


Tom Yam GoonGg MAPHOON
Thai spicy and sour soup with milk,
prawn and lemongrass in coconut shell

120

N

.

KnuAa Ous MAPHOON

Fried rice with mixed vegetables,
coconut flesh served with deep fried beef

120
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Coconur Ice CREAM

Homemade young
coconut ice cream

FRESH
Young Coconut

50
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.‘Gar Hor Bar Toey | 7o.0 ﬂ"“."‘

¢ Glartey

. GooNG HoMm SABAL' | 70.0

=i/

Deep-fried sheimp rolls

Marinated chicken in pandanus leaf

Taop ManN GoonG | 85.0 Py

A,
Prawn cake
Top MANPLA | 750 £

Light curry flavored fish cakes

MianGg KArM | 55.0 &
Dried shrimps, shredded coconut and peanui

wrapped in fresh Thai beetle leaves with savory dip

Yum Pak BoonG KroB | 75.0
Crispy fried morning glory and prawn

with chili sauce dip

MEeE GroP | 60.0 <P
One of So Thai's ancient recipe — sweet and sour
crispy noodles with shrimps, chicken; bean curEi.
pickled gar:[ic and yellow:bean paste
: ¢
KRATONG THONG | "45.0
Sautéed minced chicken, shrimps and

sweet corn. Served in a basket

* Gar Takral | 60.0 '.i-,,';".“-z-‘

Fried, chicken wing with crispy lemon grass

Pou Pian Top | 60.0

- Deep fried spring rolls filled with minced chicken,
i £

Het @ Extu Hot
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11. Lap @
North Eastern spicy’herbal salad, roasted rice and lime
marinated with . '

_ .Temporary Unavailable

-

12. YAMSoM O | 700 &
Spicy pomelo salad with minced chicken

13. Yam Goong Foo MamMuanG Sop | 8s.0
Deep-fried minced prawns with spicy mango salad

14. YaM NEUA YANG | 90.0
Grilled beef salad with mixed greens, tomatoes
and frésh lime chili dressing.

15. YAM PET YANG | 8s.0
Grilled roast duck salad with mixed greens, tomatoes
and fresh lime chili dressing

16. Poo Nim Yam Som O | 8s5.0
Spicy pomelo salad with soft shell crab

17. Goong PHA | 105.0

Hot and sour grilled shrimps with lemongrass

18. YAM Tua PLuu | 65.0 &
Wing bean salad, with chicken, shrimps, roasted coconut,

chili jam and fresh lime juice

19. Yam Pra DukeFoo | 700 € @
Deep-fried minced catfish served with spicy mango salad

20. Som Tum PoLLAMAI | Temporary Unavailable
Spicy mixed fruit salad

21. Som Tam | 60.0
Spicy papaya salad

22. YAM MAMUANG | 70.0
Spicy mango salad with chili and lime juice

%0 Guilaplo fou il &p Glgnatuno ish ) Mediwo Hol




@- Tom Yam GOONG
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23. Tom Yam GoonGg | 95.0 o
Traditional Thai soup with prawn, mushroom
and lemongrass

24.  Tom YaM GOONG MAPHAOON | 120.0
Thai spicy and sour soup with milk, prawn, and lemongrass
in a coconut shell, Served for 2 person

25, Tom Kua Gar | 60.0

Herbal coconut milk soup with sliced chicken breast

26,  NEUA NonG Lar Tom SaeB | 85.0 €
Hot & spicy and sour stewed beef soup drum stick,

served for 2 person

27.  GANG Juep Tao Huu OrN | 60.0 ”‘Cm B

Clear chicken soup with glass noodle, radish, soft bean curd, GANG JueD Tao Huu OrN
minced chicken, shrimps, spring onions and coriander leaves
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31.
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33-

| 31° PLA KRAP‘ON.
(Live, 20

KApuk NEUA YANG | 205.0 { £27%)

Grilled ribs with chef specialty sauce

NEuA YANG | 170.0 &
Grilled Australian sirloin beef seasoned with

Thai herbs served with spicy sauce

Gar YANG | 95.0 m
Marinated chicken, grilled with lemongrass

served with chili sauce

PrLa KrRAPONG PAo (L1VE, 20 MINUTES) &
M 255.0 | L 290.0
Charcoal-grilled whole fresh sea bass with salt,

lemongrass, served with seafood sauce

GooNG PA0 | 205.0 £
Charcoal-grilled prawns with garlic sauce

PLAMEK YANG | 125.0
Charcoal-grilled squid with a lime,

garlic and seafood sauce

=

—

28 KADUK NEUA YANG
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35.

36.

37-

38.

PAT MEDMAMUANG
Stir-fried sweet and sour 's'auce,'cashew nuts and dried chili

@® Gai/ Chicken : 75:0
® Gogng/ 'Shrimp 115.0

PrEw. WARN GA1 | 65.0 o)

\whs)

THORD GRATIAM PRIK THAL

@® Neua / Beef _ 95.0
® Plamek { Squid 85.0
@ Goong / Shrimp 115.0

[ ] Poe Nim/ Soft Shell Crab 155.0

Pap Prik Tial Dam :
Stir-fried with black pepper with a choice of :

@® Neua / Beef _ 95.0
® Plamek / Squid 85.0
® Goong/ Shrimp 115.0

@ Poo Nim / Soft Shell Crab 155:0

Pat GrRAPrAO ©

Stir-fried with chilies and holy basil leaves with a choice of :

@ Gai/ Chicken 750
'. Meua / Beef 105.0-
@ Plamek/Squid -85.0 ™
@ Goong / Shrimp 115.0

@® Poo Nim / Soft Shell.Crab 155.0

-

. Stir-fried with garlic and pepper sauce wit.h a choice of :

.- Stir-fried sweet and sour chickenwith tomatoes, cucumber and onions

—

Q@
o

Goong Op Wunsin €
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39.  KarKem %) =) L e T Ka1 Kem
Stir-fried curry.an;c! salted egg with'a choice of:
@ Plamek / Squid 85.0 )
® Goong /Shrimp 115.0 - : - ¢

40.  PHAD TALAY NAM PRIK PAOW (MIXED SEAFOOD)| 90.0
SHrimp, squid and fish, fried with sweet chili paste and basil leayes

" 41.  GooNg Op WunseEN | 110.0 &

Baked prawn with vermicelli, black mushrooms, spring onion,

chinese celery and garlic in clay pot

0 Gulahlo fou il &p Gignaturo Qish Mo Hol: ) ol * ) Esbre ol



Thai beef noodle soup

43. Puap Taar § m
Stir-fried shrimps, chicken, eggs,
tomatoes, bean sprouts, spring onion with :
® Waunsen / Vermicelly 85.0
® Kwetiau / Noodle 85.0

44. RAAT NA
Fried noodles, topped with thickened gravy with : e
@® Gai/ Chicken 65.0
® Neua/ Beef 75.0 |

® Talay/ Seafood 85.0

45. THAI SUKIYAKI NOODLES | 115.0
Suki style seafood with homemade flat noodles

_—

@ GoEey TEow NUER Sop
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THAI SUKIYAKTI NOODLES
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46.

47.

48.

49.

50.

51.

52.

53-

Krao PHAD Pra Kem | 65.0
Fried rice with salted fish served with cucumber,

coriander leaves and spring onions

K#ao PHAD SusParoOD | 85.0
Fried rice with chicken, shrimps, fish, pineapple

and cashew nuts

Kuao OuB Nam-Liaes | 95.0 £
Fried rice with chinese black olive and chicken served

with fresh chilies, lime, shallot, and cashew nuts

Kxao PHAD Gwio WARN | 60.0

Fried rice with beef and green curry served with salted egg

Kuao CHOOK GAPI | 65.0
Fried rice with shrimp paste topped with sliced egg,

dried shrimps, and sliced green mango salad

Knao Prap Tom Yam | 60.0

Fried rice with tom yam paste and shrimp

K#ao OHB MAPHAOON | 120.0 &

Fried rice with beef, dried mixed vegetables, coconut
flesh, baked in young coconut shell.

Knao Pap PHU | 65.0

Fried rice with crabmeat and egg

SR8 K1Aao PHAD PHU
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54. PHED Top Sauc MA KaMm | Temporary Unavailable

Deep-fried duck with tamarind sauce

55. PLA MIANG KARM

Deep-fried whole fish with Thai herbs and served
with fresh spring green, fried small shrimps (ebi)
and peanuts

@ Sea Bass M 245.0 | L 290.0
@ Grouper M 295.0 | L 330.0

56. PraA BasiL ”;Q
Deep-fried whole fish with crispy hot basil
® Sea Bass M 245.0 | L 290.0
® Grouper M 295.0 | L 330.0

57. PrLaTop NamPra &
Golden-fried whole sea bass with shredded mango,

red onions and home-made fish sauce

@ Sea Bass M 245.0 | L 290.0
@ Grouper M 295.0 | L 330.0

%0 Guitable o Hidy p Gignatune Gish ) Mediuns ot

58.
59.

ot & oo ol

PraSamRop &
Deep-fried whole fish with spicy,

sweet and sour sauce ! _ :
@ SeaBass M 245.0 | L 290.0
® Grouper M 295.0 | L 330.0

CHUU CHil GOONG | 205.0 &

* Prawn dry red curry with coconut cream

and kaffir lime leaves






PLA KRAPONG / PLA KAO

60. St Ew (LIVE, 20 MINUTES)

Steafned'whniq sea bass / grouper with. soy. salice
® Sea Bass M 250.0 | L 290.0°
l'!l Grouper M 300.0 | L 330.0

61. MANAOW (L1vE, zd MINUTES) €
Steamed whole sea bass / grouper with fresh
lime juice and chili seiu-:e\ :
® Sea Bass M 265.0 | L. 290.0
® Grouper e IVE 315.0- 40123300

62. GOONG NEUNG GR’A'rmM | 195.0
Steamed prawns with-garlic, ginger,

black mushrooms, spring anions and Chinese c_eiery

63. PLAMEK NEUNG MANAOW | 155.0
Steamed stuffed squid with prawn with fresh

lime juice, chili-and coriander

GoonGg NEUNG GRATIAM

%0 Gt i, & Glgnetine Oh ™ Meduns . 1t it it
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Y8 GANG PET PHED YANG

GAanG Gwio WARN &)

Authentic green curry with coconut cream, sweet basil leaves,

long eggplant and chilies. Choice of: ;
® Neua/ Beef 90.0
® Gai/ Chicken 80.0

65. GANG PET ¢
Famous Thai red curry with coconut cream,

sweet basil leaves, long eggplant and chilies.

Choice of:
® Neua/ Beef 90.0
@® Gai/ Chicken 75.0

66. Rori Canar | 50.0 m

Good companion with curry

67. GANG PET PHED YANG | 95.0 &)
Roast duck red curry with coconut cream,
sweet basil leaves and fresh fruits in season

(Lychee, Grape and Pineapple)

68. GANG Mussaman €p
Ancient recipe red peanut curry with potatoes and choice of : !

® Neua / Beef LTS - GANG MUSSAMAN
® Gai/ Chicken 75.0

69. GANG PANANG
Thickened and sweet red curry with a choice of : \
® Neua / Beef 95.0 . . : =
® Gai/ Chicken 85.0 -

S %0 Gutaso o i & Gignatuo Ok 4 Mt )t ) G ol L



KA1 JiEw NuA PHU \ WA ST
Omelette with Crab Meat L

Ba "

75
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MAD KE YAO PAD PLA KEM

71.

72.

73-

74.

75

76.

77

Pap Pk Ruammir | 65.0 3
Stir-fried mixed vegetable with oyster sauce

MAD Kt Yao PAp PLA KEM | 65.0 &
Stir-fried eggplant with garlic, soya bean,

salted fish, minced chicken and oyster sauce

PAD PAk BOONG Fa1 DanG | 55.0

Stir-fried morning glory with garlic

GOONG PatT Nam Prik Garr | 65.0 €
Stir-fried spicy shrimp paste with shrimps

and long beans

PHAD Tua LuanTOW | 65.0
5tir-fried snow peas, straw mushroom
and baby corn with oyster sauce

Kat Jiew Nua PHU | 75.0 2%

-

Omelette with crab meat

BroccoLl GRATIAM | 70.0 b’;
Stir-fried broccoli with garlic

Paxk BoonG PHUD Gapr | 60.0
Stir-fried morning glory with shrimp paste
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82.

83.

84.

Rua Mit | 50.0 m

Sweet corn, young coconut, jackfruit and arenga palm fruit

with coconut milk

FAx THONG SANGKAYA | 50.0 &

Thai custard with pumpkin

Man CHAM | 50.0
Cooked tapioca in syrup topped with coconut cream

KHao Niew Ma-MuanG | 55.0 &p

Thai mango with sweet organic glutinous rice served with coconut milk

BuarLoy Sam SEE | 30.0 ”}@
Sweet cubical flour and taro in coconut milk syrup

Lop CHONG | 50.0 &
Sweet corn, taro, green tapioca, black sticky rice and with coconut milk

CoconuT Ice CREAM | 65.0

Homemade young coconut ice cream

83 REe

CHONG



FAx THONG SANGKAYA
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TEA ~ ICED

THAI ICED TEA WITH MILK 35
Our special "red tea” with milk.

THAI ICED GREEN TEA WITH MILK 35
Our special "green tea” with milk,
definetely have to try.

ICED TEA 25
A Classic ice tea.

ICED LEMON TEA 30
A classic iced tea freshly brewed assam tea,
add with a shot of freshly squeezed lime extract.

COFFEE ~ HOT

ESPRESSO 35
It is shot of espresso, is pure coffee
served without milk.

AMERICANO 40
An espresso thinned with hot water.

HOT CAPPUCCINO 40
Espresso topped with steamed and foamed milk.

TRADITIONAL COFFEE 45
Coffee served with condensed milk and sugar.

CAFFE LATTE 45
A shot of espresso layered with warm
frothed milk

HOT CARAMEL MACCHIATO 45
Espresso, foamed milk and caramel.

COFFEE ~ ICED

THAI ICED COFFEE WITH MILK 35
Our special "black-coffee” with milk.

ICED CAPPUCCINO 40
Espresso and milk poured over ice.

ICED CARAMEL MACCHIATO 55
Espresso, foamed milk and caramel.

Natural Butterfly Pea with Natural Roselle Drink
. Honey&lime -  Improve blood circulation,
. Boostimmunity, Anti-Aging. © - rich of antioxidant,
LY i - : 2
MOCKTAILS
LYCHEE LEMON SODA 65

Perfect for all time refreshing mocktail.

We used freshly squeezed lemon juice, our home
made secret recipe of lychee puree, fresh mint leaves
and ending with a splash of soda.

LYCHEE COLADA 60
Absolutely virgin. Mixtures of lychee fruits,
coconut syrup, pineapple juice and fresh cream.

HAT MAYA SUNRISE 65
Our all-time favorite! Combination of fruit juices,
our special homemade lemongrass syrup and grenadine.

SOFT DRINKS

EQUIL NATURAL / SPARKLING 30
SAN PELLEGRINO 50
ACQUA DI PANNA 50
COCA-COLA / COCA-COLA ZERO 30
GINGER ALE 30
LEMON / ORANGE SQUASH 35
JUICE

ORANGE JUICE 60
LIME JUICE 55
FRESH YOUNG COCONUT 50
TEA ~ HOT

HOT LEMONGRASS TEA 30

This traditional tea provides both woody
aromatic flavors and full-bodied earthiness.

HOT LEMON TEA 30
Premium assam tea flavored with fresh lemon.

THAI HOT GREEN TEA LATTE 40
A must try "hot green tea” and warmed milRk.



by Chandara

So THAI BY CHANDARA
PrLAazA INDONESIA
15T FLOOR, UNIT 102-103
JL. M.H. THAMRIN KAV. 28-30
JAKARTA PUSAT 10350
PHONE: +62 21 2992 1935

MEMBER OF JITTLADA GROUP
- EST 1998 -

www.jittlada.com | (9)jittladagroup.id

All prices are quoted in thousands of rupiah and subject to 10% tax + 7.5% service charge.

Food pictures are only for references, we have the right to change the presentation.
The menu is for sale IDR 5.000.000, kindly ask the counter staff for a new one.



