SNACK & SALAD /M M ib g
THAI SHRIMP CAKE (6pcs) HKS128
Ze IR (o1F)

Chinese Shrimp H[E
STIR-FRIED MINCED OMNIPORK WRAPPED IN LETTUCE HK$128
RN ERX A
THAI STYLE VEGETARIAN SPRING ROLLS (6pcs) HK$88
RREXEE (ofF)
DEEP-FRIED CHICKEN IN PANDANG (4pcs) HK$88
PERZE AT (ath)
PANAG CHICKEN DRUMSTICKS (6pcs) HK$88
RAMEEIEHEE (o)
THAI GREEN PAPAYA SALAD HK$98
Ze ANV HE
THAI STYLE POMELO SALAD HK$108
Ze Ul b A

Chinese Conpoy ' BI#

SOUP ¥
CHICKEN SOUP WITH LEMONGRASS AND COCONUT HK$88
o 2
KING PRAWN AND ASSORTED MUSHROOMS IN SPICY AND SOUR SOUP HK$128
BRI R MR IR R

Australian King Prawn 31 KU
VEGAN CHICKEN SOUP WITH LEMONGRASS AND COCONUT HK$88
Wit R
TOMATO SOUP WITH QUINOA AND LEMONGRASS HK$78
BB AN

CURRY Wi W&

GREEN CURRY CHICKEN HK$198
GLLEE
THAI STYLE CURRY WITH KING PRAWN (2pcs) HK$228
AL R HEL (2%%)

Australian King Prawn {3 K
MASSAMAN CURRY WITH IBERICO PORK CHEEK HK$228
F6 VD S VG B F R A
THAI STYLE GREEN CURRY WITH PLANT-BASED SLICED MEAT HK$188
T INNEAE A A R
All Served with Steamed Rice
P b e 4w E R
STEAMED RICE (Bowl) HK$18
MW ER ()

Sustainable Seafood B { i Spicy ¥ Vegetables %3¢

The origin of sustainable seafood maybe altered depending on availability
TR I S5 2HCUR T B R 5 T 42
All prices are subject to 10% service charge and are in Hong Kong Dollars
’L’{ W JeE

BN — AR B 2 K A (E eI LI Rt



GRILL STATION #EE

U.S. PRIME RIBEYE BONE-IN (4002) HK$1388
KEEEFHBRI (10%+)

Preparation time around 30 mins 24 {EREHI %) 30 438

U.S. STRIPLOIN STEAK (1002) HK$388
REVEEIN (10%+)
SALMON STEAK HK$248
=3

Canadian / Norwegian Salmon Jil&X / #@=3Cf
PORK JOWL HK$98
FESHA
DICED BEEF TENDERLOIN HK$178
SR A
AUSTRALIAN KING PRAWN @2pcs) HK$188
WU (21)

Australian King Prawn 31 K i
TRADITIONAL THAI SATAY HK$128
PORK, BEEF, CHICKEN (6 Skewers)
R

W~ B BN 6

MAIN DISH F3¢

THAI STYLE ROASTED SPRING CHICKEN HK$268

Preparation time around 20 mins 2 {ERFHI %) 20 43§

SUKHOTHAI STYLE HALIBUT FILLET WITH SWEET AND SOUR SAUCE HK$228
Ze AR fa
Greenland Halibut # BRI tL H £

THAI STYLE BRAISED PORK KNUCKLE HK$228
X KBFEF

THAI STYLE STIR-FRIED MORNING GLORY HK$88
WITH GARLIC AND BEAN SAUCE

THAI STYLE STIR-FRIED BABY CABBAGE WITH GARLIC HK$88
AP BRA

Sustainable Seafood B { i Spicy ¥ Vegetables %3¢

The origin of sustainable seafood maybe altered depending on availability
TR SRR RUR T R PR 7 5 T 4 5
All prices are subject to 10% service charge and are in Hong Kong Dollars
’F e Y5t
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RICE & NOODLE £ 4

THAI STYLE FRIED RICE WITH OMNIPORK AND VEGETABLES b HK$198
RAHHH N FE IR

PINEAPPLE SEAFOOD FRIED RICE HK$208
@ Canadian Scallop I KXH;F ~ Chinese Shrimp H B - New Zealand Musscl 41 Fi B 1

FRIED RICE STICK NOODLE WITH CONPOY AND KING PRAWN HK$208
TR 2181

© Australian King Prawn KUK ~ Chinese Conpoy HEI¥EA:

TOM YUM GOONG WITH KING PRAWN HK$178
AND RICE STICK NOODLE IN SOUP #

Z B R IR A B N

@ Australian King Prawn # 3 K8

RICE STICK NOODLE IN CHICKEN SOUP HK$138
WITH LEMONGRASS AND COCONUT

A G R

THAI STYLE BOAT NOODLE IN SOUP HK$138
CRISPY PORK SKIN, PORK BELLY, PORK MEAT BALL,

MORNING GLORY AND BEAN SPROUT

A

AMeRE Bz ~ FERRPY ~ FEAAL ~ JE3E 23R

Rice Stick Noodle & Noodle can be switched to Pho

DA 3 4 ]

DESSERT #H 5

COCONUT LAYER CAKE HK$58
BT A

COCONUT CREME BRULEE HK$88
MR- AR b

MANGO AND SAGO LAYER CAKE HK$58
TERVOR T R

BAKED FILO PASTRY FILLED WITH MANGO AND STICKY RICE HK$98
TR B M PR R A

MANGO STICKY RICE HK$98
(RR TS T

AR o BV A AR ) R B RO F) i 2 SISO MR RO RS - (RS (R E RN E fh B2 A
ATRES BB RER WA - BERE - WAREEY - & A8 B4 - RE - U BUR (SRR
WR AT R > TR TR A o E o i 1] FRAMI A J R AR

Please note that, even though our restaurant endeavours to maintain stringent service practices and despite our strict
controls, we are unable to guarantee the absence of substances (or traces thereof) which may cause allergic reactions,
including Gluten, Crustacean, Egg, Fish, Peanuts, Soya Beans, Milk, Nuts or Nuts based ingredients.

If you have any questions, please contact a member of our staff prior to the consumption of any of our products.

BCIN— RS B KBTS LI WA - B SO 1 50T (750mU) - YIBFE A 007T
All prices are subject to 10% service charge and are in Hong Kong Dollars,
Corkage charge is HK$150 per bottle (750mL) , Cake-cutting charge for each cake is HK$100



SIGNATURE MOCKTAIL ¥ 138 e 5 k5 2 2 14

RISING SUN HK$78
(RIBENA, ORANGE JUICE AND SODA)

H B (Flgd - i Raidr)

TROPICAL PASSION HK$78
(CRANBERRY JUICE, PINEAPPLE JUICE, SODA AND SPRITE)

OM SQUASH HK$78
(ORANGE JUICE, MANGO PUREE, ORANGE DICES AND SODA)

TR (RvE - U BRI AT )

SIGNATURE COCKTAIL %38 2t B2

RED WAVE HK$98
(RED WINE, GIN, FRUIT DICES AND SPRITE)

TRVEIR (AT - AEAA T3 + 2 5Ok J 233 )

GINGER MOMENT HK$98
(BOURBON, GINGER, LIME JUICE AND SODA)

BB Z (AR - B - TV RT)

JUICE #¥t

APPLE #5R HK$48
ORANGE 7 #% HK$48
PINEAPPLE 3 % HK$48
CRANBERRY #L% HK$48

SOFT DRINK 77K (BY CAN )

COKE W] 4% HK$42
SPRITE & HK$42
FANTA ORANGE 252 #¥t HK$42
COKE ZERO ki m 4 HK$42
BEER M i

CAN BEER FE4MLE (330mL 271) HK$50
BLUE GIRL / TSING TAO Btk /% &

DRAUGHT BEER A:M (500mL 27}) HK$88

SINGHA (THAILAND Z& [#])

All prices are subject to 10% service charge
and are in Hong Kong Dollars

BN — B B B e LI Q




NON-ALCOHOLIC DRINK 8 ¥ i 5

GINGER SQUASH EH## ik HK$58
LEMON SQUASH 545 fik HK$58
PINEAPPLE SQUASH 3 4% fik HK$58
LIME SODA & #idT HK$58
SPRITE WITH PRESERVED SALTY LEMON Jalifsis 23 28 HK$58
COFFEE/TEA Mk /2% HOT#  ICED o
ESPRESSO #F i wk HK$44 -
FRESH BREWED COFFEE £ JE i wk HK$44 HK$50
CAPPUCCINO 2 KA 3 i W HK$44 HK$50
TEA WITH LEMON #E5¢ HK$44 HK$50
TEA WITH MILK 3% HK$44 HK$50
“JING” HERBAL TEA FFH.Z% HOT#  ICED
LEMONGRASS AND GINGER &2 MR B % HK$44 -
BUBBLES A &% 45 1 BOTTLE
ZARDETTO PROSECCO DOC EXTRA DRY, ITALY HK$360
TAITTINGER BRUT RESERVE CHAMPAGNE N.V., FRANCE HK$990
WINE 7% %5 1l GLASS BOTTLE
(150mL)
WHITE
CHATEAU GRAND RENOM, BLANC, FRANCE HK$80  HK$340
PASQUA, PINOT GRIGIO DELLE VENEZIE, ITALY HK$80  HK$340
RED
CHATEAU GRAND RENOM, ROUGE, FRANCE HK$80  HK$340
PASQUA, MONTEPULCIANO D'ABRUZZO, ITALY HK$80  HK$340

All prices are subject to 10% service charge

and are in Hong Kong Dollars
eI — T 2 B AT A DL 5 Q Q Z
Wi e J5E



