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Signature

M Lunch Combo %%8
e oOR. .§:§;, tF‘ ﬁ_:f ?éé‘ I]jk g %

7 \\
EEE © S © SR o B

Tom Yum Kung / Daily Salad & H ##t / Lemon Tea 184 2% /
Ay

® / | Papaya Salad / @ Lemon Water # 1 7k
St s e/ AR I/ +$18 (Iced or Hot ¥ #7)
7 A7 7 %

M NON-SPICY available 7 Pomelo Salad #ili 7 ¥ #: +$18

@ Phad Thai with Prawns / @ $198
RAKIBY £ BB

Z NON-SPICY available AJ 7 3

Thar Hainanese Chicken Rice $188
6@ @ Thai Wagyu Beef Boat Noodles / $218
7 0 A i Al

M NON-SPICY available &] 2 3

@ Grilled Pork Neck with Jasmine Rice $188
BERSEA K HHR

(E) Thai Grilled Hanger Steak / $208
with Jasmine Rice

RABEH I B H &

(F) Fried Rice with Prawn & Prawn Roe Paste ~ $188
K iR i BE ) R

(G) Soft Shell Crab Scrambled Egg $218

Yellow Curry Rice Bowl
7 3 W B B 0 R % AR

(H) Mixed Vegetables Yellow Curry $188 _
3
with Jasmine Rice P
<
s = ¥
BN W R
z
@ Top Signature ’i'é:i’ Other Recommendation  /# Mild Spicy m Contains Nuts 0 Vegetarian Dish @ 20mins Preparation Time
2% 1 )% HE Ay Sl e A PSR HR1 HEZH 2043 S PR 0y [H]

www.narahk.com ([ apinarahk apinarahk MANAGED by DRAWING ROOM CONCEPTS




Drinks Upgrade [ % #k 7+ # |

All' lunch sets listed on this menu can be upgraded to the special Thai drink below.

BENTA TN EEH I HEED T R o

Thai Milk Tea %8 208 %% Thai Coffee Z& X 1l Wk Lime Soda 5 18 i 4T
(Hot 4 / Tced 3) (Hot 2 / Tced )
+$18 +$18

Salted Caramel Thai Milk Tea . o M Sodl. LOIlgaHﬁféaﬂlédaE;g(%CY Tea
b £y 2L reen Apple Mint Soda Hi P
L R AT " / Toed

(Hot # / Teed ) [ (Hot 2 / Iced )

+$22 +$18 +$18

Prawn Carpaccio Z& 2% 42 8 Shrimp Cakes 7 Iifé; 45 Chicken Pandan ¥E B 7 3 43 2
(4pesE) (2pesft) (2pesth)

+$38 +$28 +$22

BBQ Pork Satay HEEADE N BBQ Chicken Satay HERAVE N Stir-fried Broccoli with Garlic
(8pesH?) (8pesH) T 0 Vh A6

+$28 +$28 +$928

Stir-fried Morning Glory Mango Sticky Rice Ice Cream & &3k
AW EH with Coconut Milk (Coconut / Thai Milk Tea)
1498 5O K Bk AR (B / 25 2%)

+ $38 =F $28 per scoop & Bk

109 service charge applies % #n— it # # | Photos are for reference only [ i R i 2 %
For those who have food allergies, please inform your server @17 4§ %k ik £ 7 B s & ¥ UK - 351 T 805 5 50 Fp i 2R

N

W



L

LAUELCE A Lo Carte Menu

APPETIZER, SALAD & SOUP

Thai King Prawn Carpaccio % 2.3 8 4 Ui & / $188
Homemade Chicken Pandan F T. ¥f i 7 3% {2 % $68 Bpestk) / $118 (6pestk)
Shrimp Cakes 7 Jife ¥ ff <& $78 @pestt) / $128 Gpestt)
BBQ Satay (Pork/Chicken) % & ¥ % (54 /%) @ $98 (6pest)
River Prawn & Seafood Tom Yum Kung %y i i fif 24 & 3 / $248
Coconut Chicken Soup Z& 2 7 #E %5 / M NON-SPICY available w1 3 $128
Papaya Salad with Salted Egg & Seafood Wi & # fif # A JK 1D 4 @ $168
Pomelo Salad with Soft Shell Crab # 5% % i 7 1> 4 @ $168

MEAT, CURRY & SEAFOOD

€63 Smoked Grilled Pork Neck #5448 #4 5 51
Beef Short Rib Red Curry AL Wil W8 4 il By <& 4
Chicken Green Curry 7 Wil W %t
7 Thai Scrambled Egg Yellow Curry Soft Shell Crab & 3 # 2 %5 Wi Ve 8k 5% 4
> Thai Scrambled Egg Yellow Curry River Prawn 78 3 ¥ £ % Uil W& K 0] 43

TOP

NOODLES & RICE

Phad Thai with Jumbo Crab Meat Z8 SN2 HE W 1 £ B / M NON-SPICY available &
@ Thai Wagyu Beef Boat Noodles Z& 20 1 4= fii 4l / ™M NON-SPICY available 1 & 3
Pineapple Fried Rice with Grilled River Prawn & Seafood > @
VR e 3 fF T W AR
Minced Pork & Fried Egg with Jasmine Rice Z& =X 4 4 Bl 8 i
Stir-fried Rice Noodles with Prawns & Roe Paste J< 35 35 56 77 kb i ¥} <
Fried Rice Noodles with Pork Z& .54 A 1 Wy <4

PLATE-POWERED DELIGHTS

Stir-fried Morning Glory & 3./ # 3%/ M NON-SPICY available 1 & 3
Stir-fried Kale with Thai Salted Fish Z =X i £ 1 57 B
Stir-fried Seasonal Vegetables with Garlic Z& 20 4 5%
Stir-fried Broccoli with Garlic % 75 % ¥4 B 16

DESSERTS

‘JC\ Mango Sticky Rice with Coconut Milk 7 585 K it £ #R 95 <& $88 (Full 2 4) / $58 (Half 2 4)

\Jor/
Thai Dessert Platter % itﬁé %ﬁﬁf‘ % ‘5&' $98 (9pes i, 3 pes each 45 31F)
Pandan Layer Pudding, Coconut Sago Pudding & Fresh Young Coconut Pudding $78 6 pes i, 2 pes each %-244)
PEWH T JE A%, BRVE POk AR B B S $58 (Bpes i, 1 pe cach % 1£)

Sweet Corn Ice Cream Duo 5 £6 Bk (i) $68
Choose 2: Thai Milk Tea / Coconut / Vanilla
R /T ZWRg

@ Top Signature @:? Other Recommendation  /# Mild Spicy m Contains Nuts 0 Vegetarian Dish
7% 10 4 4 A F A #i A OB X &R Ey pa:

109 service charge applies % i — it % #% | Photos are for reference only [l i Rt 2%
For those who have food allergies, please inform your server U1 % 55 5k fk £ 7 58 £ ¥ UK - 357 T B0 55 0 45 1 4







Signature

s [.unch Combo $111%8
s & TR E %

v \\
B © B © R ©

Tom Yum Kung / Daily Salad & H ¥ # / Lemon Tea 184 2 /
X / .

_ Papaya Salad / ® Lemon Water 8 # 7k
Coconut Chicken Soup / AR HE/ 518 (Iced or Hot i #71)
7 A7 7 5

4 NON-SPICY available 77 & 3 Pomelo Salad #ll 7 ¥ H: +$18

(A) Phad Thai with Pork /@ $188

M NON-SPICY available 7 & 3

Thai Hainanese Chicken Rice $188
@ (C) Thai Wagyu Beef Boat Noodles / $218
Z& 2 2 Al

M NON-SPICY available 7] & ¥

(D) Southern Thai “Hat Yai” $188

Roast Chicken Drumstick with Jasmine Rice
Zem A CBEEEE B R

@ Chicken Red Curry with Jasmine Rice /  $198
ALUMWE HE B H R

(F) Fried Rice Noodles With Pork $188
W AR RE N il
@ Thar Scrambled Egg Yellow Curry $198

River Prawn with Jasmine Rice

e Wiigc: @ | LI NEE 8T

(H) Mixed Vegetables Fried Rice $188 _
>N
<
i
.;?

@ Top Signature é@?’ Other Recommendation  /# Mild Spicy m Contains Nuts 0 Vegetarian Dish @ 20mins Preparation Time
kY £ P Fo Al 3 A B K &R REZ® W 2043 S LA IR 4]

www.narahk.com [ apinarahk apinarahk MANAGED by DRAWING ROOM CONCEPTS



Drinks Upgrade | # ik 7 # |

All' lunch sets listed on this menu can be upgraded to the special Thai drink below.

Thai Milk Tea & R 15 5%
(Hot 4 / Tced 3)
+$18

Salted Caramel Thai Milk Tea
10 AR e Y 2k

BENTA TN EREHTIHEEU T RRIEHK o

Thai Coffee Z& =X M WE
(Hot 2 / Tced 3
+$18

Green Apple Mint Soda

=

Lime Soda 7 8 A §1
+$18

Longan Pandan Honey Tea

HE MR TJE ]

N\

W

(Hot 2 / Teed B) R WA AT (Hot 2 / Teed B)
+$99 +$18 +$18

Prawn Carpaccio Z& 2% 42 8 Shrimp Cakes 7 ifé; 45 Chicken Pandan ¥F 3 7 3 43 2
(4pes) (2pesft) (2pesth)
+$38 +$28 +$22

i i

BBQ Pork Satay HEEADE N BBQ Chicken Satay HERAVE N Stir-fried Broccoli with Garlic
(3pesH) (3pesH?) o K Ve 16

+$28 +$28 +$28

l
Stir-fried Morning Glory Mango Sticky Rice Ice Cream & K& Bk
e WigiEd with Coconut Milk (Coconut / Thai Milk Tea)
+4$98 T2 SR oK i A 48R 5 (B / = Y5 2%)
+$38 +$28 per scoop B Bk

109 service charge applies % fi— it # # | Photos are for reference only [ i R i 2%
For those who have food allergies, please inform your server @1 4§ %k ik £ 7 B s & ¥ UK - 355 T 805 5 50 Fp 8 2R



| APITIARA A La Carte Menu

APPETIZER, SALAD & SOUP

@ Thai King Prawn Carpaccio % 32 8 4 0 & 4 $188
Homemade Chicken Pandan F T ¥E i & 35 0 2 $68 3pest) / $118 (Gpestk)
Shrimp Cakes # Jifi 4 ff <& $78 Bpestr) / $128 (Gpestt)
BBQ Satay (Pork/Chicken) % & ¥ % (54 /%¢) @ $98 (Gpest)
River Prawn & Seafood Tom Yum Kung %y i i fif 2 & 3 / $248
Coconut Chicken Soup Z& 2 1 ZE S5 / & NON-SPICY available w17 3 $128
Papaya Salad with Salted Egg & Seafood W% & ¥ fif & A JK D H 4 @ $168
Pomelo Salad with Soft Shell Crab # % & A v ¥ & @ $168

TO

MEAT, CURRY & SEAFOOD

€% Smoked Grilled Pork Neck #i 5 A48 45 51
Beef Short Rib Red Curry AL Wil W& 2 iy 4 4>
Chicken Green Curry & Wil W& %
7 Thai Scrambled Egg Yellow Curry Soft Shell Crab & 3 # 2 %5 Wi Ve 8k 5% 4%
> Thai Scrambled Egg Yellow Curry River Prawn 78 3 £ %5 Uil WE K 0] 43

TO

NOODLES & RICE

Phad Thai with Jumbo Crab Meat Z8 SN2 H B W1 & B / M NON-SPICY available 7 &
» Thai Wagyu Beef Boat Noodles Z& 3% Fl 4= it 8 / M NON-SPICY available & %

Pineapple Fried Rice with Grilled River Prawn & Seafood <> @

T S 16 S R R AR

Minced Pork & Fried Egg with Jasmine Rice Z& =X 4 4 Bl 2 it

Stir-fried Rice Noodles with Prawns & Roe Paste J< 35 35 56 75 kb i ¥} <

Fried Rice Noodles with Pork Z& .54 A 1 Wy <

TOP

PLATE-POWERED DELIGHTS

Stir-fried Morning Glory Z& R # 3¢/ M NON-SPICY aailable 7%
Stir-fried Kale with Thai Salted Fish Z& =X i £ 1 57
Stir-fried Seasonal Vegetables with Garlic Z& =0 4 3¢
Stir-fried Broccoli with Garlic % 75 % ¥4 B 16

DESSERTS

‘JC Mango Sticky Rice with Coconut Milk 7 585 K it £ #E 95 <& $88 (Full 2 4) / $58 (Half 2 4)

TOP

Thai Dessert Platter % :_&)E\é %lll‘j# ﬁ ‘5:‘;:;’ $98 (9pes i, 3 pes each £5-31F)
Pandan Layer Pudding, Coconut Sago Pudding & Fresh Young Coconut Pudding $78 6 pes i, 2 pes each % 244)
PEW T g A%, ARYEVEORBE K MRS $58 (B pesfh, 1 pe each % 144)

Sweet Corn Ice Cream Duo &5 & Bk (7 ) $68
Choose 2: Thai Milk Tea / Coconut / Vanilla
R /T ZWEg

@ Top Signature é@? Other Recommendation  # Mild Spicy m Contains Nuts 0 Vegetarian Dish
7% [0 4 HfE A F A 4t A OB X AR E3-4:

109 service charge applies 5 fn — it # %% | Photos are for reference only [l i 5 it 2 %
For those who have food allergies, please inform your server U1 % 5 5k i £ 7 B s £ ¥ UK - 357 T B0 55 0 45 1 4







Signature

M Lunch Combo %%8
e GO .3@;, tF‘ ﬁ_:f ?éé‘ % g %

v \\
S © S © SR © S

Tom Yum Kung / Daily Salad & H ¥ #t / Lemon Tea ## 5 /
Ay

B/ | Papaya Salad / @ Lemon Water # 1 7k
Coont Untdsen Lomp, AR/ +$18 (Iced or Hot ¥ #44 7)
75 M 1 %

M NON-SPICY available 7 Pomelo Salad #ili 7 ¥ #: +$18

(A) Phad Thai with Chicken /@ $188
BB EEH

Z NON-SPICY available 7] 7 3

Thar Hainanese Chicken Rice $188
@ (C) Thai Wagyu Beef Boat Noodles / $218
7R S0 A i Al

M NON-SPICY available AJ 7 3

@ Grilled Pork Neck with Jasmine Rice $188
BERSA B H;)

(E) Beef Short Rib Red Curry $208
with Jasmine Rice /
AL 000 ZF B A TS AR

(F) Tom Yum Kung Fried Rice / $188
A& Th KW R

(G) Grilled Pork Neck Scrambled Egg $198
Yellow Curry Rice Bowl

e o ¥ B 5 00 W A S Y R

(H) Stir-fried Glass Vermicelli $188

with Mixed Vegetables /

Apinara lunch_C Apr 2026

s

2 Top Signature ’i?_i‘ Other Recommendation  /# Mild Spicy m Contains Nuts 0 Vegetarian Dish @ 20mins Preparation Time
2% 1 ) HE Ay Sl 3 A PSR HRE KB 2043 S B 10y [H]

www.narahk.com [£§ apinarahk apinarahk MANAGED by DRAWING ROOM CONCEPTS

-



Drinks Upgrade [ % #k 7+ # |

All lunch sets listed on this menu can be upgraded to the special Thai drink below.

BENTA TN EREH I BT RRIEHK o

Thai Milk Tea %8 20 93 %% Thai Coffee Z& X il Wk Lime Soda 5 18 i 4T
(Hot 4 / Tced B) (Hot 2 / Tced B)
+$18 +$18

Salted Caramel Thai Milk Tea . - M Sodl. LOIlgaHﬁféaﬂlédaE;g(%CY Tea
b £y 2L reen Apple Mint Soda Hl P
R R AT S

(Hot # / Tced ) R [ (Hot 2 / Iced )

+$22 +$18 +$18

Prawn Carpaccio Z& 2% 42 8 Shrimp Cakes 7 Iifé; 45 Chicken Pandan ¥F B 7 3 43 2
(4pes) (2pesft) (2pesth)

+$38 +$28 +$22

BBQ Pork Satay HEEADE N BBQ Chicken Satay HERAVE N Stir-fried Broccoli with Garlic
(8pesH?) (8pesH) T 1 V4 AL

+$28 +$28 +$928

Stir-fried Morning Glory Mango Sticky Rice Ice Cream & 3k
KR EH with Coconut Milk (Coconut / Thai Milk Tea)
1498 T 5RO K Bk AR (B / 2= Y5 2%)

+ $38 =F $28 per scoop & Bk

109 service charge applies % #n— it # # | Photos are for reference only [ i R i 2 %
For those who have food allergies, please inform your server Q1% 4§ ¥k i £ 7 B s & ¥ UK - 351 T 805 5 50 Fp 8 2R

N

W



L

LAUELCE A Lo Carte Menu

APPETIZER, SALAD & SOUP

Thai King Prawn Carpaccio % 2.3 8 4 Ui & / $188
Homemade Chicken Pandan F T. ¥f i 7 3% {2 # $68 Bpestk) / $118 (6pestk)
Shrimp Cakes 7 Jife 4 ff <& $78 @pestt) / $128 Gpestt)
BBQ Satay (Pork/Chicken) % & ¥ % (54 /%) @ $98 (6pest)
River Prawn & Seafood Tom Yum Kung Ky i i fif 2 & 3 / $248
Coconut Chicken Soup Z& 2 7 #E %5 / M NON-SPICY available w1 3 $128
Papaya Salad with Salted Egg & Seafood Wi # fif # A JK D 4 @ $168
Pomelo Salad with Soft Shell Crab # 5% % i 7 1> 4 @ $168

MEAT, CURRY & SEAFOOD

€% Smoked Grilled Pork Neck #i A48 #4 5 51
Beef Short Rib Red Curry AL Wil W8 4 il By <% 4
Chicken Green Curry 7 Wil W %t
7 Thai Scrambled Egg Yellow Curry Soft Shell Crab & 3 # 2 %5 Wi Wi 5k 5% 4
> Thai Scrambled Egg Yellow Curry River Prawn 78 3 ¥ £ %5 Uil W& K 0] 43

TOP

NOODLES & RICE

Phad Thai with Jumbo Crab Meat Z8 SN2 H B W10 £ B / M NON-SPICY available &
@ Thai Wagyu Beef Boat Noodles Z& 20 1 4= #ii 4l / ™M NON-SPICY available 1 3
Pineapple Fried Rice with Grilled River Prawn & Seafood > @
VR e 3 fF T B R
Minced Pork & Fried Egg with Jasmine Rice Z& =X 4 4 Bl 8 i
Stir-fried Rice Noodles with Prawns & Roe Paste J< 35 35 56 77 kb i ¥} <8
Fried Rice Noodles with Pork Z& .54 A 1 Wl iy <4

PLATE-POWERED DELIGHTS

Stir-fried Morning Glory & 3./ # 3% / M NON-SPICY available w1 & 3
Stir-fried Kale with Thai Salted Fish Z& =X i £ 1 57 B
Stir-fried Seasonal Vegetables with Garlic Z& 20 4 5%
Stir-fried Broccoli with Garlic % 75 % ¥4 i 16

DESSERTS

‘JC\ Mango Sticky Rice with Coconut Milk 7 585 K it £ #E95 < $88 (Full 2 4) / $58 (Half 2 4)

\Jor/
Thai Dessert Platter % itﬁé %ﬁﬁf‘ % ‘5&' $98 (9pes i, 3 pes each 45 31F)
Pandan Layer Pudding, Coconut Sago Pudding & Fresh Young Coconut Pudding $78 6 pes i, 2 pes each % 244)
PEWH T JE A%, BRVE POk AR B B S $58 (Bpes i, 1 pe cach % 1)

Sweet Corn Ice Cream Duo 5 £6 Bk (i) $68
Choose 2: Thai Milk Tea / Coconut / Vanilla
R /T ZWRg

@ Top Signature @:? Other Recommendation /# Mild Spicy m Contains Nuts 0 Vegetarian Dish
B EY P F Al #i A O X &R i

109 service charge applies % i — it # #% | Photos are for reference only [l i Rt 2%
For those who have food allergies, please inform your server U1 % 5 5k fk £ 7 B8 £ ¥ UK - 357 T B0 455 0 45 A4




