King & 9
CIE:

Thai & Vietnamese Restaurant

TER% Appetizer

TR R E R

Deep Fried Bean Curd stuffed with Shrimp Mousse with Chives Vinaigrette »43
B AR L R 2T s
Chicken Claws and Vietnamese Pork Sausages with Spicy and Sour Sauce
ZEBSE R 562
Spicy Minced Pork with Lettuce Wrap
R E T E A s2
Thai Garlic Bread with Scallion
EARE = AU AR -
Salmon Ceviche with Crab Meat and Vinaigrette
A E BB AR ERIU+ 462
Charcoal Grilled Squid Tentacles
PR 52 (FR T 20 77 §#)
Baked Whelks with Garlic Herb Butter S74
(Preparation for food approx.20 minutes)
ZE A A ¢5
Fish Cakes with Pandanus Leaf
BRIV (EET) (58 ~ %) ¢
Pork or Chicken Satay (1/2doz)
ZIBRBEDIECEET) (4-14) s6s
Beef Satay (1/2doz)
SRR DI (4T 478
Charcoal Shrimp Satay (1/2doz)
e WA g Sy 468
Deep Fried Prawn Cakes with Tamarind Plum Sauce
R A R A B és5
Fried Chicken Wings with Garlic and Butter
FRBEFESH A BC IR0 1 563
Charcoal Broiled Tender Pork with Chili Sauce

YD Salad
Rt A - D1 &75
Pomelo Salad with Shrimps, Dried Fish and Cashew Nuts
R S B b 572
Shrimps with Green Mango and Vermicelli Salad
LG & v OUZE= (W &7

Apple Salad with Soft Shell Crab in Mango Dressing

SHUhn—RR#E: Plus 10% Service Charge

P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice
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RO At D

Scallop Tartar and Eggplant with Lime Chili Dressing »76
A H AN DEREC s BEFE A/ A -
Thai Papaya Salad with Charcoal Pork or Beef
A D1 &78
Charcoal Grilled Beef Fillet Salad
TR RE R 4 57
Spicy Bean Noodle Salad with Seafood

TREGFEEE Vietnamese Specials
Z ARG R 7 K2 £ <18
Steamed Pork and Black Fungus in Rice Rolls
VFEREG a6
Deep Fried Vegetables Spring Rolls with Vegetable Sticks
VE GRS -
Deep Fried Traditional Rice Paper Spring Rolls
e SR B 562
Prawn Mousse on Sugar Cane Stick
ZE PR A SR R 652
Steamed Shrimps and Pickle Vegetables in Rice Rolls
FRBEFE A AR SR s ss8
Rice Paper wrapped with Charcoal Pork and Vegetables Rolls
B CHGRE R AE 68
Rice Paper wrapped with Mango and Soft Shell Crab Rolls
T = Aok A 576
Rice Paper wrapped with Scallop Salmon Tartar and Vegetables Rolls
ZIORUE ¢a8
Rice Paper wrapped with Vegetables and Mushroom Rolls
BARRERE s68
Rice Paper wrapped Charcoal Beef Rolls

% Soup

ZHALRE AL ) 562
Thai Tom Yum Goong Soup (individually served)
e VB IRIEE K5 (i 1) ¢52
Pumpkin and Crab Meat with Corn Cream Soup (individually served)
F BRI S (i ) 562

Spicy and Sour River Prawn Soup Vietnamese Style (individually served)

SHUhn—RR#E: Plus 10% Service Charge

P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice
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MM A #E ()

Chicken with Cherry Tomato and Young Coconut Soup(individually served)

$58

3%H Vegetables

BRI Ve CERE
Stir Fried Broccoli and Lotus Root with Belachan

$58

O WDT R
Fried Kale with X.0. Sauce

$56

EIOTTERETE
Stir Fried Bamboo Piths, Asparagus and Mixed Mushrooms

$62

AN

Fried Minced Meat with Green Bean and Olives Paste

$58

RT3
Sauteed Water Spinach with Belachan

$52

WEEE &0, 28
Stir Fried Eggplant and Okra with Bean Curd and Basil

$58

HII

Sauteed Mixed Vegetables

$58

YEfift Seafood

BN i 0 (R HF 25 S76)
BBQ Sea Bass with Rock Salt

(Preparation for food approx.25 minutes)

$148

S =
Sea Bass with Trio Favour Sauce

$128

R E e

Vietnamese BBQ Eel with Lemon Grass

$96

EIEE ST 20 776#)
Charcoal Whole Fish with Banana Leaf

(Preparation for food approx.20 minutes)

$140

R A AR (— ) (RRHr 20 77)

Grilled Buttered Tiger Prawn with Peppercorn Vietnamese Style (1pc)

(Preparation for food approx.20 minutes)

$160

A R (—&) (FRI 20 77E)
Grilled Buttered Tiger Prawn with Orange Dressing(1pc)

(Preparation for food approx.20 minutes)

$160

BREURE DR
Fried Green Crab with Chili Paste

$320 2

Schn—AR#E: Plus 10% Service Charge
P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice
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PR O e R

Deep Fried Soft Shell Crab with Pineapple Mango Salsa >78
R ST, 531 20 ) 188
Steamed Fish on Stove Tray with Lemon Grass(Additional Soup $20)
[ & B IR B (R 25 0 8)
Baked Seafood in Whole Pumpkin $98
(Preparation for food approx.25 minutes)
Jrﬁz%ﬂ*iﬁzfi o $108
Prawns with Vermicelli in Hot Pot
HHUE W FH S74
Stir Fried Mussels with Chili Pepper
SEESAROD SRR ¢03
Stir Fried Prawns with Fresh Peppercorn

AI¥E Meat and Poultry
HEEFFEI 576
Lemon Grass Pork Chops Vietnamese Style
PEE SRR so8
Fried Beef Tenderloin with Black Pepper Sauce
e\ FORoK 85 101 $138
Grilled Marinated Beef with Green Chili Lime Sauce and Sticky Rice
BRI 108
Oxtail Stew Vietnamese Style
ZAIY \FCB e Hiar 58 T (RRIRF 20 77 4#)
Thai Lamb Chops with Vietnamese Mint Sauce $148
(Preparation for food approx.20 minutes)
B FERERCRRR A so08
Slow Cooked Chicken Thai Style and Sticky Rice
>%‘%ﬁ(iﬁ%)‘ s118
Hainanese Chicken (Half)
T 58 ARECHR K ER 576
Lemon Grass Pork Stripe with Sticky Rice
R e =R s138
Braised Lamb Shank with Port Wine Sauce
B BRI &78
Deep Fried Chicken with Lemon Grass and Chili Pepper
=RBFE -

Spare Ribs with Trio Favour Sauce

Schn—AR#E: Plus 10% Service Charge
P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice
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IIUE Curry Lover

A e A58 SH A <78
Thai Green Curry with Roast Tender Pork and Okra
TR e T R e 24~ 7 592
Vietnamese Curry Beef Briskets
Y& Tyt 2 PR T - WvE (RS 25 77 8#)
Grilled Eggplant and Chicken with Panaeng Curry S74
(Preparation for food approx.25 minutes)
A LA FHEC R AT nfvE -
Mussels with Rambutan in Light Red Curry Sauce
SR PR IINE HE(FR T 25 77 $8)
Baked Curry Chicken with Fresh Bread $148
(Preparation for food approx.25 minutes)
T e 2 <03
Chicken Roulade with Herbs Green Curry Sauce
LLmme B SR $138
Braised Lamb Shank with Pumpkin in Red Curry
BRI 320/
Fried Curry Crab Singaporean Style
SHIIE =E S s78
Mussaman Curry Lamb Spare Ribs with Dried Onion and Ginger
DALY $160
Fried Curry Prawn Singaporean Style
AW IUEWNEEL S oy vy ¢185
Red Curry with River Prawn and Pai Tai
T IE 32 -
Green Curry with Mixed Vegetables

8K Bz % Rice and Noodles
BN 572
Pai Tai with Shrimps
e RS S RPN D2 BIL v ¢50
Vietnamese Raw Beef with Rice Noodle in Beef Broth
R FESR05 T sa
Vietnamese Shredded Chicken with Rice Noodle in Supreme Soup
2R G AR ¢62
Fried Rice Noodle with Pork in Gravy

Schn—AR#E: Plus 10% Service Charge
P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice
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R SR A AT IS

Cold Rice Vermicelli with Charcoal Beef »52
R FL R RS -
Cold Rice Vermicelli ,Vietnamese Pork Sausages and Chicken Wings

R BE AP SR -
Vietnamese Fried Vermicelli with Crab Meat

= EFATRE R ER &7
Fried Red Rice with Seafood

oo SE RN ER 582
Fried Rice with Chicken Fillet in Fresh Pineapple

M RN ER (FRIF 25 77 48)

Baked Seafood with Fried Rice in Young Coconut $82
(Preparation for food approx.25 minutes)

RIPFATE NIV ER &78
Fried Rice with Minced Meat and Tom Yum Goong

EapoNEs el T 572
Fried Egg Noodle with Seafood and Chili Basil Oil

SREE H B ¢

Steamed Rice

Schn—AR#E: Plus 10% Service Charge
P ([Es DL All prices quoted in Hong Kong Dollars
NEUEEL » LRSS {Ti4%0 Details are subject to change without further notice




