July 21-Aug 17
NYC
RESTAURANT
WEEK

DINNER PRIX - FIXE
SUN-FRI S60

Tod Mun Goong
(noadudv)
Homemade crispy
shrimp cakes & ground
pork served with
homemade plum sauce

Naem Kor-Moo Tod
(WKuuAdKNNDQ)
Marinated & fermented
tender pork cheek served
with peanuts, ginger &

chili on the side

Yum Som-O(GF)
(grdaula)
Pomelo salad with
grilled shrimp,citrus &
herb flavors, mint in
sweet & spicy dressing
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Choice of:

Soft Shell Crab Karee
(JUNWQWVDALKS)
Creamy & rich! Crispy soft
shell crab, jumbo lump
crab meat, milk, egg,
scallion, celery, onion,
sweet pepper in aromatic
yellow curry sauce

Khao Yum

Pla-Tod**(GF)
(d12d1dainaa)
Steamed jasmine rice mixed
with shallots, lemongrass,
kaffir lime leaf, fresh chili
& dried fish powder topped
with fried fillet of branzino
served with Prik Nam Pla &
Nam Jim seafood sauce

Khao-soi Ped*
(d1262810Q)

A favorite from Chiang
Mai! Mild coconut
curry noodle soup with
chicken, shallot &
pickle cabbageon top of
sear duck breast!
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Mango Ice Cream with coconut

sticky rice Signature Cocktail

$15

Home made Thai tea Ice cream
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pairing with

White wine
Red wine
Rose
Prosecco
by glass $14
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July 21-Aug 17 LUNCH PRIX - FIXE

EngAURANT SUNSFRIS:]
PETIZEp
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Choice of:

Sai-ua Spring

* % _
Som Tum Thai*(GF) Rollsz*( 2pgs ) Ka-nom Jeeb (3pcs)
(dudilnag) (UolUs:ldad) (vuwudu)
Light and fresh! papava A twist on Chiang-Mai Ground chicken,
sallgad ith eanﬁtp lpimye sausage! Crispy spring shrimp, egg,
dri (\;v h p ’ 1i ’ rolls stuffed with pork mushroom, chesnut,
ried shrimp, gartic, sausage & Thai herbs scallion served with
tomato & chili

soy vinegrette
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Choice of:
]

Nuea Toon

Goong Kareeg

Maqr- Fai **

. = O, Kaeng Som (APHAWYAKS)
(A>8Lded1loqu) Pla-Tod** Creamy & rich!
Braised beef heel muscle

Sauteed shrimps, milk,egg,

meatballs, morning glory, (lln\)ﬁuUa'man) scallion, celery, onion,
bean sprouts, celery in Crispy fillet branzino in sweet pepper in aromatic
Thai style hot pot sour orange curry & yellow curry sauce

mixed vegetables

White wine
NJERAG ;
Signature Cocktail %‘e‘ QS’ Red wine
$15 pairing with Rose
.......................................... Prosecco

by glass $14 /\
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