THB.
sour mango som-tum in salted fish sauce
with coriander

µÓÁÐÁ‹Ç§á¤ºËÁÙ
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.C07 - 300THB.
our mango som-tum with crispy pork rind
(salted fish sauce or fermented fish sauce)

µÓáµ§âÁ¶ÑèÇµÑ´ (¹éÓ»ÅÒ)

NO.C08 - 270THB.
watermelon som-tum in salted fish sauce
with sweet peanut

µÓáµ§âÁ¹éÓ»Ù»ÅÒÃŒÒ

NO.C09 - 270THB.
watermelon som-tum in fermented fish sauce 
and crab sauce

µÓÊŒÁâÍ¹éÓ»Ù

NO.C10 - 300THB.
pomelo som-tum in crab sauce

µÓÊŒÁâÍ¹éÓ»ÅÒ»ÅÒ¡ÃÍº

NO.C11 - 300THB.
pomelo som-tum in salted fish sauce
with crispy small fish

µÓÊŒÁâÍ¡Ð»�ËÍÁ

NO.C12 - 300THB.
pomelo som-tum in shrimp paste

µÓÁÑ§¤Ø´
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ, ¡Ð»�, ËÃ×Í¹éÓ»ÅÒ)
NO.C13 - 400THB.
mangoesteen som-tum (shrimp paste or
salted fish sauce or fermented fish sauce)

µÓÊµÍàºÍÃÕè
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ, ËÃ×Í¡Ð»�)
NO.C14 - 400THB.
strawberry som-tum
(shrimp paste or fermented fish sauce)

µÓ¹Ò§àÍ¡ 
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.C02 - 285THB.
california orange som-tum
(salted fish sauce or fermented fish sauce)

àÁ¹Ù ÊŒÁµÓ¼ÅäÁŒ
fruits som-tum

left: C08 - µÓáµ§âÁ¶ÑèÇµÑ´, right: C10 - µÓÊŒÁâÍ¹éÓ»Ù
no service charge, no vat, all food pictures are for advertising purposes only
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à¡ÒàËÅÒ»ÅÒÃŒÒËÁÙÂÍ

NO.D01 - 220THB.
moo-yor in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒä¢‹àÂÕèÂÇÁŒÒ

NO.D02 - 250THB.
century egg in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒ»ÙÁŒÒ

NO.D03 - 620THB.
salted raw blue crab in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒá«ÅÁÍ¹

NO.D04 - 550THB.
salmon in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒ¡ØŒ§Ê´

NO.D05 - 435THB.
salted raw shrimp in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒ»Ùä¢‹´Í§

NO.D06 - 1,100THB.
salted crab egg in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ»ÅÒÃŒÒ»ÅÒËÁÖ¡

NO.D07 - 350THB.
squid in fermented fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒËÁÙÂÍ

NO.D15 - 240THB.
moo-yor in salted fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒä¢‹àÂÕèÂÇÁŒÒ

NO.D09 - 270THB.
century egg in salted fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒ»ÙÁŒÒ

NO.D10 - 640THB.
salted crab egg in salted fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒ¡ØŒ§Ê´

NO.D11 - 455THB.
salted raw shrimp in salted fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒ»Ùä¢‹´Í§

NO.D12 - 1,120THB.
salted crab egg in salted fish sauce
(som-tum style)

à¡ÒàËÅÒËÍÂá¤Ã§ÊÑº»ÐÃ´

NO.D08 - 350THB.
boiled cockles and pineapple
in fermented fish sauce (som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒ»ÅÒËÁÖ¡

NO.D13 - 370THB.
squid in salted fish sauce
(som-tum style)

à¡ÒàËÅÒ¹éÓ»ÅÒá«ÅÁÍ¹

NO.D14 - 570THB.
salmon in salted fish sauce
(som-tum style)

àÁ¹Ù ÊŒÁµÓáººà¡ÒàËÅÒ
papayaless som-tum (kao-loa)

D08 - à¡ÒàËÅÒËÍÂá¤Ã§ÊÑº»ÐÃ´
no service charge, no vat, all food pictures are for advertising purposes only
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ÅÒºà¹×éÍàË¹×ÍÍÕÊÒ¹

NO.E01 - 300THB.
isan beef num-tok

ÅÒºËÁÙàË¹×ÍÍÕÊÒ¹
(ãÊ‹à¤Ã×èÍ§ã¹ËÁÙ)
NO.E02 - 300THB.
isan pork larb

ÅÒºËÍÂá¤Ã§ ÊÑº»ÐÃ´

NO.E03 - 350THB.
boiled cockles larb with pineapple

ÅÒºËÁÙ¾ÃÔ¡Ê´
(ãÊ‹à¤Ã×èÍ§ã¹ËÁÙ)
NO.E04 - 300THB.
pork larb with fresh chili

ÅÒº»ÅÒ¡ÃÐ¾§

NO.E05 - 450THB.
sea bass larb

¹éÓµ¡»ÅÒ¡Ð¾§·Í´

NO.E06 - 400THB.
fried sea bass num-tok

¹éÓµ¡ä¡‹Â‹Ò§

NO.E07 - 250THB.
grilled chicken num-tok

¹éÓµ¡¡ØŒ§

NO.E08 - 400THB.
boiled shrimp num-tok

¹éÓµ¡ËÍÂáÁÅ§ÀÙ‹

NO.E09 - 280THB.
boiled mussel num-tok

¹éÓµ¡»ÅÒËÁÖ¡

NO.E10 - 350THB.
squid num-tok

¹éÓµ¡·ÐàÅ
(¡ØŒ§, ËÍÂáÁÅ§ÀÙ‹, »ÅÒËÁÖ¡, áÅÐ»ÅÒà¡ŽÒ)
NO.E11 - 650THB.
boiled shrim, mussel,squid, and fish num-tok

¹éÓµ¡µÑºËÇÒ¹

NO.E12 - 250THB.
pork liver num-tok

¹éÓµ¡¤ÍËÁÙ

NO.E13 - 320THB.
grilled pork neck num-tok

¹éÓµ¡¾ÍÃ�¤ªÍ»

NO.E14 - 350THB.
pork chop num-tok

¹éÓµ¡ËÁÙ¡ÃÍº

NO.E15 - 350THB.
crispy pork num-tok

àÁ¹Ù ÅÒº ¹éÓµ¡
larb, numtok (isan style spicy salad)

E02 - ÅÒºËÁÙàË¹×ÍÍÕÊÒ¹
no service charge, no vat, all food pictures are for advertising purposes only



PAGE 09

ËÁÙ¤ÓËÇÒ¹

NO.E16 - 360THB.
pork yum in spicy sauce

ËÁÙÁÐ¹ÒÇ

NO.E17 - 300THB.
pork and lime yum

ÂÓËÁÙ¡ÃÍº
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E18 - 360THB.
crispy pork yum
(salted fish sauce or fermented fish sauce)

ÂÓä¢‹´ÒÇËÁÙÊÑº

NO.E19 - 250THB.
fried egg and minced pork yum

ÂÓËÁÙÂÍ¢Öé¹ฉ‹ÒÂ

NO.E20 - 220THB.
moo-yor yum with leaf celery

ÂÓËÁÙÂÍÊÍ§ä¢‹
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E21 - 350THB.
moo-yor, salted red egg, & century egg yum
(salted fish sauce or fermented fish sauce)

ÂÓàÊŒ¹àÅç¡âÍàÇÍÃ�
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E22 - 300THB.
slim rice noodle, moo-yor, & sausage yum
(salted fish sauce or fermented fish sauce)

ÂÓ¢¹Á¨Õ¹¹éÓ¾ÃÔ¡à¼Ò
(ãÊ‹¹éÓ»ÅÒ)
NO.E23 - 400THB.
kanom jeen in thai chili paste yum with 
moo-yor, bolied shrimp, and squid

ÂÓ¢¹Á¨Õ¹ÃÇÁÁÔµÃ
(ãÊ‹»ÅÒÃŒÒ)
NO.E24 - 400THB.
kanoom jeen in fermented fish sauce yum
moo-yor, bolied shrimp, and squid

ÂÓäÇäÇËÁÙ¡ÃÍºä¢‹á´§à¤çÁ
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E25 - 360THB.
instant noodle, crispy pork, salted red egg 
(salted fish sauce or fermented fish sauce)

ÂÓäÇäÇÃÇÁËÅÒÂ
(ãÊ‹¹éÓ»ÅÒ)
NO.E26 - 400THB.
instant noodle in salted fish sauce yum with
squid, moo-yor, boiled shrimp, minced pork

ÂÓ¨Õ¹
(ãÊ‹ËÁ‹ÒÅ‹Ò)
NO.E27 - 400THB.
chinese mala yum with mix vegetables, 
sausage, moo-yor, boiled shrimp

ÂÓÇØŒ¹àÊŒ¹âºÃÒ³ËÁÙÊÑº¡ØŒ§áËŒ§

NO.E28 - 250THB.
glass noodle yum with minced pork
and dried shrimp

ÂÓÇØŒ¹àÊŒ¹ÃÇÁËÅÒÂ
(ãÊ‹¹éÓ»ÅÒ)
NO.E29 - 400THB.
glass noodle in salted fish sauce yum with
squid, moo-yor, boiled shrimp, minced pork

ÂÓÃÇÁÁÔµÃ·ÐàÅ
(¡ØŒ§, ËÍÂáÁÅ§ÀÙ‹, »ÅÒËÁÖ¡, áÅÐ»ÅÒà¡ŽÒ)
NO.E30 - 650THB.
boiled shrim, mussel,squid, and fish yum

ÂÓËÍÂá¤Ã§
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E31 - 420THB.
boiled cockles yum
(salted fish sauce or fermented fish sauce)

ÂÓËÍÂá¤Ã§µÐä¤ÃŒËÍÁ

NO.E32 - 380THB.
boiled cockles in salted fish sauce yum
with lemongrass

ÂÓËÍÂáÁÅ§ÀÙ‹µÐä¤ÃŒËÍÁ

NO.E33 - 280THB.
boiled mussel in salted fish sauce yum
with lemongrass

ÂÓ¡ØŒ§ÊÐ´ØŒ§

NO.E34 - 450THB.
almost cook shrimp yum

ÂÓÊŒÁâÍ¡ØŒ§ÅÇ¡

NO.E35 - 450THB.
pomelo with boiled shrimp yum

ÂÓ¡ØŒ§áÁ‹¹éÓàµŒ¹
(¡ØŒ§ 1 µÑÇ)
NO.E36 - 650THB.
almost cook river prawns yum

ÂÓ¡ØŒ§Ê´
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E37 - 550THB.
salted raw shrimp yum
(salted fish sauce or fermented fish sauce)

ÂÓá«ÅÁÍ¹
(àÅ×Í¡ãÊ‹»ÅÒÃŒÒ ËÃ×Í¹éÓ»ÅÒ)
NO.E38 - 680THB.
salmon yum
(salted fish sauce or fermented fish sauce)

ÂÓ»ÅÒËÁÖ¡µÐä¤ÃŒËÍÁ

NO.E39 - 350THB.
squid yum with lemongrass
(salted fish sauce or fermented fish sauce)

ÂÓ»ÙÁŒÒ¾Ñ·ÂÒ »ÅÒÃŒÒ

NO.E40 - 620THB.
salted raw blue crab in pattaya style yum

ÂÓá«ÅÁÍ¹¾Ñ·ÂÒ»ÅÒÃŒÒ

NO.E41 - 650THB.
salmon in pattaya style yum

ÂÓ»Ùä¢‹«ÕÍÔéÇËÍÁ

NO.E42 - 1,100THB.
crab egg yum with soy sauce

¾Å‹Ò¡ØŒ§

NO.E43 - 450THB.
minced shrimp isan style yum

ÂÓÅÙ¡ªÔé¹»ÅÒ¡ÃÒÂ

NO.E44 - 250THB.
fish ball yum

ÂÓä¢‹àÂÕèÂÇÁŒÒ¢Ô§´Í§

NO.E45 - 250THB.
century egg yum with pickled ginger

àÁ¹Ù ÂÓ
spicy salad
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¢¹Á»˜§Ë¹ŒÒËÁÙ

NO.F01 - 250THB.
fried pork with bread

ÊÒÁªÑé¹·Í´à¡Å×Í

NO.F02 - 285THB.
fried crispy pork belly with salt

ÊÒÁªÑé¹¤ÑèÇ¹éÓ»ÅÒ

NO.F03 - 285THB.
stir-fried crispy pork belly with salted fish 
sauce

ËÁÙÊÑº»˜œ¹¡ŒÍ¹·Í´

NO.F04 - 250THB.
fried minced pork in ball shape

ËÁÙÊÑº»ÅÒà¤çÁ·Í´ ÂÓËÑÇËÍÁ

NO.F05 - 285THB.
fried minced pork with salted fish
serve with onion yum

¾ÍÃ�¤ªÍ»·Í´ÊÒÁà¡ÅÍ

NO.F06 - 350THB.
fried pork chop with herbs

Ë¹Ñ§ä¡‹·Í´

NO.F07 - 180THB.
fried chicken skin

ä¡‹·Í´´Ñºà¼ç´
(ËÇÒ¹ à¤çÁ)
NO.F08 - 265THB.
fried chicken (salted and sweet)

ä¡‹·Í´»˜¡É�ãµŒ

NO.F09 - 265THB.
fried chicken southern style

àµŒÒËÙŒÍ‹Í¹·Í´

NO.F10 - 200THB.
fried chinese tofu

¿Í§àµŒÒËÙŒ·Í´

NO.F11 - 200THB.
fried tofu skin

·Í´ÁÑ¹»ÅÒ¡ÃÒÂãº¡Ðà¾ÃÒ

NO.F12 - 250THB.
fried fish cake

¡ØŒ§áÁ‹¹éÓ·Í´à¡Å×Í

NO.F13 - 1,250THB.
fried river prawn with salt

¡ØŒ§áÁ‹¹éÓ·Í´à¹Â¡ÃÐà·ÕÂÁ

NO.F14 - 1,250THB.
fried river prawn with garlic and butter

à¡ÕêÂÇ·Í´äÊŒä¢‹à¤çÁ¡Ø¹àªÕÂ§

NO.F15 - 220THB.
fried dumpling
(salted egg and chinese pork sausage)

àÁ¹Ù ·Í´
fried

¤ÍËÁÙÂ‹Ò§

NO.F16 - 300THB.
grilled pork neck

»ÅÒËÁÖ¡Â‹Ò§

NO.F17 - 400THB.
grilled squid

»ÅÒÂÍ¹Â‹Ò§à¡Å×Í

NO.F18 - 300THB.
grilled river fish with salt

ËÁÙ¡ÃÍºÂ‹Ò§

NO.F19 - 330THB.
grilled crispy pork

äÊŒ¡ÃÍ¡ÇØŒ¹àÊŒ¹Â‹Ò§

NO.F20 - 200THB.
grilled glass noodle sausage

ÊÐâ¾¡ä¡‹Â‹Ò§

NO.F21 - 200THB.
grilled chicken thigh

à¹×éÍà¤çÁ·Øº

NO.F22 - 200THB.
grilled sun dried beef

ËÁÙà¤çÁ·Øº

NO.F23 - 185THB.
grilled sun dried pork

áË¹ÁËÁÙÂ‹Ò§

NO.F24 - 165THB.
grilled homemade isan sour pork sausage

ËÁèÓà¹×éÍÂ‹Ò§

NO.F26 - 285THB.
grilled isan beef liver sausage

ËÁèÓËÁÙÂ‹Ò§

NO.F27 - 250THB.
grilled isan pork liver sausage

àÁ¹Ù Â‹Ò§
grilled

à¹×éÍÂ‹Ò§

NO.F25 - 450THB.
grilled beef
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top: F18 - »ÅÒÂÍ¹Â‹Ò§à¡Å×Í, bottom: F14 - ¡ØŒ§áÁ‹¹éÓ·Í´à¹Â¡ÃÐà·ÕÂÁ
no service charge, no vat, all food pictures are for advertising purposes only
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ä¢‹à¨ÕÂÇ¡Ò¡ËÁÙ

NO.G01 - 250THB.
thai-style omelet with pork crackling

ä¢‹à¨ÕÂÇÁÐÃÐ

NO.G02 - 220THB.
thai-style omelet with bitter melon

ä¢‹à¨ÕÂÇáË¹Á¾ÃÔ¡Ê´

NO.G03 - 285THB.
thai-style omelet with sour pork sausage and 
fresh chili

ä¢‹à¨ÕÂÇËÁÙÊÑºãÊ‹µŒ¹ËÍÁ

NO.G04 - 250THB.
thai-style omelet with minced pork and
spring onion

ä¢‹à¨ÕÂÇ»Ù

NO.G05 - 800THB.
thai-style omelet with crab meat

ä¢‹à¨ÕÂÇ¡ØŒ§ÊÑº ËÍÁ ÁÐà¢×Íà·È

NO.G06 - 400THB.
thai-style omelet with minced shrimp, tomato, 
and onion

ä¢‹à¨ÕÂÇ·Ã§à¤Ã×èÍ§
(âËÃÐ¾Ò ¾ÃÔ¡ äªâ»‡Ç ËÁÙÊÑº)
NO.G07 - 285THB.
thai-style omelet with chinese pickles, chili,
minced pork, and basil leaves

ä¢‹à¨ÕÂÇàµŒÒËÙŒä¢‹

NO.G08 - 220THB.
thai-style omelet with egg tofu

ä¢‹à¨ÕÂÇ¾ÃÔ¡»†¹ ËÍÁá´§

NO.G09 - 150THB.
thai-style omelet with dried-crushed chili
and shallots

ä¢‹¡Ç¹¡ØŒ§

NO.G10 - 400THB.
creamy omelet with shrimp

ä¢‹¡Ç¹»Ù

NO.G11 - 800THB.
creamy omelet with crab meat

ä¢‹´ÒÇáª‹«ÕÍÔéÇ

NO.G12 - 120THB.
fried egg in soy sauce

¹éÓµ¡ä¢‹´ÒÇ

NO.G13 - 120THB.
fried egg num-tok

ä¢‹µØŽ¹ËÁÙÊÑº

NO.G14 - 225THB.
egg pudding with minced pork

ä¢‹¤ÑèÇà¹Â¹éÓ»ÅÒ

NO.G15 - 200THB.
omelet with butter and salted fish sauce

¹éÓ¾ÃÔ¡¢ÂéÓ¡ØŒ§ÅÇ¡

NO.G16 - 600THB.
crumble chili paste with boiled shrimp
and shrimp paste

¹éÓ¾ÃÔ¡¡Ð»�ãÊ‹ÁÐÍÖ¡

NO.G17 - 520THB.
shrimp paste chili paste with hairy-fruited 
eggplant

¹éÓ¾ÃÔ¡¡Ð»�ãÊ‹¼ÅäÁŒÊ´

NO.G18 - 550THB.
shrimp paste chili paste with fresh fruits

ËÅ¹ä¡‹ÊÑº

NO.G19 - 350THB.
coconut milk chili paste with minced chicken

ËÅ¹ËÁÙÊÑº

NO.G20 - 350THB.
coconut milk chili paste with minced pork

ËÅ¹¡ØŒ§

NO.G21 - 500THB.
coconut milk chili paste with shrimp

ËÅ¹à¹×éÍ»Ù

NO.G22 - 900THB.
coconut milk chili paste with crab meat

ËÅ¹áË¹Á

NO.G23 - 350THB.
coconut milk chili paste with homemade sour
pork sausage

¹éÓ¾ÃÔ¡ËÁÙâ¤ÃÒª

NO.G24 - 350THB.
minced pork chili paste

àÁ¹Ù ä¢‹
egg

àÁ¹Ù ËÅ¹ ¹éÓ¾ÃÔ¡
chili paste
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¢¹Á¨Õ¹

NO.H01 - 25THB.
kanom jeen
(fermented rice noodle)

¢ŒÒÇàË¹ÕÂÇ

NO.H02 - 25THB.
sticky rice

¢ŒÒÇàË¹ÕÂÇ´Ó

NO.H03 - 35THB.
black sticky rice

¢ŒÒÇÊÇÂ

NO.H04 - 25THB.
cooked rice

¡Ò¡ËÁÙ

NO.H05 - 65THB.
pork crackling

á¤ºËÁÙ

NO.H06 - 65THB.
crispy pork rind

àÊŒ¹àÅç¡ÅÇ¡¡Ò¡ËÁÙ

NO.H07 - 75THB.
cooked slim rice noodle with pork crackling

àÊŒ¹ËÁÕèÅÇ¡¡Ò¡ËÁÙ

NO.H08 - 75THB.
cooked lite rice noodle with pork crackling

ºÐËÁÕèÅÇ¡¡Ò¡ËÁÙ

NO.H09 - 75THB.
cooked egg noodle with pork crackling

ÁÒÁ‹ÒÅÇ¡¡Ò¡ËÁÙ

NO.H10 - 75THB.
cooked instant noodle with pork crackling

ä¢‹à»š´´ÒÇ

NO.H11 - 30THB.
fried duck egg

ÎÒ¹ÒÁÔ

NO.H12 - 25THB.
shrimp cracker

ä¢‹µŒÁ

NO.H13 - 20THB.
boiled egg

ä¢‹à¤çÁ

NO.H14 - 25THB.
salted egg

ä¢‹àÂÕèÂÇÁŒÒ

NO.H15 - 50THB.
century egg

àÁ¹Ù à¤Ã×èÍ§à¤ÕÂ§
side dish

G14 - ä¢‹µØŽ¹ËÁÙÊÑº
no service charge, no vat, all food pictures are for advertising purposes only
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ËÁÕè«ÑèÇ¼Ñ´¡ÃÐàฉ´¡ØŒ§

NO.J01 - 400THB.
stir-fry noodle with water minosa and shrimp

ºÐËÁÕèáËŒ§ËÁÙ

NO.J05 - 350THB.
soupless egg noodle with Pork

ºÐËÁÕèáËŒ§·ÐàÅ
(ãÊ‹»ÅÒ¡Ð¾§ÅÇ¡, ¡ØŒ§, áÅÐ»ÅÒËÁÖ¡)
NO.J03 - 650THB.
soupless egg noodle with sea bass, squid,
and shrimp

ºÐËÁÕèáËŒ§»Ù

NO.J04 - 800THB.
soupless egg noodle with crab meat

ËÁÕè¡Ð·Ô

NO.J15 - 250THB.
slim rice noodle with coconut milk sauce

ËÁÕè¤ÅØ¡·Ã§à¤Ã×èÍ§ËÁÙ

NO.J06 - 350THB.
lite rice noodle with pork in spicy sauce

¼Ñ´ËÁÕèÍÒ¡§
(ãÊ‹¡ØŒ§, »Ù, áÅÐ»ÅÒËÁÖ¡)
NO.J07 - 700THB.
chinese style stir-fry noodle with crab meat,
squid, and shrimp

¼Ñ´ÁÒÁ‹ÒËÁÙÊÑºµŒ¹ËÍÁ

NO.J08 - 250THB.
stir-fry instant noodle with minced pork,
and spring onion 

àÊŒ¹àÅç¡¤ÅØ¡·Ã§à¤Ã×èÍ§ËÁÙ

NO.J09 - 350THB.
slim rice noodle with pork in spicy sauce

¡ŽÇÂàµÕëÂÇ¤ÑèÇä¡‹
(àÅ×Í¡ãÊ‹ àÊŒ¹ãËÞ‹ ËÃ×ÍàÊŒ¹ºÐËÁÕè)
NO.J10 - 300THB.
stir-fry chicken and noodle - choose
thick noodle or egg noodle

¡ŽÇÂàµÕëÂÇ¤ÑèÇ»Ù
(àÅ×Í¡ãÊ‹ àÊŒ¹ãËÞ‹ ËÃ×ÍàÊŒ¹ºÐËÁÕè)
NO.J11 - 800THB.
stir-fry crab meat and noodle - choose
thick noodle or egg noodle

¡ŽÇÂàµÕëÂÇ¤ÑèÇËÁÖ¡¡ØŒ§
(àÅ×Í¡ãÊ‹ àÊŒ¹ãËÞ‹ ËÃ×ÍàÊŒ¹ºÐËÁÕè)
NO.J12 - 450THB.
stir-fry squid, shrimp, and noodle - choose
thick noodle or egg noodle

¡ØŒ§ÍºÇØŒ¹àÊŒ¹
(àÅ×Í¡ãÊ‹ ÇØŒ¹àÊŒ¹, ÁÒÁ‹Ò, ËÃ×ÍàÊŒ¹ºÐËÁÕè)
NO.J13 - 400THB.
shrimp steamed in clay pot - choose
glass noodle, instant noodle, or egg noodle

à¹×éÍ»ÙÍºÇØŒ¹àÊŒ¹
(àÅ×Í¡ãÊ‹ ÇØŒ¹àÊŒ¹, ÁÒÁ‹Ò, ËÃ×ÍàÊŒ¹ºÐËÁÕè)
NO.J14 - 800THB.
crab meat steamed in clay pot - choose
glass noodle, instant noodle, or egg noodle

ËÁÕè«ÑèÇ¼Ñ´¡ÃÐàฉ´ËÁÙ

NO.J02 - 350THB.
stir-fry noodle with water minosa and pork

Ê»Òà¡çµµÕé¢ÕéàÁÒËÁÙ¡ÃÍº

NO.J16 - 400THB.
stir-fry spaghetti in spicy sauce
with crispy pork

Ê»Òà¡çµµÕé¢ÕéàÁÒËÁÙªÔé¹

NO.J17 - 350THB.
stir-fry spaghetti in spicy sauce
with pork

Ê»Òà¡çµµÕé¢ÕéàÁÒä¡‹

NO.J18 - 300THB.
stir-fry spaghetti in spicy sauce
with chicken

Ê»Òà¡çµµÕé¢ÕéàÁÒ·ÐàÅ
(ãÊ‹»ÅÒ¡Ð¾§ÅÇ¡, ¡ØŒ§, áÅÐ»ÅÒËÁÖ¡)
NO.J19 - 650THB.
stir-fry spaghetti in spicy sauce
with sea bass, squid, and shrimp

Ê»Òà¡çµµÕé¢ÕéàÁÒà¹×éÍ

NO.J20 - 350THB.
stir-fry spaghetti in spicy sauce
with beef

Ê»Òà¡çµµÕéËÁÖ¡¡ØŒ§

NO.J22 - 500THB.
spaghetti with squid and shrimp

Ê»Òà¡çµµÕé¡ØŒ§

NO.J25 - 400THB.
spaghetti with shrimp

Ê»Òà¡çµµÕé»Ù

NO.J25 - 800THB.
spaghetti with crab meat

Ê»Òà¡çµµÕé¤Òâº¹ÒÃ‹Ò

NO.J25 - 350THB.
carbonara

Ê»Òà¡çµµÕéâºâÅà¹ÊËÁÙÃÊà¼ç´

NO.J23 - 300THB.
spicy bolognese with pork

Ê»Òà¡çµµÕé»ÅÒËÁÖ¡´Ó

NO.J24 - 400THB.
black spaghetti with squid

Ê»Òà¡çµµÕé»ÅÒà¤çÁ¼Ñ́ ¾ÃÔ¡¡ÃÐà·ÕÂÁ

NO.J21 - 300THB.
stir-fry spaghetti with salted fish, chili, 
and garlic

àÁ¹Ù ÍÒËÒÃ¨Ò¹à´ÕÂÇàÊŒ¹
single dish noodle style  

àÁ¹Ù Ê»Òà¡çµµÕé
spaghetti
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¢ŒÒÇ¼Ñ´«ÕÍÔéÇ¤ÍËÁÙÂ‹Ò§

NO.J26 - 360THB.
chinese soy sauce fried rice
with grilled pork neck

¢ŒÒÇ¼Ñ´ËÁÙâºÃÒ³

NO.J27 - 300THB.
fried rice with pork

¢ŒÒÇ¼Ñ´ä¡‹âºÃÒ³

NO.J28 - 300THB.
fried rice with chicken

¢ŒÒÇ¼Ñ´»Ù

NO.J29 - 800THB.
fried rice with crab meat

¢ŒÒÇ¼Ñ´¡ØŒ§

NO.J30 - 420THB.
fried rice with shrimp

¢ŒÒÇ¼Ñ´»ÅÒËÁÖ¡

NO.J31 - 380THB.
fried rice with squid

¢ŒÒÇ¼Ñ´ä·Â¡ØŒ§

NO.J32 - 420THB.
pad thai style fried rice with shrimp

¢ŒÒÇ¼Ñ´ä·ÂËÁÙ¡ÃÍº

NO.J33 - 360THB.
pad thai style fried rice with crispy pork

¢ŒÒÇ¼Ñ´ä·ÂáË¹ÁËÁÙ

NO.J34 - 300THB.
pad thai style fried rice with
homemade sour pork sausage

¢ŒÒÇ¼Ñ´¡Ðà¾ÃÒ¤ÅØ¡ä¡‹

NO.J35 - 300THB.
fried rice with stir-fry chicken
and sweet basil 

¢ŒÒÇ¼Ñ´¡Ðà¾ÃÒ¤ÅØ¡ËÁÙÊÑº

NO.J36 - 300THB.
fried rice with stir-fry minced pork
and sweet basil 

¢ŒÒÇ¼Ñ´¡Ðà¾ÃÒ¤ÅØ¡à¹×éÍÊÑº

NO.J37 - 350THB.
fried rice with stir-fry minced beef
and sweet basil 

¢ŒÒÇ¼Ñ´áË¹Á

NO.J38 - 300THB.
fried rice with homemade sour pork sausage

¢ŒÒÇ¼Ñ´ËÁÙ¡ÃÍº

NO.J39 - 360THB.
fried rice with crispy pork

¢ŒÒÇ¼Ñ´¡ÃÐà·ÕÂÁ¡Ò¡ËÁÙ

NO.J40 - 300THB.
fried rice with garlic and pork crackling

¢ŒÒÇ¤ÅØ¡¹éÓ¾ÃÔ¡µÒá´§

NO.J41 - 350THB.
rice with spicy chili paste

¢ŒÒÇ¤ÅØ¡¹éÓ¾ÃÔ¡à¼Ò

NO.J42 - 350THB.
rice with thai chili paste

¢ŒÒÇ¤ÅØ¡¹éÓ¾ÃÔ¡¡Ð»�

NO.J43 - 350THB.
rice with shrimp paste

¢ŒÒÇ¢ÂéÓ»Ù

NO.J44 - 800THB.
rice with crab meat

¢ŒÒÇ¢ÂéÓ¡ØŒ§

NO.J45 - 400THB.
rice with shrimp

¢ŒÒÇ¢ÂéÓËÁÙà¤çÁ

NO.J46 - 375THB.
rice with sun dried pork

¢ŒÒÇË¹ŒÒä¡‹

NO.J47 - 300THB.
chicken over rice

¢ŒÒÇ¤ÑèÇ¡Ð»�

NO.J48 - 350THB.
rice stir-fry with shrimp paste

àÁ¹Ù ¢ŒÒÇ¼Ñ´
fried rice

àÁ¹Ù ÍÒËÒÃ¨Ò¹à´ÕÂÇ¢ŒÒÇ
single dish with rice style
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¼Ñ´ä·ÂËÁÙÊÑº

NO.J49 - 280THB.
minced pork pad thai 

¼Ñ´ä·ÂËÁÙªÔé¹

NO.J50 - 300THB.
pork pad thai

¼Ñ´ä·Âä¡‹

NO.J51 - 300THB.
chicken pad thai

¼Ñ´ä·Â¡ØŒ§

NO.J52 - 420THB.
shrimp pad thai

¼Ñ´ä·Â»Ù

NO.J53 - 800THB.
crab meat pad thai

¼Ñ´ä·ÂáË¹ÁËÁÙ

NO.J54 - 300THB.
homemade sour pork sausage pad thai

¼Ñ´«ÕÍÔéÇËÁÙªÔé¹
(àÅ×Í¡ àÊŒ¹ÁÒÁ‹Ò, ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J55 - 300THB.
soy sauce stir-fry noodle with pork - choose
instant, thick, and fried noodle

¼Ñ´«ÕÍÔéÇà¹×éÍªÔé¹
(àÅ×Í¡ àÊŒ¹ÁÒÁ‹Ò, àÊŒ¹ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J56 - 350THB.
soy sauce stir-fry noodle with beef - choose
instant, thick, and fried noodle

¼Ñ´«ÕÍÔéÇ·ÐàÅ
(àÅ×Í¡ àÊŒ¹ÁÒÁ‹Ò, àÊŒ¹ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J57 - 650THB.
soy sauce stir-fry noodle with seafood  - 
choose instant, thick, and fried noodle

ÃÒ´Ë¹ŒÒ»ÅÒ¡Ð¾§·Í´
(àÅ×Í¡ àÊŒ¹ãËÞ‹¡ÃÍº, ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J58 - 400THB.
chinese noodle with fried sea bass - choose
crispy, thick, and fried noodle

ÃÒ´Ë¹ŒÒËÁÙªÔé¹
(àÅ×Í¡ àÊŒ¹ãËÞ‹¡ÃÍº, ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J59 - 300THB.
chinese noodle with pork - choose
crispy, thick, and fried noodle

ÃÒ´Ë¹ŒÒà¹×éÍªÔé¹
(àÅ×Í¡ àÊŒ¹ãËÞ‹¡ÃÍº, ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J60 - 350THB.
chinese noodle with beef - choose
crispy, thick, and fried noodle

ÃÒ´Ë¹ŒÒ·ÐàÅ
(àÅ×Í¡ àÊŒ¹ãËÞ‹¡ÃÍº, ãËÞ‹¤ÑèÇ, ËÃ×ÍËÁÕè¡ÃÍº)
NO.J61 - 650THB.
chinese noodle with seafood - choose
crispy, thick, and fried noodle

ÊØ¡ÕéËÁÙ
(àÅ×Í¡ ÇØŒ¹àÊŒ¹, àÊŒ¹àÅç¡, ËÃ×Íà¡ÒàËÅÒ)
NO.J62 - 300THB.
pork sukiyaki - choose glass noodle, slim 
noodle, or no noodle

ÊØ¡Õéà¹×éÍ
(àÅ×Í¡ ÇØŒ¹àÊŒ¹, àÊŒ¹àÅç¡, ËÃ×Íà¡ÒàËÅÒ)
NO.J63 - 350THB.
beef sukiyaki - choose glass noodle, slim 
noodle, or no noodle

ÊØ¡ÕéËÁÖ¡¡ØŒ§
(àÅ×Í¡ ÇØŒ¹àÊŒ¹, àÊŒ¹àÅç¡, ËÃ×Íà¡ÒàËÅÒ)
NO.J64 - 450THB.
squid and shrimp sukiyaki - choose glass 
noodle, slim noodle, or no noodle

ÊØ¡Õé¡ØŒ§
(àÅ×Í¡ ÇØŒ¹àÊŒ¹, àÊŒ¹àÅç¡, ËÃ×Íà¡ÒàËÅÒ)
NO.J65 - 420THB.
shrimp sukiyaki - choose glass noodle, slim 
noodle, or no noodle

ÊØ¡Õé»ÅÒËÁÖ¡
(àÅ×Í¡ ÇØŒ¹àÊŒ¹, àÊŒ¹àÅç¡, ËÃ×Íà¡ÒàËÅÒ)
NO.J66 - 380THB.
squid sukiyaki - choose glass noodle, slim 
noodle, or no noodle

àÁ¹Ù ¼Ñ´ä·Â
pad thai (bangkok style stir-fried noodle with sweet sauce and egg)

àÁ¹Ù ÊØ¡Õé
single dish sukiyaki

àÁ¹Ù ÃÒ´Ë¹ŒÒ ¼Ñ´«ÕÍÔéÇ
chinese style noodle in gravy sauce and stir-fried noodle with soy sauce
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top: J01- ËÁÕè«ÑèÇ¼Ñ´¡ÃÐàฉ´¡ØŒ§, bottom: J24 - Ê»Òà¡çµµÕé»ÅÒËÁÖ¡´Ó
no service charge, no vat, all food pictures are for advertising purposes only
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ËÁÙ·Í´¡ÃÐà·ÕÂÁ

NO.L01 - 300THB.
fried pork with garlic

ËÁÙÊÑº·Í´¡ÃÐà·ÕÂÁ

NO.L02 - 300THB.
fried minced pork with garlic

ËÁÙ¡ÃÍº·Í´¡ÃÐà·ÕÂÁ

NO.L03 - 350THB.
fried crispy pork with garlic

à¹×éÍ·Í´¡ÃÐà·ÕÂÁ

NO.L04 - 350THB.
fried beef with garlic

»ÅÒà¹×éÍÍ‹Í¹·Í´¡ÃÐà·ÕÂÁ

NO.L05 -600THB.
fried fresh water fish with garlic

¡ØŒ§·Í´¡ÃÐà·ÕÂÁ

NO.L07 - 450THB.
fried shrimp with garlic

»ÅÒËÁÖ¡·Í´¡ÃÐà·ÕÂÁ

NO.L08 -350THB.
fried squid with garlic

µÑº·Í´¡ÃÐà·ÕÂÁ

NO.L06 - 250THB.
fried pork liver with garlic

ËÁÖ¡¡ØŒ§·Í´¡ÃÐà·ÕÂÁ

NO.L09 - 400THB.
fried squid and shrimp with garlic

àÁ¹Ù ·Í´¡ÃÐà·ÕÂÁ
fried with garlic

»ÅÒ¡Ð¾§·Í´¼Ñ´¢Öé¹ฉ‹ÒÂ

NO.K01 - 400THB.
fried sea bass stir-fry with celery

»ÅÒ¡Ð¾§·Í´¼Ñ´¾ÃÔ¡ä·Â´Ó

NO.K02 - 400THB.
fried sea bass stir-fry with black pepper

»ÅÒ¡Ð¾§·Í´¼Ñ´ªÐÍÁ

NO.K03 - 450THB.
fried sea bass stir-fry with tropical acacia

»ÅÒ¡Ð¾§·Í´¼Ñ´ÁÐÃÐ

NO.K04 - 450THB.
fried sea bass stir-fry with bitter melon

»ÅÒ¡Ð¾§·Í´ÃÒ´¾ÃÔ¡

NO.K05 - 400THB.
fried sea bass with chili spicy sauce

»ÅÒ¡Ð¾§·Í´«ÍÊÁÐ¢ÒÁ

NO.K06 - 400THB.
fried sea bass with tamarind sauce

»ÅÒ¡Ð¾§·Í´¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.K07 - 400THB.
fried sea bass stir-fry with chili

»ÅÒ¡Ð¾§ÅÇ¡¨ÔéÁ

NO.K14 - 400THB.
cooked sea bass serve with dips

»ÅÒ¡Ð¾§¹Öè§ÁÐ¹ÒÇ

NO.K09 - 450THB.
steamed sea bass with lime

»ÅÒ¡Ð¾§¹Öè§º�ÇÂ

NO.K10 - 400THB.
steamed sea bass with chinese plum

¼Ñ´ฉ‹Ò»ÅÒ¡Ð¾§

NO.K11 - 400THB.
sea bass stir-fry with herbs

ฉÙ‹ฉÕè»ÅÒ¡Ð¾§

NO.K12 - 400THB.
sea bass with spicy coconut milk sauce

»ÅÒ¡Ð¾§¼Ñ´à»ÃÕéÂÇËÇÒ¹

NO.K13 - 450THB.
sea bass with sweet and sour sauce

»ÅÒ¡Ð¾§·Í´¼Ñ´¾ÃÔ¡¢Ô§

NO.K08 - 400THB.
fried sea bass stir-fry with ginger and chili

»ÅÒ¡Ð¾§·Í´¹éÓ»ÅÒ

NO.K15 - 450THB.
fried sea bass with salted fish sauce

ฉÙ‹ฉÕè»ÅÒ´Ø¡·ÐàÅ

NO.K16 - 400THB.
sea catfish with spicy coconut milk sauce

¼Ñ´ฉ‹Ò»ÅÒ´Ø¡·ÐàÅ

NO.K17 - 400THB.
sea catfish stir-fry with herbs

àÁ¹Ù »ÅÒ
fish dish
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ä¡‹¼Ñ´¾ÃÔ¡á¡§

NO.L10 - 300THB.
stir-fry chicken with chili curry paste

ËÁÙªÔé¹¼Ñ´¾ÃÔ¡á¡§

NO.L11 - 300THB.
stir-fry pork with chili curry paste

ËÁÙ¡ÃÍº¼Ñ´¾ÃÔ¡á¡§

NO.L12 - 350THB.
stir-fry crispy pork with chili curry paste

à¹×éÍªÔé¹¼Ñ´¾ÃÔ¡á¡§

NO.L13 - 350THB.
stir-fry beef with chili curry paste

¡ØŒ§¼Ñ´¾ÃÔ¡á¡§

NO.L14 - 400THB.
stir-fry shrimp with chili curry paste

»ÅÒËÁÖ¡¼Ñ´¾ÃÔ¡á¡§

NO.L15 - 350THB.
stir-fry squid with chili curry paste

ËÁÖ¡¡ØŒ§¼Ñ´¾ÃÔ¡á¡§

NO.L16 - 450THB.
stir-fry squid and shrimp with chili curry 
paste

¿Í§àµŒÒËÙŒ¤ÑèÇ¾ÃÔ¡à¡Å×Í

NO.L17 - 280THB.
tofu skin stir-fry with salt and chili

ËÁÙ¡ÃÍº¤ÑèÇ¾ÃÔ¡à¡Å×Í

NO.L18 - 350THB.
crispy pork stir-fry with salt and chili

¼Ñ´ÊÐµÍËÁÙÊÒÁªÑé¹ãÊ‹¡Ð·Ô

NO.L19 - 300THB.
stir-fry pork belly with sator bean and 
coconut milk

¼Ñ´ÊÐµÍ¡ÃÐ´Ù¡ËÁÙãÊ‹¡Ð·Ô

NO.L20 - 350THB.
stir-fry pork soft bone with sator bean and 
coconut milk

¼Ñ´ÊÐµÍ¡ØŒ§ãÊ‹¡Ð·Ô

NO.L21 - 450THB.
stir-fry shrimp with sator bean and coconut 
milk

áË¹Á¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.L22 - 250THB.
stir-fry homemade sour pork sausage with 
chili

¡ØŒ§¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.L23 - 400THB.
stir-fry shrimp with chili

»ÅÒËÁÖ¡¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.L24 - 350THB.
stir-fry squid with chili

ËÁÖ¡¡ØŒ§¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.L25 - 450THB.
stir-fry squid and shrimp with chili

à¹×éÍ»Ù¼Ñ´¾ÃÔ¡¢ÕéË¹Ù

NO.L26 - 800THB.
stir-fry crab meat with chili

ฉÙ‹ฉÕè¡ØŒ§

NO.L27 - 400THB.
shrimp with spicy coconut milk sauce

à¹×éÍ»Ù¤ÑèÇÊÁØ¹ä¾Ã

NO.L28 - 850THB.
crab meat stir-fry with herbs

¡ØŒ§¤ÑèÇÊÁØ¹ä¾Ã

NO.L29 - 450THB.
shrimp stir-fry with herbs

¡Ò¡ËÁÙ¼Ñ´¾ÃÔ¡¢Ô§

NO.L30 - 350THB.
crispy pork stir-fry with ginger and chili

àÁ¹Ù ¼Ñ´à¼ç´
stir-fried wqith spicy sauce
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ä¡‹·Í´¤ÑèÇä¢‹

NO.L51 - 250THB.
stir-fry egg with fried chicken

ËÁÙ·Í´¤ÑèÇä¢‹

NO.L52 - 300THB.
stir-fry egg with fried pork

ËÁÙ¡ÃÍº¤ÑèÇä¢‹

NO.L53 - 350THB.
stir-fry egg with crispy pork

áË¹Á¤ÑèÇä¢‹

NO.L54 - 300THB.
stir-fry egg with homemade sour pork 
sausage

¤ÑèÇä¢‹
sitr-fried with egg

¼Ñ´¡Ðà¾ÃÒä¡‹·Í´

NO.L31 - 300THB.
fired chicken stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒä¡‹ÊÑºË¹‹ÍäÁŒ´Í§

NO.L32 - 300THB.
minced chicken stir-fry with sweet basil and 
fermented bamboo shoot

¼Ñ´¡Ðà¾ÃÒä¡‹ªÔé¹

NO.L33 - 250THB.
chicken stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒËÁÙÊÑº

NO.L34 - 250THB.
minced pork stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒËÁÙÊÑºË¹‹ÍäÁŒ´Í§

NO.L35 - 300THB.
minced pork stir-fry with sweet basil and 
fermented bamboo shoot

¼Ñ´¡Ðà¾ÃÒËÁÙªÔé¹

NO.L36 - 300THB.
pork stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒËÁÙ¡ÃÍº

NO.L37 - 350THB.
crispy pork stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒáË¹Á¡Ø¹àªÕÂ§

NO.L38 - 300THB.
sour pork sausage and chinese pork sausage 
stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒä¢‹àÂÕèÂÇÁŒÒËÁÙÊÑº

NO.L39 - 350THB.
minced pork and century egg stir-fry with 
sweet basil

¼Ñ´¡Ðà¾ÃÒà¹×éÍªÔé¹

NO.L40 - 350THB.
beef stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒà¹×éÍÊÑºË¹‹ÍäÁŒ´Í§

NO.L41 - 350THB.
minced beef stir-fry with sweet basil and 
fermented bamboo shoot

¼Ñ´¡Ðà¾ÃÒà¹×éÍÊÑº

NO.L42 - 330THB.
minced beef stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒËÁÖ¡¡ØŒ§

NO.L43 - 450THB.
squid and shrimp stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒ¡ØŒ§

NO.L44 - 400THB.
shrimp stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒ»ÅÒËÁÖ¡

NO.L45 - 350THB.
squid stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒà¹×éÍ»Ù

NO.L46 - 800THB.
crab meat stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒ»ÅÒ¡ÃÒÂ

NO.L47 - 300THB.
fish cake stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒµÑº

NO.L48 - 250THB.
pork liver stir-fry with sweet basil

¼Ñ´¡Ðà¾ÃÒàµŒÒËÙŒä¢‹ËÁÙÊÑº

NO.L49 - 300THB.
minced pork and egg tofu stir-fry with sweet 
basil

¼Ñ´¡Ðà¾ÃÒËÍÂáÁÅ§ÀÙ‹

NO.L50 - 285THB.
boiled mussels stir-fry with sweet basil

àÁ¹Ù ¼Ñ´¡Ðà¾ÃÒ
stir-fried with basil leaves (pad kra-pao)
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top: L41 - ¼Ñ´¡Ðà¾ÃÒà¹×éÍÊÑºË¹‹ÍäÁŒ´Í§, bottom: L06 - µÑº·Í´¡ÃÐà·ÕÂÁ
no service charge, no vat, all food pictures are for advertising purposes only
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M02 - Ë¹‹ÍäÁŒ½ÃÑè§¼Ñ´¡ØŒ§
NO.M02 - 450THB.
asparagus with shrimp

¡ØŒ§¼Ñ´¾ÃÔ¡à¼Ò

NO.L52 - 400THB.
shrimp stir-fry with thai chili paste

»ÅÒËÁÖ¡¼Ñ´¾ÃÔ¡à¼Ò

NO.L53 - 350THB.
squid stir-fry with thai chili paste

ä¡‹¼Ñ´àÁç´ÁÐÁ‹Ç§Ï

NO.L54 - 330THB.
chicken stir-fry with cashew nut

à¹×éÍ»Ù¼Ñ´¼§¡ÐËÃÕè

NO.L55 - 800THB.
stir-fry curry with crab meat

ËÁÖ¡¡ØŒ§¼Ñ´¼§¡ÐËÃÕè

NO.L56 - 450THB.
stir-fry curry with squid and shrimp

«Õèâ¤Ã§ËÁÙ¼Ñ´µÐä¤ÃŒ

NO.L57 - 330THB.
pork ribs stir-fry with lemon grass

¡ØŒ§¼Ñ´ÊÒÁàËÁç¹

NO.L58 - 450THB.
shrimp with mix smelly vegetables

áË¹Á¼Ñ´ÊÒÁàËÁç¹

NO.L59 - 300THB.
homemade sour pork sausage with mix smelly 
vegetables

àµŒÒËÙŒä¢‹·Ã§à¤Ã×èÍ§

NO.L60 - 600THB.
egg tofu with shrimp, crab meat, squid, and 
minced pork

¾ÍÃ�¤ªÍ»ÃÒ´«ÍÊ

NO.L61 - 350THB.
chinese style pork chop

L61 - ¾ÍÃ�¤ªÍ»ÃÒ´«ÍÊ
(à¾ÔèÁàÊŒ¹ÁÒÁ‹ÒáÅÐä¢‹ä¡‹ +500thb.)
NO.L61 - 350THB.
chinese style pork chop

¾ÍÃ�¤ªÍ»¼Ñ´à»ÃÕéÂÇËÇÒ¹

NO.L62 - 350THB.
pork chop with sweet and sour suace

ä¡‹¼Ñ´à»ÃÕéÂÇËÇÒ¹

NO.L63 - 300THB.
chicken with sweet and sour sauce

¡ØŒ§·Í´«ÍÊÁÐ¢ÒÁ

NO.L64 - 400THB.
fried shrimp with tamarind sauce

àµŒÒËÙŒ¡ÃÐ´Ò¹¹Öè§ËÁÙÊÑº»ÅÒà¤çÁ

NO.L65 - 300THB.
steamed tofu with minced pork and
salted fish

»ÅÒËÁÖ¡¼Ñ´¡Ð»�

NO.L66 - 350THB.
stir-fry shrimp paste with squid

àÁ¹Ù ¡Ñº¢ŒÒÇÍ×è¹æ
other dishes

left: L61 - ¾ÍÃ�¤ªÍ»ÃÒ´«ÍÊ, right: M02 - Ë¹‹ÍäÁŒ½ÃÑè§¼Ñ´¡ØŒ§
no service charge, no vat, all food pictures are for advertising purposes only
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¼Ñ´â»ˆÂà«ÕÂ¹

NO.M01 - 550THB.
chinese cabbage with squid, shrimp, pork, 
pork liver, and glass noodle

Ë¹‹ÍäÁŒ½ÃÑè§¼Ñ´¡ØŒ§

NO.M02 - 450THB.
asparagus with shrimp

Ë¹‹ÍäÁŒ½ÃÑè§¼Ñ´»ÅÒËÁÖ¡

NO.M03 - 400THB.
asparagus with squid

¼Ñ´¤Ð¹ŒÒËÁÙ¡ÃÍº

NO.M04 - 400THB.
chinese kale with crispy pork

¼Ñ´¤Ð¹ŒÒ»ÅÒËÁÖ¡

NO.M05 - 400THB.
chinese kale with squid

¼Ñ´¤Ð¹ŒÒËÁÙÊÑº»ÅÒà¤çÁ

NO.M06 - 400THB.
chinese kale with salted fish and minced pork

¼Ñ´¼Ñ¡ºØŒ§½ÍÂËÁÙ¡ÃÍº

NO.M07 - 400THB.
sliced water spinach with crispy pork

¼Ñ´¼Ñ¡ºØŒ§½ÍÂ

NO.M08 - 250THB.
stir-fry water spinach

¼Ñ´¼Ñ¡ºØŒ§½ÍÂ¡Ð»�

NO.M09 - 250THB.
stir-fry shrimp paste with water spinach

¼Ñ´¼Ñ¡ºØŒ§½ÍÂãÊ‹µÑº

NO.M10 - 380THB.
water spinach with pork liver

¶ÑèÇÅÑ¹àµÒ¼Ñ´¡ØŒ§

NO.M11 - 450THB.
green peas with shrimp

¶ÑèÇÅÑ¹àµÒ¼Ñ´»ÅÒËÁÖ¡

NO.M12 - 400THB.
green peas with squid

¡ÐËÅèÓ»ÅÕ¼Ñ´¹éÓ»ÅÒ

NO.M13 - 250THB.
stir-fry salted fish sauce cabbage 

¡ÐËÅèÓ»ÅÕ¼Ñ´áË¹Á

NO.M14 - 300THB.
cabbage with homemade sour pork sausage

¡ÐËÅèÓ»ÅÕ¼Ñ´¹éÓÁÑ¹ËÍÂä¢‹¹Ø‹Á

NO.M15 - 285THB.
stir-fry oyster sauce with cabbage and 
omelet egg

¼Ñ´ÇØŒ¹àÊŒ¹ ¡ÐËÅèÓ»ÅÕãÊ‹ä¢‹

NO.M16 - 285THB.
glass noodle with cabbage and egg

¼Ñ´äËÅºÑÇ¡ØŒ§

NO.M17 - 450THB.
lstir-fry lotus stem and shrimp

àµŒÒËÙŒ¼Ñ´ªÐÍÁ

NO.M18 - 300THB.
stir-fry tofu with tropical acacia

¡ØŒ§áÅÐËÁÙÊÑº¼Ñ´ÊÐµÍ¡Ð»�

NO.M19 - 450THB.
stir-fry shrimp paste with sator bean, shrimp, 
and minced pork

ËÁÙªÔé¹¼Ñ´ÊÐµÍ¡Ð»�

NO.M20 - 350THB.
stir-fry shrimp paste with sator bean,
and pork

ËÁÙ¡ÃÍº¼Ñ´ÊÐµÍ¡Ð»�

NO.M21 - 400THB.
stir-fry shrimp paste with sator bean,
and crispy pork

¼Ñ´¼Ñ¡ÃÇÁËÁÙ

NO.M22 - 350THB.
mix vegetable with pork

¼Ñ´¼Ñ¡ÃÇÁà¹×éÍ

NO.M23 - 350THB.
mix vegetable with beef

¼Ñ´¼Ñ¡ÃÇÁ¡ØŒ§

NO.M24 - 450THB.
mix vegetable with shrimp

ÁÐÃÐ¼Ñ´»ÅÒà¤çÁËÁÙÊÑº

NO.M25 - 350THB.
stir-fry bitter melon with salted fish and 
minced pork

ÁÐÃÐ¼Ñ´¹éÓÁÑ¹ËÍÂä¢‹¹Ø‹Á

NO.M26 - 250THB.
stir-fry bitter melon with oyster sauce and 
omelet

ÁÐÃÐ¼Ñ´áË¹Á

NO.M27 - 300THB.
stir-fry bitter melon with homemade sour 
pork sausage

¼Ñ´¿˜¡·Í§ãÊ‹ä¢‹

NO.M30 - 300THB.
stir-fry pumpkin and egg

ÁÐÃÐ¼Ñ´à¹×éÍ

NO.M28 - 350THB.
stir-fry bitter melon with beef

¼Ñ´¡ÃÐàฉ´ËÁÙ¡ÃÍº

NO.M29 - 400THB.
water mimosa with crispy pork

àÁ¹Ù ¼Ñ´¼Ñ¡
stir-fried vegetasbles
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á¡§ÊŒÁ»ÅÒ¡Ð¾§Ê´¼Ñ¡ÃÇÁ

NO.N01 - 400THB.
orange curry herbal soup with
mix vegetables and sea bass

á¡§ÊŒÁ»ÅÒ¡Ð¾§·Í´¼Ñ¡ÃÇÁ

NO.N02 - 400THB.
orange curry herbal soup with
mix vegetables and fried sea bass

á¡§ÊŒÁ¡ØŒ§¼Ñ¡ÃÇÁ

NO.N03 - 450THB.
orange curry herbal soup with
mix vegetables and fried shrimp

á¡§ÊŒÁÊÑº»ÐÃ´«Õèâ¤Ã§ËÁÙ

NO.N04 - 330THB.
orange curry herbal soup with pineapple 
and pork ribs

á¡§ÊŒÁ¡ØŒ§ ªÐÍÁä¢‹

NO.N05 -450THB.
orange curry herbal soup with shrimp
and tropical acacia fried egg omelet

á¡§ÊŒÁ¾ÃÔ¡Ê´¡Ðà¾ÃÒ»ÅÒ¡Ð¾§
ãÊ‹ãº¡Ðà¾ÃÒáÅÐ¾ÃÔ¡Ê´
NO.N06 - 4 THB.
orange curry herbal soup with fresh chili
sweet basil and sea bass

á¡§ÊŒÁãµŒäËÅºÑÇ»ÅÒ¡Ð¾§

NO.N07 - 450THB.
orange curry herbal soup (southern style)
with lotus stem and sea bass

á¡§ÊŒÁãµŒäËÅºÑÇ¡ØŒ§

NO.N08 - 450 THB.
orange curry herbal soup (southern style)
with lotus stem and shrimp

á¡§ÊŒÁãµŒË¹‹ÍäÁŒ´Í§»ÅÒ´Ø¡·ÐàÅ

NO.N09 - 450THB.
orange curry herbal soup (southern style)
with sea catfish and fermented bamboo shoot

á¡§Í‹ÍÁËÁÙãÊ‹¿˜¡
ãÊ‹¿˜¡ËÍÁáÅÐ¿˜¡·Í§
NO.N10 - 330THB.
isan dill soup with pork and winter melon

á¡§Í‹ÍÁËÁÙ¼Ñ¡àÁ×Í§Ë¹ÒÇ

NO.N11 - 330THB.
isan dill soup with pork and mix vegetables

á¡§Í‹ÍÁËÁÙ¿˜¡·Í§ÇØŒ¹àÊŒ¹

NO.N12 - 330THB.
isan dill soup with pork, glass noodle, and
pumpkin

á¡§ÅÒÇ»ÅÒ¡Ð¾§Ë¹‹ÍäÁŒ´Í§

NO.N13 - 450THB.
herbal dill soup with sea bass and fermented 
bamboo shoot

àÁ¹Ù á¡§ÊŒÁ á¡§Í‹ÍÁ
orange curry herbal soup, and isan dill soup 

µŒÁÂÓ»ÅÒËÁÖ¡
(àÅ×Í¡ ¹éÓ¢Œ¹ ËÃ×Í¹éÓãÊ)
NO.N14 - 350THB.
tom-yum with squid
(choose milky soup or clear soup)

µŒÁÂÓËÁÖ¡¡ØŒ§
(àÅ×Í¡ ¹éÓ¢Œ¹ ËÃ×Í¹éÓãÊ)
NO.N15 - 450THB.
tom-yum with squid and shrimp
(choose milky soup or clear soup)

µŒÁÂÓ¡ØŒ§ÁÑ¹¡ØŒ§

NO.N16 - 400THB.
milky shrimp tom-yum

µŒÁÂÓ»ÅÒ¡Ð¾§
(àÅ×Í¡ ¹éÓ¢Œ¹ ËÃ×Í¹éÓãÊ)
NO.N17 - 400THB.
tom-yum with sea bass
(choose milky soup or clear soup)

µŒÁÂÓ»ÅÒ¡Ð¾§ º�ÇÂ ¡Ò¡ËÁÙ

NO.N18 - 400THB.
chinese plum tom-yum with sea bass and 
pork crackling

µŒÁ«Ø»à»ÍÃ�à¹×éÍµØŽ¹

NO.N19 - 300THB.
spicy herbal soup with steamed beef

à¡ÒàËÅÒËÁÙÊÑºµŒÁÂÓ
(à¾ÔèÁàÊŒ¹ÁÒÁ‹ÒáÅÐä¢‹ä¡‹ +50thb.)
NO.N20 - 230THB.
minced pork tom-yum
(add instant noodle and egg +50.-)

µŒÁÂÓ¡ÃÐ´Ù¡ËÁÙ¼Ñ¡´Í§

NO.N21 - 350THB.
pickled mustard tom-yum with pork ribs

µŒÁÂÓËÁÙ¡ÃÍº¹éÓ¢Œ¹

NO.N22 - 350THB.
milky tom-yum with crispy pork

µŒÁÂÓËÁÙÊÑºàµŒÒËÙŒä¢‹¹éÓ¢Œ¹

NO.N23 - 300THB.
milky tom-yum with minced pork and
egg tofu

µŒÁá«‹º¡ÃÐ´Ù¡ËÁÙãÊ‹ä¢‹

NO.N24 - 350THB.
isan hot and spicy soup with pork ribs and 
egg

µŒÁá«‹ºà¹×éÍµØŽ¹¡Ð»�

NO.N25 - 300THB.
isan hot and spicy soup with beef and
shrimp paste

àÁ¹Ù µŒÁÂÓ
tom-yum (sour and spicy soup)
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á¡§¨×´ËÁÙÊÑºàµŒÒËÙŒ¡ÃÐ´Ò¹

NO.N30 - 300THB.
clear soup with minced pork and tofu

á¡§¨×´ËÁÙÊÑºä¢‹¹Ø‹Á

NO.N26 - 300THB.
clear soup with minced pork and omelet

á¡§¨×´ÊÒËÃ‹ÒÂ
(ãÊ‹ËÁÙÊÑº, ¼Ñ¡¡Ò´¢ÒÇ, áÅÐàµŒÒËÙŒä¢‹)
NO.N27 - 300THB.
clear soup with chinese seaweed, minced 
pork, chinese cabbage, and egg tofu

á¡§¨×´ÁÐÃÐËÁÙÊÑº

NO.N28 - 300THB.
clear soup with minced pork and
bitter melon

á¡§¨×´ÇØŒ¹àÊŒ¹
(ãÊ‹ËÁÙÊÑº, ¡ØŒ§áËŒ§, àËç´ËÙË¹Ù)
NO.N29 - 300THB.
clear soup with glass noodle, minced pork,
dried shrimp, and mushroom

á¡§¨×´ËÁÙÊÑº¿Í§àµŒÒËÙŒ

NO.N31 - 300THB.
clear soup with minced pork and tofu skin

á¡§¨×´»ÅÒ¡Ð¾§àµŒÒËÙŒ¡ÃÐ´Ò¹

NO.N32 - 450THB.
clear soup with sea bass and tofu

µŒÁ¡ÃÐ´Ù¡ËÁÙ¼Ñ¡¡Ò´´Í§

NO.N37 - 350THB.
clear pickled mustard soup with pork ribs

ËÁÙÊÑºµŒÁº�ÇÂáÅÐ¢Ô§

NO.N35 - 300THB.
chinese plum and ginger clear soup with 
minced pork

µŒÁº�ÇÂ »ÅÒ¡Ð¾§

NO.N36 - 400THB.
chinese plum clear soup with sea bass

µŒÁ¼Ñ¡¡Ò´´Í§ÁÐÃÐËÁÙÊÑºµÑºËÁÙ

NO.N33 - 350THB.
clear pickled mustard soup with pork liver,
minced pork, and bitter melon

µŒÁ¼Ñ¡¡Ò´´Í§ÁÐÃÐ»ÅÒ¡Ð¾§

NO.N34 - 450THB.
clear pickled mustard soup with sea bass
and bitter melon

àÁ¹Ù á¡§¨×´
clear seasoned soup

µŒÁ¢‹Ò»ÅÒ¡Ð¾§

NO.N38 - 400THB.
galangal coconut milk soup with sea bass

µŒÁ¢‹Ò»ÅÒ¡Ð¾§·Í´

NO.N39 - 400THB.
galangal coconut milk soup with
fried sea bass

µŒÁ¢‹Òä¡‹

NO.N41 - 300THB.
galangal coconut milk soup with chicken

µŒÁ¢‹ÒËÁÖ¡¡ØŒ§

NO.N40 - 450THB.
galangal coconut milk soup with
squid and shrimp

á¡§àÊŒ¹ÃŒÍ¹¡Ð·Ô
(ãÊ‹ËÁÙÊÑº, ¡ØŒ§áËŒ§, àËç´ËÙË¹Ù)
NO.N42 - 350THB.
coconut milk soup, glass noodle, minced pork,
dried shrimp, and mushroom

á¡§à¢ÕÂÇËÇÒ¹à¹×éÍµÔ´àÍç¹áÅÐÁÑ¹

NO.N44 - 350THB.
green curry soup with stewed beef

á¡§à¢ÕÂÇËÇÒ¹ÅÙ¡ªÔé¹»ÅÒ¡ÃÒÂ

NO.N45 - 300THB.
green curry soup with fish ball

á¡§à¢ÕÂÇËÇÒ¹ËÁÖ¡¡ØŒ§

NO.N46 - 550THB.
green curry soup with squid and shrimp

á¡§à¢ÕÂÇËÇÒ¹ä¡‹

NO.N43 - 300THB.
green curry soup with chicken

á¡§à¼ç´à¹×éÍµÔ´àÍç¹áÅÐÁÑ¹

NO.N48 - 350THB.
spicy curry soup with stewed beef

á¡§à¼ç´¡ÃÐ´Ù¡ËÁÙ¿˜¡·Í§

NO.N49 - 350THB.
spicy curry soup with soft pork bone and
pumpkin

á¡§à¼ç´ä¡‹Ë¹‹ÍäÁŒ´Í§

NO.N50 - 300THB.
spicy curry soup with chicken and
fermented bamboo shoot

á¡§à¼ç´à¹×éÍãÊ‹¿˜¡

NO.N51 - 350THB.
spicy curry soup with beef and winter melon

á¡§à¼ç´ä¡‹ãÊ‹¿˜¡

NO.N52 - 300THB.
spicy curry soup with chicken and
winter melon

á¡§à¼ç´¡ÃÐ´Ù¡ËÁÙãÊ‹¿˜¡

NO.N47 - 350THB.
spicy curry soup with soft pork bone and
winter melon

àÁ¹Ùá¡§¡Ð·Ô
soup that cooked with coconut milk
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ªØ´¨ÔéÁ¨Ø‹ÁËÁÙ

NO.P01 - 750THB.
pork hot pot set

P01 - ªØ´¨ÔéÁ¨Ø‹ÁËÁÙ
NO.P01 - 750THB.
pork hot pot set

ªØ´¨ÔéÁ¨Ø‹Áà¹×éÍ

NO.P02- 800THB.
beef hot pot set

ªØ´¨ÔéÁ¨Ø‹Á»ÅÒ¡Ð¾§

NO.P03 - 1,000THB.
sea bass hot pot set

à¹×éÍËÁÙ¨Ò¹áÂ¡

NO.P21 - 350THB.
pork dish for hot pot

à¹×éÍÇÑÇ¨Ò¹áÂ¡

NO.P22 - 400THB.
beef dish for hot pot

»ÅÒ¡Ð¾§¨Ò¹áÂ¡

NO.P23 - 600THB.
sea bass dish for hot pot

àµŒÒËÙŒ¡ÃÐ´Ò¹

NO.P25 - 150THB.
tofu dish for hot pot

¹éÓ«Ø»á¡§ÊŒÁ

NO.P26 - 100THB.
add orange curry soup to hot pot

àµŒÒËÙŒä¢‹

NO.P24 - 85THB.
egg tofu dish for hot pot

àÁ¹Ù ¨ÔéÁ¨Ø‹Á
hot pot

P01 - ªØ´¨ÔéÁ¨Ø‹ÁËÁÙ
no service charge, no vat, all food pictures are for advertising purposes only


