S BT Noodle b'o.up SR 25

Shrdded Podf, Carecé, Palchioy, Cabbags ¥ Seoamed Nocdles

- ‘ ' \ ; 4 -
4. Seafood Soup SR 28
;_&.:d bea Food, Lettice, Chanosse Caroot % Noodles

o
! ,‘-‘.:‘: ‘
| 0 0. Hot ™ Saue SoupM ™ SR 22
' "‘. '.;P“_‘ ¥ Soue & ap with Say ‘.:‘"' -\ } o iulu.

0 Beon Spoouta, Black Mashevont, Caevits ¥ Eggduops

10 Tedumaity Soup

PSR 22
<;"‘\)"l \ vm{a('

\’ ‘th'\J (,‘A‘J;“l'.". _m\“‘-..". .‘...'uu ‘,rn

¥ Staarned Noodle Witk }AN‘J‘ D‘u},u

4

SR 30

12 TontYum Kung\. SR 28
A Tha Foxedn fg.u_\ . lwu;, wny aste wath, Mw
Mashroomze That Cineer, Lemon Gram ¥ Lemon Leoim

11. Miso Ooup
:’W &Al{) with Mixed Sea I'Lui lolu
.‘L\-imtd Coeen Eeaves flavcured wath Miso

—=' SOLLPS '..———~

14, Prosm Wlld Muﬂ
Shirraic + Rutton Moo,

13. Chicken [7“.(](](1:'0') OR 25,

(I

e
" -
B SR 256
2 P : 5 8y L TR
Cronind Chicken, opeing Cruon, Larlic ¥ Eqggdrc ) _#‘!(.nnl. (hl
; e ‘ 'm.
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1. Seafood Covviander Soup SR 284 2 Fight Teeasuve Veg. Snup SR 20 -
‘,M Suu'l unth OIL‘P‘ Prevcerin Pl Coessndne Cabbage, Carvot, Beccedi, Whle Con, Yellow, Gooen
&” 'h ‘fl"\ﬂl : % Rod Bedl ’.\-“'rv With Siced Alrmonds

i 3 (}lnqw Cléae Soup SR 2 %, haksha Panning Soup W SR 25

/ k}“’fwi (»‘"'Q"f l)“‘ oll, Chiry - ((J“‘LJF P““ "U" (ml cllm er'i'hn Coronut Mille wath Red Chi xl\ Parte
% Button Mughroom

A

|
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“ l‘l- l\n

3. | hai (1e(u*¢8tmp SR 25
. e - ? & Bumb. pts-.rl-.‘— L‘m(ukbaqu Carvet Mishroom \
Diemghing (Fiah ¢ Shama), Chinese Cabbage, r'nl.rl\uy ¥ Caseit, with Stoarmed Noodles
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15, Kintehi Salad & SR 21
IR A Clomialiehdht Favensso, with Pickdod Napa

\f \]
“4 { oﬂ‘nqv Mo&‘n mroy ¥ Tanay in taste

20 ‘

 Jrem— -, ———
16, Caesawoaldd oR 26

<. B An ldeenational t&un‘.r Freok: Remasr Lettuce tossed

l 1n Coxsar Docmung sorosdith a Oellod Chickon Beoast

L i




18. Thai Beef r\aln(l\d' «\R 35

Urtental dlix Vigetables vy a Delaghtful :'T*tu
served. with slicon of ducy Cnilled Tendedom Beel

19 AsianNoodle bﬂln(l hl
o bl vt Loy ,,,,..u.q Soalion

um&.&‘d\ﬂ i Deedting p—
W s oo a - s -

20, Asian Chicken Salad SR 28
Sheedded Thicken with Flsdunw \‘M Toseod )
N an Asan Dtm.ng,




s 21 men \& 1sabd Dvmsmq SR sL‘ 22, (m. y Dynamite Nuunp SR 30
Feted Peven. Wasals, Desssding ¢ Sescma Sessl \ Lnn‘r\ duun'. luaul n 14-.‘ v Dynamite Drsssing

23. SqlndMCuﬂ\edBlmWﬁGm{lc SR 24

Marinntod R PRz vath Bread Crumbad.
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25. | heeadded ‘| 26. desame Chilli Prawns\WSR 20

Mok rwl ka Pmm-.n wnth (= Py INg Frn-l pnl..v: Tu«ul Aul‘\ 5 ‘}n“n (:‘r\)u; Cv-un 1 «:ntuvnu

e
‘t
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14 27, Fried Dim Sum Sl\" 50 §

. C > " \ " O X
obueirmp Ball, mea U Texesa, Speing Kolk axjuid

N 28 ‘Desame | l\i(L(h rﬁugew SR 20
Manreted Battored Shickon ¢ Soxame Sued.
- N ?" <

5

20, Hehey Chilll Patate\\. SR 18

Lnuspry ')‘f.-rn"l;- nmﬂ .'cn ”n_nnw (‘lll. Mq,-\"-,




30 Peavn Dim Sum SR 26
Maouth “htﬂ'\ﬂq 'x:r S wath Mineed Proawn,
{ey Shittake Mushewom, Careot. fp\'nn Uhnon

|

31. Beef Dint" Swm e OR 24,
u_‘.ru-.\' Beef Dimaum with Minched Benf. Ortiise .

Cunger, Corrander ¢ cr‘_nuq Onion

oeted Dine Sum

g >
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38 Chicken Siumai (4 pes) SR 227 84, Vegetable Dingi&um SR 20 }1
Md Chiacken Shitteke Mushroom, Carect, Celery, (prpud Carcot. Cabbage: Sh.ﬂd:::‘. pocrry, Lastor ‘,',‘ V
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St@anu?d Dishes

All Ovdevs Sevved with a Choice of
Steamed or Santeed \"'oq(»'t(_llwlt;s.

35. Steamed € antongse pv'(l.\m
S T

SR 65 ‘

,;‘, A,37' &W.‘I‘i?(’d Mix \"'('(;(?lulwh' SR 32

39, Hmnv m”um ml\[ ]](, SR 52’
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Che lection of Chuce Vogetables (\l\, 20

Saureed (n Corrvander Sance

-

T Moo, Blck Par
‘ .‘\l]\‘_m&ﬁ""r

hroom v M‘prv
'H‘"T

¥ 4 2
Balb v Conminec

40 PervePoied ('}\moso Croens SR 26

Stoamed (e (abbe e Nedeh ¥« dpunsct Tossexd vt Pars Frsed ( T
P

% Petcfo Ovstor Chitias SR 26

Frisd R‘QM&”‘\* M Rael | m‘ rLr"rr Sxxuem

R A




snrian oauce SR ;35)/'

N

48 V@q Gaelic Saucd SR 298
("m;o,e"ll (‘l;wul .""N'll.]uﬁ lm _L;M n Cm"&c uum-ﬁ.c _: ' '

-~
e SR )

49 (::;"i"' Veq A y
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S 50. Boef lerivaki Slebeel Cantencse SR 49 #

Rioe Dt Tendeion Godind. Witk

SR 46

Urucer, Packekoy & Foed Garlic
-‘}’ -t »

Hiced H’Mﬂlﬁm Saptwed o lecyoki Sance '
e

- £ ’ v -
0%, .'\"lon(Jo;x(m Beef SR 56
'/ ‘vv ot Dend llilllll"‘—’ f‘u'l wilh E“n'-n\ UL A O CRpey I,(‘M‘I D
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53, lenderloin Steak d,zzlmq SR 564
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"‘);)u wil Chirg Hu( &wn \l',:"l (.mﬁl (4"'(" pn:u Y hium
-J * oo a,,

‘ 1"1'\.“!:'( ;‘)‘Jrrp: ot P-cr’l { '.'.":r\'j "

. 3 -
~ —



55, Beef D Fev

Sheoddod Dot (.l"‘-';n Al s.'-:-;"-m- o, La A"

m oo Peet Hlack P(’ppot' Sance
Baet wath Groon Bell Pupp-w Qo Tomcta ‘«_)} J 62

* Black Poppee Sautoed with Dack Sov Sauce

Sauteed un Schesaun Samce

‘ o

08, I’X-‘(—’{‘ Spc‘lhq Gﬁm 1 SR *'t(_f’

57. Stie-bried Beef Plack p("PP(”.‘ SR 46

thredesd Dot Stie Pred withs Bprng Onscn, Maskzoom % Peppes \ Sheded Beef, Sauteed with Shredded bpmng Unien it

—— ey

- - : "
w59, Beef Ovster Sauee SR 46 W60, Decf ['vesh, Vogatabl@@S SR 48 B8
\ Shreded Poel Cooked with Gurger in Oyrter Saucs Ficen| Beowf Conkad i1 Brovn Sauwe with Sdect Viqutssinse ‘}“}\

-

61. Donble Cooked Beel lenderloin E 62. Beet Mushroom SR 46
Tendedon Roasted Peel (Slicer, St Frisd with k \'P GH Biced Benf, Blark 3 Button Mashroom Sauted
Onaon, (,'n;u'nnr, Spunu Ovien ¥ Tomatcen el b with Ondon ¢ Casvot in M&uu»
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68 ChickertillndrA\ SR 38

*Eheeded Chicken with Fresh Loskst Onicin Rins In ( l"” -\ ])“ l l( !\R 30
% Liansto comed i fadium apicy Hinan Sauce Scue ¥ Soicy Scoce IS

P ——

Chickee. Whals Pelbyuuent dith o el (HiEAN

n‘”d hickan With Indonesan Chille Poasta
¢ Speng Do in M«dmm Sevcy Red Sanom I\ ‘% “;

Dhsd Chicken With Basil Leak \&

68. Chilli Pasil Chicken SR 38 i

’4 GO, (l\lkl\"'..‘ C Lllu,# bub\'(‘ouu 66, Chicken SaribMSaiice SR 36 {

67. Du.kc hin, Cthen\L.;\l\ 38
mwlmﬂ.dh Pusta
eaor | \ul ouucel

K/ | A N
’ Pan Frad Chacker with Camot. Spours, SR 38
\ S l‘oag Cardlic, ¥ Snuum wal ‘

69, dtir Iried Desame Lartic Chicken

1k ,m;m

Cashaowmuta ‘“\ -
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cken FI{S})\" Spimu'h SR 38

Chicksn, Conen % ioln w Bell f')..ﬂq" I cod Uvion, Sauted &

n Mild Tangy Red Sance Sorved with o &de o ( nery WJ\ .

72. General Mao’s Chicken SR 38

Dher Chicken, frweh Red Chilki ® Lerks Cockod wash Doy % Red Saniee

} Y
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73 'C\,‘L‘:‘p\ Feied Avomatic Dk S|
['x(umd Am{nﬂc UIIL K, I ed toa ( (.14’" S-nd u\l’l
Sauno ¥ ﬂat M -




74, Chicken That Green Crerv \_ SR 38

Diced Chicken Cockind i Teaditional Thai Gooon Curey widh Cooonut A\';n:)

Al Avnilable Red ¥ Yellow Thai Caery

76, Chilli Gadic Chicken\ SR 3

Disap Fried Chichon Cookad With Dy Chilk ¥ Curdic

) ‘o w> - \_‘
= - - : -

75 hicken In That'Chilli Paste

"\:;L.'! ﬁ:il'i&l!\ 4 FA“J‘ *‘l'l‘l'l 0 4'- x.:n{ in ~ :

Maodium Opey Thas Challe l"cum& 'k’]\ ‘)’( !

e N , 4 wT? 3
171. ( l’ll("l((f'l] [("'l\"(-l.l'\'l \R 2R [ l
- F

Siced Chiclooty ¥ Madhecoma Stis Friod '(ﬂ\\n‘;i Sauce

" Miced (. '(’W'gh "
:f]nrn" ("iu"‘. msw X v




. ﬁﬂ Shaire v _— @ 30. Chicken Lemon dance
[.'E‘ ). ( '1 : \:- rir';g.‘}nl & L\R .%\'\I '/ Lo ?‘-.m ':57_" ll'i..:rl { ‘JA A T'nn sl M‘-‘Dnmka
Cchen dulterine, Otattake Mazhroom o = - "
. ' ! o \
% Pacchov Tomed in Shancha el o, Wlm Suuce ¢ R M

81, ( |n(ktm lmwnd R 38 82 Sweet toour Chicken SR 36
Shreded Chicken € "nrwlln Srenal Ainez Haovred Scuce ’ llmo':u' cckeed with ’WJW?M in

ovevwed i a Celagn e Pvzata Ne l“~ -wt'( #UI Joscw *

8% Chicken Sizz]inq SR 38

Chuckon Cishos Sautood wnthy Mix Vogotohos % Soy Sauce

Uochezwan e TSR 36
““l’lhl\ 5“[‘ l'l‘“l dlk'cl'ﬂ M' H}"xt v\ \nu tal

un »\11‘(41'.I'v| "#V.lf'\' ;”x"*.j'\-.ln\ n"f)(]url'

85. Chicken Steak Chinese Stayle SR 38
Chachen Steak, Soaed to Pacfactson with § 1rvu1l "ur:mb-

ath Compet Ot Pas §
P
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99, Prawn Gavlic 8(11qu SR 56
:“'l'..“l‘ --uj-:-l f\.Y‘\ leﬁ.‘ww

(.-I:nt‘uh t.--\l:- fi;x'\.nu L‘hual

101, Prawn Sambal.Sauce SR 56
Preven vtk Indemasion € il pﬂlh“

N 100.. 5_@111(00([ Bl(l'(‘k“Pq;ﬁ_Oi‘\Pt'akﬁl

o S W“hmh’,{l!}(t‘ v p“\'\ IS}{ 5({

1 103, Golden Frted: Prawn SR 56
Battared Prown Deep Frind 1o @ Geokden Coip

-

2 p"'WL Schezvcn W SR 56

Sauteed wath Crion ¥ Bel Pepper in Spicy. Sehessan Sance
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02. Butter Garlic Prawn. SR 56

Yaumn e Bitter Godie Sauce Santesd with Red Challe ¥ Scollun
it ) = -

03 Pliient Gavlic Prawn\\_ SR 56

Prosn, Chopped Buent Garfic, Batter, Crato Catchugp B Red Chilly Pt

- r . - (2 i
95. Stmm Pravm Garlic Rgg}lﬁbm A\ 8
Peoon 0 Puil.z!.u, Condod wnth Bv&‘t v .] ? I

> ‘\. \ A—.\A( ;

Utnger, Carlia % \\'*l' &‘K‘C

o e
9%. Otir Fried Pravm Asparagus SR 58
%ﬂ'&d%g_.,w._m_ Bﬁuv.‘ p\:“;xv'.; Tq‘.}x:-.l stk ."u}.u;‘.qu-

T 4

96. Prawn Hunan\\ SR 58
f |l“-‘"‘_‘,", unth Lock L ‘\"',‘" e I-.ﬂux::.\vcd.od w Hluun Dauce

AR LR -

) x o
7. Yuan: Yang Mix Prawn®U SR 58

h - I 2 K-n.”: of }"rn-.-hvr‘ Dorved on a Pm:l ot Hﬂnn f‘1r- nitn




106. \wtncunesel edeRice SR 250 7. Sealoa I]aLLa Noodles SR 28 %

Wad Fargus, Fresh Led%’ 0 won l"uun"fm\ I Wk Faed Noodles vath ‘)l\un\puhﬂ- W Celaman

B AR T

108, Seafood Fried Rice SR 28 | 109, Dy Shee unphwd Rice’ SR 2 )
Fetad Ris uith, Sheimgs BB ® Vogetablm B | Fiiad Rics it Dry Sheimpe Scallion % egos 1

ﬂQ‘ lm&(ﬁlnNm' | G \gm Pvpp(;L hl((l [\uo hh 25°

lee: Servend vath ﬁ , o Pn" nmuq’. -Al”\ 'K,ldlu !".-l,’w] o G g

un Y t\




2 (s ! SR 25
3 1 Nos Goveng Ric % i 2/l W5, Chilly, Gaic Noodles\. SR 25

-_M:\jtg_&\gﬂfﬂ §!n_m Sdo UP 89‘&*! Stie M Garie \oud!a v.\t}\ Muod Vegetalies

* % Brocoll 5
114 ( mpv Onion # Brocalli SR 28
Fried Rice

Pnd Rwo Topped. with (nﬂ_‘nhm L Brmalh

115. Beel SIluuqlmi‘Noéddtes SR 28 &

ducy 14; Noodlos Lcoked with Tender Boet Shices, Seallion ¥ Uaric

17 Chicken (”h oW Mm.n SR 28
Sclt Noodlew wxth Shoedded quo(a.un Cocdind i Theck Saueo

116. Peef ['tied Rice
Friad Ricw vath Choppod Bael Vigutable & Eoq




lq Pan Feied Neodles SR 30
4N "‘Mrn'u\ § Vg Coukad in Light Ar)?)uw

N() S)u e I\lood es SR 28 121. Musheoom- h IPCI Ru e SR 28 244
Vogrinbisn Seammad with Foe Spuom Rasde 3 kinds of Mk Watton, Blodk ¥ Desed), Bpeong Ornion it ® >

— . —— n e . . : S —
122 Chicken Hakka Noodles SR 25 / ,123 (.'aclu: F ued R&(e SR 22 |
Wek Faed Nocdles with, Pried Chucket B Rried RicawitliSanted Curlic Sicon t Soallicns by




Lunch Combos

1:.00 pm to 6:00 pm
. ’ -
Ve

Served Daily Except Woekends ® Holidays

Juicy Chicken Combo sR39  lender Beef Combo SR 42

Your Choies of Main Coueme (Chikeny Your Choice of Main Course (Pesh

Stir Fried Eqq ¥ Veg Haldka Noodles o Fried Rice Stie Fried Egq ¥ Vog Holka Necdles or Fred Rice
[wo Piace Vagutable Spring Riolls [wes Piscn Vegetable Speing Rella

Your Choce of Scda Your Choce of Soda

Hax’ouvful f“ [Sl”l Combo SR 48 [“‘vesh Pz‘a..\m Con Lbo SR 59

Your Chesce of Main Course (Feh Your Choice of Main Conrse (Peawn)

Stir Fried [::m v Veg Haldka Nocdles oo Fried Rice Stie Praed [,qc; ¥ Ves Hokka Noodle o Fasd Ric
Two Plece Vigetable &nnq Rofs Two Place ‘-"oqumi:)c Spum: Rolls

Your Choice of Seda Your Choice of Soda

oY Kid’s Meals &

( omlm | SR2s C mnlm 2 SR 26

Com Soup Bmall Kids Bouds - Feshly Squsesed Ovunge Juice Small Kids Glasd Corn, Boup Sesall Xids Bouds - ooy Squessed Orange s Seall Kids Closs
Franch Foes ﬂ'-uflﬂl \"u;ﬂa ;\'.u“:u '.‘"Aur ve hackn) < b Crones 1 "')u\“ :’wll "ll(l'u \\'.'.- “nJ1 .\'m"l: \‘.n"n‘num .rllmtnu) b ‘.(.nnm‘l l(l(l,l



- - <R £,
lea = Lemon Mint
. g o0 (‘r‘\‘ Lemnon, Mint Lacvoos

Cotlee = 18
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\_ t'(lll( e ( m‘u\

)" an N it Leoves

Chine 8O
\
1( el (L up) 1L

."2 Lerron

[~

Soda’s (:\
‘\ijc SR

bl\unqluu Mix

R Stravebersy, Ginger Ala
3 Ovange
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~

Cider o
. r\opaql t Huu.
[Nalv ’l'lllfF P
e 5K |um;:p1 Cheery
2 on
1]“1((’-‘; 20 A Lomon

Cucumber Cooler

&R Cunumdeor, Mint [saoes

.

\r\ ater SR
o 1) q
LML

’l‘-\ I omaon

l At H

Preminm Mr:m' ', uJ(HH(Ii('(I.II (S!Illl‘iS('

':R ‘."1,1:‘.' Plllﬂj"‘;l' Honey
:\, ullLll

Water (| arme) &R
Still 16
f'ftrud.hr.q 16

Su\uli R & -

o)

}u (uppll Mint Punch

N » “ r‘imu”h Mint Legcowa
‘I(IHIIKI(]H(’ N : . - Larrun

Fried Banana..

Served with Hu.ne) or ke Cecam

H..u Portuw SR 12 ( I'IH]Y\ ])(Lh'a' '
MM&“ aR 24 Ceispry Pastry
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