CHEF MONNIPA

RUNGTHONG
IN SPICES

APPETISERS

SELECT OF MIANG KHAM $168
BB R . RIERE AR MR

Traditional thai appetiser, betel leaf
Fried shrimp pop, sweet dried shrimp

GAI HOR BAI TOEY $188
RRMHEERTE . ZREERFE

Chicken pandan, coriander root

Sesame, soy tamarind sauce

TOM KHA GAI $145
HEHREENTFEE#HS

Traditional coconut soup

Chicken breast, mushroom, galangal

TOM YAM GOONG MAENAAM $168
RAXENIRSEE T 5ESRHE

Traditional tom yum soup
River prawn, lemongrass, lime, bird’s eye chilli

MAIN COURSE

NUA YANG JIM JAEW $398
RRFAREEMFETRENE

Thai isaan marinade grilled beef tenderloin
Roasted rice chili sauce

PLA TOD YUM MAMUANG $298
EREARFTERDE . BREEFERNE

Green mango salad, crispy seabass
Cashew nuts, lime chili paste

KWAO PHAD TUM YUM TALAY $268
REGHLHREEF5E

Thai tom yum fried rice

Tiger prawns, squid, scallop, lemongrass, lime

KHAO SOY GAI YANG $248
RICEMNIRRE R E e E M FF BRI

Northern yellow curry with grilled chicken
Crispy egg noodles, lime, pickles

KALAM PEE PHAD NAMPLA $148

BB EFERNAE
Wok fried cabbage with crispy dry shrimp
Fish sauce, chili, garlic

THE PENINSULA

B ANOGIKOK

THE REPULSE BAY

SIGNATURE DRINKS

THE SPICES $138
. R#

Thai whiskey, litchi lemongrass
Coconut cordial, club soda

MANGO STICKY RICE §138
ERETER
Pierre Ferrand Original 1840 cognac

Rice infused coconut milk, mango syrup
Lemon juice, dash of saline

SIAM WHITE LADY $138
BE., EA

Coconut fat oil washed Thai gin
Pandan syrup, lime juice

SOUTHSIDE'S THIPTARA $98
PR HE

The Peninsula jasmine green, lemongrass

White peach juice

BAYSIDE TROPICALE $98
BEE

Thai green mango, fresh basil

Pineapple juice, honey

LITCHI PARADISE $98

R AlE
Thai litchi, pink grapefruit & litchi juice,
Elderflower

DESSERT

KHAO NIEW MAMUANG $158
RAERERREN T T4

Thai sweet mango with sticky rice
Coconut ice-cream

PEAK PUN CHA THAI $98

RANEHRDERKEBFA
Thai milk tea fragrance pudding
Young coconut meat

Please inform our staff if you have any food allergies or intolerances.

Price in Hong Kong dollar and subject to a 10% service charge.



SIGNATURE THAI CUISINE

PRESENTED BY CHEF MONNIPA RUNGTHONG

FROM THE PENINSULA BANGKOK

JOIN US IN WELCOMING BACK CHEF MONNIPA RUNGTHONG, CHEF DE CUISINE OF THIPTARA AT
THE PENINSULA BANGKOK AS SHE TAKES UP RESIDENCY AT SPICES FROM 28 APRIL TO 6 MAY.

SHE INFUSES THAI TRADITION WITH COOKING CREATIVITY GAINED FROM HER TWO
DECADES IN FINE THAI KITCHENS, NOW BRILLIANTLY PRESENTED IN SPICES.
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