MENU OF COCONUT PARADISE (Ferguson Lane)
TFE

FAEHFE 40
thai style spring rolls
WRDZ 58

thai style chicken satay

it 60
fish cakes

2RI 80
golden shrimp cakes
pNELINAE 80

shrimp cakes

S MR =4 80
sesame crab toast

EZZENL AV 80

black sesame crab toast

B L LENY 60

deep—fried chicken in pandan leaf

B 3 T MU 50

vegetables with fresh green chili sauce dip
& 2§ 7 50

siamese rice paper rolls



g i
IKRRFIRE 50

mixed fruit and vegetables salad
AR 60

papaya salad

R 58

eggplant salad

REFRIE 58
fried egg salad

g i=A e 98
seafood Salad
ptg R EL (KR) 138
prawns Salad orange salad (6pcs)
B R A W 138
sweet and sour marinated raw prawns
R A 68
barbecued pork salad

REEG R 78
barbecued beef salad

IR R 90

seafood vermicelli salad



B3

PRI ZE 3R 40

spicy stir—fried watercress

N ZE 03k 40

stir—fried watercress with shrimp paste

=324 AN KT 50

stir—fried mixed vegetables with sliced ginger
AR Ok 50

stir—fried tomato and garden peas
5 =TE 58

stir—fried broccoli

2R 27 5 58
green curry vegetables
DEN M fr BB R 78
braised eggplant and crab with basil leaves
BARFEH 98
braised asparagus with crab meat
KEHIM= 80
stir—fried shrimp and string beans
B D T 60

Stir—fried kale with salty dried fish



pLIS

L WANEE X 68
yellow curry chicken
21 AN X 68

red curry chicken
2o RAMWEE X 68
green curry chicken
2 YOPLENA 68
spicy stir—fried minced chicken
NEpUIE S OFETA 68

traditional chiang mai style stir—fried chicken
7= [ 2 30 R #E XS Y 68

northeast thai style chicken with mint

e R WMV X5 68

longan curry chicken

SHZ %5 AN WL XY, 68
pineapple curry chicken
E 24 03NN 60

stir—fried chicken with sliced ginger
FRNEY 60

thai style deep—fried chicken with cashews



FRFMER

AR DR 78
red curry beef

LRI 4= 78

green curry beef

R4 =R 78

spicy Stir—fried minced beef

HEERD 4R 78

chiang mai style simmered beef with fresh herbs
7 [H 2R AL AR 4 78

northeast thai style beef with mint

MASE S 78

thai style grilled beef

TR S 4+ A 78
beef with pineapple on sizzling plate
TR A 78
beef on sizzling plate

FE i 4 & 78
beef in rice wine sauce

TH BRI 4 A 78

chiang mai style beef with herbs



THIL SR 4 A 78

traditional chiang mai style stir—fried beef

MARRE IR 68
thai style grilled pork

HLENE 68
chiang mai style pork sausage

e

D k) g b 98
drunkard stir—fried seafood with basil
B DL kD G 4R 90
drunkard stir—fried clams with basil

ZRAIEER (X R) 138

green curry prawns (6pcs)

T UL o R D 5 4R 90

chiang mai style stir—fried clams
SR MINEE RS (RA) 138

pineapple curry prawns (6pcs)

MM W hs % 238
curry crab
U IVER=RIN 138

curry prawns



ST 238
braised crab with coconut milk(3pcs)
HEBRIN=R) 188

braised king prawns with coconut milk(3pcs)
BREFHRPL (ZR) 188
thai style braised king prawns with garlic sauce
£

—_—

= mkfifh 90
three—flavor bass
= BRES 220

three—flavor cod
Fredis skt 90
steamed fish with lemon juice
PG 2 i £ 220

steamed cod with lemon juice

SH2 4 Ve 1 98
pineapple curry fish
SEE 4 W Ve £ £y 220

pineapple curry cod

g =iy 3ci] 90



fried fish salad
EEFR = fh

red hot chili salmon
L RN 5 £61
green curry cod
2R T S i A

&iE

230

230

braised cod with southern thai sauce

&

son—in—law eggs
IO & K E
= SR OALIE )

pad thai
S DR

pineapple fried rice
EYIES AT

seafood fried rice

7
e UERLINY

46

68’

X 100 /]v70

70

X 138 7]+ 98

tom yum Gong with Prawns

£ [ATh B

X 138 /98



tom yum Gong with Seafood

NERUN =187 X 138 ]+ 98
chiang mai style seafood soup

EpUliE 3V X 78 /v 68
chiang mai style vegetable soup

A8 40y B X% 7 X 98 /)»68
thai chicken soup with coconut milk

BB BR 11137 X 120 /80

thai fish soup with coconut milk
EREZRE 40

tofu and vegetable soup

BRNEXY 60

corn soup with crab meat

T R

B4y 7K R 7k

20 shaved ice with fruit and coconut milk
47K RK 20

shaved ice with assorted fruits

PN =2 S 20

black glutinous rice with coconut milk



