
Experience the True Taste of Authentic Thai Cuisine 

APPETIZERS & SALADS

Satay Mix     230
Grilled, marinated chicken and beef satay on bamboo skewers, served with fresh
cucumbers, onions, and spicy peanut sauce

Fried Seafood Wonton     250
Crispy wonton skin filled with seafood, accompanied by spicy plum sauce

Shrimp Dumpling     350
Steamed shrimp dumplings served with spicy prune dipping sauce

Yum Pla Muk     185
Thai-style calamari salad with lime leaves and fish sauce

Yum Woosen     250
Thai chicken salad with glass noodles, cashew nuts, and lemongrass

Yum Neua     275
Thai-style tenderloin beef salad with chili and lime dressing

SOUPS & BROTHS

Spicy Hot & Sour Mushroom Soup (Tom Yum Hed)     250
Spicy broth with assorted mushrooms

Wonton Soup with Bean Curd     170
Wonton dumplings and bean curd in clear chicken broth

Tom Kha Gai     170
Chicken soup with coconut milk and mushrooms

DESSERTS

Coconut Custard     170
Traditional Thai-style custard served with fruit and coconut strips

Kluey Tod Kab Itim     170
Deep-fried banana served with vanilla ice cream

Bhao Neaw Dum Na Krati     170
Baked rice pudding, Thai style

Fresh Fruits     170
Sliced fresh fruits with honey yogurt dipping

Assorted Ice Cream (three scoops)     190
Choice of vanilla, strawberry, chocolate, or mango

KIDS MENU

Mini Pho Rice Noodles
Wok-fried flat rice noodles with beansprouts, shredded green beans, and eggs.
Choice of chicken, beef, or tofu & mushrooms

Chicken Noodles
Round rice noodles served plain with sliced chicken breast, cucumber, carrot pickle, and a
sweet dipping sauce

Wok-Fried Rice with Egg
Choice of chicken, vegetables, or baby shrimp

Mini Pho Noodle Soup
Flat rice noodles in homemade stock with a choice of chicken or beef.
(Onions and greens omitted unless requested.)

Desserts
Fried Banana with Vanilla Ice Cream
Fresh Fruit Salad with Ice Cream

Small Drinks
Apple, mint, and lime; freshly squeezed orange juice; carrot juice; banana and milk;
homemade lemonade.

MAIN COURSE

Thai Red Chicken Curry (Gaeng Gai Nah Mai)     510
Boneless chicken cooked in Thai spicy red curry with bamboo shoots

Gaeng Phed Ped Yang     560
Thai red curry with roasted duck, pineapple, and sweet basil leaves

Thai Green Chicken Curry (Gaeng Kiew Wan Gai)     510
Boneless chicken cooked in Thai spicy green curry with eggplant and kaffir

Roam Mid Talay Ob Suparot     615
Stir-fried mixed seafood in a red curry and coconut milk sauce with
bamboo shoots and basil

Neua Phad Namman Hoi     750
Stir-fried beef tenderloin with broccoli and straw mushrooms in oyster sauce

Phad Pak Rummit     275
Stir-fried fresh mushrooms and mixed vegetables in Thai spicy red curry.

Pad Thai     510
A famous Thai dish, stir-fried glass noodles with chicken, egg, bean sprouts,
and spring onions

Char Kway Teow / Vegetarian Char Kway Teow     355
Wok-fried glass noodles with a choice of seafood or eggs in a spicy oyster sauce

SIDE DISHES

Kao Kai     195
Stir-fried rice with vegetables, eggs, and spring onions

Khao Ob Saparot     380
Pineapple fried rice with chicken and yellow curry

Khao Phad Gung Bai Horapa     350
Fried jasmine rice with shrimp and Thai basil

Prices are indicated for non-premium all-inclusive guests. 
All prices are in Egyptian pounds and inclusive of applicable taxes and a 12% service charge.


