
E R A W A N  P A D  T H A I   18
Prawns, chicken, rice noodle, radish, chives, peanut, egg, beansprouts, our famous pad thai  sauce. 

Chicken only 17  Prawn only 20  Vegetable only 17

C R Y I N G  T I G E R  S T E A K   36
Grilled Angus ribeye steak served with Jeal sauce and cucumber salad.

G U L F  O F  S I A M   25
Assorted seafood: shrimp, scallop, calamari, mussel, fish filet,

young peppercorn, kiffer lime leaves, cherry tomatoes, Thai basil, in spicy garlic sauce.

T A M A R I N D  P R A W N   21
Crispy prawns season with tamarind sauce, fried shallot.

S O F T S H E L L  C R A B  C U R R Y   28
Deep fried crispy soft shell crabs, Chinese celery, onion, curry powder, egg, evaporated milk.

S P I C Y  S A L T  &  P E P P E R  P R A W N   21
Fried prawns with shell on, Thai chili, garlic, salt & pepper, scalloin.

S I A M E S E  F I S H    21
Crispy fried whole Tilapia with tamarind, ginger, garlic. chili in sweet savory sauce. 

S A L M O N  C U R R Y   25
Poached salmon in Choo Chee curry, kaffir lime leaves, steamed vegetables.

C L A S S I C  D I S H

C H I C K E N  C U R R Y   17 
Chicken breast stewed in yellow
coconut milk curry, potatoes, 
carrots.

R E D  C U R R Y   16 
* Protein option, 
kabocha squash,
bell peppers, Thai sweet basil. 

G R E E N  C U R R Y   16 
* Protein option, Thai eggplants, 
bell peppers, Thai sweet basil.

P A N A N G  C U R R Y   16
* Protein option, green peas, 
Kafire lime leaves, bell peppers,
brown curry sauce 
over steamed cabbage.

J U N G L E  C U R R Y   17
Assorted vegetables curry, 
Thai sweet basil, 
green peppercorn, 
no coconut milk.

* Protein Option : Chicken or Vegetables or Tofu at base price  /  Beef or Pork add $2,  Shrimp add $3

M U S S A M A N  L A M B  L E G   20
Lamb leg, Mussaman curry,
potatoes, shallots.   

C H I C K E N  C A S H E W  N U T   17
Chicken, onion, celery, 
carrot, bell pepper, 
cashew nut, roasted chili.
 
C / S  N O O D L E S   18 
Chicken & Shrimp, stir fried 
big flat rice noodles, egg, scallion, 
on a bed of green leaf lettuce.

S W E E T B A S I L  &  E G G P L A N T   16
* Protein option, Japanese eggplant, 
bell pepper, Thai basil in garlic and 
black bean sauce.

P R I K  K H I N G   16  
* Protein option, green bean 
in spicy chili paste.

P A D  S E E  E I W   16
* Protein option, flat rice noodles, 
Chinese broccoli, egg.

P A D  K E A  M A O   16 
* Protein option, flat rice noodles, onion, 
bell pepper, Thai basil, 
house blended chili-garlic.

C R A B  F R I E D  R I C E   21
Blue crab meat, onion, tomato, egg. 

P I N E A P P L E  F R I E D  R I C E   20   
Chicken, shrimp, pineapple, onion, raisin 
and cashew nut.

T H A I  F R I E D  R I C E   16 
* Protein option, pea & carrot and egg.

S P I C Y  F R I E D  R I C E   16 
* Protein option, onion, bell pepper,
spicy chili garlic, mint leaves.

G R E E N  C U R R Y  F R I E D  R I C E   18
* Protein option, green bean, Thai basi
with green curry sauce.

E R A W A N  S P E C I A L S

P A D  K R A  P O A   18
* Protein option, with chili & holy basil.
If Holy Basil is not available 
sweet basil will be sustitued. 
Served over steamed rice.

P A D  K R A  T I E M   18
Protein option sautee 
with Garlic and pepper, coriander 
serve over steamed rice.

K A N A  M O O  G R O B   18
Crispy pork belly,stir-fried 
with Chinese kale, garlic, light soy sauce.

 O V E R  R I C E
with one fried egg and chili fish sauce.

J A S M I N E  R I C E  3 /  B R O W N  R I C E  3  /  S T I C K Y  R I C E   4

 S I D E  O R D E R S

M I X E D  V E G E T A B L E S   16
Sauteed assorted vegetables, light soy sauce.

B R O C C O L I  O Y S T E R  S A U C E   16 
Sauteed broccoli with garlic,,oyster sauce.   

B O K  C H O Y  S H I I T A K E   17 
Steamed Bok Choy with Shiitake mushroom sauce.  
 
G R E E N  B E A N  G A R L I C   16
Sauteed green bean, garlic, salt and pepper. 

V E G E T A B L E   D I S H 


