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HOELBAALWINSVLASDY 280
Grilled Shells

NVEIVBDAUUI 1,200/Kg.
Grilled Prawns with Tamarind Sauce

gano 450
Fried Prawns
with Coconut milk and chili

fonaans:LAgL 1,200 /Kg.
Deep Fried Rock Lobsters with
Garlic and Pepper

unoﬁ":JLJn:la 1,800 /Kg.
Curry Rock Crab with Coconut Milk

/ ~ Spicy Soup
Y



HoKuNNn:lau=ws1doou 250

Steamed Curry Seafood in
Coconut

gra:lasivaa 250
Spicy Prawns Salad with
Lemon Grass

Uam:wonaosmf‘iwm 450
Deep Fried Giant Sea Perch
with Fish Sauce

Jauwawsningdn 300
Fried Soft Crab with Chili and
Pepper

dwsnluy 200
Shrimp Paste Chili Crab eggs

/‘ o g and Vegetables
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RGNWaTULAL 250
Fried Squid with Salt-egg

Jain:woayulws 450
Deep Fried Giant Sea Perch
with Herbs

Koy auWaa 200
NOWAWSNLNAD 450 Fried Sea Cram with Chili
Fried Shrimps with Chili and
Salt

. | groyn:a 250
g1Juysausu 300 Spicy Seafood Salad with
Spicy Soft Crab Salad Winged Bean
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NoN:LaLWY 1,200 /Kg.
Grilled Sea Prawns

Aoty 1,000 /Kg.
Grilled River Prawns

NON:LAdULNAD 1,200 /Kg.
Salty-Roasted Prawns

NVEIVBIAUUIY 1,200/Kg.
Grilled Prawns with Tamarind Sauce

fodou:u1d 450
Steamed Shrimps with Slice Lemon

NuoUJULAU 450
Steamed Shrimps with Bean Vermicelli

nowan 250
Shrimps Salad in Lime Sauce

3anv 450
Fried Prawns
with Coconut milk and chili

& NVEIVBDAUUI
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NOWAWSNLNAD 450
Fried Shrimps with Chili and Salt

nonaans:tNgUWSNINg 450
Deep Fried Shrimps with Garlic

noguudonaa 250
Deep Fried Shrimps with Batter

fougiivan 250
Shrimps Pickled in Sauce

foRaUIWSNLAN 450
Fried Shrimps with Chili Paste

NOWAWSNLNY 450
Fried Shrimps with Hot Curry

NOWALUSEIHIU 450

Fried Shrimps with Sweet and Sour Sauce

nowawsninga 450
Fried Shrimps with Black Pepper

AoraluLAY 450
Fried Shrimps with Salt Egg
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Ynztadio 1,800 /Kg.
Steamed Rock Crab
Jn:ziatmn 1,800 /Kg.
Grilled Rock Crab
UN:zlanaWons:H3 1,900 /Kg.

Fried Rock Crab with Curried

Unslawawsniw 1,900 /Kg.
Fried Rock Crab with Chili Paste

Jyn:zlawawsningan 1,900 /Kg.
Fried Rock Crab with Black Pepper

Jyn:ziaauduildau 1,900 /Kg.
Streamed Crab with Bean Vermicelli

unvAdYN:LA 1,000 /Kg.
Curry Rock Crab with Coconut Milk Spicy Soup

JUUWQWONS:HS 300
Fried Soft Crab with Curried

Jdunoans:iRsuwsning 300
Deep Fried Soft Crab
with Garlic and Pepper



Yoo 800 /Kg.
Steamed Crabs

Juim 800 /Kag.
Grilled Crabs
Juioulduidu 450

Steamed Crab with Bean Vermicelli

Joen 300
Spicy Crab Salad

YU INONONS:HS 900 /Kg.
Fried Crab with Curried

Juwatwsnim 900 /Kg.
Fried Crab with Chili Paste

ioyWatwsnim 300
Fried Crab Meat with Chili Paste

|UDUWQWONS:HS 300
Fried Crab Meat with Curried

NSSIBYOYNANONSEHS 450
Fried Crab's Legs with Curried
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HOULBAALWINSVLASDVY 280
Grilled Shells
HogLsaas 280

Spicy Shells Salad

HOULBAAWQWSNLW 280
Fried Shells with Chili Paste

HOQAUDUKUDQU 200
Steamed Sea Cram

HogAuWaIN 200
Fried Sea Cram with Chili

HOYAAUWQWSNLIW 200
Fried Sea Cram with Chili Paste

HOYQAUWQIHKS:=W 200
KogLASVAIN, LW Fried Sea Cram with Oyster Sauce
HO9ULASVADN, LW 220

HOEYLUONDUKUDAU, LW

Steamed, Grilled Cockles

HOULLUONDUHUDAU, LW 180
Pan-Steamed, Grilled Mussels
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RONTUtoU:UD 450
Rich Squid Steamed with Slice Lemon

RUNTUgN0 300
Grilled Rich Squid

KUNHOUENO 250
Grilled Squid

Konyuudonaa 250
Deep Fried Squid with Batter

KUNuaatqgonoaQ 300
Deep Fried Salt Squid

KRinlunoans:tNgu 300
Deep Fried Rich Squid with Garlic

KHUNWONSELWS? 250
Fried Squid with Basil Leaves

HONWaTuLAU 2>
Fried Squid with Salt-egg

RONWAUAWSNLA 250
Fried Squid with Chili Sauce

IF iﬁ% " ,3 ' N

Unuaatqgonaa



ALY 1,200 /Kg.
Grilled Rock Lobsters

AoUo 1,200 /Kg.

Steamed Rock Lobsters lHLUoAIN:LALN

Aonaans:tRgy 1,200 /Kg.
Deep Fried Rock Lobsters with Garlic and Pepper

LLOAIN:LALWY 550
Grilled Horse’ shoes with Mango Salad

LWISOUUQsnN:La 900
Grilled Mixed Seafood

nsstdooyiio 450
Steamed Crab's Legs

HOYHDIIULWN 1,200 /Kg.
Grilled Sweet Mussels AON2aNS:IAYY
HOgHDIUAdN 1,200 /Kg. IWISOUuIasN:La

Steamed Sweet Mussels
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Uain:wonaansoau 450
Deep Fried Giant Sea Perch

Jain:wonaans:tngu 450 .
Deep Fried Giant Sea Perch with Garlic Jan:wonaasiaudal
Ua'm:wonaosmljwa'l 450

Deep Fried Giant Sea Perch with Fish Sauce

dain:woayuiws 450
Deep Fried Giant Sea Perch with Herbs

Jaitnnaansau 1,100 /Kg.
Fried Rock Grouped Fish

. . Jan:wonoaaauyulws
Jaitninoans:ingu 1,100 /Kg.

Fried Rock Grouped Fish with Garlic and Pepper

daimsiawsnaa 1,100 /Kg.
Fried Rock Grouped Fish with Chili
Jaiuninoasiawsnaiusa
Jaumsiawsnaiusa 1,100 /Kg. e
Fried Rock Grouped Fish with Sweet Chili ‘Z{

JariisiatlSeoxou 1,100 /Kg.
Fried Rock Grouped Fish
with Sweet and Sour Sauce
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Jain:wosrawsnda 450
Deep Fried Giant Sea Perch with Chili

Jain:wosiawsnaiusd 450
Deep Fried Giant Sea Perch with Sweet Chili

Jain:wolWitnao 450
Grilled Giant Sea Perch with Salt

Jan:woloinguiog 450
Giant Sea Perch Fish Steamed with Chinese
Plum

S S dJainzwoudou:zuid 450
T—— Giant Sea Perch Fish Steamed with Lime
Jain:wolodad Sauce
Uain:wolodad 450

Giant Sea Perch Fish Steamed with Soy Sauce

= UlzszUain:wonoa 550
¥ Deep Fried Giant Sea Perch Fish with
Tamarind Paste

Jarsounoaui:=us: 550
Deep Fried Serpent Head Sour Soup with
Tamarind Paste
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gra:lasnoaa 250
Spicy Prawns Salad with Lemon Grass

§100wWN:1a 250
Spicy Seafood Salad with Winged Bean

g1luuuoa 250
Spicy Horse shoes' egg Salad

gIUASO 250
Spicy Cockled Salad

gNHOLUNVSUEQ 250
Spicy Fresh Oyster Salad

g1soubasn:ta 250
Spicy Mixed Seafood Salad

g1yuldun:ia 250
Spicy Mixed Seafood Salad and Bean
Vermicelli

gisouuasn:La

Saotyaa gIKouLBaa 280

Spicy Shell Salad

gIUSUKDY 280
Spicy Shell-Scallop Salad
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gJlusausu 300
Spicy Soft Crab Salad

aondusoudasn:ia 250
Boiled Mixed Seafood

awn:la 250
Spicy Minced Mixed Seafood

aluRY 200
Minced Pork

dudiyion 100
Papaya Salad with Crab

duaing 80
Papaya Salad Thai Style

dudiy Jas 100
Papaya Salad with Crab and Fish

JulutAu 100
Papaya Salad with Salt Egg

dJuain:la 150 !

Papaya Salad with Seafood




augisoudas (oY) L 250 / S 200
Spicy Mixed Seafood Soup

augino (0do) L 250 / S 200
Spicy and Sour Prawns Soup

augludar (fdg) L 350 / S 250
Spicy Fish's Egg Sour Soup

auegll:=uan (0do) L 250 / S 200
Spicy Seafood Soup

auun:la (0de) L 250 / S 200
Spicy Seafood with Coconut Milk Soup

NVdasoun:zlaaiksie (ndg) L 250 / S 200
Mixed Seafood with Seaweed Soup

unvudatdigiuldusydu (nbe) L 250 / S 200
Minced Pork and Soy Bean Curd Soup

Auguin:zla




unuaulyvauseoded (fdu) L 450/ S 300
S Sour Soup with Tamarind and Fish's Egg

" unodusouidasn:ia (tow) L 350 / S 250
Sour Soup with Tamarind and Seafood

LNVAUNVYDQU:WS1D (NDY) L 350 / S 250
unodunvsoau:wsy  Sour Soup with Tamarind, Prawns and Coconut
Top

unoUin:a (0oo) L 250 / S 200
Thai Style Curry with Spicy of Seafood

unouno (0oe) L 250 / S 200
Thai Style Curry with Spicy of Prawns

llnoﬁDQn:la 1,800 /Kg.
Curry Rock Crab with Coconut Milk Spicy Soup

unoﬁanua
LNVADNELA 350
Curry Seafood with Coconut Milk Spicy Soup
dhwsnluy 1tNVASYDN 900 /Kg.

Curry Crab with Coconut Milk Spicy Soup

. thwsnluy 200

.\ . A—3 iShrimp Paste Chili Crab eggs & Vegetables
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Kooulvsuaaun:zwaon 250 -

Fresh Oysters

Hogu1osSUaQad aba: 80
(@wua: 2 ad)
Fresh Oysters

Joedo 250
Deep Fried Chinese ball with Crab Meat

naauuUnNv 250
Deep Fried Shrimp Cake

noauudal 150
Deep Fried Fish Cake

Jaitkalaunoansou 250 HoHUNN:laU:wS1D90U
Deep Fried Sea Fish

HoHKUNN:laU:wS1D99U 250
'S
Steamed Curry Seafood in Coconut r ;

g1dwan (In) 80
Steamed Rice L

g1dwan (91u) 20
Steamed Rice S
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Jaurkawsninadh 300
Fried Soft Crab with Chili and Pepper

LOUKDENDANS:LAYL 280
Deep Fried Mussels with Garlic and Pepper

LOUHDEWQDY 280
Fried Mussels with Chili

Wisua WUz 250
Fried Stir-Snapper with Celery

(oUaiaan 250
Fried Fish meat with Hot Chili

WadwIn:a 250
Fried Seafood with Basil Leaves and
Vermicelli

LioUawaan e .
n:Lanaan 250
Fried Seafood with Hot Chili

Jauwawsninad

NLAWQWONSEHS 250
Fried Seafood with Yellow Curried

. nmawawsniwn 250
Fried Seafood with Chili Sauce




WaWnUolwuao 80
Fried Morning Glory with Oyster Sauce

WaWNSOUQas 120
Fried Mixed Vegetable with Oyster Sauce

WaWnsouuasn:La 250
Fried Mixed Vegetable with Seafood

A:tNNOUTURDY 100
Fried Green Kale with Oyster

AzUINANY,KON 250
Fried Green Kale with Prawns, squid

AzUNWaUallauy 250
Fried Green Kale with Dried-Salt Fish

nuauiwiao 120

Fried Sunflower Sprouts
with Prawns

NUQJURANY 250
Fried Sunflower Sprouts
with Prawns

/ - A:tnWwauallAu
| %
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gdWay d1uLan nato Ky
Fried Rice with Crab Meat

J1dWanY 21uULlan nao Ky
Fried Rice with Prawns

J1DWaN:A 91ULan Naltv THy
Fried Rice with Seafood
Tuldeo

Omelet

TULdeDHYEU

Omelet with Pork

Wideono

Omelet with Shrimp

TuLdeoy
Omelet with Crab Meat

TuIdgoHD8UNIVSY
Omelet with Oyster

bl
Fried Oyster with Egg
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S 80/ M200/ L 280
S 80/ M200/ L 280
S 80/ M200/ L 280
60 < Tudeoy
80 | ‘
120

120

120
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LWOuSFOR
Singha Beer L

wosiownu

Heineken Beer L

LW09sSB10
Chang Beer L

LW0osalo
Leo Beer L

uhdaau aas
Pepsi / Coke L

u1daau 1an
Pepsi / Coke S

l}‘l(-]':U?Hﬂ_j
Water L/ S

Tsan
Soda
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120

150

100

100

50

25

40 / 20

20

20
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“(Mangoes, Pineapple, Water Melon)

duAu/uzudAu 40
Orange /Lemon Juice

walldu 30

Orange/Lemon /Coconut/Water Melon Shake

y¥1Sou 40

Hot Tea BI=UD
sdu 50

Ice Tea

NIULWSDuU 50

Hot Coffee

nuwidu 50 thuzwsdaa
Ice Coffee

¥IU=UND 50

Lemon Ice Tea

dhuzwsoaa 85
Coconut

wallsou 120
Fruit
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