
เรือนออร์คดิสเปเชียล เอ
Stuffed Chicken Wings, Thai Crispy Pork spring rolls and 
Thai Spicy Fish Cakes 

เรือนออร์คดิสเปเชืยล บี
Thai Spicy Pork Cakes, Chicken Satay, Prawn Toasties and 
Thai Duck Spring Rolls.  

 
เรือนออร์คดิสเปเชียล ซี
Chicken Satay, King Prawn in Bread-crumbs, Thai Spicy 
Fish Cakes and Aromatic Crispy Duck with Pancakes and 
Dressing. 

 
 ขา้วเกรียบกุง้  

Served with a peanut sauce and a sweet chilli sauce. 

 
 รงัทอง  

 
A combination of minced pork, paprika, onion, sweet corn 
and carrots in crispy rice dough baskets, served with a 
sweet and sour chili plum sauce. 
 
 

  ถุงเงนิ  
 

Bite size servings` of minced pork and vegetable wrapped 
in a rice dough sheet and deep-fried, served with a sweet 
and sour chilli plum sauce. 
 
 

   ปอเป๊ียะทอด  
 

A mixer of minced pork, mixed vegetables, glass noodles 
wrapped in a rice dough sheet and served with a sweet 
and sour chili plum sauce. 
 
 

  

ปอเป๊ียะเป็ดทอด  
 

A special recipe of roasted duck, glass noodles, and mixed 
vegetables wrapped in a crispy rice dough sheet, served 
with a sweet and sour chili plum sauce. 
 
 

  

ขนมปงัหน้าหมู  
 

Crispy deep fried slices of toast topped with minced pork 
and served with sweet and sour cucumber relish. 
 
 

   ทอดมนัปลา  
 

Cod combined with a spicy red curry paste and chopped 
green beans, lightly fried and served with a sweet and sour 
cucumber relish 
 
 

  

ปีกไกส่อดไส้  
 

Deep-fried chicken wings stuffed with minced pork, garlic 
and bamboo, served with a sweet and sour chilli dip. 
 
 

   กุง้โสรง่  
 

King prawns wrapped in a light pastry, served with a 
crispy salad, and sweet and sour plum sauce. 
 
 

 ทอดมนักุง้  
 

Prawns cakes combined with water chestnut, kiffir lime 
leaves, lightly fried andserved with a sweet plum sauce. 
 
 

   สเตะ๊กุง้  

Marinated king Prawns grilled in bamboo skewers and 
serve with peanut sauce and cucumber relish. 
 
 

   ทอดมนัหมู  

Minced pork combine with a spicy red curry paste and 
chopped holly basil, sweet basil, kiffir lime leaf and lightly 
fried served with sweet and sour chilli sauce and 
cucumber relish. 
 
 

  

ขนมปงัหน้ากุง้  
 

Crispy deep-fried slices of toast topped with tasty minced 
prawns and served with a sweet and sour cucumber relish. 



  

ซีโ่ครงหมบูาร์บคีวิ  

Pork ribs marinated in garlic, ginger and dark soy sauce 
and served in a rich barbeque sauce. 

 
 

สเตะ๊, หม,ู ไก่  
 

Lean strip of marinated, pork or chicken grilled in bamboo 
skewers and served with a peanut sauce and cucumber 
relish. 

 
  ไกห่อ่ใบเตย  

 
Chicken marinated in garlic, herbs, sesamee seed and 
oyster sauce wrapped in pandanus leaf and deep-fried. 

 
  

กุง้ชุบแป้งทอด  
 

Deep-fried King Prawns and mixed vegetables served with 
a sweet and sour plum dip. 

 
   หอยจอ๊  

 
Deep-fried crabmeat, king prawns and cod fish minced 
together with Thai herbs then wrapped in yellow bean 
pastry served with side salad and a sweet and sour plum 
sauce. 

 
 หอยนึ่ง

Steamed Mussels with Thai herbs serve with home-made 
chilli sauce. 

 
 หอยยา่ง  

Lightly grilled marinated fresh scallops served with chilli, 
lemon and garlic sauce. 

  เกี๊ยวทอด  
 

Crispy pastry folded in minced pork, spring onions, 
coriander and garlic, served with a chilli plum sauce. 

 

เป็ดแพนเค็ก 
ท ัง้ตวั

ครึง่ตวั 

เศษ ตวั

(Served hot, medium or mild) 
 

    ตม้ย าไก่  
 

Tender bite sized pieces of chicken in a rich mixed 
vegetable broth liberally spiced with chilli, lemon-grass, 
lime juice and citrus leaves. 
 
 

    ตม้ขา่ไก่  
 

Pieces of chicken in rich vegetable broth mixed with thin 
coconut cream, mushrooms and onions and tomatoes, and 
seasoned with lemon-grass, galangal, chilli and other 
aromatic spices. 
 
 

  ตม้ขา่กุง้

 
King prawns in rich vegetable broth mixed with thin 
coconut cream, mushrooms and onions and tomatoes, and 
seasoned with lemon-grass, galangal, chilli and other 
aromatic spices. 
 
 

 ตม้ย ากุง้
 

King prawns in a rich mixed vegetables broth, liberally 
spiced with chilli, lemon-grass, lime-juice and citrus leaves. 

 

  

ตม้ย าโป๊ะแตก   
 

Prawns, squid, crab claws and mussels and fish in a rich 
mixed vegetables broth enhanced with chilli, tangy lemon-
grass, citrus leaves and spices. 
 

 

ตม้ย าปลากะพง           
 

Tender pieces of Sea bass in a rich mixed vegetable broth, 
liberally spiced with chilli, lemon-grass, lime-juice and 
citrus leaves. 

 

 



สม้ต าไทย  

Thailand’s most popular salad made with papaya, French 
beans, carrot, ground nuts and garlic served with seasonal 
mixed leaf. (Served Hot, Medium or Mild) 
 
 

คอหมยูา่งน ้าตก  

Bite sized pieces of tender pork char grilled and then 
combined with lemon-grass, onions, chilli, Grounded roast 
rice, citrus leaves and coriander.  
(Served Hot, Medium or Mild) 
 
 

ย าเน้ือ, หม ูหรือ ไก ่  
 

Bite sized pieces of tender chicken combined with lemon-
grass, onions, chilli, citrus leaves and coriander. (Served 
hot, medium or mild) 
 
 

  ย าทะเล    
 

Spicy mixed seafood combined with lemon-grass, onions, 
chilli, citrus leaves and coriander. (Served hot, medium or 
mild) 
 
 

ย าปลาหมกี  
 

Cooked tender squid with spicy lemon juice, garlic, chilli, 
onions and coriander. 
(Served hot, medium or mild) 
 

เน้ือยา่งน ้าตก

Thai style beefsteak Bar-B-Q served with a hot spicy chilli 
dip 
 
 

 ย ากุง้  

A tangy prawns salad with onions, chilli oil, cucumber and 
coriander. (Served hot, medium or mild) 

 

ย าวุน้เสน้    

Prawn and minced pork in a spicy glass noodle salad made 
with spring onions, chilli and coriander. 
(Served hot, medium or mild) 
 
 

ลาบไก่
Finely minced chicken cooked with ground chilli, lime 
juice, spring onions , shredded lime leaves and groun roast 
rice. (Served Hot, Medium or Mild) 
 
 

ลาบหมู
Finely minced pork cooked with ground chilli, lime juice, 
spring onions, lime leaves and ground roast rice. (Served 
Hot, Medium or Mild) 
 
 

ขนมจีบ  
A special recipe of minced prawn and pork with water 
chestnut wrapped in a wanton sheet and served with 
sweet soya sauce. 
 
 

ขา้วเปลา่

 ขา้วผดัไข่

 ขา้วเหนียว

ขา้วอบกะทิ  

มนัฝร ั่งทอด 

กว๋ยเตีย๋วผดัไทย


