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aféliSiam

Dial A Dinner Serving Hours:
Mon-Sun 12:00noon — 10:30pm

@ taste of Thallend BEVERAGE STORE.

All orders can be combined with items from
WINE CELLAR,CONVENIENCE STORE &

000000000000 OO0OO0OO0OOO0O0OO

SNACKS & STARTERS 0 O ,

0111 TODRUAMDO OOO $90 (For two)

0112 COMBINATION PLATTER $172(Large)
Thai prawn cakes, spring rolls, pork satay and Chicken in pandanus leaves

0101 TODMUNPLA OO0 $65
Thai fish cakes with sweet chili sauce

0102 TOD MUN GOONG O O $69
Thai prawn cakes with a sweet plum sauce

0103 SATAY GAL, MOO,NEUAO OO OODO $69
Six pieces of chicken, pork or beef satay with peanut dipping sauce

0104 GAIMANOW O OO OO $69
Chicken and water chestnut rolls with lime mayo

0105 GOONG CHAENAMPLAOODODO $90
Raw shrimps marinated in chili lime sauce

0106 PLAMUKYANGU OUOOO $90
Grilled whole squid with spicy Siam sauce

0107 PEEKGAIYATSAIU OO OO $78
Two chicken wings stuffed with minced pork, black mushrooms,
water chestnuts, glass noodles and carrot julienne

0108 GAIHORBAITOEYD OO OO $69
Chicken pieces wrapped in fragrant pandanus leaves

0109 PORPIATOD IO OO $66
Vegetable spring rolls with a sweet plum sauce

0110 KOHMoOoOvYANGUUOOOUOOOO $78
Char-grilled marinated pork with a tamarind, toasted rice and shallot dip

0113 PORPIAGOONG L U ODOO $90
Thai prawn spring rolls with a sweet plum sauce

SALADS 0 0,

0201 YUMPLADUKFoO U O UOOOOO $88
Fluffy deep-fried minced catfish and green mango salad with chili lime dressing

0202 YUMSOM-OU O OO $65
Refreshing pomelo salad with sliced shallots and dried coconut

0203 YUMNEUAUOOOOO $80
Grilled beef salad with cherry tomatoes and green onion

0204 YUMHUAPLEEO O OODOO $66
Banana blossom and shredded chicken salad with spicy peanut coconut dressing

0205 SIGNATURE SIAM SALAD OO QO 0OQO $60
Our own creation of mixed greens, tofu and herbs salad with peanut dressing

0207 YUMSAMKROPUO O OUOOOOODO $68
Spicy green mango salad with carrot, mixed dried seafood and cashews

0208 YUMPLAMUKUOOOOO $70
Marinated spicy squid salad with Sri Racha chili sauce

0209 soMTAM U O 0O0O0O $65
Spicy green papaya salad with shallots, peanuts, dried shrimps and lime dressing

0210 YUMWOONSENO O OOUOU $75
Glass noodle salad with fresh squid, prawn, minced pork in a chili-lime sauce

0211 POONIMSALAD UJUOO0OD0OO0O $98
Deep-fried soft shell crab salad with fresh green mango, green papaya, carrot, onion and lime dressing

0212 LARBGAI/MOO/NEUAD OO O(@IO,0000DO) $78
Minced chicken, pork or beef salad in a lime, shallot, chili and mint mix, served with fresh lettuce

sourQd ,

0301 BOKTAK 00O $65
Spicy clear seafood soup with prawns, mussels, squid and clams

0302 GAENGSOMGooNGO O OOOO $65
Sweet and sour soup with curry prawn and Chinese cabbage

0303 TOMYUMGOONGOOOQO $65
The classic prawn soup with lemongrass and lime leaf

0304 SIAMWONTONSOUPUODOOODOO $60
Home made pork and vegetables wonton dumplings in a mild spicy lime soup

0305 TOMYUMGAIO DOOO $60

Spicy chicken soup with lemongrass and lime leaf



dial us tonight

0306

0307

25981718

TOMKHAGAI U 0O 0

Galangal (Thai blue ginger) and coconut milk soup with tender chicken pieces

TOMYUMPLASALMON O OO OOOO

Clear spicy salmon soup with lemongrass and lime leaf

SPECIAL CURRIES O 0 OO ,

0401

0402

0403
0411
0412

0413

OG PED SOR CAENG KHIAWWAAN D O OO OO0 0O

Roasted duck breast served on a bed of green curry sauce

GAENGPHED PEDYANG 00O OO0

Roasted duck in red curry with grapes, one of the most luxurious
Thai dish and a favorites of the Royal Court

KHAosSoy U oogoogno

Chiang Mai chicken curry served with crispy noodles

MUSSAMAN GooNG O O OO QOO0

Sautéed king prawn with massaman curry and peanuts

POOPAD PHONGGARI J 0 OO 0O0O

Cracked whole crab cooked in mild curry sauce

PLASALMONOBKATIO OO OUOOOOO

Roasted salmon fillet served with crispy basil and red coconut curry sauce

CURRIES 0 O ,

Thailand is famous for its curries, and rightly so.
These curries are available with your choice chicken, pork, beef

Or mixed vegetables with tofu (0 0O 0,00,00000)

0404

0405

0406
0407
0408

0409

GAENG KHIAWWAAN U 0 0O 0 0

Mild spicy green curry with coconut milk and Thai baby Eggplant, the most popular of all Thai curries

GAENGPAAL DO OO0

Jungle curry with baby eggplant, coming from the hill tribe people it was literally made with

whatever was found in the jungle, without coconut and seriously spicy

GAENG MUSSAMAN 1 0 0O OO

Mild “Muslim” style curry from the southern borders, cooked slowly with potato and peanuts

GAENG CARIU 0O OO0

Mild yellow curry with cherry tomato and coconut milk

GAENG DAENG U 0O 00O
Rich red curry with pineapple, grapes and Thai eggplant

GAENG PHANANG O O 0O 0O

A drier red coconut curry famous in the south of Thailand

SEAFOOD [ [ ,

0501
0502
0503
0504
0505
0506
0507
0508
0509
0510
0511

0512

HOYLAIPAD PRIKPAOL OO OOOO

Fresh clams fried with chili paste and sweet basil

POH TAK PAD HAENG O O O OO
Stir-fried mixed seafood with Thai herbs

GOONGJANLOONO OO OOOO

Sauteed king prawns with leek, pepper and butter served in a sizzling plate

POONIMTOD L OO OO
Soft shell crab fried in light batter with garlic

POOTAISAPAN U O UODOOU
Deep-fried whole crab cooked with dried chili, ginger and garlic

GOONG PAD PRIKTAIDUM 0 00O OO

Stir-fried spicy pepper prawns a favorite with Café Siam regulars

GOONG CHAOWANG L D) O OO0

Stir-fried king prawn in a coconut milk, chili oil and egg yolk sauce

GOONG KRATIEM PRIKTAIJ O OO 0O OO
Deep-fried king prawn with garlic and white pepper

HoyToOD OO OODOOO

Opster crepe with egg and bean sprouts

PLAKRAPONGPAO O OO OO

Grilled whole seabass served with chili-lime sauce on side

PLA KRAPONG NEUNG MANAOW O 0 00O 0O0O0O

Steam whole seabass in lime with chili-lime sauce on side

HAWMUKBAIYAW O O OO OOOO

Tender pieces of Mandarin fish mousse mixed together with a sweet red curry sauce,
then steamed in a banana leaf

$60

$65

$88

$88

$80
$165
$198

$158

$72

$72

$72
$72
$72

$72

$88

$98
$165
$138
$198
$165
$165
$165

$88
$168
$168

$128
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Dial A Dinner Serving Hours:
Mon-Sun 12:00noon — 10:30pm

(af(’ S ia m All orders can be combined with items from

0513

0514

WINE CELLAR,CONVENIENCE STORE &

BEVERAGE STORE.
000000000000 OO0OO0OO0OOO0O0OO

a taste of Thailead

PLAPAESAL U 0ODOUOODODO $175
Steamed whole Mullet fish with minced pork and Thai herbs served on bubbling platter
PLAKRAPONGLAADPRIKO OO OOOOODO $175

Deep-fried whole seabass served with spicy sweet and sour sauce

HOTPOTS O OO0 ,

0515
0516
0517
0518
0519
0520

0521

HOY MAENG POOOBMAWDIN O O O OO $108
Steamed mussels in a spicy soup with rice wine

GOONG OBWOONSENMAWDIN OO0 00O 0O $165
King prawn baked in a hotpot with glass noodles and Thai herbs
MAKHERAYAUOBMAWDIN O OO OO $88
Eggplant hotpot with chili paste, sweet basil and coconut milk A favorite with Café Siam regulars

PAK RUAM WOON SEN OBMAWDIN U 0 00 0O O $88
Mixed vegetables with glass noodles baked in a hotpot

PAEOBMAWDINO OO OO $98
Braised lamb with mushroom in oyster sauce

POO OBWOONSENMAWDINUO O O U O $198
Whole crab baked in a hotpot with glass noodles and Thai herb
BOKTAK HOY LAIMAWDIN O OO OUOOOO $118

Fresh clams with glass noodles in clear Tom Yum broth

MEAT & POULTRY O O

0601
0602
0603
0604
0605
0606
0607

0608

GAIYANGU OO0 $125
Grilled whole baby chicken with crispy garlic served with sweet chili sauce made famous in Soi Polo in Bangkok
GAIBBQ O U 00 $85
Skewers of chicken tenderloin with cherry tomato and bell pepper

PAEYANGU OO OO $138
Grilled lamb chop with spicy Siam sauce

KRAPAO GAUMOO/NEUAD 0000 (00, 00000) $82
Ground chicken, pork or beef with basil, garlic and chili

NAAMTOKGIMGAW O OO OO QO $135
Wok-fried diced beef with fresh peppercorn and shallot

MOOPADPRIKKING L OO DO OOOO $82
Deep-fried morsels of succulent pork sautéed with curry paste

GADOO MOO TOD KRATIEM PRIKTHAI O 0 OO O OO $82
Deep-fried spare ribs with garlic and white pepper

PAEJANLOONU OO OUODODO $135

Stir-fried lamb with fresh peppercorn and Thai herbs served in a sizzling plate

NOODLES & RICEC O

0701

0702

0703
0704
0705
0706
0707
0708
0709

0710

GUAY TIOW RAD NAR GAI/MOO/NEUA $68
ooo0oo0o (@Oo,000on)

Home made flat noodles fried in a bean paste sauce, your choice of chicken, pork or beef
GUAY TIOW PAD KEE MAO GAI/MOO/NEUA $68
oooooOo (oo 0ooon

“Drunken fried noodles” named for the man wao comes home after too many
Mekong Margaritas and wants the hottest noodles in town! served with chicken, pork or beef

PADTHAIOOOOOODOO $68

Classic Thai noodles dish with tofu, shrimps, bean sprouts and ground peanuts wrapped in an omelette

GUAY TIOW PAD SEE YU GA/MOO/NEUALD OO0 OO0 (DO,00000) $68

Fried noodles Thai style with soy sauce, egg, kale and carrots your choice of chicken, pork or beef

GOY SEE MEETALAY PAD HAENG O O OO OO 0O $88
Thai style fried egg noodles with mixed seafood
GOY SEEMEETALAYRUAMIT O O OO 0O OO $88

Crispy fried noodles with mixed seafood and oyster sauce

KHAO PAD KRAPAO GAI/MOO/NEUALD OO O (CO,00000)  $68

Fried rice with Thai not basil , long beans and a hint of nam pla served with your choice of chicken, pork or beef

KHAO PAAD SUPPAROD U [0 00 [J $84
Pineapple fried rice with shrimp, Chinese sausage and dried pork floss, served in a pineapple
KHAONIEW 0 00O 0 $12
White Thai sticky rice recommended with Som Tam, Larb or Gai Yang

KHAO HORMMALIO OO OOO $12

A bowl of fragrant steamed Thai rice
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0711

0712

0713

0714

0715

0716

0717

0719

25981718

KHAO PAD ROD FAI GA/MOO/NEUA* 000" 00 (00,00000)

Fried rice with tomatoes, kale and onions, as served on the famous
Thai trains, your choice of chicken, pork or beef

KHAO KLUKGAPEE 1 0 0 0 O

‘Thai fried rice with fermented shrimp paste and condiments
(sweet pork, shallot, Thai sausage, chili and shredded omelette)

KHAO PAD MUN GOONGTALAY O O OO OO0
Fried rice with prawn paste and mixed seafood

KHAO OB MAPRAOW ONN GAI/MOO/NEUA
o000 (@o,oooon)

Fried rice with diced mixed vegetables, coconut flesh and then baked in
a young coconut shell, your choice of chicken, pork or beef

KHAOOBPRUAK OO OO O OO

Baked fragrant Thai rice with taro, squids, prawns and mussels
KHAO PAD PRIK GAENG GAI/MOO/NEUA
Oooooooo@o,oooon)

Fried rice with red curry paste, lemongrass, sweet basil,
bell peppers your choice of minced chicken, pork or beef

KHAO PAD MAMUANG O 0 0O 0O

Fresh mango fried rice with carrot, raisins, green beans and sweet corn

KHAO PAD TOM YUM GOONG U 0 O O [

Our signature Tom Yum Goong fried rice with king prawn

VEGETABLES [ O ,

0801 PAD PAKBOONG FAIDAENG O O O0O0O
Stir-fried morning glory with garlic, chili and bean sauce
0802 PADPAKKANAPLAKHEM OO OOO
Fried kale with salted swordfish
0803 PADPAKKAHNAENGOOODOOODO
Stir-fried Thai cabbage sprouts with garlic
0804 PADPAKRUAM U OO OOOO
Stir-fried mixed vegetables with Thai herbs and spices
0805 NORMAI FARANGPAD 0O 0OO
Poached asparagus with oyster sauce
0806 PAD PAK KHOM FAIDAENG [ 0O 00O
Stir-fried spinach with garlic and chili
0807 BROCCOLINEUAPOO U IO UDONO
Poached broceoli served in a crabmeat cream sauce
0808 SEESAHAINAMDAENGU U O UODN
Braised seasonal vegetables with black mushrooms in oyster sauce
0809 YUMMAKHERAYAUO OO OO
Baked eggplant served with toasted garlic and basil
0810 DAOHoOOTOD U UOUOOOOO
Deep-fried tofu with salt, pepper, sweet basil and lime leaf
DESSERT 0 O _
0901 SANGKHAYAFUKTHONGOOOO
Smooth coconut caramel custard in a Thai pumpkin
0902 KHAO NIEW MAMUANG U 00 OO
Fresh mango on a bed of sticky black and white Thai rice Laced with coconut cream
0903 GATIRUAMITOOOODO
Green and red tapioca jelly stuffed with water chestnut, jackfruit and coconut seed with coconut milk
0904 GLUAYHOMTOD U O OOO
Banana Fritters drizzled with Honey
0905 PONLAMAIRUAM O OO QO
Seasonal fresh fruits plate
0906 SAPPAROD WAANYEN U [0 00
Pineapple sorbet with real pineapple in a baby pineapple shell
0907 MAPRAOWAANYEN 0000
Coconut sorbet served in a half coconut shell
0908 TAGOHU O UOOO
Sago and coconut cream wrapped in pandanus leaves
0909 KHANOM RUAMMITO OO0

Combination Dessert (seasonal fresh fruits, coconut cream and pumpkin caramel)

$68

$68

$88

$68

$88

$68

$68

$78

$55
$55
$55
$55
$63
$55
$68
$68
$55
$55

$48
$58
$45
$48
$68
$58
$58
$48

$88
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