x e w &> BEVERAGE
G- 2O N Cocktails usp 13
. | | g 7R 3 Mojito - Bacardi Superior Rum, Lime, Mint, Soda

Margarita - 1800 Reposado Tequila, Grand Marnier, Lime
3 COURSE LUNCH MENU usb 40

Beers

Budweiser usD 7/
Bud Light

Kona “Big Wave” usp 3
Asahi

Singha

<> APPETIZERS

Garden Greens Mixed Salad
Lettuce medley, cucumber, tomatoes, carrots oo

Signature Cocktail usp 15

Farang - 1800 Reposado Tequila, Cointreau,
Cinzano Rosso Vermouth, Guava, Lime

Choice of dressing:

Thai NamYam g
Creamy Sesame @)
Buttermilk Ranch M @)
Balsamic Vinaigrette <o g

Non-Alcoholic Beverages

Smoothies usp 10
Strawberry-Banana | Mango [ Blueberry

Thai Fruit Soda usp 6
Green Apple [ Tangerine [ Watermelon

Mocktails usb 9
Thai Iced Tea - Brewed Thai Tea, Milk

Lemongrass Lemonade - Infused Lemongrass
Mango Calamansi Cooler - Calamansi, Mango

Korean Fried Chicken
Sweet & spicy gochujang sauce,
pickled radish _/

Juices _ usb b
= s 0 Pi le | G Appl
. Bossam R Teriyaki Salmon S Maler il B S
Vegetable Summer Roll Boiled pork belly_, klmChl,' . . Stir-fried ngetables, | o A
Rice paper, mango, bean sprouts, lettuce wraps, sllce(_:l garlic, chili, ]apqnese pickles, green onions, Rolte Ibistcoke) cokaar i BEn
pickled vegetables, peanut sauce & _J () steamed rice, ssamjang _J s nori powder, edamame rice, Diet Pepsi | 7UP | Sprite | Ginger Ale
. sweet soy glaze <[ Club Soda | Tonic Water
B e S ] h : l Bottled Water usp 6
/ ¥ 2 | Thai Beef Bow '‘Acqua Panna [ San Pellegrino
Der-Ftlegl ShT'mp Sprmg 50“ | Stir-fried hot basil & minced beef, Pad Thai |
Garlic, coriander, plum sauce,sriracha mayonnaise 2 ") @ long beans, oyster sauce, fried egg, Choice of tofu, chicken, or shrimp Wine & Champagne
steamed white rice D) Rice noodles, chives, peanuts, o
: : : ampagne
SOUp of the Dﬂy | _ dried shrimp, tamarind sauce Guilleminot “Brut”, France
Please ask your Server for today’s selection i D < Glass usp 23 | Bottle usp 105
& White Wine
Chardonnay — Soléna Estate, Oregon
Glass usp 15 | Bottle usp 6O
<> SWEETS Panang Curry .
- Choice of mixed vegetables, Pinot Gris — Gustave Lorentz, France
chicken, or shrimp Glass usp 18 | Bottle usp 95
-~ Ice Cream of the Day & 7 & Coconut milk, fish sauce, ' £t

sweet Thal herbs, steamed rice Chitiaiiin toche; Rrbice
Sl g Glass usp 18 | Bottle usp 80

Fresh Fruit Plate — =

Thai Tea Cheesecake with Fresh Berries T )

CO Vegetarian A%/ Gluten-Free _/J Spicy 8 Contains Nut Y ) Contains Pork ") Contains Shellfish ﬁ Contains Dairy @f) Contains Egg €] X Contains Fish

For guests with special dietary requirements or allergies who wish to know more about the ingredients used in our dishes, please ask a manager.
““Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, particularly for individuals with certain medical conditions. All prices are in US dollars and are subject to a 10% service charge.



