“’L'f”é}’ nara

thai cuisine
wangkok £s1,7004

Sa0/\& Shack Charge
4618 - Sk 15
Each dish $15 for every 4 persons
JI8fE Cake Charge S8 $150 per cake
1% Corkage Fee &R 5150 per bottle
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For any comments or inguiry,
please contact us at
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J} LADY Club 4- Coco-spresso

Gin, Créme de Framboise, Lime Juice, EggWhite Mekhong, Expresso, Coconut Milk
2 Lychee Lemongrass Spritzer 5 Summer Breeze

Vodka, Lychee Liqueur, Lemongrass Teq, Lime Juice Vodka, Mango Juice, Lime Juice, Butterfly Pea Tea:
3 Siamese Storm 6 P&P

Rumn, Triple Sec, Grapefruit Juice, Lime Juice Pimm’s No.1, Pineapple Juice, Lime Juice

Cochtail




"¢ Signature FAHE 10% service charge applies S—R¥® Photos are for reference only Wi R 8%

_ #Non-alcoholic

S—

Lémongrﬁés Peach Tea Green A__pple Mint Soda

B EHE ~ BIRRERARIT ©

S ,5’ A\
Lychee Rose Blossom Soda Rose Thai Milk Tea
PAXBBRIRLT BRFEYIR ©
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Thai Tea & Banana Mango & Butterfly

Milk Shake Pea Colada
ﬂ BRDEERIE g T AR

Thai Millkk Green Tea
with Bubble & Pistachio

FAFLRZIRYAR

# StartYourDayRight




Signarure HE

Organic English Breakfast Tea
BRRAFELAR

Earl Grey Blue Flower
EEEXABAR

Emerald Jasmine Green Tea

RRPFRATESR

Longan & Red Date Tea
FEEAT RS

Imperial Oolong

HRSREZR

Rose Pu'er Tea

BEREHARA

Beauty in Roselle

ARATEE

lcon Goddess

RN EEBE

Butterfly Pea Tea
BRGIER

10% service charge appites S—BI¥EE Photos are for reference only B S8 %

IstAlwaysTealime

Lady Nara Tea
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Fresh Mango Smoothie Roasted Almond

haMilc Teg
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1_ i o
BEFIBRIIIR DImERE
Salted Caramel Pandan Longan
Thai Milk Tea Honey Ted (hot/cold)

b oy &

RAER @FIMR RAMOG
Thai lced Citrus Tea Thai Milk Tea ¢hot/coid) Thai Coffee thot/cold)
IRQMR e
lced Butterfly Pea Tea Young Coconut
FRER ST Top Signature ‘ @ Hftb# 1 Other Recommendations

S —ARFEE 10% service charge applies | B R#t8% Photos are for reference only

SEREINERE « For those who have food allergies, please inform your server,
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Singha (Draft)

Asahi (Bottle)

@

Chalawan
Pale Ale (Craff)

. ~ ot &R K _ _
JUICE & SOFT DRINK

&t Orange Juice TR Mango Juice
&8+ Pineapple Juice FASR)T Apple Juice
T Cope BRF K soda

e K RERIK

=S Sprite Acqua Panna (soomi
HENB O] % Coke Zero BRARIERK

San Pellegrino (soomi

FE@EEN Top Signature ‘ @ Hb# Other Recommendations
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BUBBLES

(Gls) (Bil)
Bottega Prosecco Veneto
B i
WHITE WINE
(Gls) (Bil)
Sauvignon Blanc, Holdaway Estate, Marlborough, New Zealand 2022
Chardonnay. Laurent Duforleur, France
AR
RED WINE
(Gls) (Bil)

Pinot Noir, Laurent Duforleur, France
Cabernet Sauvignon, Barwang, New South Wales, Australia

Merlot, Castel Firmian, Trentino, ltaly

FEN— BB 10% service charge applies | B R#&E Photos are for reference only

NERRREEZ0amEE - & SHEEE « For those who have food allergies, please inform your server,




Lady Nara /2 Nara Thai Cuisine Byl ik@ & + &
HERTAE - AR

Lady Nara is the sister restaurant of Nara Thai Cuisine, cooking up a variety of
Thai dishes inspired by Western-style comfort food, desserts and afternoon tea

that offer an exquisite and novel dining experience.




# LacuselordnlyoaMeal

Appeltizer

Lady Nara Chicken Platter
Tom Yum Chicken Wings. Honey Mustard Drumsticks
& Salred Egg Popcorn Chicken

BB cunr oEiARE| 55848

Salted Egg French Fries
ERER

Signarure 2 Baby Spicy 3 10% service charge applies SIN—MBIE®E Phoros are for reference only B S 2%



Lemongrass Roast Chicken

o
30 mins Preparation Time

m 30 Fhr sl
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Tom Yum Spaghetti Carbonara

LEEATREN

# MaddeWithPerfection




_.3 .“M.eat Zero' Thai Cheesy Spaghett BOIOSHESE'u.:s'rfrBaﬂf

FRABY S LERBEY  reroscionnen

#CreenVibesOnly






nara

thai cuisine
bangkok csi.2004

Nara 2E #HERESNRES - AR ANSESEBREBER
MOESAREFHEN B LAY BRASEHE - BRERE  EHEER
FREISIE NS ES « IEIER Nara BRI RS « RE13EEER
[Thal Tatler REMERR | RIR20205F 85I
[BEKTEEEEREN] 00 Nara Bl - BAEREEE
[Nara Thal Culsine] + (84 S S ZIALES E WIS FREIE -

Nara Is renowned for Ifs method In creating authentic Thal culsine. Inspired by
dge-old recipes. every dish Is created to appreclate Nara’s culfurally influenced
cooking: using market-fresh Ingredients, an exgulsite use of lusclous aromas,

vibrant colours and exoflie fiavours, and the embodiment of Nara's founding splrit.

Award 13 years consecutively as "Thalland Tatler's Best Restaurants" and included
in 2020 Thailand Michelin Guide Plate Recommendations, The winning Nara feam
Is proud o bring you
Nara Thal Culsine - @ decddent style In Thal culsine and

an enchanfing homage to Thal fradifion.

MANAGED by DRAWING ROOM CONCEPTS
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NBEReno

Homemade Chicken Pandan
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APPETIZER

& R\ BHE I

Nara Signature
Appetizer Plaiter
( 1848 =T X Seasonal Special }

SERAVE & SEHARDE &

BBQ Pork Satay BB&Q Chicken Satay

@ RAER S

Prawn Carpaccio

20 MIERE
20mins Preparation Time

‘ RR i } mAR # BREC D)
Other Recommendations | Mild Splcy Contalns Muts St

SN —R¥E 10% service charge applies | @R R#8% Photfos are for reference only

ERHREESEN8NEE SR TFEMSHFEE  For those who have food allergies, please inform your server,
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EERFU AN - KRS RS EERIRIER | UEERAARTDE « —RBREERTI GRS «

From the crispy Northeastern Pork Balls, the flavourful handmade Chiang Mai and Thai Pork Sausage,
to the refreshing Lard Moo salad, this platter brings to you the perfect blend of authenticity and
dynamic flavours all at once.

=




Bl ﬁé,
APPETIZER

@SBt

Shrimp Cakes

& R S

Thai Fish Cakes

CREBZEKGE
Mango & Soft Shell

Crab Rice Paper Rolls
with Thai Spicy Herb Sauce

feXFE i

Crispy Enoki Mushrooms

W20 ERIERE
¥ 20mins Preparation Time

EEWEED HitbiEfT } b e y BRLC
Top Slignature Other Recommendations Mild Splcy Contalns Muts

rvice charge applies | @R R#HE% Photos are for reference only

FEN-ARFE 10% se
B EHEEE ¢ For those who have food allergies, please inform your server,

NERFREEENBMER « B




WESNNDE S
Papaya Sdlad with
Salted Egg

g EH NON-SPICY available

& K7L &

Pomelo Salad
with Prawns

peza=NpEES
Grilled Beef Salad

. EE@EET | Bt 7

_ mEmzt | SRE R205 BB ERS
Top Signature | Other Recommendations

Mild Splcy | Contalns Nuts | 20mins Preparation Time

SR E 10% service charge applies | BR RMHEE Photos are for reference only

NEEHTEESEganaR BN TERSIFMEE « For those who have food dllergies, please inform your server,




ELEFRYNEARTOMERER SN HEBREENEENEHR -

Savour this extracrdinary soup topped with braised fish maw and assorted seafood, accentuated
by the flavourful soup based prepared with whole prawns, fresh lime and That herbs.

Coconut Chicken Soup
@ IR NON-SPICY available

ERBEEN ‘ RN ‘ LS ‘ BRC 205 AE B
#  Top Slgnature Other Recommendations Mild Splcy Contalns Nuts 20mins Preparation Time

Sh—IE¥E 10% service charge applies | B RHEE Photos are for reference only

ERHTEEERNEE SR TEMREMEMEE o For those who have food dllergies, please inform your server.
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Tiger Prawns Yellow Curry

SEsMEE /&

Chicken Green Curry

& FIXMEf &

Beef Shin
Massaman Curry

FERREET
Top Signature

HibEn ‘ e ‘ BR(EC | 205 AR
Other Recommendations Mild Splcy Confalns Nuts | 20mins Preparation Time

Z—ABEiEE 10% service charge applies | @R H#&% Photos are for reference only

NERHTEEEN8MEE  FR FEMSIGEREE © For those who have food dllergies, please inform your server,
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Crispy, delicious soft shell crab alongside creamy yellow coconut curry mixing
scrambled eggs, delicately seasoned for a smooth blend without heat.
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CURRY & SIDES

S SWBWRE

Stir-fried Mud Crab Yellow Curry

BNELBEARHEE J

Jumbo Crab Meat Yellow Curry
with Garlic Toast

0 Z &l
Roti Prata

B&

Jasmine Rice

st | BRC
Mild Spicy | Contalns Nuts

=EASET | BN
Top Signature | Other Recommendations

M0 IFRE
20mins Preparation Time

Z - ABESEE 10% service charge applies | @R HM#&%E Photos are for reference only

ERHTEEEN8MEE  FR TFERSIGREE © For those who have food dllergies, please inform your server,
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SO RRBNGENESHE -
Mega-sized pork spare ribs are marinated with a melody of aromatic Thai spices, including lemongrass,
galangal. coriander and fangy kaffir lime leaves, then slowly simmered for 2 hours fo reach a fender
perfection. Our secret spicy fom yum coriander sauce adds an extra layer of complexity. Prepare yourself
for an explosion of visual and gustatory sensations!
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Savour confrasting texture in one dish - the marinated version

served with garlic chili sques is braised in a rich broth of thai spices

until meltingly tender, while the crispy version is braised in Thai spice

broth then deep-fried to perfection, complemented with tamarind
sguce on the side.

EEY\ B BNTULE &

Grilled Chicken Steak
with Papaya Sal

@ FRRRA B FRMLPES

Grilled Pork Neck
with Papaya Salad

FE@ERT HibED g WEE ‘ SRC Mooy M ERE
Top Signature Other Recommendations Mild Splcy Contalns Muts 20mins Preparation Time

SN —R¥5EE 10% service charge applies | @F 2 #&% Photos are for reference only
ERTREEERNEm  ENTENEHGEEE . For those who have food allergies, please inform your server.
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Steamed Grey Mullet with
Plum & Minced Pork Soup in
Stove Tray

ba S

R
A b
R e
» s+ 6

e 2
At e
\'%‘

ey
% 3




Nf— A
NS
SEAFOOD

SBRRESBARSES/O

Steamed Grey Mullet
with Spicy Lime Sauce

RIAMPFIRNE S

Clams with Fresh Young
Coconut Stew

M azm NON-sPICY available

B EAEH AR KRS ©

Stir-fried Clams
with Green Peppercorns
& Sweet Chili Sauce

RN } L E e @ BRC W20 R B
Other Recommendations Mild Splcy Contalns Muts ¥ 20mins Preparation Time

F—AE¥E 10% service charge applies | @F RHEE Photos are for reference only
NERhREEERNsE &

BRI EHSEL ¢ For those who have food allergies, please inform your server,
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T = Thai Beef Boat Noodles
e WM @ NON-SPICY available
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Noodles Khao Soi with Fishh Mciw
& Shredded Chicken

M TEH NON-SPICY available
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SRENERET ORZAEE - F CHEREDOBRN - B - BE - HERGEY  UHED

Unwrap this wonderful combination of chewy noodles, shrimps. scrambled eggs and dried
fofu, all hidden under a delicate egg net.

WiREM BRGNS BRE BT - 50N RLFEEn - BRER
M RRIERMBEG  AOBRIES « HIFEAL-

A sweet and savory fropical medley bursting with urnami flavours from tiger
prawns and assorfed seafood, accentuated by rich prawn head oil.




R IR IR

RICE & NOODLES

& AR

Fried Rice Noodles
with Pork

EAWER

Frled Rlce WITh Crab Mecl’r

RIARRIER /

Minced Pork & Fried
Egg with Jasmine Rice

@/ DJER NON-SPICY available

Hibig fhmm 8531: ‘ @ W20y R E
Other Recommendations | Mild Splcy Conmlns Muts e 20mins Preparation Time

FN—R¥E 10% service charge applies | B R#8% Photfos are for reference only

NERHREEEN8NEE SR FEMSHFEE © For those who have food allergies, please inform your server,




5T
VEGETABLES

RIWER J
Stir-fried Morning Glory
@/ﬁ[iﬂ NON-SPICY available

SIRR

Stir-fried Spinach with Garlic

RIVMRTT B

Stir-fried Kale with
Salted Fish

Sind MK
Stir-fried Seasonal Mixed
Vegetables with Garlic

SRR /
Stir-fried Cabbage
with Crispy Pork Belly
Mﬁli’éﬁ NON-SPICY available

Hitb 17 ‘ M ‘ SR W20 M IFEE
Other Recommendations Mild Splcy Confalns Nuts | 20mins Preparation Time

Z—ABEiEE 10% service charge applies | @R H#&% Photos are for reference only

NeRnRneEEamEm TEREIFREE ¢ For those who have food dllergies, please inform your server,
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MEAT ZERO 1841 &

MEAT ZERO EIBXERE&SH PLANT-TEC] Bl »

FHEMAEGNOR - 6RE - HENER T
BE - TRRARSFERNE AT EOR

SEEEE - A2RERRERNMHEE - 810057
21047 EMELESE -

CFF discovered "PLANT-TEC™ innovation that creates the
perfect texdure, taste, smell and feel of real meat for MEAT
ZERO. It is made of non-genetically modified soy protein
with source of protein, no cholesterol, no anfibiotics and
provided 10.4 grams of protein per serving.

R iR LK E RIEBEE

"Meat Zero" Thai Salami Vegetarian Spring Rolls
Rice Paper Rolls

SRULE S & RESR M=%
Papaya Salad Mixed Vegetables
Coconut Soup

@/ AIEHR NON-SPICY available

@ AIEM NON-SPICY available

BEWERED
Top Slgnature

HibgEn | } R @ BRI @ o0y M IErE
Other Recommendations | Mild Spicy Contalns Nuts ¥ 20mins Preparation Time

BN —BE¥E 10% service charge applies | @A R#2%E Photos are for reference only
NERHREESN8NEE  FR FERSEHRFEE © For those who have food dllergies, please inform your server.
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RIMRW BN &

Phad Thai with
Mixed Vegetables

& MHES IAFRIELR S

"Meat Zero" Minced Pork &
Fried Egg with Rice

E{ aIER NON-SPICY available

& 0B RESR

Mixed Vegetables
Yellow Curry
AN =BAEEN 2pEn ‘ nERt | @ swC 205 BN
Top Signature | Other Recommendations Mild Splcy Contalns Nuts mmﬁepamﬂon Time:

Bh—HE#E 10% service charge applies | BRR#2% Photos are for reference only
WNENHREFTENRMER - BN NERSHERE « For those who have food allergies, please inform your server.



Sa=tye, nara

thai cuisine
bBanghak e+t 2004

n ladynara.hk ladynara.hk n nara.hongkong @ narathai.hk

www.narahk.com
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