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APPETIZERS

VAN RAN72

VRNINMNMULAU

Chilli Garlic Pork Belly 3i7:/05% A (1) @

UHRHNTUAIWINLNRD

Wok Fried Roasted Pork Belly with Thai Garlic,
Chilli and Spring Onion

WA R b2 2, HS &

$22
Fish Cakes ffjt gy
NaaNuLlan

Deep-fried Fish Curry Patty with Cucumber,
Shallot and Chilli Ar-jard Relish

HE Wi EE £ B IE BN, 0 28 RRE ) BB

$19

Stuffed ChixWings &t RIS @
Unlnd alauauny

Marinated Chicken Wings stuffed with Pork and
Glass Noodles with Thai Sweet Chilli Sauce

XS EFE A, 2\ B
$28

Pandan Chicken 5y COM

i oluen
Deep Fried Style Chicken in Pandan Wrap with

Sweet Soya Sauce
TAE 8 v A i A X T 2 R T
$26

Moo Ping %4 P 5 @ ()

vNT SuNEa

Marinated Pork Loin Skewer with
Herbs and Chili-tamarind Sauce

i il % A R G 2 B
$18

SALADS AND SOUPS
TR
ENLLAZHN

Crispy Kang Kong Salad &t = 03Evb 1 @
EHNLNN 701

Deep Fried Kangkong with Thai Style Prawn
and Minced Chicken

Ze NIRRT $i7
$26

Roasted Pork Collar Spicy Salad
FREIEFE VLA uianaaviges
Tossed with Mint Leaves, Shallot, Spring Onion,

Fish Sauce and Lime Juice
PEEAT, K, BAE, SEgEAERT
$32

TomYum Goong YR @ &2 (D

anenneuSml anennsud |

Thai Style Spicy and Sour Soup with Prawn,
Chilli and Mixed Mushroom

R AR B ECHR, B 5 PE 1%
Clear $28

Creamy $28

TomJued 5 JEiE
ANIALNANNNIATIN

Silken Egg Tofu,Asian Celery and Spring Onion
R EGE,  ERAEL
$20
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Pork Shellfish

AHER ARR

YumWoon Sen 668 2270 h @
HIULIUNZLA

Glass Noodle, Shallot, Celery and
Mixed Seafood Salad

mibrez, TA, Frw, NEEDS
$28

Laab prybd:

il

Thai Style Minced Salad, Saw Leaf Coriander,
Spring Onion and Shallot

BRI, JENE, T3, FHA, 4%

Chicken sz $24

Porkizn $24 @

Tom Poh Teak kil st B
anenlil zuanna

Thai Style Spicy TomYum with Mixed Seafood,
Hot Basil and Oyster Mushroom

RN SN, B, FURE, A6

$28
Gluten Free Dairy {:B Locally Souced
7296 g |

~~  EHRE&

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.
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WOK-FRIED, CURRIES, FRIED

/NI, IR, KRS
16 LN, VD6

Fried Rice /G101 M
P1INAY, V1ING L2
Wok Fried Rice, Eggs and Spring Onion

WOk, B XSAN 22 AE
CrabMeatzpy $26

Egguz $16

Vegetable Fried Rice /01
PG B

Wok Fried Rice,Vegetable, Eggs and
Spring Onion

IR, Gk, SE, HA

$18

Green Curry 5 @
LI DEIANU

Authentic Thai Green Curry
e 375 i Ve

Tiger Prawn 21t $32

Chicken sy $30

Hot Basil i 2

NANIZLNTNN, I

Stir-fried Thai Hot Basil, Thai Garlic and Chilies
W2 . 2R 3R A A

Porkp $28 @

Chicken sy $28

Phad Cha 1056t @2
NARNZLR
Stir Fried Mixed Seafood with

Finger Roots Ginger, Young Peppercorn
and Kaffir Leaves

PRI, 22, Tetl, FATH

$32

Stir Fried Kailan with Pork Belly ®
hAEW I

NG ASUNANRNNT U

Stir fried Kale with Roasted Pork Belly,

Oyster sauce, Garlic and Chilli
BRICTT = S s FIAEN, MBI, FRA, BN
$19

Pork Shellfish

AHER ARRZ

Meat Fried Rice 25101
PIHALEED AN
Wok Fried Thai Herbs Fried Rice,Wagyu Oill,

Kaffir Leaves, Garlic and Chili
WIRAERISR, MW, RIERFIFH, GBI
Beef4p $28

Phad Thai Goong &1/ ¢ @
WA LNBIN
Stir Fried Flat Rice Noodle, Prawn, Chives,

Bean Sprouts
RAFHRy, 3, SFMRKIF
$28

Gaeng Pa Moo #izriiiEy; W

s 1l

Spicy Red Curry, Minced Pork, Finger Roots,
Young Peppercorn and Basil

BRZLNE, FEARE, %, 1B, LRSS

$25

Deep Fried Seabass # i 4 F i ¥ (=)
Uanneniaaennen

Cooking Style:

Deep Fried Seabass served with Green Mango Salad
wrifie A5 E R

$48

Whole Golden Promfet &:figft fy (=}
Uananszdaus Sanzun

Steamed with Cabbage, Chilli, Garlic and Lime
MMAEE B3R, HEMFT

$58

Stir Fried Kangkong /5107032 @y

b6 BN 114

Stir Fried Morning Glory with Thai Seasoning,
Soybean Paste, Garlic and Chilli

RAWEOK, SIS, 7K, Bl

$15
Gluten Free Dai e
i mw;y { ¢ > Locally Souced

~— EMRT&

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.
ks TINS5 B AU 288 . A RESE R TR PR AR B EOR B Y 8, Tl 3R TR AR A 5




JOSPER CHARCOAL GRILLED
T 7 FH AR e 5

Gai Yang =70 ()

Tre eudanun

Martinated Chicken with Thai Herbs
Served with Thai Chilli and Roasted Rice
Powder Sauce

R} S 1) T 2= 2R ARUK

$32

Kor Moo Yang /X3 s

ADUNI NIRRT

Marinated Pork Jowl with Thai Seasoning
served with Thai Chilli and Roasted Rice
Powder Sauce

7 Rk 1) e 28 U BUBOK ¥

$78

NN

Nue Yang )5 2 )L 5 A4 78 7% 5 H
LARENUSINLLIDRIU

Marinated A4 Wagyu Beef with Thai Spices served
with Thai Chili and Roasted Rice Powder Sauce

7 e 1 e 22 SUBUBCK &

$130

Muek Yang s%aitmn @

WHADNUE W e

Grilled Marinated Squid with Turmeric and Thai
Herbs with Red Chilli Peanuts and Green Chilli
Seafood Sauce A4

fis ) - e 2y A0 2 T BRLE A AN T B

$40

SIDE-DISHES

A 34 it ¢

RRNISHN
Thai White Jasmine Rice % [E %Ki Thai Omelette A %% (= 2
YNIVDNNLA Tuden
$2 $12
Soi Omelette Soi il Fried Egg g (=) %~
Tuidpmsuansod 19ien
$15 $5

DESSERT

A

VUNA U

i)

Coconut Ice Cream i Fukiftitk (1) &
Toaunyii
Home-made Coconut Ice-cream, Sweet Corn,

Young Coconut Meat and Peanuts
R UK, EEEOK, BB AITEE
$15

Mango Sticky Rice 1% K iR
PIWALDINEHN
Ripe Mango served with Blue Pea Sticky Rice

and Coconut Sauce
5 TS ST S A R R K
$18

*Seasonal item, please check with service associate for availability

* T [ AR 95 B 2 1 R o AR DT

Chao Kuay Nam Kheng Sai % 052l %2~ Red Ruby ZL5f1 ()

o/

meuiudels

Thai Style Grass Jelly, Jackfruits, Attap fruit,
Coconut Jelly in Syrup

RAME, WEE, WET, PR

$18

Pork Shellfish

SRR s

/ Gluten Free Dairy
2 FaIs T8l

VIUVINNYDL
Thai Red Rubies in Coconut Milk

RALFEA, Hit
$18

g
< v > Locally Souced
~~  ERRE&

Prices are subject to prevailing service charge and government tax. Please inform our service associates should you have any dietary requirement.
ks TINS5 B AU 288 . A RESE R TR PR AR B EOR B Y 8, Tl 3R TR AR A 5




Moo Ping _
REFE A £ ~—

Marinated Pork Skewers served with Tamarind Sauce

T 1 4% A B L % R

' rawns |nSp|cy and Sour Creamy Soup

19131 B 3 2

Pog s I LA AR
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Resorts World at Sentosa Pte. Ltd.
=80 AR

8 Sentosa Gateway, Singapore 098269
Level 2 Hotel Michael,
Resorts World Sentosa
8 T, VLA

WwWwWw.rwsentosa.com/soisocial

Follow us on Instagram
RiEHA]


http://www.rwsentosa.com/soisocial
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