SALA BUA

Thai Cuisine

Thai food is usually enjoyed in a group, and everybody tastes from all the
dishes put on the table. Appetizers, salads, soups and main courses are
sampled as they are served, together with rice. Thereafter the desserts are
ordered and served.

There is no waiting between first, second and third
courses like in Western cuisine.

All our food is cooked traditionally “Thai-style spicy”, unless specifically
ordered otherwise. Please indicate to your waiter or waitress if you like your

food cooked mild. For your reference on the menu, we have
indicated spicy dishes with chilies:

& medium spicy & & spicy

We do welcome

T
VISA

All prices are free of service charge and VAT



1/911/@1 ¢nem Pho Pia Thod

Our special Spring Roll recipe of "Gai Baan Chicken",
vegetable stuffing and served with apricot sauce

mazln Satay Gai
Strips of grilled marinated chicken served with a peanut sauce

neaxuv1Ilwa Thod Man Khao Phot
Deep-fried corn cakes

anyuuilinea Phak Choop Phaeng Thod
Deep-fried mixed vegetables Tempura style

2 Goong Ha Kao
Steamed shrimps wrapped in “Kao” rice sheets served with soy sauce

99 Uamdnyuuilanen Goong or Pla Muek Choop Paeng Thod
Deep-fried shrimps or squid in crispy butter

Sala Bua Special (recommended for 2 persons )
A selection of different appetizers of the day

~| fn_-a Thai Salads
..-f\

gusilng # Som Tam Thai
Spicy green papaya salad with peanuts and dry shrimps

awln/ vy » Larb Gai or Moo
Spicy chopped chicken or pork salad

€193y # Yam Tua Plu
Spicy wing bean salad with grounded chicken or pork, shrimps and herbs

g1jdu  # Yam Woon Sen
Spicy glass noodle salad with shrimps, minced chicken and vegetable

g1¥afamania # Yam Hua Plee Sala Bua

From Payom's kitchen: spicy banana blossom salad with grounded chicken,
prawns, egg and exotic Thai herbs

&¥ila # Yam Seafood

Spicy seafood salad with herbs

gawa1 # Goong Phraa

Spicy shrimps salad with lemongrass
All prices are free of service charge and VAT
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Soups

ANE Ty # Tom Yam Goong or Thalay Naam Khon 140

The Thai's favourite soup: Spicy soup with prawns or seafood,
fresh coconut milk and exotic Thai herbs

anelnmila # Tom Yam Gai Naam Sai 120
Spicy clear chicken soup with lemongrass and galangal

anv1ln Tom Kha Gai 120
A refreshing soup of chicken, coconut milk, flavoured with lemongrass and galangal

unada JudunyduaIHTIenza

Gaeng Jued Woon Sen Moo Sap Sarai Thalay 100
Glass noodle soup with grounded pork, seaweed, tofu and vegetables
nIenAg i Fila Guay Tiaw Naam Seafood 100
Clear rice noodle soup with seafood

Chef Payom Special Creation

4 = :’ a
NA1ELaaNA U ININANT

Goong Lai Sua Thod Naam Prik Phao 150 / 100gr.
Deep-fried Tiger Prawns with chili paste and vegetables

Yameasa1a Pla Thod Sala Bua 50 / 100gr.
Deep-fried whole fish with one side garlic/pepper and other side sweet & sour sauce

vaudesunzlnd Pla Jean Ta Krai 50 / 100gr.
Deep-fried whole fish with tamarind sauce and lemongrass

tamnzwekina1 # Pla Krapong Phad Chaa 120
Stir-fried slices of sea bass with spring onion

iamzwiaIndn # Pla Krapong Loak Jim 120
Poached slices of sea bass served with lime & garlic sauce

Yamidindialuidn Pla Muek Phad Khai Kem 140
Fried squid with salted eggs and spring onions

lidensinszimsinsey Khai Yeaw Maa Krapow Krob 140
Fried black salted eggs with chopped chicken and basil leaves

All prices are free of service charge and VAT



N Classic Dishes

A AnaIn Pak Ruak (Vegetable)
m \‘ Steamed mixed vegetables

AarnsIn Phad Pak Ruam (Vegetable)
Stir-fried mixed vegetables with oyster sauce

Aarnialniuas Phad Phak Boong Fai Daeng  (Vegetable)
Stir-fried morning glory

aanzianAn Phad Kana Pla Khem (Vegetable)
Stir-fried kale with salted fish

Filaaning1s Seafood Phad Phong Kary
Stir-fried seafood with curry powder

gakianfsearae Goong Phad Priew Warn

Fried shrimps with pineapple, mixed vegetables and sweet & sour sauce

gaiaveanzvmilan Goong Phad Sauce Makham Priek
Stir-fried shrimps with tamarind sauce

Indianiauzaiag # Gai Phad Med Mamuang

Stir-fried chicken, vegetable, fried dry chili and topped with cashew nuts

Insin¥s Gai Phad Khing
Fried chicken with ginger and Soya bean sauce

'/ vy neansziisunsnlng Gai or Moo Thod Krathiem Prik Thai

Fried chicken or pork with garlic and pepper

HyNz113 Moo Manow
Steamed pork with lemon, garlic & chili sauce

10/ viy /1itodianszams1 4 Gai or Moo Nue Phad Krapow
Fried chopped chicken, pork or beef with basil leaves

1ido Fiaransnlnest Nuea or Seafood Phad Prik Thai Dam
Stir-fried beef or seafood with black pepper

1ierimiiures Nuea Phad Naam Man Hoy
Stir-fried beef with oyster sauce and vegetables

Aandaln /my /1ile  # # Krua Kring Gai or Moo or Nuea
Fried grounded chicken, pork or beef with herbs and chili

All prices are free of service charge and VAT
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Traditional Curries

W 1nadigannuln nza # Gaeng Kiew Warn Gai or Thalay 120/150
Chicken or seafood in a medium spicy gentle green curry sauce

unwwadln a1 # Panaeng Gai or Pla 120
A red curry dish of chicken or fish in coconut milk flavoured with sweet basil

uwuads # Panaeng Goong 140
A red curry dish of prawn in coconut milk flavoured with sweet basil

upaneysln  # Gaeng Kary Gali 120
Chicken southern style yellow curry

sauln 1ile  # Massaman Gai or Nuea 120

A typical dish from South Thailand: slowly braised chicken or beef in a medium
spicy gentle sauce with potatoes and peanuts

updduvzenlunem # Gaeng Som Cha Om Khai Thod 120
Sour red curry with fried egg and tip of acacia

unsthny # # Gaeng Pha Moo 120
Hot curry with pork, mixed vegetables and Thai herbs

Noodles

walnagean Phad Thai Goong Sod 100
The popular thin fried rice noodle dish with peanuts and shrimps

(<4
Aa%e3In 1y Phad Si-iew Gai or Moo 80
Fried large rice noodles with chicken or pork and vegetables

fngoIn Phad Si-lew Phak (Vegetable) 80
Fried Noodles with vegetables and white soy bean sauce

swniln vy #ila Raad Naa Gai or Moo (Seafood) 80 (100)
Large rice noodles in sticky sauce with chicken, pork or seafood

All prices are free of service charge and VAT



%E‘ Rice

919838 Khao Suay dish / bow

Steamed “Khao Hom Mali” Jasmine Rice

9136010 1y 49 Fila Khao Phad Gai or Moo or Goong (Seafood)

Fried rice with chicken, pork, shrimps or seafood

snaraaif/ifzsaln sife iy Khao Phad Sapparod Gai or Moo or Nuea
Fried rice with chicken, beef, or pork and pineapple, served in a pineapple

9130aRn Khao Phad Phak
Fried rice with egg and vegetables

>\Z Vegetarian Dishes

'd ? Y o o o Y .
ANENWNIYE # Tom Yam Phak Naam Sai
™~

Anvuian Tom Kha Hed
Coconut soup with mushroom and galangal

AaknsIn Phad Pak Ruam
Stir-fried mixed vegetables with white soy bean sauce

Aarnialniuas Phad Phak Boong Fai Daeng
Stir-fried morning glory with white soy bean sauce

g3enday Tua Njok Phad Tao Hu
Fried bean sprouts with bean curd and white soy bean sauce

Naiweny Massaman Tao Hu
Massaman Curry with potato, bean curd and peanuts

unadINueny # Gaeng Kiew Warn Tao Hu
Green Curry with vegetables and bean curd

Anf3e311ueyf Phad Priew Warn Tao Hu
Stir-fried bean curd and vegetables with sweet & sour sauce

4198AAn Khao Phad Phak or Sapparod
Fried rice with vegetable (or with extra pineapple)

All prices are free of service charge and VAT

Spicy clear vegetable soup with fresh milk and exotic Thai herbs
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Seafood BBQ

Catch of The Day (subject to availability)

gaans Andaman Lobster
Grilled on the BBQ 200/ 100gr.

Lobster Thermidor
Cooked lobster meat mixed with a cream
sauce, put into the lobster shell, sprinkled with
parmesan and baked in oven

200 /100gr.

+ 150 Baht Food preparation

i 50 / 100gr.
Grilled on the BBQ Deep-fried with garlic & pepper
Grilled in banana leaf and foil Deep-fried with sweet & sour sauce

Steamed and topped with lime, garlic, & chili sauce
Steamed with Soya sauce

gemendo Tiger Prawn 150 / 100gr.

Grilled on the BBQ

Deep-fried with chili paste and vegetables

Steamed and topped with lime, garlic, & chili sauce

i/ Crab 60 / 100gr.

Grilled on the BBQ

Steamed and served with lime, garlic & chili sauce
Stir-fried with curry powder

amidin  Squid 50 / 100gr.
Grilled on the BBQ

Stir-fried with chili paste

Fried with garlic & pepper

voemuadg Mussels / Clams 35/ 100gr.
Steamed with exotic Thai herbs

ﬁﬂﬂﬁa‘fﬂéﬁ Sala Bua Seafood Basket (recommended for 2 persons) 1’250

2 Tiger Prawns, 1 squid, 1 whole fish, 2 crabs, 1 portion of mussel/clams
served with salad or steamed Jasmine rice.

All prices are free of service charge and VAT



