“Thai

Ivory
Cuisine
THAI MANGO SALAD THAI IVORY SALAD
'.(r (YUM MA-MUANG) (YUM THAI)
& $ 14.99 | $ 15.99

AR .
=@ "W Fresh tossed mango,carrot, Coriander,green & red
: ,.-J‘

: Yl { . ! onion,tomato,cucumber,
e coriander,green & red onion,
W / pineapple,dried coconut,

ried coconut,peanut,lettuce
cashew nut & fresh mango

with special Thai sauce.

Wi~  PAPAYA SALAD )
#.  (SOM TUM)

\ b/ $ 14.99 |

\ # & Shredded raw papaya with '

with special Thai sauce.

BEEF SALAD Y
$ 15.99

Beef tomato,cucumber,

. tomato,garlic,fresh chilli, ) o
& onion,fresh chilli,carrot,

arrot,green beans,lime juice . . .
8 ’ J ) cilantro with Thai sauce.

fish sauce and ground peanut.

THAI GINGER SALAD “2%. THAI GLASS NOODLE SALAD
(YUM KHING) ' ~* (YUM WOON SEN)
$ 14,99 RN $ 1599

iy N

Iceberg lettuce,ginger,red & green

_ o WS noodle with carrot,tomato,
onion,carrot,tomato,coriander, . red & green onion,coriander,
- 1
cucumber,red cabbage,shrimp, L cucumber,cashew nut,shrimp,

mussels,scallops,squid & crab nussels,sallops,crab steak with

stick with special Thai sauce. special Thai sauce.

LAABMOO 9 $15.99

Traditional Thai dish with mashed pork,
onion, cilantro, garlic, lemon, mint,chillies,
with cucumbers and a Thai styled sauce.

served with steamed jasmine rice.
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