THE DINING ROOM

DINNER MENU

SALAD

Por Pia Vietnam

Vietnamese prawns summer roll served with hoisin sauce
talazfenun

Satay Ruam

Thai marinated chicken, beef and prawn satay with spicy cashew nut sauce
and green cucumber relish

azfizaan I (e uaz fia

Por Pia Tod
Vegetable spring rolls with orange-chili sauce
tladlaznan

Kor Moo Kurobuta Yang

Grilled Kurobuta pork neck with glutinous ball,
tamarind and smoky tomato sauce
AanyAlTURTEna

Nuea Yang Yum A-gnun

Charolaise-Simmental Thai beef, lemongrass and grape salad
et @ svinantneu

Yum Som-o0 Pou Nim

“Our secret recipe” Pomelo and crispy soft shell crab salad
ginduTa |ty

Yum Ma-muang Pla Salmon

Mapled salmon, macadamia and green mango salad
fuziagaTanau

SOuUP

Tom Yum Pla

Hot and sour fresh Seabass soup with mushroom and lemongrass leaves
fingntainsznatinla

Tom Kha Gai
Smoked chicken, galangal, coconut soup and soft boiled quail eggs
Faanlisuadi

ASIAN DISHES

Miang Yum Ped Nuea Pou

Crispy shredded duck and crab salad with cantaloupe, shallots and Shiso leaves
Wesdilauaziiien]

Pla Tuna
Akami tuna tartare, milawa goat cheese, capers and mint
auauldiaunune inllef uazanszumi

Lobster Pad Udon

Boston lobster stir-fried with Udon noodles and chilli
ALILIEREARTEATGEN

Gaeng Garee Gai

Chicken curry, sweet potato served with crispy French baguette

I e

wnenzUT A @S An NS

Pou Singapore
Singapore chili crab with deep fried steamed bun
\HatjiagmsRenll @iWiumaninen

Kao Pad Supparod

Fried rice with pineapple, Foie Gras, prawns and curry powder
Frodndurzaaiusuvinuuasiia

Goong Sarong

Prawns Kataifi rolls with Salmon roe and spring onion
fisladalue Twlddausaneuuasfiunes

VEGETARIAN

Larb Hed Song Krueng Jay

Marinated chopped boiled silken tofu, white fungus dressed well with
non-oiled dried chili-lime dressing

ANULTANTILATANA

Gaeng Kiew Waan Jay
Green curry with assorted seasonal vegetables, and hard tofu
wnaid@enmnuia

Pad Yod Mara Waan Jay
Wok fried chayote tip, Portobello mushroom, and hoi sin sauce
HpEaANzIzraU ianadniala NumedaasEus
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MAIN DISHES

Gaeng Phed Ped Yang 330
Red roast duck curry with grapes, pineapple, and tomatoes

wnadaLilngng

Gaeng Hung Lay Gae 590

Northern dry curry, slow cooked lamb shank and Edamame
unsfuailanny dowsvegiu

Gaeng Kiew Waan Goong 480
Green curry with prawns, coconut heart and avocado
une@eanaufie senuznin uazezlaale @sWiulsH

Pad Thai Goong 480
“Royal cuisine” Stir-fried rice noodles with grilled river prawns and tamarind sauce
dalnagnadafiausiin

Gaeng Tay Pho 330
Pork confit curry with Siamese morning glory and grilled Kkaffir lime
wnewmTmitlenalgauuuniaea

Pla Tub Tim Rad Prik 330
Deep-fried pink tilapia, spicy cucumber salad, sweet chili-sauce
Uaiuiugansn

Neau Wagyu Pad Ka-prao 420
Twice cooked Wagyu's cheeks chili, hot basil and beef crackling
Waafadanzing

Goong Luang Kua Kao Mao Mhee 420
Deep-fried river prawn with puffy flat rice, and crispy garlic
flananeAndinauinng

Pla Nueng Ma-nao 330
Steamed fish in parchment paper served with chili and lime sauce
tanflsuzumn

Neau Gae Phad Rak Bua 590
Wok fried lamb, broccolini, candied lotus root and black pepper sauce
Waunzdasniiageaninlnesn

Ok Ped Phad Med Ma-muang 330
Pan-fried duck breast with candied cashew nuts, orinji mushrooms, chestnut
and dried chili

andladmidanzdaaiunius

Kao Soy
Lanna inspired curry, yellow egg and crispy noodles with choice of;
- Chicken 380

dnamae 1n
- Seafood 420
finreanzia
Mhee Hoon Gaeng Pou 420
Southern style rice vermicelli, bean sprout, crab curry
wiuunay

DESSERT
Mille-feuille of Thai musk melon Semifreddo and Allumette 250
awlaunalne

Molten chocolate, creme de marrons and Silver Needles ice cream 250
FanlnuanannuazlesAsngnang

Parched coconut soft meringue, mascarpone, marinated berries 250
INaLNENEY TannaanTiu waznawess

Deep fried kataifi wrapped banana with ice cream 250
uiundaamen @iulednzy

Kao Niew Ma-maung 250
Sweet sticky rice, ripe mango and coconut coulis
fnawilaauzaing Taauinzi

Fresh tropical fruit platter 190
ualdannuggna
Ice-cream or Sherbet 120

a A @
lasran vide waiiiin
Please contact our service staff for flavor selection

Prices are subject to 10% service charge and 7% vat
v b2 o I'L 1 ' a 0 o = 0
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