Salads

@ Vietnamese Chicken Salad

@ Crunchy Tuna Wasabi Salad

@ Pomelo Salad with Shrimps

@ Thai Catfish Salad with Green Mango and Fish Sauce

@ Salmon & Mango Salad w/ Sesame Dressing

@ Breaded Dory on Medley of Veggies

Dessert

@ Sticky Rice with Mango

Desserts*
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@ NESTLE Ice Cream
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@ Thai Tago with Water Chestnut

.
@ Chilled Sago with Mango and Coconut Milk

Non alcoholic drinks
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@ Mango Shake

Appetizer s*
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@ Pork Satay
o .

@ Thai Satay Chicken

Vegetarian
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@ Tofu 10

Salad
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@ Kani Salad €
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Sandwich, Bagels, Burger
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@ Fried Egg s
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@ Fragrant Rice €

Sushi
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@ California M aki €
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Drinks

pova
@ Freshly Squeezed L emonade

Chicken*

@ Grilled Chicken Skewer with Sweet Sauce

@ Thai Grilled Boneless Chicken

Lunch
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Club sandwich

Chicken
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@ Thai Curry Chicken



Starters

@ Minced Kani M aki

@ Curry Chicken Cake

Beef-Gerichte
‘ Beef Curry
Soup

@ Chicken and Corn Soup

@ Hot and Sour Soup

@ Tom Yum Talay Seafood Soup

Thai specialties*



6 Pad Thai

@ Steam Fish with Crispy Bean Sauce

@ Crunchy Cereal Prawns

@ Crispy Fish Fillet with Tamarind Sauces

@ Asian Mixed Seafood

Subway Sandwiches (15cm)
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@ Chicken Teriyaki Sandwich

Vegetables
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@ Breaded Japanese Tofu with Minced Vegetables
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@ Garlic Spinach with Oyster Sauce

@ Morning Glory with Dried Shrimps and Chili

@ Minced Chicken with Tofu and Assorted Veggies

|ndischer Reis
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@ Garlic Rice

Noodles & Rice

@ Asian Fried Rice

Noodle Soup

@ Pho Bo Kho Beef Stew Noodle Soup with French Bread

@ Pho Bo Kho Beef Stew Noodle Soup w/ French Bread
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@ Ancient Chinese Sticky Misua

@ 5 Spice Beef Brisket Noodle Soup

@ Homestyle Spicy Laksa

Popular products

@ Fried Vegetable Spring Roll

@ Lemongrass Grilled Chicken with Garlic Rice*
@ Thai Shrimp Paste Rice with Pork and Green Mango

@ Kung Pao Chicken with Nuts

@ Lemon Chicken Fillet with Tangy sauce



Refreshments

A -
@ Pure Distilled Water

Rice Toppings

@ Baby Back Ribs BBQ

@ Breaded Pork Chop (2pcs)

@ Breaded Dory with Basil Sauce on Veggies
@ Baby Back Ribs BBQ Rice

@ Vietnamese Beef Stew with Rice

@ Beef Tenderloin Cubeswith Green Chili and Garlic
@ Homestyle K orean Beef Brisket *

@ Pork BBQ in Skewerswith Garlic Rice
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@ Thai Breaded Fish with Tamarind Sauce
@ Steamed Dory with Tomato, M ushroom Sauce

@ Salmon Teriyaki with Shallot Rice

Soups and Noodles

el
@ Birthday Noodles

Chow Menu

@ Stir Fry Chicken & Vegetable on Crispy Noodle
@ Thai Curry Prawn Noodle

A

@ Black Pepper Beef on Crispy Noodle

@ Stir Fry Hofan w/ Assorted M eat
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Pork and Beef
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@ Baby Back Ribs (2pcs)

oo

@ Homestyle Korean Beef Brisket (Ala Carte)
@ Pork Ribletswith Honey Garlic Sauce
@ Asian Beef Tenderloin Stir Fry
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@ Baby Back Ribs(2pcs)
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@ Asian Salt and Pepper Pork

Wrap and Roll

@ Minced Chicken with Assorted Veggies
@ Minced Tofu with Shitake Mushroom Water Chestnuts and Carrots

@ Minced Pork with Assorted Mushrooms and Veggies
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Afternoon Delight

@ K atsudon Sandwich

@ Banhi Mi Grilled Pork Sandwich

@ Lemongrass High Tea Set
@ Yakiniku Steak Sandwich

@ Japanese Shrimp and Crabstick Sandwich

Sophisticated Noodles and Rice

t Pad Thai Noodles

——

Baked / Grilled / Other
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@ String Beanswith Minced Pork
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Noodles and Rice Dishes
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@ Pineapple Fried Rice

Vietnamese Soups
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@ Vietnamese Beef Stew

Cast - Iron Broiled”®
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@ LemongrassTea

Stater s/YSmall Bites
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@ Vietnamese Fresh Spring Rolls

Uncategorized
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Japanese Steamed Rice

Fried Prawn Spring Rolls

Deep Fried Spring Rall

Pho - (Beef Noodle Soup)

Unagi Maki
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