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APPETIZERS

&, PHO PIA THOD JAY
Deep-fried vegetable spring rolls
FREEFS
MOPS85

SALMON YANG SAM ROS
Char-grilled salmon skewers marinated chili-lime, pickled vegetables.s s
Rz e 48 ekl
MOP90

€ CHOR MUANG
Steamed pork and prawn dumplings, garlic oil, coconut milk
PR R L3R A
MOP90

(This item is not available for the appetizer tasting platter)
(3330 pE) Spdp)

. KHAO PHOD THORD
Deep-fried corn fritters, sweet chili-peanut dip

FHF A SRR ¥
MOPS85

Appetizer tasting platter p %/ S ¥

2 selections G 3Ty MOP 140
3 selections Z MOP 190
4 selections T 3 MOP 245

€ miah o gpaxz Hrzss
& Pk s K s R
MEPRPFI A RIET
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APPETIZERS

€ THOD MUN KUNG
Deep-fried shrimp cakes, sweet-sour dip
A R 3
MOP105

THUNG THONG HED
Crispy-fried mushroom dumplings, pickled cucumber
FR2F e AL
MOP85

MIXED SATAY
Char-grilled marinated prime beef and chicken satay
L
MOP105

KAI HOR BAI TOEY
Deep-fried marinated chicken wrapped in pandan leaves
FITHER
MOPS8S8

KUNG CHAR NAAM PLA
Japanese Amaebi raw sweet prawns, lime-chili dip » »
%é PR AHEREAS
MOP165

(This item is not available for the appetizer tasting platter)
(s @7 300 F ) S )

Appetizer tasting platter p ¥/ 9 e

2 selections % 3 MOP 140
3 selections Z ¥ MOP 190
4 selections T X MOP 245

Dishes marked withfg indicate Chef’s recommendation dishes, 0:0 indicate Healthy Spa dishes
' and indicates Vegetarian dishes.
» Mild spicy  # # Spicy & # » Very spicy
All prices are subject to 10% service charge
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SALADS
o

+* SOM TAM KUNG PAOW
Green papaya salad, lightly spiced tiger prawn » &
REFARADE
MOP100

€ YAM SOM-O
Thai pomelo salad, grilled scallop, palm sugar, coconut, peanut »
§ Xt RE 5
MOP105

YAM POO-NIM
Crispy-fried soft shell crabs, spicy green mango salad » »
ABEEREFETEOE
MOP115

YAM NUEA YAANG
Grilled prime beef salad, lime chili dressing » »
BELR SR
MOP110

€ YAM KA KAI
Boiled spicy marinated chicken feet salad » &
RN
MOP120

(This item is not available for the appetizer tasting platter)
(7% 20 pE) S

Salad tasting platter p ¥ EgeiE

2 selections % 3 MOP 140
3 selections & MOP 190
4 selections T 3 MOP 245

€ miah o gpagz Hrzss
» R /5 K s ER
DAY TE-ERF 3758



ls,jl;lff’” RESTAURANTE TAILANDES “AGUA” | NAAM THAI | jEZ: B2

SOUPS
4

TOM KHA KAI 85 150 215
Siamese-herbed coconut soup,
straw mushrooms and chicken &

ERIC S 2

+*TOM JUED MOO SUB 85 150 215
Pork broth, tofu, black mushrooms, cabbage
RSN &

€ TOM YAM KUNG 100 175 245
Thai spicy-sour Tiger prawns soup,
lemongrass, kaffir lime leaf, straw mushroom » &
g RS

TOM KLONG PLA SALMON 85 150 215
Hot-sour soup, crispy-fried salmon,
Thai herbss »

A= 4F

Dishes marked with gindicate our Chef’s recommendation and,!. indicate vegetarian dishes
» Mild spicy 4 Spicy s Very spicy
All prices are subject to 10% service charge
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CURRIES

Ve B 8 &

€ KAENG KIEOW WAAN 205
NAAM’s signature green chicken curry » »

,f-ﬁi v B

KAENG MASSAMAN 200
Massaman curried prime beef shank,
lotus seeds, peanut #
BV et RS 2 T 4

PANAENG 205
Thick red curry
your choice of chicken, pork, beef, prawns »
JEiekr® - ERRIER S FER - 2 p B

2 PANAENG PAK -
Thick red curry with tofu and vegetables »
e fe B R SRR

C s e gragz: Hhayss
» R /5 K s ER
MR FT A IRIET

270

255

270

235
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MAIN DISHES
ioF

KUNG TOMYAM BOK
Wok-fried Tiger prawns,
Siamese herbs, hot and sour sauce # »
A XY B
MOP250

¥ KUNG MUNGKORN SAM ROD
Stir-fried Boston lobster (1.2kg),
hot and sour sauce, Thai basil # »
Bkt A LA (1.227)
MOP480

HOY PHAD PRIK PAOW
Wok-fried ocean clams,
roasted chili, soy bean pastes »
AABERFYE L
MOP210

POO PHAD PONG KAREE
Stir-fried Sri Lanka green crab (80og),
thick yellow curry »

B AR e R PR (800 %)
MOP430

€ ABALONE OB WOON SEN
Clay pot braised Dalian abalone,
ginger, coriander, garlic, Thai brandy
R SIEE Sl $ L g )
MOP380

‘€GAENG POL LAMAI SALMON
Grilled salmon steak (220g)
Red curry sauce, pineapple, grape, lychee
o2 d (220 )
R T I 3 SR E 2
MOP270

Dishes marked with%f indicate Chef’s recommendation dishes, 0:0 indicate Healthy Spa dishes
) and indicates Vegetarian dishes.
»# Mild spicy  # # Spicy & # & Very spicy
All prices are subject to 10% service charge
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MAIN DISHES
iy

PLA NUENG SAMOON PRAI RUE MANOW
Steamed sea bass,
Thai herbs, spicy lime chili sauces » »
§ X RATF R R
MOP260

PLA THOD
Crispy-fried sea bass, sweet and sour chili sauce
AR LA
MOP280

KAA MOO TOON
Pork leg braised in soya sauce, kalian, lime-chili dip
BLb R L fe et
MOP215

KOR MOO YAANG
Grilled pork neck, tamarind-chili sauce
BRYIATERESR
MOP185

HANG IAY GARE
US grain-fed lamb shank
braised in a red curry peanut sauce
fehee® 04 SFE b
MOP270

NUEA WAGYU YAANG
Grilled Wagyu beef,
galangal-palm sugar sauce, lime-chili dip
Hfrdpea §7 2 BL7
MOP235

PHAD KAPRAOW
your choice of minced chicken, pork, beef or prawns
stir-fried with Thai holy basil » &
RERE - FURE ~RP 2R S8
MOP210

C s e gragz: Hhayss
» R /5 K s ER
DAY TE-ERF 3758
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VEGETABLES

PHAD KANA PLA KEAM
Stir-fried kailan, crispy salted fish

[ g e

=AY R
MOP95

2. PHAD PAKBOONG
Stir-fried morning glory, fresh chili, garlics
PSR UL F
MOP95

€ NOR MAI PHAD PRIK
Stir-fried Peruvian asparagus, chili paste, kaffir lime leaf, sweet basil
IR § AP R % RE
MOP95

2. PHAD KING TAO HOO
Fried tofu, mushrooms, ginger, onion, soya sauce
SHESYE
MOP95

Dishes marked with%f indicate Chef’s recommendation dishes, 0:0 indicate Healthy Spa dishes
) and indicates Vegetarian dishes.
»# Mild spicy  # # Spicy & # & Very spicy
All prices are subject to 10% service charge
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NOODLES AND RICE
e

** 3 KHAO PHAD PAK
Fried brown rice with vegetables
P ek ) A
MOP75

ol ‘!.
¢ PHAD-THAI PAK
Fried rice noodles, vegetable, peanut, bean sprouts »

FEut e
MOPS85

€ pPHAD-THAI KHAI HOR

Fried rice noodles, prawns, tofu, bean sprouts, peanuts and egg »

FBEY 2
MOP140

“* KUEY TIEW NAAM
Thai rice noodles, clear chicken broth
your choice of prawns, chicken, pork or beef
F2Eb -ERFE B R A2
MOP105

RAD NA TALAY
Stir-fried rice noodles, assorted seafood, thick sauce
SRR DT
MOP130

KHAO PHAD
Fried rice
your choice of chicken, pork beef or shrimp
fﬁ AVE SRR 3 S R IS A s
MOP95

KHAO KLUK KAPI
Fried rice with shrimp paste, sweet pork, chili, lime
1B %5 R IS
MOP150

€ KHAO OB SUB-PA-ROD

Pineapple fried rice, yellow curry, prawn, cashew nut, vegetable

IR S e USSR
MOP165

C s e gragz: Hhayss
» R /5 K s ER
DAY TE-ERF 3758
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DESSERTS
R

+* POLAMAI SOD
Chef’s selection of freshly sliced tropical fruits & berries
served on ice, lime sorbet (for 2 persons)
hEREL A EEFREFCQ )
MOP105

€ KLUEY THOD GUB NAAM PUENG
Deep-fried banana, honey, coconut ice cream

VoF B R RO RS 2o
MOP95

€ KHAO NIEW MA-MUANG
Mango sweet sticky rice

=340 4R
MOP105

THAI LINJEE PANACOTTA
Lychee panacotta, honey jelly
2 ek &

MOP75

TUB TIM KROB
Tapioca flour with water chestnuts, sweetened coconut milk
served in young coconut

B BRI T KB
MOP105

CHOCOLATE TA KRAI
Chocolate lemongrass mousse
LR SR T
MOP75

CREAM BRULEE BAI TOEY
Pandan infused cream brulee
FLRF E AR
MOP65

Dishes marked With?{_j‘ indicate Chef’s recommendation dishes, 0:0 indicate Healthy Spa dishes
) and indicates Vegetarian dishes.
# Mild spicy  # # Spicy # & & Very spicy
All prices are subject to 10% service charge



