
Mussels & Herbs
Steamed mussels with 
lemongrass, galangal, 

& �ai sweet basil
14  

Shr imp in
3 CRABS sauce

Raw shrimp with 
lime juice, garlic, 

bird’s eye chili & mint
13  

Calamar i
Fried calamari, cilantro, 
dried red chili tossed in 

tamarind, �sh sauce glaze
12 

Hat ya i  fr ied ch icken
Deep fried chicken with shallot
served with sweet chili sauce 

12

Namtok pork
Grilled pork, roasted rice, shallot, 

scallion, cilantro, chili 
14

gr illed porgy
Lemongrass paste stu�ed 

whole porgy served 
with nam jim seafood 

26  

Goong Aob Woon Senn
Baked shrimp, pork belly, 
glass noodle & cilantro   

18

Tom Yum Goong
Shrimp soup with milk, shallots, 

bird’s eye chili, mushroom,
galangal, lemongrass, 

& ka�r lime leaves
22

Crab fr ied r ice
Crab, rice, egg, scallion, onion
served with nam jim seafood 

24

Clam str ip  with 
ch il i  jam

Clam strip, chili jam, basil,
& long red chili

24  

Vegetable
green curry

�ai eggplant, cali�ower
17

seafood Pad Cha
Stir-fried shrimp, scallop, squid, wild ginger, 

green peppercorns, basil, �ai eggplant
22  

Coconut
Crab Curry

Southern style curry, king crab meat
with mortar & pestle crushed 
curry paste served with rice 

22 (yummy!)

Crispy garlic branzino
with fish sauce

Whole Branzino & fried garlic 
in �sh sauce broth

32

Small plates family-style d i shes

E at i n g  r aw ,  u n d e r c o o k e d  s e a f o o d  o r  
m e at s  i n c r e a s e s  y o u r  r i s k  f o r  
f o o d - b o r n e  i l l n e s s e s .

P l e a s e  i n f o r m  y o u r  s e r v e r  a b o u t  
a n y  f o o d  a l l e r g i e s  b e f o r e  o r d e r i n g .  

* w e  a c c e p t  c r e d i t  c a r d s  o n l y

m o s t  o f  o u r  d i s h e s  c o n ta i n  ]
s h e l l f i s h  p r o d u c t s .

Beveragess ides

Pakboong Fa i  Dang
�ai watercress, 

bird’s eye chili, garlic  7

tha i  i ced tea  3

tha i  i ced coffee  3

I ced tea  3

Sparkl ing water  3

soda :  Coke, Diet Coke, 
Ginger Ale, Sprite 3

Sauteed cabbage
with garlic and �sh sauce 6

Jasmine r ice  2

d i n n e r  m e n u


