Festive Brunches paite|

AED 245 SOFT | AED 395 HOUSE THE RITE OF SIAM

FRIDAY 4TH, 11TH, 18 TH DECEMBER | 12.30PM - 4PM | DJ AND DRUM PERFORMANCE

Yam, ThOd, Nung A Selection Of Small Plates

Som Tam Je V@

Green Papaya Salad, Cherry Tomato, Apple, Cashew Nut, .
Tamarind Dressing Drlnks
Goong Yang Yam Ma Muang Mocktails
Grilled Prawns Green Mango Salad, Onion, Chilli, Coriander, Thuk Thuk
Cashew Nut, Lemon Dressing Chao Phraya
] Cha Nom Yen
Sate Gai Cha Manao
Grilled Marinated Chicken Sate, Coconut Milk, Lemongrass, Fresh Coconut
Turmeric, Peanut Sauce C Ktail
. ocktalils
Vegetable Spring Roll, Sweet Chilli Sauce Thai Collins
Kafae Yen Martini
Charn Lak Main Course Ueap verm
Pattaya Spritz
Gaeng Khiew Wan Gai Wine

Chicken Green Or Red Curry, Thai Eggplant, Coconut Shoot,
Thai Sweet Basil

Goong Phad Med Ma Muang® @

Sparkling
House Red & White

Wok Fried Crispy Prawns, Cashew Nut, Spring Onion, g:aer g
Dried Chilli, Oyster Sauce ang beer
Pla Nung Ma Now ® Spirits 30ml
Steamed Seabass Fish, Garlic, Chilli, Thai Celery, Vodka
Lime Chilli Sauce Rum
Gin
Phad Phed Nuea Tequila
Wok Fried Beef Red Curry, Long Beans, Finger Root, Whisky
Thai Eggplant, Coconut Shoot, Green Peppercorn,
Red Chilli, Sweet Basil
Phad Phak Ruam Mit v®
Wok Fried Vegetables, Mushroom, Soy Sauce
Kao Souy
Steamed Jasmine Rice
Khanom Dessert | Choose One *./ «M%AKES A ,;L Z}i
Pandan Creme Brulee b d el
Pandan Créme Brulee, Tropical Fruit, Thai Cookie, Pandan Coconut Sauce B ok O&)*
Kao Niew Ma Muang \ ;
Sweet Sticky Rice, Mango Ripe, Coconut Syrup, Moong Bean k%i \l{ ] )
HOSPITALTIT)Y

FOR BOOKINGS 800-666-353 | restaurants@saroodhospitality.com | www.makeitadecembertoremember.com

®@Alcohol @ Nuts & Seeds @ Gluten free ¥ Vegetarian C Diabetic friendly @ Contains shellfish @ Vegan dish () Dairy free
Please inform us of any allergies or dietary requirements before ordering. All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax.
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AED 245 SOFT | AED 395 HOUSE THE RITE OF SIAM

FRIDAY 4TH, 11TH, 18 TH DECEMBER | 12.30PM - 4PM | DJ AND DRUM PERFORMANCE

Yam, ThOd, Nung A Selection Of Small Plates

Som Tam Je
Green Papaya Salad, Tomato, Apple, Cashew Nut, Tamarind Dressing

Poh Pia Thod ©@ Drinks
Vegetables Spring Roll, Sweet-chilli Sauce Mocktails
Yam Som O ©¥@0O Thuk Thuk
Pomelo Salad, Dried Coconut, Peanut, Thai Dressing Chao Phraya

. Cha Nom Yen
Dim Sum Phak® Cha Manao
Vegetable Dim Sum, Cabbage, Onion, Mushroom, Soybean, Garlic Fresh Coconut

Cocktails

Sup Soup | Choose One Tolad® Nagm
Tom Khar Phak ©@0® Thai Collins

Kafae Yen Martini
Tom Yam
Pattaya Spritz

Tangy Vegetable Broth, Coconut, Mushroom, Cherry Tomato,
Lemongrass, Galangal

Tom Yam Phak Nam Saiv®

Mix Vegetable Clear Soup, Onion, Hot Basil, Soya Sauce Wme_
Sparkling
House Red & White
Charn Lak Main Course
] Beer
Gaeng Khiew Wan Phak©®® Chang Beer

Vegetable Green Curry, Tofu, Eggplant, Thai Basil .
Spirits 30ml

Tao Hoo Phad Prik Thai Dum©® Voaka
Wok Fried Crispy Tofu, Onion, Capsicum, Green Pepper Corn, RuUM
Baby Corn, Black Pepper, Soya Sauce Gin

- Tequila
Phad Thai Je Whisky

Vegetable Thai Noodle, Tofu, Bean Sprout, Tamarind Sauce

Phad Nor Mai Fa Rang Tao Hoo©®
Wok Fried Asparagus, Mushroom, Garlic, Chilli, Soya Sauce

Khao Phad Phak©®
Vegetables Fried Rice, Pineapple, Spring Onion, Tomato,

Soya Sauce
-X *’-ﬁeg\};?_;?%\
* ‘* A
Khanom Dessert | Choose One f%eﬁ%ES [ /N
Tap Tim Krob | St
Crispy Water Chestnut, Sugar Syrup, Coconut Milk, Crushed Ice B x O&)*
Kao Niew Ma Muang \ ;
Sweet Sticky Rice, Ripe Mango, Coconut Syrup, Sesame Seeds SA \l{ ] )
HOSPITALTIT)Y

FOR BOOKINGS 800-666-353 | restaurants@saroodhospitality.com | www.makeitadecembertoremember.com

®@Alcohol @ Nuts & Seeds @ Gluten free ¥ Vegetarian C Diabetic friendly @ Contains shellfish @ Vegan dish () Dairy free
Please inform us of any allergies or dietary requirements before ordering. All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax.



