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:— ABOUT US

Authentic That Located intheheartofJLT in Dubai,

“ThaiSea” is an authentic Thai seafood restaurant.
Our drivingforceis an open kitchenrun exclusively by Thai chefs.

Our passion istobringthe Thai cuisine experience
and food philosophy outside ofthe Thai nationalborders.

2-Meter-Wide Charcoal Grill

Our specialtyis seafood. Atwo-meter-wide charcoal grill

is skillfully managed forthejoyofallseafood lovers,

giving lifetothe most delicious signature dishes and Thai favorites:
Grilled Mussel with Garlic and Butter,Grilled Sea Bass with Salt,
GrilledPrawns withLemongrass, Mango, and ThaiHerbs.

Modern-Casual Environment

The dine-inenvironmentis modern-casual,
integratingelements of the Thai maritime tradition

with picturesofthe Andaman Sea islands

and images ofthebordering WestIndian Ocean coastline.

Thai Coastal Inspiration

A meal at Thai Sea brings your spirittothe beautifulbeaches
ofthe coastal communities of Thailand,
settingthe stage fora joyfulexperience for friends and families.




 Thai Sea Special
e Charcoal Grilled
* Fish

° Appetizers

e Salads
e Crustaceans

e Shells & Squid
* Soup & Curry

* Rice & Noodles
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O Vegetarianoptions are available on request

O Pictures are forrepresentationpurposes only

O Allprices areinclusive of VAT (5%)
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That Sea Special

"Thai Sea" Casserole " U golb
with Yellow Curry Fo iyl go
Casserole of wok-fried seafood SJUBL G0 joul jlod gols
with milk, egg, and yellow curry. HWlg yowd .l Uy Jlao

AED Shrimp-Half AED Seafood-Half
49 (1-2people) 59 (1-2people)

AED  Shrimp-Full AED Seafood-Full
89 (3-4people) 95 (3-4people)

ey TN I s [ ;
L R e
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"Thai Sea" dyguiuod ol jloi Gub
Grilled Seafood Platter " Gy B
Platter of charcoal grilled tiger Dol goud jwgy o Guo
prawns, cuttlefish,blue crab U0 Joul alig 6 jilige hlud

podl e jgiin  Ixitlyjou

and New Zealand mussels

AED
159




Thai Sea Special

"Thai Sea" Bucket " 4G Jouw
Bucket of shrimp, blue crabs, squid, 9 jiligehlul ool o Jbuw
clams, and New Zealand mussels, Jaidy jou o jadialg ojlad jlod ol
steamed and wok-fried with sauce. s J5§5 5994 dwldng jliul Jle dsgulno
Serve with steamed jasmine rice (pednal Jslx chlitallgiljladllg jjlay (0gj)
Available Sauce Selections: :do ot jualod jljus
Roasted ChiliSauce (Mild) Jguod Jolol dunlo
Tom-Yum Sauce (Mild) 09) 09) dualio
AED  Half Bucket AED  Fyll Bucket

89 (1-2people) 169 (3-4people)

Steamed Mixed Seafood d3la jBu Lle dSgubo goul jloj
in Young Coconut Shell Ao jgo 6uid

Shrimp, squid, and mussels, g2l abg juog g oo
steamed with the Thai traditional 20 sl jgo wuds eo Ll Jle
coconut milk and red currysauce 1B duioliog josill bl Jalallg yauléil

AED




- Seafood dip -
Red Seafood dip ( Spicy )

Green Seafood dip ( Mild )

Pla Kar Pong Yang Noéy -

Charcoal Grill

Kluea
N\,

..

Grilled Sea Bass gg.ai-.o.n“.-a? jlay
with Butter and Garlic oyl go

Whole fishopened inhalf,
deboned, buttered,
and slowly grilledon charcoals

Jouwgll (5 d5gias dlols dsou
o6l oloeo cluund degjio
poal le duguiiog

- 3 .
Grilled Prawns 4940 Jlugy
Prawns, opened inhalf, JguLo Jouwgl 6 5glao ilugy
and slowly grilledon charcoals ool Gle egamy

Salt-Crusted g4guiiot o9 liy
Grilled Sea Bass aloys ooy
Whole fishcharcoal grilled le duguiio dlols asouu
ina crust of salt, serve with alod go 6pib sl paal

vermicelli and vegetables

Grilled Prawns &0 49410 ilugy
with Garlic and Butter o jllg.0gil
Prawns, opened in half, gl (009100 jlugy
buttered,and LBeo
slowly grilledon charcoals a2al Lo 938y sguitog 8y U
» Il

Grilled Salmon with Salt and Pepper

Charcoal grilled Salmon (250g) with salt and pepper,
serve with steamed vegetables
( carrot, broccoli, and cauliflower )

Grilled Prawns

with Lemongrass
Prawns, opened in half,slowly
g’rl!léﬂ on charcoals, a
topped withmango




Charcoal Grill

Pla Muk Kl.uy Yang

Grilled Squid 490 230 Grilled Cuttlefish JGUULD DD
Marinated whole fish,slowly dyguiio dliio dlold dsouw Marinated whole fish,slowly dyguio dliio dlols dsouw
grilledon charcoals o0l e cgaay grilledon charcoals ool Jle cgaay

{ " AED  AED
* 49 79

5 pcs. 9 pcs.
Grilled Mussels &0 dyguo slauol  Grilled Beef
with Garlic and Butter oujlgogit  in"lsan" Style J'-U-ul-" d-ii-ub e
ShellsfromNew Zealand, il jau o olaunl Charcoal grilledstriploinstripes, Jkoeljoul anl go ghd
sprinkled with garlic and butter, b j)lg 0gily duguupo  marinated as per theoriginal ~ Swwlwil dangl cuws dliiod
and slowly grilled on charcoals poal Jle cgagy dygiiog  recipe of theIsan region o il auloadiy dgniod st lugl

- Seafood dip -
Red Seafood dip ( Spicy )

. Green Seafood dip ( Mild )

Grilled Baby Octopus  94i0 pe0 bhghsi

3 skewers oftenderbaby babsilghs go sl 3
octopus, marinated, and dluio il pond
slowly grilledon charcoals po0l Gle cgaey dyguiiog

Gai Yang Isan
v YR

AE-'C AED
29 53

1 pc 2 pcs. 4
AR

Grilled Chicken Legs dyguuo sy 3Bl
in "lsan" Style ilugl” diyyb le

Charcoal grilled chicken whole  «uuo d@lyio .dlols oba 356l
legs, marinated with the original Jluul délhio duwlwil dewngl
recipe of the Isan region dud udud) dullondul) ddiniod 4L

By
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Non Spicy  Mild Spicy

Thai Spicy

Medium

Fried Sea Bass

with Sweet Fish Sauce

Whole fishopened in half, deboned,
deep-fried, sprinkled withsweet fishsauce,
and served withmango salad

bglotl ot &obo go dldo .clwal degjio

Fish

AED AED
109& s 109!
ol go lioogyls  Wok-Fried Sea Bass il ilosil alo go JLio gyl
oglouy clouwd  with Three-Flavour Sauce «eluinlf degjio &lols daw 4o duioybo g

Jouwgd (o dogion dlols ddouw

(el dnluw 2o doidog

Crispy deboned cutsofa whole fish,
wok-fried withcashew nuts inthe
Three-Flavour sauce (Sweet, Sour, Spicy)

I oAl dnlivg golil 2o 59g4s duléo
(dalollg dudolallg bglay)

Wok-Fried Sea Bass duolal go (lio wogyls

with Sweet & Sour Sauce duoloJigoglad
20 59gUs dddo . lwal degjio

JuAlg AWl Joud vgwil Jélay
duiolallg dglal duoliallg

wok-fried with bell pepper,
onion, and cucumbers
in Sweet & Sour sauce

-"gd

Wok-Fried Sea Bass 5994, Jlio uogyld
with Black Pepper sguwill Jalay go
Crispy deboned cuts clwal deg jio d8ouw o eho
ofa whole fish, Ao jbog
wok-fried with onion, bell pepper «Jroul oo 5991y dudo
and crushed black pepper jigabal >guwil Jalallg alodal

Wok-Fried Sea Bass 20 599.Us Lio 10gld
with Thai Herbs Salad  diliy slie I dblw
Crispy deboned cutswhole fish, .dlol5 d5ouw (o dulwojbo ohnd
topped witha variety of sLie UL (1o degonay 6)g0o0
Thai herbs and cashew nuts goWIg dua iy



V) )W )

Non Spicy Mild Medium  Spicy  Thai Spicy

Pla Kra Pong Nung See Ew -

Steamed Sea Bass in Lime Sauce ua.ol.::..u Lol go JLBul Lo iogyls
sl deg jio Jouwgl 6 aogian dold dsouu
duolioy degaiog @il sldicl go jul le ddguno

Whole fishopened inhalf, deboned,
steamed with Thai herbs, and soaked

in lime sauce. Fillet preparation on request

Larb Pla Kra Pong Tod Krob |

Pla Kra Pong Tod Sauce Pad Cha J

o

Steamed Sea Bass in Soy Sauce
Whole fish opened inhalf, deboned,
steamed withThai herbs,

and soaked insoy sauce.

Ugod 090 gojLbul Lle 1ogyld
welwundldcgjio Jouwgl o dsgian dlols douw
Jiiel g0 jbu le @5gulno

Lgual 10gi0y dgaing daitlyl

Fried Sea Bass &0 599.4Us lio o9y
with Larb iy

Crispy cuts whole fish,
mixed with "Larb"
(fresh balance of chilli,lime,

Thai herbs, and roasted rice)

élols @800 (o duliojéo gind
utolllg jlad Jalad (w ijlgi gog)
6lgiy duuguu o Ayl slixc Ulg
(Glul g0 ua ool jit

Wok-Fried Sea Bass 5994, JLio uogylo
with Thai Herbs dyaialy iy sliuc L o
Crispy deboned cuts clwal deg jio dSouw o eho

ofawhole fish,
wok-fried with fresh pepper,
fingerroot,and turmeric

Jeloy oo 5994 duldo .duiioybog
0548Jlg erodlejs ojlnd

Fried Sea Bass
with Coconut Milk
and Red Curry

Crispy cuts whole fish,
topped with the classic
Thaired currysauce

> 2o ?Lii.o.:agJLB
JooiLsyllig aialljgo
clwad degjio d50uw g0 2o
dudu 80 g0 WU dialialy sUneog
1B dwolog

S



Appetizers

-~
——
. : : : 3 AED
Appetizer Mix Platter dcgiodilbod gub  Fish Cakes clowud ¢S
Garden salad rolls, spring rolls, ool o jlal Juosl dablw wWila) Deep-fried minced king fish mixed with Thai herbs, du60g dog oo reisy diouw
crispy calamari, and chicken satay 2Ly yllw g9y eiypuw yldWig served withsweet & chili sauce duiolbg 6glo duiolveo 40380

Ch Ub ang T

Khung Choup Pang Tod fie=
- | o

h .

Shrimp Rings 405 Crispy Calamari Shrimp Tempura 402U (gL
Deep-fried minced shrimp L)Jmugmmmu . Deep-fried breaded squid rings, 6 crispy breaded shr_imp, 40360 U060 J 05 216 6

mixed withegg Hauileg youlsdxgjan  served with chili sauce served with plum sauce
and breadcrumb .

-7- . . .




Appetizers

Edamame

4 skewers 6 skewers

Edamame Pl Chicken Satay sbadGlu  Chicken Wings 5o daisl
Steamed and B e 6gluuo Grilled marinated chicken, L0l e jgiiog Judio s 5 deep-fried marinated duldog dlio sba daisl 5
slightly salted aloy Juég served with peanut JaJlg Gilbguu chicken wings, 55UWBL (o dwolunol

and vinegardips Jga 1l ilolo 8"";"’"" serve with sweet fish sauce U0 (4ecgi @odo3bo

% AED AED AED

29 | 39 & 49.
O X

Spring Rolls Garden Salad Rolls disaou dblw ila) Omelette doc
6 crispy spring rolls, Joy g 2n5 6 Fresh vegetablerolls, JuS Jgp dogalo juas Thai classic omelette with 20 A s aithl dae
served with sweet & chili dip 5)uisl dolao  served with mayo dressing 5)uisl dol6o  springonionand seasoning Jlgillg pas Il Juoud

S -

o I 5, s o
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Non Spicy Mild  Medium Spicy  Thai Spicy

AED
85

LU dblw Gub

Ul bl §ib

Sglutol) yaul @0 038)

ity e i) 2ol aaisl
@3jUn Juadllg LY 2Ll Gauw

Papaya Salad Platter

Platter of papaya salad (Thai/lsan)
served with boiled eggs,

chicken wings, Thaivermicelli,
chicken sausage, and freshvegetables

. aED
53

Thai Papaya Salad
Papaya, tomatoes,
peanuts, dried shrimp, and long beans.

-9=

8 e 105 Jgb yjo ab .L.mﬁ-.-@uk

dyaily iy LU dbaluw
' papa)ga, chilli,lime, tomatoes,
2 carraw, 5&1‘16 ferm entﬁﬂ'ﬂsh

Salads

‘Miang Talay

Seafood "Miang" Platter
Platterof shrimp, mussels, and squid,
served with vermicelli, and Thai herbs
“Miang" indicates the fresh leaves

that can be used to wrap ingredients together

@gmh”pnhgww
&aiabliv sUiseilg
clpaad 8lygill Lo "@ilio” 1y

Som Tum Pla Ra

4 N
ﬁEl:.’ / ED‘. AED

39 43 4 45 48
g! “1 ame_-

"Isan" Papaya Salad



Salads V) W) W) V)

Non Spicy Mild Medium  Spicy  Thai Spicy

" AED AED = AED

AED
473, 49 ' 55, 57,
A 53T seotooo B iz i
"Isan" Seafood Salad g0 Jout jloi dhbiw “iluyl’ "Larb" Salad PTIPET
Traditional salad from Isan, with shrimp, ool Jt-’hw‘d-"'ﬂwpﬂ Larb is a fresh balance of chilli, lime, uAnlallg ol Jalay Jw ijligi g ild
squid, mussels, i : { x.ll‘-’i-ﬂ Jolod ol alg jualig and Thai herbs, sprinkled with roasted rice uasaol i élg duguispe.duailllil sbiccillg
tomatoes, and fermented fish r doguiiilllg pblan (yiolal from Isan, the Northeastern Thailand. S s BBt aaE e L e

Plar Kung - | Kung Chae Num__Pla:l

ol dalw
cjo g,nnd.ﬂ;}mn.ll Jo ehd 5
J}Lna.U:JLng.mﬂld:m_U J.a.l)

L =¥}

g_Ex.é.n.IJ .nggstﬁ‘;&
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Non Spicy  Mild Medium  Spicy  Thai Spicy

Yum Pak Boong Krob

—
4 S™, 'y

%

Crispy Morning Glory

duuoyiot slual 1o oo}

Deep-fried Morning Glory @.Lﬁago&gﬁnﬂouaﬂmﬁmj
Serve with vegetable or dalw gl uasl dblw 2o |jgLail
mixed seafood salad 132 Jle @oiéo dediod o jlob

Salmon Sashimi Salad
Raw salmon withlime,red onion,
celery,lemongrass, and tomatoes.
Fresh chilion spicy selections

AED
52x%
Glass :

Noodle Seaft;od

Seafood Salad
Shrimp, squid, mussels

mixed with lime, tomatoes,
red onion, and celery. ] N

Yum Nuea Yang



Shells and Squid

Steamed Squid in Lime Sauce
3 pieces ofwhole squid,

steamed with Thai herbs,

and soaked in lime sauce

yoo o dialo go jaul Jle jlo
WJoljual go ohd 3
aaithylinel o jlaul e d3guno

Bjlal yaolal dvliny dcgbing

Hoy Maleng Phu Ob Sa Mun Prai

' Baked Mussels with Cheese

-:IB:toﬁ_i;s‘ld witha fineblend of melting cheese

V) ) )

Spicy  Thai Spicy

Non Spicy Mild  Medium

AED  AED
49 79

5pcs.  9pcs.

New Zealand Mussels

with Coconut Milk and Red Curry
Large shellsfrom New Zealand, boiled,

and infused with classic Thai red curry sauce

o g0 Lo joul aly

Joo il &ig il jgo

dcgaing dulén Jaillijou (o by sluot
sl elpond djaithlid g8y doloy

v by~

Hoy Maleng Phu Ob Cheese

AED  AED
- 49 79 &

5pcs. | 9 pcs.
/

dioy go joudo ol aly
Jaidbjgu (o S3us Blauol
aulal dund (1o 6juno dnldy slneo

Ay " 4

L‘g{gq shells from New Zealand,
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Non Spicy  Mild

Spicy

Medium Thai Spicy

Wok-Fried Crab
with Black Pepper

Your choice of wok-fried crab,
with partiallybroken shell.

. \“\'\\\ Blue Crab Sea Crab
Y

Wok-Fried Crab 2o (lioigehlw
with Chili & Garlic ogilg jlo Jalay
Your choice of wok-fried crab, jgelhluil go 5juisl

sluoil g0 5994 ool

with partially broken shell.

¥ AED

AED
929

59944 &,Lﬁ.o.ig.nh.h.u
sguwill Jalad go

Aol igenlul (4o 5)list
Wjo 6yguusol slauo il go Sgg4;

Wok-Frled Crab
with Roasted %
Thai Chili Paste

Your choice of wok-fried cr

with partial lybre;keﬂ‘fi“@ﬁ '

28

Crustaceans

‘&nﬂ n\'&\”““““
Steamed Blue Crab 1By Ul.c pg.n.h.n .num.Jg.n.ln.uu
3 pieces ofblue crab, steamed, B jiligeblud Jo gho 3
partiallyde-shelled, and served with Slaoilacgjio ol e d5guino

yourchoice ofsauce

5Bl 4o &olio go olang Wijs



Crustaceans

‘Chu Chi Tiger Praw
o .

95
Fried Tiger Prawns JLio yoid ilugy
with Coconut Milk and Red Curry JooiiLyyl8llg aiadljgo wul> @o
3tigerprawns, opened in half, fried, Jauwgd go ogiao ilg) glnd 3

and topped with classic Thaired curry sauce aoulaill dasily elpond 38y doboy olnoo

V) @)@ )

Non Spicy Mild  Medium Spicy  Thai Spicy

Fried Prawns Lo ilugy
with Chili & Garlic ogulg ylo Jalad go
Prawns, opened in half,fried, woeo Jawgll (o ogiao ilugy
and topped with garlic and chili e.LoJlg Jalollg ogily

-

Kung Tod Sauce Ma Kam 38

Fried Prawns Jalal go ,lio jlugs
with Tamarind Sauce Jaiod joil duialo go

~ Prawns, opened in half,fried, Jouwgll (4o 5gido ilugy
- and topped withtamarind sauce saiad poil dsoliay hoo
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Non Spicy Mild  Medium Spicy  Thai Spicy

&S|
Bowl | Pot
40 | 65
Mushroom
49| 79
Shrimp

AED

52 | 85
Seafood
AED AED
59 | 105
Tiger Prawn
AED
109

Sea Bass

Tom-Yum ( Clear Soup / with Milk)

TraditionalThai sour & spicy soup, galangal,

&0 09s 0gil clu>
ailed jgo wuls g.onan 203 il cbus
Jealal igaoog il phaiilailgadyssul

l ‘-“n E
anl Pot

lime leaves, mushrooms and chili paste

\ Y ]". i"\ |
\IE I’.. \ s“.l.
L
55 | 85
Beef
Stewed Braised Beef Soup £9a0y Sgubod sisl ,naJ cluwo
Stewed beef brothserved with braised beef, Joul aal 2o 038) Squnod 161l ool 8 o

and vegetablesina hotpot for3-4 people

0GBl 43 (48] gilw
- 158

130 6 jLasllg p=li)i1)5g c9aay galnal)

Soup and Curry

Pot

Tom Yum Po '_I'aek 7

N
!
5

&

Bowl

AED AED
40 | 65
Mushroom

49 | 79

Shrimp

AED AED
52 | 85
Seafood

n:n AED
9 |105
TIQBI’ Prawn
AED
109

Sea Bass

Tom-Yum Soup with Thai Herbs d;siiylid sLiuciil o "0gy 0gi"W cluu>
ablab y330 g0 101l 13l clws
2jlol jlou yinallg ) s igould 5ljglg ilailga

Traditional Thai sour soup, with lemongrass,
Thai basil, galangal, lime leaves and freshchili

Tom Zap Nuea}r- 4

%
,?f Y

’I l'il

P

Beef Soup
Spicy & Sour soup withbeef tenderloin,
tomatoes, red onion, and Thai herbs




Soup and Curry

AED §

AED AED 62 J %ED %ED
5 | 67
) - ) seafood
Green Curry Soup JASILy AL clus
Bowl of moderately spicy green currysoup, aial jgo wuls 20 jla Jieallpas il il clus
with coconut milk, sweet basil and Thai eggplants 220U ladsWig Sl Sgidglal oy pu

AED aeo |

Chicken
2 A

| Seafood

Coconut Milk with Galangal Soup
Traditionalsour coconut milk chicken soup
with kaffirlime leaves, galangal,
lemongrass, buttonmushrooms.

adad jg2 cudo 2o 2Ll clu
8 il siad jgo> wuday sload) el
43054 jgould) 51yt @0

b pnallg gs30L dlaidgay

V) @) @)

Non Spicy  Mild

Spicy

Medium Thai Spicy

1

AED

aep  Aep B Aep AED
53,1 55 4 62 A 65 | 675
- ? L ""';" Seafood
Red Curry Soup oo ULy yay el

Jlxiel ot pos DB clus go cleg
jgagll 5lygig gla by Yigaial jgo culs> g0

Bowl of moderately spicy red curry soup,
with coconut milk, sweet basil and Thai eggplants

Tom Jued Gai Sub Woon Sen

Chicken Soup with Tofu

Bowl of Thaiglass noodle soup,
with minced chicken balls, tofu,
and vegetables

go9il g0 2L cluws
Hoagi wile clus (o cleg
2Ladils eo i il

Juaallg gogilg 0900l

-16 -



V)W) W) Rice and Noodles

Non Spicy Mild  Medium Spicy  Thai Spicy

Khao Pad Suﬁ'a Rod Khao Pad
] o=

AED ' AeD ' AED aep Y Aep neo AED
59.. 62 4 64 36g 45 47-) 55 &
- : ' Seafood SQafood #
E , - _” 88y
Pineapple Fried Rice wlUiu Jlbo jyi Fried Rice ol jil
Thai style wok-fried rice with pineapple, 928 bl go il dss jal e ‘!Lé.n_j_;i Thai stylewok-fried Jasmine ad)pat Jle Glao guoaub it
cashew nuts, green peas, tomatoes, egg, wlll opius 0 038y woull .ablolny cdjuil - ricewith egg, spring onion, and carrots Ji2Jlg pas il Juoad (ol 20 5ggll (6 aaiu

Ob Woon Sen |
S .y

Glass Noodles with Thai Herbs Jp02l 2o JJ-'QJ awile Nqodl.e SOUp with Beef

Traditional Thai pot of glass noodles ijuLJg_g_bJ_,_u_u glidood Potﬂfstewed beef broth served

steamed with ginger, garlic,and celery adgunod Pagi wllé (10 jgaly Jauldd Jailll sleg “with bralﬁ_ﬁ beef, and Wtableﬁu 1
17 ubsallg ngillg Jumijyy jauy e @nd yourchoice of nWlé&

g [ , ey A y

aladel S 7 R B BRSOl ” h.i



Rice and Noodles V) W) W) V)

Non Spicy Mild  Medium Spicy  Thai Spicy
Pad Thai ""‘ Tl TRy Pad See Ew

-

J -‘1}‘

" AED  AED @ AED s U AED

4 49_¢ 52 47 . 49

e S RN e =
Pad Thai JU ol Gub Flat Rice Noodles ASlay Lguad 09w go jjiL Pigi
wok-fried ricenoodles intamarind sauce wwou go saiaw poll dialioy Jlao - with Dark Soy Sauce Jjal (WY 0 599 6 Lo ojlay DL Pogi
withegg, peanuts, chive, and beansprouts I nool ogil .gogil pasil Juosl Wok-fried flat rice noodles with kale, carrots, dislaIbguod 10909 bl (Sl yna

r

Omelette wrapping [+8 AED] . [08)2 8 +] 646gio daoll wajla) mushrooms, egg, and dark soy sauce

b N o

Py N
L ﬂED " AED '’ AED E #\ED !
455 47 & a9 52 [ 55,
s.afood

) uén A€D
» 45:“9‘ 47' y

AED

‘4‘}’
wi _th'T.hal Seasonlng cu“u.lh“u.ll Julgid go ua.H.l.ljJ.;ag.i
with Thai seasoning, Qi Jlgil go Jlbod yaud jagi

celery, mushrooms, yawlg posil Jadlg hallg oun)illg. p!:lu] ngj.nn.l] JinJlg

; R



V)W) W) ¥ Wok - Fried

Non Spicy Mild Medium  Spicy Thai Spicy

Pad Preaw Wan

L8 "AED  AED  AED
q 53 ) 57 59 62, .

3 wd "j’ Seafood .
Wok-Fried with 5994 Lioy m.u p>J Wok-Fried with Cashew Nuts 925y g0 5994y (Lo poJ
Sweet & Sour Sauce ooy 4glad) dualial go  Yourchoice ofmeat orvegetables, JusA gl sl pa (1o 55LisL
Wok-fried meat with bell pepper, carrot, alayay go 5991y JLio il pa) go 5 wok-fried with 3 varietiesofbell pepper, \9olal alauay (o clgil &3 o 59g4s oo
white onion, cucumbers insweet & sour sauce duolad 6glal dualial Jual yawill Juarl  cashew nuts,onion, chili paste, and dried chili ool Joléllg Jelad jgaoo (Juollg

Kung Pad Prik Tai Dum

Wok-Fried JAiod sil o) Wok-Fried - 5994y JLio 4y o)
with Ginger Juoijl eoS994s  with Oyster Sauce Y Jln-n-ll a-m-l-lb g-ﬂ

Wok-fried meat in soy sauce g0 3599U) 60 5)Wist Jo )81 o2l vy choice of meat wah;g{ned
with ginger strips,spring onion, .Juaiju alludi g bgw wbgwws  inoystersauce w:thheﬂpe_pg;er
shitakemushrooms SSlwdndll phollg guAsil Juoud and white onion

o - ..-"' v."*. % _ore b
-1?@‘. P o P ".*_
] i
e o I L 5 ¥ 4




Wok - Fried V) )W )R

Non Spicy Mild Medium  Spicy Thai Spicy

Pad a Phrao

AED  AED SRy, . " i U DY oo aco €
57 59 62 £ s PR g e L 65, 65,
st “3&' Sea;éc::‘ : RGeS : R, A . ; D “g Seafood
Wok-Fried Seafood £0 599Uy dlio yoy jlos Wok-Fried with Chili Jl.-a..l.l Jalay go
with Thai Basil Jailylid ilbyyw and Thai Herbs duaiy iy slise g
Your choice of seafood wok-fried with garlic, 09il 20 59g; aldod yal jlaj o U5l Wok-fried with fresh pepper, 20 5994 duldo gl jlad (o 55U
green beans, red chili, and Thai basil 11U jlouyllig oo il Jalel elpasd Waolay — fingerroot, turmeric, and more Thai herbs a548llg ol ejs ojlnl Joloy

_ad Prik Kaeng

Wok-Fried with Chili dudo ol jlos  Wok-Fried 5990y duldo gyl jloj

and Fresh pepper Jalay 059945  with Thai Roasted Jalay igaoo go

Wok-fried with soy sauce, ojlby Jalillg yjlo  Chili Paste Jguiioy

garlic, chili,fresh pepper, 3994 dudad auljlal go SHUBL Wok-fried with the traditional g Sggus auldo yaull lad o 545

and Thai basil Jll Jalot wogil  bgual iogo @0 Thai chiliseasoning w1y aaiblin o Jaley Jilgi
t ’ 3 23l iy dig ojund Jalay
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A Wok - Fried

Non Spicy Mild  Medium Spicy  Thai Spicy

| l(u% Pfik Kluea

‘a€ED  AED
. 552 59 &«

Wok-Fried Jlio ju> Deep-Fried Meat liod yit o) Wok-Fried Mixed dcgiio &g JLAS
with Chili & Garlic ogilg Jalay go  with Garlic ogil g0 5994s Vegetables 5994y duliio
Flower-dress cutsquid, A0 80) J5u Jle g Deep-fried meat and Jléo you oo go 55 Broccoli, green peas, Jj2 elpas el o Jgdq
wok-fried in garlic, chili, oo ju>  topped with fried garlic Jleal ogil) Lheog  carrots,cabbage, 091 Sl yho ogalo
bell pepper, and salt alollg Jalallg ogll o0 5991 shitake mushrooms, garlic, Jbad dolo o 6)ig

and baby corn inoyster sauce

Pad Broccoli ' Ka Lam Plee Pad Num Pla_

AED AED
42 .. 49 53
i T

P

Wok-Fried Broccoli 59941 LLbo JgS9y  Wok-Fried

Fresh broccoli slightly fried Sogll) Uils léo ojlb Jgdau orning Glplv

on the wok, with oyster sauce. Lol jogin Jal &alis go Watersplnaeh Wﬂk-'frleé‘
with soybean paste, gaﬁfc
oystersauce and chili "'

- 21 - .

-~ 4
& 0 by e



Desserts
Khao Neaw Ma Muang - n

\\ ) ~ , AED
s > 35

|

Mango with Sticky Rice G jyilL go LaiLo Benjarong Rice Balls gig il jyLilgs
Sweet mango served with sticky rice, _]_Jignn.uii 6gl> gailo Hand rolled taro,pumpkin, beetroot, pandan, Jadoud. £16 « Ugay ogalo wwlsls
and coconut milk, topped with coconut strip sl jgo culsg Gia and purple sweet potato sticky rice balls, cao il ilailu jlilysg duilgayl agls Uolny

served in coconut milk with coconut strips et sl jgo a_iiJ.ng.\.Lm.leg? wil> (6 020

Phon La Mai Ruam

4
| AeD
2 /1 29
Ice Cream dbgit Mixed Fresh Fruit degio dojlb dasle
Your choice ofvanilla, ‘ Ygsgubut ulgla o 55U Watermelon, Pineapple, igoult) wwUUL By
chocolate or strawberry, ‘agololl go youul @gliélls  and orange
serve with strawberry.




Khao Svay
Rice
Ju

Khao Neaw
Sticky Rice
2 jyiL

Ka Nom Jeen
That Vermicelli
Ayaiyb dy e ds

AED

12

AED

15

Side Dish

€Eggs uay = Khao Pod Tom e
Fried § 1 3 Corn on the Cob 20
Scrambled LLLER e GS ]
Boiled Bgluio Mo dehd lc oyd
Nang Gai Tod . Pak Luak .
Crispy ChickenSkin 19 Steamed Vegetables 19



Coffee Tea Water & Soda

AED AED AED
% Espresso 9 & £~

¥
o UL - Single Double Iiced
! & .
H AED AED
A.menqmo 2 s |
ngﬁ.l“J.'l_.BL Hot Iced i 25 \ Azeg
Iced ; Iced
Thai Milk Tea Thai Green Tea
C?equ;cino 5 8 adiodgaialy  aliou puasit Water Arwa e Er
Gy . 61515195l oo
e + Tapioca Bubble (4 AED) HeTE S0Smi 1500 cek
- - T A > \;Vater‘ ecqua Panna @ €
15 18 a % \ iehBa tes s LIL! Igﬁl. 0.\5'_’.3‘-.!-0 500mlL 1000 ml
Hot Iced \ % 7 25
N J JLL
_ e i) San Pellegrino %% %
¥ AED  AED m gy uly jlw 500ml 1000 ml
M . 90 Hot Iced Sﬁ—}__f"_ .
| 7 # . HotThai o

ctasstc Chocolate -y £ (
. Sl asngsgmn

Green Tea
gSlud pAS LU

o .'.' = f‘%
- ,}T- Teapot sz
, Iced Caramel Macchtato ;Eso * p N - Green Tea - - Cola (Regular) - Fan-l:a Orange e
\Jio Juolsls gilislo S / g - Jasmine Tea - Cola (Light) - Sprite 9
. : L Chamomile Tea -Cola (Zero) -Schweppes Soda Cen
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AED
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Coconut Juice
aiad jgo punc

AED
=T 28

Watermelon
Smoothy

b J3g.0uw

AED
23

Orange Juice
Jgould yuac

AED

28

Nt

Coconut Smoothy

aind jgo J3g.0uu

AED

25

Butterfly Pea Juice

£ 4Ly 840] puac

N

Strawberry Kiss
dglpad 13900
. e

Thai Sea Special Drinks

Longan Juice
Jldgly juac

Cookies and
Cream Smoothy

s

Iced Pinky Milk
alio 4350 culs

Double Choco
smn'gtlw-"




Thai Sea Special Drinks

AED AED
= 29 = 29
[ - = wld S L
Mango Lemonade Fruit Punch
leiloy go duwoligoy doslay i

Heineken

lt——--- )

~ Coconut  Heineken o
‘Nectar Drink .0 i
',.: als .

¥
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