Lunch Menu

gust 17 /2026

Grilled beef tenderloin
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Crab fried rice / Shrimp
fried rice / Egg fried rice /
Fried egg / Soup
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with thai herbs
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Steamed rice
&
Riceberry

Fried Young Corn with

Mushroom&Spring

Steamed turmeric
chicken served with
Hainanese chicken rice

Potato fried with butter

Chicken Khao Soi "
with gravy sauce

Fish and Chips

Stir fried pumpkin with

Stir fried broccoli with
eggs

Stir fried morning glory
carrot

Straw
with soybean

Onion
Bamboo shoot and

shiitake mushroom soup
with minced chicken

Stewed chicken with Spicy pork rib soup

shiitake mushrooms

Steamed chicken with

stir fried squid with o0 e chicken with

Fried beef with cur aste and lon

capsicum & sweet basil Y pbeans 9 basil (sliced) soy sauce

Crltse! f;r:ﬂ\?gth BBQ Mustard grilled chicken Beef stewed Chicken tikka
Macaroni Fettucine Spaghetti Linguine

Tomato sauce Beef bolognese sauce Cabonara sauce Pasto Sauce

French fries Mashed potatoes Wedged potatoes

Grilled cauliflower
Parmigiana

Boiled vegetables

Spinach Lasagna Boiled vegetables

Vegetarian stir fried

Stir fried tofu with garlic noodles

Stir fried tofu with
pepper & bell pepper

Chana Masala

Steamed rice Fried rice with egg Steamed rice Fried rice with egg
Riceberry Riceberry Riceberry Riceberry

Salad Bar with Dressing /Fresh Fruits in Season



