
T H E

MIDDAY TABLE

Pad Thai (GF)
Thin r ice noodles,  tangy tamarind sauce, shr imp paste,  egg, 
tofu,  bean sprouts,  ground peanuts with chicken. 18.50
(sub shr imp 5)

Black Noodles (Pad Sei- lew)
Wide r ice noodles,  egg, broccol i ,  soy sauce with chicken. 18.50
(sub shr imp 5)

Drunken Noodles (Khi Mao Noodles)
Wide r ice noodles,  egg, fresh basi l ,  bel l  peppers,  broccol i ,  
bamboo shoots,  tomatoes with chicken. 18.50 
(sub shr imp 5)

Crispy Garl ic Chicken
Lightly battered and fr ied boneless chicken pieces,  st i r-fr ied 
in a sweet garl ic- infused sauce topped with cr ispy fr ied basi l  
and red bel l  peppers.  19.50

Yellow Curry (GF)
Yel low curry paste,  coconut mi lk ,  potatoes,  onions 
and chicken. 17.95
(sub shr imp 5)

Pineapple Fried Rice
Jasmine r ice infused with yel low curry flavor,  st i r-fr ied 
with pineapple,  egg, cashew nuts,  rais ins,  and onions 
with chicken. 18.95
(sub shr imp 5)

11 am – 5 pm

Scallop Miang Kham (GF)
Seared scal lops on wi ld betel  leaves with Miang Kham
sauce, shal lot ,  ginger,  l ime, chi l i  and toasted coconut.  14

Golden-fr ied shr imp cakes served with plum sauce and ci lantro aiol i .  13
Thai Shrimp Cakes with Plum & Herb Aiol i

Crispy taro rol ls with lemongrass,  red chi l i  and plum sauce. 13
Siam Taro Crisps

Crispy fr ied chicken thigh with fr izz led kaffir l ime leaves 
and lemongrass crumble.  12

Thai Lemongrass Chicken

Pla Goong with lemongrass,  shal lots ,  kaffir l ime leaves,  mint ,  
f resh chi l i ,  and l ime zest ,  wrapped in bamboo leaves.  19

Zesty Thai Prawn Salad (GF) 

สำรับยามเที่ยง

(V) :  Vegan (GF) :  Gluten free



Gri l led Prawns 
with Salted Egg Chil i  Dip (GF)
Gri l led prawn skewers with salted egg chi l i  dip,  
l ime and butter lettuce. 17

Crisp Chicken Confit
Crisp chicken confit over dressed greens
with cr ispy shal lot and roasted pistachios.  15

House wine (red/white)  10

Draft beer  8

DRINKS

Sl iced smoked beef with tomato, cucumber,  celery and herbs 
in a spicy Yum dressing. 19

Smoked Beef Yum (GF)

Beef tenderloin with shal lot ,  scal l ion,  kaffir l ime, toasted r ice powder 
and chi l i ,  mixed tableside and served with r ice paper cr isps.  15

Isarn Beef Tartare (GF)*

Beer of the day  5

Cocktai l  of the day  12

(*) Consuming raw or undercooked meats,  poultry,  seafood, 
shel lfish,  or eggs may increase your r isk of foodborne i l lness,  
especial ly i f you have certain medical condit ions.
(V) :  Vegan (GF) :  Gluten free

*


