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5L RTINS F1VE SPICE DUCK SP*R NG
Deep fried prawns wrapped -

in tempura batter served with
_ sweet chilli sauce. coconut served with Thai Tamarind sauce.
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Sliced Duck Spring rolls with roasted

Prawns and pork n
coriander and other spices.

THAI‘BEEF SPICY SALAD CHICKEN SATAY

Grilled Beef salad with spicy, Grilled Chicken Satay with —
sour, salty and sweet flavours. Peanut sauce and Asiatic sa lad.




Salads

275 MIXED SEAFOOD SALAD 99.-
() Spicy Thai style salad with prawns and Calamari.
THAI PRAWN SALAD 79.-
Spicy Thai style salad with prawns.
SECRET GARDEN SALAD 119.-

Chicken salad made with the delicious secret
dressing on a bed of crispy spinach with roasted
coconut and tamarind sauce with Crispy noodles.

(Subject to Availability)

Soups

// TOM YUM

Hot and spicy soup served with lime leaves,
galangal, tomatoes, mushrooms and

coconut milk.

VEGETABLE 83.-
CHICKEN 94.-
By,
@%@ PRAWN 104.-
MIX SEAFOOD 104.-
TOM KHA CHICKEN 94.-

White Soup with galangal, coconut milk,
tomatoes, mushrooms and lime leaves.

//Mild //Medium /{Z/Spicy /[//[L/Vewsmcy

@E@i} Signature Dish
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Chicken salad maa’éi wzﬂz the a’ellczous secret
dressing on a bed of crispy spinach with roasted
. coconut and tamarind sauce with Crispy noodles.



Thai Stir Fries

VEGETABLE 126.-
CHICKEN 141.-
PORK 147 .-
BEEF 18-
PRAWN 174.-
DUCK 219.-
PAD PAK

Stir fried mixed vegetables in a sfir-fry sauce.

OYSTER SAUCE

Stir fried mixed vegetables in a oyster sauce.

/’;//BAS|L (Seasonal)

Stir fried basil leaves paired with vegetables,
garlic and oyster sauce.

<©> CASHEW NUTS
Stir fried cashew nuts with vegetables and

oyster sauce.
I
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<% SWEET AND SOUR
Stir fried pineapples, fomato,cucumber, and onion
with sweet and sour sauce.

JJJ ANGRY

Spicy Thai stir fried vegetables in chilli paste.

MUSHROOM AND GINGER

Stir fried fresh ginger, mushrooms and vegetables.

//Mild /}j/Medium /[”Spicy //// Very Spicy

i&% Signhature Dish

Sweet and sour Pork



DISCOVER THE TRUE |
TASTE OF THAI
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KHAO SOI '
PRAWNS / DUCK / PORK BELLY #+ R209

A thick, rich curried noodle soup with a delicious spicy, savoury and sweet

curry flavour. Topped with crispy fried noodles and pickled mustard greens.
(Subject to Availability)




Thai Curries

VEGETABLE |22
CHICKEN 138.-
PORK 142.-
BEEF 144.-
PRAWN 174.-
DUCK 219~
FISH 209 .-

THAI GREEN CURRY

Thai Green Curry is a popular Thai curry dish usually
served with rice. Cooked with coconut milk, this

salty and spicy dish can be prepared with any type
of meat, poultry or fish. (Contains shellfish)

THAI RED CURRY

Red curry with red chilli paste, coconut milk,
and vegetables. (Contains shellfish)

THAI PANAENG CURRY

A delicious red curry with coconut milk, lime
leaves, ginger, red and green peppers.
(Contains shellfish)

% THAI MASSAMAN CURRY

The king of curries: coconutty, sweet and savory
with cashew nut and potato.

Massaman Curry is a Thai Muslim dish of southern
origin. It is believed that Massaman Curry was

infroduced to the central regions through His Majesty
King Rama V’'s royal chef. The recipe was later
re-written by the Bunnark family, making it more
suitable for Thais in the central region. (Gluten free)

Thai Massaman Duck //Mild /j/lv\edium Ajj/Spicy ///j Very Spicy

)® Signature Dish
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DUCK RED CURRY ok ey
Duck with cherry tomatos, lychees,pineapples and

« vegeigbles inRedcurry sauce. o o LV L LW . 2
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ANCIENT PADTHAI PRAWNS

This ancient Pad Thai recipe used o be a Royal
treat. A traditional Pad Thai s ervedin a ‘Thai

LAMB SHANK CURRY< ,

A delicious Lamb Shank Thai Panaeng curry . + "

with crushed peanuts. >4 R 1 2 -
(Subject to Availability) + 8 #
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KOONG SONG $I 209 -

Crispy Prawns topped with Thai dressing sauce.

DUCK BEJARONG 229 .-
Crispy Duck in Thai style sauce.

A combination of chinese and Thai cuisine. Itis deep
fried in halves, its dryness is due to being deep fried so
as to bring out the crispiness in the duck. The sauce is
made separately then poured onto the duck.

THAI QUEEN CURRY 209 -

Thick mixed Thai seafood curry with prawns, fish
and calamari.

CHU CHEE DUCK/FISH/PRAWNS 225,

Thick red cumry sauce and coconut milk with
sliced lime leaves and ginger toping.

SEAFOOD SALAD YUM SAM KOB 189.-

Crispy prawns, calamari and cashew nuts served
with fomatoes, cucumber, onions, coriander and

finished with tfamarind sauce.

KHAO SOI
PRAWNS / DUCK / PORK BELLY 209~
CHICKEN 199.-

A thick, rich cumied noodle soup with a delicious spicy,
savoury and sweet cunry flavour. Topped with crispy fried
noodles and pickled mustard greens.

BASIL CHRISPY PORK BELLY 199.-
Stir fried basil leaves with Chrispy Pork Belly, Red pepper,
Green pepper, garlic and oyster sauce. (Subject to Avdilability)

KING STIR FRY 209 .~

Stir fried Prawns, calamairi, Fish and vegetables in
a stir-fry sauce.

Duck Bejarong

Chrispy Pork Belly Basil



Kho Soi Tofu Vegan

Stir fry Noodles

VEGETABLE 119 -
CHICKEN 140.-
PORK 148 -
BEEF 150.-
PRAWN 167 -
DUCK 219.-

Padthai Prawns
PAD THAI

Rice noodles tossed with cabbage, carrof,

cashew nuts, egg and stir-fry sauce.

J J PAD KEE MAO

Stir fried Spicy Thai egg noodles with vegetables

and basil leaves.

EGG NOODLE

Egg noodles tossed with cabbage, carrot, egg

and stir-fry sauce.

>NOODLE BOWL

Egg noodles with a hint of vegetables topped with

meat of your choice and Thai sauce.

T , ‘ / Mild j }/Iv\edium jf/ Spicy f/ /j Very Spicy
Noodle Bowl Chicken : P YOS

Signature Dish




Thal Rices

VEGETABLE N7 =
CHICKEN 134.-
PORK 140.-
BEEF 141 .-
PRAWN 159.-
DUCK 209 .-

THAI FRIED RICE

A light, flavoursome dish with egg, fomatoes,
prg garlic and stir-fry sauce.

*SQ? ROYAL THAI FRIED RICE

Pineapple Thai fried rice with egg, cashew nuts
tomatoes, garlic and stir-fry sauce.

Children’s Dishes

Set Lotus 86.-
Prawns Tempura& Egg Fried Rice
Set Orchid 86.-
Satay Chicken & Egg Noodle
Set Jasmine 86.-
Golden Calamari & Egg Fried Rice.
Extras
Coconut Rice 45.-
Rice with coconut, lime leaves and lemon grass.
Egg Fried Rice 45 .-

Stir fry rice with egg and vegetables.
Cashew nut  18.- Any sauce 15.-

Noodle 25.- Steamed Rice 25.-
Beef 30- Pork 29.-
Chicken 28.- Prawns 34 .-

Vegetables 25.-

«r@} Signature Dish
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Set Jasmine
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DESSERTS

SIGNATURE TEA SET

R1359per ser

Get delicious Set Thai Dessert
with any House Tea of your choice

J}f}{é{\l ‘
#1+ Deep Fried Ice Cream R99
y #+ Sticky Rice Pudding R99

Rice pudding served with Litchi
or Mango and icecream.

+*+ Thai Banana Fritter R&9

Fried banana fritter served with ice cream. B

'*I" Ice cream with chocolate sauce R79

i

+I+ Don Pedro Surprise R8O B
Amarula, Kahlua, Vanilla Ice Cream and
chocolate stick

+*4- Espresso Cinnamon Brandy R&9

Cinnamon Brandy, Espresso, and
Vanilla Ice Cream

(Subject to Availability)
4 VTS
+3+SIGNATURE | " 7

. ¢ 2 -
Deep Fried Ice Cream Espresso Clnnarnon Brandy i i i Thai Banana Fritter



SET"MENUS®

STARTER
VEGETABLE SPRING ROLLS
Spring roll pastry filled with vegetable served with sweet chilli sauce.

FIVE SPICE DUCK SPRING ROLLS
Duck Spring rolls served with roasted coconut & Thai Tamarind sauce.

PRAWN TEMPURA

Deep fried prawns wrapped in tempura batter served with sweet chilli sauce.

CHICKEN SATAY
Grilled Chicken Sataywith Peanut sauce and Asiatic salad.

TOM YUM PRAWNS ,CHICKEN, VEGETABLES
1om yum is Thai soup served with lime leavesgalangal,
tomato mushroom and coconut milk.

.

AYUDTHAYA R319 "MAIN COURSE

THAI GREEN CHICKEN CURRY
Thai green curry, flavoured with ground green chillies and exotic spices

with coconut milk served with Rice.

SWEET AND SOUR PORK 7
Stir fried sweet and sour pork with pineapple, tomato with ‘

sweet and sour sauce served with Noodles.
THAI MASSAMAN VEGETARIAN / CHICKEN CURRY
The king of curries, coconutty, sweet and savory with cashew nuts

and potato served with Rice.

EGG NOODLE VEGETARIAN / PRAWNS
Egg noodles tossed with cabbage, carrot, egg and stir fry sauce.

SUKHOTHAI R429 MAIN COURSE

DUCK BEJARONG
Crispy Duck in Thai style sauce Served with Noodles.
CHU CHEE PRAWNS

Thick red curry sauce and coconut milk with sliced lime leaves
and ginger toping served with Rice. B 7 e

DUCK MASSAMAN CURRY RS 3

Duck with cashew nuts and potatos in Massaman curry ,‘ 7w

served with Coconut Rice.

KING STIR FRY
Stir fried Prawns, calamari, Fish and vegetables

in a stir-fry sauce served with Noodles.

B

DESSERT

FRIED ICE CREAM
Our signature dessert topped with chocolate sauce.

STICKY RICE PUDDING
Rice pudding served with Litchi or Mango and icecream.

THAI BANANA FRITTER
Fried banana fritter served with ice cream.

ICE CREAM WITH CHCOLATE SAUCE



TRy

\-I

Price pe],: f
Anti Stress Back and Shoulder Massage
Foot Reflexology Massage +J+

30 mins R250 45 mins R350

cl Gk I

*?E‘Xper.ience of Thai R950 2 hours Traditional Thai Massage +}+

+f Serenity R1000 2 hours Taste of Thai Exotic ! Popular+f+
«**Heaven and Earth R1050 2 hours P 7 60 mins R400 90 mins R500

| +#+Body and Soul R1150 2 hours e Aroma Fssence +§#

— #% A Royal Treat R1250 2.5 hours y Herbal Revival +}+

% All Spa Package Include 3 course meals — Deep Muscular Massage e
Thai Cuisine Ayutthaya set menu " B 60 mins R450 90 mins R550

A / R

per Caup e

laste of Thai Exotic 60) minute massage
Includes A Light lunch and A soft drink or
A hot drink with your treatment

What is Taste of Thai Exotic Massage?\

Taste of Thai Exotic Massage is full body massage that is a combination of"
Thai massage and relaxation massages, this service includes a combination
of gentle stretching and massage in combination to relieve siress %d tiredness

Asoft Drink or A hot Drink?

Soft Drink:Coke, Coke Light,Coke Zero,Sprite, Sprite Zero,Cream Soda
Fanta Orange, Applétiser, Red Grapetiser, Kola lonic & Lemonade
Passion Fruit &bemonade, Lime& Soda,Sparking Water, Still Wat

Hot Drink: Filter Coffee, Cappuccino, Thai Coffee, Hot Chocoldlt F ive Roses (
Jasmine lea, Ginger Tea, Earl grey Rooibos lea, Green lea

A Light Lunch? A
LUNCH TIME SPECIAL (350ML PORTION) Order any Stir fry or Curry

Vegetable, Chicken, Pork or Beef served with Rice or Nooa’le
] A RN T o
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Tuesday to Sunday Gift Voucher Available 10AM to 4PM
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