PARTY
COURSE MENU
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ALL YOU CAN DRINK
¥3000

[#t:23300]

BEER
singha [bottle]

WINE

Svn—[Kr]

wine [red/white]

COCKTAIL

74 [ /A]

the singleton dufftown 12y
highball

“BOTANY” lemon sour

tanqueray no.10

D2 4 S X
NAE=L

“RE=Z4"LEVYTI—

KAV —F =TV

gin & tonic Svbz=vs
dadai tea high REALTF 4=,
cassis orange hIRF LYY
SOFT DRINK

coca cola ah-a-3
ginger ale JSvIrI—N

jasmine tea
butterfly lemonade
lemongrass ginger

flamingo dao

SYRIVE

NET7F74 - LER—F

LVEVIFR I Tv—
773iv3-4F

CASUAL ¥4000
Ws«‘g/ [8t524400]

COLD APPETIZER 4#i% 3%

coriander & kale salad w/ fried egg
NOF=LT—NDYFK 754Ky

larb moo - spicy minced pork salad
5 =7 h— BOEHORSA—H 54

yodare-dori - steamed chicken w/ spicy nuts sauce
KENE 7V VDRSS =) —I—fRRY —R

STANDARD ¥5500
WJ& [#t:26050]

COLD APPETIZER 4% 318

goi cuon shrimp & chicken summer roll
EEBE BELBHAOT(7 Y

yodare-dori - steamed chicken w/ spicy nuts sauce
KNI F YDA — s — IRV —R

som tam - green papaya thai salad
VLR EXSAYDY TR

HOT APPETIZER B 2E

asian french fries
TOTYI7LoFI7754

gai tod thai fried chicken
B4 b=F 21REHS

DIM SUM 2.0 218

iberian pork & cheese shumai
ARY IRDF —X BT

steamed shrimp gyoza

BEDELERTF

HOT APPETIZER E#i% 3%

yam woon sen spicy glass noodle salad
YLI Y 24y — 2 ERFY 74

phat khi mao stir fried spicy short noodle
Ny X —2F KARHFENDHIE

shrimp toast w/ mango chill sauce
$aYYF =R vrIT-FUV-2

DIM SUM =i 218

steamed shrimp gyoza

BEOELRT

crab miso, pork & sticky rice shumai

BRI - b bR BT

MAINDISH X4 ¥ FT4v<a

sate tom fried rice w/ shrimp

BEDY T FLWER

NOODLE #&

bamii haeng
tossed egg noodle w/ minced pork
INZ—=A—=Y FLVLR/NA ZDAKEDH Z 48

MAINDISH X4 > T4y o 2@

gai yaang thai roasted chicken
EEBOHAY— @R BHEEERNOLA -A-RbFFY

seafood tom yum fried rice
B - FAVYLER

NOODLE #i
pad thai

thai stir fried “yakisoba” noodle w/ seafood
Ny RAL 2AABEEZIE

DESSERT FH#—F
today’s dessert AH®DFH—F

DESSERT 7H#—F

dessert assortment (2 kinds)
T — 2@y

SPECIAL ¥7000
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COLD APPETIZER AHi% 41&

tom yum kun bite
FL¥ Ly "BITE” bovLyyo—OFIE

seasonal fruits som tam green papaya thai salad
BADIN—=YDYLRL EXATOYFK

yodare-dori steamed chicken w/ spicy nuts sauce
KN Sy YDRSAY—IY—I—FRERY —R

cha ca w/ turmeric & dill grilled swordfish
SUBAHSFDF ¥ —h— BEROEZ—AY v Ik

HOT APPETIZER B§i% 31&

fried squid w/ thai spices
YUVALHDRA - R34 BT

honey roasted pork
N=—-A—RprE—2

stir fried beef skirt & seasonal vegetables
w/ black pepper

FNFILABROZHRL O

DIM SUM & 2 &

steamed shrimp & celery gyoza
BELEAUDELERT

pork shumai w/ porcini & truffle
FUVF—=FE Y27 DERAIBESE

MAINDISH X4 > F14v<a 38

nua yaang thairib eye steak
TIRFDIXTY—> 27U FY—2

puu pat phong curry snow crab & soft shell crab
T=rSy Ry hY — XTAH=EY T bz 57

seafood fried rice w/ salmon roe
A9 51> 8V iEEEHER

NOODLE #&

pad thai thai stir fried “yakisoba” noodle w/ seafood
ISy R AARESZE

DESSERT 7¥H#—}

dessert assortment (3 kinds)
7Y —3TEEEY



PARTY INFORMATION
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bar area reservation full venue reservation
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minimum charge

Z R AR AL E B AR BT va 16:00 pu

HERAZRL

weeekday after 4:00pm
(except fridays)

CHRTEAR @) | gx40amzc gx 15021z
capacity (standing) up to 40 guests up to 150 guests

Bar Area

T PRIVATE

Dk PARTY COURSE
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available day & time available all day
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