B 3 /N & Appetisers

M 4 8 by 48
Deep-Fried Shrimp Cracker
« % R B AT 58

Fresh Bean Curd Skin

ERIEEE Wk 68

Thai Deep-Fried Spring Roll 4 pcs
FRFAND I 78

Green Papaya Salad
U L@ @5 mE

For above salad you can choose the following ingredients

- BEWBHP + Grilled Pork Neck 28
* F# ¥ + shredded Chicken 28
« BB # + Grilled Squid 38
LEF.Y 68
Deep-Fried Fish Skin with Salted Egg Yolk
* M 2w 78
Crispy Tofu

* 3 3 i BUR o 78
Fresh Chicken Claw
3 H F 47 1 5 B 98

Deep-Fried Handmade Prawn Cake
fR&E % FE Whie Stock Last

FRAER Jo e 128

Thai Raw Prawn
[R & ft fE while Stock Last

# B Grills
v B e (% A/ S A ) 38

Satay Pork/Beef/Chicken 2 pcs

X %% B g 18 Hh#E bR 38
Okra Skewer Chicken Wing Skewer
ok B 28 Hffmgd S8

Pineapple Skewer Ox Tongue Skewer

MLBBETRERYBEXFAFEY

Choose either Satay Sauce
or Thai Herb Sauce to enjoy with the above skewers.

i e cREdE 98
ﬁ i ﬁ 58 Tiger Prawn 9
ake / Garlic .
SROastédGOysters %58 *‘E’l% % ﬁtd - 168
ole Squi
B2 B A 58

Grilled Pork Neck [ & % 78

Grilled White Eel Skewers

gﬂﬁi BBQ Pork &5 it 48

Pork Belly

mAERHNBEEER  THHERMRHRES

If you have any special requests for your barbecue,
please ask your server.

% : ¥ f Recommanded ‘@ E# spicy
hi— R & 10% Service Charge

Sawadee Chef

——  NOT JUST THAl —M

I INE L

Bangkok Chinatown Seafood

1350 I 7 8 BB 450
Braised 13 Tael Whole Fish Maw

®A W R 338
Thai Style Braised Shark Fin

i it 4 % 88
Braised Goose Web in Abalone Sauce

i i A 88
Abalone Sauce Braised Kale

fify v 5 R 48

Abalone Sauce Grilled Onigiri

Telephone: 2881 8803
Shop G21- G23 G25 - G27
Olympian City 2

Fr 1 B

Sharing Platter

il Ei 108

Satay Platter

BA-FA RN GWS

Chicken, Beef, and Pork 2 each

45 i B B iR 398
Special Seafood Grilled Platter

wERER2%E - FXBEBA
ERET2E - EXARER 1%

Opysters 2 pieces / Grilled Fish with Thai Herb
Scallops 2 pieces / Tiger Prawn 1 piece

7 o\ i o 198
Thai Mixed Platter

P Bk 2t - FAEELLE -
DEBRBET)EL1E

EEeE2m . £

Prawn Cake 2 pcs / Spring Roll /
Chicken, Beef, Pork 1 each /
Pineapple 2 pcs / Lettuce

E @ K I;f.l iﬁi\ Poultry & Meat

0 A 148
Green Curry Chicken
 F AR KR 148

Spicy Braised Pork Knuckle

*AMBRA REATD & 158

Crispy Pork Belly with Papaya Salad

BYXES iR 168

Massaman Curry Beef Brisket and Tendon

* 1 * 25,158 2 % whoe 298

Hainanese Chicken

f’f:"r‘ Soup W Bowl  # pot
i B A 2 T do 88 188
Seafood Tom Yum Kung Soup

BTG L 88 188

Coconut Chicken Soup

7;? ﬁ] Seafood

b 51 0% B 168
Deep-Fried Baby Oyster Cake
o LY 178

Claypot Crab Meat with Vermicelli

FAEAEY RRNEHRE 168
Thai-Style Crab Meat Omelette
serve with Sriracha Sauce

BRAEAE Sk mes mEAwarg 158
Deep-Fried Oysler serve
with Thai Seafood Sauce 4pcs

REBRE 178

Deep-Fried Soft Shell Crab
with Salted Egg Yolk

i 2 T 4 R R R 178

Pan-fried Tiger Prawns with Tamarind
in Tomato Sauce

* BB R & 198
Stir-Fried Tiger Prawns with Pepper
RAE B E 0 198

Grilled Fish with Thai Herb

REABHE - FARME - #4408
Serve with Thai Seafood Sauce,
Thai Sweet and Sour Sauce, Thai Red Sauce

ﬁ i’F % ﬁ# 25-30 5} iﬁ Preparation time 25-30mins

0V e R R A 208

Tiger Prawns in Yellow Curry with Roti

% x Vegetables
1 i B (i B/ 9 E i 1)

Stir-Fried Seasonal Vegetables

LA EAR R E

Stir-Fried Cauliflower

W [RiE] FBER 0%

Stir-Fried Thai Morning Glory

540 3 % B 5 1 3T i
Stir-Fried Kale and Thai Preserved Meat
with Belachan Sauce

L ES R

Stir-Fried Thai Baby Cabbage

ﬁﬁ/ﬁ Noodles & Rice
i i R

Steamed Rice with Chicken il

1 8

Steamed Rice

LR AL B
Laksa Noodle Soup

LT D

Curry Pork Chop Rice

& 5 PR RE B Jo
Stir-Fried Minced Pork with Thai Basil
served with Rice and a Fried Egg

7R ok B A R P IR

Pineapple Fried Rice
with Pork and Pork Floss

08 % XA o mmune i

Boat Pork Noodle
Sawadee 5 1 & iz s b 464

Sawadee Beef Noodle Soup

F A4 Pkl

Pad See Ew with Beef

IR 2 B

Pad Thai with Tiger Prawn

MEEEER AT RE

Signature Hainanese Chicken Rice Set
with Seaweed Liver Tofu Soup
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98

98

28
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138
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E‘H nn Dessert

* B R R 58
Handmade Pandan Pudding
SES Y MNES 58
Handmade Coconut Sago Milk Pudding
A5 WETHH TR 58
Handmade Taro & Coconut Milk Pudding
EHRETH 58
Selected Ice-Cream
B 5 R D1 R OK B 88

Handmade Mango Sticky Rice

=)
ﬁi’ nn Beverages

LHGH 68
Sapporo
RGBT 48
Chang Beer
5 i 1 i 48
Singha Beer

* i & 068
Fresh Coconut
Al A AR R 4T 58
Plum, Lime & Lemon Soda
EFHERT 58
Lemongrass Lime Soda
BB i i B ok 58
Coconut Milk & Grass Jelly Drink
= 58

Coconut Milk & "Lot Chong" Drink

e AR vk 58

Longan Drink
SRS 48
Thai Iced Milk Tea
i) Ny 48
Fresh Watermelon Juice
18 it 38
Orange Juice
LE JWAE-Wa i 32
Coke / TJup / Soda
MEBE + Lemon / MF B + Lime 6
EREKE Hot 4 48
Honey with Ginger Lemon
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