<at1 Immerse yourself in your choice of appetiser and main dish, with our seasonal dessert and coffee or tea.
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Signature Lunch Course
Please choose your appetiser from the following. Please choose your main dish from the following.
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Esaan-style minced chicken salad, lime, chilli flakes, sweet basil, kaffir lime I(iavesi chilli, with jasmine rice with shrimp paste. Served with a lovely range of nibbles.
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Green papaya salad, fresh lime, tomato, chilli, garlic, stir—fried mir?ced.pork, holy bgsil, ?h””_
green beans, peanuts, dried shrimp, tamarind dressing garlic, served with fried egg and jasmine rice
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Spicy glass noodles salad, shrimp, squid, peanuts, Stir-fried e dl . ¢ lic chi ALV VL RA =I5 —X . T ITARKEKTE
minced chicken, fresh herbs, chilli, garlic lime dressing tir-fried rice _noo es, tiger prawn, egg, to u,_gar Ieehives, L AaAn
HElEY 27 ey sweet turnip, peanut, bean sprouts, tamarind sauce \ d ) H
B L, AN, BT, E—Fo, 3 A Lok :
TLyvan—T, FALFLyL v TAARX =P L, 1. BB T 72 B A.
l:“-—%y‘y BPL XY VFY =R
= (7
. E=i0A % THAI HOT DOG
TOD MAN GOONG #/ [z Ground pork, egg, chilli, Kaffir lime leaf,
Deep-fried shrimp cake, served with sweet plum sauce PLA NUENG SEE EIW coriander, spring onion, turmeric,
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Deep-fried vegetable spring rolls AL R Wi, XAV TARRA f‘O)J = ,;JO 5
BB GE O §
A Signature ¥ 745 v— j Spicy Flavour > © Gluten /h# cé% Buckwheat %3 gsf kEgg £F (/’j} Soy K&

7% Dairy Product fL# & &7 Shrimp 208 £ Crab 2ic 577 Nuts +vv o ) Pork P e’#‘”Vc%tarlan OK ~v2y7v

Should you wish to learn more about the origin of our rice, our staff would be pleased to assist you.
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*All prices are in Japanese Yen and inclusive of taxes and service charge. Please inform our associates if you have any food allergies or special dietary requirements
BT RTHER, Y- 2EBATYE, TLAF—aM, AEFRAL O CHEICOEE LTk, TEXDBICAZ vy 7~BHLAT 20,



