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ENJOY YOUR MEAL



appetiser and salad
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shrimp cracker

surf & turf wing bean salad, quail egg,
prawn, shredded chicken, sweet chili
{am, peanut, crispy coconut

fresh grilled wagyu beef spring roll
mixed vegetables, Thal sweet chili
sauce (5pcs)

steam & fried chicken in pandan leaf,
chef secrat dipping sauce {(4pcs)

tod man goong, prawn cake with
cucumber ralish (Gpcs)

, shake, shake, shake "prawn" deep

fried gea little shrimp's tom yum
flavour, mixed Thai fried herbs

mieng kum, authentic Thai savory,
perilla leaf, roasted peanut, lime,

ginger, shallot, chili, roasted dry shrimp

seared scallop, roasted chill jam,
(4pes)

.. tum khao pod kai kem, swest cormn

salad, salted egg, long bean, chili, garlic,
dry shrimp, tomato, crispy fish, peanut

grilled squid with green papaya salad

% yom nua, grilled Australian wagyu beef

rosthiff M2+salad, cucumber, tomato,
Thai corlander, spring onion, mint,
lemongrass, chili, lime {1509}
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SOoup
b

1 tom yum seafood soup, tiger prawn, £ [AThgEH, BIF (R 288
[Apes)

tom kha gai chicken soup, s Ein o0g
coconut broth, kaffir ime leaf

soup nua, braised 5 hours beef brisket SOOI SRMERSES, o8 EE, 248
& beef tendon, 5 dry spices, bean sprout, 5%, PEFF, FEAHVE
celery, fried garlic and condiments
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rnce and noodles
KiRFEme

|
G % pad Thai, stir fried rice noodle, bean festhb IR ECE S, 4650, RET (ER 218
sprouts, chive with peeled prawn {(4pcs)
%t T3 pad mee, wok rice vermicili noodle, JILLERE, REF, F=H, TR, 218
peeled prawn, kale, prawn fat, garlic, . ELERE (=81)

red chili (3pcs)

s e khao sof chiang mai signature vellow  WIMESER, &), &lE, T8, 158
eqqg noodle curry soup, chicken, chili ERELE
oll, shallots, pickled cabbage
% TF Thai style fried rice with ginger crabmeat S 8AEIE 168
% B wok fried 'drunken’ rice noodle with WEMEREEEN, AN, B, T 158
sliced beef, garlic, chili, basil
%t B chef s recommended spicy Thai fried = EEHEF 3T B A9 BRI AR 158
rice with fried egg, minced pork
% B hot & sour tom yumn seafood soup with S A EEHA KR 228

rice noodle

o=

Nt aignaturs £mpe  ON ot o

o Frames iy oo aflengies, mimemn s o pecal chelary rescis, (s oIy DU Send s assocnlis
Al prines m i HME ann imoehen of ieves Trerge oo vilin ariie| e
BT aaiEe. s, EamiEd RS AR,

ek At A AT PN




sealood

Pl

L

steamed tiger grouper fish with chili
lime sauce and celery (whole 600g)
[Praparation tene for s hem & approcmasely 10 méreies
pad cha talay, wok fried seafoods,
abalone, prawns, lesser ginger,
mushroom, galangal, sweet basil, chili

southern Thai wok fried yellow curry
powder, lobster, mixed seafoods, egg,
coconut milk, chili jam, onion, tomato,
mushroom

pad pla muk, slir fried squid, sweet chili
jam, chili, basil, onion, capsicum

Thai style crab omelet, jumbo lump crab
meal

[Prepayration tme for thes tem

= approormeizly Bl mersies
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meat and poultry
IR E L

N
grilled marinated baby chicken, ZESEG, FEFH (¥R) 188
tamarind dip (half)
7% Chiang Mai style grilled pork neck with AARBEIEDE, WHEET 158
galangal chill dip
& k(3 pad kraprow, wok fried minced pork, Fr O B A Y 168
B " hot basil, chiil, gariic
LY barbecued beef and chicken satay W ES e R e, 138
skewers with peanut sauce, I
cucumber relish
% B gai pad takrit, classic Thai street food  SsmEEE i, 1CH, T4, 128
wok fried chicken, shrimp paste, FaE, T
lermongrass, kaffir lime, garlic, chili
sur rong hai, grilled marinated Australian BEHTSFER, BESEF+, BESHE 328
wagyu beef blade. mixed vegetables, (200gq)

spicy tamarind sauce (2009}

l=—————
% B Y@, chef creation Thai braised beef HIANEFEA, BE7 HEH, 228
shoulder curry with 7 dry spices, RS T

cocanut milk and raisin

hor muk pta, Thai fish souffié, red {AE LB, LINES, &R, BS 298
curry paste, minced fish, Al I E RS
mix seafoods, Thai chili dip

&k B green curry chicken, basil, ehili SRUNRENCEy, BFh, S 168
B _ gaeng phed ped yang, aulhenlic FILATMOE RN, &%, WE, il 188
Thai red curry roasted duck, B|Eh, B
pineapple, grape, red chili, basil,
lomalo
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vegetables

Bi

I
%, stir fned long green bean, with
minced pork
% wok fried wing bean with sambal sauce

B B (s stirfried morning glory with
shrimp pasie

pad noar mal, wok fried fresh seasonal
bamboo, minced beef

"HTEHAESER, AEERNES AR
* please contact our service associate
for vagan-friendly service.
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dessert
EH o

I
khao niew mamoung, sweset coconut
milk sticky rice, fresh mango
ka noom krok, Thai co
with diffrence stufiing

SpnnNg oneon, p'df[:lh;. SWE

phueak gang buad, steam taro you
coconut meat in sweet coconut milk

coconut ice cream purger
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Easy/GoSect
Appetizer Bl
L 8.\

tum khao pod kai kem, sweet corn salad, salted egg, long kean, chill, garlic, dry shrimp, tomats, cnspy fish, peanut i
TRmiE, RS, OE, B &, T S, 08T k= 2o

Main Course

£ b

pad Thai, stir fried rice:-noodles. bean sprouts, chiveswith prasvn (2pes)
{FEEd RnRETYE R REEIF (2H)

QR

chefs recommend spicy Thal fried rice with fried egg
mincec park .
EEEE AR R RR A

Dessert
EHan

khao niew mamoung, swest coconut milk sticky rice, fresh mango
EERIRHE N=

"

RMB 414 per person
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THE SUKHOTHAI

EHAMGHA]

RN k= P

Sharing for You

3
£
= Appetizer
= T
3 surf & turf wing bean sala¢, quail egy, prawn, shredded chicken, sweel chill jam, geanul, crispy coconul
= RIS, RE@df, WNE, O, WaL BN, EE, WEiER
shake, shake, shake "prawn’ deep fried sea little shrimp's tom yum flaver, mixed Thal fried herbs
FERRAT A2 FEID N EE
Soup
i

tom yum seafooa scup, tiger prawn (4pes)
Z[ELERE, BT (BR)

Main Course
£33

gaeng phed ped yang, authentic Thai red curry reasted duck, pineapple, grape. red chill basil tamato
ET MRS EE WE, W, 2% B@

=7
pad nor mai, wok fried fresh seasanal bamibco minced beef
Wb aitE SAmE
M

stedam rice

FEER

Dessert
o b i ﬁlﬁ

— EXMDW, FhHEMTENEE, HEX §F 58 ¥

= RMB 1023 for 2 to 3 persons

iy e amy food afangins, inkoerance or specinl Satay nerds, ploaas nform our service sssaciste
alf prices e v AMB and irclusive ol seedce corge ant WL

b4
PONETAEE EHEEL RESNRRED.
AR AR HEARE R
W\  G&/ T WDV
2 0 )

ka noom krok, Thal coconut pan cake, with different stuffing, sweet com, taro, spring anlon, purple sweet potato
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Family Sharing

Appetizer
RIS

grilled squid with green papaya salad
EE ISR T

tarnecued beef and chicken satay skewers with peanut sauce, cucumber, relish

B E AN A RE ) B, B S

Soup
i

tom kha gai, chicken soup, cocanut brath
i+ 38 i%

Main Course

K
Chiang Mai =lyle grilled pork neck with galangal chili dig
FONWEETS, SEEET

hor muk pia, Thai fish souffle, red curry paste, minced fish, mix seafoods, Thai chill dip
FAB/ESE, ANERE S8 2558 BEINGHE

wiok [ried 'drunken’ rice noodle with sliced beet, garlic, chill, basil

WEAMEMEFAR. A% Bl J§

gal pad takrit, ciassic Thal street food wiok fried chicken, shrimp paste, lemongrass, kaffir lime, garfic, chill
s L, RIS, 5 SFE gl

stir fried marning glary with shrimgp paste
PR L

stearn rice

FEAE

Dessert
e

phueak gang buad, steam taro young coconut meal in sweet coconut milk
W TELAED, WA

RMB 1706 for 3 to 4 persons
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DRINKS ANL WINE LIST



wine
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sparkling wine
[ EH2F ]

Prosecco Rose | Tenuta S.Anna -
Venato | ITALY

Alma Grande Brut
Bellavista - Franciacorta | [TALY

Rosea Ferrari
Flli Lunelli - Trenting | ITALY

Prosecco | Maschio - Veneto | ITALY

Collection Brut

Louis Roaederer - Champagne | FRANCE

white wine
BfEE

Gewurztraminer
Schlumberger - Alsace | FRANCE

Chardonnay | Legacy Peak -
Mingxia | CHINA

Langhe Bianco
Luigi Baudana - Piedmont | ITALY

Trebbiano d' Abruzzo
Masciarelli - Abruzzo | ITALY

Viognier

Paul Jaboulet - Rhone Valley | FRANCE

SurSur Grillo

Donnafugata - Sicily | ITALY
Riesling

Schlumberger - Alsace | FRANCE
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Falanghina del Sannio

Feudi di San Gregorio - Campania | ITALY

Les Vieux Clos Chenin Blanc
Nicolas Joly - Loire | FRANCE

Riesling "Le Dragon"
Josmeyer - Alsace | FRANCE
rose wine

HETHEE

Rosé | Whisparing Angel - Provence
FRAMNCE

Rose | AlX - Pro vence | FRANCE
red wing
4K T F ]

"l Planati" Valpolicella Classico|
Tommasl - Veneto | ITALY

Brunelllo di Montalcing | Il Poggione -
Tuscany | ITALY

., Chiarti Classico

San Felice - Tuscany | ITALY

"Te Muna" Pinot Nair
Craggy Range - Hawke' s Bay
NEW ZEALAND

Icauna Pinot Noir | La Chablisienne -
Bourgogne | FRANCE
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soft drink and water
e, S5EK

A

PAO signature beverage

miEssame 5 Hales ﬁ

YUZU, jasmine b 200m 55 fresh coconut SRELi T 78

pomelo, grapefruit s 200ml 55 chilled Thai style milk tea =AME BS

yangmei, hibiscus wEiE 200ml 55
cocktail

VosSs spring water e e 375mi 70 MEE

voss sparkling water TERITE arsml 70 all day e 158
whisky, gin, lavender liqueur,

panna acqua | san pellegrino B Rk | 2ERS AL 500ml 80 grape julce

panna acqua | san pellegrino Rk | RERSIHEK 750mi 100 all night i 158
whisky, gin, suzu liqueur,

voss spring water FHEFEIRRIR 800mi 100 apple juice

voss sparkling water EHBITIH 800mI 100 purity iz 128
gin, grapefrult sake flavoured syrup,

coca cola | coke zero | tonic water B0 % | BERF | &k 300ml 55 lime juice

ginger ale | sprite ik | BE 300ml 55 stay late i 128

gin, lemon osmanthus syrup,
pineapple juice

voleanse cold - pressed

HRRSEREH citrullus lanatus i RERE 128
gin, prosecco, aperol,

apple, pear, guava R OB B 60 watermelon juice
kale, celery, apple PEREE, #B@F, EE &0

beer
raspberry, pitaya, apple g, LR, ¥R 60 i ]

Tsing Tao =5 0
chillled juices
b3 Asahi WiH 70
orange | apple | grapefruit BT | R | 55 Singha L 70

all pricgs am e Fand rciusee o) perdon orarge 2t vk antdeg b
doEBES LET, SsPSRMAELAER
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beverages
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coffes
b o
americano
—
cappuccino
latte
fuji iced |atte
tonic americano
catmilk latte
flat white

dirty coconut
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all pricgs am e Fand rciusee o) perdon orarge 2t vk antdeg b
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tea
*

english braakfast

earl grey

jasmine tea

alpine cloud green tea
peppearmint

genmaicha

strong rhyme 1 Kuan vin
orange spice rooibos tea
ginger

pomegranate & lime fruit tea
dongding colong tea
osmanthus oolong tea
shoumei old white tea
lapsang souchong
longjing tea

aged tangerine puerh

EADEN
B
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mLEE®
WiEaE
LK
HEBME
MESLE (RE)
£33
GEETRER
EMSRE
BESRE
EEELHE
EWpie
WERHR
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