AHAAN KAP KLAEM Thai Drinking Food & Small Plates

MIENG KUM-Betel Leaf Wrap with Gingder, Lime, Toasted Coconut, Dried Shrimp, Chiles & Peanuts--Very traditional Thai snack 12
(Subject to Betel Leaf Availability)

TOM YUM PLAA-Lemongrass and Kaffir Leaf Fish Soup with Cod Cheeks, Oyster Mushroom & Cilantro 12
HOI NANG ROM YEN TA FO-Roasted Oysters on the Half Shell with Fermented Bean Curd, Chili & Lime 16
LON PU KEM-Ancient Style Dip flavored with Salted Black Crab, Ground Pork & Coconut Cream. Served with Seasonal Vedetables 16
YUM KAI HUA PLI-Spicy Roasted Chicken & Banana Blossom Salad with Crushed Cashew, Crispy Shallot & Coconut Milk Dressing 15
TOU HOU TOD-Crispy Tofu & Mung Bean Cakes with Peanut & Sawtooth Herb Dipping Sauce 10
YUM MAMOUNG NA BOON-Uncle Boon’s Green Mangdo Salad-Avocado, Shallot, Crispy Dried Squid, Crushed Peanut, Chile & Lime 15
DUP KAI KAENG SUPALOT- Seared Chicken Liver, Pineapple Curry & Holy Basil with Roti 15
NAM TOK NAUMAI-Spicy Bamboo Shoot Salad with Mint, Shallot, Chiles, Toasted Rice Powder & Lime 14

KAAM WUA KATIEM PIK THAI- Caramelized Beef Cheeks with Garlic-Peppercorn Whiskey Sauce 12

@ AFAAN YANG @? JAAN YAI Large Plates and Entrees

KAQ PAT KUK KAPI- Grilled Pork Spare Ribs with Shrimp Paste Rice, Green
Charcoal Grilled Goodies Mango, Shallot & Long Beans 24

KAQ PAT PU-Traditional Crab Fried Rice with Edd, Cilantro & Lime 26

GRILLED THAI SEASIDE SPECIALTIES

Sy wg;;'pméiﬁﬁgc S GUAY JAP-Pork Offal Soup of Braised Pork Shoulder, Tondue, Crispy Brain &
Blood Cake with Rice Noodles in a Cassia Garlic Broth and Orange Chile

PLA MUUK-Grilled Baby Octopus 16 Vinegar 24

KOONG-Grilled Head On Prawns 16 KHAO SOI KAA KAI-Northern Style Golden Curry with Egd Noodles, Chicken

Led, Pickled Mustard Greens and Coconut Milk 20

PAK PAU-Grilled Blowfish Tails 14

KANOM JIIN KEOW WAN JAA-Spicy Green Curry and Noodles with Eddplant,
Herbs, Pickled Mustard Greens, Steamed Edg & Fried Shallot 2I

SAI KROK AMPAI-Grilled Issan Pork and

Mo‘:fn"; sg:i'ﬁssf:;agf'l 3 KANOM JIIN NAHM YAA-Crispy Skate served with Wild Ginder Sauce,

Y E Noodles, Bean Sprout & Herbs. Traditional Thai Celebratory Food 25

NAM TOK NEUH GAE-Char-Grilled MASSAMAN NEUH-Grilled Hanger Steak with Massaman Curry, Potato, Pearl
Lamb with Mint, Shallot, Chiles, Onion, Peanut & Green Peppercorn 25
Toasted Rice Powder & Lime 16

KHAO MUN KUENGNAI WUUA-Sweetbreads with Ginder-Garlic Rice & Salted

@ @ Soybean Sauce. Served with Veal Bone Broth 24

@ &

KAl YANG MUAY THAI
Rotisserie Chicken with Dipping Sauces and Green Mangdo Salad made
famous in Muay Thai Boxing Arenas. Great with Sticky Rice! 22




WINES ON TAP (crass/pircaen)

CATARRATTO SPARKLING “GAZERRA”, GOTHAM PROJECT, ITALY, 2011 11

Rost, “TRutH AND CoNSEQUENCE”, GOTHAM PROJECT, WASHINGTON STATE, 2012 10/35
SAUVIGNON BLANC, BL1, GoTHAM PROJECT, CHILE, 2012 11/36

RIESLING. “FINGER LAKES, GoTHAM PROJECT. NEw YORK. 2012 12/42

MosCorILERO, “ANASSA" GOTHAM PROJECT, GREECE, 2011 12/42

GARNACHA. "KATAS", GOTHAM PROJECT, SPAIN. 2011 10/35

MavBec, “EL REDE", GortaM PROJECT. ARGENTINA 201 11/38

BEER
DRAFT (GLASS/PITCHER)

Czech-Style Pils, “Imposter”, Barrier Brewing, NY  6/28
Saison, “Sorachi Ace”, Brooklyn Brewery, NY 7/33

Wheat Ale, “Watermelon Wheat”, 21st Amendment, CA  7/33
Belgian-Style Pale Ale, “BPA”, Ommegang Brewery, NY  6/28
Saison, “Sophie”, Goose Island, IL  6/28

Extra Special Bitter, “Antadonist”, Barrier Brewing, NY 7/33

BOTTLES

HirachiNo NesT Reaw GINGeR Brew, Kiucu BRewERY, JAPAN 11
SINGHA, Boon Rawp BREwERY, THAILAND 6

GHANG. CosMos BRewERy, THAILAND 6

BEER LA0 DARK, LAo BREWERY, LAoS 6

LOWENBRAU, GERMANY 6

REFRESHMENTS

Lurisa Sparkling or Still Water 4

CHA YEN-Thai Ice Tea with Milk 4
CHA MANAQ-Thai Ice Tea with Lime 4

WINES BY THE BOTTLE
SPARKLING

iy & D7 o

CREMANT DU JurA, DoMAINE RoLET PERE ET FILS, FRANCE, 2007, 50

Singha Beer Slushiesll! 7

P (OCKTAILS N

TAMARIND SHANDY-Tamarind,
Pomelo Bitters, Barvier Brew

Pilsner 10

LON JAI-Siracha, Pickled Lime
Brine, Coriander & a Beer Lao

Beer Back 10

HI-S0-Kaffir Lime, Galangal
& Sparkling Wine 12

® <

(AvA Brut Rost, “pe Nit”, RAvENTOS 1 BLANG, SPAIN, 2010,
LAMBRUSCO SORBARA, CORTE ATTIMI, FIORINL ITALY, 2011, 48
(HAMPAGNE, “GRAND CELLIER” VILMART & C1E, NV, 102

WHITE

GRONER VELTLINER FREIHEIT, ‘PASS 4" BERNHARD (1T, AUSTRIA, 2011, 62
ToRRENTES, Dos MINA, ARGENTINA, 2012,
~ MALVASIA DE SALINA, CARAVAGLIO, SICILY, 2011, 46




