’4'{&7’ nara

thai cuisine
bangkok est.2004

A 18 - S8 515
Each dish $15 for every 4 persons

Jl#f& Cake Charge 1@ s150 per cake
FAHiE Corkage Fee & 5150 per bottle

e =ERNEA -
SRiEdE ER T PR B
For any comments or inquiry,
please contact us at
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J} LADY Club 4 Coco-spresso

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

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

Rum, Triple Sec, Grapefruit Juice, Lime fuice Pimm's No. |, Pineapple Juice, Lime Juice

[

Cochtail
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Lychee Rose Blossom Soda Rose Thai Milk Tea
PAXIIBRARAT BB ¢

" Signarure HH2 10% service charge applies SM—B¥E Photos are for reference only B R L2 %
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# Non-alcoholic

ks

Specialty D



Thai Tea & Banana Mango & Butterfly

Milk Shake Pea Colada
FANRBREDNE TERIGT EH TR

Thai Milk Green Tea
with Boba Pearls

FXAB IR

# StartYourDayRight




Organic English Breakfast Tea
AHRAFEAR

Earl Grey Blue Flower

EREREBAR

Emerald Jasmine Green Tea

ARPFRFTER

Longan & Red Date Tea
HEEAT B

Imperial Oolong

R SRR

Rose Pu'er Tea

PR EBAR R

Beauty in Roselle

FRARIER

lcon Goddess

BAEEE

Butterfly Pea Tea
RGIER

Signarure HH2 10% service charge applies S —RIEE Phoros are for reference only B i REE %

# IstAhways1ealime

lL.ady Nara Tea
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“THAI SPECIAL
DRINKS

b !

@BERDK BECRAPBR
Fresh Mango Smoothie Roasted Almond
Tgihiik lng

s,

SIS @ WmERE SigineT
Salted Caramel Pandan Longan Fresh Lime Soda

Thai Milk Tea Honey Ted (hot/cold)

il

Thai Iced Citrus Tea Thai Milk Tea (hot/cold) Thai Coffee ot/cold)

-

Ra
lced Butterfly Pea Tea Young Coconut
REBISEN Top Signature ‘ @ Hib#N Other Recommendations

SN —HRFE 10% service charge applies | BRRH$£%E Photos are for reference only

WERKREEE8MEE - BN FERSHA&REE - For those who have food allergies, please inform your server.
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Singha (Draff) Asahi (Bottle)

1 Pint / Half Pint

Khun Phaen
Plai Kaew (Craft Bottle)

M Thirty Two Passion
Fruit Witbier (Craft Bottle)

N ot B K
JUILE & SOF]T DRINK

&M Orange Juice TRH Mango Juice
&)t Pineapple Juice BRI Apple Juice
O] %% Coke MK soda

e RRMERIK

S Sprite Acqua Panna soomfy
HNBOJ & Coke Zero BRAARERK

San Pellegrino (soomi

FEBEET Top Signature ‘ @ Hftb# i Other Recommendations

S —RF5E 1 ice charge applies | @R R#t&% Photos are for reference only

NERRREEEN 8 mEE TERSEHERSE « For those who have foo inform your server.
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BUBBLES

(Gls) (Bil)
Bottega Prosecco Veneto
B 8
WHITE WINE
(Gls) (Bil)
Sauvignon Blanc, Holdaway Estate, Marlborough, New Zealand
Chardonnay. Laurent Duforleur, France
AR
RED WINE
(Gls) (Bil)

Pinot Noir. Laurent Duforleur, France

Cabernet Sauvignon, Barwang, New South Wales, Australia

S —ARFEEE 10% sewvice charge applies | @R R#t&%E Photos are for reference only

NEEFNEEEa8mEm - BN EHEEE « For those w ve food dllerg pl form your server.
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Lady Nara /& Nara Thai Cuisine 88 ikmi# - EERESENAZTATENTOAE
MR THE - AREE - B8 SREFRIESH(CAKERS -

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.




# FveuseforAnfxtraMeal

Appelizer

Lady Nara Chicken Platter

Tom Yum Chicken Wings. Honey Mustard Drumsticks
& Salted Egg Popcorn Chicken

HEMEDR funR | DEARE | 0800

Salted Egg French Fries
S

Signature i Baby Spicy 5 10% service charge applies 51— BRI &

Photos are for reference only B RE8%E



Lemongrass Roast Chicken
B IER

(Whole [2£) | (Half £2)

30 mins Preparation Time
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RO al - Dessert Collection

T 81168 ERRAMRAN - S

WiihPerfection

Royal Thai Tea Flaming
Baked Alaska
ERFRNATIL -

BEH -
Thai Tea Pudding, Cookie Crumbs,
Boba Pearls & Thai Tea Caramel Sauce
FEXMT | hEEE | 22% |
EREES

3-4. om

Royal Thai Tea Waterfall Tiramisu
with Thai Tea Ice Cream

ERFREFRNIRAOKER

TOPPINGS o
4 el

Thai Tea Pudding, Cookie Crumbs,
Boba Pearls & Thai Tea Caramel Sauce
AT | e | 2%
RS ;

o
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Royal Thai Tea Crispy Brioche
with Thai Tea Ice Cream

RIFEZ T B ERDRER

3 }
Thai Tea Pudding, Cookie Crumbs,
Boba Pearls & Thai Tea Caramel Sauce
ExmT | BERE | 22% |
FREEE i

Espresso Coffee Affogato
= MNP 35 2

Vanilla Ice Cream Zf £S5 #%

Royal Thai Tea Affogato |
ERFRMAET = N

Coconut Ice Cream i F55 -'i._q gy

# Life Is Too Short To Skip Dessert






nara

thai cuisine
bangkok est.2004

Narao 85 i DR ESRESE - AR NS EERBM
AeEAREFEEN - BLAN  ERER - ERRGE - EEREIR
FREIBOIZ MK @S « [EIEE Nara BRI RE « REFI1SFEER
[Thai Tatler ZREIRERA | KHL2018-2021FEHIA
[BAKTEREZSHEN] 09 Nara B - RAERE2E
[Nara Thai Culsine] -« SE#ifRENBZIMBESSYWNTTRE -

Nara Is renowned for Ifs method In creating authentlc Thal culsine. Inspired by
age-old recipes, every dish Is creafed to appreciate Nara's culfurally influenced
cooking: using market-fresh Ingredients, an exguisife use of lusclous aromas,

vibrant colours and exotic flavours, and the embodiment of Nara’s founding spirit.

Awarded 15 years consecutively as "Thalland Tatler's Best Restaurants" and
included in 2018-2021 Thalland Michelin Guide Plate Recommendations,
the winning Nara team Is proud fo bring you
Nara Thal Cuisine - a decadent style In Thal culsine and

an enchanfing homage to Thal fradition.

MANAGED by DRAWING ROOM CONCEPTS
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Homemade Chicken Pandan




B 3%
APPETIZER °

CE T Y,

Nara Signature
Appetizer Platter
( 18H# =/ WY Seasonal Special}

SERNDE 4 REBHNDE I
BBQ Pork Satay BBQ Chicken Satay

@RAER /S

Prawn Carpaccio

mERs | SR
Mild Spley | Contalns Nuts

sE@EET | EfbiE

@ M0 N FRE
Top Signature | Other Recommendations

Y 20mins Preparation Time

S —ARFEE 10% service charge applies | @R R#t&% Photos are for reference only

NERGHEEEaNEE  ERTEREHFESE - For those who have food allergies, please inform your server.
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BERARI RN - TEFRNEEESRIURASE  NEBENARDY®R « —RBRIEIERF ARG «

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.
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& SRt

Shrimp Cakes

{ 3Fpcs) { S pes}

@ RARG S
Thai Fish Cakes

{ 3tFpcs) { btFpes)

R AT

Mango & Soft Shell
Crab Rice Paper Rolls
with Thai Spicy Herb Sauce

FEREED Hib#E T L ﬂ SR @ Wo0n M fERE
Top Signature Other Recommendations | Mild Splcy Contalns Nuts ¥ 20mins Preparation Time

S —AEREE 10% service charge applies | BRH#&%E Photos are for reference only

NERHREEEENER  SRTERSHEEE « For those who have food allergies, please inform your server.




EESRUNE S

Papaya Salad with
Salted Egg

@ OJER NON-SPICY available

@ KBIGFNE &

Pomelo Salad
with Prawns

AR S
Grilled Beef Salad

DREEn | HibsEn
op Signature | Other Recommendations

wEme | BREC

| @ M20F NI ERE
Mild Splcy | Contalns Muts

¥ 20mins Preparation Time

A —IREEE 10% service charge applies | BRHM#&%E Photos are for reference only

NERHGEEEamEE SR TERENGEESE - For those who have food allergies, please inform your server.




C rWown|ML'éHSqwd|
dllop | Sea Bass Fillet

RS - B BB - BRERBEERERNE  BEADE - 5BK - &7 - BEAWS
i EEEE0E0 - iR - HFS EEEEHEENREHE -
Savour this extraordinarysoup, topped with generous seafood such as mussels, squid,

and scallops, accentuated by a flavourful soup base prepared with prawns, fresh lime,
and Thai herbs.

Coconut Chicken Soup
B/ SJER NON-SPICY available

0N mE@EE
Top Slgnature

it

Other Recommendations

} st BN () monmarnE
Mild Splcy Contalns Muts ¥ 20mins Preparation Time

FN—EFE 10% service charge applies | BRREH#2%E Photos are for reference only

NENKREEENEMEE BN TERSHFESE - For those who have food dllergies, please inform your server.




RLNIEG-RIA @/ ©

Beef Short Rib Red Curry




RIVBEZMEXR

Tiger Prawns
with Thai Scrambled Egg Yellow Curry o

SHER /O

Chicken Green Curry

& HIHXWBF i &

Beef Shin
Massaman Curry

y W20SENERE
¥ 20mins Preparation Time

Wt | SR

| Hipg N |
Mild Spley | Contalns Nuts |

Other Recommendations

B —AEF5E 10% service charge applies | BR R #t#% Photos are for reference only

NENMREEENaMEE BN TERSEHFESE « For those who have food allergies, please inform your server.




B N 2 pzzmEns

2 0}

Soft Sh

B AREVEEZI0E - & EOME AR ARE  ORBEE @ LS SURER -
ORARES |

Crispy, delicious soft shell crab alongside creamy yellow coconut curry mixing
scrambled eggs, delicately seasoned for a smooth blend without heat.




0 08 R fh

CURRY & SIDES

S RABESMIEWAE

Stir-fried Mud Crab
with Thai Scrambled Egg Yellow Curry

SNEYLELER BmS e
Jumbo Crab Meat Yellow Curry

ENE &

Roti Prata

Jasmine Rice

M0 N FRE
20mins Preparation Time

mERs | SRC
Mild Spley | Contalns Nuts

| it
| Cther Recommendations

SN —REE 10% service charge applies | @R AE#t&% Photos are for reference only

NERGHEEEaNEE  ERTEREHFESE - For those who have food allergies, please inform your server.
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ERESENZEEESHEY  BNAST -BE -
S-0O¥RABMREHRESHE -

Mega-szed pork spare ribs are marinated with a melody of aromatic Thai spices, including lemongrass,
galangal, coriander and tangy kaffir lime leaves, then slowly simmered for 2 hours to reach a tender
perfection. Our secret spicy tom yum coriander sauce adds an extra layer of complexity. Prepare yourself
i for an explosion of visual and gustatory sensations! '

\




B R RERNKEE RSP

Thal Bralsed Whole Pork Knuckle Thai Hainanese Chicken

¥ Half 2% Whole
REORRERSIH | REDRRERS2H
With Chicken Rice & With Chicken Rlice &

Chicken Soup (1 Bowl Each) | Chicken Soup (2 Bowls Each)

B\ B2 SRR & @ FEBEA I SRUNES

Grilled Chicken Steak Grilled Pork Neck
with Papaya Salad with Papaya Salad

EERSED

HihiE | } R BRI ‘ @ 203N FrEE
Top Slignature | L=

Other Recommendations Mild Splcy Contalns Muts ¥ 20mins Preparation Time

S —B¥E 10% service charge applies | BRR#H&%E Photos are for reference only

NERHREESNSMEE - FRTERSHFRE < For those who have food allergies, please inform your server.




PEERAREREOO

Steamed Grey Mullet with
Plum & Minced Pork Soup in
Stove Tray
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SEAFOOD

S URBIETRIAS O

Sfeomed Grey Mullet
with Spicy Lime Sauce

RAMBFINE /

Clams with Fresh Young
Coconut Stew

E IEM NON-SPICY available

S AREHFRORIR S ©
Stir-fried Clams

with Green Peppercorns
& Sweet Chilli Sauce

‘ } [ b SRC W20 EMERE

BT
Mild Splcy Contalns Nuts 20mins Preparation Time

Other Recommendations

S —EIEE 10% service charge applies | BRRH#2%E Photos are for reference only

WESHREERAENER - 5

BBRFEHSFMELE « For those who have food allergies, please inform your server.
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Thcu Beef Boat Noodles
Eﬁliﬁ NON-SPICY available




£ NOODLES

SRENERT ORTARE B SEURFESBK - 05 - BE - MEARSE - BHEED -

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

._\_.

xS RE RPN ER &

WERELA B RSN R  BREB - BT > SO ELWHRERS - BRERD
BIRE - RRIUBRAMEG  ADOBEES « fFOEM -

A sweet and savoury fropical medley bursting with umami flavours from
tiger prawns and assorted seafood, accentuated by rich prawn head oil.
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R ILER KB R

RICE & NOODLES

@ AR 21 /

Chicken Khao Soi

& RARAY T

Fried Rice Noodles
with Pork

B ER

Fried Rice with Crab Meat

RAAWRER /S
Minced Pork & Fried

Egg with Jasmine Rice
gﬁliﬁ NON-SPICY available

| EBREEN BN ‘ MR ‘ SRE 205 IR
Top Signature Other Recommendations Mild Spicy Contalns Muts 20mins Preparation Time

SN — B 10% service charge applies | B RH#t&% Photos are for reference only

NENHGEEEEMEE  FRTERSEHEESE - For those who have food allergies, please inform your server.




5
VEGETABLES

RAWBRS
Stir-fried Morning Glory
@’ OIFER NON-SPICY available

SRR P

Stir-fried Spinach with Garlic \

RIVBIRTT R

Stir-fried Kale with
Salted Fish

Err RS
Stir-fried Mixed Seasonal
Vegetables with Garlic

SRR /
Stir-fried Cabbage
with Crispy Pork Belly
@/ﬁlim NON-SPICY available

M205 R

wERst | BRC
20mins Preparation Time

Mild Splcy | Contalns Nuts

sD@EEn | miEN
Top Signature | Other Recommendations

B —AEFEE 10% service charge applies | BRR#t£% Photos are for reference only
ERHReEEEamEE

B SHERESE » For those who have food dllergies, please inform your server
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MEAT ZERO TE¥NEA

MEAT ZERO EEIBXEHEEHH [PLANT-TEC] RIFFEA -
TEEMAEGNDOR - 0kE - INRFIBERRET
B8 - FTERARSEERNBSASESRMN -
S2BRBEH - S REE RN B - 81007
FE104RIEMELE -

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

RUEE

Vegetarian Spring Rolls

BNWAE S

Papaya Salad
M'ﬂlﬁﬁl NON-SPICY available

Mixed Vegetables
Coconut Soup

@/ E#M NON-SPICY available

ERREED
Top Signature

SN [FE s aBRE ‘ @ W 204} RS
Other Recommendations Mild Spicy Contalns Muts 20mins Preparation Time

SN —RIFE 10% service charge applies | BH R#18%E Photos are for reference only
WEEHRREEENENEE  ERTERSEHSME « For those who have food allergies, please inform your server,

g MRIBF% S
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RIEKDEED &
Phad Thai with
Mixed Vegetables
& MIES|NERIER S
"Meat Zero" Minced Pork &
Fried Egg with Rice
MEI{EM NOM-SPICY available
PR SNBSS
/ Mixed Vegetables
Yellow Curry
ETEEEN i } R ‘ i R W05} AR
Top Slgnature Other Recommendations Mild Splcy Contalns Muts 20mins Preparation Time

SN —AR¥FE 10% service charge applies | BRR##%E Photos are for reference only
WERHRREESNEMEE  ENTERSNSEME « For those who have food allergies, please inform your server,



ERITHER BB D

I Mc:ngo Sticky Rice
with Coconut Milk
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DESSERT

& RARRHR

Thai Dessert Platter

BSTBIBSR

Thai Egg Custard Dumplings
& Taro Balls in Coconut Milk

Hibign } mm SR W20 MR
Other Recommendations Mild Splcy Contalns Muts 20mins Preparation Time

SN —fE¥E 10% service charge applies | BRHRH#t8%E Photos are for reference only

NERHRESENEMER - ER T ERSEHRFREE « For those who have food dllergies, please inform your server.




Sty nara

thai cuisine
bangkok est.2004

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

www.narahk.com
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