
Your check may reflect an additional tax in certain ports or itineraries. 
A 20% gratuity, beverage and specialty service charge will be added to your check. 

If you have any type of food allergy, please advise your server before ordering.  

APPETIZERS
SALT & PEPPER PRAWNS
tempura fried shrimp, thai chilis, 

scallions, fried garlic

CHICKEN SATAY 
marinated chicken with ginger and lemongrass, 

grilled on skewers. served with peanut sauce  
and cucumber salad

THAI SPRING ROLLS
glass noodles, carrots, scallions, cabbage, 

and served with plum dipping sauce

TOM KHA GAI
bangkok style soup with sliced chicken, 
coconut milk, mushrooms, galangal,  

lemongrass and kaffir lime

SOM TUM 
classic thai dish of green papaya,  

thai chilis, tomato, crushed peanuts, 
lime juice, sugar and fish sauce

NAM TOK NEUA
sliced, charbroiled beef with green and  

red onions, cilantro, mint leaves, fresh chilis, 
lime juice and toasted rice powder

THAI CURRY 
choice of chicken, beef, shrimp or vegetable, 

served with jasmine rice 
ADD LOBSTER $25 SUPPLEMENT  

YELLOW 
the mildest among all thai curries  

made from curry powder, turmeric and spices 
with coconut cream, potatoes and carrots

GREEN 
one of the most popular curries in bangkok 

a combination of green curry with  
coconut cream, bamboo shoots, thai basil,  

kaffir lime and fresh chilis

RED 
the beautiful red color from both fresh  

and dried chilis make this curry hotter than 
yellow curry, with coconut cream, thai basil 

and bamboo shoot

HOUSE SPECIALTIES
THAI CASHEW CHICKEN 

marinated chicken, toasted cashews, zucchini,  
yellow onions, dried chilis, scallions, sesame oil

ALMOND BEEF 
stir-fried tender beef with green onions, almonds, 

mushrooms, zucchini, water chestnut and dried chilis

PLA YUM MAMUANG 
fried red snapper topped with fresh mango, 

red onions, toasted cashews and a spicy lime sauce

ROASTED DUCK CURRY 
red curry with roasted duck breast,  
a touch of coconut milk, tomatoes,  

pineapples, bell peppers and thai basil

PAD THAI 
stir fried thin rice noodles, scallions, egg,  

bean sprouts, chopped peanuts, sweet tamarind sauce,  
choice of marinated chicken or shrimp

VEGETABLE FRIED RICE
jasmine rice stir fried with bamboo shoots, 

grachai, baby corn, mushrooms, 
cabbage and broccoli in a light soy sauce

DESSERT
MANGO WITH STICKY RICE 
“KHAO NIEW MAMUANG” 

sweet sticky rice, served with  
fresh mango and coconut cream

THAI COCONUT AND PANDAN PUDDING
“KHANOM CHAN” 

marbled steamed pudding, topped with coconut and 
sesame seeds, coconut sauce

LYCHEE SORBET 
lychee syrup and candied ginger

FRIED BANANAS 
“GLUAY KAG” 

toasted coconut and vanilla ice cream

COVER CHARGE $50




