CAFE SIAM

SNACKS & STARTERS i #%

0111/ TOD RUAM %5 3 HE4% $90 (For two)
0112 Combination Platter $172(Large)
Thai prawn cakes, spring rolls, pork satay and Chicken in pandanus leaves

0101 TOD MUN PLA JfEF‘(L &t $65
Thai fish cakes with sweet chili sauce

0102 TOD MUN GOONG *= 1§ &t $69
Thai prawn cakes with a sweet plum sauce

0103 SATAY GAI, MOO,NEUA #~ é;ﬁ} % FH Ve $69
Six pieces of chicken, pork or beef satay with peanut dipping sauce

0104 GAl MANOW é-f} i 'IT;J & $69
Chicken and water chestnut rolls with lime mayo

0105 GOONG CHAE NAM PLA 1‘? =t iﬁ Uit $90
Raw shrimps marinated in chili lime sauce

0106 PLA MUK YANG % % % & £ $70
Grilled whole squid with spicy Siaom sauce

0107 PEEK GAI YAT SAI 1‘? U i B 2 $78
Two chicken wings stuffed with minced pork, black mushrooms, water chestnuts,
glass noodles and carrot julienne

0108 GAIl HOR BAI TOEY Fﬁ [ s $69
Chicken pieces wrapped in fragrant pandanus leaves

0109 POR PIA TOD *‘E?\, % $66
Vegetable spring rolls with a sweet plum sauce

0110 KOH MOO YANG %% 5 7] [ &~/ $78
Char-grilled marinated pork with a tamarind, toasted rice and shallot dip

0113 POR PIA GOONG i 7=} ?\. %5 $90
Thai prawn spring rolls with a sweet plum sauce



SALADS i} &

0201 YUM PLA DUK FOO &5 g plL A 1] $88
Fluffy deep-fried minced catfish and green mango salad with chili lime dressing

0202 YUM SOM-O ffli ="} $65
Refreshing pomelo salad with sliced shallots and dried coconut

0203 YUM NEUA %z A7) & $80
Grilled beef salad with cherry tomatoes and green onion

0204 YUM HUA PLEE 5% 7 & L 37] Hf $66
Banana blossom ond shredded chicken salad with spicy peanut coconut dressing

0205 SIGNATURE SIAM SALAD ? A SE EEY) $60
Our own creation of m|xed greens, tofu and herbs salad with peanut dressing

0207 YUM SAM KROP iz 14 fie& ?J o F R ) $68
Spicy green mango salad with carrot, mixed dried seafood and cashews

0208 YUM PLA MUK $f &8 £ 1) & $70
Marinated spicy squid salad with Sri Racha chili sauce

0209 SOM TAM ?J Rl $65
Spicy green papaya salad with shallots, peanuts,
dried shrimps and lime dressing

0210 YUM WOON SEN & $5i %5 7a 1) $75
Glass noodle salad with fresh squid, prawn, minced pork in a chili-lime sauce

0211 POO NIM SALAD *=jii 7% B )] A $98
Deep-fried soft shell crab salad with fresh green mango, green papaya, carrot,
onion and lime dressing

0212 LARB GAI/MOO/NEUA | @iﬁ & (5L f p‘/ TR $78
Minced chicken, pork or beef salad i m alime, shollo’r chlli
and mint mix, served with fresh leftuce

SOUP i,

0301 BOK TAK & £E & W $65
Spicy clear seafood soup with prawns, mussels, squid and clams

0302 GAENG SOM GOONG [ Hfi o et 5 35 $65
Sweet and sour soup with curry prawn and Chinese cabbage



0303

0304

0305

0306

0307

TOM YUM GOONG ¥ [i& i i $65
The classic prawn soup with lemongrass and lime leaf

SIAM WON TON SOUP H #& 7% A %ﬁ N $60
Home made pork and vegetables wonton dumplings in a mild spicy lime soup

TOM YUM GAI ¥ % 253 $60
Spicy chicken soup with lemongrass and lime leaf

TOM KHA GAI £ 5 543§ $60
Galangal (Thai blue ginger) and coconut milk soup with tender chicken pieces

TOM YUM PLA SALMON * & = ¥ FE W $65
Clear spicy salmon soup with lemongrass and lime leaf

SPECIAL CURRIES F5 e[t

0401

0402

0403

0411

0412

0413

OG PED SOR CAENG KHIAW WAAN &5} i fiel ?‘J I pE gt $88
Roasted duck breast served on a bed of green curry sauce

GAENG PHED PED YANG 5 [y e 46 /5= e $88
Roasted duck in red curry with grapes, one of the most luxurious Thai dish and a
favorites of the Royal Court

KHAO SOY & i o 2 5 ] ficd =g $80
Chiang Mai chicken curry served with crispy noodles

MUSSAMAN GOONG E, I ¥ i et A i $165
Sautéed king prawn with massaman curry and peanuts

POO PAD PHONG GARI ?FJ‘ R e L] $198
Cracked whole crab cooked in mild curry sauce

PLA SALMON OB KATI % = & g fiel 57 popr eyt $158
Roasted salmon fillet served with crispy basil and red coconut curry sauce

CURRIES [ e

Thailand is famous for its curries, and rightly so.

These curries are available with your choice chicken, pork, beef
Or mixed vegetables with tofu

(T BRSSP B8 2, F A 26 7

0404

GAENG KHIAW WAAN £ i+ ?J I et $72
Mild spicy green curry with coconut milk and Thai baby Eggplant, the most
popular of all Thai curries



0405 GAENG PAA’ﬁj Bl o pE $72
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

0406 GAENG MUSSAMAN F, 1} < o e $72
Mild “Muslim” style curry from the southern borders, cooked slowly with potato and
peanuts

0407 GAENG CARI £ 1+ 'F‘:T[ [ el $72

Mild yellow curry with cherry tomato and coconut milk

0408 GAENG DAENG £ i+ 57 o e $72
Rich red curry with pineapple, grapes and Thai eggplant

0409 GAENG PHANANG 7 '&J et $72
A drier red coconut curry famous in the south of Thailand

SEAFOOD 5 £E

0501 HOY LAI PAD PRIK PAO ?ﬁ B FY L g $88
Fresh clams fried with chili paste and sweet basil

0502 POH TAK PAD HAENG Fﬁ g L e $98
Stir-fried mixed seafood with Thai herbs

0503 GOONG JAN LOON ?ﬁ Rt FTEJ PRSIy $165
Sauteed king prawns with leek, pepper and
butter served in a sizzling plate

0504 POO NIM TOD [i* =i 7 B $138
Soft shell crab fried in light batter with garlic

0505 POO TAI SA PAN 1‘}\ A EER e A $198
Deep-fried whole crab cooked with dried chili, ginger and garlic

0506 GOONG PAD PRIK TAI DUM ?FJ‘ AL A g $165
Stir-fried spicy pepper prawns a favorite with Café Siam regulars

0507 GOONG CHAO WANG T £! Fﬁ i iy $165
Stir-fried king prawn in a coconut milk, chili oil and egg yolk sauce

0508 GOONG KRATIEM PRIK TAI == Fﬁ F“[EJ B LA i $165
Deep-fried king prawn with garlic and white pepper



0509

0510

0511

0512

0513

0514

HOY TOD 1‘}\ CANEETN e
Oyster crepe with egg and bean sprouts

PLA KRAPONG PAO Ef = S FIL
Grilled whole seabass served with chili-lime sauce on side

PLA KRAPONG NEUNG MANAOW 1‘}‘ U A %E‘{ETFL
Steam whole seabass in lime with chili-lime sauce on side

HAW MUK BAI YAW Z% B & & (& FL A

\\\\\\\\

Tender pieces of Mandarin fish mousse mixed together with a sweet

red curry sauce, then steamed in a banana leaf

PLA PAE SA P 7 &1 2k b B £

Steamed whole Mullet fish with minced pork and Thai herbs served on

bubbling platter

PLA KRAPONG LAAD PRIK %= 3 £ [ ?‘I Bl ﬁ‘“ [

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

HOTPOTS [

0515

0516

0517

0518

0519

0520

0521

HOY MAENG POO OB MAW DIN jfi ?ﬁ ?‘J [
Steamed mussels in a spicy soup with rice wine

GOONG OB WOON SEN MAW DIN #5 7 25y (2
King prawn baked in a hotpot with glass noodles and Thai herbs

MA KHERA YAU OB MAW DIN Ef EaR T
Eggplant hotpot with chili paste, sweet basil and coconut milk
A favorite with Café Siam regulars

PAK RUAM WOON SEN OB MAW DIN ¥ 77 [ & [#
Mixed vegetables with glass noodles baked in a hotpot

PAE OB MAW DIN Ef =F AR
Braised lamb with mushroom in oyster sauce

POO OB WOON SEN MAW DIN # 7n b 2 (%
Whole crab baked in a hotpot with glass noodles and Thai herbs

BOK TAK HOY LAl MAW DIN ¥ [z 7 1 £5 #n i (%
Fresh clams with glass noodles in clear Tom Yum broth

$88

$168

$168

$128

$175

$175

$108

$165

$88

$88

$98

$198

$118



MEAT & POULTRY 4| 3

0601 GAI YANG 1‘}* L BE $125
Grilled whole baby chicken with crispy garlic served with sweet chili
sauce made famous in Soi Polo in Bangkok

0602 GAI BBQ 2= 4] fH & $85
Skewers of chicken tenderloin with cherry tomato and bell pepper

0603 PAE YANG 1‘}\ Ay $138
Grilled lamb chop with spicy Siam sauce

0604 KRAPAO GAI/MOO/NEUA Fﬁ kiR N ﬁit (£, ?ﬁ AR A $82
Ground chicken, pork or beef with basil, garlic and chili

0605 NAAM TOK GIM GAW ’;%:Fﬁ B A A $135
Wok-fried diced beef with fresh peppercorn and shallot

0606 MOO PAD PRIK KING 1‘}\ = iz A Eﬁ A $82
Deep-fried morsels of succulent pork sautéed with curry paste

0607 GA DOO MOO TOD KRATIEM PRIK THAI == Fﬁ F“ﬁj W e BE $82
Deep-fried spare ribs with garlic and white pepper

0608 PAE JAN LOON F“[ U G AR $135
Stir-fried lamb with fresh peppercorn and Thai herbs served in a sizzling plat

NOODLES & RICE £y §&

0701 GUAY TIOW RAD NAR GAI/MOO/NEUA $68
F WD (EE AL B AP T R
Home made flat noodles fried in a bean paste sauce, your choice of chicken,
pork or beef

0702 GUAY TIOW PAD KEE MAO GAI/MOO/NEUA $68
fi Bz KGR 8 (FERL B AL T )
“Drunken fried noodles” named for the man who comes home after too many
Mekong Margaritas and wants the hottest noodles in fown! served with chicken,
pork or beef

0703 PAD THAI 1‘}\ SN RSEE L ST = $68

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



0704

0705

0706

0707

0708

0709

0710

0711

0712

0713

0714

0715

GUAY TIOW PAD SEE YU GAI/MOO/NEUA
AT (EERL B AP T R

$68

Frled noodles Thai style with soy sauce, egg, kale and carrots your choice of

chicken, pork or beef

GOY SEE MEE TALAY PAD HAENG ?ﬁ B iy p e g
Thai style fried egg noodles with mixed seafood

GOY SEE MEE TALAY RUAMIT if\ SR T R = ]

N

Crispy fried noodles with mixed seafood and oyster sauce

KHAO PAD KRAPAO GAI/MOO/NEUA

BT GEAL AL R

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 ¥ ke %T 6

Pineapple fried rice with shrimp, Chinese sausage and dried pork floss,

served in a pineapple

KHAO NIEW #5=F [ )t
White Thai sticky rice recommended with Som Tam, Larb or Gai Yang

KHAO HORM MALI 1‘}* [ At AR
A bowl of fragrant steamed Thai rice

KHAO PAD ROD FAI GAI/MOO/NEUA

S HE AT B (BE A ? AR A

Fried rice with ’romo’roes kale ond onions, as served on the famous
Thai frains, your choice of chicken, pork or beef

KHAO KLUK GAPEE éf =S LT B

Thai fried rice with fermented shrimp paste and condiments (sweet pork,

shallot, Thai sausage, chili and shredded omelette)

KHAO PAD MUN GOONG TALAY 5 Jifi 1 ¥ &E 4 )
Fried rice with prawn paste and mixed seafood

KHAO OB MAPRAOW ONN GAI/MOO/NEUA
B+ 25 B (S5 L 50 RS )

Fried rice with diced mixed vegetables, coconut flesh and then baked in

a young coconut shell, your choice of chicken, pork or beef

KHAO OB PRUAK 15 £E = [ %~ #y
Baked fragrant Thai rice with taro, squids, prawns and mussels

$88

$88

$68

$84

$12

$12

$68

$68

$88

$68

$88



0716 KHAO PAD PRIK GAENG GAI/MOO/NEUA $68
I R P BRSSP B P )
Fried rice with red curry paste, lemongrass, sweet basil, bell peppers your choice
of minced chicken, pork or beef

0717 KHAO PAD MAMUANG & ! %} & $68
Fresh mango fried rice with carrot, raisins, green beans and sweet corn

0719 KHAO PAD TOM YUM GOONG ¥ & ** %] gy $78
Our signature Tom Yum Goong fried rice with king prawn

VEGETABLES # %
0801 PAD PAK BOONG FAI DAENG 3 5 %) 5] % $55

Stir-fried morning glory with garlic, chili and bean sauce

0802 PAD PAK KANA PLA KHEM Jﬁ& F‘(L o “ﬁ [ $55
Fried kale with salted swordfish

0803 PAD PAK KAH NAENG 5= £ #% 7% 2] A F-'[ $55
Stir-fried Thai cabbage sprouts with garlic

0804 PAD PAK RUAM ?‘I OB LT B $55
Stir-fried mixed vegetables with Thai herbs and spices

0805 NORMAI FARANG PAD % j+ fF B7 &Y $63
Poached asparagus with oyster sauce

0806 PAD PAK KHOM FAI DAENG == Fﬁ (82 N $55
Stir-fried spinach with garlic and chili

0807 BROCCOLI NEUA POO 7 4] * E‘l i TL« $68
Poached broccoliserved in a crabmeat cream sauce

0808 SEE SA HAI NAM DAENG i i P4 = E\Jj % $68
Braised seasonal vegetables with black mushrooms in oyster sauce

0809 YUM MA KHERA YAU == ?‘I B $55
Baked eggplant served with toasted garlic and basil

0810 DAO HOO TOD ff =R R JF] $55
Deep-fried tofu with salt, pepper, sweet basil and lime leaf



DESSERT 7 i

0901 SANG KHA YA FUK THONG i /T ﬂJ P $48
Smooth coconut caramel custard in a Thai pumpkin

0902 KHAO NIEW MAMUANG & ! $58

Fresh mango on a bed of sticky black and white Thai rice Laced with
coconut cream

0903 GATI RUAMIT 1 3+ [ if} H $45
Green and red tapioca jelly stuffed with water chestnut, jackfruit and
coconut seed with coconut milk

0904 GLUAY HOM TOD #; *"‘:Fﬁ E $48
Banana Fritters drizzled with Honey

0905 PON LAMAI RUAM gE U $5E- 48 $68
Seasonal fresh fruits plate

0906 SAPPAROD WAAN YEN %: £ = $58
Pineapple sorbet with real pineapple in a baby pineapple shell

0908 TA GOH £ i 71 - 2 $48
Sago and coconut cream wrapped in pandanus leaves

0909 KHANOM RUAM MIT #* FF‘F' paang i3 $88
Combination Desserg (seasonal fresh fruits, coconut cream and pumpkin caramel)



