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Nua Dad Diew ¥2000
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(Sun dried Tenderloin Beef marinated with seasoning)
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Tod Man Goong ¥1900
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(Deep Fried Shrimp Cake Served with Plum Sauce)
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Nam Tok Gai ¥1500
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(Grilled Chicken Salad with Lime Dressing and Thai herbs)
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Yum Nuae Yang ¥1800
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(Grilled Beef with Cucumber and Lime Dressing)
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Tom Yum Goong ¥1400
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(Thai Style Tom Yum soup with Prawn)
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Kuay Tiew ¥1200
e B

(Thai Style Rice Noodle Soup with Vegetable and Meatball)
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Pad Thai ¥1900
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(Thai style Stir-Fried Rice Noodle with Pad Thai Sauce)
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Please let us know if you have any food allergies or special dietary needs.
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*Tax and service charge included. ##ELOY—ERHAEFNTVET,
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Kao Man Gai ¥1800
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(Steam Rice w/ Chicken Fat Stock Topping w/ Boil Chicken w/ Spicy Soy Sauce)
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Kaeng Khiao Wan Gai ¥1500
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(Thai style Green Curry w/ Creamy of Coconut Milk & Chicken Served w/ Steam Rice)
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Kaeng Phed Nuea ¥2000
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(Bangkok style Red Curry with Beef Served with Steam Rice)
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Kao Pad Tom Yum Goong ¥1900
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(Stir-Fried Rice with Tom Yum Pastes and Shrimp)
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Matcha Cheese Cake HH 00
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Tiramisu ¥1500
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Fruit Platter ¥ 206
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Berry Platter ¥1800
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Yamanaka Milk Ice cream w/ Berry Compote ¥1900
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Please let us know if you have any food allergies or special dietary needs.
TUIVF—ZBRHDE LB XU THARTEE W,
*Tax and service charge included. ##ELOY—ERHAEFNTVET,




