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900 Napolean with Fresh Fruit ' 3
B REWAE $72 y

91 Mango Sticky Rice
T REAKER 60

902 Thai Petit Sago Pudding
P 5+ 26 oK K $50

903 Layer Cake Thai Style
BT ER $50 o

%04 Young CoconutAgar [ _— | 0090 N
5t K R R 945 i / -
W o o N\ A
905 Trio Cream Puff /I Thai Iced Tea! 1 h;%’:;\cl)ltkh?;ea‘ L
=EAx $68 \: with Milk e

BmRBED K]

. RRBE
. 42 s
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1102 Thai Milk Tea and Yakult ’- =

Smoothie o
BRAMEZNZ DK $45 | Jf
1103 Mango Smoothie v
=Rk $40 b
_ 1104 Pineapple Smoothie
; & LK $40 E 4
\ — 1105 Lime Smoothie : :‘ 4
| BED K $40 3
{ v, | e | 1106 Coconut Smoothie
. : _1: B F 1k $40
' N B -
1001 < &"?J — » > i
- \:' - \
1001 Fresh Young Coconut 1008 Roselle Tea T T f
& $48 & T 938 '
1002 Fresh Lime Soda 1009 Bael Fruit Tea r
& B4R 4T $40 AEE 942 i,
1004 lced Coconut Jendor 1010 Citrus and Lemongrass # s
¥ %K $40 WMEEFHR $42 !
1005 Thail Color Iced ik 1011 Coca-Cola - ' |
with Coconut Mi 1105 el 1104 oy \
u] % $25 %_.# = St
=& $40 5 : == S ]
1012 Coke Zero Light s N i N, '
1006 Red Bean = T 42 T g 275 .l Ve L& 24 \
15 % %, | = ¥
1013 Sprite
1007 lced Longan Tea s $25
B R 7K $40

1111 Tsing Tao

55 $38
1112 Singha
s % $38

Gls Btl

1121 Cabernet Sauvignon, Estate Series,
Errazuriz 2014/15 $60 $290

1122 Sauvignon Blanc, Estate Series

Errazuriz 2014/15 60 $290




601

602

603

604

605

Slouse gpecial %

.....................................

Hainanese Chicken (Half)
X TEH% (X8)®

Thai Roast Chicken (Half)
FXIEH (F€)

Thai Style Pork Knuckle Stew
HARKEF (—8)®

Pan Fried Oysters with Egg Sizzle
RREREFLES

Fried Minced Pork with Green Beans
EEHEHEBALARS

$150

$108

$156

$98

$72



100

101

102

103

104

105

Deep Fried Won Ton Thai Style

RAERIEESR $76
Deep Fried Fish Cake Thai Style

R R <2 $66
Prawn Cake with Sweet Chili Jam

& X XF o Bt $76
Crispy Shrimp Roll with Tofu Skin
HRANFBBERE >

Deep Fried Chicken Wings
with Garlic & Butter
RABEFHBER $72

Deep Fried Shrimp Spring Roll
ZABREBES $76

106

107

108

109

107

108

Deep Fried Soft Shell Crab with Lemongrass and Chili
MEHRNE o $98
Soft Shell Crab & Mango Rice Paper Wrap
HRETRXES $92

Rice Paper Wrap with

(Grilled Beef or Grilled Tender Pork or Shrimp and Vietnamese Sausage)

BAKEBSE(EFAN, HEALEERLA)

Grilled Beef or Grilled Tender Pork 1&E54-A, A $66

Shrimp and Vietnamese Sausage ¥+l A4 $88

Deep Fried Crispy Prawns Pancake

e XF 95 B BT 8k = $18
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110 Deep Fried Marinated Chicken

in Pandanus Leave
HREESH

111 Deep Fried Eggplant with
Thai Chili Sauce
AEtEfn FECR R Bt

112 Calamari with Crispy Garlic,
Shallots and Chili
RUEFRDEE, RART =

113 Shrimp Paste wrapped
with Preserved Egg
EREE

114 Vietnamese Steamed Rice Paper Roll

EANE R ) ) $78

115 Grilled Tender Pork with
Lime Shallots and Chili Sauce

ZRNERENRN $82
116 Grilled Whole Squid

HEE A $148
117 Grilled Whole Fish

RAFER

118

119

120

121

122

123

124

125

126

127

T o -s-ass_p prw

Grilled Snack Platte
(Grilled Prawns, Grilled Tender Pork ,
Chicken Satay & Grilled Squid)9

% =X 6% 6k 1 B
(8, REN, BEERELSR)

Grilled Rib Eye Steak

1% 7 BR 1 $150
Grilled Pineapple
/5 %% $40 28 pc)
Grilled German Sausage
/& 78 B 55 $25
Grilled Ox Tongue
B4 E 960 (2$/pc)
Grilled Lamb Fillet
BEEFA $50 (28 pc)
Grilled Beef Ribs
B 7B $50 (=B /pc)
; 125 .
Grilled Scallops Oy
#EE $78 2R pes) éxgﬁfﬁ“
Grilled Prawn \ :ié"}fs
1% X i $70 25 pc) : '

Grilled Chicken and Pork Satay (4pc5)l \“H
BARBADESR(na) $62

10



---------------------------------------

201 Pomelo Salad with Shrimp
HBEEWMIE o
202 Thai Papaya Salad
BXABEANL RS
203 Salad Thai Style with
(Beef or Tender Pork or Calamari ) <
RALEER(FABIETASMAE)
204 Sour and Spicy Chicken Feet
Salad Thai Style
RABMBRE M
205 Sour and Spicy Bean Vermicelli
with Shrimp
ZiBBREBERGR o>

$78

$76

$76

$76

202 ?—-m_w_ — ' 206 |ettuce Wrap Minced Pork
with Chili and Thai Herbs

. | EXBARETER S $78
oy 207 Thai Style Raw Shrimp (s pcs)
ZRER(LE) ¢158
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401 Flat Noodles with Seafood in Tom Yum Goong Soup

ZREBEEA<L $96
402 Thai Boat Noodles
FAMEKA $94
403 Flat Noodles in Soup with Angus Beef
RIEHESF B $88
404 Flat Noodles in Soup with Shredded Chicken
RRB BT $78
405 Flat Noodle in Soup with Tender Pork
BERBEEASA $78
406 Rice Noodle in Green Curry Soup with Tender Pork
EMEREASKE < $68
407 Rice Noodle in Laksa Soup with Mixed Seafood
RLBEHEZRKR < $96

301 Coconut Soup With Chicken
HEXW+ WS $66 e 306

302 Fish Maw and Crab Meat in Thick Soup

508 oy BB 476 MR e “,‘.&

303 Fish Maw and Sweet Corn in Thick Soup 401

ok At 58 968 N\
304 Traditional Tom Yum Goong

ZEIME <L $76
305 Tom Yum Seafood in Pot (for 4)

LEEHB(NGA) 2 $218

306 Bean Curd and Mixed Vegetable Soup

HETE B 2108 e



408 Frie'd. 'Rice Noodles With.Minced. Pork,
Chili & Basil

ZEAEEARDEERL $68
409 Pad Thai with Shrimp
ZABELEER @ $95

410 Fried Rice Noodles with
(Roasted Chicken or Grilled Tender Pork)

ZFRNELAER(E#HA BTN EH)
Roasted Chicken or Grilled Tender Pork

RS EEA $88
Mixed Seafood
g i $96
411 Fried Rice Vermicelli with Shrimp _
% 0 1D ) $88

412 Cold Vermicelli with
(Shredded Chicken and Grilled Tender Pork or Shrimp
and Vietnamese Sausage)

HRABEHE (B BTG ERILA)
Shredded Chicken and Grilled Tender Pork

Shrimp and Vietnamese Sausage

B iz AL S

/13 Fried Flat Noodles with Chicken in
Singaporean Style
EN# A1 A< $86

414 Tom Yum Goong Seafood Spaghetti
XBEDBHER < $96

415 Spaghetti with Seafood in Basil _
ETREBHEERN $96




500

501

502

503

504

505

506

Tom Yum Goong Fried Rice with Seafood
XBEHLHK < $108

Fried Rice with Seafood Prawn in
Coconut Milk

5t X B 8 1D R $108
Fried Rice with Prawn and Shrimp Paste
RABFTLOREERNE » $95
Fried Rice with Seafood and Pineapple

[ {8 5% 2 8 & 10 &R $105
Fried Rice with Minced Chicken and Salty Fish
RV BN R $90
Rice in Soup with Meat Ball & Minced Pork
AEALSH < $75

Baked Chicken Steak with Rice in Thai Style
HAETRIFENE > $72



507 Hainanese Chicken with Chicken Flavored Rice

R A HAR (B +$10) $88
508 Fried Rice with Crabmeat and Soft Shell Crab

% 7 1 BR BC B 5 $108
509 Fried Minced Pork and Egg in Basil with Rice

ZFANEBFEANRNEEAR < $95

510 Braised Chicken Thai Sausage and
Fried Egg with Rice

ZAEE  #AREER $76
511 Steamed Rice

=F: 5
512 Chicken Flavored Rice

S BR $18

611 Steam Sea Bass in Stone Thai Style (+s30 Tom Yum Soup)

ZXPBB(BLKXEDHS+3300 o ¢158
606 Crab with Vermicelli in Pot (reserve in advance)
MiER(EEIT) $EE (g soosono
607 Stir Fried Crab with Chili Paste (reserve in advance)
HHENE o (FFAEET) o {E seosona
608 Prawn with Vermicelli in Pot
MEIRE = 2188
609 Fried Clams or Mussel with Chili Paste and Thai Herbs
BHELR/F0 » $98

610 Deep Fried Prawn with Sweet and Sour Sauce
=1 PN $188 (45 /pc)

20
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701 Braised Lamb Shank in Red Curry

100 08 ¥ B $158
702 Yellow Curry Beef Tendon

and Brisket

HENMESRYH o= $108
703 Fried Prawn in Singaporean Style

2 0 B K i $168

705

704

705

706

707

708 Garlic Bread
mES

709 Roti
S8 B g

Green Curry with
(Chicken, Pork, Vegetables)

EME (% BRI )wsws
Red Curry with

(Chicken, Pork, Vegetables)
ALNE (2 RAMR )e
Yellow Curry with
(Chicken, Pork, Vegetables)
HNE (% RAHEE)s
Curry Crab with Thai Style
(reserve in advance)
ZRAMEWDE » & (FTHEAT)

$28

$92

$92

$92

$ex(E

Seasonal Price

22



= 804 Wok Fried Green Beans
g’ﬂm in 3 with Minced Pork

....................................... ARNDEES < $66
801 V\{ok Fried Morning Glory 805 \Wok Fried Mixed
with B.elz;]chan Vegetables with Garlic
ERZDATs $66 EEHYR $66
802 Stir Fried Morning Glory 806 [
with Pork Belly Thai Style ﬂ?ﬁgﬁf&gree" e
EXRBALEEL = $72 BN ES $78
gos Stir Fried Chinese Kale with 807 Mixed Vegetable with
(Salted Fish or Thai Sausage) 866 Vermicelli and Basil in Pot
5 7 B8 AL 4 4 $78
(R EEEE) BRI EANS

808 Fried Prawn and Broccoli
with Chili Paste

BTG EET < $68

Wok Fried Broccoli
Sprouts with Belachan

EHNELHRE < $82

2001

Deep Fried Vegetables Spring Rolls
ERFEEE 266

Deep Fried Eggplant with Thai Chili Sauce
RRIEM FEREEXARIT L $68
Mango and Vegetable Rice Paper Wrap

CEREZRIES ¢4
Vegetarian Pomelo Salad
P S $74
2001
Vegetarian Thai Papaya Salad
RREALMDE L $68

Vegetarian Tom Yum Soup

$64




2013 Wok Fried Morning Glory Thai Style

D RN

- Vegetarian R
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/&~ Prices Are In Chinese Yuan And
"/ Subject To 10% Service Charge
= BAEMERSN—EEE

:

2014 Wok Fried Broccoli Sprouts N | e
in Thai Style » [ | 7
ERUBES $82 .l |
2015 Wok Fried Chinese Kale
2007 Fried Rice Noodles with Vegetable , | E T Y 860 |
Lol ahdan - i 2016 Mixed Vegetable with Vermicelli |
RABRRRPDEEH 2 W %86 -"J‘ and Basil in Pot ©, |
2008 Mango, Vegetable, Egg White Fried Rice ) =4 R 978 |
| plHucesheRUi [ d 2017 Wok Fried Mixed Vegetables | !
s ’ { - \ : %
t§| ﬁﬁ. m%ﬁa@ﬁ 0\ g% ‘ - L\ 3ﬁ5@ﬁ§§‘% 960 | ‘| | \_\\\\
2009 Fried Rice with Vegetarian and Basil | . | 15 '_"‘% |
EEETIOB < 0 988 i - - eS| S
2010 Steamed Rice with Vegetable |
(Yellow, Green or Red) < |
FXRMEECR(FTES, SHAWME) $98 ,
| , 2011 Fried Rice with Green Curry Vegetable
I 7y BMEMFELR< W $98
| 2012 Fried Rice with Coconut Milk and
Vegetable

&S

Royal Card
Points Redemption

— EEMSRKR —

I socy w1

= Chef recommendation BIETHT

Bring your own cake$10 per person
(Max. charge $80)
BlEE - NHEEs10 (BEKE0)

Less steamed rice is available upon request
Thank you for treasuring food to reduce waste
EERUEZAREEEY B®nE
AEHEEYMEYRE - 25!

$2(Takeaway Box, $0.5/Takeaway Bag
SEZEES - SMERREE0S

Bring your own bottle at $250 per bottle (750ml) /
spirit at $380 per boltle
B BESE$250 (750ml) / FIBEHE380
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