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THAI BISTRO

VEGETARIAN AVAILABLE / NO PORK, NO LARD
WIFI: Thongthail20
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T1. Stir-Fried Minced Chicken with Southern Yellow Curry Paste dnfaln $28
T2. Deep-Fried Jumbo Prawns with Tamarind Sauce neduTimeasasuzau $50
T3. Stir-Fried Stink Bean with Prawns Southern Thai Style #an:da:nane $35

T4. Tom Yum Thong Thai with Prawn/Squid/Seafood sugwmaslne (ne/damfin/mza) $29
T5. Coconut-Galangal Prawn/Squid/Seafood auan (ne/damiin/mua) $29
Té6. Stir-Fried Threadfin Fish with Southern Thai Curry Paste dadnlanianasasunsingle $50
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T7. Steamed Squid with Lime Sauce vawmfinilanzunn
T8. Pad Thai Thong Thai with Prawn/Squid/Seafood fia'lnevasing (nu/lawmiin/mea)
T9. Hor Mok Ma Prao On Prawn/Squid/Seafood vawun(ne/lawmiin/mea)



Mango Salad $15

LRk

Papaya Salad $15
dusitlng

Long Bean Salad $17
fidalne

Cucumber Thai Salad $17

HILLEY

Papaya Salad wnith Fermented Fish $18
daushianh

Glass noodle Salad Chicken $18
grjwidnln

Larb Chicken $18
auln

Larb Mushroom (Veg.) $15.50
auLin

Starter aviisnmwman

Gaj Ping (Chicken Skener) 3 Sticks $15

Tnda 3 Td
Thai Fish Cake $12.50
naninua
Spring Roll (Veg) $12.50
vaidunan

Deep Fried Chicken with Crispy Garlic  $20
Tnnaansafion

Deep Fried Squid with Crispy Garlic $35
Uamdinmannssition

Deep Fried Prann with Crispy Garlic $35
flmannsifiva
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hicken. For other fillings add $5



Pad Thai Thong Thai $20
ARlnunailny
Stir-fried Thin rice noodles $18

with Sauce @wSnAndd

Stir-fried Rice Glass Noodles $20
NRJWLEY

Tom Yum Fried Rice $18
JINAANG

Green Curry Fried Rice $18
FNAALNATLIN N

Thai Fried Rice $18
J1INR

Pineapple Fried Rice in Pineapple $23
InAnduesalugn

Jasmine Rice per Bonl/per pot $2/%7
Inviann:d radin / Ta

Thai Omelette $15
Td@u

Thai Omelette with Climbing Wattle $20
Tddurgzan

Nam Prik Rapi 5 $3
Pl Thai Style Sambal Belacan inn:d
\ Sunny side up Tdm3 $2
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If price shown is for vegetarian / chicken. For other fillings add $5



Tom Yum ( Clear/Thick Base)
NGl

$23%

Tom Rha - Galangal Soup $2% 2
Fi3Y

Southern Yellow Coconut Curry $18
~ unansAivnula
Siw

..  Red Curry $18
W\ unaidin
“ 3

- Phanaeng Curry $18
R Y naum
£ & . Green Curry $18
WNALTYINNH
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If price shown is for vegetarian / chicken. For other fillings add $5
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Stir-fried Basil with Minced Chicken
AANISLHTY

)

Stir-fried Cashew Nuts $23 Vegetable HN
NALAIRNE RN
Stir-fried Sweet and Sour sauce $18 E’nr:tned Kale A
ARLUTOINIM HARZHY
Stir-fried Garlic and Black Pepper Sauce  $18 S.,m:f,l:l%: LT (S WE St <37
Ardadnsafivanining HARNUALHLLEN
Stir-fried Eggplant with Minced Chicken $23 :tg;f:::nﬁz:ge AR SR
Annzdasnindu

Stir-fried Mixed Vegetables $12

Pranwn / Squid AanT

Stir-fried Basil ¢35  Stir-fried Bean sprouts nith Tofu ~ $12
HANTENT AALEN{a1an
Stir-fried Cashew Nuts $35 _ -
NaLARNEHIRHHIME - ”' |
Stir-fried Sweet and Sour sauce $35 - &
ARUTOINIM . ’

Stir-fried Garlic and Black Pepper Sauce  $35
Aadadnsafivanining

Stir-fried Eggplant $35
ARNELIAYN

Stir-fried with Yellow Curry Powder $35
HARANSH

Stir-fried with Southern Thai Curry Paste $35
iaLAaLATaILnaTnull

Stir-fried with Tamarind Sauce $35
ARYadNIN
Deep-fried with Crispy Garlic $35

nannsarioN
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Thai Milk Tea (Hot/Iced)
Judn (Fan/ton)

Thai Fresh Coconut
WIHHINNTON

Thai Lemongrass Drink (Hot/Iced)
wncla3 Gaw/in)

Homemade barley
Wignifiay

Lime Sala / Green Syrup Soda
| wns / ¥nduitdm

lced Lime Juice
WIHIWI

_- lced Lemon Tea
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P S Pink Milk
‘@ =¥ WL

Thai Coffee
mud Gaw/iin)

DESSE]’" YJBHHBITH Soft Drink ( Coke/Coke Zero/Sprite )
widnan Tan / Tandls / dlusn

Evian Miniral Water

Mango Sticky Rice $15 Wida

InitoInzini

Mango Sticky Rice Sundae $18 2 o
InvitoIncindnn Shahe %11T%
Durian Stichy Rice $18 Thai Fresh Coconut Shake
InmitvmFun winnindn

Red Ruby in coconut milk $12 Mango Shalke

fufinnsau I SETEr P EN TS

Mango Sticky Rice Birthday Cake  $45 Pineapple, Shalie
AnIIioINeing widudzsadn

THONG THAI BISTRO

Seasonal Desserts: MangoSticky Rice / Durian Sticky Rice
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Alcohol waanadad sawasdee

SINGHA

Beer

Singha Beer Draft 320 ml.

Singha Beer Btl 320 ml. $12

Guniness Beer 440 ml. $14

The Singleton Single Malt 700 ml. $Nns

VSOP Martell 700 ml. $130

Hendrick’s Gin 700 ml. $no

Jameson Irish Whiskey $no

Glenfinddich Single Malt $180 g
Roku Gin 700 ml. $10 GUINNE
Grey Goose Vodka 700 ml. Limited Edition 12 Years $120 | ‘ m
Glenfinddich Single Malt Scothch Whisky $130

Mission Carberet Sauvignon NZ RED WINE 2022 $65

Vallona Merlot France Red $90

Lluvia De Flores Red Cabernet Chille Merlot $75

Grains De Plaisir White $75

Terra Vallona Red France $n

Freaky Red Wine Tempranillo Spain $62

Charles Larimont White France $60

Mission Sauvigon Blanc Nen Zealand WHITE WINE 2022 $65

MENCIA RED WINE spain 2020 $65

0 GODELLO Ponte da Boga WHITE WINE Spain $65

Per short / Gin / Vodka $14

Others $18
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and close-knit family culture. Growing up in a family where dinner was always an
elaborate affair, she developed a deep appreciation for the art of Southern Thai cuisine.
The spices were never overpowering but perfectly balanced, creating dishes that
celebrated both flavor and harmony. These cherished childhood experiences and

her family’s treasured recipes laid the foundation for what would eventually become
Thong Thai Bistro.

destination where June first shared her authentic Southern Thai flavors with the world.
Her cooking was deeply rooted in the traditions of home, drawing from recipes passed
down through generations. Indi added his personalized touch to the dining experience,
offering thoughtful recommendations that resonated with our guests. It was in Phuket
that weearned a loyal following, thanks to our unwavering commitment to sourcing the
finest ingredients and staying true to the heart of Thai cooking. Guests were drawn not
only to the rich flavors but also to the warm hospitality that became our hallmark.

Singapore, bringing with us years of culinary experience and a renewed passion for
creating unforgettable dining experiences. Here, we refined not only our flavors but
also our approach to service, ensuring every guest feels like a cherished part of our family.

are shared, flavors are celebrated, and connections are made. From our sighature
Southern Thai dishes to the inviting ambiance we've created, we aim to provide a space
where you can gather with family and friends to savor every moment.

N

Little Thing About Us

June’s story begins in Pattani, a region renowned for its rich culinary traditions

Our journey took a significant step forward in Phuket, a vibrant culinary

When the world changed during Covid, so did our journey. We relocated to

Today, Thong Thai Bistro is more than just a restaurant—it’s a place where stories

Your support is now an integral part of our story, and we couldn’t be more grateful.
Thank you for joining us on this journey. We hope every visit to Thong Thai Bistro leaves
you with a full heart and a happy palate.




