
Morning Class 
 
Monday  

● Tod Man Koong - Crispy Thai prawn cake 
● Tom Jew Nua - Ancient spicy beef soup 
● Phad Thai Koong Sod - Stir fried Thai rice noodle with 

prawns 
● Kaeng Karee Kai - Yellow chicken curry 

Tuesday 
● Thoong Thong Kiew Wan - Green curry golden bag 
● Soup Nua Samoon Prai - Spicy beef soup with herbs 
● Pla Rad Prik Kee Nhu Bai Horapha - Crispy fish topped 

with bird's eye chili & sweet basil 
● Kai Phad Nam Makham - Stir fried chicken with tamarind 

sauce 
Wednesday 

● Yam Tua Plu Koong - Winged bean salad with prawns 
● Tom Yam Koong - Hot & sour soup with prawns 
● Koong Preaw Waan - Sweet & Sour Prawn 
● Kaeng Kiew Waan Kai - Green curry with chicken 

Thursday  
● Crispy Golden Triangle - Triangular spring roll with spicy 

chicken filling 
● Nua Yang Chim Jaew - Grilled beef with chili dipping 

sauce 
● Som Tam -  Green papaya salad 
● Kaeng Phed Kai Saparod - Red chicken curry with 

pineapple 
Friday  

● Yam Mah Muang Koong Sod - Mango salad with prawn 
● Tom Kha Kai Hed Fang - Chicken Soup with mushrooms 
● Plaa Taab Tim Rad Prik - Deep fried Red Tilapia with chili 

sauce 
● Hed Phad Prik Thai Dum - Stir fried mushrooms with black 

pepper 
Saturday  

● Yam Ok Ped Lynchee - Duck breast salad with lychee 
● Kao Soy Nua - Northern beef curry with egg noodle 
● Koong Phad Kratiem Prik Thai - Stir fried prawns with 

garlic & black pepper 
● Chu Chee Plaa Tub Tim Neung - Steamed Red Tilapia 

with red curry sauce 
Sunday  

● Sen Chan Phad Kee Mao Koong - Stir fried rice 
noodle with prawns & holy basil 

● Koong Nam Chantr - Coconut milk soup with prawns 
● Kaeng Nua Fak Thong - Red curry with beef and 

pumpkin 
● Kua Kling Kai - Spicy chicken with Southern curry 

paste 
 
 
 
 
 
 
 
 

Afternoon Class 
 
Monday 

● Yam Plaa Muek (ยาํปลาหมึก) - Spicy squid Salad 
● Krapaow Kai (กระเพราไก)่ - Stir fried chicken with holy 

basil 
● Kaeng Phed (แกงเผด็เป็ดยา่ง) – Red Curry with roasted 

duck 
● Kao Niew Piak Lam Yai (ขา้วเหนียวเปียกลาํใย) – Black 

sticky rice with longan 
Tuesday 

● Yam Som-O (ยาํสม้โอ) - Pomelo salad 
● Tom Kamin Plaa Kapong (ตม้ขม้ินปลากะพง) - Sea bass 

soup with turmeric 
● Kaeng Massaman Kai (แกงมัสม่ันไก)่ - Massaman curry 

with chicken 
● Kao Niew Mamuang (ขา้วเหนียวมะมว่ง) - Mango and 

sticky rice 
Wednesday 

● Khanom Pang Na Kai & Koong (ขนมป้งหน้าไกแ๋ละกุง้) - 
Fried bread with chicken & prawn 

● Yam Koong Saparod (ยาํกุง้สับปะรด) - Prawn & 
pineapple salad 

● Kai Phad Prik Khing (ผัดพริกขิงไก)่ - Stir fried chicken 
with chill paste 

● Kanom Peng Chee (ขนมแป้งจ่ี) - Thai banana pancake 
Thursday 

● Satay Kai (สะเต๊ะไก)่ - Chicken satay with peanut 
sauce 

● Yam Woon Sen(ยาํวุน้เสน้) - Spicy & sour vermicelli 
salad 

● Phad Ped Nua Makeua Puong(ผัดเผด็เน้ือโหระพามะเขือ
พวง) -Stir fried beef with pea eggplant 

● Kluay Taab Nam Sauce (กลว้ยทับนํา้ซอส) - Baked 
banana with coconut caramel 

Friday 
● Paneang Kai (แพนงไก)่ - Paneang red curry with 

chicken 
● Mee Korat (ผัดหม่ีโคราช) – stir fried spicy noodle Korat 

style with prawns 
● Plaa Taab Tim Sam Rod (ปลาทับทมิสามรส) – Crispy 

Red Tilapia in 3-flavored sauce 
● Taab Tim Krob (ทับทมิกรอบ) – Crispy water chestnut in 

sweet coconut caramel 
Saturday 

● Plaa Phaow Samoon Prai (ปลาเผาสมุนไพร) - Grilled 
Sea Bass with Thai Herbs 

● Tom Saeb Kai (ตม้แซบ่ไก)่ - Spicy ginger soup with 
chicken 

● Yum Ma-khua Yao Koong Sod (ยาํมะเขือยาวกุง้สด) - 
Grilled long eggplant salad with prawns 

● Khanom Tom (ขนมตม้) - Dumplings filled with coconut 
caramel 

 
 
 
 
 

Half Day Class 



 
Monday Morning 

● Tod Man Koong - Crispy Thai prawn cake 
● Tom Jew Nua - Ancient spicy beef soup 
● Phad Thai Koong Sod - Stir fried Thai rice noodle 

with prawns 
● Kaeng Karee Kai - Yellow chicken curry 

Monday Afternoon 
● Yam Plaa Muek - Spicy squid Salad 
● Krapaow Kai - Stir fried chicken with holy basil 
● Kaeng Phed – Red Curry with roasted duck 
● Kao Niew Piak Lam Yai – Black sticky rice with 

longan 
Tuesday Morning 

● Thoong Thong Kiew Wan - Green curry golden bag 
● Soup Nua Samoon Prai - Spicy beef soup with herbs 
● Pla Rad Prik Kee Nhu Bai Horapha - Crispy fish 

topped with bird's eye chili & sweet basil 
● Kai Phad Nam Makham - Stir fried chicken with 

tamarind sauce 
Tuesday Afternoon 

● Yam Som-O - Pomelo salad 
● Tom Kamin Plaa Kapong - Sea bass soup with 

turmeric 
● Kaeng Massaman Kai - Massaman curry with 

chicken 
● Kao Niew Mamuang - Mango and sticky rice 

Wednesday Morning 
● Yam Tua Plu Koong - Winged bean salad with 

prawns 
● Tom Yam Koong - Hot & sour soup with prawns 
● Koong Preaw Waan - Sweet & Sour Prawn 
● Kaeng Kiew Waan Kai - Green curry with chicken 

Wednesday Afternoon 
● Yam Koong Saparod - Prawn & pineapple salad 
● Plaa Nueng Ma Nao – Steamed fish with lime sauce 
● Kai Phad Prik Khing - Stir fried chicken with chill 

paste 
● Woon Krati Mah Prao Orn – Jasmine coconut jelly 

Thursday Morning 
● Crispy Golden Triangle - Triangular spring roll with 

spicy chicken filling 
● Nua Yang Chim Jaew - Grilled beef with chili dipping 

sauce 
● Som Tam - Green papaya salad 
● Kaeng Phed Kai Saparod - Red chicken curry with 

pineapple 
 
 
Thursday Afternoon 

● Chicken Satay - Chicken satay with peanut sauce 
● Yam Woon Sen - Spicy & sour vermicelli salad 
● Phad Ped Nua Makeua Puong -Stir fried beef with 

pea eggplant 
● Kluay Taab Nam Sauce - Baked banana with coconut 

caramel 
Friday Morning 

● Yam Mah Muang Koong Sod - Mango salad with 
prawn 

● Tom Kha Kai Hed Fang - Chicken Soup with 
mushrooms 

● Mok Plaa - Steamed mined fish red curry paste 
● Hed Phad Prik Thai Dum - Stir fried mushrooms with 

black pepper 
Friday Afternoon 

● Paneang Kai - Paneang red curry with chicken 
● Mee Korat – stir fried spicy noodle Korat style with 

prawns 
● Plaa Taab Tim Sam Rod – Crispy Red Tilapia in 

3-flavored sauce 
● Taab Tim Krob – Crispy water chestnut in sweet 

coconut caramel 
Saturday Morning 

● Yam Ok Ped Lynchee - Duck breast salad with 
lychee 

● Kao Soy Nua - Northern beef curry with egg noodle 
● Koong Phad Kratiem Prik Thai - Stir fried prawns with 

garlic & black pepper 
● Chu Chee Plaa Tub Tim Neung - Steamed Red 

Tilapia with red curry sauce 
Saturday Afternoon 

● Plaa Phaow Samoon Prai - Grilled Sea Bass with 
Thai Herbs 

● Tom Saeb Kai - Spicy ginger soup with chicken 
● Yum Ma-khua Yao Koong Sod - Grilled long eggplant 

salad with prawns 
● Khanom Tom - Dumplings filled with coconut caramel 
●  

 
 
 
 
 
 
 
 
 
 
 
 



Full Day Class 
 
Monday 

● Tod Man Koong - Crispy Thai prawn cake 
● Tom Jew Nua - Ancient spicy beef soup 
● Phad Thai Koong Sod - Stir fried Thai rice noodle 

with prawns 
● Kaeng Karee Kai - Yellow chicken curry 
● Yam Plaa Muek - Spicy squid Salad 
● Krapaow Kai - Stir fried chicken with holy basil 
● Kaeng Phed – Red Curry with roasted duck 
● Kao Niew Piak Lam Yai – Black sticky rice with 

longan 
Tuesday 

● Thoong Thong Kiew Wan - Green curry golden bag 
● Soup Nua Samoon Prai - Spicy beef soup with herbs 
● Pla Rad Prik Kee Nhu Bai Horapha - Crispy fish 

topped with bird's eye chili & sweet basil 
● Kai Phad Nam Makham - Stir fried chicken with 

tamarind sauce 
● Yam Som-O - Pomelo salad 
● Tom Kamin Plaa Kapong - Sea bass soup with 

turmeric 
● Kaeng Massaman Kai - Massaman curry with 

chicken 
● Kao Niew Mamuang - Mango and sticky rice 

Wednesday 
● Yam Tua Plu Koong - Winged bean salad with 

prawns 
● Tom Yam Koong - Hot & sour soup with prawns 
● Koong Preaw Waan - Sweet & Sour Prawn 
● Kaeng Kiew Waan Kai - Green curry with chicken 
● Yam Koong Saparod - Prawn & pineapple salad 
● Plaa Nueng Ma Nao – Steamed fish with lime sauce 
● Kai Phad Prik Khing - Stir fried chicken with chill 

paste 
● Woon Krati Mah Prao Orn – Jasmine coconut jelly 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Thursday 

● Crispy Golden Triangle - Triangular spring roll with 
spicy chicken filling 

● Nua Yang Chim Jaew - Grilled beef with chili dipping 
sauce 

● Som Tam - Green papaya salad 
● Kaeng Phed Kai Saparod - Red chicken curry with 

pineapple 
● Chicken Satay - Chicken satay with peanut sauce 
● Yam Woon Sen - Spicy & sour vermicelli salad 
● Phad Ped Nua Makeua Puong -Stir fried beef with 

pea eggplant 
● Kluay Taab Nam Sauce - Baked banana with coconut 

caramel 
Friday 

● Yam Mah Muang Koong Sod - Mango salad with 
prawn 

● Tom Kha Kai Hed Fang - Chicken Soup with 
mushrooms 

● Mok Plaa - Steamed mined fish red curry paste 
● Hed Phad Prik Thai Dum - Stir fried mushrooms with 

black pepper 
● Paneang Kai - Paneang red curry with chicken 
● Mee Korat – stir fried spicy noodle Korat style with 

prawns 
● Plaa Taab Tim Sam Rod – Crispy Red Tilapia in 

3-flavored sauce 
● Taab Tim Krob – Crispy water chestnut in sweet 

coconut caramel 
Saturday 

● Yam Ok Ped Lynchee - Duck breast salad with 
lychee 

● Kao Soy Nua - Northern beef curry with egg noodle 
● Koong Phad Kratiem Prik Thai - Stir fried prawns with 

garlic & black pepper 
● Chu Chee Plaa Tub Tim Neung - Steamed Red 

Tilapia with red curry sauce 
● Plaa Phaow Samoon Prai - Grilled Sea Bass with 

Thai Herbs 
● Tom Saeb Kai - Spicy ginger soup with chicken 
● Yum Ma-khua Yao Koong Sod - Grilled long eggplant 

salad with prawns 
● Khanom Tom - Dumplings filled with coconut caramel 

 
 
 
 


