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ﬂﬁmugﬁu 999.-

Mixed Seafood with Spicy Sauce

|
|
W unanaunt e 400.- 0
i Spicy Salmon salad with wasabi . ' a4 :
B Uanzwailaduui 450.-
{afl ' Steamed E'rnapq'-ar with dipping sauce
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g ausuaiu 450.-
i Bluefin papaya :Eillild |
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gﬁmanﬂ'iztﬁuuﬂ%nINH 280.-
' Desp Fried Soft Shell Crab with
Garlic and Pepper

> a-ﬂmuaﬂu 300.-

Bluefin Egg Salad

'mﬂﬂﬂm 2919 - f

Hﬂl:kerel wlth w:rrnlcell.l and w:getﬂhle

| | {
|

o {ij

veuyaananszwg  250.-

Stir-Fried Scallop with sweet basil

Wﬂﬂ"tﬂ"“ﬂﬁ'ﬂﬂ‘ﬂ“ 25“ =
St&ﬂme[:l Seafood in ‘!"uung Coconut -

glﬁﬂaﬂmﬁ‘u 450.-

Baked Sea Crab with Vermicelli
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Iili‘l..l'l"lﬂl.ﬂiﬂ:l'ﬂ\lﬂ 250.-
Steamed eqgg in Hot Pot

foutiinlan  190.-

Frash Shrimp in Fish Sauce

85 i 1 i |
nzviadAutlan, 180.- [
Stir-Fried Cabbage with Fish Sauce
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m}"muau'p 'f' Hemmmended'

nenduie 190.-
Deap Fried Shrimp Cake

=
vasgussunsaAsad 300.-
Fresh Oysters

u '! !
iA2umlan | 290.- |
Stir-Fried Shrimp with Fish Sauce
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1.Euthuiislannswe . 190/299 B
Tom Yurn with Snapper [S) L) :

: 2 iiistlannswaRan3ninash 199 B
| Stir-fried Snapper with Black paper
: JatislannswRAen 199 B
Ir. Stir-fried Spicy with Snapper
: 4. timlanswaRRiuon 199 B
Stir-fried Snapper with Celery
SilannzwnaasArmlan 400 B
Deep-fried Snapper with Fish sauce
BalannTWmtuzuT 400 B
' Steamed Snapper with Lemon sauce
Talannzwiidan | 400 B

'ﬂ Steamed Snapper with Bean Sauce
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11.uanzwaiteiioe 400 B
Steamed Snapper with Plum sauce

1218 MNEWaaLLINaS 400 B
Baked Snapper with salt

13.1h1f|=n~aqum 400 B
Deep-fried Snapper with Lemon Spicy Sauce

148 nsWwINafsMsH 400 B

Deep-fried Snapper Three Flavour

15.lansNenTMNSNER 400 B
Deep-fried Snappar with Minced Fresh Chilli peppers

: . 18alamswimaaugiu 400 B
i .Bluefin Deep-fried Snapper
S 7.umdnlanewudens
T 1Tumidnienny uilswe 400 B
e . Snapper in Tamannd Flavor Soup

l |
1ﬂ.ﬂ'11F.I'l]ﬂ"Iﬂ'-:"IH 400 B
L:aah'ﬁnappur
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wyulanaugi/iFish)Other,
|
1.narialannsb | 180 B
Deap-Fried Thai Fish Cake
! 2 slsanSenden 250 B
Spicy Egg Roesiew Salad
: 3 nanlautianeu 390 B
M Half - Cooked Salmon Spicy
4.n'1ﬂﬂ'qn1l_l 180 B
Spicy Crispy Catfish salad
E.ﬂm'gﬂmﬁ'lﬂm 180 B
Deap-fried Mackorel with Fish sauce
8.gdlam 180 B
| Stir-friad Mackerel with Red Curry and Coconuts Milk
A\ 7alenmansawinan 180 B
LH‘ Ilaap—mnd Mackerel with Minced Frash Chili pappers ;
|
| Balamfnnzug fb/MmMiie | i 180/280 B
| Hat Mackarol Soup with lemon [S) L) ] ,:
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v, 1.andMaasssa : 650 B
Deep-fried Grouper Three Flavour

i 2 3 lanAMaRTANSNER 650 B

1 Deap-fried Grouper with Minced Frash Chilli peppars

d I

f 3alanimaaugiiu 650 B

r:'l. Bluefin Deep-fried Grouper

4alaAmaasmimlan 650 B
Deep-fried Grouper with Fish sauce

SalanimanatEiu 650 B
Deep-fried Groupar with Lemon spicy sauce

6.aniieda 650 B

Steamed Grouper with bean sauce

7 Aanmiiofia , . 650 B
Steamed Grouper with Plum sauce '

8alanfiionzun 650 B
Steamed Grouper, with Lemon sauce I




e S

'_"'__'_a-_'.-'-i__
— L

T .

1dfale dn/nany/Tnaj
Fried Rice with Shrimp [S] [M](L]

*-ﬂiﬁmﬁﬁu

Minced Shrimp Omalatte
3.sinaiusi
Baked River Prawn with Yermicelli

Aﬁauﬁthmﬂﬂam
Deep-fried River Prawn with Tamarind Sauce

5.QQNuLLNN

L. |

Stir-fried River Prawn with Red Curry and Coconuts Milk
8.fawsibhiian3nined

Stir-fried River Prawn with Black papper
7w i

Grilled River Prawn
8.Mnuilnea

1 9

Fried prawn balls

9. MAWN

3 |
Half-cooked shrimp spicy -

10.Meusifieayduiu
Baked White Prawn with Vermicelli
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150/250/350 B
199 B
350 B
350 B
350 B
350 B

¥ o
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180 B

180 B

399 B
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1. usigmaATATESNE M 300 B
Deap-friad White Prawn with Tamarind Sauce
L [ I ‘ L
12. U8 ATHUTHUN
Grilled White Prawn
'I = [l .‘
| 13.7HuHunlan 190 B
i Fresh Shrimp in Fish sauce
| 16.ANENa D2B/mile 220/300 B
Tom Yurn with Prawn [5] (L)
17.unasiuldvzauie daamiie 180/300 B
Hot and sour prawm vegetable omelettes soup (s] L
18.HALEANS TEIIANBNNIEA 190 B
Stir-fried Mara with Mushrooms and Fresh Shrimp
* 19 finminldisiooen | | 190 B
!jﬂ Stir-fried Bamboo shoot with Frash Slllrimp '

20.thAtThilEn
Spicy Kala Salad with Frash Shrimp

|
| |
|

] 190 B
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Wil 190 B
Spicy Wing Bean Salad with Fresh Shrimp
: 28 5o 250 B
! Spicy Crispy Shrimp Salad
20 NUBANEWTIINER 190 B
@il Spicy Coconut shoot Salad with Frash Shrimp
430 Fufinsaniosn 190 B

: 31.n°ﬂﬁ'nr_'rnﬂ:~:ﬁn 190 B

32, miurmanu*nmman 190 B

Spicy mm Shoot with Elll'll"l

33.mazladieing 300 B
Spicy Lemon grass salad with Grilled shrimp :

1
ot | nﬁqﬁqﬁwﬂm @n / Tviai
o l Stir-Fried Shrimp with fish sauce (S] [L) |
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1.4 vasia) :ﬁnmﬁ'w'[nn_j _ 150/250/400 B
Fried Rice with Crab [S) [M] (L) !
- 2 unediuy limialinea 650 B

Hot and sour Egg Crab with Pickled bamboo shoots

X & b
3.1huaud ANMTIUN
; Steamed Sea Crab

o [
4.1liiipouTuisiv
Baked Saa Crab with Yermicolli

i | Aanimiin
Steamed Blue Crab
| 'i = -.:-
P ﬂi.‘l_]ll‘il_ﬂllﬂﬂ:."lﬁ' 450 B
: Stir-fried Blua Crab with Curry powder
| |
: 7.ns Bl 450 B
- Steamed Crab Legs
A
o B.Luﬂgllunnuﬂzlﬂ%' 450 B
i\ Crab nrnat with Curry powder
i
b ' o.nTTdisaliARINzNS 450 B

Eiir—friu:d Crab Legs with Curry powder
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7. ﬂﬁl‘ﬂﬂﬁﬁﬂiﬂd‘lﬂ ,
Stir-fried Crab Legs with Celery |

. Bmﬂmrmﬁ 300 B

Stir-fried Soft Shell Crab with Curry powder

! 9.1llukiawIninys 300 B

I Stir-fried Soft Shall Crab with Black Papper

L 11.8mhiu 280 B
i Cold Crab Salad

12l 300 B
Spicy Blue Crab Salad

..:I L I
: 1
o A
13.ﬁﬂ1i1_]+tﬁﬂ|_] 300 B

Spicy Crab Egg Salad with Crab Maat

1-4-.ILJI‘I:-I.i]l.ITiI=Hﬂ=.'I'F§ 450 B
Stir-fried 5|m Crab with Curry powder
| 15. :Jmnnnwm'l.num 450 B
1 s : Snr—fnud s-ua Crab with Black Peper
),'1 yftudnmanzyd | 15.111l.‘-i!l‘]l]ﬂ“iul.ﬁﬂl.l‘.[‘llu 250 B
| - ' Mllnmd l]nmkum I.':rah '
y 17. Bﬂﬂﬂrﬂﬂ .I.‘!.Eﬂ B

I]mm— and Crab Hmt Roll
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I.H'Iilmzl.ﬂi Seafood }

1.4 EaNz18

Fried Rice with Mixed Seafood (S) (M) (L)

2 NEialAan
Stir-Fried Spicy with Seafood

INCaRAMNEHT

Stir-fried seafood curmy powder
4 NZalAtLHN

Stir-Fried Spicy with Seafood
5Nl UIaU

Hot Plate Seafood

g.ouladanzia tanmiie
Sour and Spicy Seafoed [S) (L)

7.AuEMza tha/vila .
Tom Yumn with Seafood [S) (L) i

|
|

1 E#sclk Ear £ FRAELEERIE

150/250/400 B

250 B

250 B

250 B

250 B

250/390 B

250/390 B
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8 ManNMSIaNzNTIaauU
|  Steamed Seafood In Young Coconut

0 lidumziandialw
Steamet] Egg In Hot Pot

10.519uiinTNn=1a
Splcy Mixed Seafood Salad

11 s umEa

Splcy Seafood verminelll salad

12.a7Mnsia
Laab Seafood

12.8MHARTIIN=IA
Lash Huﬂhrm with Seafood

14Nnz18an93
Mbxed seafood with dipping sauce

|
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\yNELa/Seafood)
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250 B
250 B
250 B
200 B
250 B
200 B

400 B
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1 mﬂmﬁm 300 B
Frash Ohyster

2 I Ssmannasy 220 B
Oyster Omelette

3 FWaEua T 220 B ‘"ﬂﬂuﬂﬂw‘tﬂm’m"
;.ipic.j' Oyster Salad

4 aMIViBIYaa 250 B

Laab Scallop

5 et uaannd 250 B

Stir-Fried Spicy with Scallop

6.neeyaseL ULy 250 B
Baked Scallop with Yermicall

?.Hﬂllﬁﬁﬁnﬁniﬁuﬁﬂ 250 B
Stir-Fried Scallop with Black papper

8 VeHIYRGRAINTEN 250 B
Stir-Fried Scallop with Basil

ﬂ.ﬁmﬁmmw 50 B
Oyster side dish

1u.thmulum 180 B
Spicy Cockles Salad

11. 1O BULATIAIN/LH 180/380 B

Scald nzlmldua (s] (L)

|
12 Hnuuuﬂmmuﬂmmw 25!‘:} B

Brilled Huuanl.s

13Hﬂum~:nmuimu'[u'[m*m 250 B
- % | Baked o e vk Basil Leaves
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2| Papaya| Salad
| Lhshannig 100 B
" 2 sl
' Epil:.jl’:;g]raﬂﬁﬂad 100 B
: 3. dudnbi
g Spicy F'Eparj:raﬁaladwi:h Blue Crab 150 B
4. sins(an
SpichapE]raE}.aladwi:h Freh Shrimp 150 B
g b dndhilwaliid,
¢ 'L ped
|
5 dudfa(en) 150 B
Spicy Papaya Salad with Half-cooked shrimp
a.ﬁuﬁmmﬂu| 150 B
Crispy Fried Spicy Papaya Salad
7.dmaldl
| Spaiy Fruit Salad
B o irinaliia

Spicy Com lSaIa:l with Salted Egg




1.8aAMiN
Tuna Salad
szﬂﬂngﬁu
Soft Shell Crab Salad
3.aaniioy +1!ig
Crab Meat Salad + Crab Eqggs
4.8 5aan
(aesar Salad

5.EMRNaAnIaL

Spicy Crispy Moming Glory Salad
‘B.HHNDA

Spicy Phak Kut salad
7.5 ufansay

Spicy Crispy Musroom Salad
8.danNManA

Deep-Fried Prown Salad
9.aaANa L

Mixed Fruit Salad

190 B

250 B

180 B
180 B
180 B
180 B
250 B

250 B
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i
muﬂn lf‘\fe getable ,
10.HARNSIN 180 B
Stir-rFried mixed vegetable
11. 08zt IWua 180 B
: Stir-Fried Mara with Chili
! = 12 AN 180 B
' Stir-Fried Phak Wan
13.nenenfmimlan 180 B
Stir-Fried cauliflovwer with fish sauce
14.AARNDA 180 B
Stir-Fried Fhak Kut
15.fnfnlwua 180 B
Stir-Fried Moming glory with Chili
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\UVN|/APork{
1 ."l'"r:l'l'mu.l_ 120/200/300 B
Fried-Rice with Pork [5] (M) (L)
2.l Fumui 120 B
Minced Pork Omelette
3. MULARLAEN 150 B
Sun-Dried Pork
4.MYUZUT 150 B
Pork with Lemon Splcy Sweet Sauce
5. AHANIN 150 B
Brilled Pork with Swest Sauce
2 | |
. | {
B.unuNTlAsany | I 150 B
Deep- Fried Fickled Pork Spare Ribs =
7.dunsvutnenszidinnnu 200 B
erilled Pork Neck with Barllc | |
8.tAIVNE I 150 B
Splcy Brilled Pork Meck Salad ll -
o.ANTAAMMNEUSE doamila 150/250 B
Bolled Tofu with Minced Pork and S-nawanlli (=] U
10.fuutilasedou Saamiie 150/250 B
Hot and Splocy Soup with Pork Ribs [5] (L]
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1.9nldnasnde 150 B
Deep-Fried Chicken Wings with Salt

t | 2 lidhuneanas 150 B

Deep-Fried Chicken with Salt

a.dulines 150 B
Deep-Fried Chicken Tendon

' it | sumsniutals . ' 150 B
} ’ 1 Deep- Fried Plckled chicken tendon I |
4 5. lnRadiaN=iiag ] 180 B
I Stir-Fried Chicken with cashew nuts , | Dnlring
| s.1hndlanan 180 B
Deep- Fried Duck Beaks . "
g
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LULUS // Meat
J ol |
1.1UaUARLAND 180 B
Sun-dried Beef
2 il nTuARLEE 180 B ~
Sun-dred Venlson
1 3. dlanaiawsnlneen 180 B
':I l Stir-Fried Yenlson with black pepper
4. ilpEenTziissln 220 B
Orilled Beof with Barlic

AF I_.-':;.
LS I Iy
i | o
!ﬂ = |
| e

I .
! E.Li'.'tnﬂqrii!uﬁn { 2008
i Stir-Fried Meat with Splcy '

13 6.unviliiiadhy Fanmsie 180/280 B
h F wild curry with minced meat (5] (L] ! '
ol 7.unaiilane Saamiia 200/300 B
L | Wild curry with ¥enlson (5] (L) |




siyéu)/f Othery

13.un~iﬁ"1ugﬁu tB/Mia 220/350 B
Bluefin Splcy Curry [S] (U

15. s ad 150 B

B e

I L] [ - -

16.6lduaen s 7 @2 220/450 B

|
Splcy Horseshoe eqgs Salad

Esacl Ear E FRataLEnrrs

17 ldnsendsau 180 B
Isean sausage
18.uMBMSHATaS 180 B
Sour Pork
19.8henunFay 180 B ¥
Spicy three crispy Salad
i 1]
20 SNz WTY 220 B
Splcy Jellyfish Salad
ﬂ.MﬂM'Jﬂéﬂ 180 B
El:nldi.lallrﬂuh with dipping sauce
ﬂﬂﬂd‘iﬂ 250 B
Chinese Oyster Omelletts
sk Ea.ﬁ'ﬁm:uﬂn 250 B

Fried Splcy mdl Sour Mixed Seafood

T
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| Crab sticks

1.1l6A

2 uHaNeal TYHN

Beech Bar B Festouraris

Salmon Sashiml
T ALR 1iﬁ'f‘v'egetarian'
1. I MARsUL=5A 200 B
Fried Rice with Pineapple [S) (L) ,
2 [HAIMaMaRtadN=TH | i 150 B
Deep-Fried Bolden Needle Mushroom wi'l:thu'nu'Inli Sauce
3. AN aRAG | 150 B
Stir-fried Splcy strew mushroom
4 HARNTIN : I 150 B
Stir-Fried mixed vegetable i '
5. aUHARSIH I 180 B
Laah Mixed mushmom |
|
sunaiaing Sumiie | 150/250 B
7.futhinsan Sqemie 180/280 B

Tofu soup (s) (L) ‘

Tom Yum Mixed mushmoom [5] (L)
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1.ndinlaieng
Grilled Squid
E 2 niinmaanssiiisy
e Deap Fried Squid with Garlic
B i
Y 3. MilnuAALALT
:_,i Sun Dry Squid
AMSnAANINEHS
Stir-fried Squid with Curry Powder
. . %y
| ] ___.-"
A ;-r"'f i |
s 5 i
\ L
| -~

7finltwen |

| |
¢ ; disbum, | g ygolegeim

half-cocked Squid spicy

400 B

250 B

i 3 5.finlsifnlAn
| N Stir-fried Squid with Salted Egg

L | n
8. MiinliAAiaNE |
Stir-fried Squid with Cashew nuts

e 1

wyaoviing /) Squid

Steamed Squid w:ith anuin Souce [S] (L)

g e— A
i

280 B

280 B

280 B

250/390 B
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mii.ll'II'l' ] Ir" Hicer r" Gther’

1.47an /e
Steamed Rice [5)] (L) 30/120 BI

aldana
Deep-Fried eqg =0 E

e 4 L IRENNDRA 100 B

5.6ntasman
Spley Fred peanut salad 120 B

B..iiAN = HNEWLAMaR 120 B
Deep-fried cashew nuts

7.thilanziefsswIusman
Splcy Deep-fried Cashews nuts Salsd

8. 19158
Omeletia

o.vnlilsnuaiiu " 200 B
Bluefin's favorita dish

10.elsugilu
Splcy Bluefin eggs Salad

11.Mzumnuadu dowmila  250/390 B
Mixad Seafood Spicy Soup Bluafin [5] (L)
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1l 110 v
1] . i hurhullib_mmm
18 | ,: .
! ¥ Ijlll
! . | i | . |1
 1ifaam#Esn ' ' 70 B il
Bua Lol | with Taro f

2 finaaudud : 70 B

3Mufinnsauszwindgau 70 B
F'nmug:undu, ]ruun'g Coconut

L

41558 - . 70 B
Hot Assorted Thal Dessert

E.mgﬁ-"iﬂm"i"nﬂu 4 _ 70 B
Black hlann Eagan, younyq Cooonut

e.ndenrmd i 70 B

Bm:ln Coconut milk
' 7lafunzih W 70 B
| lce nrnl:m Coconuwt milk | I i

k
|
|
I
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1.usmil

Brownles
2.LANUTHN

Pink Milk Coke
3. fiaAiimiy

Shock, soft face

4 uaWi

Banfle

5. gRIateanLAn
Strawberry Shortcake

B.aRTaTNMNE

Strawbearmy Ple

| H‘.Idﬂ'ﬂ‘:‘ljlﬂﬂfﬂﬂ 95 B

T
‘ |.3|' * Em‘l"lr"‘l- ,u

i [- <k Bir & Fe

|
{
|
1

7 finvisunilaunaiiion 90 B
Chiffon Cake Curry Paste taro
| |

g.iaTlane¥ 20 B
Il:nhbmnr Crape

Mousse ChocTro

10 u‘mmmmn 109 B
Hew ‘i'iu'lll IHIBEBH Cake

11.naliiTam |
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- e

¥ i
A UNEEWTTY
Coconut Juice
%
2T
Lemonade Juice
1%
3.3
Orange Juice
| ¥ W
4 aumila
|  Apple Juice
L
5ansnlzsa
Pineapple Juice
'B.I.I.H'I.H"IEIJ
| Cantaloupe

7. H’HEII.LIE"I
Ehmuh&rrjr Juice

8.8u7 |

Lychee Juice
0.3

Kiwi Juice
10.umdlu

Watermelon Juice

1 'I.IHI.I.IEH
Hlunbﬂrrjr Juice |

12.'I.I.II'I]IIE
Pink Milk

ol o
'I..l"lﬂﬂlll {/ Frmt Jui

du i
~ Cool Frappe
; 70 B 80 B
70 B 80 B
70 B 80 B
- 80 B
| - 80 B
; - 80 B
il . 4 80 B
5 i 80 B
. - 80 B
L 80 B
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| " 11 - 1
[ ! | .'I | | | Eeect Fan B Feviavnery
l | {

ltalian) Soda| Drinks

bl { . ' | | |
: _' I 1.ufuiladerlnan | 70 B
II ? Green Apple Soda.
I [ 2 yzumiluen _ i 70 B
i .ﬁ- lime Soda
| ‘ 3 gngaiusi e 70 B
£ Strawberry Soda |
i a7l 70 B
Kiwi Soda
5.8 s laan 70 B
Blue Raspbemy Soda
6.8 qﬂilﬂum 70 B
Blue Culacau Soda .
7.aud L : 70 B
g Lychee Soda : '~ ;
iin gugweilum | I 70 B
Blueberry Soda l i
nr B.i':uﬁun?'[m 1 | 70 B
1 Red Punch Soda |
i 1u.1ll.:'mna::u=u1ﬂm Il ' | 70 'B
:| Sala Sylup and Lime Soda |
f 11187294 | 70 B

- b
i
e el 1L
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Beock Bar 8 Hestavmrta
L)
(5T} I Beer,
Hi 1.3ls 120 B
: Leo
2 @ 130 B
i L Singha
| : | 3.4 AR aERA 110 B
i I Chang Classic
' Alnwdiu 1R / wmiian / nraoed 150/250/650 B
Heineken [S] [M] (L]
| 5.a@m 1596 75 B
| Sy oo
. 6.@e ARdER 75 B
| Spy Classic
| 7. lansusesuea 1R 160 B
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