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À  L A  C A R T E

TRULY THAI

T H E  O B E R O I ,  B E N G A L U R U  ·  M G  R O A D  ·  B E N G A L U R U

A  K I S M E T  M E N U  ·  T H E  O B E R O I ,  B E N G A L U R U



H O W  T O  R E A D  T H I S  M E N U
Every mark and figure below appears beside a dish only when the house prints it.

D I E T A R Y  M A R K S

Vegetarian

Contains meat/seafood

Vegan

Signature dish

T H E  L I N E  B E N E A T H  A  D I S H

Tod mun kao pod (N)(SO)(G)(SU)

940 kcal | 245 grams

Thai style corn and almond cakes, kaffir lime,

steamed bao, chilli plum sauce

Codes in claret are allergens the kitchen’s own

icons name. Calorie and weight are the house’s

own figures, per portion, where printed. This is

not a complete allergen declaration — tell your

host before you order, not after.

T H E  A L L E R G E N S  T H I S  M E N U  D E C L A R E S

(G) Gluten (PK) Pork (S) Shellfish

(N) Nuts (A) Alcohol (D) Milk & milk products

(E) Egg (F) Fish & fish products (SU) Sulphite

(SO) Soyabeans & their products

O F  T H E  K I T C H E N

For your reference, we have used icons to identify

specific ingredients in our menu. All food is cooked

in refined sunflower oil, olive oil or butter. Should

you be allergic to any ingredient, please bring it to

the attention of the server.

O F  T H E  F I G U R E S

An average active adult requires 2,000 kcal energy

per day, however calorie needs may vary. The

calorific values in our menu are based on standard

recipes and may vary based on customisation.

O F  T H E  T A B L E

All our meat and fish is locally sourced, unless

specified otherwise. Please speak to your server for

details about our sustainability practices. We do

not levy a service charge. All prices are exclusive of

18% Goods and Services Tax.



À  L A  C A R T E

S M A L L  P L A T E S

Tod mun kao pod (N)(SO)(G)(SU)
940 kcal | 245 grams

Thai style corn and almond cakes, kaffir lime, steamed bao, chilli plum sauce

Hed phad kratiam prik Thai dum (SO)(G)
751 kcal | 190 grams

Batter-fried mushrooms, garlic pepper sauce

Satay taa hoo (SO)(N)(SU)
441 kcal | 235 grams

Grilled tofu skewers, home-made peanut sauce

Soya phad prik kaeng (N)(SU)(SO)(G)
585 kcal | 180 grams

Stir-fried mock duck, basil, Thai chilli paste

Kaew thod (SO)(G)
619 kcal | 150 grams

Crispy parcels, glass noodles, celery, vegetables, cilantro sweet chilli sauce

Man thod samros (SO)(N)(G)
1030 kcal | 225 grams

Crispy potato wedges, peanuts, sweet and sour sauce

Goong sarong (SO)(N)(A)(E)
817 kcal | 175 grams

Pastry wrapped prawns, Thai herbs, chilli plum sauce

Thod man pla (E)(F)(N)(SO)
506 kcal | 160 grams

Thai fish cakes, red curry paste, basil, garlic, haricot beans

Satay gai (N)(SU)(G)
735 kcal | 215 grams

Chicken satay, home-made peanut sauce

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

S M A L L  P L A T E S  ·  C O N T I N U E D

Gai kluk foon (SO)(G)
603 kcal | 210 grams

Fried chicken, pounded herb rice, jaew sauce

Gai hor bai toey (SO)(G)(F)(N)
796 kcal | 180 grams

Deep fried chicken, pandan leaves, black pepper, sweet soy

Moo yang kratiam prik Thai dum (PK)(SO)(G)(S)
688 kcal | 245 grams

Grilled belgian pork ribs, pepper, garlic, plum sauce

Kai jeaw poo (SO)(N)(F)(E)(D)
722 kcal | 210 grams

Thai omelette, lump crab meat, scallions, fish sauce, hot basil, sriracha

Kai jeaw gai sab (SO)(N)(F)(E)(D)
806 kcal | 220 grams

Thai omelette, chicken mince, bird eye chillies, hot basil, scallions, sriracha

S I G N A T U R E  S H A R I N G  P L A T T E R S

Bangkok vegetarian platter (G)(SU)(SO)
750 kcal | 290 grams

Mock fish, red chillies, garlic. Steamed tofu, red chillies, basil. King oyster mushrooms, garlic, pepper. Nam jim jaew
sauce.

Pattaya seafood platter (SO)(S)(A)(F)
740 kcal | 390 grams

Grilled sea bass, red chillies, kaffir lime. Soy garlic calamari. Sriracha scampi. Nam jim thale sauce.

Chiang Mai meat platter (SO)(G)(SU)(S)(PK)
1611 kcal | 390 grams

Grilled tenderloin. Pan seared belgian pork belly. Barbequed chicken. Nam jim jeaw sauce.

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

S O U P S

Tom kha (SU)(N)
359 kcal | 250 grams

Mild coconut soup, galangal, kaffir lime

Tom kha, prawns (SU)(S)(N)
441 kcal | 250 grams

Tom kha, chicken (SU)(N)
475 kcal | 250 grams

Tom yum (N)(SO)
52 kcal | 250 grams

Traditional Thai soup, lemon grass, bird eye chilli

Tom yum, prawns (N)(SO)(S)(F)
73 kcal | 250 grams

Tom yum, chicken (N)(SO)(S)(F)
139 kcal | 250 grams

Tom fak thong (SU)(N)
292 kcal | 250 grams

Pumpkin soup, Thai herbs, coconut milk

Tom saep (G)
117 kcal | 250 grams

Spicy and sour soup, tamarind, bird eye chilli

Tom saep, fish (G)(F)
145 kcal | 250 grams

Tom Kamin
171 kcal | 250 grams

Fresh turmeric, Thai herbs

Tom Kamin, chicken
230 kcal | 250 grams

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

S A L A D S

Som tam (SO)(N)(G)
565 kcal | 150 grams

Green papaya, peanuts, tomatoes, palm sugar, fresh lime juice

Yam som-o (SO)(N)(G)
724 kcal | 250 grams

Fresh pomelo, mint, toasted coconut, cashew nuts, fresh lime juice

Yum thalay ruam mit (SO)(G)(F)(S)
342 kcal | 250 grams

Seafood, Thai herbs, lemon chilli dressing

Larb gai re taa hoo
Minced tofu or chicken, ground rice, mint, kaffir lime

Larb gai re taa hoo, tofu (SO)(G)
156 kcal | 220 grams

Larb gai re taa hoo, chicken (SO)(G)(F)
227 kcal | 250 grams

Yam ped (SO)(N)(G)(F)
663 kcal | 200 grams

Confit malaysian duck, orange chilli dressing

V E G E T A R I A N  S T I R  F R I E S

Tao hoo pad krapow (SO)(G)
596 kcal | 250 grams

Tofu, hot basil, fresh chillies

Phad makua prik pow (SO)(G)(N)
560 kcal | 220 grams

Eggplant, Thai herbs, pounded chillies

Phad phak naam makham (SO)(G)
700 kcal | 250 grams

Batter-fried vegetables, tamarind chilli sauce

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

V E G E T A R I A N  S T I R  F R I E S  ·  C O N T I N U E D

Phad nor mai farang (SO)(G)
353 kcal | 220 grams

Pok choy, asparagus, soy garlic sauce

Hed phad prik see ew (SO)(G)
454 kcal | 250 grams

Shiitake, shimeji, button mushrooms, soy chilli sauce

S E A F O O D  G R I L L S  A N D  S T I R  F R I E S

Goong phad kratiem prik Thai dum (SO)(G)(S)
790 kcal | 280 grams

Stir-fried prawns, garlic pepper sauce

Goong mangkorn phad horapa (SO)(G)(S)(A)
820 kcal | 320 grams

Stir-fried lobster, peppers, sweet basil sauce

Thalay phad nam makham (SO)(G)(S)(F)
342 kcal | 300 grams

Stir-fried seafood, tamarind chilli sauce

Goong yang (SO)(G)(S)
676 kcal | 270 grams

Grilled tiger prawns, Thai herb sauce

Poo nim rad prik (SO)(G)(S)(F)
1008 kcal | 280 grams

Soft shell crab, bell peppers, kaffir lime, burnt Thai chili paste

Pla samros (SO)(G)(F)
946 kcal | 300 grams

Fried bekti, sweet and sour sauce

Pla neung manow (SO)(G)(F)
464 kcal | 250 grams

Steamed sea bass, nam yam sauce

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

M E A T  G R I L L S  A N D  S T I R  F R I E S

Gai phad khing hed (SO)(G)(S)(N)
656 kcal | 250 grams

Wok-tossed chicken, wood ear mushrooms, soy ginger sauce

Gai phad med mamuang (SO)(N)(G)(S)
708 kcal | 300 grams

Wok-fried chicken, dry red chillies, cashew nuts

Gai yang (SO)(G)(S)(SU)
967 kcal | 450 grams

Barbequed chicken, nam prik yang, yellow curry sauce

Gai phad thuaa li shong (SO)(N)(G)(S)
669 kcal | 250 grams

Chicken, spicy peanut sauce

Ped phad nor mai (SO)(G)(N)
890 kcal | 250 grams

Wok-tossed malaysian duck, bamboo shoot, chilli paste

Phad krapow gai re kae re nuea, chicken (SO)(G)(S)(A)(F)
603 kcal | 400 grams

Minced meat, hot basil, fresh chillies

Phad krapow gai re kae re nuea, lamb (SO)(G)(S)(A)(F)
721 kcal | 400 grams

Phad krapow gai re kae re nuea, tenderloin (SO)(G)(S)(A)(F)
546 kcal | 400 grams

Moo krob phad horapa (SO)(G)(S)(PK)
1391 kcal | 300 grams

Braised belgian pork belly, sweet basil sauce

Seua rong hai (SO)(G)(S)
613 kcal | 300 grams

Grilled beef, naam jim jaew sauce

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

M E A T  G R I L L S  A N D  S T I R  F R I E S  ·  C O N T I N U E D

Nuea phad prik (SO)(G)(F)(N)
693 kcal | 320 grams

Beef, roasted peanuts, bell peppers, turmeric, sriraja

S I G N A T U R E  T H A I  C U R R I E S

Kaeng phet (SO)
564 kcal | 400 grams

Thai red curry

Kaeng phet, prawns (SO)(S)
645 kcal | 400 grams

Kaeng phet, chicken (SO)(S)
753 kcal | 400 grams

Kaeng keow waan (SO)
638 kcal | 400 grams

Thai green curry

Kaeng keow waan, prawns (SO)(S)
728 kcal | 400 grams

Kaeng keow waan, chicken (SO)(S)
704 kcal | 400 grams

Kaeng phanaeng (N)(SO)
739 kcal | 400 grams

Coconut curry, crushed peanuts

Kaeng phanaeng, chicken (N)(SO)
935 kcal | 400 grams

Kaeng phanaeng, pork (N)(SO)(PK)
868 kcal | 400 grams

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

S I G N A T U R E  T H A I  C U R R I E S  ·  C O N T I N U E D

Kaeng matsaman (N)(SO)(G)
711 kcal | 400 grams

Peanuts, potatoes

Kaeng matsaman, chicken (N)(SO)(G)
960 kcal | 400 grams

Kaeng matsaman, lamb (N)(SO)(G)
1079 kcal | 400 grams

Kaeng matsaman, tenderloin (N)(SO)(G)
923 kcal | 400 grams

Kaeng leng (SO)
671 kcal | 400 grams

Yellow curry, pineapple, bamboo shoots

Kaeng leng, prawns (SO)(S)
817 kcal | 400 grams

Kaeng leng, fish (SO)(F)
847 kcal | 400 grams

N O O D L E S  A N D  R I C E

Phad baa mee (SO)(G)(N)
533 kcal | 350 grams

Stir-fried wheat noodles

Phad baa mee, prawns (SO)(G)(E)(S)(N)
640 kcal | 400 grams

Phad baa mee, chicken (SO)(G)(E)(N)
738 kcal | 400 grams

Phad Thai (SO)(G)(N)
1025 kcal | 450 grams

Flat rice noodles with tamarind, bean sprouts, peanuts

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

N O O D L E S  A N D  R I C E  ·  C O N T I N U E D

Phad Thai, prawns (SO)(G)(N)(E)(S)
1063 kcal | 500 grams

Phad Thai, chicken (SO)(G)(N)(E)
1167 kcal | 500 grams

Phad kee mao (SO)(G)(A)
658 kcal | 450 grams

Spicy street style flat rice noodles

Phad kee mao, prawns (SO)(G)(E)(S)(A)
664 kcal | 500 grams

Phad kee mao, chicken (SO)(G)(E)(A)
769 kcal | 450 grams

Phad see ew (SO)(G)(E)(S)(N)(PK)
1039 kcal | 500 grams

Flat rice noodles, belgian pork belly, pok choy

Kao phad sapparod (SO)(N)(G)(D)
777 kcal | 300 grams

Stir-fried vegetable rice, cashew nuts, pineapple

Kao phad (SO)(G)
584 kcal | 300 grams

Stir-fried rice

Kao phad, prawns (SO)(G)(E)(S)
873 kcal | 350 grams

Kao phad, crab (SO)(G)(E)(S)
818 kcal | 320 grams

Kao phad, chicken (SO)(G)(E)
832 kcal | 350 grams

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

N O O D L E S  A N D  R I C E  ·  C O N T I N U E D

Khao phad krapow (SO)(G)
605 kcal | 300 grams

Stir-fried rice, fried garlic, hot basil

Khao phad krapow, chicken (SO)(G)(E)(S)
867 kcal | 350 grams

Kao phad tom yum (SO)(G)(N)
607 kcal | 300 grams

Wok-tossed fried rice, tom yum paste

Kao phad tom yum, prawns (SO)(G)(N)(E)(S)(F)
911 kcal | 350 grams

Kao phad tom yum, chicken (SO)(G)(N)(E)(S)(F)
845 kcal | 350 grams

Kao hom mali
329 kcal | 300 grams

Steamed jasmine rice

D E S S E R T S

Tab tim krob (D)(G)(SU)
695 kcal | 180 grams

Jellied water chestnuts, sweet coconut milk

Coconut influence (D)(E)(G)(SU)(SO)(N)
454 kcal | 95 grams

Coconut mousse, coconut whipped ganache, coconut snow, coconut and pandan ice cream

Tropical mango sunrise (D)(G)(N)(SU)
798 kcal | 230 grams

Coconut and sticky rice pudding, mango sorbet

Rim Naam mandarin (D)(SO)
720 kcal | 115 grams

70% dark bitter chocolate, mandarin

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



À  L A  C A R T E

D E S S E R T S  ·  C O N T I N U E D

Slow-baked lemon and chilli cake (D)(E)(SO)(SU)(G)
578 kcal | 160 grams

Chilli cheese cake, lemon zest, coconut sauce, tamarind and chilli ice cream, pistachio soil

Black forest jar (D)(G)(E)(SU)
578 kcal | 160 grams

Chocolate sponge, macerated cherries, vanilla cream

Tiramisu (D)(A)(G)(E)
620 kcal | 160 grams

Espresso and Kahlua soaked savoiardi biscuits, mascarpone cheese

New york cheesecake (D)(E)(G)(SO)(N)
777 kcal | 300 grams

Sour cherries, berry compote

Choice of ice creams, coconut and pandan (D)(SU)
253 kcal | 100 grams

Choice of ice creams, ginger and honey (D)
157 kcal | 100 grams

Choice of ice creams, spiced tamarind (D)
162 kcal | 100 grams

Choice of sorbets, pineapple, Thai basil and candied ginger
128 kcal | 100 grams

Choice of sorbets, raspberry and chilli
77 kcal | 90 grams

Choice of sorbets, Alphonso mango
119 kcal | 100 grams

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S A B A I - S A B A I

Happy, relaxed and comfortable · Vegetarian menu

S O U P

Tom yum veg (SO)(G)
52 kcal | 250 grams

Traditional Thai soup, lemon grass, bird eye chilli

A P P E T I Z E R S

Hed phad kratiam prik Thai dum (SO)(G)
751 kcal | 190 grams

Batter fried mushrooms, garlic pepper sauce

Soya phad prik kaeng (N)(SU)(SO)(G)
585 kcal | 180 grams

Stir fried mock duck, basil, Thai chilli paste

Som tam (SO)(N)(G)
565 kcal | 150 grams

Salad of green papaya, peanuts, tomato, fresh lime juice, palm sugar

M A I N S

Tao hoo pad krapow (SO)(G)
596 kcal | 250 grams

Wok tossed tofu, hot basil, fresh chillies

Phad phak tao jiao (SO)(G)
297 kcal | 250 grams

Stir fried vegetables, yellow bean sauce

Kaeng phett (SU)
564 kcal | 400 grams

Thai red curry with vegetables

Phad makua prik pow (SO)(G)
560 kcal | 220 grams

Stir fried egg plant, Thai herbs, chilli paste

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S A B A I - S A B A I

M A I N S  ·  C O N T I N U E D

Phad Thai (SO)(G)(N)
1025 kcal | 450 grams

Flat rice noodles with tamarind, bean sprouts, peanuts, vegetables

Steamed jasmine rice

D E S S E R T S  ·  C H O O S E  A N Y  O N E

Slow-baked lemon and chilli cake (D)(E)(SO)(SU)(G)
578 kcal | 160 grams

Chilli cheese cake, lemon zest, coconut sauce, tamarind and chilli ice cream, pistachio soil

Tab tim krob (D)(G)(SU)
695 kcal | 180 grams

Jellied water chestnut, sweet coconut milk

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S A N U K

To enjoy!

S O U P

Tom yum (G)(SO)
52 kcal | 250 grams

Spicy soup, Thai herbs, bird eye chilli with vegetables

A P P E T I Z E R S

Soya phad prik kaeng (N)(SU)(SO)(G)
585 kcal | 180 grams

Stir-fried mock duck, basil, Thai chilli paste

Som tam (SO)(N)(G)
565 kcal | 150 grams

Salad of green papaya, peanuts, tomato, fresh lime juice, palm sugar

Gai kluk foon (SO)(G)
603 kcal | 210 grams

Fried chicken, pounded herb rice, jaew sauce

Goong sarong (SO)(N)(A)(E)
817 kcal | 175 grams

Pastry wrapped prawns, Thai herbs, chilli plum sauce

M A I N S

Tao hoo pad krapow (SO)(G)(A)
596 kcal | 250 grams

Wok tossed tofu, hot basil, fresh chillies

Phad phak tao jiao (SO)(G)
297 kcal | 250 grams

Stir fried vegetables, yellow bean sauce

Kaeng phett (SU)
564 kcal | 400 grams

Thai red curry with vegetables

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S A N U K

M A I N S  ·  C O N T I N U E D

Gai phad med mamuang (SO)(N)(G)(S)
708 kcal | 300 grams

Wok-fried chicken, dry red chillies, cashew nuts

Pla samros (SO)(G)(F)(A)
946 kcal | 300 grams

Fried bekti, sweet and sour sauce

Phad Thai (SO)(G)(N)
1025 kcal | 450 grams

Flat rice noodles with tamarind, bean sprouts, peanuts, vegetables

Steamed jasmine rice

D E S S E R T S  ·  C H O O S E  A N Y  O N E

Slow-baked lemon and chilli cake (D)(E)(SO)(SU)(G)
578 kcal | 160 grams

Chilli cheese cake, lemon zest, coconut sauce, tamarind and chilli ice cream, pistachio soil

Tab tim krob (D)(G)(SU)
695 kcal | 180 grams

Jellied water chestnut, sweet coconut milk

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S U B A I

Beauty

A P P E T I Z E R S

Soya phad prik kaeng (N)(SU)(SO)(G)
585 kcal | 180 grams

Stir-fried mock duck, basil, Thai chilli paste

Yam som-o (SO)(N)(G)
724 kcal | 250 grams

Fresh pomelo, mint, toasted coconut, cashew nuts, fresh lime juice

Goong phad kratiem prik Thai dum (SO)(G)(S)
790 kcal | 280 grams

Stir-fried prawns, garlic pepper sauce

Gai kluk foon (SO)(G)
603 kcal | 210 grams

Fried chicken, pounded herb rice, jaew sauce

S O U P

Tom Kamin veg
171 kcal | 250 grams

Fresh turmeric, Thai herbs

M A I N S

Tao hoo pad krapow (SO)(G)(A)
596 kcal | 250 grams

Wok tossed tofu, hot basil, fresh chillies

Phad phak tao jiao (SO)(G)
297 kcal | 250 grams

Stir fried vegetables, yellow bean sauce

Kaeng phett (SU)
564 kcal | 400 grams

Thai red curry with vegetables

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



S U B A I

M A I N S  ·  C O N T I N U E D

Gai phad med mamuang (SO)(N)(G)(S)
708 kcal | 300 grams

Wok-fried chicken, dry red chillies, cashew nuts

Thalay phad nam makham (SO)(G)(S)(F)
342 kcal | 300 grams

Stir-fried seafood, tamarind chilli sauce

Nuew phad kratiam-prik Thai dum (SO)(G)(S)
925 kcal | 300 grams

Sliced tenderloin, garlic pepper sauce

Phad Thai (SO)(G)(N)
1025 kcal | 450 grams

Flat rice noodles with tamarind, bean sprouts, peanuts, vegetables

Steamed jasmine rice

D E S S E R T S  ·  C H O O S E  A N Y  O N E

Slow-baked lemon and chilli cake (D)(E)(SO)(SU)(G)
578 kcal | 160 grams

Chilli cheese cake, lemon zest, coconut sauce, tamarind and chilli ice cream, pistachio soil

Tab tim krob (D)(G)(SU)
695 kcal | 180 grams

Jellied water chestnut, sweet coconut milk

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



B A R

C O N T E M P O R A R Y  C O C K T A I L S

Touch of Thailand
gin, yuzu, elderflower

Rayong
aged rum, Campari, pineapple juice, demarara syrup, lime juice

Kanchanburi
bourbon, Campari, sweet vermouth

Koh Lanta
tequila, grapefruit juice, lime juice, grapefruit tonic water

Krabi
gin, kaffir lime, turmeric, honey, tonic water

C O C K T A I L S  W I T H O U T  A L C O H O L

The Bang-Kok
apple juice, mint, cucumber, elderflower syrup

Mint Julep
fresh lime juice, sugar syrup, mint, soda

Kiwi Cooler
refreshing kiwi extract, sprite, fresh lime

Fire on Ice
khus, lime, ginger, sprite

Sweet Sunrise
orange, pineapple, grenadine

Homemade Ginger Ale
ginger juice, fresh lime, mint, sprite

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.



B A R

C L A S S I C  C O C K T A I L S

Mojito
white rum, lemon, sugar, mint

Bucks Fizz
sparkling wine, orange juice

Sangria
red wine, brandy, fresh fruit

Negroni
gin, Martini Rosso, Campari

Tom Collins
gin, fresh lime

Cosmopolitan
vodka, lemon, sugar

Caipiroska
vodka, orange curacao

Daiquiri
white rum, orange curacao

Mai Tai
white and dark rum, orange curacao, orgeat syrup, pineapple juice

Planters Punch
dark rum, orange juice, pineapple juice

Manhattan
whisky, Martini Rosso

Our standard measure of alcohol in cocktails is 60 ml. Taxes as applicable. We levy no service charge.

V E G E T A R I A N N O N - V E G E T A R I A N V E G A N S I G N A T U R E

(G) Gluten · (PK) Pork · (S) Shellfish · (N) Nuts · (A) Alcohol · (D) Milk & milk products · (E) Egg

(F) Fish & fish products · (SU) Sulphite · (SO) Soyabeans & their products

We do not levy a service charge. All prices are exclusive of 18% Goods and Services Tax. Should you be allergic to gluten or any other ingredient, please

bring it to the attention of the server.


