
M A I N

D E S S E R T

DINNER

: sweet sticky rice with mango compote

Grilled Branzino in Hot & Sour Broth

Fragrant rice cooked with marinated chicken,
 spices, herbs and side of clear soup

Southern Thai pineapple curry 
with shrimp and mussels

N Y C  R E S T A U R A N T  W E E K  
J a n u a r y 2 1 - F e b u a r y 9  

Lunch  $30
Dinner $45

S T A R T E R

TONG

LUNCH

Goong Pae

Crispy Thai-style glass shrimp served with sweet chili sauce

Yum Lumyai
 
 

Longan salad with sweet longan, fresh mint, chili, and lime juice

Fried Herb-Marinated Chicken Skin

Crispy chicken skin infused with Thai herbs,
 served with sweet chili sauce

Underwater Chicken
Steamed chicken delicately flavored with

 aromatic Thai herbs

Pineapple Fried Rice

Stir-fried jasmine rice with shrimp, pineapple,
 curry powder, cashews, and raisins

Fillet branzino grilled to perfection,
 served in a tangy, spicy soup

Thai-Style Chicken Biryani

Grilled Baby Milk Fish with Nam Prik Keega
Charcoal-grilled fish served with 

pungent traditional chili dip and fresh vegetables

Gaeng Kua Sapparod

Beef Soup (Muslim Style)

Slow-cooked beef in a rich, spiced broth 
inspired by southern Thai Muslim cuisine

: basil sorbet


