
Not Spicy       Medium Spicy        Farang Spicy         Thai Spicy

All prices include Tax. We don’t add Service Charge.
All food is prepared without monosodium glutamate (MSG)

อาหารปรงุทกุชนดิไมใ่สผ่งชรูสคะ่ 

กนิจรงิ  –  กนิจงั
KINGJING - KINJUNG

Served 11.00am – 15.00pm / 18.00pm – 21.30pm

* All served with fresh locally produced Thai rice noodles.

 ● พะแนง เนือ้, หม ูเสริฟ์พรอ้ม ขนมจนี 175.
Panang. Creamy Coconut Curry with Slow Cooked Beef or Pork with 
Kaffir Lime Leaves.

 ● แกงกะท ิกุง้ / หม,ู ไก ่ เสริฟ์พรอ้ม ขนมจนี 185. / 155.   
Keang Ka Ti. Red Coconut Curry - Prawn or Pork or Chicken with Thai        
Aubergines, Green Beans and Sweet Basil.

 ● แกงเขยีวหวาน หม,ู ไก ่เสริฟ์พรอ้ม ขนมจนี 155.
Kaeng Khiao Wan. Green Coconut Curry - Pork or Chicken with Thai 
Aubergines & Green Beans with Sweet Basil.

 ● แกงเขยีวหวาน กุง้, เนือ้ เสริฟ์กบั ขนมจนี 185.
Kaeng Khiao Wan. Green Coconut Curry - Prawn or Beef with Thai       
Aubergines & Green Beans with Sweet Basil.

 ● แกงค ัว่กุง้สดสบัปะรด 185.
Kaeng Ka Ti Kung Sai Subparod. Red Coconut Curry with King Prawns 
& Pineapple.

 ● ตม้ย�ากุง้ / ไก,่ เห็ดรวม 185. / 155.
Tom Yum Kung. The most popular Thai spicy soup. King Prawns in 
Lemongrass & Galangal Broth, seasoned with Fresh Lime Juice, Roasted 
Chilli Paste, Fresh Chilli, Kaffir Lime Leaves and Mushrooms.

 ● ตม้ย�าซีโ่ครงหมตูุน๋ 185.
Tom Yum Sei Klong Moo Toonh. Slow-Cooked Pork Spare Ribs in 
Lemongrass Broth seasoned with Fresh Chilli & Lime. 

 ● ตม้ขา่กุง้ / ไก ่ 185. / 155.
Tom Kha Kai. Chicken in Coconut & Galangal Broth seasoned with Fresh 
Lime & Tamarind.
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No substitutions, sorry. Thank you for your understanding. 
ขอความกรณุาสัง่อาหารตามเมนูเทา่นัน้คะ่ ขอบคณุคะ่ 

Our recipes are developed with great care, so please do not ask for any alterations.

กนิจรงิ  –  กนิจงั
KINGJING - KINJUNG

Served 11.00am – 15.00pm / 18.00pm – 21.30pm

Main Dishes

 ● ปลาตม้สม้ 195.
Pla Tom Som. Poached Fish Fillet with a Light Ginger and Tamarind Broth 
and Spring Onions.

 ● ปลาซอสสม้ (our chef’s signature dish) 195.
Pla Sauce Som. Fish fillet in Orange & Ginger Sauce, served with Steamed 
Vegetables.

 ● ปลาทอดสมนุไพรเม็ดมะมว่งหมิพานต ์ 225.
Pla Samoon Pli. Fish Fillet with Crispy Thai Herbs (Lemongrass, Kaffir 
Lime Leaves, Shallots, Garlic, Basil, Cashew Nuts, Ginger).

 ● ปลาทอดน�า้ปลา กบั ย�าผลไม ้กบั เม็ดมะมว่งหมิพานต ์ 225.
Pla Tod Nampla Kub Yum Phon Lamai. Fried Marinated Fish Fillet in 
Black Pepper and Fish Sauce, with Spicy Fruit Salad and Toasted Cashew 
Nuts.

 ● ปลานึง่บว๊ย 195. 
Pla Neang Bauy. Steamed Fish Fillet with Pickled Plums, Ginger, Chinese 
Celery, Spring Onions.

 ● ปลากระเทยีม พรกิไทยด�า กบั น�า้จ ิม้ 3 รส 195.
Pla Kra Tiam. Fish Fillet with Garlic & Pepper Sauce & Spicy Lime Dip.

 ● ฉูฉ่ีกุ่ง้ , ฉูฉ่ีป่ลา 225.
Choo Chee Kung / Pla. King Prawns or Fish Fillet in Lightly Spiced 
Creamy Coconut Curry with Kaffir Lime.

 ● แกงฮงัเล 175.
Gaeng Hang Lay. Pork Curry Northern Thai Style. Slow Cooked, Mildly 
Spiced with the Full Flavour of Oriental Spices.

 ● แกงสม้มะละกอ ผกัรวม กุง้สด 185.
Kang Som.Tamarind Curry with Green Papaya or Mixed Vegetables & 
King Prawns seasoned with Tamarind Juice & Lime Leaves.

 ● แกงเลยีงกุง้สด 185.
Keang Liang. Prawns, Pumpkin & Vegetables in Spicy Broth with Hot Basil.
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 ● ตม้ย�าค ัว่กุง้ / ไก ่ 185. / 155. 
Tom Yum Khau Kai. - Sautéed Prawn or Chicken with Lemongrass,     
Galangal, Lime Leaves, and Mushrooms, seasoned with Roasted Chilli 
Paste & Lime Juice and Fresh Chilli.

 ● ผดัเปรีย้วหวาน กุง้ / หม,ู ไก ่ 185. / 155.
Pad Preau Wan. Stir Fried Prawns or Pork or Chicken with Mixed         
Vegetables in Tamarind & Palm Sugar Sauce.

 ● กุง้ / หม,ู ไก ่กระเทยีม 125.
Kung / Moo / Kai Kratiem. Stir Fried Pork or Chicken In Garlic and 
Pepper Sauce served with Pineapple Rings & Cucumber.

 ● ปลา / ไกซ่อสตะไคร ้ 255. / 175.
Pla / Kai Ta Krai. Fish or Sliced Chicken Fillet seasoned with Lemongrass 
Spicy Sauce, served with Pineapple Rings & Cucumber.

 ● ไกผ่ดัเม็ดมะมว่งหมิพานต ์ 155.                          
Kai Pad Med Ma Maung. Stir Fried Chicken with Cashew Nuts and 
Vegetables seasoned with Tamarind Juice and Soya Sauce.

 ● เนือ้น�า้มนัหอย 185.
Neua Nam Man Hoi. Beef Fillet In Garlic and Oyster Sauce served with 
Steamed Vegetables.

 ● น�า้พรกิออ่ง พรอ้มเครือ่งเคยีง 125.
Nam Phrik Ong. Northern Style Dip with Minced Pork, Tomato, Soya 
Paste served with Steamed Mixed Vegetables and Northern Thai Style 
Pork Scratchings.

 ● ผดัผกัรวมน�า้มนังา 95.
Pad Pak Ruam. Mixed Vegetables, Stir Fried with Oyster Sauce and 
Sesame Oil Toasted Sesame Seeds.

 ● ไขเ่จยีวหมสูบักบั ใบโหระพา 95.
Khai Chiao Moo Sup Kub Horapah. Thai Herbs Omelette with Minced 
Pork served with Sriracha Chilli Sauce.

 ● เห็ดหลายอยา่งผดัตน้หอมน�า้มนัหอย 125.
Hed Hom Pad Namman Hoi. Mixed Mushrooms with Oyster Sauce & 
Spring Onions.

 ● เห็ดหลายอยา่งค ัว่ซอี ิว้ 125.
Hed Hom Kauh Sei Ew Khao. Sautéed Mixed Mushrooms with Mature 
Soya Sauce.

 ● ผดัผกัรวมพืน้บา้น (ตามฤดกูาล) 95.
Pad Pak Puen Baan. Sautéed Locally Produced Seasonal Vegetables. 


