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STARTERS

RAONG YTANG

TOD MAN GOONG

Coriander, garlic and lemon grass infmseol slx\v‘imp cakes

POH PLA GOONG
Thai style prawn springroll

SATA
QAT - Chicken marinated in mild spices and gri“ed on

bamboo skewers with a peanut clip

PREK GAl YAD SA
Thai eryle chicken “a meal for the kings

"

POH PLAJEE W
Thai style vegetarian springroll

Klew TODP
TFried chicken wontons with c]ip

PAK BUW TOD ¥

Thai inﬂmenced seasonal vegeh;\ble tempura

THOD MAN PLA
Wok fv*iecl fislf\ sponge cakes with cucumber and chili

relish

“PAK CHUB PANG TOD”

Assortment of seasonal vege’ra(:ﬂes, coated in |i9[f\’r sago
’rempw»a ﬂouw*

THOD MAN KAO POD W
Sweet corn fy‘iHev*s ﬂavov‘ed with a delicate blend of Thai
spices

PEAK TOD W
Battered Arrow roots served with sweet chili sauce and

peanut dip

1,400/=

1,400/=

1,400/=

1,400/=

1,200/=

1,200/=

1,200/=

1,200/=

800/=

800/=

800/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



SALADS

Yam
(6l

UM TA LEE s

rawns, fisl/\ and calamanri tossed with tomatoes,
celery and red onions in a hot lime dressing

PHA GOONG A

Steamed king prawns marinated in lemon grass,
lime leaves red onion, fv‘eslx\ mint and a Thai chili paste
on a bed of crunchy ice —berg

YUM MOO YANG P

Girilled pork tenderloin salad with celery, onions,
tomatoes, cucumber, chili and lemon dy‘essing

LAR Al Y

Spicy chicken mince with fy*esl/\ mint, dressed in a lime
sauce and served on organic greens

LAB TOFU @
Tangy and spicy Tofu\ chunks dressed in fv*esh

lime and mint on cy‘ispy ice berg

SOM TAM THAL)EE w L

A traditional salad of pounded green papaya, carrots,
P <] 2oy

green beans,peanwrs, and clx\ewy tomatoes in a Lhai

tamarind sauce

s
YUM WUNSEN_JEE ¥ 2

Gilass noodles, mushrooms, carrots, tomatoes, red
onions, celery and cashew nuts all tossed in a special
paste dressihg

1,400/=

1,400/=

1,400/=

1,300/=

1,200/=

1,000/=

900/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



SOUP

o

TOM KHA SALMON

A ﬂavov*ful sour soup of slmon blended with coconut
cream, ga aV\gal, mushrooms and clf\ewy tomatoes

GMAY TIEwW PED PALO
Duck noodle soup with freslf\ ginger sticks

TOM YAM GOONG/GAL Jﬁ‘

Thai signature soup, a per](ec’r blend of hot and sour
with prawns or chicken

TOM KHA GOONG/GAL

A ﬂavov‘ful sour soup of prawn ow chicken blended with
coconut cream, galay\gaL mushrooms and CI/\EI/‘V‘Y
tomatoes

TOM YAM NAM SAl GAI/GOONG A

Famous clear Thai hot and sour chicken or prawn
soup, hinted with lemon grass and fwes'r\ chili

TOM_JUD PAK KRA LAM

Clear vege’raHe soup served with rolls o]c glass V\ooc”e,

cl/\opped chicken and cabbage

TOM KHA JEE W

A traditional vegetarian soup with coconut cream and
fy*es[/\ gardem vege’rables

KIEW SOUP W

Clear fragrant tofu and ,glass noodles soup with
galangal and fy*eslr\ ginger

CHICKEN WONTON SOUP

Clear pungent broth infused with fy‘esl/\ lemon
gv‘ass,cov‘ial/\c]ev‘ and ginger

1,400/=

1,400/=

1,200/=

1,200/=

1,200/=

1,200/=

1,200/=

1,200/=

1,200/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



SEAFOOD

TA 1EC
s

HOR MOK TA LEE
Delicacy of fisherman’s catch combined with Thai

red/gv‘eey\ curry and coconut cream

GOONG MA KAM
Givilled prawns on a bed of puffed rice noodles,

served with a delectable tangy tamarind sauce

GOONG KRA TEAM PRIK THAL

Brandy flamed prawns with green beans in garlic

and black pepper

GOONG PREW WAN

Prawns in a sweet and sour sauce, combination of
cucumber, onion, pineapp|e and bell peppers

GOONG PRIK THAI DAM

Prawns with onion and bell peppers, broccoli and
pepper sauce

GANG KIEW WAN GOONG 4

Fragrant green curry prawns, laced with coconut cream
and basil

PLA PREW WAN
Golden fv*ied Jri|apia fi“e’r covered in a sweet and sour

sauce, with a combination of cucumber, onion,

pineapple and bell peppers

PLA RAD PRIK A

Pan ]Cwied ’rilapia fi”e’rs tossed in chili and 9ar|ic

PLA TA KAl 2

_Cilapic\ fi“e’rs, tossed in lemon grass sauce

PLA CHU CHH Jﬁ

CMSEY#?SL\ fi“e’rs in red chuchi sauce with mushrooms
a

and ir leaves

PLA MAKAM

Tamarind and ginger sauce wok friecl with crispy fislf\
fillets

2,600/=

2,600/=

2,600/=

2,600/=

2,600/=

2,300/=

2,100/=

2,100/=

2,100/=

2,100/=

2,100/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



CHICKEN
GAl

GAl PHADMAD MA MUNG

A mild stir fry of chicken, cashew nuts, mushrooms,
spring onions and bell peppers

GAl PHAD KRA PROW
g R Il eeist ﬂakes with f’”esll\ chili and
basil

GAl KRA TEAM PRIK THAI Js}%s

Brandy flamed chicken with green beans in garlic
and black pepper

GAl PREW WAN

Sliced chicken breast in a sweet and sour sauce,
with a combination of cucumber, onion, and bell peppers

GAl PHAD KHING

Chicken with fresh ginger, onions and mushroom in a
light soy and oyster sauce

GAl GANG KIEW WAN b

Fragrant green chicken curry dressed with coconut
cream and basil

GAl NAM PRIK POW b

Chicken breast ]Ci||e+s with clf\erry tomatoes,
julienne of white onions wok fried in Thai chili paste

GANG PANANG GAl

Traditional country style chicken curry blended with
coconut cream crushed peanuts and spices

GANG PED GAl

Traditional Thai red chicken curry with basil

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



DUCK

PEV 1AO VANG

PEP OB NAM PHUENG
Honey glazed crispy fried duck on a bed of spinach

GANG PAD PED YANG P

Braised duck breast in red curry with grapes, pineapple
cherry tomatoes and basil

PED OB NAM DANG

Duck in red wine sauce

PORK

AOO

MOO PREW WAN

Sliced pork in a sweet and sour sauce, with a
combination of cucumbenr pineapple and bell peppers

MOO PHAD KRA PROW Jﬁﬁ

Stin friec’ poy*k with freslx\ chili and basil

MOO PRIK THAI DAM

Tender pork fillets wok fried with red onions crushed
black pepper in a duo of light soy and oyster sauce

MOO KRA TEAM PRIK THAI Jﬁ

Brandy flamed pork with green beans in garlic and
black pepper onion, and bell peppers

SEE KRONG MOO KRA TEAM PRIK THAI
Thai style spare ribs with garlic and pepper or honey

9 aze

MOO GANG PED

Traditional Thai red pork curry with basil

GANG PANANG MOO

Traditional country style pork curry blended with

coconut cream, crushed peanuts and spices

SEE KRONG MOO OB NAMPENG
Pork ribs tossed in [/\oney

SEE KRONG MOO NAM DANG

Pork spare ribs tossed in red wine jus

2,650/=

2,650/=

2,650/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



BEEF

NJae
)

GANG PANANG NUE s

Traditional country style beef curry blended with
coconut cream, crushed peanuts and spices

GANG MASSAMAN NUE

Beef massaman CU\V‘V‘Y

NUE PHAD KRA PROW Y

Stin fv‘iecl beef with fv‘eslx\ chili and basil

NUE PHADP NAM MAN HOI

Bromcly ﬂamecl beef slices with oriental mushrooms
spring onions and bell peppevrs, tossed in oyster sauce

GANG KIEW WAN NUE

Fv‘agv*ay\’r green beef curry dressed with coconut cream

and basil

NUE KRA TEAM PRIK THAI

Tender beef with green beans in gawlic and black
pepper

NUE PRIK THAI DAM Jﬁs

Tender beef fi“e’rs wok friec! with red onions, crushed
black pepper in a duo of |ig|/\+ soy and oyster sauce

RICE

RAO

Wok friec’ Thai rice with prawns and onions

KAO OB SAB PA SOD

Special Thai rice with an intriguing combination c:j
pineapple gawdey\ peas, prawns, cashew nuts an eggs

KAO PHAD GA
Wolk tossed Thai rice with chicken, egg, tomato and

onions

2,100/=

2,100/=

1,700/=

1,700/=

1,700/=

1,700/=

1,700/=

1,350/=

1,200/=

1,200/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



KAO PHAD EGG
Fried Thai rice with whole egg and a light soy sauce

KAO PHAD JEE

Thai rice with assorted vege’rables

KAO SUYE

Steamed jasmine rice

VEGETABLES

PAK PHAD

TOFU KRA PROW
Stir ]Cv*iecl Tofu\ with fv*eslf\ chilli and basil

TOFU KAR TEAM

Fried Tofu tossed with fresh garlic, green beans and
black pepper

PAK PHAD RUAM W

A mild stir fry of seasonal fresh vegetables with
white and dark soy sauce

PHAD WOOSEN W

Gilass noodles stiv friecl with seasonal vegetables in
light soy sauce

PAK CHOl NAM DANG ¥
Fresh “bolk choi” stir fried with fresh garlic, red chili in

SOy sauce

PHAD TOA HOO MA KLUW W

Eggplants with tofu, mushrooms topped with cashew
nuts

NOHMAI FARANG KAO POD JEE ¥

Asparagus, baby corn and fresh mushrooms with
white soy sauce and gavrlic

TOFU CHU CHUBE W

Deep fv‘iec{ Jrofu\ simmered in “chu chi” sauce laced with

coconut cream and “bai ma krud” leaves

GANG KIEW WAN JEE ¥ y)

Fragrant green curry dressed ve9e+ab|es with
coconut cream and basil

1,200/=

1,200/=

800/=

1,600/=

1,600/=

1,400/=

1,400/=

1,400/=

1,400/=

1,400/=

1,400/=

1,400/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



NOODLES

GUAY TSW

PHAD THAI

Thai signature dish of wok tossed noodles with shrimps,
’rofu\, spring onions palm sugar, and egc?, finislx\ecl with
c

tamarind sauce fresh bean sprouts an rushed peanuts

PHAD KEE AlEW
Wok tossed noodles with chicken, beef or pork mixed
with egg broccoli, carrots and kale in a mild sauce

PHADP KEE MAO Jﬁﬁ‘

Wol fv*ied noodles with chicken, beef onr poy*k in a

chili stir fv‘y sauce with baby corn, mushrooms and basil

GUAY TIEW NUE
Beef and noodles in a fwagran’r broth

LAP NAH TALEE

Assonrted seafoocl cooked in a creamy Thai sauce on a

bed of cwispy rice noodles

LAD NAH (Al MOO/ NUE)
A choice of either chicken /pov‘k/ beef fi”e’rs in a

creamy Thai sauce on a bed of rice noodles

LAD NAH (PAK) W

Seasonal vege’rables in a creamy Thai sauce on a bed
of rice noodles

GUAY TIEN PED
DU\Ck U\CIOV\ V\OOC“E,S

PHAD UDON JEE W

Noodles with assorted vege’rables in white soy sauce

PHAD QUAY TIEW W
Wok fv*iecl plain noodles

2,100/=

2,100/=

2,100/=

2,100/=

2,100/=

2,100/=

1,800/=

1,800/=

1,300/=

1,200/=

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



DESSERTS

KHA NOA WAN

(TIMTOD W

Golden fv‘iecl vanilla bean ice cream crusted with nuts 200/=

and topped with honey

QUAY TOD ¥

Banana fv‘iHers with coconut cream and sesame, a touch 200/=
of caramelized sugar sauce served with ice cream

POLMAI RUAM &
Thai fruit platter served with Thai chili sugar 900/=

STICKY TOFFEE PUPDING ¥

With butter scotch sauce and vanilla ice cream 900/=

CHOCOLATE AND COCONUT TART W&
Rich chocolate and fv*eslz\ coconut 200/=

GINGER AND LEMON GRASS BRULEE W&
With honey snap 900/=

srtcmr MANGO PUDDING ¥
Thai Stic

y coconut rice with mango 900/=

SAB PA ROD THOD W

Deepfried pineapple served with fried vanilla ice cream 900/=
GLOSSARY

Indicates dishes suitable for all vegetarians W
Indicates hot dishes 9,

oo AR . W § SN 5

I8 AR, | ) i b

Prices are in Kenya Shillings (KES) and inclusive of statutory Government

taxes and levies



