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MAIN MENU




REDISCOVERY LUNCH MENU

$68** per pax

STARTERS

wiwsanua num prik noom
a traditional lanna-style chili dip
served with crunchy prawn crackers

g1dufa yum som o
a refreshing thai pomelo salad tossed with sweet chili jam,
crispy fish flakes, and fragrant toasted coconut

Tng1elustu gai yang bo ran
marinated grilled chicken on skewers, prepared in
an old-style thai recipe with herbs and spices

SOuUP
auususfasony tom saeb si krong moo
spicy and sour tom yum pork ribs with thai basil
MAINS
und g4 uval gaeng massaman pla
massaman curry with grilled fish fillet and pumpkin
Wad anynssu pad tua moo grob
spicy stir-fry of crunchy long beans, crispy pork belly,
and aromatic fingerroot
s1inswuza khao hom mali
fragrant thai jasmine rice
DESSERT

asuvusiaazlas créme bralée takrai
thai twist on the classic, creamy lemongrass custard
with a caramelised pineapple topping

Prices subject to prevailing GST and Service Charge.



REDISCOVERY DINNER MENU

$78* per pax

AMUSE BOUCHE

wiwsanuy u num prik noom
traditional lanna-style chilli dip
served with crunchy prawn crackers

STARTERS

g1dufs yum som o
refreshing thai pomelo salad tossed with sweet chilli jam,
crispy fish flakes, and fragrant toasted coconut

Tng19 gai yang
marinated grilled chicken on skewers,
prepared in an old-style thai recipe with herbs and spices

unsindeen v gaeng leuang goong
southern yellow curry with prawns and green papaya

SOoupP
awdinas tom kha hoi
creamy and aromatic thai galangal coconut soup
with seared scallops and soft sago pearls
MAINS

§lasonynsa si krong moo tod
stir-fried crispy pork ribs with garlic and black pepper

wawusiegrs pad makhuea yao
aubergine stir-fried in savoury black fermented
soybean sauce with fresh thai basil

unvddd uvar gaeng massaman pla
massaman curry with grilled fish and pumpkin

sndanundsu khao pad nam liap

fried rice with black chinese olives, tender chicken,
and classic thai condiments

DESSERT

aswusia khrim brulee takrai

thai twist on the classic, creamy lemongrass custard
with a caramelised pineapple topping,

served with creamy and refreshing mango ice cream

Prices subject to prevailing GST and Service Charge.



signature

MAIN ALA-CARTEL

STARTERS

nsaduvatagudiags tod mun pla gub kungmangkon (4 pcs)

maine lobster in fish paste with long beans and
red curry paste

1@ ansaduitand g3 neua tod gub khao niow
deep-fried marinated wagyu beef with sticky rice

lnneluiae gai hor bai toey (4 pcs)
deep-fried chicken wrapped in pandan leaves

yseunau puu sorn glin (4 pcs)
handpicked local flower crab with pickled garlic

on crunchy rice

vaitezving1 poh pia pak aar (4 pcs)
thai-style taco with stir-fried chicken and beansprout

nold@so goong sarong (3 pcs)
golden fried crispy prawns with thai sweet chili sauce

nyT9 moo ping (4 pcs)
homemade grilled pork marinated with thai herbs

@ gonuin mieng mak (4 pcs)

dried prawns and wild ginger wrapped with betel leaves

susnesie kanom guy chai (4 pcs)
pan-fried chinese chive cakes with mushrooms
and soy sauce

gotiugonas thung ngein thung thong (4 pcs)
stir-fried chicken with mushrooms, carrots,
and water chestnut wrapped in beancurd skin

\i'goasnye10 mieng kor moo yang
grilled iberico pork collar with betel leaves

nenuansaisaa hor mok hoyshell (4 pcs)
steamed dry red curry scallops with kaffir lime leaf
and thai basil

Prices subject to prevailing GST and Service Charge.
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ALA-CARTE

SALADS
giduladuyta yum som o puu nim 29
pomelo salad with soft shell crab
g1d 3w yum tua poo 29
wing bean salad with grilled prawns and sweet chili
jam dressing
gt @g19 yum neua yang 29
grilled wagyu beef salad with seasonal vegetables
vatanw yum pla duk fuu 23
spicy crispy catfish salad with mango sauce
gruzylotdun oga yum ma maung kai kem goong sod 29
spicy and sour mango salad with salted egg yolk
and prawn topped with crispy fish
SOUPS

/pax
unodavaindn gaeng jeud pla meuk 21
clear soup with chicken and mushroom
wrapped in baby squid
aufaasvar tom klong pla 19
spicy smoked fish soup with toothfish and
sweet leaf bush
awgin vaions tom yum kungmangkon 26
thai spicy creamy tom yum lobster
with mushroom in coconut husk
nsziwizvat gra poh pla 26
fish maw broth with handmade crabmeat ball and
bamboo pith
auginzia tom yum talay 19
red tom yum with seafood
awgila tom kha gai 19
galangal chicken soup with coconut milk
veg191y tom yum kha puu 26

spicy and sour clear tom yum flower crab leg
in coconut husk

signature Prices subject to prevailing GST and Service Charge.



signature

ALA-CARTE

CURRIES

unonslayuidvluiiun gaeng kati puu
southern coconut curry with flower crab and
asian pennywort

unvszudoid e gaeng raweng neua
dry green curry with wagyu beef and white turmeric

unoieaniiuln gaeng khew wan gai
green curry with chicken breast, thai eggplant
and basil

unouaoln gaeng daeng gai
red curry with chicken breast, thai eggplant
and basil

unedun 9 gaeng som goong
sour curry with tiger prawns and heart of palm

unev1val gaeng pa pla
jungle curry in young peppercorn and wild ginger
with choice of toothfish

uwusi'sg19 panang neua yang
grilled australian wagyu sirloin in aromatic panang
curry sauce

unsdindnid’eg 1o gaeng kee lek nuea yang
grilled wagyu beef with young coconut meat
and siamese cassia curry

unadatfa gaeng ped bpet
red curry duck breast with thai eggplant and basil

43

37

28

28

37

37

35

37

36

Prices subject to prevailing GST and Service Charge.



ALA-CARTE

MAINS (MEAT & POULTRY)

ti'awsalnear neua pad prik thai dum 39
stir-fried wagyu tenderloin cube
with black pepper sauce and capsicum

dawnuyinynsau pad pak maeo moo grob 36
stir-fried chayote sprouts with roasted pork
nysuuTwsn moo oob nam prik pao 32
braised pork collar with dried shrimp paste relish
in claypot
dauainyaivs u pad teang moo sam chan 32
stir-fried thai cucumber with egg and braised
pork belly
Tng1e gai yan

gai yang 29
isan thai style grilled chicken (half)
#lasounzwsnlnear si khrong kae prik thai dum 44

lemongrass marinated rack of lamb with roasted
vegetables and black pepper sauce

1Wanaasadusaiv ped tod sos makam 39
crispy skin duck confit with spicy tamarind sauce

asnyg19 kor moo yang 34
grilled iberico pork collar marinated with thai spices

Wansziws1ln pad graprow gai 27
stir-fried minced chicken with garlic, chili,

sweet peas, and basil

nagavlulnsswi hoi ob bai horapa 32
steamed mussels with lemongrass, thai basil and galangal

signature Prices subject to prevailing GST and Service Charge.



ALA-CARTE

MAINS (SEAFOOD)

va1tfsstased pla nung sos
steamed toothfish with superior soy sauce
or chili lime garlic sauce

vainsswod v pla gra pong nung
steamed seabass fillet with superior soy sauce
or chili lime garlic sauce

vannidiusa pla kao sam rod
deep-fried garoupa with 3-flavoured sauce

g1 1fan suvu1 819 yum hed goong yang (3 pcs)
locally farmed wild mushroom salad with
grilled river prawns

vatninsanssiiey pla gao tod gratiem
deep-fried garoupa with garlic and
green peppercorn

Waanzia pad cha talay
stir-fried seafood with spicy thai herbs sauce

Yt adawsnzns poo nim pad phong kari
deep-fried soft shell crab stir-fried in yellow curry
with red chili, chinese celery, spring onions, and egg

vainsauival pla tod nam pla
crispy fried seabass with special fish sauce
and four flavours herbal salad

nedaloidu goong pad kai kem
stir-fried prawn with salted egg yolk capsicum and onion

signature Prices subject to prevailing GST and Service Charge.
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ALA-CARTE

MAINS (VEGETABLES)

WadInitudvaansis pad tua wan gub dok kajon 27
stir-fried sweet peas with tokin jasmine flower

vaifadawsn ma kheua pad prik kai nok 25
stir-fried thai eggplant and quail egg with

dry red curry fingerroot

dadnuys pad pak maeo 29
stir-fried chayote sprouts with mushroom sauce

daazu1 pad kana 27
stir-fried kailan, chili, garlic, and oyster sauce

data1n iunv pad tau hu gub goong 27
stir-fried tofu and prawns in seafood oyster sauce

WadInituiunse pad tua wan gub hoy 29
stir-fried sweet peas and scallop with light soy sauce

@nyen:T pad pak boong kapi 23
thai style morning glory with sambal or garlic chili

vSsalasdawsnlnear broccoli pad prik thai dum 29
stir-fried broccoli and mushroom with black pepper sauce

signature Prices subject to prevailing GST and Service Charge.



signature

ALA-CARTE

STAPLES

s13day khao pad puu 26
crabmeat fried rice

d1rdanuia eu khao pad nam lieb 19
olive fried rice

sndaloidu khao pad kai kem 19
egg and salted egg yolk fried rice, topped with

crispy wild rice

sndaduuzsa khao pad supparod 26
eight treasures pineapple fried rice

@alnen s pad thai goong 28
thai style stir-fried mee sua with jumbo river prawns
daduis pad see iew neua 33
stir-fried soy sauce noodles with wagyu tenderloin,

kailan, and egg

s1raannsT khao kluk kapi 26
shrimp paste fried rice served with sweet pork,

dragon fruit, shallots, chilli, mango, and egg

DESSERTS

v1ntenzy 39 khao niow ma moung 19
mango sticky rice with smoked coconut cream,

ginger mango sauce and jasmine rice ice cream

suwnayaunadan mo gaeng pheuak 17
baked taro custard with taro bird’s nest

suuTenyu kanom piak poon (3 pcs) 17
pandan coconut pudding with young coconut meat
walvassuny loy kaew 19
seasonal fruits in smoked jasmine water

suadinsvus1 kanom kin gub nam cha (petit four) 17
egg yolk meringue, coconut agar, young coconut meat

with smoked rice flour, traditional egg yolk kueh

fufiwnssu tab tim grob 17
thai style crunchy water chestnut in coconut milk
aswulavsws13 creme brulee mapraw 27
coconut creme brulee with caramelised pineapple

in coconut husk

durd'sus mun chuem 17

caramelised tapioca with coconut milk

Prices subject to prevailing GST and Service Charge.



SARALI

REDISCOVERING THAI CUISINE

N 44903 kungmangkon — $88
(choice of flavour)

Black Pepper Sauce
avuvnaswsalne kungmangkon prigtai dum
sauteed whole lobster in black pepper sauce

Yellow Curry Sauce
WowWvns:KkS kungmangkon pad ponggaree
sauteed whole lobster in dry yellow curry sauce with onions and celery

Spicy Thai Sauce
AvUvASKaa1 kungmangkon pad cha
sauteed whole lobster in spicy thai sauce with wild ginger and fresh peppercorn

Red curry
unvuav geang deang kungmangkon
sauteed whole lobster in red curry with kaffir ime and sweet basil




