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Thai Style Spiced Salty Abalone (2pcsup)
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Salt and pepper abalone fight papaya silk salad
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Salt and pepper abalone pomela salad WS F
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Thal Style Razor Clams with Chili Paste
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Thai Style Fried Egg with Baby Oyster
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Thai Style Bake Seafood curry with bread
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Thai Style Fried Prawn
with Lemongrass (2 pcs)
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Thai Style Sauteed Prawns (2pcs)
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Thai Style Sauteed Prawns with Curry

Thai Style Shrimp & Cellophane Noodles Pot |
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Thai Style Sauteed Crab with Chili Paste [ - Thai Style Sauteed Crab with Curry

Thai Style Sauteed Crab Thai Style Crah & Cellophane Noodles Pot
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Thai Style Steamed Fish in Plum Soup on Stove Platier Thai Style Crisp Fish with Sweet & Sour Sauce (Whale Fish)
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Thai Style Crisp Fish with Mango Salad (Whole Fish) '

Steamed Fish with Tom Yum Kung
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I Chiu Hainannese Chicken (Boneless) ‘
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Deep Fried spicy Prawn with Chilli Deep Fried spicy Prawn with Lemongrass
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Nam-tok E-san , ' Stir-fried beef with mango

- A
A7
9

R - _;’ L b I"' s
823 o3 ‘5‘“5 988 2l
L . e B & s 1

FESRE B o FBFE B
Deep fried prawn cake . Thai style oyster cake
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Tom Yum Kung with Seafood
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Chicken Soup with Coconut Milk
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Tom Yum with Chicken
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 Thai Deep-Fried Prawn Cakes (4 pes) / Thai Boneless Chicken Feet

: T in Spicy & Sour Sauce il "
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Deep-Fned Prawn Balls with' Smﬂefcheesa (2 pﬁ)
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Cellophane Noodles Salad 2 ¥
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Thai Style Mango Salad
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Thai Chiu Hainannese Boneless $ 8 8

Chicken Rice
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E/Irl:u 1I-<hal (;hlu Hainannese Boneless
icken Rice
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Chicken Flavor Rice / Steamed Rice / Noodles
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Thai Spicy & Sour Cucumber Salad
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(B)Z @ Chicken Breast / (DD) £ Without Skin

THAI CHIU RECOMMEND
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Allfresh ingredients, praduction takes times, please be patient Recommended
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Thai Style Bitiern Duck.
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- Mini Thai Style Bittern Duck \
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Thai Style Red Curry
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Thai Style Green Cur
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Thai Style Yellow Curry
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Bake whole pineapple rice w'iﬁh seafood
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Bake seafood rice with whole coconut
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Mango fired rice with Thai styles

* YU EEZR+S10EIRK~—F / +S14BHEIF—F / +$30E R EH# S —{E
* All Sets can redeem a drink +$10(Thai Special Drink),+$30(Thai Young Coconut)

)



- BF 523 Photos for reference only

* EEE+SI0ESK—K / +ST4BRFESR— 1 / $30 E=ERE—E
* All sets can redeem a drink +$10 (Soft drink), #+$14 (Thai special drink), +$30 (Thai young coconut)

S — — — — e — —




Stir- Fi:"ied Phat Thal Noodles

—E—

810 &

— ——— _
i
- — - = —_—
= — s i m— 3
— L om — IP -
— i —
—_— - E
- —
e B b F = i
L — F= - ; I p ! :
-
g —— = e e =

EDMETE, BARTSE E
All fresh,ingredients, productiontakes time, please be patient

7

Recommended




w$88

H#R%#Msfmefemmeomy

),

EDMEER, m:uﬁﬁ '
All fresh ingredients, pmduction takes time, please be patlent

a\
'/ -Spicy "

e
Recommended




W RIES= Pholas Jor referenis anly

‘.







‘Befacan St Fried Mixed Vegatablas

Mﬁﬁ mm@ e =20 8 6

B Thal Siyte: - Stimp Faste
o
-Fried
'%E mﬁﬂ%'@ ERe #3000 6%

~ ThalSle Shiime Pasle

o . _ :
g T SR






tﬁg am

1< vt Hu:.nun::i;l




D02 -




D06 -3 % D05 o




2R I\
&H rn

THAI SWEETMEATS




= 65

Sticky Rice with Fresh Mango & Coconut Cream
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# AllFresh ingredients,Production takes times, please be patient Recommended
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