DUCK Jdad!  SIDE DISHES il 5LisY

(62) Peking Duck AED 59.00 tﬁ&yﬂ day (65) Phad Phak Bung Fai Dang
Barbeque-roasted duck wrapped in pancakes Bgalll 5 pmandl g goddl dal Stir-fried kang kung with garlic
and served with aromatic spring onions, yian ¥l Joadl oo pd Qilkaally
cucumber and Hoi Sin sauce O (550 dabin g 5L

(66) Phad Phak Ruam Mit

Wok-fried assorted vegetables in oyster sauce

= (63) Gaeng Phet Ped Yang  AED 55.00 b oo cn pinle

Roasted duck in Thai red curry SN anlio2 jadl byl
sauce with tomato, pineapple ‘phw‘tﬂa:i-\-.l)\ﬁm‘w:j‘ (67) Kana Nam Man HO_)/
and sweet basil leaves 3oLl Sloms , 1 3151 5 LuliLYI Wok-fried baby Thai broccoli in oyster sauce
= (64) Ped Phad Prik*New AED 45.00 asas* <l Ky = (68) Gaeng Phak Ruam *New
Stir-fried roasted duck with Jalall s mamdl g pasmdl dad! Mixed vegetables in a
capsicum & onion in Jendly slondl ymadl Thai green or red curry
a garlic sauce psidldalon

= (69) Tofu & Eggplant Sambal *New

Stir-fried tofu with eggplant in a sambal sauce

= (70) Tofu Egg Plant *New
Stir-fried eggplant, onions, tofu and
Thai basil in a Thai chilli sauce

== (71) Black Pepper

Mushrooms *New
Stir-fried mixed mushrooms and tofu
in a black pepper sauce

SMALL / LARGE
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