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CELADON 
 
POA PIA JAY – VEGETABLE SPRING ROLLS 
Golden spring rolls filled with vegetables. Served with 
sweet and spicy sauce 
 
TOD MAN GOONG – PRAWN CAKES 
Deep- fried minced prawn and pork patty. Served with 
sweet and spicy sauce. 

 

GAENG JEAD TAO HU – TOFU SOUP 
Smooth tofu and vegetable in a clear soup. 

 

PLA PHAD TAU SI – STIR-FRIED FISH 
Stir-fried fish fillets with onion, capsicum, spring 
onion and Thai spices. 
 
GAENG KHIEW WARN NUA – GREEN CURRY BEEF 
A piquant and creamy curry cooked with beef, lime and 
basil leaves. 
 
GAI PHAD MED MAMUANG –  
CASHEW NUT CHICKEN 
Stir- fried chicken and cashew nuts with Thai sauce. 
 
PHAD PHAG BENJARONG – MIXED VEGETABLES 
Sautéed mixed vegetables of carrot, mushroom, 
cauliflower and broccoli. 
 
STEAMED THAI FRAGRANT RICE 

 

POLLAMAI –A SELECTION OF FRESH FRUITS  
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LAN NA THAI 
 
POA PIA JAY – VEGETABLE SPRING ROLLS 
Golden spring rolls filled with vegetables. Served with 
sweet and spicy sauce 
 
TOD MAN GOONG – PRAWN CAKES 
Deep- fried minced prawn and pork patty. Served with 
sweet and spicy sauce. 

 

TOM KHA GAI - CHICKEN SOUP 
Chicken flavored with lemon grass cooked in creamy 
coconut milk soup with small amount of dried chili. 

 

PLA PHAD TAU SI –STIR-FRIED FISH 
Stir-fried fish fillets with onion, capsicum, spring 
onion and Thai spices. 
 
GOONG NANG TOD KRA TIAM PRIG THAI –  
GARLIC PRAWN 
Sautéed prawn with garlic and pepper sauce. 

 
LAN NA GAENG PHED PED YANG – DUCK CURRY 
Roasted duck cooked with red curry, pineapple, and 
cherry tomato. 
 
PHAD PHAG BENJARONG – MIXED VEGETABLES 
Sautéed mixed vegetables of carrot, mushroom, 
cauliflower and broccoli. 
 
 
STEAMED THAI FRAGRANT RICE 

 

POLLAMAI –A SELECTION OF FRESH FRUITS  
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SURIYOTHAI 
 
POA PIA JAY – VEGETABLE SPRING ROLLS 
Golden spring rolls filled with vegetables. Served with 
sweet and spicy sauce 
 
TOD MAN GOONG – PRAWN CAKE 
Deep- fried minced prawn and pork patty. Served with 
sweet and spicy sauce. 
 
TOD MAN PLA – FISH CAKES 
Deep-fried minced fish marinated with curry and Thai 
spices. Served with sweet and spicy sauce 
 
 
TOM YAM GOONG – PRAWN SOUP 
Fresh simmered prawn into hot, sour and fragrant 
soup. 
 
GOONG NANG TOD KRA TIAM PRIG THAI –  
GARLIC PRAWNS 
Sautéed prawn with garlic and pepper sauce. 
 

GAENG KIEW WARN GAI – GREEN CURRY CHICKEN 
A piquant and creamy curry cooked with chicken, lime 
and basil leaves. 
 

PLA PHAD TAU SI –STIR-FRIED FISH 
Stir-fried fish fillets with onion, capsicum, spring 
onion and Thai spices. 
 

MOO PHAD BAI KRA PAOW –  
STIR-FRIED BASIL PORK 
Stir-fried minced pork with mushrooms and hot basil. 
 
PHAD PHAG BENJARONG – MIXED VEGETABLES 
Sautéed mixed vegetables of carrot, mushroom, 
cauliflower and broccoli. 
 
 
STEAMED THAI FRAGRANT RICE 
 
POLLAMAI – A SELECTION OF FRESH FRUITS  
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SUKHOTHAI 
 
POA PIA JAY – VEGETABLE SPRING ROLLS 
Golden spring rolls filled with vegetables. Served with 
weet and spicy sauce s 

TOD MAN GOONG – PRAWN CAKES 
Deep- fried minced prawn and pork patty. Served with 
weet and spicy sauce. s 

TOD MAN PLA – FISH CAKES 
Deep-fried minced fish marinated with curry and Thai 
spices. Served with sweet and spicy sauce 
 
 
TOM YAM GOONG – PRAWN SOUP 
Fresh simmered prawn into hot, sour and fragrant 
soup. 
 
PLA PHAD TAU SI –STIR-FRIED FISH 
Stir-fried fish fillets with onion, capsicum, spring 
onion and Thai spices. 
 

CHOO-CHEE GOONG NANG – COCONUT PRAWN 
Deep – fried prawns and topped with a thick coconut 
sauce and red curry. 
 

GAENG MASSAMAN NUA –  
MASSAMAN CURRY BEEF 
Massaman, cardamom leaves and seeds cooked with 
beef for hours to make an exquisite curry. 
 

GAI PHAD BAI KRA PAOW –  
STIR-FRIED BASIL CHICKEN 
Stir-fried minced chicken with mushrooms and hot 
asil. b 

PHAD PHAG BENJARONG – MIXED VEGETABLES 
Sautéed mixed vegetables of carrot, mushroom, 
cauliflower and broccoli. 
   
STEAMED THAI FRAGRANT RICE 
 
POLLAMAI – A SELECTION OF FRESH FRUITS  
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