


A1. Lobster Salad

with Mixed Fruits

Ho K KR 3 4

A2. Deluxe Cold Dish A3. Thai Mango Salad
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»L} A1. Lobster Salad with Mixed Fruits
b T HF K R 42

A2. Deluxe Cold Dish
58 %P A
A3. Thai Mango Salad
AXER I
:3 A4. Chilled Mango and Shredded Duck Salad
' AL kg 4

AS. Thai Seafood Salad
F e S

A6. Cucumber Salad with Garlic
F Hh 35N
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B1. Braised Superior Shark’s Fin
with Crab Meat
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B7. Braised Superior Fish Maw

with Crab Meat
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Braised Superior Shark’s Fin with Crab Meat
Ry A% g P b3

Braised Superior Shark’s Fin with Chicken
By A 22 630

Braised Superior Shark’s Fin with Crab Meat and Abalone
B A% R P b3 Ao b0, S

Braised Superior Shark’s Fin with Chicken and Abalone
R AR AB) b bl 3 Jo b, S

Extra-large Superior Shark’s Fin with Crab Meat
B RS AR R s

Extra-large Superior Shark’s Fin with Chicken
H5 K o) 4% a8, 22 63

Braised Superior Fish Maw with Crab Meat
BB e
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C5. Abalone Rice
e, @ AR

C2. Braised Abalone

with Fish Maw
JR K80 . Fo 30 K

C6. Braised Chicken

with Abalone
bt % I A
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Whole Abalone with Special Sauce (Each)
Bt R A e (F4)

Braised Abalone with Fish Maw
JB 5 b 8 Fo 6 IR

Braised Abalone with Sea Cucumber
JR KL b, o BL A

Braised Whole Abalone with Duck Web
B H) R KL 80 & Jo vl F

Abalone Rice
b, 8 IR

Braised Chicken with Abalone
b, B I A

Abalone with Seasonal Vegetables
bt @ B3R
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D1. Baked Crab

with Vermicelli

PN T

D2(A). Thai Style
Curry Crab
& oo v 3%

D2(B). Creamy Crab \: o
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#2" DI1. Baked Crabs with Vermicelli
sl
A Wm &

D2. Live Crab /& #
Methods of Cooking F. 4%k

i7" A. Thaistyle curry & X2

2" B. Creamy SUb 3
C. Black Pepper Z M :
D. Chilli PRAR
E. Butter 4 h
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Braised with Bee Hoon  JX K#

Bi Feng Tang
Salted Egg Yolk
Garlic Steamed

Steamed
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E1. Baked King Prawns

with Vermicelli
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E1. Baked King Prawns with Vermicelli
ES RPN

©2' E2. ThaiStyle Curry Prawns
Z& X ofn 7R 5T

E3. Thai Style Chilli Prawns
e X IRMUIT

E4. Fried Prawns with Pepper and Salt
e SF

i?" ES. Fried Prawns with Salted Egg Yolk
B 9T

E2. Thai Style Curry Prawns
E WL , E6

Fried Prawns in Bi Feng Tang Sytle
B N 38 k) HF

2" E7. Fried Prawns in 3 Flavours (Mayonnaise / Orange / Wasabi)
=k EF (/BT R

E8. Fried Butter Prawns

000000as,
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E9. Fried Prawns with Cereals
£ 4 i

E10. Baked King Prawns with Cheese
e -G
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F1. Pan-fried Japanese Wagyu Beef F3. Salt Baked Chicken

;v‘it%; M;ihmi Drumsticks
AL A3 B K ek EX RN “

©2  Fl. Pan-fried Japanese Wagyu Beef with Mushrooms
LA s03E B RKFef

F2. Fried Deer Meat with Mushrooms
WF R R A
©2" F3. salt Baked Chicken Drumsticks / Chicken Mid-joint Wings
HNE R/ AP

F4. Claypot Chicken Drumsticks / Chicken Mid-joint Wings
Ry ARG RE [ Ay P 3

F5. Seasoned Chicken Wrapped in Pandan Leaves (min. 4 pieces)
PEZ A (| T4F)

F6. Fried Deer Meat

with Spring Onion & F6. Fried Deer Meat with Spring Onion
EN BN B KRR
F7. Fried Deer Meat with Black Pepper
F9. Pan-fried 2 R
Rack of Lamb @ F8. Fried Deer Meat with Asparagus
&4 B

,\ " F9. Pan-fried Rack of Lamb
A AL HE

F10. Sweet and Sour Pork
vk
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G 1(F). Hong Kong Steamed Star Grouper
AR E I
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@2 G1. Star Grouper — ZJE

R
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G2. Turbot Fish
G3. Green Wrasse TR

G4. Black Grouper Z 3k

N
o
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GS. Soon Hock

.
'Y G7(1).Cheese Baked = G8()). Herbal Poached G6. Tiger Grouper % f&. 3

AN Lobster Live Prawns
yg Z 08 kA N ORI G7. Lobster R 3T

G8. Live Prawns pERAN
G9. Bamboo Clam  #f &

G10. Geoduck F

Methods of Cooking ¥ 4t

A. Steamed RS F HongKong Steamed % %

B. Garlic Steamed 7 H & G. Bean Sauce Steamed T &
C. Deep-fried in Thai Style & X H. Baked in Thai Style & X
D. Chai Poh Steamed R A I. Cheese Baked Zt+Hh
E. Poached 2R3 ). Herbal Poached % RE X
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H1.Baked Thai Style Cogd
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H3. Fried Toman Fish

with Spring Onion

Bk B

H7. Fried Fish Maws ' \

with Prawns

& 58 1) 4F
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Baked Thai Style Cod Fish

Deep-fried Cod Fish with Creamy Sauce
PRV B 2 6%

Fried Toman Fish with Spring Onion
E N A

Fried Squid with Salted Egg Yolk
ERY AR

Braised Fish Maws with Crab Meat
g P I @ 82

Braised Fish Maws with Sea Cucumber
W B SF o i H

Fried Fish Maws with Prawns
& &2 k) I

Fried Fish Maws with Crab Meat
& 87 k) BRI

Stir-fried Fish Maws
k) B 82
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)3. Sea Cucumber » NS b
with Fish Maws ' i ' e Lk P AR e Akl ey

B A f

Sea Cucaumber . Duck IVl

e S U

w2 J1. Sea Cucumber with Prawns
At K I

@ J2. SeaCucumber with Lingzhi Mushrooms
BHENRZHE

)2. Sea Cucumber

with Lingzhi Mushroom

ELEPNRZH A

@2 J3. Sea Cucumber with Fish Maws
B B Jo J IR

)4. Braised Duck Web
gL 1

2" )5. Duck Web with Sea Cucumber
' W o A

)6. Braised Duck Web with Sea Cucumber
LTI F m B A

ri-";f?-ﬁ' )7. Baked Duck Web
¥ T F

)8. Braised Duck Web with Sea Cucumber
AR 5 Ao B B

Pictures are for illustration only & }; R4k 5 -'éﬂ K / ) . .
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K2. Crispy Beancurd

in Thai Style

* K1. Deep-fried Beancurd with Breadcrumbs

W 2 )5
K2. Crispy Beancurd in Thai Style
K3. Braised Beancurd with X.O Sauce
X.0. 23

K4. Braised Beancurd with Dried Scallops
8T N2)E

KS. Braised Beancurd in Claypot

, , % 4% 2 f
K4. Braised Beancurd L 2. Sambal Mixed Vegatables » N L
with Dried Scallops BB B K6. Braised Beancurd with Seafood in Claypot

585 2 % %

28T N 2R

et

e~

&3 L1. Chinese Spinach with Lingzhi Mushroom and Sea Cucumber
REFEBLIEE

& L2. Sambal Mixed Vegatables

L3. Sambal Kang Kong / Lady Fingers
PEEBCR S FAR

Pictures are for illustration only [ J R4t 5% i o
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LS. Asparagus
with Scallops

e

L4. Chinese Spinach

with Superior Broth
LA E

L6. Stir-fried Broccoli

EHER

©7 LS. Asparagus

P o Fried w Scallops
o Fried w Prawns

o Stir-fried

& L6. Broccoli / Dou Meow

o Fried w Scallops
e Fried w Garlic
o Stir-fried

A e Fried w Garlic
o Stir-fried

& L8. DiHuang Meow
o Fried w Scallops
o Fried w Prawns
o Fried w Garlic
e Fried w Sambal
o Stir-fried

& L9. Spinach
o Fried w Prawns
o Fried w Garlic
o Stir-fried

© L10. Mustard Vegetables

e Fried w Prawns
o Stir-fried

& L11.8Baby Kai Lan
o Fried w Scallops
o Fried w Prawns
e Fried w Garlic
o Stir-fried

Pictures are for illustration only & }; R4k 5
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i7" L4. Chinese Spinach with Superior Broth
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M. Seafood Fried Rice dubhSite 8T Sl

LCe. /\/ﬂﬁ% [Vrridge
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MG6. Braised “Bee Hoon”

with Crab Meat

BE Y R Ay

M12. “Man Tao” Bun
Steamed / Deep-fried
1% 3%
(&R XE)
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Ly

M1.

M2

Ma3.

M4.

MS5.

Me.

M7.

M.

M9I.

M1o.

M11.

M12.

M13.

Seafood Fried Rice
M B IR

Fried Noodle with Seafood
5 %) |

Fried Vermicelli with Seafood
B 51 2y

Fried “Mee-suah” with Seafood
S 1) | 2k

Pineapple Fried Rice
F LR

Braised “Bee Hoon” with Crab Meat

Fried E-Fu Noodles
T P |

Fried E-Fu Noodles with Seafood
8548 P E

Lobster Porridge

RN

Seafood Porridge

8L

Seafood Baked Rice with Cheese
HEE EIRIR

“Man Tou” Buns (Steamed / Deep-fried)
1%k (&)

Steamed White Rice
B 1R
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N1.Double boiled Bird’s NG. Mango
Nest with Ginseng Pudding
AL R ERAT

[ |
Double Boiled Bird’s Nest with Ginseng

Double Boiled Hashima
Sea Coconut with Longan g JRA A R, B
Original Chinese Herbal Jelly JRR BEF
Fresh Coconut H7 ST
Mango Pudding ERAT
Mangoes =R

Paste N10. Almond Paste L © N8 Mixed Fruits KR

inko Nuts with Glutinous Rice Ball , , o s
2 - = 2 . Yam Paste with Ginko Nuts axXFik
= S A= B % e

Almond Paste with Glutinous Rice Ball A= %

Sweet Almond Paste
Fruit Juice

Soft Drinks
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wards

Top 10 Restaurants Award

1996, 1997, 1998, 2000, 2001 & 2002
Lianhe Zaobao, Lianhe Wanbao and Shin Min Daily News

Top Restaurants Award
1997, 1998, 1999, 2000, 2001 & 2009
Wine & Dine Magazine

Singapore’s Best Restaurants
2002, 2004
Singapore Tatler

Most Popular Asian Food Restaurant Award
1997, 1998, 2000 & 2001

Radio Corporation of Singapore and Restaurant Association of Singapore

Superbrand Award
2004/2005

Association of Small & Medium Enterprises and Lianhe Zaobao

Golden Brand Award
2006/2007
International Brand Summit

President’s Challenge Award
2007
Changkat Changi Secondary

Business Excellence Award
2007

Restaurant Association of Singapore

Gourmet Choice Award
2009
Citibank and The Business Times

Epicurean Star Award
2011
Best Restaurant Concept — Asian
Business Excellence Award — Casual Dinning

Restaurant Association of Singapore




ﬂ thaivillagerestaurant.com.sg

“ facebook.com/thaivillagerestaurantsg

fi.’i_jj instagram.com/thaivillagerestaurantsg





