
Our cooking is borderless. We wander across South-East 
Asia, yet our hearts belong to Bangkok. We cook with 
the utmost respect, seeking authentic flavours shaped 
by our travels, heritage, and curiosity.

Our vegetables follow the seasons, and our meats come 
primarily from Flanders—never from outside Europe—
carefully selected by Hendrik Dierendonck and Van 
Engelandt.

Our menu evolves with the seasons and is guided by 
daily arrivals.

Some dishes are quite spicy, and many contain fish 
sauce. Please ask your server for guidance, and let us 
know of any allergies or dietary requirements.



SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut	

4.5 

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 

LARGER

16 

19 

14 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil

17 

MAINS - Served with rice

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

LUNCH SPECIAL

LUNCH OF THE DAY	  
Ask our staff about our quick lunch fix

BAO, LUNCH OF THE DAY, COFFEE OR CHOCO KIWI         25 
Ask our staff about our quick lunch fix

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut  

4.5 

CHAR SIU TOFU BAO (1p)(v)                             6                          
Deep fried tofu, hoisin mayo, pickled pak choi

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 

LARGER

16 

19 

14 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil	  

17 

MAINS

30 

18 

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

TIGER PRAWNS (2p/4p)        	 22 / 34                                    
Grilled tiger prawns, nam prik butter, coriander

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GOLDEN CURRY
Yellow curry, Hokkaido pumpkin, parsnip crisps &
coriander

 (v)

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

THAI ROASTED CHICKEN LAAB
Roasted Thai chicken, laab seasoning, khao khua,
fresh herbs & greens, crispy chicken

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut	

4.5 
d nam jim

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 
 & sticky 

LARGER

16 
ew nuts, 
ton crackers

LAAB NUEA 	 19 
Dierendonck West vlaams rood tartare, laab seasoning, 
khao khua, fresh herbs & greens

	 14 
y Nam Yum 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil

17 

MAINS - Served with rice

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic
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10 
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Mussels stir-fried in oyster sauce, chili,  
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17 

MAINS

30 

18 

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

TIGER PRAWNS (2p/4p)        	 22 / 34                                    
Grilled tiger prawns, nam prik butter, coriander

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GOLDEN CURRY
Yellow curry, Hokkaido pumpkin, parsnip crisps &
coriander

 (v)

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

KALE TEMPURA (1p)(v)
ale tempura, red fermented nam jim

VEGETARIAN MENU

FOR THE WHOLE TABLE

—

KALE TEMPURA 

Kale tempura, 

red fermented nam jim

MAPO TOFU  

Tofu, mushrooms, Sichuan oil and 

pep

Steamed silky Chinese eggplant, 

crispy chili oil,soy-sesame dressing, 

scallions

GAENG TUUMII CABBAGE

Grilled white cabbage, southern Thai 

sweet-sour coconut curry, watercress

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

ROASTED THAI CHICKEN LAAB 

Roasted Thai chicken, laab seasoning, 

khao kua, fresh herbs & greens, crispy 

chicken

SHRIMPS AND FIG YAM  

Shrimp, fresh figs, cucumber, mint, 

coriander, makrut lime, shallots, black 

vinaigrette

—

BEEF CHEEK HUNG LAY 

Slow-braised beef cheek, Northern 

Thai curry, pickled ginger, shallots, 

coriander, peanuts, confit garlic

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

60PP

MAPO TOFU (v)
Tofu, mushrooms, Sichuan oil & peppers,
green onions
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toast coconut	

4.5 

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

K 0 
C
r

LARGER

MAPO HUMMUS (v) 	 16 
Tofu cream, candied white soy beans, cashew nuts, 
champignon de Paris, mala chili oil & wonton crackers

19 

W 4 
W
d
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MAINS - Served with rice

BEEF CHEEK HUNG LAY	 29 
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W 4 
W
d
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d nam jim

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
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10 
 sticky 
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champignon de Paris, mala chili oil & wonton crackers
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khao khua, fresh herbs & greens

	 14 
Nam Yum 
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17 
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Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
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DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 
 sticky 

LARGER
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champignon de Paris, mala chili oil & wonton crackers
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30 
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Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic
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coriander, krupuk

TIGER PRAWNS (2p/4p)        	 22 / 34                                    
Grilled tiger prawns, nam prik butter, coriander

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GOLDEN CURRY
Yellow curry, Hokkaido pumpkin, parsnip crisps &
coriander

 (v)

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

KALE TEMPURA (1p)(v)
ale tempura, red fermented nam jim

VEGETARIAN MENU

FOR THE WHOLE TABLE

—

KALE TEMPURA 

Kale tempura, 

red fermented nam jim

MAPO TOFU  

Tofu, mushrooms, Sichuan oil and 

peppers, green onions

EGGPLANT  

Steamed silky Chinese eggplant, 

crispy chili oil,soy-sesame dressing, 

scallions

GAENG TUUMII CABBAGE

Grilled white cabbage, southern Thai 

sweet-sour coconut curry, watercress

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

ROASTED THAI CHICKEN LAAB 

Roasted Thai chicken, laab seasoning, 

khao kua, fresh herbs & greens, crispy 

chicken

SHRIMPS AND FIG YAM  

Shrimp, fresh figs, cucumber, mint, 

coriander, makrut lime, shallots, black 

vinaigrette

—

BEEF CHEEK HUNG LAY 

Slow-braised beef cheek, Northern 

Thai curry, pickled ginger, shallots, 

coriander, peanuts, confit garlic

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

60PP

PAD PAK FAI DENG (v)
Stir-fry of pointed cabbage, pak choi, cashew nuts,
Thai chilies & garlic

BROWNIE & PANDAN
Pecan nut brownie, pandan ice cream, yuzu salted
caramel

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut	

4.5 

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
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10 

LARGER

16 

19 

14 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
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17 

MAINS - Served with rice

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3
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—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

ROASTED THAI CHICKEN LAAB 
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60PP

MAPO TOFU (v)
Tofu, mushrooms, Sichuan oil & peppers,
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K 0 
C
r
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W 4 
W
d
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LUNCH SPECIAL

LUNCH OF THE DAY	  
Ask our staff about our quick lunch fix

BAO, LUNCH OF THE DAY, COFFEE OR CHOCO KIWI         25 
Ask our staff about our quick lunch fix

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut  

4.5 

CHAR SIU TOFU BAO (1p)(v)                             6                          
Deep fried tofu, hoisin mayo, pickled pak choi

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

K 0 
C
r

LARGER

MAPO HUMMUS (v) 	 16 
Tofu cream, candied white soy beans, cashew nuts, 
champignon de Paris, mala chili oil & wonton crackers

19 

W 4 
W
d

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil	  

17 

MAINS

30 

18 

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

TIGER PRAWNS (2p/4p)        	 22 / 34                                    
Grilled tiger prawns, nam prik butter, coriander

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GOLDEN CURRY
Yellow curry, Hokkaido pumpkin, parsnip crisps &
coriander

 (v)

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

THAI ROASTED CHICKEN LAAB
Roasted Thai chicken, laab seasoning, khao khua,
fresh herbs & greens, crispy chicken

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut	

4.5 
d nam jim

LAMB BAO (1p)	 6 
Xianjiang lamb shoulder, garlic mayo, green sauce     
& pickled jalapenos

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 
 sticky 

LARGER

MAPO HUMMUS (v) 	 16 
Tofu cream, candied white soy beans, cashew nuts, 
champignon de Paris, mala chili oil & wonton crackers

LAAB NUEA 	 19 
Dierendonck West vlaams rood tartare, laab seasoning, 
khao khua, fresh herbs & greens

	 14 
Nam Yum 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil

17 

MAINS - Served with rice

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

LUNCH SPECIAL

LUNCH OF THE DAY	  
Ask our staff about our quick lunch fix

BAO, LUNCH OF THE DAY, COFFEE OR CHOCO KIWI         25 
Ask our staff about our quick lunch fix

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

SMALL

GOLAE CHICKEN SKEWER (1p)	 7 
Grilled chicken thigh, Southern Thai golae sauce, 
toast coconut  

4.5 
d nam jim

CHAR SIU TOFU BAO (1p)(v)                             6                          
Deep fried tofu, hoisin mayo, pickled pak choi

DESSERT

CHOCO KIWI	 9 
Mango cream, passion fruit, kiwi, chocolate crumble, 
crispy chocolate rice

10 
 sticky 

LARGER

MAPO HUMMUS (v) 	 16 
Tofu cream, candied white soy beans, cashew nuts, 
champignon de Paris, mala chili oil & wonton crackers

LAAB NUEA 	 19 
Dierendonck West vlaams rood tartare, laab seasoning, 
khao khua, fresh herbs & greens

	 14 
Nam Yum 

KAPRAO MUSSELS 	 18 
Mussels stir-fried in oyster sauce, chili,  
garlic & Thai basil	  

17 

MAINS

30 

18 

BEEF CHEEK HUNG LAY	 29 
Slow-braised beef cheek, Northern Thai curry, pickled 
ginger, shallots, coriander, peanuts, confit garlic

 SPICY / (v) VEGETARIAN / ADD THAI JASMIN RICE 3

SPECIAL

SIMMENTAL RIBEYE 	 34 
Grilled Simmental ribeye, Javanese sambal bajak,     
coriander, krupuk

TIGER PRAWNS (2p/4p)        	 22 / 34                                    
Grilled tiger prawns, nam prik butter, coriander

MI XAO CHAY (v)
Vietnamese stir-fried noodles with vegetables

GOLDEN CURRY
Yellow curry, Hokkaido pumpkin, parsnip crisps &
coriander

 (v)

GAENG TUUMII SEA BASS
Whole grilled sea bass, Southern Thai sweet-and-sour
coconut curry, cashew nuts, shallots & mint

KALE TEMPURA (1p)(v)
ale tempura, red fermented nam jim

VEGETARIAN MENU

FOR THE WHOLE TABLE

—

KALE TEMPURA 

Kale tempura, 

red fermented nam jim

MAPO TOFU  

Tofu, mushrooms, Sichuan oil and 

peppers, green onions

EGGPLANT  

Steamed silky Chinese eggplant, 

crispy chili oil,soy-sesame dressing, 

scallions

GAENG TUUMII CABBAGE

Grilled white cabbage, southern Thai 

sweet-sour coconut curry, watercress

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

ROASTED THAI CHICKEN LAAB 

Roasted Thai chicken, laab seasoning, 

khao kua, fresh herbs & greens, crispy 

chicken

SHRIMPS AND FIG YAM  

Shrimp, fresh figs, cucumber, mint, 

coriander, makrut lime, shallots, black 

vinaigrette

—

BEEF CHEEK HUNG LAY 

Slow-braised beef cheek, Northern 

Thai curry, pickled ginger, shallots, 

coriander, peanuts, confit garlic

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

60PP

PAD PAK FAI DENG (v)
Stir-fry of pointed cabbage, pak choi, cashew nuts,
Thai chilies & garlic

BROWNIE & PANDAN
Pecan nut brownie, pandan ice cream, yuzu salted
caramel


