CHEDI THAI BISTRO
LU N C H

STARTERS

-------------------------------------------------------------------------------------------------------------------------

*Thai Chicken Wings:

Crispy chicken wings, a sweet Thai chili sauce blended with Sriracha chili.

Duck Salad: Stewed duck breast with Thai herbs, spring mixed, tomato, citrus soy vinaigrette.
Tofu Summer Rolls: Rice paper wrapped with romaine heart, avocado, cucumber, carrot, peanut sauce.
Chicken Curry Puff: Caramelized chicken with potato, parsnip, served with cucumber relish.
Steamed Shrimp & Chicken Dumplings: Wonton skin wrapped Shrimp & CK, shitake mushroom.
Shrimp Sarong: Crispy egg noodle wrap with marinated shrimp, served with plum sauce.
Tofu & Vegetable Soup : Steamed tofu, wild mushroom, baby spinach
Spicy level: *Mild

**Medium

***Spicy

ENTREES

------------------------------------------------------------------------------------------------------------------------Served with Jasmine rice, Brown Rice add $1, Sticky Rice add $1, Quinao add$3
Main courses substitutions for $10 are available with
Vegetable, Tofu, Chicken, Angus Beef at no charge, Shrimp add $2

$10
**Tilapia Pad Phik King

String bean, bell pepper, red curry paste, kaffir lime leaf

*Yellow Curry with Tofu
Carrot, potato, onion, coconut milk

Pad Thai with Chicken

Rice noodles, egg, tofu baked bean curd, chives, peanut

**Wok Basil with Angus Beef
String bean, bell pepper, onion, Thai basil,
chili-garlic puree

Young Ginger with Chicken

$15
***Charred Squid

Stir fry squid with Thai herbs, onion, sugar snap pea
red bell pepper, black peppercorn sauce

Thai Hainanese Chicken Rice

Slow cooked chicken meat, steamed rice with chicken broth,
ginger, cucumber, cilantro, soybean dipping sauce

Garlic with Shrimp

Sauteed shrimp, string bean, broccoli, carrot, cauliflower,
asparagus, garlic sauce.

*Turmeric Curry with Shrimp

Spinach egg noodle, tofu, carrot, onion, coconut milk

Rad Nar with Seafood

Fresh ginger, onion, carrot, black wood ear mushroom,

Broad rice noodles, broccoli, carrot, brown garvy sauce

Cashew Nut with Tofu

Pineapple Fried Rice with Salmon

Sugar snap pea, bell pepper, water chest nut, onion,
cashew nut, tamarind chili sauce.

Rice sauteed with egg, curry powder, chopped salmon
cashew nut, onion, pineapple

*Panang Curry with Beef

**Eggplant with Seafood

Grilled Pork Chop

**Tilapia with three flavors sauce

String bean, sugar snap pea, bell pepper, coconut milk

Marinated pork chop with Thai hearbs, carrot, broccoli,
roasted rice-lime dipping sauce on the side.

Japanese eggplant, onion, bell pepper, basil, yellow bean sauce

Crispy Tilapia, cherry tomato, bok choy, kaffir lime leaf

Tax, beverages and gratuity are additional. No splitting or sharing,
18% service charge will be added for parties of six or more.

