
CHICKEN 21  BEEF SIRLOIN 24
SHRIMP 23    TOFU 19

KAO SOI NOODLES

GRILLED WHOLE BRAZINO 34   
Grilled whole fish Thai style with Thai
herbs and spices.  Served with spicy
garlic-fish sauce and jasmine rice on the
side.

MEANG-KUM  10

(One of the oldest hors d’oeuvres
which include many ingredients that
are low fat and high fiber, served
bite-sized. Traditional served among
friends and family)
Made with shrimp, toasted
coconut, ginger, shallots, roasted
peanuts, lime and Thai pepper,
served on collard green bites with
lemongrass-coconut-palm sugar
sauce.

BEEF ‘N STICKY RICE 12
Slightly salted dry beef on sticky rice packet,
served on the side of Sriracha sauce.
(This snack/mini meal is what my grandmother
used to do for a road trip aka ‘Road Trip Beef’)
 

YUM MA-MUANG 15
(Yum in Thai means ‘Mix’ commonly known as Thai salad
of mixing proteins and fresh ingredients such as herbs or
fruits.  Low in calories, high in protein and little 
to no fat.)
Made with grilled shrimp, sour mango, fresh herbs
and cashew nuts.

BANGKOK STREET FOOD
SKEWERS 12

Childhood favorite fried assorted
skewers of fish balls, shrimp balls and
sausage with spicy tamarind sweet and
sour sauce

(Sticky Coconut Pancake)
Pan-seared black sticky rice
flour mix with coconut milk,
fresh coconut meat and
sesame seeds.  

PANG-JI  9

With condensed milk and boba pearls.

CHA THAI ICE CREAM  8

LE
M

ONGRASS LEMON ICED TEA 8

Infused with Thai herbal pandan le
av

es
.

A popular Chiang Mai turmeric yellow
curry noodles with your choice of meat,
coconut milk, red onions, sour cabbage,
bean sprouts, cilantro, and scallions.
Side of a lime wedge and aromatic chili
oil.
Extra Onsen Egg +2

SONGKRAN MENUSONGKRAN MENU

...สวัสดีปีใหม่๒๕๖๙...  

We invite you to take part in the water pouring ritual, refresh and
renew your spirit for the Thai New Year of the horse, the Buddhist Era
year of 2569. May this year be especially auspicious for you, and may

you be blessed with long life, beauty, happiness and strength.
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