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&\a POR PIA THOD Uoilemnoa 14 SRt (V) -
/ Vegetable Spring Rolls served with Plum Sauce 250 \

\
TAO HOO THOD IchBnoa = :\E T BIIR G AeE % (V) g

Deep Fried Tofu with Tamarind and Peanut Sauce 280

GOONG SARONG nolaso ¥ i HfEIRS ,
Fried Prawns wrapped in Phuket Vermicelli served with Mango Sauce 390

GAl HOR BAI TOEY Inroluing 2 X7 1R
Deep Fried Chicken Fillet wrapped in Pandan Leaf 250

SATAY RUAM MITR a&i8:soulas ¥ Z R (0, 245, %) Bifb k%
Grilled Mixed Satays with Peanut Sauce and Cucumber Pickles 400

gm Kfa/acﬂ eh (ada) jbHI
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YUM RUAM-MIT TALAY ghsoudasnia = iEfbh
Spicy Seafood Salad with Tomato, Thai Celery, Chili and Lime 300

YUM PAK GOOD MURK-SOD ghwnnanonaa = fif ff 047 B2 it
Southern Green Salad with Squid and Coconut Dressing 300

YUM MOO YANG &hnyeno Z5# Wb
Grilled Pork with Vegetable and Thai Dressing 300

YUM WOON SEN SAI HED ghuiduldifa 2= a5k 22004 (V)
Sour and Spicy Glass Noodle with Mushroom Salad 300

YUM NUEA YANG gniliogno 2t Rbss .
Crilled Beef with Crunchy Vegetable and Thai Dressing 420

LARB TUNA awnu Bt fr ik fi
Spicy Marinated Yellow Fin Tuna with Roasted Ground Coconut Rice 450

g-Olﬂ/ ﬂOWdu (sU) ,,?a

oy,
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205

TOM YAM HED AdughiRa IREELEZ (V)
Hot and Sour Soup with Mushroom 300

TOM YUM GOONG MAE-NAM dughipiith 4§15
Spicy & Sour Soup with River Prawn and Thai Herb 450

TOM KHA GAI Quiin 182X 1 KT
Slow Cooked Chicken Breast in Coconut Milk, Galangal and Mushrooms 320

ToM KATI PHAK-MIANG GOONG SOD AunAwnindeonvaa FERIF Mz
Local Green Vegetables with Prawn and Creamy Coconut Soup

J‘/O’Oﬂ&f/ (QL%C& uhid e E8
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PHAD SEE-EW TA-LAY WaBoon:a % s\ it i
Fried Noodles with Sweet Soya Sauce and Seafood 420

\ \ KHAO OB SAPPAROD dhoouauu:sa i 5548 A KB / 4
\’)’ Pineapple Fried Rice with Chicken 350 b\“

k(') PHAD THAI GOONG SoD walnfivaa ZEX % % KiF b ‘%‘
&

Fried Noodles with Tamarind Sauce and King Prawn 450 'y j

é’s&éj’:; ) ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% APPLICABLE GOVERNMENT TAX v é: g 9‘;
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PANANG TAO HOO W:IUDICNR ZLMIE S )& (V)
Red Curry with Fried Tofu 300
GAENG KEAW WAN GAI INOIJaonnuln 23 iiE 3
Green Curry with Chicken Breast 350
GAENG PHED PED YANG INOIWQIDQeND & i i Wi
Roasted Duck Breast Curry 420
GAENG MASSAMAN KAE InoUauunn: 18 2 Hefid 22 2 #%

Slow Cooked Lamb Cutlets in Massaman Curry with Cooked Potatoes 790 390
POO NIM PHAD PONG KA-REE JUUWOWON:HS HIITE £ 5% i
Crispy Soft Shell Crab with Yellow Curry Sauce 400
%m omsounan 3
43-‘@:@3—)

W

GOONG MANKHONG PHAD KEE MAO foUbnswadin £ ke 22 240k
Fried Noodles with Garlic, Chili, Green Pepper Corn, 1,
Thai Hot Basil with Grilled Maine Lobster and Soya Sauce

1,350
PHAD PHAK MIANG Wawninbao #i5HE3 (V)
Wok Fried Phak Miang with Soya Sauce 250

PHAD PHAK RUAM WaWNsou IR & EE (V)
Wok Fried Mixed Vegetable with Soya Sauce 250

MOO TOM YUM HANG hydueniio Z&R B Al
Fried Pork with Tom Yam Sauce 400

MOO SAAM CHAN TOD-KRA-TIAM Kanusuneans:feu K #:kb s it
Wok Fried Pork Belly with Garlic 400

GAI PHAD MED MA-MUANG Inwaidau:uoo [ 559 Py
Fried Chicken with Cashew Nut 400

PHAD KRA-PAO TALAY Wan:iwsn:a JL/2 kb
Fried Hot Basil with Seafood 450

PLA KA PONG-TOD KA-MIN Uan:wonoQuidu % 2 it
Fried Marinated Sea Bass Fillet with Turmeric and Garlic 550 150

PHAD PAK BOONG NAM MAN HoI wawnuolthUuros HEi %3 03¢
Wok Fried Morning Glory with Oyster Sauce 240

@M uuukou EH e
<

TuB TIM KROB nuiunsou L FifilFuk
Water Chestnut in Coconut Milk 160

SAKOO PIAK anilan AZ K Hik
Tapioca and Fresh Fruit in Coconut Milk 200

POL-LA-MAI RUAM Wallsou 7K J-Hf#
Tropical Fresh Fruit 200

‘\? KHAO NIEW MA-MUANG NoIKTeou:Joo 14445 K iR ?’
),, Mango with Sticky Rice 250 a\

w7 o = w1
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VEGETABI_JE SAMOSA
FERES L A
Deep Fried Potato Parcels

ONION BHAUJI

B 2k i 22 ]

Deep Fried Red Onion mixed with Gram Flour,
Green Chili, Fresh Coriander & Indian Spices

TANDOORI PANEER TIKKA

B Xz 4 1y

Yoghurt marinated Cottage Cheese cooked
in Clay Oven

220

220

325

Lentlls Selections 17N S

DAAL WHITE LOTUS
(S

24 Hours Slow Cooked Black Lentil

MIX LENTIL
[EE =358
Traditional 100 Years Old Recipe

EBiyani & Kico EVEFIR

WHITE LOTUS LAMB BIRYANI
EN AR IR

Traditional Slow cooked Basmati Rice
with Lamb & Indian Spices

CHICKEN BIRYANI

B =S I IR

Basmati Rice with slow cooked Chicken
and Traditional Indian Spices

ORGANIC VEGETABLE BIRYANI
BN A IR

Fresh Seasonal Vegetables slow cooked
with Basmati Rice

(Side Dishes W3

PLAIN YOGHURT

BN A FE RHR Y

VEGETABLE RAITA
5
Yoghurt Mixed with Cucumber & Tomato

300

275

500

400

320

150

180

TANDOORI CHICKEN TIKKA

B SE 25 408 X0 A — 5

Yogurt, Red Chili marinated Boneless
Chicken cooked in Clay Oven

MURGH MALAI CHICKEN TIKKA
EJ1 R 254905 X0 PR - T s e

Cream Cheese marinated Boneless
Chicken cooked in Clay Oven

AJWINI FISH TIKKA

BNz d st Y

Boneless Fish diced and marinated

with Indian Spices & cooked in Clay Oven

YELLOW DAAL TADKA
AR A E

Yellow Lentil tempered with Cumin Seeds,

Onion, Tomato & Indian Spices

CHANNA MASALA

T M

Chick Peas Mixed with Indian Spices
tempered with Carom Seed & Butter

JEERA/RICE
FIRE IR
Basmati Rice tempered with Cumin Seeds

PEAS PULAO
e
Wi 5K

Mixed Green Peas

BASMATI STEAM RICE
ENEEES N

SAFFRON RICE
ENER T RARI TS S
Steamed Basmati Rice with Saffron

GREEN SALAD

AU A

Onion, Tomato, Cucumber, Green Chili
and Lemon

++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax

350

350

450

275

300

180

180

150

220

150



W{ﬁ )V laine @egefaﬁm EIE RS @g{;

I

g é} KADAI PANEER F[J5 &A1 43 320 VEGETABLE CURRY OR DRY 280 (&\Jﬁ/’ﬁ\j‘

\Tf( Cottage Cheese, Onion, Tomatoes, 4 % S W o t/ 55}”/

)53@ Bell Peppers, Cream & Indian Spices Seasonal fresh organic mixed L@\ /(

\ o Vegetables & Indian Spices &

‘ ‘\,-tfjA@ PALAK PANEER 3324} & J& nhn v 300 B B @)\éf

: é Spinach & Cottage Cheese Curry ALOO GoBHI HIAS e+ S i 250 éA\J ¢

o 3 Organic Cauliflower and Potato mixed 9

25 @ PANEER MAKHANI F[1Ib 5 5L 47 g i e 300 with Indian Spices @ (g
% Cottage Cheese, Cashew Nut Paste, e %

5) \\9} Tomato & Fenugreek Leaf GOBHI MASALA E[J &S e 22 i e 250 \Q// %

Jr B B Organic Cauliflower, Onion, qQ

) A ALOO MATER izt G I 250 Tomato & Indian Spices SN ¢

{?‘\@ Potato, Indian Spices & Green Peas I ’C)V[P \

N R PUNJABI BHUTTA SAAG #EFKIITE 300

)/l \@7 MATER PANEER %ii 7.y Z I VE 350  Spinach & Corn Curry @Qf(

«&k © Green Peas, Cottage Cheese, Tomato, . A )ék
s) Onion & Indian Spices ALOO JEERA HIRARLE 220 I)/‘\

Diced Potato tempered with Cumin Seeds (

) 1
P\‘% ALOO PALAK 3¢+ 5 IV 280 &%

Ja) Spinach & Potato thick Curry
3220)
=0\ %6

28 Wi O len-Oegetuin en1z 1 ¥

2 162
AP LAMB ROGANJOSH HIEINNEF: A 480 KADHAI CHICKEN 7 EHIIES 400 &7

L,) & Diced Lamb with Tomato, Onion & Indian Spices Boneless Chicken, Bell Pepper, Mustard Seeds, J?
/\D B ) Onion, Tomato & Indian Spices (\@
,({&@ PEPPER LAMB FHLF [AI Ve 500 ( ﬁ
e \Y Diced Lamb with Bell Peppers & Onion CHICKEN KORMA 151G 420 &vf )
S\f @) Boneless Chicken, Onion, & ﬁfz-]y/
7o) SAAG GOSHT E12 3 32 2 P e 500 Cashewnut & Indian Spices t\(&(
\Sj@ Lamb, Spinach & Indian Spices ) ) C) f
) J. o FISH MASALA E[IEINMESf . 450 Jl\aé ‘
q@ LAMB KORMA = A [IE S ufiiE 500  Sea Bass Fish, Onion, Tomato & Indian Spices 6 ¢
% V) Lamb with Cashewnut, Cream & Indian Spices 3 p A
/? , KADHAI JEENGA E[JEERHmIE R 550 @ (g

5) \9/ CHICKEN TIKKA MASALA E[1JLIIIERY P 400  Local River Prawns, Onion, Tomato, é/

S = Bongless Chicken with Tomato, Onion Mustard Seeds, Bell Pepper & Indian Spices \/Q%

’ & Indian Spices 0
bf‘ﬁ(? JEENGA MASALA Fhi T iF 530 ’%? R
J/ BUTTER CHICKEN EIZUIE R A7 380  Locl River Prawns with Onion, Tomato, c)fﬁ\
)V)@ Boneless Chicken with Cashewnut, Indian Spices and fresh Cream @@
/ngg - Tomato Gravy & Indian Spices @&\E
[

o) o
ﬁ\% (Ghdian EBread 155 3@%

20
?’;;)Qr)g} BUTTER NAAN i #5151 _ 140 TANDOORI ROTI &1 100 J(ngfg
@;% Refined Flour, Sugar, Salt, Butter & Milk Whole Wheat & Salt %@f@
Y e \ C
?S}‘%r GARLIC NAAN 7 0H 150 BUTTER ROTI #ilI &% 1f 110 ‘](‘&(ﬂé
i Garlic, Coriander, Refined Flour, Whole Wheat Flour, Butter & Salt (Q}\
/xg' Salt, Sugar, Butter & Milk C?‘Z@
@\L o CHEESE NAAN 375 HU R ) e 1 200  JfA
(‘C’& ) PLAIN NAAN Z{E 120  Mozzarella Cheese, Refined Flour & Butter /(\\)
'\?((L Refined Flour, Milk, Sugar & Salt (&\jj) ‘
s &, ’
)13@)) TANDOORI LACCHA PRATHA EIEZ ZRIF 150 (?W/(
\stfjA@ Whole Wheat Flour, Salt, Milk & Butter ?

2,%? Dessert # is B\ &

Jr GULAB JAMUN HIFE/ERT 220 CARROT PUDDING #% M T 250 ,)b
b?cﬁ?\ Condensed Milk Dumpling Carrot cooked with thick Milk QVP §
i; C RASGULLA I &5 220 W’i\
)/@@m Soft Cottage Cheese Dumplings @EI\(
/ o\ X
)Q\(}g/s) ++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax @’%\J\j’)‘
Ay &Ma
) 29 X
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 Gnddean  Fedlchen Special Set O)Veus FIJEL %
)

(Minimum Two Guests Z/bpifiz % A

CGhdban Dielight FVFEREI: 7,780 ++/ guest

TANDOORI CHICKEN TIKKA EJR ISR
Yogurt and Red Chili marinated Boneless Chicken cooked in Clay Oven

TANDOORI FIsH TIKKA FIZ 2
Boneless Fish marinated with Indian Spices cooked in Clay Oven

LAMB ROGAN JOsH E[JJE 2 e
Lamb with tomato, onion and Indian Spices

BUTTER CHICKEN EJE H
Boneless Chicken, Cashew Nuts, Tomato Puree and Indian Spices

DAL MAKHNI R 8 & 2 o
24 Hour Slow cooked Black Lentil with Butter, Tomato Puree, Indian Spices and Cream

GARLIC OR BUTTER NAAN 75/ i 1 T
PAPADUM AND MIXED PICKLES FJI % /N 5 it 35
JEERA RICE #URKAR

GULAB JAMUN FIEEVER T
Traditional Indian Dessert with Khoya and Nuts

Gndian Cegeluvian F 55K 1.080++/ guest

TANDOORI PANEER TIKKA E[JJE 25 g gy ik
Cottage Cheese marinated with Yogurt and Indian Spices cooked in Clay Oven

ONION BHAJI EJIEVEZ ]
Deep Fried Red Onion mixed with Gram Flour, Green Chili, coriander and Indian Spices

PALAK PANEER Ji% 324 5. J& Wi
Spinach and Cottage Cheese Curry

MIXED VEGETABLE CURRY @ IiNE
Vegetable, Cashew Nuts, Tomato Puree and Indian Spices

DAL TADKA F[I3 1 i 500 e
Yellow Lentils Tempered with Cumin Seeds, Onions, Tomato, Garlic and Indian Spices

GARLIC OR BUTTER NAAN i/ Bl et
PAPADUM AND MIXED PICKLES E[JJE 1% /N RIS
JEERA RICE #URE XK
RASGULLA W5 &5
Soft Cottage Cheese Dumplings

++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax



