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MAIN MENU




REDISCOVERY LUNCH MENU

$58*" per pax

STARTERS

nd assu mee grob
sweet and sour crispy noodles with egg and tofu

d1nderarvineg khao niow larb gai yang
sticky rice with grilled chicken salad, ground toasted rice,
mint leaves and chili lime dressing

wiwsnssvdudasatvas nam prik ong gub strawberry

thai northern style minced pork with
spicy tomato dip and strawberry

MAINS

unstdeen o gaeng lieng goong
thai spicy soup with baby corn, thai zucchini, pumpkin,
hairy basil and prawns

uned €4 uuns gaeng mussaman kae
new zealand lamb mussaman curry with lotus seeds

Wadinituiuifa pad tua wan gub hed
stir-fried sweet peas with mushroom

s1answuza khao hom mali
steamed jasmine rice

DESSERT

rufiwnssu tab tim grob

thai style crunchy water chestnut

in coconut milk topped with crushed ice
or

dutfsuv mun chuem

caramelised tapioca with coconut milk

Prices subject to prevailing GST and Service Charge.



REDISCOVERY DINNER MENU

$78" per pax

AMUSE BOUCHE

nsgnonge krathong tong tom kha
tropical fruits

STARTERS

nd nssu mee grob
sweet and sour crispy noodles with egg and tofu

d1inderarvinegs khao niow larb gai yang
sticky rice with grilled chicken salad, ground toasted rice,
mint leaves and chili lime dressing

wIwsngasvdudasatuas nam prik ong gub strawberry
thai northern style minced pork
with spicy tomato dip and strawberry

SOuP

auduvalvisada tom som pla jalamet
white pomfret fish in a clear
and refreshing thai style sour soup

MAINS

unedindniiag19 gaeng kee lek neua yang
grilled wagyu beef with young coconut meat
and siamese cassia curry

nydas moo hong
southern style pork belly stew in coconut water

negevadazlas goong yang sauce takrai
grilled prawn with lemongrass sauce

Wad inauduida pad tua wan gub hed
stir-fried sweet peas with mushroom

s1answuza khao hom mali
steamed jasmine rice

DESSERT

nuesuno@an mo gaeng pheuak
baked taro custard with taro bird’s nest

assuni loy kaew
seasonal fruits in smoked jasmine water

Prices subject to prevailing GST and Service Charge.



signature

MAIN ALA-CARTE

STARTERS

nsaduvatagudiass tod mun pla gub lobster (4 pcs)
maine lobster in fish paste with long beans and
red curry paste

1@ anaadud1aind 83 neua tod gub khao niow
deep-fried marinated wagyu beef with sticky rice

1Gan vnaa bua goong tod (4 pcs)
deep-fried baby shrimps and seasonal leaves with

spicy dip

yseunau puu sorn glin (4 pcs)
handpicked local flower crab with pickled garlic
on crunchy rice

vaiTezuving1 poh pia pak aar (4 pcs)
thai-style taco with stir-fried chicken and beansprout

neld@so goong sarong (3 pcs)
golden fried crispy prawns with thai sweet chili sauce

ny 9 moo ping (4 pcs)
homemade grilled pork marinated with thai herbs

(@ sonuin mieng mak (4 pcs)
dried prawns and wild ginger wrapped with betel leaves

suwnesie kanom guy chai (4 pcs)
pan-fried chinese chive cakes with mushrooms
and soy sauce

suwUonuiysl kanom pang nar puja (4pcs)
crispy fried bread with crab meat, pork,
marinated shrimp eggs served with plum dipping sauce

\i'geasnye19 mieng kor moo yang
grilled iberico pork collar with betel leaves

Prices subject to prevailing GST and Service Charge.
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18



ALA-CARTE

SALADS

grdufad vyt a yum som o puu nim 28
pomelo salad with soft shell crab

g1d 3w yum tua poo 28
wing bean salad with grilled prawns and sweet chili
jam dressing

g1tieg19 yum neua yang 28
grilled wagyu beef salad with seasonal vegetables

g1dn yum pak 22
thai sweet fern salad with tamarind palm sugar dressing

gruzyolotdun vga yum ma maung kai kem goong sod 28
spicy and sour mango salad with salted egg yolk
and prawn topped with crispy fish

SOUPS

/pax
unedavaingn gaeng jeud pla meuk 20
clear soup with chicken and mushroom
wrapped in baby squid
aufaasvar tom klong pla 18
spicy smoked fish soup with toothfish and
sweet leaf bush
auusuids tom saap neua 22
isan style spicy beef short rib soup
nsziwizvatl gra poh pla 24
fish maw broth with handmade crabmeat ball and
bamboo pith
auginzia tom yum talay 18
red tom yum with seafood
awgila tom kha gai 18

galangal chicken soup with coconut milk

signature Prices subject to prevailing GST and Service Charge.



signature

ALA-CARTE

CURRIES

unonslayuidvluiiun gaeng kati puu
southern coconut curry with flower crab and
asian pennywort

unvszudoid e gaeng raweng neua
dry green curry with wagyu beef and white turmeric

unoieaniiuln gaeng khew wan gai
green curry with chicken breast, thai eggplant
and basil

unouaoln gaeng daeng gai
red curry with chicken breast, thai eggplant
and basil

unedun 9 gaeng som goong
sour curry with tiger prawns and heart of palm

unev1val gaeng pa pla
jungle curry with toothfish, young peppercorn,
and wild ginger

uwusd'sg19 panang neua yang
grilled australian wagyu sirloin in aromatic panang
curry sauce

unsdindnid’eg 1o gaeng kee lek nuea yang
grilled wagyu beef with young coconut meat
and siamese cassia curry

40

36

28

28

36

36

34

36

Prices subject to prevailing GST and Service Charge.



ALA-CARTE

MAINS (MEAT & POULTRY)

tisanirdawsnuaslugd ns1 pad neua bai yee ra
stir-fried wagyu tenderloin with cumin, onion,
and chilies

WawnuyIinynsau pad pak maeo moo grob
stir-fried chayote sprouts with roasted pork

daasnyu winno deu pad moo namprik goong
stir-fried pork collar with dried shrimp paste relish

dauainyaivs u pad teang moo sam chan
stir-fried thai cucumber with egg and braised
pork belly

Tng1e gai yang
isan thai style grilled chicken (half)

§lasounzwsnlnear si khrong kae prik thai dum
lemongrass marinated rack of lamb with roasted

vegetables and black pepper sauce

1Wanaasadusaiv ped tod sos makam
crispy skin duck confit with spicy tamarind sauce

asnyeg1o kor moo yang

grilled iberico pork collar marinated with thai spices

Wansziws1ln pad graprow gai
stir-fried minced chicken with garlic, chilies,
sweet peas and basil

36

34

30

30

28

40

38

18

26

signature Prices subject to prevailing GST and Service Charge.



ALA-CARTE

MAINS (SEAFOOD)

va1tvstased pla nung sos 48
steamed toothfish with superior soy sauce
or chili lime garlic sauce

vainsswod v pla gra pong nung 48
steamed seabass fillet with superior soy sauce
or chili lime garlic sauce

valnidiusa pla gao sam rod 48
deep-fried garoupa with 3-flavoured sauce

g1 1fanuvu1 819 yum hed goong yang (3 pcs) 40
locally farmed wild mushroom salad with
grilled river prawns

valnneanszieu pla gao tod gratiem 35
deep-fried garoupa with garlic and
green peppercorn

... daaza pad cha talay 36
GNIHLékhL g d seafood with spicy thai herbs sauce

Yt adawinzns poo nim pad poong gari 28
deep-fried soft shell crab, stir-fried in yellow curry
with red chilies, chinese celery, spring onions and egg

vainsauval pla tod nam pla 35

crispy fried seabass with special fish sauce
and four flavours herbal salad

signature Prices subject to prevailing GST and Service Charge.



ALA-CARTE

MAINS (VEGETABLES)

@adanatuiuaansss pad tua gub dok ka jon 26
stir-fried sweet peas with tokin jasmine flower

vaifadawsn ma kheua pad prik kai nok 24
stir-fried thai eggplant and quail egg with

dry red curry fingerroot

dawnuys pad pak maeo 28
stir-fried chayote sprouts with mushroom sauce

daazu1 pad kana 26
stir-fried kailan, chilies, garlic and oyster sauce

datain dun e pad tau hu gub goong 26
stir-fried tofu and prawns in seafood oyster sauce

Wad Inatudunse pad tua wan gub hoy 28
stir-fried sweet peas and scallop with light soy sauce

WnuoneT pad pak boong kapi 22
thai style sambal morning glory or with garlic chili

vSsalasdawsnlnear broccoli pad prik thai dum 28
stir-fried broccoli and mushroom with black pepper sauce

signature Prices subject to prevailing GST and Service Charge.



signature

ALA-CARTEL

STAPLES

s1iday khao pad puu
crabmeat fried rice

s1idanuna v khao pad nam lieb
olive fried rice

d13daloidy khao pad kai kem
egg and salted egg yolk fried rice, topped with
crispy wild rice

sdaduussa khao pad supparod
eight treasures pineapple fried rice

Walnenv pad thai goong
thai-styled stir-fried mee sua with jumbo river prawns

Watduis pad see iew neua

stir-fried soy sauce noodles with wagyu tenderloin,
kailan and egg

DESSERTS

24

18

18

24

26

30

s1undeinzy 39 khao niow ma moung
mango sticky rice with smoked coconut cream,
ginger mango sauce and jasmine rice ice cream

susnueunat@an mo gaeng pheuak
baked taro custard with taro bird’s nest

sunidenyu kanom piak poon (3 pcs)
pandan coconut pudding with young coconut meat

walvassund loy kaew
seasonal fruits in smoked jasmine water

1vad lutas jelly bai toey
pandan panna cotta with coconut foam
and sesame wafer

susdinsvuwist kanom kin gub nam cha (petit four)
egg yolk meringue, coconut agar, young coconut meat
with smoked rice flour, traditional egg yolk kueh

rnufiwnssu tab tim grob
thai style crunchy water chestnut in coconut milk

18

16

16

18

14

16

16

Prices subject to prevailing GST and Service Charge.



