NCG Aug — Sept Essence Weekend Promotion:
Brunching in Bangkok

e From Buffet to Table

e SOUPS
1. TOM YUM KUNG £f&1hi5
2. Tom Kha Gai FEA T35
e SALAD
1. Thai Corn Salad With Salted EggZe i | & K i 12
2. Spicy Mangosteen Salad Fermented Fish Sauce And Dry Baby Shrimp3RBK ILAT i 12 1E &
7= MK EL
3. Fresh Pomelo Served With Poached Prawns And Roasted Coconutfif 8z #hF i 1
4. Thai Fried Shrimp Chips Serve With Sweet Chili Sauce Or Peanut ButterZ =\ YE 4R F 1+ &f
HENRELE
5. Thai Style Seafood Rice NoodlesZR = ;i@ & K ¥ 70 12
6. Shredded Green Papaya Salad Served With Spicy Citrus Thai Dressing & A I\ i 13
7. Thai Minced Pork SaladZ¥ =X A B fik £ i 18

e APPETIZERS

1.

2.

Silken Smoked Salmon/ Roasted Smoked Salmon Fillet and Served in Chili-Lime Garlic Jus
=X AR T EENRRT
Thai Herbal MusselsZR Bl 244 & O

e Main Crouse

(o}

(o}

CURRIES
1.GAENG KIEW WAN GAI / Thai green curry chicken served with green chillies,

coconut milk, eggplant and fresh Thai basil & MNE

2.Cheeky Cow Curry / Beef Cheeks — Slowly Braised for Several Hours Brown Curry
with Confit of Shallot4- g K& B 47 0 12

3.Roasted duck breast red curry served with cherry tomatoes, pineapple, sweet
basil and kaffir lime#T 1l V& /& f& g

4. Lemongrass Yellow Curry mixed with Seasonal Vegetables & Potatoes & 3 = Ml

WE 5 2R

SEAFOOD



1.Thai Spicy and Sour Sea BassZR =\ it Fi fig fa
2.Banana-mundi /Banana Leaf Wrapped Barramundi in Kaffir Lime Leaf and
Galangal in "Nahm Jim" SauceZE B f¥ i M (¥ R HEHE

o MEAT DISHES
1.GAI YANG / Char-grilled chicken with homemade Thai spice mixZe =\ & B (EE &
H&
2.Thai Volcano RibsZ = M ILEER

3.Chicken In Basil Leaf/ Stir-Fried Minced Chicken in Hot Basil Leaf#& $hZE 1) #f

o NOODLES & RICE
1.The Golden Oldie - Traditional Pad Thai Prawn Noodles topped with a Crispy Egg

RAELED
2. Brown Crab Claw with Brown Rice and a hint of Lemongrass 2% 2 1) 8

3.Stir Fried Prawns Tossed with Mushrooms, Peppers, Sweet Basil in Chili Jam on
Crispy Egg Noodlessk IS #2 3R U 2E 1 iR 4
4.Fried rice with chicken, pineapple & pork flow:i& && % % ¥ £
o VEGETABLES

Zs

1.Stir-fried mixed vegetables with oyster sauceZR =t 1 B i 32

2.Stir-Fried Tofu in Basil Leaf B & T SRR #HEE
o DESSERT

1.TAKO/ Water chestnuts, taro, sweet corn, coconut creamii & 78 K %
2.Thai Milk Tea Panna CottaZR I I E

3.Ginger Créme BruleeZ T EEHER T

4.Thai Rainbow CakesT B &

5.Taro Cake BB &

6.Pumpkin CakeRg I ¥&

e From QR Code to Table



o APPETIZERS
1. Fresh Rice Paper Rolls with Grilled Shrimp & Mango and Fresh Herbs&$1

FEXRES
2. Fresh Rice Paper Rolls with Avocado Basil, Mint Leaf 4=l R K&
3. Thai giant shrimp’s sashimiZg =X &t

4. Assorted Sashimi Rl &
5. Fried chicken thighs marinated with lemongrass & sesame soy sauce and

wrapped in Pandan leaves /T ] 3= & &

6. Pan-Fried Fish CakesZ = £ 8f

7. Thai Prawn Cake & 12 JE 4R &

8. Crispy fried chicken wings marinated with Thai herbs and spices Z & VE
£

9. Deep-fried Shrimp with Sugar CaneZ = FF 1R

10. Grilled pork neck served with traditional spicy sauce B {& &8

11. Deep-fried morning glory with chili and topped with crispy garliclE Z2 10 3£
o Noodles Soup
1. Thai Boat Noodles R AR EE

2. Roll Noodle with Fish Ballfa .72 {§

o Main Dishes
1. Roasted Beef with Thai Herbs & A~ {1 82 & 4
Squid served with satay saucei B & fif

s

2.

3. Chicken served with satay sauce;J B S 3

4. Beef served with satay sauce;2 B B4

5. Pork served with satay saucei) B & 1E5E

6. Prawn Served with Satay Sauce > B & {4

7. Lamb Chops with Garlic Marinade Sauce $& £ HE
8. Water Prawn with Thai Herbs }& K BB

9. Deep Fried Soft Crab with Yellow Curry 2z M0 E &k &5
10. Oyster Crispy fried PancakeZ% =, 4 {F Ril

11. Roasted Oyster/E&EtE

12. Roasted ScalloptE#F

13. Fried Enoki Mushroom with Tamarind Sauce ERJF & &t &%

o DESSERT



1. MANGO STICKY RICES = ¥E K8k
2. Thai Milk Tea ZX I E



