Salads*

Som Tam

Desserts*

L
£

-‘ < I ii Coconut Rice

Uncategorized

@ Purple Auberginesin Red Curry

@ Longan Pork
@ Oyster Beef
@ Drunken Beef

@ Chicken Panaeng

@ Free Range Chicken Green Curry
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Cashew & Tamarind Chicken

Crab Curry with Betel L eaves

Fresh Lime Seabass

Trio Flavoured Tiger Prawns

Towhu Himmapan

Vegetables Green Curry

Spicy Okra with Holy Basil

3-Flavoured Towhu

Doi Kham Eggplant Salad (Non-Vegetarian)

Massaman (Vegetarian)

Towhu with Longan

Royal Fried Rice (Non Vegetarian)
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Blue Elephant Phad Thai (Non Vegetarian)

Mixed Vegetables (Non Vegetarian)

Morning Glory (Non Vegetarian)

Organic Red Rice

"Hom Mali" Jasmine Rice

Vegetarian Phad Thai

Vegetarian Royal Fried Rice

Morning Glory

Koong Phad Cha Black Truffle

Mieng Kham

Grilled Wild Catch Tiger Prawn

Som Tam (Non-Vegetarian)

10

©

©

a1

w

oo

oo

©

31

10

11

10



Thai Fishcake

Blue Elephant Spring Rolls (Non-Vegetarian)

Enoki Seafood Salad

Paper Prawns

Free Range Chicken Satay

Blue Elephant Spring Rolls

Muak Lek

Enoki Vermicelli Salad

Tom Jew Beef

Tom Yam Koong

Tom Tam Ginseng Chicken

Tom Kha Free Range Chicken
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Drinks

Enoki Tom Yam

Tom Kha Mushrooms

M assaman Lamb

Lamb ShanksYellow Curry

Khao Man Som Tam Kaeng Phed

Wild Catch Black Pepper Prawns

Lamb Chopswith Basil

Blue Elephant Spare Ribs

Tamarind Duck

Nua Yangnam Jim Jaew
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Side Dishes
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