Halal Meat Only

lanterns

BUDAIYA RESTAURANT

ORDER ONLINE

Delivery|Reservations = Budaiya: 17590591

g

wwWwW.LANTERNSRESTAURANT.com

STARTERS

CRUNCHY ONION BHAJJI 2.500
UiLop&ollpab iy

Gram flour battered onion fritters served

with tamarind chutney

dnlnéomardiyaocalignhidndiping

Gaialloil

CAULIFLOWER CHILI DRY 3.000
QO Ll QIO &0 larripdll
Cauliflower tossed in manchurian sauce
2VjWlgdiluuligUalaUiyoduito é odein G
dpAaal

HARA BHARA KEBAB 3.000
ol hla wls

Crisp patty of potato, spinach & green peas
Alnigdibuigluiso) b oliyuhlni&lol
Al

MONEY BAGS
JE-INTN ¥

Prawn 3.500 jlug)
o Chicken 3.000 ¢laa

CHICKEN WONTON 3.000
Ugiigelaa

Fried minced chicken with ginger & garlic
roglllgJunipiGopliomgiboelan

TID BIT PLATTER 4.500
uLLn\Juo@u_bl

Crispy chicken wings, crab and cheese
wonton, chicken flautas, breaded prawns,
jalapeno cheese balls, vegetable spring roll
WellgdiingUeialiduilofdoelasdainl
Wlpadolowd L5 o) Ulugsuuligloelas
JLas o)l gipdlaluditn

POTATO HONEY CHILLY 2.500
jall s luyuitag

Potato fingers tossed in a tomato and
honey sauce
Juuslidnlindunge s oyuhlagiéalnl

THAI PLATTER 4.800 rodalolnlig

Gl

Spring Roll, fried chicken wings, chicken SAMOSA BASKET 2.200
money bags, prawn rolls duvqiowqliy

eleaLobpn dyld o elandaial Joy @iy Small and big potato and peas stuffed

(GiLon)Ulugyastal samosa served with mint chutney

) dord0-UjWlguubln JUduiinotuugiol
\__IEGGIE SAMPLER 4.000 Elizilldnlnéo
Spring rolls, potato croquettes, jalapeno GYOZA 3.000
cheese balls, hara bhara kebab & samosa ligra
An A uuhUa giciiag)A, o)l Pan fried Japanese wonton stuffed with
AuwgiowgulA layllagivlla chicken
PRAWN SIKKIMESE 4.000 elarlotinonioniiistlo
Hothuuglig) CHOICE OF WINGS 3.000
Sizzling prawns tossed in ginger, garlic and daialljus

chillies flavoured with asian sauce.

A house favourite!

Uo e Elgil &o pAn o pato Vuoelaa
Ao woleoadogullayl

PRAWN SIU MEI DUMPLING 4.000

(B H02) UlugHldnyjslo gy
Steared minced prawn

Jadlolegaln o090 0(5Ho) Ul

Crispy Thai garlic | Kai chai Manchurian
Wigdirio Uit 5LS gluiLor8 0§ Urg]

TANDOORI FLAUTAS 3.000
BJoailivailal

Tandoori chicken, chicken malai with
cheddar cheese in crispy brick sheet roll
oo aubdiln &oBiloelansgaiielas

ALL PRICES ARE INCLUSIVE OF TAXES

JALAPENO CHEESE BALLS 3.200
girlalugalials

Jalapeno flavoured cheddar and emmental
cheese balls
oipllalidaniylilo)ungauinilis

CRISPY BABY CORN 3.000
G.ul.oJ.Q.OOJ.lan 6)a

Baby corn tossed in sweet and spicy sauce
with garlic and onion

6)laligoglalidnlnil ,odungoo e n6ia
Jallgrogili&o

CHICKEN AND CORIANDER
DUMPLING 3.000
8p1alig@Laalld ;]

Steamed minched chicken with ginger and
coriander
JwaiplGotadlioleégrnomgrooalaa
6pjalig

VEG SPRING ROLLS 2.800
JLAAIL Poj iy

Crisp fried medley of vegetables served with
sweet chilli sauce
Eolorboluilopbolldldoljlariiodujo
alaJlyelolidnln

CALAMARI FRITTI 3.500
(LLéioBilola) LiuroB)lola
Deep fried crispy squid.
Glocyjoldojun

Prawn Sikkimese

21-09-24



QUINOA TABOULEH 3.200

lgitadlgLi

Multicolor quinoa with mint, parsley,

coriander, pomegranate, spring onion,

cucumber, tomato and citrus lemon

dressing

ULigad) Elisi &o UlgUl 3axio lgits

9 mhloln yua yAaal Jny Yloy Spin
QA olnliygoidnln

AVOCADO AND QUINOA 3.600

lgit5Jlggalagsl

Mixed lettuce, avocado, quinoa, grilled

crab sticks, cherry tomatoes, edamame &

orange with balsamic dressing

Liglls &bl lgits «galagol W Aiito yus

EoJWiguolohal dyjisplaloln. dygiito
Clowlldnln

MAHARAJA ROYALE 2.700

Jugjlalydo

Fresh greens and olives topped with feta

cheese and pomegranate in house

balsamic dressing.

Lol ditng vlaso Ugijo dajla JLAS
Ayjioliliowlidnlngjloply

CREAMY CORN SOUP 2.100

(ORI [ RV P UTTE

Thick and creamy sweet corn with choice of

chicken or vegetables

el owlhun&odowagda ondglnag)a
JLaaligl

SWEET CORN 2.100

6qlaJIo)All

Choice of chicken, veg or prawns
Ulbgplgliaaigielaaiio whilih &o

WILD MUSHROOM 2.300

G H QLo

Portabello, oyster and button mushrooms

cooked in creamy vegetable stock

JLaA Gro Vb éotino Hno ylao (g llugijgy
RVYEY

HOT AND SOUR SOUP 2.100

W (A olago)la cluun

ASIAN SPRING SALAD 3.700
grwil Syl daliy

Green leaves, bean sprouts, edamame,
cherry tomatoes, red radish, ginger onion
dressing.

. pobolal Wanlall el wian @Glol
Jny dnln goal Jao .« @jis pbleb

Juaily
PAPAYA SALAD 3.000
LLWIda L
HUMMUS 1.700
uaoa
TABOULEH 1.700
o
FATTOUSH 1.900
Ubgio

Cherry tomato, cucumber, ice burg lettuce
and croutons

Uaono g iyunsgusdyjismodalon

Add grilled chicken or prawns 1.5

($Ho2) Ulug) of elaa onl Lo
G9Lilo

With carrot, mushroom, celery, bamboo

shoot. Choice of chicken, veg or prawns

Whlag Uhiadlpelyuunors gin o gia o
Ubgdlgltaadigielaaliyo

cbuall

MANCHOW SOUP 2.100

ouiniloJlclinn

Thick and mild soup with minced chicken,

vegetable and coriander

09190 elad &o 419mg dArow Luni
Spjihg)lang

TOM YUM MIXED SEAFOOD
09 ogi Ay uliulgAloll cluin

Small 3.100 LN
Large 5.950 j1A

CHICKEN WONTON SOUP 2.900
Uoiilgalaa clua

DAL SHORBA 2.100

Jla cuun

Lightly spiced yellow lentil soup served

with lemon wedge and crispy croutons.

0187 10104 Ciljlay Eo 1oni yuac lua
i opbollygosli&Enobo

ALL PRICES ARE INCLUSIVE OF TAXES
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CURRIES | MASALA oo

CHICKEN MAKHANI 4.200
wilhoelaa

Boneless spiced tandoori chicken finished in
tomato butter sauce

olao Pdaxll Egjio Jio y)oali elaa
roblohlénjinlng

CHICKEN CURRY 4.200

yihluelaa

Traditional Indian style tenderized chicken

finished in tomato based sauce

Qaldill daiadl Adupnll ole G elaa
rodbloldnlnSooado

CHICKEN TIKKA MASALA 4.000

Yuwo jelaa

North Indian style tandoor cooked chicken

tikka finished in an onion & tomato curry

adall Jlodb Adypn Ole égtho AT elaa
phblohllgdnllgh&orordo

CHICKEN JALFREZI 4.000

yirdlaelaa

Shredded chicken with jullienne capsicum,

onion and tomato

Jadlg g Jolo &o jodiuo eloa
odololng

CHICKEN VINDALOO 4.000
Lojgaelan

Tangy, sweet and spicy goan curry
Eliouligglaliglalligndgsis

CHICKEN KORMA 4.200

Lojgaelan

Tender chicken with cream and spice,

topped with roasted almonds.

jelb ulaog Wijlaylg doypall Gib elaa
ool

Chicken Tikka Masala

PRAWN MASALA 4.200

Vlwo (GHo02) Utug)

Spicy prawns marinated in traditional tomato

based masala sauce, garnished with egg

Vo dnlny io Jlo ($Ho2) Ulug)
vanujogdualdiliodalolnly

PRAWN COCONUT CURRY 4.200

aidljga e (5Ho) Ulug)

Curry flavoured with coconut milk and

fragrant spices

Ghlaly aiall jgo wyla dasi Gl
Qa=ll

LAMB ROGAN JOSH 4.200

ubgaylagyulamal

Braised lamb chunks cooked in a spicy

kashmiri brown curry sauce

Gl dinln (o dagino Ylall pal &lab
&)l 5ot oAl

LAMB SAGWALA 4.200

Vlgalw yla ol

Lightly spiced meat with spinach & curry

sauce. (Chicken choice available)

Al &o wihladl Woa yla oal
(eloa s pogiy) 5)alldnling

SUGGESTED SIDE DISHES

to complete and enjoy an Indian meal!

Yl o / §)LaJy LA

VEGETARIAN

ol 9l

PANEER MAKHANI 3.700

wilBo il

Diced cottage cheese in a buttery ginger,

galic and tomato based sauce

Juaipl dnln oo yiypsdism wieio
rololaligrogiligoaiy

PANEER SAAGWALA 3.700
Vlgclw p1ily

Cottage cheese in a rich spinach based
curry

AU ALY Ui s D

PANEER KADHAI 3.700

RN

Cottage cheese, onion and capsicum

coated with spicy tomato sauce

dnlnslns o dloslog Jinig iy ditn
s)lalipblonll

MUTTER PANEER 3.700

Jiuliigo

Cottage cheese and peas cooked in a

tomato based sauce and spiced with

garam masala

dnln (0 daginoll VjWig Uins (un
VuulollnGodliiogroblolnll

DAL FRY DHABA STYLE 3.100
Jliw Ula slpo Jia

Chana dal with spices and onion masala a
must try

JdigulladiGoJh Uubayailgaimy

Yuwlo

DAL MAKHANI 3.500

All time favourite.

wuac/ udlbo Jla

WbUIA Lo VAL aoll

Black lentil and red kidney beans cooked with

butter, cream and selected spices

daginoll elponll Wanlallg aquwil yuasll
6)liroll Hlgillgoiiidllgs i Eo

MIRCHI BAINGAN KA SALAN

UMW LA Ul oabpro  3.500

Eggplant with chillies, onions, ginger,

juliennes and spices

Uea Juaij Wiy gla Jolo &o Ulaidl
Mgig

MIXED VEGETABLE CURRY3.200
wIBLJLUlglpaA JAio

Assorted diced vegetables in a midly spiced
curry sauce

Jgi Soyls dnln uo sl wlusso

VEGETABLE KOFTA CURRY 3.500

WU UglaAdiaA

Vegetable dumplings in a rich mughlai gravy
Vsl \lego Gro o Asil Apyj

dayid ol

lauSioillgduaialldunglllo At

CHANA MASALA 2.900
Yl o Lilirj

Chickpeas in tangy melange of spices
dub=io)lVllalliod)jio&oUnon
DAL TADKAWALA 2.300
Vlglaali Jla

Yellow lentils tempered with cumin
UgoAllEooniiyuasll

BOMBAY ALOO 3.100
99Jl5logy

Potatoes cooked Mumbai style.
BUogodizaoddpnidagiinoyulnliag

METHI ALOO 3.100

9gJlslito Uaoaoall

Potatoes flavoured with fenugreek

Loquilldaaiyuinlag CUCUMBER RAITA 1.400
Ty VE)

BHINDI MASALA 3.100 Youghurt with cucumber

Ylosatidy G0 5Lj

Okra cooked in onions, ginger and garlic 5

glgduniplgdaildsgiholiol RAITA WITH POMEGRANATE 1.700
UloHl &o Ll

ALOO GOBHI 3.100 Yogurt with pomegranate

g2 90l Sl 8o 53Lj

Dry cauliflower and potatoes Y Ea

uuhlayigueoaoh s

ALL PRICES ARE INCLUSIVE OF TAXES

ROASTED PAPAD 0.700




BIRYANI

i

rice with meat or vegetables, garnished JnulpjiogjasligioalEodAioll

with brown onion, boiled egg and nuts.

All Biryani comes with Raita.

MUTTON BIRYANI 4.000
(CLEY [ VIOV F]T]

Mutton cooked with fragrant basmati rice,
flavoured with fresh coriander, mint & nuts
Hazoll iow il fo égtho Logra oo
WlpuAollgéliziligdajialiopialuaiiog

CHICKEN BIRYANI 3.700

Laaluiby

Chicken cooked with fragrant basmati rice,

flavoured with fresh coriander, mint & nuts

aAiog fhwoll piouw ji&oéothoelaa
Wl Agliglisillgdajualiopiall

SEAFOOD BIRYANI 3.900
dupaicagaloluoiuy
Prawns and fish h
Clowlig(sHo)Ulugd!

RICE & ROTI

NAAN OR ROTI 0.300

STUFFED NAAN o0.800

Llpusollg@elinoliuarigodyl

ANDA BIRYANI 3.100
il iy

With'hard boiled egg

a1 Yolwolluapl &o

SHAHJAHANI PULAO 3.000
Vgl

Cumin flavoured, diced vegetables, paneer,
fruit and nuts

aAlgo pilglaallulsAoc Jgoalldai

Ulpuiog
CHICKEN KORMA BIRYANI
3.700
Lojgelaay iy

Mild biryani of ‘soft chicken and korma
sauce
lojghdningsialielanlifo hingoduy

STEAMED RICE 1.700

Dish made of flavoured long grain basmati  dLghlidualydounjitiofginogia |-,

SUBZ BIRYANI 3.100

Ulgpadjuupiup

Cooked with fragrant basmati rice, flavoured with fresh coriander, mint & nuts
WlpuAolig€liziligdajualispiallphe ouiounjiGodiowgotilouas

Ul gl Ldgy 1A Wdiltno YU jua A UIGLe dgthno jji
Potato | cheese | minced meat | vegetables | onion
BUTTERED NAAN / Jrsglclglasglogbomalgliualgiuunia  PULAQ RICE 2.500
PLAIN PARATHA 0.600 qVqu j)I
6alw Gl / 63U YU oA KABULI NAAN 1.900 Saffron flavoured basmati rice
byl s Ulcpidaniiiouj)i
PUDINA PARATHA 0.600  Sweetened bread with cashew nuts, honey and fruit
Ulpliyagy aAlgaligaalalifonlao i
GARLIC NAAN 0.800
PoiJUYL i
BEVERAGES  wuguiioJirouus MAHARAJA FEAST
C’L’q I a " Accompanied with salad, bread, raita, papadam and condiments.
& D ESS E RT b 10.9/PERSON (Minimum of two people, dining only)
MOCKTAILS BD 1.950 JuisgA ;&q
FRESH JUICES BD 2.200 CL: jUa slac
ICE TEA FUSE BD 1.450 jo6 dlLio Sl
WATER SMALL / LARGE 0.400/0.800 6115 0lo/ 6)12in olio Galaj
SPARKING WATER SMALL 1.400 0)L21n6)lgo0olio
STILL WATER LARGE 2.100 6)118d09200Uo
TEA/ COFFEE 1.200 6908 /5Ub
LASSI 1.500 \__,.wu
COKE/FANTA/SPRITE 0.800 dislwalgpile
KESAR KULFI FALOODA 1.500 623gJLo LQJgA pu 6 U iaDlgola L g A iga Ao dialng
GULAB JAMUN 1.500 Uolalga (lellJoligunaibonsilaauatadl
RAS MALAI 1.700 $ilo Ul TID BIT PLATTER Gl ogia
s . KEBAB PLATTER a
FRESH FRUIT SALAD 1.500 dajunaslgs dnliy QLA @h
CURRIES G
CHICKEN BIRYANI ebaJLjuJLUJ
ASSORTED OF FRESH BREADS @jUaJl juall o qJ.lb.Lu.l
CHOICE OF DESSERT Ui oo Wil

ALL PRICES ARE INCLUSIVE OF TAXES
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CONTINENTAL

GRILLED HAMMOUR 4.500
$94iLo Jgolad
Lemon butter sauce and vegetables
WlgrAaaligUgorlldajdnln

FRIED PRAWNS AND CHIPS 4.500
uiiabtingg , 8o (51o02) Ulig)

MUSHROOM PENNE PASTA 3.700
rogMiLoULiwL yiL
Penne with fresh mushroom in tomato creamy sauce.
Choice of chicken or prawn
GHoallglelaaiUoUisl.diolalipdalolnlidnlingejialiguitoll G o iy

dujLicuVg Aol

MUSHROOM FLORENTINE 3.700
ULiijglorogpilo
Spinach, mushroom in creamy white sauce
slayidoalidinlingin 6gdiluw

GOAN MUSSELS 4.800
UlgaaQuhyailial
Goan style mussels with a hint of coconut and garlic in white sauce
lapdnlniéginomgiligaialljgayoiléli&ollgnddihole iayial

FISH AND CHIPS 4.500
uuhlnigllow
Crumb fried fillet of fish served with fries and tartar sauce
JUjWl uagng duldo Ualiay o 2% hlowd b pléo Elow alio

TANDOORI KEBABS
$JoJU

All Kebab; .come with 1 Naan Bread.

TANDOORI MIXED GRILL 5.200
Lt gjqa.illi L5 =
An assortment of chicken, lamb, fish and prawns served on a sigiri grill
(Jumbo Prawn 7.650)
GHRUaIgIb L8350 UWlgELo LAl elaaligo Gyai

VEGGIE MIXED GRILL 4.200
JAudlio Jlaldsqdllo
Tandoori mushroom, paneer tikka, tandoori potato and subz seekh
WiglAayuniig )i Unlay 1Aj 11l 5)9aii o

CHICKEN elaal | SEAFOOD éupnycvgaio
CHICKEN TIKKA 3.900 TANDOORI FISH TIKKA 4.000
Kiglaa aj$)oaililow

Chicken marinated with garam masala,  Lightly spiced hammour seasoned with
onion and garlic. onion and garam masala
oo o dcgbiollfjlallelor)luliao oy Jndl Jiiog Wihladl Q104 jgola

rogillg Jallg Yuulo Juwlo
TANDOORI CHICKEN TANDOORI PRAWNS 4.200
(Full/half) 4.000/2.200 51920 (B1Lo2) Ulug)

WJoailielaa Prawns flavoured with garam masala,
Roasted chicken marinated in yogurt and  onions

tandoori spices Jadig Vuwlo rljlo danii(Bion) Ulug)
)il wilay 9 U Udio ($odito elad

HARYALI TIKKA 3.900
WioJujla

Chicken marinated in the blended mixture
of spices, mint and coriander
Eliillgwhladl o qujos Jio elaa
6pjalig

MURGH MALAIKEBAB 3900  RUZS AP RGN [ EY P

Bllo E)g0 s
Chicken marinated with cream & cheese PUI.JL!M PAgJE. ER TIKKA 4.000
diallg doyrallyrio elaa RG]

Cottage cheese marinated in green chilli and

mint paste
LAMB ULnJImJ U909 AU Jololy dlyio yiypd ditn

ADRAKI LAMB CHOPS 4.100 izl

REY RV VIV FCENE V[T SUBZ SEEKH 3.000
Spiced chops with garam masala and hint ulqu—ﬂaU-U—U-U

of paprika Skewered rolls of minced vegetables, potato
ByplgVlwlohlafoadliio&nd and cheese

MOGHLAI SEEKH KEBAB 4.100 L2120 Wiolasl o) o cul
U.ch.oul.lbu.u.uu o9 9

Lsmb minced kebab, flavored with TANDOORI MUSHROOM 3.500
aromatic spices, coriander and chilies GJQJJUFOQJJU-O

dhell wiladl dasi) pgreo Ula wus  Spinach and cheese stuffed mushrooms
Jalideloligspinlly  marinated in traditional tandoori masala

5J9285 )6 Jdio allg Ay itne Ja o

Yuulo

PANEER SHASHLIK 4.000
L_IJ.LI.IJLLIJ JuR[v}

Cottage cheese, mushroom, oinion, tomato
& capsicum

ALL PRICES ARE INCLUSIVE OF TAXES
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ok Py Woy

CHINESE SELECTION

CHICKEN

ORANGE CHICKEN

Wok tossed crispy chicken in sweet &
spicy orange sauce

CHICKEN SCHEZWAN

Diced chicken in fiery sichuan sauce &
pepper oil

CHICKEN WITH CRISPY BASIL
Tossed in house sauce

CHICKEN CASHEWNUT

Chicken with cashewnuts and bell
peppers

GENERAL THAIRACHA

Crisp chicken, fresh vegetables in sweet
and spicy sriracha sauce

KUNG PAO CHICKEN

sichuan inspired dish with chicken,
peanuts, vegetables, finished with chilli
peppers

SOYA CHILLI CHICKEN

Soya marinated chicken, green chillies,
onion and green pepper

BEEF

BEIJING BEEF

Crispy fried beef, hosin and stir-fry
sauce

BROCCOLI BEEF

Tender beef, fresh broccoliin ginger soya
sauce

BEEF CHILLI

Beef slices, green chillies, onion & green
pepper

BEEF WITH GINGER OYSTER SAUCE  3.900
Sliced tender beef, onions, ginger, thai

chilliin ginger oyster sauce

SEA FOOD

Any dish can be made with Fish or Prawns

3.200
3.200

3.200

3.500
3.200

3.200

3.200

3.900

3.900

3.900

PRAWN IN HOT GARLIC SAUCE 4.200
Sautéed in garlic tomato, sweet pepper

PRAWN WITH THAI BASIL 4.200

SWEET & SOUR FISH 4.200

Sweet and tangy sauce with pineapple

VEGETARIAN

VEGETABLE MANCHURIAN
Minced vegetable balls, ginger garlic,
chilli and coriander sauce

CHILLI PANEER

Cottage cheese, green chillies, onion
green pepper

STIR FRY VEGETABLES

Broccoli, pok choy, mushrooms, water
chestnuts in stir-fry sauce

KUNG PAO VEGETABLE
Mushrooms, peppers and vegetables
finished with chilli peppers and peanuts
in Kung pao sauce

3.100

3.100

3.100

3.100

elaaJl

NETATES
&oUllofbolllbollelanll&ns
6qlaligslall @ipidnln
Ulguirplidnlingelas
Ulgiiilldnin&oelalyo&nd
) Jelalicyjg
UlLopdollylagpifodlaall
AWjiodnlniringo
galaluelas
glaliJeloliggalaluelaa

LiilplGylis

Ao AUnA AR dUiLofS celoa
Sjlaigsg L i n Ln o
qu&igaalaa
Ultiiuidnlniiouagiuogih
WlglaAigudiaguull Jgdligelaaly
JllJelollifo
6)lalluginiuelaa

Ao oAnjUnA N dulLofb 02l
61[3Jlg3gJaJLﬂleJ__)_1.mJM

ol

Juzipyelas
EoUltopbollpldollelanll&ns
sqlaligs)lall ipidnln
Ulguinpuidnlngalas
UlgsiilidnlnGoelaalio &
) Jalolicyjg
UlLopdollUlagpifodlanll
Ajiodnlninhgo
galdluelaa
glaliJeloliggalalyelan

dyaiiigAloll

16 g roeus) € Juwro oligusiu

JllJuaipldnln &o Ulug)
glnliJ@loligrogiligrodalaliGoyglinorogpito

GG Ylay) &o Ulug)

Wolaggladlow
WwlilllGoduiieiogégladnln

dsiligui

JA AN g

Juaipl dnln &o Gogilo JLAA WS

opialiglallelaligrogilly

9 Jndig jlall paail Jeloll Ko jeloll (un

pAAllJalol
L6 olglA

elol Uil 5 groguiio g squiticlgigrlagy

Euj.iquuJQJl(llDlDE\.o
oL &igA WiglAas

Jolall fo wigluaally J@ldllg roguiioll
gl_!E_igjfLmJ.mk__)_bk__)jlagJ.LLJqu_dJngngl

RICE - NOODLES

HAKKA NOODLES Hagilaa
Noodles and julienne of vegetables WlglAAl (Lo adlgn Qdlub Go Jagi
tossed in soya UernUiuioo
KUNG PAO NOODLES Hajiquéga
Stir fried noodles, onions, cabbage & waalolly Jnul Eo duldo jag
celery, soya kung pao flavouring Uanll ol & dad) So LAl
FRIED RICE 10 jji
With egg, green onion, carrots, peas 2UjWiginlg LAsilaiguawiGo

Chicken (3.100) ela
Beef (3.300) o)

Prawns (3.300) Ul
Vegetable (2.800) WiglpAas

DRAGON FRIED RICE 3.500 \,?.LQOJIU,J_.ElejJi
Spicy butter fried rice with JLAA Eo 8Ll 6341l LLbo i
vegetables, beef, prawn and elaaligsiLonlig o ionaly
chicken "

GARLIC FRIED RICE 2.600 gl LLéo j)i
JASMINE/ WHITE RICE 1.500 Uc'\fl-l_JUJ/EJ-.!-O-Wl:!

THAI SELECTION

GREEN CURRY

Mini eggplant, sweet basil, thai chilli
served with jasmine rice

RED CURRY

Bamboo shoot, mini eggplant, thai chilli,
sweet basil served with jasmine rice

pAAUIGLA

Jogaibigels foglaylayg usnylaiay
UtowlWljigorid)

JRENVICIIEN]

Gaillgeleligps niiglaisWwiggLolwlioely
Utowlljiéoroidiglaligiaigall

PAD THAI ailidigraso
Thai flat noodles with vegetables and JaJlg ulglasll Go dalaui o Quaillli Jag)
peanuts Odlagul

Chicken (3.200) 223 [Prawns (3.500) Ulo) | Vegetable (2.900)wiglas

ALL PRICES ARE INCLUSIVE OF TAXES



