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SALAD
C f.esa.-r Salad with gr-i(ﬂsz chickén or grifrezc{ prawn

: Or

Cayrese Salad
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Or
ﬁicﬁen & Creamy Soup

Lemon Sherbet

MAIN COURSE
Andaman Lobster Thermidor
Diced [obster meat stu_ﬁ(elf into a lobter shell, toj:jpa{witﬁ ﬁ-u.rtery wine

creamy sauce, Sprt‘nﬁi&d'wirﬁ cheese
Or

Poached N&m*egia.n Salmon

Sruﬁh{wfrﬁ gpinacﬁ. and served with asparagus amfgri(feﬂémon

Or

Grilled Australian G{lﬁeye
SEﬂEC{“ It{ ﬁmmmmfepotato ﬂTlLfSTl[fEJVEﬂEfﬂB[E Pe:pfer corn sauce

Or
Grilled Chicken Breast with Teriyaki Sauce
Server with .s'n'-rﬁ'iec{ye[-fmﬂ.-' noodles with sﬁri-m}ﬁ, vegetaﬁ(e and chili

DESSERT %
Thai Mango Cheese Cake
Or
Cream brules in Coconut
\ Or
R A Fruit Platter

Cqﬁée & Tea
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Tom Kha Gai
Traditional Thai chicken coconut soup with feﬂmri@mss.gaih-nga'!‘: (éqﬁ‘i’r fgqﬁ and chili
Or { i

Tom Yum G089
Traditiona {'“}Tiai_pnm-"n Soup with -..}.'.'.-:' Ongrass, ;J'Hgﬂ-f: Eﬂﬁh’ and chili

( Pla Thod Rad Pri@Sam Rod
Deep-fried snapper fikket topped with three favors chili sauce
Phad Phak Nam Mun Hoi
Stir-fried vegetable with garlic & oyster sauce
goorfg Phad Med Mamuang ‘H-—imma}rm n
Stir-fried prawn with cashsw nut and vegetable
Geang Kiew Waan Nue
Beef in green curry & eggplant, kaffir leaf, basil and coconut milk

Thai Jasmine Rice

Aassorted Thai Dessert

‘ Mango sticky rice )
Or
Banana in coconut milk
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