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(26) Pla Muek Kratiam
Crispy deep-fried squid garnished with salt,
pepper and garlic

(27) Pla Muek Pad Prik

Stir-fried squid platter with ginger, onions, capsicum,
baby corn, long beans and hot basil leaves

(28) Pla Muek Yad Sai *New

Saquid stuffed with minced chicken,
served in a Thai Red Curry sauce

WOK CRAB ygalaloutl

== (3l Singapore Pepper Crab

Stir-fried mud crab in a tangy black pepper sauce

-== (32 Singapore Chilli Crab
Stir-fried mud crab garnished with garlic, onions,
mushrooms, and baby asparagus in red chilli sauce

e .
<= == (33) Poo Pad Prik Pao *New
Stir-fried mud crab garnished with chilli paste,
onion and capsicum in a basil sauce

== (34) Poo Pad Phong Kraree

Soft-shell, wok fried crab in a savoury
Thai yellow curry sauce
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