
som o*
pomelo | yum dressing | prawn

hoi tod
crispyoysters | sriracha mayo (5pcs) 

hoi lai*
thai chilli remoulade | sourdough | clam
meat (3pcs)

ceviche
seaprawns | halibut | green chilli
dressing | tobiko
pla rad prik
crispy grouper | chilli onion compote

 

rib eye*
chargrilled grain fed rib eye | nam jim
jeaw 
lamb cutlets

pad thai
thai stir fried noodle wtih tamarind |
tiger prawn | cockles | tobiko

gai yang
chargrilled chicken thigh | nam jim jeaw 

ma prao*
 

khao pad
street fried rice | prawns | lapcheong |
tobiko

ma muang
 

kuagling taco

khaosan platter
assorted thai northern sausages and
cold cuts | condiments | crispy pork skin

gaeng keaw wan*
green curry | grilled chicken | orzo pasta
| feta

kerang miangkam*
betel nut leaf parcel | palm sugar |
toasted coconut | cockles (4pcs)

23

22

22

28

45 per 100g

88

23

25

25

45

35

35

28

88

26

45

gai tod
thai fried chicken wings | nam jim gai
dressing

krapao

nang gai
 

som tum

hoi talab

moo yang
char grilled pork neck | nam jim jeaw

larb kua*
isaan style pork salad | liver | baby
romaine (3 pcs) 
ka nom jing*

 

tiger prawns*
chargrilled tiger prawns | green chilli
dressing 

pat pong curry

krapao bibimbap
holy basil minced pork fried rice | egg |
northern thai sausage

38

28

48

50

28

28

38

38
 

26
 

24

25

TO EAT

tapas

grills

noodle
&

rice

platter

dessert coconutpanna cotta | thai mango |
crispy mung beans

southern chilli paste minced pork |
tortilla | pickled cucumber (3pcs)

chargrilled lamb cutlet | nam jim jeaw |
mint papaya salad
whole rack available, ask us for more
info and price

coconutgelato | coconut caramel | crispy
rice cracker| salted duck egg yolk

subject to availability

hokkaidoscallop| red curry | cockles|
vermicelli

green papaya salad | roasted peanuts |
chilli

holy basil minced pork | fried egg | hom
mali rice

crispychicken skin nachos | thai salsa|
smoked garlic aioli

yellow crab curry | hom mali rice | tiger
prawn | tobiko

fresh clams | garlic | chilli | lemongrass |
coconut | vodka



light tasting menu
chitose

chitose tomato | thai ponzu | bonito flake
larb pla

fish larb | squid ink paitee | tobiko
hoi lai

thai spicy remoulade | clam meat |crostini
_______________________________________________

khaosan tasting menu
chitose

chitose tomato | thai ponzu | bonito flake
larb pla

fish larb | squid ink paitee | tobiko
hoi lai

thai spicy remoulade | clam meat |crostini

RM55+ for 2 glass wine
RM88+ for 2 cocktails

somtum tod
crispy papaya salad | nz mussel 

chawanmushi
tom kha custard | clams

 
krapao bibimbap

 holy basil pork | hom mali rice | sai ua

ma muang
coconut panna cotta | thai mango

_______________________________________________
somtum tod

crispy papaya salad | nz mussel 

kuagling taco
southern thai chilli pork | petai | thai relish 

chawanmushi
tom kha custard | clams

gai yang
charcoal grilled chicken | red curry | rambutan

krapao bibimbap
 holy basil pork | hom mali rice | sai ua

ma muang
coconut panna cotta | thai mango

RM158+ per pax

RM128+ per pax
______________________________________________________________________

TO EAT



TO DRINK
wines

beers
cocktails

bodega san telmo malbec  or torrontes | mendoza, argentina

baby doll sauvignon blanc | marlborough, new zealand

35 | 148

168

guinness 440ml | ireland

singha 440ml | thailand

26

25

pondhubtom kha collins

taengmo

bkt khaosan tiki

gin | kaffir lime leaf | tom kha  

vodka | watermelon | clarified

whisky | bah kut teh clarified | shitake

whiskey | isaan sausage | all spice |
bitters

rum | pineapple | passion fruit | pandan

50

50

55

ladyboi

gin | lillet  | thai pickled garlic

55 bell Pepper

gin | yellow bell pepper sous vide | tonic

chrysanthemum

gin | chrysanthemum infused | tonic

50 cha dang

gin | thai black tea infused | tonic

50

50

55

55

chachak
gin| thai black tea | honey | elderflower |
milk foam

55

whisky sour
we were told its the best, find out

55

for other classic cocktails or preferences, please talk to us

spirits

siete misterios mezcal (shot)

single | six | dozen

40 | 180 |280

whisky (45ml)

kakubin, nikka from the barrel, monkey shoulders, jameson , dewars 15, balvenie 12, singleton 12,
etc

from 38 per serving 

gin (45ml)

gordon’s, rokugin, hendricks, monkey 47, gin mare, ford’s gin

from 38 per serving 

patron silver / herradura (shot)

single | six | dozen

35 | 160| 260

others acqua panna (1000ml) 22

san pellegrino (1000ml) 22
singha soda 10
soft drinks 10
mocktails 22
ask us for a list

filtered tap water 
(per person)

2.5

corkage wine ( per bottle ) 50

corkage spirits ( per bottle ) 100

espresso martini
dark rum | mr black | punt e mes

55

maya
tequila | grape | thai basil

50 negroni
gin | dolin vermouth | campari

55

light of dawn
jasmine green tea infused gin | clarified
guava | tea foam

55 l’ orange
orange infused vodka | clarified orange  

55

grant burge ink shiraz  | mc laren vale, australia 178

saito junmai daiginjo sake | japan 168

pikes riesling | clare valley, australia 188

hereford malbec reserva  | mendoza, argentina 168

khaosan house brewed thai rice wine  | 500ml* 88
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