Appetizer Salad

A1  Siam 62 Platter & RM30 B1 Larb Gai & = RM 18
Meang Kym, Deep fn'e;:l Squid cake, Minced chicken warm salad with chilli,
Mussel spicy salad, Gai Kum Wan (Grilled roasted rice powder, Thai herbs and spices
marinated sliced chicken fillet with seafood
sauce served with baby kailan) B2 Larb Nug & - RM 20
Minced beef warm salad with chilli, roasted
A2  Khao Greab Paak Mor & RM 15 rice powder, Thai herbs and spices
House signature Royal Thai dumplings
B3 Yum Ma Muang Goong Sot RM 20
A3  PorPia Poo Tord RM 15 Green mango and prawn salad with spicy
Crispy crabmeat spring rolls served with lime dressing
special dip
B4 Yum Talay RM 25
A4  PorPia Goong Tord RM 15 Warm seafood salad with spicy lime dressing
Crispy fried prawn spring rolls served with
apricot dip B5  Yum Voon Sen RM 20
Glass noodle salad with prawns and squids
A5  Tord Man Goong & RM 18 served with spicy lime dressing
Deep fried prawn cake
Bé Yum Nua RM 20
Aé  Tord Man Pla RM 20 Warm beef fillet salad with spicy lime dressing
Deep fried fish cakes
B7 Yum Pak Boong Tord Krob Goong Sot RM 20
A7  GaiHor Tey RM 18 Deep fried kangkong served with mango
Deep fried chicken wrapped with pandan salad
leaves
B8  Yum Som O Goong © RM 20
A8  Mee Krob & ) RM 15 Fresh pomelo salad mixed with minced
Deep fried mee hoon served with special chicken and prawn served with spicy lime
Royal Thai sauce dressing
A9  Goong Hor Takrai RM 20 B9  Som Tum Talay & Kanom Jin & RM 20
Deep fried prawn cake wrapped with Papaya seafood salad served with authentic
lemongrass Thai noodles
A10 Hoi Maeng Pu Oob Horapa RM 25

Steamed mussels with sweet basil

A11  Gai Hor Goong Salai RM 18
Deep fried chicken breast rolls with prawn
paste and seaweed

A12 Nua Kam Wan © RM 20
Grilled marinated sliced beef fillet with
seafood sauce

- Spicy | é Siam 62 signature dish
Price do not include 5% government tax and 10% service charge







