
APPETIZER

KHAI LOOK KEUY 
Thai-style fried eggs in sweet tamarind sauce, topped with 

crispy shallots

MUEK YANG PRIK ONG (GF) 
Grilled baby squid served with Northern Thai tomato-chili dip

TUNA MAN MUANG SALAD (RAW, GF) 
Fresh tuna salad with purple sweet potato, shallot, lemongrass, 

mint & chili lime dressing

MAIN COURSE

KHAO MAN KLON
Southern Thai squid ink fried rice topped with salted egg yolk, crab, 

squid, cilantro, shallots, long hot chili pepper, crispy garlic. served 
with chili fish sauce

CHU CHEE PLA YANG (SPICY) 
Grilled branzino with Chu Chee coconut red curry, kaffir lime leaves 

& long hot chili pepper

LARB PED WITH KHAO JEE (SPICY)
Spicy duck larb with toasted rice powder, shallot, mint, galangal, 
culantro & kaffir lime leaves. Served with grilled sticky rice, egg, 

cucumber, lettuce & cilantro

DESSERT �

KHANOM TUAY
Steamed coconut custard

MAN CHEUM 
Sweet simmered cassava in syrup, served with coconut milk 

& young coconut

G LIN  THAI BISTRO
�$45 


