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A LA CARTE MENU

APPETIZERS AND SALADS

THORD MUN PLA naadudan &’
Thai fish cakes with sweet chili sauce

SATAY RUAM astiizson i o
Assorted grilled marinated chicken, pork and beef skewers with peanut sauce

SOM TUM GOONG SOD dusiqan ¥ o/~~~
Green papaya salad with prawns

MIEANG PLA TUB TIM ilgadannuiu ~ o
Crispy red tilapia served with a selection of Thai condiments

HOY SHELL LUI SUAN wegwgaaagdiu ~
Spicy seared scallop salad, shallots, green mango

GOONG HOM SABAI MOO SUB favnalunydu ¥ <
Crispy prawn stuffed with minced pork in savory pancake
YUM SOM O gadale ¥ o ~

Pomelo salad with prawns, roasted coconut and crispy shallots

YUM PU NIM sj’ﬂﬂuﬁu Yy
Soft shell crab with Thai herbs

CHEF’S SIGNATURE DISHES

PHAD THAI KHAI KHEM CHAIYA dalnldifnlygn ¥ * o
Stir-fried Thai noodles with mixed seafood, tamarind sauce and salted duck egg

PU NIM PHAD PHONG GA-REE Yindaansus *
Stir-fried soft-shell crab in yellow curry sauce

MOO KUROBUTA YANG JIM JIEW wqqkqmzd’m’f&u’ia =
Grilled pork jowl with lime-chili sauce

MUSSAMAN KEA unasidaiuuns * o~
Curried Australian leg of lamb, peanuts and potatoes served with roti

KOA KLING KAl BAAN TANAOSRI GUB KAl TOM Ag9nadlatiuasu1dfslaga * -~

Free range chicken stir-fried with homemade Southern Thai chili paste
and kaffir lime leaves topped with boiled egg

NAAM PRIK KRAPI PLA THU THORD vawinnsduaimnan ¥ -
Fried mackerel with shrimp paste dip

KHAIJIEW PU [didgay ¥
Thai omelet with lump crab meat and Salathip’s signature sauce

KHAO OB SAPPAROD d1aaudulssa o
Seafood Pineapple fried rice with scrambled eggs and cashew nuts

SOuP

TOM YUM GOONG dugana ¥~~~
Hot and sour tiger prawns soup with lemongrass

TOM YUM THALAY dugmsia v
Hot and sour prawns, sea bass, mussels and squid soup with lemongrass

TOM KHA GAI MAPROW ONN gagalnaznsrogen ¥ -~
Coconut milk soup with chicken and galangal served in coconut shell

GAENG JUED NOPPAGAO wnddapuwiin
Clear broth soup with minced chicken, shrimp, grass noodles and vegetables

TOM KHA THALAY dugansia =~
Coconut milk soup with seafood, galangal and kaffir lime
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SEAFOOD
GAENG PU BAI CHA PLU unayluszwg

Southern yellow curry of blue swimmer crab with betal leaves

GAENG GA-REE GOONG unanswiia ¥~

Yellow curry with tiger prawns, onions, potatoes and bell pepper

PHAD CHA THALAY dasansia ~~~
Stir-fried mixed seafood with Thai herbs

PHUKET LOBSTER .

- Priew Waan | deep fried Phuket lobster with sweet & sour sauce doualnos dnzoanlsgauou ¥

- Sauce Ka Prao | deep fried Phuket lobster with holy basil sauce favainasingaansinsy ¥~ o2
- Chu Chee | deep fried Phuket lobster with mild red curry sauce douvdinosingodann ¥ ~

- Sauce Ma Kham | deep fried Phuket lobster with tamarind sauce doudalnasdagaauzyin ¥~ o

GIANT TIGER PRAWN

- Sauce Ka Prao | deep fried giant tiger prawn with holy basil sauce faanoidoingaanzins ¥~~~

- Sauce Ma Kham | deep fried giant tiger prawn with tamarind sauce f]lvﬂa’lmﬁaﬁmjaammm v

- Sauce Prik Thai Dum | deep fried giant tiger prawn with black pepper sauce fj{lmmﬁaﬂ'm%aw%lwwﬁ v
- Chu Chee | deep fried giant tiger prawn with mild red curry sauce naagidadnzaans ¥ o

WHOLE SEA BASS ;

- Thod Nam Pla | deep fried seabass in fish sauce served with mango salad Jainszwinanindan V¥
- Nueang Ma-now | steamed seabass with chili and lime sauce Uainsznatiauzung Y A

- Sauce Sam Ros | deep fried seabass with sweet chili and sour sauce Uainszwinansaaausa ¥~

- Larb Sa Mun Prai | deep fried seabass with Thai spicy herbs salad with roasted rice a1ulainszwanandanlns PV

MEAT AND POULTRY
PHANAENG NUAE Weuwitiig v

Red curried beef cheek with sweet basil and chili

MOO KA PRAO wynsiwsn ¥ < o/
Stir-fried minced pork with chili, garlic and holy basil

PED KROB PHAD KEE MAO wWansaudadiug ¥ o~
Stir-fried roasted duck with Thai herbs

GAI PHAD PRIK HANG MED MAMUANG Tn@awsSnuwasianzaos ¥ o

Stir-fried battered chicken with dried chili and cashew nuts

GAENG KHIEW WAAN GAI/ MOO unadgawamuln /vy <0 s

Thai green curry with a choice of chicken or pork

GAENG PHED PED YANG unadaidagna
Red curry with roasted duck and Thai fruit

VEGETARIAN
PHAD WOON SEN faduidu 5

Stir-fried glass noodles with onion, cabbage, tomatoes and eggs

PHANAENG TAO HOO HED HOM wsuuatsinfuianon V¥ 5= s
Dried red curry, bean curd and shitake mushroom

TOM YUM HED @ingusia ¥ 5

Hot and sour mushroom soup with lemongrass

KHAO PHAD KAPRAO HED g19adanzstwsiin ¥ 5 o~

Stir-fried wild mushrooms and holy basil with brown rice

POH PIA THOD whailigzmen 5 o
Vegetables spring rolls

SIDE DISHES

PHAD PHAK BOONG KRA TIEAM dadnyanssinion ¥~
Sautéed morning glory with garlic, chili and bean paste

PHAD PAK RUAM waansan ¥

Wok-fried vegetables with oyster sauce

PHAD KA-NA HED HOM fanstainnon

Wok fried young kale and shitake mushrooms

DESSERT

KHAO NIEW MAMUANG SONG SEE gmauitioansadeasad ¥
Mango sticky rice
BUALOY MAPROW ONN 1asgnzws1aou ¥

Warm glutinous rice balls with young coconut meat

TUB TIM KROB nununsau V¥

Chilled water chestnut dumplings in coconut milk

POLLAMAI RUAM walalson ¥

Seasonal Thai fruit platter

ICE CREAM
Passion fruit sorbet [arn3u sd1@195d / Mango sorbet [arn3a sauzaiog
Coconut sorbet [arin3a sauzw319 / Thai tea ice cream [arna sawilng

Please advise our colleagues if you have any dietary requirements.

“ﬂOur produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

& Pork  $= Vegetarian # Nuts _~ Level of Spiciness % Chef Recommendation

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax.
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