Snacks vavIw

nyanaAlounns:ng
Giew Tord Khai Nok Krata. .......coitieeeneennnnnnnnns 6.5

Crispy quail egg wontons with spicy tamarind sauce

wigudan
Miang Pla.......ootiiiineinennereneenecaacannannns 15

Miang of fish, pork and peanut sausage, and galangal floss

TnnaakIATk
GaiTord Hat Yai . ....coviiinneiinneiienneeeenneennns 9

Fried chicken with crispy shallots and sweet chilli sauce

&
llupiuanan
Naem NeuaTord. .....ooueiinneeenneeeeneeeaaneannns 15

Stir-fried cured beef with chilli and garlic

Curry v

& &
wnonduuiua
Gaeng Massaman Neta . . . oo vveeeenneeeennnnaananans 19

Beef shoulder massaman curry, potatoes, shallots
(Add roti £3.5)

unondiKkaguy ﬂlleTiil[Uﬁ":wi:’l
Gaeng Gati Hoi Marang Phu . ..........ccc0ievenneenn. 29

Scottish rope grown mussels, coconut curry and betel leaves

VIKYWA

Kha Muu Paloh (Portion/Whole Hock) ................ 16/30
Braised pork leg with Paloh sauce

unwanUan

Gaeng Som Pla.......ccootiiiieinnneeennoeeennannns 15

Sour orange curry of sea bass, green taro stem and palm heart

unndgakaulngsanaws
Gaeng Keow Wan Gai Yord Maprao. . . .. ocevveneeeenneenn. 16

Green chicken curry with palm heart and pea aubergine

Sides IASaVIAYY

oA
Khai Dow .o vviiiiit ittt tiiteeeennnnnnnnnnnaaannnns 2.5

Fried egg

Fr19KaunAKY
Khao Hom MaliMai ......cooeteenneennneeennoeennnnns 4

New season jasmine rice

5
20 & 3.5

War9 («/.«%% od)

Plaza Samrub

Southern signature dishes, served with rice. Only available
at Borough Yards, min. 4 guests. 49 per person
+ Pudding Maprao Ohn 6

Salads 1/ L%l‘nj'u

tgu
Nam Chup. . . oo i ittt et iieeeienneeeenaeeeanannns 9

Shrimp paste relish with seasonal vegetables and herbs

gilag
Y B [BIle 0 0 00 000 000000000000000000000000a0000 14

Fried sea bream, shaved lemongrass and budu fish sauce

grdnsadiuasy
Yam Strawberry . .....cciiiiiiiiiiiiiiietietaaaaaan 12

Strawberry salad, green mango, crispy Jjasmine fish, coconut

Stir Fry wa

4 &

AINAVHI)

Khua Kling MUt . .. .o o iveiintnntnneeneenacannannnns 15
Dry wok fried pork, chillies, long pepper and wild galangal

wAaAlaIMan
Pad Phet PlaTord ........c.iiierennnennnenennnnnnn 39

Whole crispy sea bass, green peppercorns and jungle herbs

a5ty
PadMaraSaiKhai ...........ciiitiiineennnennnn 11

Stir-fried bitter gourd with egg

MuEAWSNINYE:AE
Gung Pad Prik Gaeng Sator ..........ccviineeennnnnnn 19

King prawns, red curry paste, coconut cream and sator beans

antiviwuavaitakan
Pak Bung Fai Daeng SaiHed. .............ccc0veenn.. 12

Stir fried morning glory with shitake mushroom

Desserts gulKIIU

& 1
WARVIAUTIId8U
Pudding Maprao Ohn ..........cciiieeenneeennnannnn 9
Young coconut pudding, candied pumpkin and tapioca pearls
lafndwsd
ItimSamRot . ... ..ottt iiiiieinneenennnnanns 8.5

Green tea, coconut & mango ice creams, cashew nut brittle

A discretionary 13.5% gratuity will be added to your bill. All prices include
VAT. Please inform your server of any allergies.



Vegetarian Menu Vegetarian Deep South Menu

Dishes from Thailand’s southernmost provinces for the table to share. 40 per person

-
\

Snacks & Salads itunndan §1/ gy

gvaia
Miang Phuket . . . . . . . . . 0 0 i i i i i i e e et e e et e et e e 10.5

Miang of coconut and cashew with single estate palm sugar

grdnsaliuass
Yam Strawberry . . . . v ¢ v it i e e e e e e e e e e e e e e e e e e e e e e 12

Strawberry salad with roasted coconut

igInaAfounns: g : | 5
Giew Tord Khai Nok Krata . . . . . . . . ¢ v 0 i i v v v i i e e e et e e e 6.5 lﬂﬂ‘.]nﬂﬂT'ﬂurlTlﬁ'ull‘] ll‘]'ifU

\_ Crispy quail egg wontons with spicy tamarind sauce CriEy ErELl @FF weniEens eRel Spiey temmringl Sanes Relish and seasonal vegetables

\

-

. Curry Uiw
WAUWANS

Gaeng Massaman Tauhu . . . . . . . . . . . i 0t v it ittt 16

Tofu massaman curry with potatoes and shallots (Add roti £3.5)

undyIen
Gaeng Keow Wan . . . . . . . 0 i i i i i i i e e e e e e e e e e e e e e e 16

Green curry of seasonal vegetables

2+ 24 1 2+
NG (Ow:d
Tauhu Lae KhaiPaloh. . . . . . . . . ... ... 0., 14
\\VPaloh braised tofu and eggs with pickled mustard greens

antiviwuaeTaiakan grdnauast

Stir-fried morning glory and shitake mushrooms Strawberry salad with roasted coconut

-

-

4
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J
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. Stir Fry wa
wndvfwuao

Pak Bung FaiDaeng SaiHed . . . . . . . .. ... ..., 12

Stir fried morning glory with shitake mushroom
- A

AIMNGA (v i 6] '6)
KhuaKling Khai . . . . . . . . 0 0 i i i i i i e e e e e e e e e e e e e e 13.5
Dry wok fried egg with chillies, long pepper and wild galangal

ﬁﬁﬂuzﬁfhﬁrﬁ C Ll 2 2, 22 20 ot 2
PadMaraSaiKhai . . . . . . . . i i i i i i i i i i e e e e e oo e e e e e 11 lJlJEfl’lJlllI?l‘]Ié lﬂ']léllﬂj‘ﬂl,l]j‘c’l

Tofu massaman curry with potatoes and shallots Paloh braised tofu with eggs and pickled mustard greens

\‘ Stir-fried bitter gourd with egg

.

p

. Sides 1AYavIAYY 3 Tar? {
foA1

Khai DOW . . & ¢ v vttt e e e e e e e e e e e e e e e e e e e e e e e e e 2.5
Fried egg

F1arannAalkl
KhaoHom MaliMai. . . . . & ¢ v v v i i e e e e e e e e e et e e oo e e e 4

New season jasmine rice

i
\_ ° . Fried egg

A1)

WARYNAVFIIAU

Young coconut pudding, candied pumpkin, tapioca pearls




» T Lunch Set Menu
wandh (dalndd oc) IWUFIKINAWIUTA

29 per person

a2 ) N
naakIATK

Gai Tord Hat Yai

Fried chicken with crispy shallots and sweet chilli sauce

c Ld &
unuuduumua
Gaeng Massaman Neua
Beef shoulder massaman curry with potatoes and shallots
(Add roti £3.5)

antiviwuasTaiitakan
Pak Bung Fai Daeng Sai Hed

Stir fried morning glory with shitake mushroom

Toa1

Khai Dow

Fried egg
T1KannAk)

Khao Hom Mali Mai

New season jasmine rice
& 2 1

WAAYNAWITIdau

Pudding Maprao Ohn

Young coconut pudding, candied pumpkin and tapioca pearls

-




L T as Vegetarian Lunch Set Menu
v (el od) | gRNIYIMIINAWIUIEITA

24 per person

4 )

nyananlunns:na
Giew Tord Khai Nok Krata

Crispy quail egg wontons with spicy tamarind sauce

unoITAumANg
Gaeng Massaman Tauhu

Tofu massaman curry with potatoes and shallots
(Add roti £3.5)

antiviwuasTaiitakan
Pak Bung Fai Daeng Sai Hed

Stir fried morning glory with shitake mushroom

Toa1

Khai Dow

Fried egg
T1KannAk)

Khao Hom Mali Mai

New season jasmine rice
& 2 1

WAAYNAWITIdau

Pudding Maprao Ohn

Young coconut pudding, candied pumpkin and tapioca pearls

- J




