ANANTASILA

- THAI MENU -

STARTERS RICE & NOODLES
MOM’S CHICKEN WINGS 195 ANANTASILA KHAO SOl @6 375
SWEET CHILI SAUCE NORTHERN STYLE CHICKEN CURRY SOUP EGG NOODLE SHALLOT PICKLED CABBAGE
GRILLED CHICKEN SATAY © 220 SPRING ONION
MARINATED WITH CURRY POWDER & COCONUT MILK CUCUMBER RELISH PRAWN PAD THAI G¢ v 320
ROASTED PEANUT SAUCE RICE NOODLES SPRING ONION BEAN SPROUTS TOFU SWEET TAMARIND SAUCE
STEAMED THAI MUSSELS 265 PINEAPPLE FRIED RICE S 395
LEMONGRASS HERBS SEAFOOD SAUCE YELLOW CURRY FRIED RICE PINEAPPLE PRAWN RAISINS CASHEWNUTS
CRISPY PORK WONTON ¢ 195  DRIED SHREDDED PORK
SWEET CHILI SAUCE CRAB FRIED RICE 425
THAI SHARING PLATTER 425 EGG ONION TOMATO SPRING ONION GARLIC
CHICKEN SATAY PRAWN CAKES SPRING ROLLS CRISPY PORK WONTON
SELECTION OF DIPPING SAUCE PAD SEE EW «
EGG VEGETABLES SOY SAUCE NOODLES
PORK SPRING ROLLS 220 WITH CHICKEN OR PORK 270
SWEET CHILI SAUCE WITH SEAFOOD 360
FRESH SUMMER ROLLS WITH PRAWN 265
TANGY LEMON FISH SAUCE DIPPING KUAY TIEW KHUA GAIl 270
CHICKEN SQUID EGG SPRING ONION LETTUCE NOODLES
SALADS SOUPS
SOM TAM THAI & GAI YANG ISAN < 6@ 320 TOM YUM GOONG sw 360
GREEN PAPAYA LONG BEAN TOMATO THAI DRESSING CRISPY SHRIMPS PRAWN KAFFIR LEMONGRASS LIME CHILI SOUP
ROASTED PEANUTS  ISAN STYLE CHICKEN STICKY RICE JIM JAEW SAUCE TOM KHA GAI| o« 240
YUM NEUA YANG v 445  CHICKEN STRAW MUSHROOM GALANGAL LEMONGRASS KAFFIR COCONUT MILK
WAGYU BEEF CUCUMBER TOMATO ONION LIME & CHILI SAUCE CLEAR SOUP WITH MINCED PORK 240
SPICY SEAFOOD GLASS NOODLES <6 325 SOFTEGGTOFU GLASS NOODLES CHINESE CABBAGE SPRING ONION CELERY
PRAWN CALAMARI TOMATO ONION THAI DRESSING SALAD
MOO NAMTOK < 245
PORK SHALLOT SPRING ONION MINT TOASTED RICE DRESSING
TRADITIONAL STYLE GLASS NOODLES w6 290
MINCED PORK PEANUTS DRIED SHRIMPS
MAINS SEAFOOD
CHICKEN AND CASHEW NUTS @« © 320 SEA SALT & CHILI CALAMARI OR SOFT-SHELL CRAB < 380
ONION ROASTED CHILI SPRING ONION BELL PEPPER THAI CHILI PASTE RED CHILI GARLIC SOY SAUCE
SIZZLING HOTPLATE <6 SEAFOOD PAD CHA sw 495
BELL PEPPER ONION SZECHUAN PEPPER OYSTER SAUCE PRAWN SCALLOP SEA BASS SQUID GINGER GREEN PEPPERCORN CHILI BASIL
WITH CHICKEN 310 TAMARIND GLAZED SEA BASS OR PRAWN @© 445
WITH WAGYU BEEF 540 sweET & TANGY TAMARIND SAUCE CASHEW NUTS  FRIED HERBS
PAD KAPROW o+ SEA BASS LIME & CHILI gv 595
CHILI BASIL GARLIC  OYSTER SAUCE 266 GALANGAL CHILI LEMONGRASS SPICY SEAFOOD SAUCE
WITH MINCED CHICKEN OR MINCED PORK
WITH MINCED BEEF 360 DEEP-FRIED WHOLE SEA BASS © 595
WITH SEAFOOD 390 SPICYSAMROD OR SWEET & SOUR OR CRISPY GARLIC
NUEA YANG 6o5 SEAFOOD PLATTER @ 1490
GRILLED MARINATED WAGYU BEEE  THAI STYLE SPICY DIPPING TIGER PRAWNS SQUID MUSSELS SEABASS FILLET FRIED SOFT SHELL CRABS
BLACK PEPPER SOY SAUCE SEAFOOD SAUCE AIOLIDIP LEMON
MOO YANG 320
GRILLED PORK THAI STYLE SPICY DIPPING BLACK PEPPER SOY SAUCE VEGETABLE
CURRIES VEGETABLES
GAENG PHED PED YANG 420 PAD PAK BUNG FAI DAENG s 160
HONEY ROASTED DUCK BREAST LYCHEE PINEAPPLE EGGPLANT CHERRY TOMATO WATER SPINACH  GARLIC  CHILI OYSTER SAUCE  PICKLED SOYA BEAN
BASIL RED CURRY PAD PAK RUAM MITR @ 160
LAMB MASSAMAN © 6 540 CAULFLOWER CARROT ASPARAGUS BROCCOLI SHITAKE MUSHROOM OYSTER SAUCE
POTATO ROASTED PEANUT WARM SPICES COCONUT MILK  SHALLOT
PANAENG CURRY 56w SIDES
CREAMY & NUTTY RED CURRY LEMONGRASS CUMIN
WITH CHICKEN OR PORK 280 STEAMED RICE
WITH AUSTRALIAN BEEF 390  JASMINERICE 30
CHICKEN GREEN CURRY uw 270 BROWN RICE 40

EGGPLANT CHILI KAFFIR BASIL

W CHEF'S RECOMMENDATIONS < sSPICY

@ CONTAINS NUTS ¢ VEGETARIAN OPTIONS AVAILABLE
PLEASE INFORM THE SERVICE STAFF OF ANY ALLERGIES AND SPECIAL DIETARY REQUIREMENTS.
SOME DISHES MAY CONTAIN TRACES OF NUT, GLUTEN, DAIRY, OR OTHER ALLERGENS
VAT & SERVICE CHARGE NOT INCLUDED



