The Miss Siam Legemf

LA fKingc{om’s fncﬁanting Cu(inary Traditions. ..

For centuries, Thai cuisine has embodied the nation’s cultural
ﬁeritage. The exquisite blend (f f[avors vital to Thai cooﬁery -
a séi@%[ uniting @( gpicy, saﬁfy, sweet, sour and bitter — makes
every meal a sensory cﬁafigﬁt Add considerable tﬁougﬁt given
to presentation inc(ucfing vivid colors as well as &ficate(y
formec[ decorative elements, and those enjoying a wef(-})rqoarecf

Thai meal are certain to be enchanted.

Thai recipes }oassecf down tﬁrougﬁ generations ref(ect the
traditions cf Old Siam. Long Egcore the modern, cosmqoofitan
ways of contemporary Tl hailand, a ﬁufy’s cooEing skill remained
essential to her allure, Just as much as her su}ya[e mind and
gmcefu[ movement. Hence the Thai })roverﬁ, Cooﬁing works
[ike a charm. And because Siamese ladies were blessed with
a trqpicaf clime that yieﬁéc[ so much from land, river and sea,
tﬁey were aﬁ%nﬁec( abundant ingrecfients to create new and

intm’guing dishes for husband and fami(y.

This same tﬁ(mgﬁgﬁf cggn’oacﬁ to Thai cuisine gives ‘Miss Siam
restaurant a simiﬁzr[y Eeguifing allure. All the herbs and 5}9ices,
all the [oving[y cmfrecf decoration, all the grace and charm ...

tﬁey’re all here at Miss Siam, where the ﬁagemf [ives on.
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/20 ‘Baht
Crigoy noodle Thai styﬁa ffavor with sweetening tamarind sauce
n¥NTAUNNIIATAN

/80 ‘Baht

Cmf a[ee}? fnecf spring rolls stuﬁ%c{ with crab meat served with Jo[um sauce
o) auf

/60 Baht
Q)eq%friecf taro jam pastry stuﬁ(ecf mixed prawn & coconut
ANIANUNDN

/20 ‘Baht
Cmsgy afeey fnec{ prawn qup}aeaf with }ocmcaée rolls served with }oﬁim sauce

IENAAN

120/120 ‘Baht
‘Deqa-fn’ecf ﬁsﬁ cake or prawn cake blended with Thai herbs & curry paste served
with jweet gﬁifi sauce and ground peanut, cucumber & shallot
NanNBUN 1’75‘?}1’7\7

240 ‘Baht
Mixed special cﬁef sry[é satay, chicken }oorﬁ Beef served with _peanut sauce &
sweet chili sauce and ground peanut, cucumber and shallot
ﬂ)lﬁ'luﬁ%&l@u\?ﬂlu@ HJ?}I Hﬁ%

290 ‘Baht
Mixed starters qf ‘Miss Siam menu : :prawn spm’ng 1’0[( ﬁiecf taro jam pastry -
stuﬁ(ed mixed prawn, mixed satays, crab meat sprmg roll all served with assorted P ==
condiment sauces t - ﬂ
]
SoueMsIEaEHN , Ty
/60 Baht -
Fried chicken wmgs 5t1ﬁec( with minced }aorE & prawn
Yorigdl } L
/20 ‘Baht
Fried sundried ]oorE with srivacha chili sauce o ..I .
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Som Tum Gai Yang & Yum Nuea Yang~ ' *

L
All }on’ces are in Thai Eaﬁt, 10% service cﬁarge and 7% government tax are aﬂoﬁ’caﬁfe. .
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Yum Hua Plee 220 Baht
Banana blossom salad Thai styﬂa with prawns & ﬁ’ne herbs
e?m“q)tzgn’)\m%
o)
Yum Tua Ploo 210 Baht

Wing bean salad Thai sty[e with prawns & ﬁne herbs f[avorecf with coconut

o N\
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Yum Nuea Yan 360 Baht
S]aif}/ rilled sirloin o Eeef salad with ﬁesﬁ herbs and grapes
drfodtment ity
o)
Larb Moo /Kai /80 ‘Baht

Spicy minced pork or chicken salad Northeast style with ground roasted rice,
chili, shallot, spm’ng onion, coriander, mint served with gamisﬁecf
muny o I

Yum T¢ a[ay 280 ‘Baht
S}Jicy mixed seaﬁaocf salad Thai sty&e with fresﬁ herbs, chili and lime J’uice

gmeia

Som Tum Gai Yang 220 ‘Baht
CchJaya salad thai sty[e with garﬁc, chili, dried sﬁm’mys, served with gn’((ecf
chicken & gamisﬁecf

sinlne ley

Yum Woonsen 220 ‘Baht

Sjaicy lass noodle salad Thai styﬂz n ﬁne herbs with minced yorE and prawns

: ﬂg)uu
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Plah Ch(o[%/ Shell Takrai Sod 260 ‘Baht
Special scallops salad in fine herbs favored with fresh lemon glass
wa’vwaaz%@ﬁg:%

Yum Dork Care 220 ‘Baht
Thai f[awer blossom salad with prawn, minced porﬁ & roasted _peanuts

gamenin

Yam Khamin Khaw 220 Baht
S}ﬂicy white turmeric salad with prawn, minced yorﬁ & shallot
s N
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Sou]os

Tom Yum Goong 220 ‘Baht
?picy hot & sour thick or clear river prawns soup with lemon g[ass, ga[angal: Eaﬁcir
ime, coriander, chili, ﬁme juice & mushrooms

)
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Tom Kha Gai 180 Baht
Chicken in cocorut soup with lemon glass, young galangal, kaffir lime, coriander, chili,

[ime J’uice & mushrooms

dain

Gaeng Jued Sarm Ga Sat 220 ‘Baht
Clear free range chicken broth in light herbs with condiments of chicken, prawn, pork
& sago

llﬂ\?}ﬂﬂ%&lm}’tﬁ%&l

Poh Taek 320 ‘Baht
Syi?/ hot & sour mixed secg(ood soup with lemon gfass, gaﬁznga(, Eaﬁﬁ’r [ime, coriander,
chili, lime juice & mushrooms.

1"@9777%34@

Gaeng Som Khai Cha Om 220 ‘Baht

Thai sour s? with Thai spinacﬁ omelet served with friec[ sundried ﬁsﬁ
ummﬁ/\l ?jié@&/ a1
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“Namm Prik Ka Pi Gub Pla Tu.
All prices are in Thai baht, 10% ser;/ic-e cﬁarge and 7% gm_/lerﬁmleﬁt mx-'bmf‘ agp}p[{;é@% - \
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Namm Prik Ka Pi Gub Pla Tu 220 ‘Baht
Q: ﬁ\ai sgic sﬁrimy paste cﬁjo, served with friea{ mackerel & mixed fresﬁ vegetaﬁﬁzs
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Namm Prik Ma Kam Orn 280 ‘Baht
Sgur and goicyoung gamarinc[ cﬁ'}), served with sundried ﬁ'sﬁ & mixed- vegetaﬁ(es

dmsnuzneeuntUauaninga

Namm Prik Poo Lohn Gub Pla Fu 220 Baht
Scfr avor crab meat in coconut mousse cﬁjo, served with crispy fm’ecf ﬁsﬁ
Hﬁum@%‘ﬂfmr\/
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iAlT}n‘ices are in Thai bah
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Gaeng Phed Ped Yang 220 ‘Baht
Roasted duck in red curry with [ycﬁee, }Jinecgyaﬁa, tomato, red chili, sweet basil leaves &
coconut milk

unvidmidagny

Gaeng Khiew Wann Gai 220 ‘Baht

Chicken green curry with aubergine, sweet basil leaves and coconut milk
unianannln

Mussamun Nuea 250 ‘Baht
Beef mussamun curry with potato & nutme
J;z' Ty with p g
UMINTNBIUD
Pha Q\faeng Gae 520 ‘Baht

T asty thick and creamy lamb curry with lbngcm

Unuvinenuany

Gaeng Nuea Prik Khi Noo 360 Baht
Beef curry with bird eve chili and coconut milk
J VJ% N
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) CP(a me Poryg Tod Sarrﬁ Roc[
& Pla Hi-Ma Nueng Ma Now

7[[[]91’1665 are in Tﬁm Baﬁt 10% service cﬁarge and7/ government tax are a}?}O[lCG,E[e
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Main Diishes

Gai Phad Med Ma ‘Mueng

Nuea Phad Namm Mun Hoi
Smrjgeg Eegf with oyster sauce

IOARUNNTYOY

Gai Tod Krueang Thed Thai
iDegp- ied chicken with Thai gpice and herbs

Nrineminyevinaaegnine

Woonsen Phad Nuea Poo
Sti;friecf lass noodle with crab meat
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Pla Kra Tong Tod Sarm Rod
@eqa:fm’ec{ seabass tqoyez[ with three f(avors chili sauce

zﬁvnrgwwmwwmw\%ﬂ%&/rﬁ

Phad Cha Hoi Shell
Stir—fried scaffqps with chili and Thai herbs
)
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Goong Phad Priew Wann
Sweet and sour prawns with mixed vegetaﬁ[es
o) od
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Moo Phad Ka Pi Bai Ho Ra Pha

Stir-fried pork with sﬁrim]a paste sweet basil leaves
W%/WWH?U?U nyenn
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Sautéjcf chicken in very thin batter with cashew nut, syring onion & dried chili
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Phad Prik Thai Dam Moo / Gai / Goong 220/320 ‘Baht
Stir—friecf joorE, chicken or prawn with black pepper
)
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Phad Tao Hoo Song CKrueang 220 ‘Baht
?)ee;gyfr wafwegg t@q,t tcngmg Mfﬁ }91" awn, Cri CLE cmc{ ’]901" E sauce
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Pla Tub Tim Tod Kra Tiem Prik Thai 450 ‘Baht
Deqo— ied Jomﬁ ttf%za tq,zpe(f with crispy fneaf garﬁc & ‘peppers

2.6’77’)UW3JW@WI’IT&’W)UN NUGINENIY

Pla Hi-Ma ‘I\fueng Ma Now 520 ‘Baht
Steamed snow ﬁsﬁ with chili, garﬁ’c, coriander and lime juice
Lfﬂ?E&I:fE\]&/&’u’ifJ

Vegemﬁfe @isﬁes

Phad Puk Boong Ka Pi /40 ‘Baht
Stir—fn’ecf moming glory with sﬁrim]o paste
g

Phad Puck Ruam /60 ‘Baht
Stir-fried mixed vegetaﬁ(es
W%WH?QNEWT

Ka Nar Pla Khem /40 ‘Baht
Stir—friec[ 6(1[6 with salted ﬁ'sﬁ.
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One fogmzss @isﬁes

Phad Thai Goong 220 Baht
Stir-fried Thai noodle with prawn, dried shrimp, ground peanut & bean sprouts
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Phad Kua Gai Noodle 120 ‘Baht
Stir—frieJ fresﬁ noodle with chicken

wAemaRain

Phad See Eiw Moo / Gai /' Nuea /80 ‘Baht

Stigfriec[ fresﬁ $odk with yorﬁ, 6eef or chicken and soya savce

<N \ZI M
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Khow Phad Poo / Goong 220 ‘Baht
Fried rice with crab meat or prawns
?%QW?%JH\;@ ﬂu\?
/N
Khow Phad Naem / Moo / Gai /80 ‘Baht

Fried rice with fermentec[ }oorﬁ, Jaorﬁ or chicken

2/ L)lzl
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Rhad Na Moo /Tt a[ay 180/220 ‘Baht
Stir—friec[ noodle with yorE or seafoocf and broceoli in gravy sauce
) ol
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Khow Phad gycﬁee 220 Baht
Fried rice with shrimps and hychee
%@W}%u@’

Khow Phad Prik Bai Ka Prow Moo / Gai / Nuea 180 Baht
Stir—friecf }oorﬁ , chicken or Eeef with chili and basil leaves on top }J(ain rice
) I\

ﬂ?@WWWTﬂ?UﬂT&’&WT’7

Khow Sua;y 30 ‘Baht

Plain steamed rice
Hoah
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Polla Mai Thai /50 ‘Baht
Thai trqpicalfresﬁ fruits ﬁom the season

wm\lw)fwam@wm@
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Polla Mai Loy Kaew /50 ‘Baht
Thai fresh fruit of“/tﬁe season in syrup
Wﬁ\ZN@@UMﬂQ (Vl’]@?ﬂ’lﬂ)

Khow Niew Ma Meung /80 ‘Baht
Sweet sticﬁy rice with ye[[ow mango and fresﬁ coconut milk

o) [ o’J N\ @)
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Tub Tim Grob 95 Baht

Chill water chestnut with grenac(ine syrup and crush ice

Wﬁ&/ﬂ)&m&/
.
TIce Cream Ka Ti Sod 95 Baht . 4

Coconut Ice-cream with thai on’ginaf tqpping condiments.
\Z@ﬂ%\ﬁ“&ln8>ﬂ)ﬁw%wlﬂ§’!@\70£l”l\7\lﬂéjj

All Jam’ces are in Thai Eaﬁt, 10% Service cﬁm’ge and 7% govemment‘mx are qpyﬁgaﬁ[é.
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