As the lotus blooms, to give the beauty of its splendour, the noble lady
weaves magic into her culinary fare.

Thanying (the noble lady) first set her dainty feet on the island of Singapore in
1988, bringing with her the rich and exquisite fare fit for the royal court and
the graceful service that is distinctly Thai.

At Thanying, we endeavour to relive the culinary past when only the most
exquisite morsels were prepared and presented with the pomp and richness

deserving of royalty.

We hope you will be delighted!

Kindly inform our staff if you have any food allergies
Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)
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RECOMMENDATIONS

10 Hesdatvan

Miang Pla Tod (8 pieces)
BRIES BT (81)




CHEF'S

RECOMMENDATIONS

3 vanueIne 19
Tawd Mun Kaopod
ENERH F K5

Deep-fried Sweet Corn Cake served with
Cucumber and Sweet Sauce

$20

4 UNITIVUNBY
Khao Tang Na Tang
FIVKIHRE

Mixed Minced Chicken and Prawns with
Coconut Milk served with
Special Thai Rice Crackers

$20

7 d1aula
Yam Som Oh
H-FeEh

Pomelo Salad tossed with Chicken,
Prawns, Roasted Coconut, Chilli Paste
and Lime Sauce

$20

g dnlnaasls
Peek Gai Sod Sai (4 wings)

BIFRGE (4R)

Boneless Chicken Wing stuffed with
Minced Chicken and Thai Herbs

$26

=
10 LN gdUa Man
Miang Pla Tod (8 pieces)
ERIEE ELET (81)
Deep-fried Seabass paired with Herbs

wrapped In Lotus Petal and served with
Two Type of Sauces

$22

13 AN UNI
Tawd Mun Goong (4 pieces)

HEIFG (41)

Deep-fried Minced Prawn mixed with
Thai Herbs and served with
Plum Sauce

$26

15 FNVALLBAAEN
Yam Hoy Shell Yarng
Ve EE RN R V)
Seared Scallop with Thai Chilli Paste Dressing
$28

L a W
18 MNENNJ
Tom Yam Goong
LRINT
Thai Spicy Prawn Soup with Mushrooms,

Kaffir Lime Leaf, Lemongrass and
a hint of Chilli

$13

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (G5T) 05



51 ladanilay
Kai Jiaw Nuer-Poo

S MpE




CHEFS
RECOMMENDATIONS

25 WNILAEINMIU 1N W3D nY 44 Uannsewotlonzunn
Gaeng Keow Wahn Gai or Moo Pla Krapong Nuengmanao
SMESREIEA RABITRPE
Thai Green Curry with Chicken or Pork Steamed Seabass with Special Lime and
$20 Chilli Sauce

$42

35 WANUALLNY
Massaman Kaeh

1057 2 3 PANIE

Aromatic Curry with Lamb Shank, Onions
and Potato

$32

39 NIALULAU
Goong Talay Ohb Woonsen
ZA D RIE AU 24

Baked King Prawn with Clear Noodle and
Streaky Pork in Claypot

$56

40 NIKANINEWS
Goong Phad Pong Kari
FRID AT

Stir-fried King Prawn with Fresh Milk, Egg,

Onions and Sliced Chilli
$56

48 WanUanmanauag
Pla Plar Salmon Yarng
BRI=X8&

Pan-fried Salmon with Spicy Salad Sauce

$35

= &
s1 tadaaiiay
Kai Jiaw Nuer-Poo

BALFE

Fried Egg Omelet with Crabmeat
$28

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)
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CHEFRF*S

RECOMMENDATIONS

54 AANY LY
Khaw Moo Yarng
KB

Grilled Pork Jowl with Thai Sauce
$22

55 Li{a1A8A0
Nuer Wagyu Yarng
FERNSF

Grilled Wagyu Beef Striploin with Two Types
of Spicy Thai Sauce

$52

o P g
64 UNIDUNULALU
Khao Ohb Nam-Liaeb
AR S R R IR

Black Olive Rice with Minced Chicken
$18

70 e lvnansa
Phad Thai Goong Sod
ZHRFIANVE

Stir-fried Thai Rice Noodles with Prawns,
Chicken and Egg

$24

88 LI UL a8 1D
Keow Wahn Ma-Kua-Yaao (V)
BHMEHF (F)

Thai Green Curry with Eggplant
$24

97 ﬁuﬁnmz‘gﬂsaﬁ
Taptim Benjarong
ARV

Waterchestnut, Jackfruit and Young Coconut
in Coconut Milk and Syrup

$8

100 AW IN LU
Khao Neow Mamuang
T RARAK R
Mango with Glutinous Rice

$18

Prices are in Singapore Dollars and subject to a 10% service charge and prevalling Goods & Services Tax (GST)



15 dvasnaanng
Yam Hoy Shell Yarng
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10

F';'c.)'o Ja (2 shells)
EEES (21)

Deep-fried Crab Meat mixed with Minced
Chicken topped with Salted Egg Yolk

Por Peh Tawd (8 pieces)

BIEEE (81)

Deep-fried Spring Rolls

Tawd Mun Kaopod
e

Deep-fried Sweet Corn Cake served with
Cucumber and Sweet Sauce

I.I(ha-c; Tang f\.la. :Tang
K IHIRE

Mixed Minced Chicken and Prawns with
Coconut Milk served with Special Thai
Rice Crackers

Som Tam

BARREH

Thai Green Papaya Salad tossed with
Dried Shrimp, Tomato, Long Beans,
Peanuts, Chilli and Special Sauce

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)

C | ardd 4

Yam Mamuang

==+t

B REhl

Green Mango Salad tossed with Chicken,

Prawns, Roasted Coconut, Chilli and
Lime Sauce

£

o1~
1

;a.m Som Oh
HFehl

Pomelo Salad tossed with Chicken,
Prawns, Roasted Coconut, Chilli Paste
and Lime Sauce

= 1 )
, P “1

Peek Gai Sod Sai (4 wings)
BIEENSE (4R)

Boneless Chicken Wing stuffed with
Minced Chicken and Thai Herbs

Yam Nuer Yarng

KA

Grilled Beef seasoned with Thai Herbs,
Lemon Sauce, Chilli and Mint Leaf served
with Green Salad

Miang Pla Tod (8 pieces)
ERIES ELEEMR (871)

Deep-fried Seabass paired with Herbs
wrapped in Lotus Petal and served with
Two Type of Sauces

EEET

Chef's Recommendation



8 dn'lnmasla
Peek Gai Sod Sai (4 win

BAFELE (4R)




Yam Moo Yarng
AN

Grilled Pork seasoned with Thai Herbs,
Lemon Sauce, Chilli and Mint Leaf served
with Green Salad

Gai Hor Bai Toey (4 pieces)
H=&FMHEG (41)

Deep-fried Marinated Chicken wrapped in
Pandan Leaf

Tawd Mun Goong (4 pieces)

=EIFDE (a1)

Deep-fried Minced Prawn mixed with Thai
Herbs and served with Plum Sauce

Tawd Mun Pla Grai (4 pieces)
BEEED (41)

Deep-fried Minced “Plagrai” Fish mixed
with Chilli Paste and served with
Cucumber and Sweet Sauce

Yam Hoy Shell Yarng
¥R D B AL

Seared Scallops with Thai Chilli Paste
Dressing

13 Nandung i
Tawd Mun Goong (4 pieces) ;

& EUFH (4)

Yam Salmon
RIL=XE&E I

Seared Salmon with Sesame, Mix Green
Salad and Spicy Sour Dressing

12 Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) Chef's Recommendation

TR
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Khao Tang Na Tang
IR RE




BOUPS

23 auENTINTRSTVIELA
Tom Yam Ruammit Talay

TRIBE

18 eudina
Tom Yam Goong
BRIND



Tom Yam Gai
£X87
Thai Spicy Chicken Soup with

Mushrooms, Kaffir Lime Leaf, Lemongrass
and a hint of Chilli

Rl EI 1T

Tom Yam Goong
TRINZ
Thai Spicy Prawn Soup with Mushrooms,

Kaffir Lime Leaf, Lemongrass and a hint
of Chilli

&9 1eig lan

visd ol | LIEY |
om Yam Pla
TREF
Thai Spicy Fish Soup with Mushrooms,

Kaffir Lime Leaf, Lemongrass and a hint
of Chilli

AT~ IE L
i 1

Gaeng Jued Tao Hoo Khao
SNSPEIALEL AN EdY)

Clear Soup with Soft Beancurd, Minced
Chicken, Prawns and Mixed Vegetables

Chef’s Recommendation

FRHEE

v
A9 I8 Lo
| &l |

Tom Kah Gai
IR REYS

Chicken Soup with Galangal,
Lemongrass, Coconut Milk, Tamarind
Juice and Chilli

g 161709

Tom Kah Goong
HPIIER %

Prawn Soup with Galangal, Lemongrass,
Coconut Milk, Tamarind Juice and Chilli

o =
TS1171 0 S

Viod I  diNeNd VI d FiIV DR

Tom Yam Ruammit Talay
TRBED
Thai Spicy Seafood Soup with

Mushrooms, Kaffir Lime Leaf, Lemongrass
and a hint of Chilli

®
Vv I1ELal |Lh IEEBIY

Kra Prow Pla Nam Daeng
FRIVEIM B ER

Thai Teochew Fish Maw Soup with
Chicken, Crabmeat and Dried Shitake
Mushroom

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)

15



CURRY

35 aduaiune
Massaman Kaeh

Biv e FANE
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wnotdenanu ln w3a ny 20
Gaeng Keow Wahn Gai or Moo

S MINENS AL HE A

Thai Green Curry with Chicken or Pork

- & .
BLAGEUEININU LU 24
Gaeng Keow Wahn Nuer

SMEFA

Thai Green Curry with Beef

WASWELUS WY u3a bn 20
Gaeng Panang Moo or Gai

FHRMIERE SIS A

Thick Curry with Pork or Chicken

&
bLAIdWELLLLG LR 24
Gaeng Panang Nuer

FRIES A

Thick Curry with Beef

FEEE

(9%

J

{

W

CURRY

LB UN LD 24
Keow Wahn Ma-Kua-Yaao

B MINEHLF

Thai Green Curry with Eggplant

L TN 75
Tay Po
MNUEEE 8 Z5 103

Tangy Red Curry with Codfish and Water
Spinach (Kang Kong), Kaffir Lime and Cumin

Waiuln 22
Massaman Gai
55 SIS A INIE

Aromatic Curry with Chicken, Onions and
Potatoes

Safuila 28
Massaman Nuer
L5 S 4 AIIE

Aromatic Curry with Beef, Onions and Potatoes

wnate ln vy wia tdaang 20 35 fauaiung 32
Gaeng Ped Gai, Moo or Ped Yarng . Massaman Kaeh
ZIOMIERG P, 3 P Bl G 7S - DS FAMIE
Thai Spicy Red Curry with Chicken, Pork or Aromatic Curry with Lamb Shank, Onions
Roast Duck and Potatoes
WAOLHA Lila 24 36 oy TuTnsend 38
Gaeng Ped Nuer Gaeng Poo Bai Hoorapha
£IIES- P BT EhIIE
Thai Spicy Red Curry with Beef Southern Thai Curry with Blue Crab Meat
and Sweet Basil served with Vermicelli
. Chef's Recommendation Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) 17



SEAFOOD

39 NoALULAY
Goong Talay Ohb Woonsen
IV R IE K UTHD 24




Phad Graprao Ruammit Talay
KD

Stir-fried Seafood with Chilli, Thai Holy Basil
and Green Peppercorn

Tawd Poo Nim
BRKEER 2

Deep-fried Soft-Shell Crab with Special Sauces

Goong Talay Ohb Woonsen
RIVED R & K UFH7 24

Baked King Prawns with Clear Noodles and
Streaky Pork served in a Claypot

Goong Phad Pong Kari
FRKO AR

Stir-fried King Prawns with Fresh Milk, Egg,
Onions and Sliced Chilli

Poo Nim Phad Pong Kari
BRIDER T

Stir-fried Soft Shell Crab with Fresh Milk, Egg,
Onions and Sliced Chilli

Pla Muerk Sod Sai Nueng Manao
BRIEES

S

Steamed Stuffed Cuttlefish with Lime and
Chilli Sauce

40 ﬂd HaNIneus
Goong Phad Pong Kari
BRADALF

Talay Phad Khai Kaem
REEV B

Stir-fried Seafood with Salted Egg Yolk Sauce

Chef’s Recommendation Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) 19
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44 danszwatlonsud
Pla Krapong Nuengmanao

ZABITERS



Pla Krapong Nuengmanao
RUBITRFS

Steamed Seabass with Special Lime and
Chilli Sauce

Pla Kao Sam Ros
RIVAEAHE

Deep-fried Boneless Grouper topped with
Spicy and Sour Sauce

Pla Cod Nuengmanao
RIVBITREE

Steamed Codfish with Special Lime and
Chilli Sauce

Pla Plar Cod Yarng
ERITE

LARR =

Pan-fried Codfish with Spicy Salad Sauce

Pla Plar Salmon Yarng
=X

ARy

Pan-fried Salmon with Spicy Salad Sauce

48 WanUanllgauaiieng
Pla Plar Salmon Yarng

BR=X&

Chef’s Recommendation Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) 21

S



FRIE D DISiISLES

55 1ila21f81e
Nuer Wagyu Yarng
e iitas

i



3 B
£

Gai Yarng Thar“1ying
&G

Thai Grilled Spring Chicken

lutdganydu wia lndu
Kai Jiaw Moo Sub or Gai Sub
ERFEERIICRIEE
Bangkok's Favourite Fried Egg Omelet with
Minced Pork or Chicken

&L 15 Ll
Kai Jiaw Nuer-Poo
BEREE

Fried Egg Omelet with Crabmeat

NENYL W9 ' 1 1A

Phad Graprao Gai or Moo
BFEBRBRANIER

Stir-fried Minced or Sliced Chicken or Pork

with Thai Holy Basil, Chilli and Green
Peppercorn

57 Yy -~ 1310

Phad Graprao Nuer
BIEEA

Stir-fried Minced or Sliced Beef with Thai
Holy Basil, Chilli and Green Peppercorn

Chef's Recommendation Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)

R

Khawleoo Yarng
JEFE P

Grilled Pork Jowl with Thai Sauce

%

Nuer Wagyu Yarng
KEMSF

Grilled Wagyu Beef Striploin with Two Types
of Spicy Thai Sauce

See-Krong Kaeh Yarng Sauce
Gaeng Ped (2 pieces)

IMES ghi&E+HE 21)

Basil Crusted Lamb Rack with Red Curry Sauce

23



VEGETABLES

$ P
57 HOENYILWLLaY 20 61 HRWuua lupss 22
Phad Pak-Boong Fai Daeng Phad Nor-Mai-Farang
I INFE PR
Stir-fried Water Spinach (Kang Kong) with Stir-fried Asparagus with Oyster Sauce
Salted Soya Beans and Chilli
58 HaRNAruIUaILAL 20 62 WAWINAUIKNNYY 24
Phad Pak Kanar Pla Kaem Phad Prik Kieng Pak-Boong
INY=KORE FNZOFREIMT B RN E
Stir-fried Thai Kailan with Minced Salted Fish Stir-fried Water Spinach (Kang Kong) with
Prawns and Chef’s Special Chilli Sauce
59 HnUSaALAAANUNTELNEL 22
Phad Broccoli Kab Kratiem
e P =16
Stir-fried Broccoli with Garlic
60 AnusamlAadlallau 22
Phad Broccoli Pla Kaem
EEEORE
Stir-fried Broccoli with Minced Salted Fish
24 Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) ; . Chef’s Recommendation

T EEEE



: : , RICE & NOODLES

70 Ha'lnaneas
Phad Thai Goong Sod
ERRINOHE



A1 UAUUESH

Khao Ohb Sapparod
FIVES IR

Thai Pineapple Fried Rice with Chicken
topped with Pork or Chicken Floss

oA o ~."\- % 1989 215
0Lt tl 11 LA L I 1L Bl

Khao Ohb Nam-Liaeb
AR XS P KD TR

Black Olive Rice with Minced Chicken

LY

UNNE NI 1Ia i

Khao Phad Goong or Poo
Kb UFeR R TR

Fried Rice with Prawns or Crabmeat

66 FUNAAIE

Steamed Fragrant Rice

BFERKIR

67 ANINADY
Steamed Brown Rice

HeK TR

26 Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)
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r‘ gL JP‘[ AN v
Guey Teow Phad See Eew
Moo or Gai

KOFE PIEL RS PR TR

Stir-fried Rice Noodles with Sliced Pork or
Chicken and Soya Sauce

Guey Teow Phad See-Eew
Ruammit Talay

yOF ST

Stir-fried Rice Noodles with Seafood and
Soya Sauce

wi

'f‘; b rl§ F S{k _’.'i
Phad Thal Goong Sod
BRRINHE

Stir-fried Thai Rice Noodles with Prawns,
Chicken and Egg

n8ILG 5 INANEINSISINLASNELa 28
Guey Teow Phad Graprao

Ruammit Talay

2=V IBEE T gh kel

Stir-fried Rice Noodle with Seafood, Minced
Chilli, Thai Holy Basil and Green Peppercorn

Phad fhal Poo Nim
R RIUKHE

Stir-fried Thai Rice Noodle with Soft Shell Crab
and Egg topped with Crabmeat

Chef's Recommendation

Y TR



RESSERIES

100 27 uiieIusulg
Khao Neow Mamuang

TRIEAK R



DESSERTS

$ $
97 ﬁUﬁHUUﬂmﬁﬂﬁ 8 100 ﬂﬁ?ﬁﬁﬁﬁ?ﬂtﬂ?d 18
' Taptim Benjarong . Khao Neow Mamuang
: e

I EMYHE T RIEAKIR

Waterchestnut, Jackfruit and Young Coconut Mango with Glutinous Rice

in Coconut Milk and Syrup
98 HxUJ 9 101 L@IUUTEAUENIN 18

Mamuang Creme Brlilée Mapraow

i

=R WMrEEmE

Fresh Mango Coconut Creme Brilée in Coconut Husk
99 WulBau 16

Man Chueam

EKRE

Steamed Tapioca served with Coconut Milk
34 Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) ; | Chef's Recommendation
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Lemongrass Tea (A
Lemongrass & Lime Blend @)
Butterfly Pea Tea
Thai Iced Tea
Thai Green Tea

Thai Ice Coffee

Still or Sparkling (per person)

Perrier (750ml)
Fiji (1000ml)

Mango (DE3
Pineapple m“
Pink Guava 0@)
AL
(DE

Thai Coconut

Lime

Coke
Coke Zero
Ginger Ale
Sprite

Coffee

Single Espresso
Double Espresso
Cappuccino

Café Latte

English Breakfast Tea
Earl Grey Tea
Peppermint Tea
Chamomile Tea
Chrysanthemum Tea
Pu Erh Tea

Oolong Tea

Jasmine Tea

2 8§

B

{

4
®
-

G @ ¥ )

PRE9R

=]
4

ReE

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST)

35



Virgin Mojito

Fresh Mint Leaf, Sugar, Lime Juice

and Soda Cherry Brandy
Virgin Long Island Tea B 1 Cointreau
Coke, Lime Juice, Pineapple Juice e

Kahlua

Malibu
COCKTAILS Tia Maria
Slam Sunray 20 Benedictine D.O.M.

Bacardi, Malibu, Ginger, Lemongrass,
Lime Juice, Small Chilli, Lime Leaf
and Soda

Majito

Bacardi, Fresh Mint Leaf, Lime Juice
and Soda

Martini Bianco

Martini Rosso

Tiger Draught
Singha

Heineken

36 Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) NUTRI-GRADE
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Martell VSOP
Jim Beam (Bourbon)
Canadian Club (Canada)

Jack Daniel,
Old No.7 (Tennessee)

Johnnie Walker Black Label,
12 Years Old (Scotch)

Chivas Regal,
12 Years Old (Scotch)

Macallan, 12 Years Old

Jose Cuervo Especial
Bacardi White
Absolut Vodka

Bombay Sapphire

Y ROTTIE

Absolut Vodka
Macallan, 12 Years Old 395
Glenfiddich, 12 Years Old

Johnnie Walker Black Label,
12 Years Old (Scotch)

Jack Daniel,
Old No.7 (Tennessee)

Chivas Regal,
12 Years Old (Scotch) 210

Martell VSOP 290

A choice of Mixer: Coke, Coke Light, Sprite, Soda,
Tonic, Ginger Ale
Additional Mixer is chargeable at $8.00 per mixer.

Nu Er Hong (8 Years)
Hu Lu Premium Shaoxing

Wu Liang Ye

Prices are in Singapore Dollars and subject to a 10% service charge and prevailing Goods & Services Tax (GST) 37
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165 Tanjong Pagar Road
Amara Singapore Level 2
Singapore 088539

thanyingrestaurants.com

o @thanyingrestaurants



