
S E T  L U N C H
R M 2 2 . 9 0 + + I N C L U D I N G  A  H O M E M A D E  D R I N K  A N D  D E S S E R T

W E E K D A Y S  F R O M  1 1 : 3 0 A M  T O  2 : 3 0 P M  O N LY

Thai Laksa
thin rice noodles with fish based thai laksa soup, 

with prawns and fish balls, flavoured with krachai & 

kiam chai

Clear Boat Noodles
choice of thai kway teow noodles or egg meepok 

noodles in rich chicken soup with fish balls, minced 

chicken, sliced fishcake, choy sum & tung choy

Pad Kimao Drunken Noodles
wok-fried kwayteow with chopped tenderloin

beef, with chilli, basil and fresh lime

Thai Beef Noodles Soup
thin kway teow with beef balls, beef tenderloin 

slices and tendon, in fragrant beefy broth

Pad Thai In Tamarind Sauce
with prawns, chicken, tofu, beansprouts & spring 

onions, sprinkled with ground roasted peanuts

[vegetarian option available]

Pad See Yew
fried beehoon with tofu & vegetables or chicken, 

with egg and spring greens

[vegetarian option available]

Pineapple Fried Rice
with chicken, prawns and cashew nuts

Pad Gaprow & Rice
chicken or beef in spicy chilli sauce with

garlic & holy basil, fried egg on top

[vegetarian option available]

Green Curry & Rice
green curry cooked with tofu & vegetables

or chicken, aubergines &

bamboo shoots, with rice

Red Curry With Bamboo
tofu & vegetables or chicken in fragrant 

creamy curry with freshly pounded red chillies, 

coconut milk and bamboo

Vegetable & Paneer
Pumpkin Curry [v]

made with 100% vegetarian hand-pounded

red curry paste, served with rice

Tom Yum Fried Rice
wok fried chicken, prawns, kangkong in 

tom yum paste with a thai fried egg on top

all prices are subject to 10% service charge and 6% SST  •  all our suppliers are halal certified
not available on weekends & public holiday  •   [v] : vegetarian


