pANALI VEGETABLES & VEGETARIAN

APPITIZERS A& X THB MAINS 8§ THB

LARB TOFU RXEFHSEDRL & 250 PAD NOR MAI FARANG HED HORM *. & 250
Thai style spicy tofu salad, Thai parsley, roasted sticky rice powder FAHEIER
RABTREEDEL, REEF, BERY, stir fried asparagus, shitake mushrooms BWAHE, k.
HED HOM YANG SEE-EW ZMIEET © 290 PAD KANA TAO JIEW }HIE * & 250
Grilled shitake mushroom with soya sauce &hEE L. stir fried kale with salted soya bean sauce b Mk HE,
KHAO POD ORN THORD YEEXK & « 250 PAD PAK BOONG FAI DANG im&Z0E & % L 250
Deep fried baby corn served with sweet chili sauce and grounded stir fried morning glory with garlic, chili FTRET IS, FRio
t VENERECEHBRE R TEE . -
peanut A R BAI LIANG PHAD KAl REIRME B 250
stir fried Melinjo leaves with egg HAM kIS E,
KA LAM PLEE THORD NUM PLA %05 250
stir fried cabbage with fish sauce BEIE N,
PHAD PAK RUAM FUAVERSR « & 250

Stir Fried assorted vegetables $&#kb iR

TOFU PAD MED MAMUANG [ERITE o « 290 p ﬁ N ﬂ I I
Stir fried tofu with cashew nut FERI T E,
MAKHUE PAD TAO JIEW #&:hib#tiF o 290

stir fried long eggplant with soy bean paste ZW&E AT

PAD TUA KHAEK RIS A 290
stir fried French bean with oyster sauce &R UET , f i A 7

DESSERTS & THB ALI DAY MENU

NIEW HOR KLUAY FEEZITHK 250
Sweet sticky rice stuffed with banana, beans toss with coconut powder
BERKARBE,
KHAO NIEW MAMUANG = R¥EKIR 250
SOUPS & CURRIES ;%EFD l]}][] I]E THB Mango sticky rice &R IR.
KANOM KO KATI ##:+i5E 250
TOM YUM HED E#%Z PRI « 250 Coconut Dumpling in coconut sauce #-FHE, .
Spicy mushroom soup, I?mingr(?ss BEFRRERE 7o LOD CHONG ITIM BI85 280
TOM KHA TOFU WAEES N 290 Thai pandan dumpling with coconut milk served with coconut ice cream
Green curry with tofu, mushrooms NEEZ, Ei. Y T BT ACE M,
GAENG KEAW WARN TOFU SHIEEE « 290 R
Green curry with tofu and vegetables S EHHRI4ZMIE, g(il'pf‘:‘:(??oijigi? {E?Pjﬁfﬁh oke coconut 280
PANAENG HED YANG #EMEZEETBIINE « 290 s " ’
Creamy red curry with grilled mushroom & LI MINEECIE TS PHON LA MAI kUAM sk BiE 290
Seasonal fresh fruit B #iEfk R,
@ contains Pork &¥MA “* Healthy Option & 9 vegetarian 2% \ Spicy &k Signature 1Bh§3

All prices in Thai Baht () and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free and between 4-12 years old receive a 50% discount when ordering from the & la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM




PANALI | THAI-ALL DAY

PANALI

THAI-ALL DAY

APPETIZERS F &3 THB

SOUPS ;7135 THB

RICE AND NOODLE Xf1Eis%¢ THB

MAINS F8 THB

MOO KHAM WARN EHERZEHETA © 310
Grilled marinated pork accompanied with kale, cucumber, sliced garlic
and chili BEHEEARHREE. BN A,

POR PIA THORD HOMEMADE B#IRIIEEE & 270

Deep fried homemade vegetables spring rolls served with sweet plum
sauce BRIRFIEES, EHETE,

YUM GAI ZABB RAEHIGRINHL « 290
Crispy fried chicken with celery, tomatoes, green onion, mushroom, chili
lime dressing ZERfE/EGERRFAR. Fin. B, RENSITHRHE,

NAEM SIE KRONG MOO B4R EHE & 330

Deep fried fermented pork spareribs with ginger, peanut, chili, shallot and

coriander JH/FERREEHIECEZ. £E. B, ARKNEX.

GOONG THORD SAUCE MAKHAM }E4FEREEF# B 440

Deep fried tiger prawn on top with tamarind sauce YERIFERES BFE.

PLA TUNA TR ERUMEEITERC S EF#E « 410

Thai style spicy tuna tartar with lemongrass, saw parsley, fresh squeeze

lime RAHEEOBIEEESS . ERMEFESIT.

YAM SOM O GOONG HF4FHL « 380
Pomelo salad with prawn and roasted chili dressing

TF IO HIBCEF B BRI E

POO NIM THORD MAMUANG }FIRF=EEAIE R 380

Crispy fried soft-shell crab with green mango salad
e VEER BB B £ RV Lo

PLA KHAI KHUA PRIK KLUEA Eithireay ¢ 350
Fried capelin fish pan roasted with garlic and chili ¥E ¥ & ERFRAF BT,
YUM YOD MAPROW PRIK PHAO TALAY \ 410
DR BRI

Fresh coconut heart salad with roasted chili dressing and assorted
seafood FEE T ORI ACIEFRRE IS BES,

& contains Pork &M

TOM YUM GOONG NAM KHON ;#&:%ESH4F% B « 390
Spicy prawns soup, lemongrass, mushrooms, coconut cream.

BRI AEES . E. LB,

BAI LIANG TOM KRATI GOONG SOD 370
RSy A ECEF AT AN FEIR

Coconut milk soup with melinjo leaves, tiger prawn
AR D EM MR,

TOM KHA TALAY MAPROW ORN #i3:58#% 390
Assorted seafood soup with galangal, kaffir lime leaves, lemongrass,
young coconut meat

M&EF. FITHNEENTREE7.

TOM AUN MOO SAPPAROD EEHRAF O 330
Fermented pork boiled and pineapple #F1TE S IHELREER.
PLA TOM KHAMIN =#8& 350

Clear turmeric seabass fish soup &#HEEELH &,

CURRIES Fi7E THB

GAENG POO SEN MEE HNE1LEEE K4 < 490

Crab meat, betel leaves curry served with rice vermicelli, fresh vegetables

AR 4 B INIE K S BT B R ¢

GAENG KEAW WARN GAI TORD 4RHIVERERZIEYS 390
Green curry with deep fried chicken £2MINEXEIS,

CHUCHEE POO NIM £IMIIESE « 420
Condensed red curry with soft shell crab JRZRLIMIEATIRTEE,
PANAENG GOONG YANG THEMINEXLF « 390
Creamy red curry with grilled prawn §5;H£IIEEZELT,

GAENG TALAY MENG PROW if}EHIVESEE 490

Young coconut shell curry with seafood BiBFEMEELEEE,

MASSAMAN GAI/NEUA 355 SHIVES /4P «  390/450

Massaman curry with chicken or beef 1335 2 WIEEIRS B / 47,

GAENG SOM PLA YOD MAPROW 390
RMEREMIE

Sour fish curry with coconut heart B & MIVEES R o
GAENG PHED PED YANG £IMIVEKERS « 420

Red curry with grape, pineapple, cherry tomatoes and roasted duck
AEERCAEE. RE. EHkEAAERS,

*\ Healthy Option && @ vegetarian 2R % \ spicy #Bk Signature 1Bi&x

All prices in Thai Baht (8) and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free and between 4-12 years old receive a 50% discount when ordering from the d la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM

PHAD THAI KOH MUI 72T B « 310

Samui style stir fried noodle, soft shell crab, coconut tamarind sauce

eI, REE, HFFTETE.

PHAD THAI GOONG ZHRUkbia# 450

Thai fried rice noodles with bean sprout, chive and prawns
RRMAHESE. BEMKLT,

PHAD SEN LUENG MOO GROB [t R3PS EHL @ 420
Stir fried yellow noodles with vegetables and crispy pork belly
HeRZ L) SRR,

PHAD KHEE MAO TALAY;SEHTHIERD « 450
Stir fried large noodles assorted seafood, green peppercorn and fresh
Thai herbs

EHRMHRREEN R,

L ]
PHAD SEN MEE MOO GROB HRIUHERIIY ¥ 420
Fried rice vermicelli with asparagus, shrimp paste, crispy pork belly
PSR, iFE, RRATER.

o
PHAD SEE-EW MOO/GAIRTVIERI /SR K BdklsT¥s 390

Fried rice noodles with soya sauce, pork or chicken, egg

EHITR, ERSGH, BE,
MEE GROB PHAD THAI TALAY &= ;88£ME 450

Thai fried crispy noodles with bean sprout, chive and assorted seafood

HRBHPBED T HFER, .
KHAO PAD TOM YUM £Z[RThkbR 440

Fried rice with tomn yum condiments and assorted seafood
LFATHRBEL D IR,

AN
KHAO PAD KAEW WARN GAI EHINESHL IR 350
Fried rice with green curry condiments, chicken, Salty egg
ZMIEERISARELR o

KHAO PAD POO ZEPRJ)ILiR 390

Fried rice with crab meat Rk R.

 contains Pork &M *\ Healthy Option £#& % vegetarian @R % \ Spicy Bk

MOO KHUA KEIY $FEIER B & « 350
stir fried pork with shrimp paste, kaffir lime leaves $F&IEA, BRiEH.
GAl PHAD MED MA MUANG HIUIERETE « 390
Stir fried chicken, cashew nuts, mushrooms, onion
FERIS T BT+,

PHAD KRA PROW MOO / GAl & « 370
=X TEIEA/BAXK

stir fried pork or chicken, hot basil leaves #IERIREISA, HZ#HMH,
MOO GROB PHAD PHED FIZMINERER AR @ « 390

Stir Fried crispy pork with Thai southern curry paste,
kaffir lime leaves, green peppercorn

FARMEL MR ERN, BRHIT, FHEM.

MOO HONG /A & 420
Pork belly stew with Chinese five spices AR , HEH.
GAI TORD HAD YAI HUHFS 350

Deep fried chicken with crispy shallots, Had Yai style
RAVEBERER, RN,

MOO KHO #EPakE & « 370
Slow braise pork belly with garlic and salt serve with chili paste
A IR EAER.

PLA SAI THORD KHAMIN Z#& 15 420
Deep fried sand whiting fish with turmericZ&EFE/ &,
POO NIM KHUA PRIK KLUE HIb#rss%8 420

Deep fried soft shgell crab, pan roasted with garlic and chili

T R PR,
MUEK TOM WARN EHE&fi & 450
Boiled baby squid in squid ink & H+&/ N\,

NONG LAI PAD PRIK THAI ORN ZHIIET# ¢ 450
Stir fried beef shank with green peppercorn and fresh Thai herb

BRI RE R TR,

CHILI DIP % THB

NAM CHUP JOAN ZH=REE H « 310
Shrimp paste with prawn, mixed vegetables §FEEREF—FIZ 3,
LHON TAO JIEW H T 5 290

Fermented soybean, coconut dip, mixed vegetables
ARETHTFERELAN .

Signature 1BrESE

All prices in Thai Baht (8) and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free and between 4-12 years old receive a 50% discount when ordering from the & la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM



