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Recommended

Pomelo salad with prawns

Grilled pork spicy salad with herbs

Crispy wonton with spinach & cheese

Fried cheese spring rolls

Chicken breast with lemon grass

Chicken wings with red sauce & sesame
Scallop shells with black pepper

Scallop shells with garlic & butter

Tiger prawns with red sauce & sesame
Steamed tiger prawns with fermented garlic
Banana flower cakes w/ sweet peanut sauce
Chinese spinach in oyster sauce

Small oysters in spicy salad

Fish tofu in spicy salad

Fruit salad with ceasar dressing

Chicken w/ lemon cream & crispy leaves
Oysters with lime, fried garlic & chilli paste
Baked New Zealand mussels with basil leaves
Baked New Zealand mussels w/ garlic & chilli
Giant gourami fish in green curry sauce

Raw prawns in raw salmon fish rolls

Steamed salmon mousse with red curry
Boiled fish with lime, chilli & garlic

Tasty fish pieces in lemon grass soup

German style pork leg
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Snacks & Appetizers

Dried squid fried w/ herbs & cashew nuts
Prawn & crab meat pancake

Prawns and mixed vegetables tempura
Japanese mushrooms tempura

Crispy fried prawns

Crispy rice served with sweet pork sauce
Fried soft pork spare ribs

Pork spare ribs w/ brandy

Grilled pork neck with famarind sauce
Fried sun dried pork

Fried sun dried beef

Fried salty chicken

Fried chicken with lemon grass

Fried smoked chicken wings

Golden bags filled with noodles & shrimps
Soft fried chicken neck

Fried crispy tiny fish (short shape)

Fried salted eggs with sweet peanut sauce
Prawn cakes with plum sauce

Fish cakes with sweet peanut sauce
Spicy pork cakes, "larb style"

Raw prawns with fish sauce & garlic

Crispy sweet & sour sticky noodles
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Thai spicy salads

Crispy morning glory spicy salad

Crispy leaves spicy salad

Green apple salad w/ prawns & cashew nuts
Prawn & squid spicy salad w/ mint & garlic
Prawn & squid and Chinese vegetable salad
Tasty winged bean salad

Lemongrass, dried squid & peanut salad
Thai white flower " dok kae" salad

Banana flower with prawns salad

Grilled pork salad

Pork in lime juice salad

Cockles spicy salad

Tasty marinated beef salad

Prawn & lemon grass with mint spicy salad
Mixed seafood spicy salad

Crispy cat fish with green mango salad
Thai style tuna salad

Glass noodle with seafood salad

Mixed crispy with dried squid salad

Fried chicken neck salad

Marinated pork spicy salad

Spicy green mango & chicken salad
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Isarn Specials

Spicy minced chicken or pork salad "Larb"
Spicy minced mushrooms salad “Larb"
Spicy pork cakes, “larb style”

Spicy sliced pork neck salad "Namtok”
Papaya salad, thai style "Somtam”
Somtam with mixed fruit

Somtam with crispy cat fish

Somtam with raw prawns

Somtam with salted eggs

Somtam with fried soft crab

Vegetable dishes

Fried cabbage with fish sauce

Fried vegetables with oyster sauce
Golden pin mushrooms with oyster sauce
Fried mushrooms, chinese style
Japanese mushrooms with oyster sauce
Young vegetables with oyster sauce
Fried spicy vegetables "Phad khi mao”
Fried vegetables "Fai daeng”

Fried morning glory “Fai daeng”

Young vegetables “Fai daeng”

Fried Tofu with mushrooms and carrots
Fried green vegetables with salty fish
Pumpkin with spring onions & egg

Fried tofu in creamy curry sauce
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Thai Favourites

Fried chicken with cashew nuts

Fried chicken with cashew nuts & apples
Fried pork w/ oyster sauce & chinese veg.
Fried pork, bacon & tofu w/ morning glory
Sweet & sour chicken or pork

Red curry paste w/ chicken, pork

Spicy fried prawns with coconut shoots
Fried prawns with broccolli & oyster sauce
Fried prawns or squid w/ garlic & pepper
Fried beef with black pepper

Japanese mushrooms with black pepper
Japanese mushrooms with spicy herbs
Tuna with crispy basil leaves

Fried spicy chicken or pork "Phad khi mao”
Creamy red curry w/ prawns, chicken, pork
Creamy red curry with fish tofu

Creamy green curry w/ prawns, chicken, pork
Creamy green curry with fish fofu
Chicken in spicy curry & herbs

Fried frog in spicy curry & herbs

Fried frog covered with lemon grass
Omelette w/ minced pork & basil leaves
Thai style omelette with crab

Exploded fried eggs w/ pork & basil leaves

Fish tofu with basil leaves, chilli & garlic
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Thai soups and curries

Chicken in coconut soup

Crispy fish in coconut soup

Seafood or fish in lemon grass soup
Prawns in lemon grass soup

Tiger prawn soup with lemon grass

Prawn soup w/ lemon grass & coconut shoot
Mushrooms in lemon grass soup w/ prawns
Clear spicy soup w/ prawns

Lemon grass soup w/chicken & tamarind
Marinated beef spicy sour soup
Marinated pork spicy sour soup

Mixed seafood spicy sour soup

Marinated beef in red Chinese sauce
Tamarind soup w/ prawns & herb omelette
Tamarind soup w/ prawns & vegetables
Tamarind soup with mullet fish pieces
Fried soft fish in spicy soup with herbs
Peppery vegetable & prawn soup

Lemon grass soup w/ fish & tamarind
Jungle soup with beef

Clear soup with tofu and minced pork
Green curry soup with beef

Green curry soup with chicken

Full size mullet fish in tamarind soup

Full size mullet fish in lemon grass soup

Full size grouper in spicy soup w/ herbs
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Fish selection

Deep fried marinated mullet fish

Fried mullet fish with vegetables
Steamed mullet w/ veggies,"nam jim jeow"
Mullet fish, "Nam tok" style w/mint, chilli
Spicy fried mullet "Pad ki mao *

Sweet fried fish w/ peanuts & herbs
Fried mullet fish w/ veg. leaves & garlic
Double delight fish (garlic & 3 flavours)
Steamed snapper with plum sauce
Steamed snapper with chilli, lime & garlic
Steamed snapper in soya sauce & ginger
Fried snapper with garlic & fish sauce

Fried snapper with black pepper & garlic

Fried snapper, lemon grass, chilli & cashew nuts

Fried snapper w/ thai herbs & fish maws
Fried snapper in gravy sauce with pork

Fried soft fish with garlic & pepper

Soft fish in red creamy curry "chuchi”

Fried tubtim fish with garlic & pepper

Fried tubtim fish with 3 flavour sauce

Fried grouper with 3 flavour sauce

Grouper in red creamy curry “chuchi”

Fried spicy grouper w/ herbs & pepper Fried
Fried giant gourami with garlic

Fried giant gourami with 3 flavour sauce
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Seafood delights

Raw prawns & garlic with fish sauce

Boiled cockles

Mussels with basil leaves & pepper

Mixed seafood "pad ki mao or pad cha"
Fried oysters with egg & bean sprouts
Prawns baked in glass noodles w/ liquor
Crab meat baked in glass noodles

Crab meat in yellow curry

Tiger prawns in spicy salad with herbs
Tiger prawns in yellow curry

Tiger prawns in green creamy curry

Fried tiger prawns w/ pepper and herbs
Fried tiger prawns with garlic, salt and chilli
Liver, pork & squid with bean sprouts
Fried fish maws with bean sprouts & eggs
Hot mixed seafood & pork on hot plate
Soft crab fried with garlic & pepper
Soft crab in yellow curry

Soft crab with black pepper and herbs
Squid cooked w/ salted eggs & pepper
Steamed seafood mousse with red curry
Tiger prawns with herbs and fish maws
Fried shell with garlic & pepper

Fried shell with basil leaves, chilli & pepper
Omelet stuffed with spicy seafood
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Shrimp paste specials

Spicy shrimp paste with sweet pork
Spicy shrimp paste with famarind
Spicy shrimp paste with fish meat

One dish only

Fried rice with chicken, pork or squid

Fried rice with crab, prawns or tuna

Fried rice with Chinese olive and pork
Fried rice with pineapple and chicken

Fried rice with mushrooms

Chicken or pork w/ garlic & pepper on rice
Prawns or squid w/ garlic & pepper on rice
Red curry paste w/ chicken, pork on rice
Red curry paste w/ prawns or squid on rice
Plain jasmine rice (plate/pot)

Fried rice with crab or prawns (large plate)
Fried rice w/ mixed ingredients (large plate)

Fried rice w/ pineapple, chicken (large plate)
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Soft drinks

Coca cola, fanta, pepsi, sprite
Plain water
Ice lemon teq, ice green tea
Lemon soda
Lemon juice
Healthy juices : famarind, lemon grass,
roselle, purple flower & lemon juice, bael
fruit, pandanus :
Glass
Carafe with ice
Carafe without ice
Soda water

Ice (small bucket, large bucket)

Cocktails

Emerald Punch (no alcohol)
Fruit Punch (no alcohol)

Vodka lime & purple flower juice
Gin & tonic

Blue lime river tree house
Singapore sling

Margarita

Matador

Pink Lady

Long island ice tea

Kamikaze blue, pink, purple (glass/ jug)

Spy wine cooler (red, classic)
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Beers

Chang beer (large)
Leo Beer (large)
Singha beer (large)

Heineken beer (large)

Whiskeys

Sang Som (small bottle)
Sang Som (large bottle)
100 pipers
Benmore
Regency (small bottle)
Regency (large bottle)
Red label
Black label
Chivas

Wine
Glass (red wine)

Please ask for our wine selection, red & white

Desserts

Mixed fruit (small/large)

Sweet taro balls in coconut milk

Green “lod chong"”, coconut milk & palm sugar
Palm fruit in syrup

Sala fruit in syrup

Chinese delicacies with longan or lotus seeds
Sticky rice with fresh mango (seasonal)

Ice cream (2 scoops)






