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ENTREE  

	 • P A T T A Y A     $ 8   Chicken Fried Rice with Thai seasonings, onions, tomatoes and peas.   

	 • R H A M K H A M H A E N G    $ 8   Mixed Vegetables with tofu seasoned with Thai spices and our bistro sauce.    

	 • D O N  M U A N G   A I R P O R T    $ 9   Fresh Rice Noodles stir-fried with chicken and broccoli.   

	 • M O O N    H A R B O R  $ 9   Chicken sautéed with a sweet basil, red & green peppers, onions and garlic.   

	 • R O Y A L   W H I T E   E L E P H A N T    $ 9   Chicken with snow peas, mushrooms, peppers, onions and cashew nuts in a sweet chilli sause.   

	 • H U A   L A M P O N G   S T A T I O N    $ 9   Tender pork loins grilled to perfection sautéed with our bistro sauce and baby bok choy.   

	 • A N C I E N T    C I T Y    $ 9    Garlic and pepper pork with Thai spices and steamed broccoli.   

	 • S I A M   S Q U A R E     $ 9   Pad Thai is the all-famous dish that is a must try.  Rice noodles sautéed with shrimp, chicken and tofu.  

	 • V I C T O R Y   M O N U M E N T     $ 9   Tofu lightly breaded with assorted vegetables in our special ginger sauce.   

	 • R O Y A L    C I T Y   A V E N U E    $ 12   Drunken Bow Tie Pasta Noodles with seafood, peppers, onions and basil.   

	 • B A I Y O K E   T O W E R     $ 12    Battered Shrimps with peanut sauce, spinach rolls and a side of noodles.   

 	 • P A T P O N G     $ 12       Coconut BBQ Chicken grilled to perfection with a side of sweet chilli sauce.   

	 • S A P A N  K W A I   B R I D G E      $ 12    Whiskey Beef grilled and marinated with garlic and black pepper.   

	 • E L E P H A N T    B U I L D I N G     $ 12    Pineapple fried rice with raisin, shrimp, tomatoes and cashew nuts.   

	 • T H A I    B O X I N G     $ 12   Roasted duck sautéed with our bistro sauce with  assorted vegetables.   

	 • O N E    N I G H T   IN   B A N G K O K     $ 14   Breaded soft-shell crab sautéed with karee curry.

	 • S A O C H I N G C H A     $ 14   Long eggplant topped off with seafood in a spicy sauce with red & green peppers and basil.

  	• K A O S A N   R O A D    $ 5   Fried Egg Rolls with bean thread, black fungus, cabbage, carrots and ground chicken.   

	 • S A T O R N   R O A D    $ 5    These 2 Fresh Spring Rolls, with shrimp, chicken, the tantalizing sauce will make these rolls a must try.   

	 • S U K H U M V I T    R O A D   $ 5   Chicken Satay on a skewer grilled to perfection with our homemade peanut sauce.   

	 • S I L O M    R O A D    $ 5   These Steamed Dumplings will be a delight with  ground pork  and assorted vegetables.   

	 • A S O K   S T R E E T    $ 5   It is not just the ordinary Fried Tofu;  it is seasoned with spices.   

	 • W I R E L E S S   R O A D    $6   Shrimp in a blanket of clear noodles and  black mushrooms.    

	 • N E W   R O A D    $8    Shrimp and Vegetable Tempura with a sweet plum sauce.     

	 • P H E T C H A B U R I   R O A D   $ 12   This Bistro Platter Combo includes 2 chicken satay, 2 egg rolls, 1 spring roll and 4 dumplings with our own homemade sauces.    

	

	 • F L O A T I N G   M  A R K E T   $ 4   Tom Yum Shrimp with lemongrass, kaffir lime leaves, galanga root, you name it, it’ll be there.   

	 • P R A T U N A M   M  A R K E T    $ 4  Tom Kha Chicken soup, not only does it have all the main essential spices, but it also has the spicy coconut soup. 

	

	 • D U S I T   P A R K    $ 5    The Garden Salad with tomatoes, carrots and tofu with the all-famous peanut sauce dressing.

  	 • J J    P A R K    $ 8   The Beef Salad is to die for.  It is sour, sweet, salty and spicy, but that is not all; there are tomatoes, lemongrass, mint, lettuce and the Thai spices.

	 • L U M P I N I   P A R K    $ 10   Grilled Shrimp Salad seasoned with lemongrass and Thai spices.  The tastes that will make you ponder the streets of Bangkok looking for this.

	 • B A N G K O K   R E D   L I G H T  D I S T R I C T   $ 9   Massaman Chicken, a curry with potatoes, onions and peanuts.   

	 • S A N U M L U A N G     $ 10    Panang Beef spiced up with Thai spices and lime leaves.  Served with southern Thai style wraps and rice.   

	 • G R A N D   P A L A C E    $ 12    Green Curry Shrimp in a pot of bamboo shoots, red & green peppers, zucchini basil and Thai spices.     
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APPETIZER 

SOUP

SALAD

CURRY

Mild, Medium, Hot, Thai Hot Vegetarian Substitution Availabled i n n e r  m e n u
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