( Drinks Upgrade | # &k 7 # | j —

Enjoy a special drink upgrade at a discounted price with any set meal!

MEER - a LEESTT LT 4 ik

ASTE OF THAI SET |

Member

5%

Iresh Coconut Smoothie Mango Pomelo Smoothie
SR T 1 vk = HH R 1 Uk
+$28 +$28

Original Price Ji i : 1\,1%‘{ Original Price i : »‘ilg

Thai Milk Tea 2% 2. 10 2% Thai Collee %% 2 1l Bk Lime Soda & Hi 4T

(Hot # / Tced #) (Hot # / Iced ) +4$18
+$18 +$18 Original Price Ji i : $467
Original Price T i : $4€7 Original Price F# : S460°

-
Salted Caramel Thai Milk Tea Green Apple Mint Soda
HE AR T B R AT i HIR BT T
+$22 +$18 (Hot # / Teed )
Original Price 5 1 : $45° Original Price 5 i : $42° +$18
Original Price Ji 1 : $47

Longan Pandan Honey Tea
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109% service charge applies based on the original price im— i £ 2 5§ L 48 die e
This set cannot be used in conjunction with other promotional offers or discounts 3 5 7~ 7 52 3L {4k 85 12 30 sk 7 40 5] B 46
For those who have [ood allergies, please inform your server A7 45 Bk 0k fr 75 5 ok 03 0 0% - 55 5 T B0RE 35 20 R
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Member’s Price $ 5 3 8

ﬁ ﬁ {Ll Original Price [ ] \//fg

BBQ Satay (Chicken/ Pork) @ < Shrimp Cakes 4 Homemade

WEWEEA/ AN T M g £ Chicken Pandan €
(dpes ) (3pes ) HE 72
(Bpes )

&

Choose

Choose

Coconut Chicken Soup # @ Seafood Tom Yum Kung /
FA TS h fik 4 1 o)y

z NON-SPICY available 7] £ # =
+540

Grilled Pork Neck €& Southern Thai Beel Short Rib
with Papaya Salad @ "Hat Yai" Roast Chicken  Red Curry /
BERE S T AR A % 7 7 SR AT W L 2= il P
(Half 3 1%)
Thai Scrambled Egg Volcano Pork Ribs / & Steamed Whole Fish
Yellow Clll‘l'}-' llgCI Prawns I8 1k 1l HE B with Plum & Minced Pork Soup

in Stove Tray @
B Bl 5 2 1A 8 25 f

% 3 A 3 ofn W oK 4

Stir-tfried Mixed Vegetables Stir-fried Morning Glory /

with Garlic e i

T o b 3 32 M NON-SPICY available 7 %

€2 Thai Dessert Platter Sweet Corn Iece Cream Duo €8 Mango Sticky Rice

HABET PR Al oA 5 1R TR with Coconut Milk
Coconut Sago Pudding | Pandan Layer (Choose 2: Thai Tea / Coconut / Vanilla) e R R R PR AR
Pudding | Young Coconut Agar Jelly (B2 A M B
BTG K K% | HEWI T M BE | BT R

(Ipe each # L#F)

Served with # %

Jasmine Rice or Coconut Chicken Rice = Lemon Tea/ LLemon Water

F1fR ok A6 A 5 iR ot s 5 /i K
(2 bowls ) (Hot # / Tced 3 x 2 cups #7)

-

Refer to the next page for drinks upgrade

BT WK

@ Top Signature é’? Other Recommendation _# Mild Spicy m Contains Nuts @ 20mins Preparation Time
4% 1 40 0% kA AL fil 4 A ol O 5 HFR it 20 43 S BLAT Wy ]

Set forZL}\E% Vs | $913

BBQ Satay 4 Shrimp Cakes = 49 Homemade @ Thai King Prawn
(Chicken / Pork) @ 75 e s Bf Chicken Pandan € Carpaccio 4
WHEWE A/ A Gpes ) PETH A 3 L 76 #3082k M 5

{Gpes HE) (6pes )

Choose

Coconut Chicken Soup / Tom Yum I){ung
e with Tiger Prawns 4

PN i)

ET NON-SPICY available 7 7 $

Chicken 4% Beet Short Rib Grilled Pork Neck
Green Curry Red Curry / wilh Papaya Salad @
oy v e AN o s LR A E AR R
€% Thai Hainanese Chicken €€ Tom Yum Prawn Volcano Pork Ribs / &
7% 3 i m Vermicelli in Claypot 4 #ABE A LPEE
(Half %) A2 e e W Ky &% ik
=N ST E S Hﬂﬂ'

Thai Scrambled LFgg Yellow
Curry Soft Shell Crab
e 7 W HT 5 O R Rt

Steamed Whole Fish
with Plum & Mine ul l’mk Soup in Stove Tray @

W i % Y P A AR

Phad Thai with Jumbo Crab Meat / 4 Stir-fried Rice Noodles

EABEMALY LS BG with Prawns & Roe Paste
B NON-SPICY available % K W e BE T R

Choose

% 1 Stir-lried Morning Glory / Stir-fried Kale with Salted Fish
2 WS 7 5 8 09 3T

M NON-SPICY available 733

@'l’hai Dessert Platter @ Mango Sticky Rice Mango-Coco Panna Cotta
e Wi E with Coconut Milk - L A R R
Coconut Sago Pudding | Pandan Layer o H’é*}h * ﬁﬁ “’ ﬂﬁ ﬁﬁ
Pudding | Young Coconut Agar Jelly -

BT VAR | PER T AR | SRR R
(2pes cach % 2fF)

Served with % &

Jasmine Rice or Coconut Chicken Rice  Lemon Tea/ Lemon Water

R S R 3
(4 bowls @i ) (Hot # / Tced 3 x 4 cups #)

Refer to the next page for drinks upgrade

Rk B RER

'é' Top Signature @ Other Recommendation _# Mild Spicy m Contains Nuts @ i(rlmins Preparation Time
¢ B 48 4 L {tl #fe A Tl B S TR i 204 it B A5 W )



