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CHEF KHUN SUPREEDA HAS RECOMMEMDED THE FOLLOWING SPECIALS THIS

Appetizers 21191

Par Pia Phuket 1JF|.1'rrJ:r.1I|.ﬁm
Frash chickan spring rolls with Phuke! sauce

Thung Mguan gadu
Harbed minced chicken, glass noodle, celery in golden bag

¥
Manora uluit
Mini fresh seasoning fruit topped with herbed minced pork and peanuts

Salad @dm

Yam Chom Phu ey
Rose apple salad with poached prawns topped with crispy shallot

&
Laab Neu Poo atuiifley
Delicious crab meat salad with roasted jasmine rice and mint leaves

Main Courses BDIWITHAN

Mara Phad Prik wzszdanin
Stir=fry bitter gourd with chickan and chili on oysler sauce

Pla Ta-khrai darmzleg

MOMTH.

195

225

223

350

245

Pan-fried marinated snow fish fillet with lemongrass served with peanut sauce

Fhaneang Ma Ming uwisanzaa
Phaneang curry of roasted duck in coconut milk and poached asparagus

Har Mok Bai Cha-phlu Ha'nm'lu'mﬂq

Steamed spicy white snapper souffle & prawns in red curry
with coconut milk on Cha-phlu leaves

Prices are i Thai Bakl awd subgect lo 0% service charge and applicehle goverames) fav

450

375
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Desserts 1991171

Khow Miaw Ma-Muang  27andeassns 145
Traditions! The style sticky rice with mengo

Chong Nang 184414 145
Banana in syrup topped with young fresn cocanut

Banana Roll umwmelss 150
Fresh banana rolled in crepa sarved with sweel creme sauce

Ruam Mitr Khanom Thai sasdasusing 145
Mixad dessert plattar of traditional Thai specialities e pRrSOn
3
Assorted Seasanal Fresh Fruits Wol7IW 145
PRl PRCSON
Chocolate Mousse Tealnuanys 175

Balgian dark chocolate toppead with shredded hazelnut white chosolate

Haagen-Dazs Ice Cream and Sorbaet  leAads

1 Scoop a4
2 Scoops 180

lga Gream Flavors: Vanilla, Chocolata and Strawberry
Sorhar Flavora: Graen Tea, Mango, Lemon and Raspberry

Prices are e T Faké and subject da 104 servioe charge and app fioable govenuves fax
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Appetizers amsrmeuldsm

Goong Sarong nalaT
Priuket noodie-wrapped prawns with mango salsa sauce

Thod Mun Goong nemsuns
Golden prawn cakes with plum sauce

& Arharn Vang Jan Plsed BT TR LA
Phuket noodie-wrapped prawns, fresh spong rolls, chicken in pandanas leaf and fish cakes

Sao Noy Hom Pla aviuasmvamn
Rice paper wrapped prawns with celery and carrot

W Phueak Lol Na \Jansaamme
Succulert taro shapad ball of crabmaal and prawns with mint sauces

Poo Ja Y
Golden crabmeat in crab shell with sweet chil and plum sauce

Thod Mun Pla narifudan
Fesh cakes with spices and red curry

Pla Meuk Chup Pang Thod ﬂﬂmﬁnquuﬁﬂﬂam
Squid battered and deep-fried

Satay Slam A ALEIN
Mixed griled satay with peanut sauce

Gai Hor Baitoey Twalumn
Chicken in pandanas leaf with sweet chili sauce

I"]"'%F'ﬂr Pia Pak uaidein
Fresh vegetable spring rolls with sesame sauce

Paor Pia Goong Sod Mtﬂmﬁnﬁm

Fresh prawn spring rolls with ginger sesame sauce

FF’:’.‘I-I‘ Pia Thod vnideznon
Crispy vegatable spring rolls with plurm sauce

Soups Wwung
# Tom Yam (300Ng AHENT)
Spicy and sour king prawn soup with lemongrass

Tom Klong Pla Grob axlasaansen
Spicy herbed soup of pan seared white snapper fillet

Tom Kha Gal suln
Chickoen soup with cosort milk and kaflir limea

PTurn Kha Hed ;N'll‘uﬁ-n
Mixed mushrooms soup with coconut milk and kaffir lime

Gaeng Liang Phak wifiekn
Vegetables soup with herbs "Southern style’

Priced are i Tt Baht and sabrecs po TS rérnce charpe ded appdicalys paovdrmament Lite

215

265

350

215

285

335

265

250

265

225

175

225

165

245

245

245

185

195
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Salads #AASH

# Yam Som O il
Pomelo salad with tamarind dressing and crigpy shallots

Som Tam Poo Nim fusmils
Tradiional grean papaya salad with frad soft shell crab, chill and roasted peamuts

ﬁ Yam Hua Plee dwiii
Salad of banana blossom, pan searad tofu, ground roasted coconut in tamarind dressing

Phla Goong ﬂ:i*nfa
Spicy kang prawn salad with lemongrass. shallots and mint leaves

Miang Pla Grob dssainsay
Salad of white snapper filet, ginger, lemongrass, cashew nuts and mint laavas

Yarm Talay #mels
Spicy seafood salad with lemongrass

Yam Woon Sen thjumu
Glass noodle zalad with minced chicken, squid and prawns

Yam Pla Foo #any
Graen mango salad with crspy fish and roasted cashaw nuts

"’ Yam Nue yang duilasn
Grifad beef galad with chill, ground-roasted jasmine nce, mint (saves

;i& Yam Hed sidta
Graen salad with mushrooms, tofu and cashew nuts

Vegetables HANN
Goong Phad Broccoli nufufiorlad

Sauteed broccoll and prawns with oyster sauce

;j* Phad Phak Thod Yod dafinmansan
Maorming glory stir-fry with mushroom sadca

Kana Moo Grob  Azwmynsay
Kale stir-fry with golden crispy pork

F& Phad Phak Ruam dainiis
Mixed vagstables stir-fry with soy sauca

Phad Songkhla &nasaan
Sauteed asparagus, carrot, chicken with mushroom sauce

ﬁ Phanaeng Tao Hu Thod wwswiwinas
Tofu toppad with Ach cury sauce with coconut milk

a
;i‘ Gaeng Khew Wan Broccoli g uBonlas
Graen curry of broccoll carrot and tofu in coconut millk

Priced are i Tiied Baht and sabrec ro TOT sérnce charpe ged appdicalys paovdrmament ite

195

235

345

295

2465

295

1895

375

225

245

175

215

185

215

195

225
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Seafood 2MWIINEA

' Gaeng Kathi Neu Poo umn::ﬁu'fﬂq 435
Read curry of blue crabmeal with basil in coconul milk

# Poo Nim Thod Krathiem 'LJ'I:iIHﬂEIHnﬁLﬁHH 435
Soft shell crabs from the wok with pepper, garic and basil
Goong Phad Makham Piak ﬁqﬁmm1mlﬂm 375
Pan seared king prawns lopped with tamarnind sauce
Chu Chi Goong, Pla ijﬁt U 345

Rich red curry sauce with King prawns or white snapper filet in cosonut milk

Phad Kraphao Talay Enn:m'rl-i'ﬂm 375
Sealood str-fry with chil and basd

' Pla Neung Khing Yailads 495
Steamed whola while snapper with ginger and celery

Fla Neung Manaow Uitz 485
Stearned whoke white snapper with Tresh chll and lime jwce

Fla Thod Samunprai Uamanmyulng 495
Whobs white snapper from the wold with herbs

Pla Rard Prik dasawsn 405
Pan searad white snapoar filkkl with frash sweal chili sauce

Phad Similan #nnHdu 350
Seafood stir-fry with curry and herbs

: w * a3
Rice & Noodles 97, Nawal

#’ Phad Thai Goong Sod r-‘r'n'lnﬂﬁ-mn 265
Stir-fry Thai noodle with prawns, tofu and tamanind sauce
P Phad Thai Phak finlnuin £0

Stir-fry Thai noodle with 1ofu, vegatablas and tamarind sauce

Khao Sci T1i9an 245
Chiang Mai curry wilh chicken and yalow noodias i coconut millk

Phad Se-ew Gai, Moo, Goong findiiiln, Wy, rEu 245/ 265
Stir-fry rice noodles with chickan, pork or prawns in soy sauce

Khow Phad Talay sz 285
Sauleed jaemine rice with saafood

Khow Orb Sab-Pa-Rod ameufutlzam 235
Pirsapple fulfy nce with prawns, raising and cashew nuts sarved in whole pineapple

gt Khow Pad Ta-Khrai ;ﬂjﬁﬁﬂtiﬂ; 245
Sautead jasmine rica with lemongrass, pan seared white snapper filet & mango salad

Priced are i Thind Baht and sebrecs ro JET service charpe ond appdicalys gaovermanent Lice
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Meats WNHWNIAN

Gaeng Phed Pad Yang unadmilae 425
Red curry of roasted duck, pineapple, grapes. cherry tomatoes in coconut milk

#’ Phad Kaphraw Ped fiansz s 425
Stir-fry roasted duck with chili and basil
Massaman Gai, Neu faiuln, o P05 /375
Massaman curry of chicken or besl, polato, peanuls in coconut ik
Phanaeng Gai, Nue uwmwiln, iila 285/ 375
Rich chicken or bael curry in coconut milk
Gaeng Khew Wan Gal unadsmmmln 285
Green chickan curry with baby Thai egoplants. sweet basil in coconut milk
Gai Phad Med Manuang Tnfmdiassias 285
Chicken stir-fry with roasted cashew nuts and dried cha
Gai Thod Ta-khrai Trmeneslas 285
Gold chickan with lemongrass, gnger and basil
Phad Kaphraw Gai, Moo, Nau Sanswmlng Wi, I.‘I-J-I:EI 2957375
Stir-fry chicken, pork or beel with chili and basil
Neu Phad Namman Hoi iafmifmen 375
Sautead beel with mustrooms and swesal peppers in oysler sauce

#° Neu Phad Prick Thai iiladmwinlne 375

Stir-fry beel with fresh chili and peppercorms

&l maal dshes @ made with prime lew Zealand besd

Dips wwingfia

MNam Prik Goong Siab ﬁﬂ-.ﬁnrfmﬂw 185
Spicy “Southern style® dip of crispy shrimps, served with poached vegetablas in coconul millk

Nam Prick Yum simdnwen 235
Spicy “Phuket style® dip of fresh prawns, served with poached vegetables in coconut milk

'H'a' Chel recommened }Uagala:m fereouries

Preces aee pe Thod Bk andg gefirect ra TO% férmmee charpe and gpplicabls povermmend Tk



