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BLACK GINGER SET MENU 1,500
(FOR TWO PERSONS)

GRATONG THONG ns:nunav
Golden Crispy Mini Baskets, Filled with Minced Chicken and Sweet Corn

**TOM YUM TA-LAY sdugn:ia

Spicy Lemongrass and Seafood Soup

* NUA YANG NUM TOK  1diagounnn
Charcoal Grilled Beef Steak with Thai Herbs and Spicy Dipping Sauce

* GAENG MASAMUN GAI unuiauuln

Chicken Masaman Coconut Curry, Garnished with Potatoes and Straw Mushrooms

KHAI YUD SAI MOO SUB Tugnlanydu
Thai Style Omelet, Filled with Minced Pork and Sweet Sauce

PHAD PAK RUAM MIT Wawnsouons

Stir-Fried Assortment of Seasonal Vegetables
STEAMED JASMINE RICE @noaog

FRESH TROPICAL FRUITS OR THAI DESSERT OF THE DAY
waldan o vaunouus:913u

BLACK GINGER SET MENU 1,750
(FOR TWO PERSONS)

BEUA THOD Uonan

Crispy Fried Shrimps and “Cha-plu” Leaves Dipped in Batter
and Served with Sweet Chili Sauce

* GAI TOM KA-MIN Trifusiu
Clear and Spicy Chicken Soup with Ginger and Fresh Turmeric

**YUM NUA YANG dnitiogn
Spicy Grilled Beef Salad

* GAENG KIEW WAN GAI unviggononuld
Spicy Chicken Green Curry with Coconut Milk

PHAD PREAW WAN TA-LAY iiniUSgononun:ia

Stir-Fried Seafood and Vegetables, Cooked with Sweet and Sour Sauce

NOR MAI FARANG PHAD NUM MUN HOY wusliusodatiiunes
Stir-Fried Green Asparagus in Oyster Sauce

STEAMED JASMINE RICE @noaog

FRESH TROPICAL FRUITS OR THAI DESSERT OF THE DAY
walban ne vaunouus:513u

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

All prices are subject to service charges and applicable government tax.




BLACK GINGER SET MENU
(FOR TWO PERSONS)

POO JA Ui
Thai Style Crab Cake, Served in a Crab Shell

* TOM KHA GAI #uinli

Chicken, Galanga Ginger, Lemongrass and Mushrooms in Spicy Coconut Milk Soup

** PA NAENG NUA uw:uuvide
Beef in Red Coconut Curry, Garnished with Kaffir Lime Leaves and Chili Ol

GOONG PHAO nown
Charcoal Grilled King Prawns, Served with Spicy Thai Sauce

* GAl PHAD MED MA MUANG - HIMMAPAN  Iritiadau:usoauuus
StirFried Chicken with Cashew Nuts, Spring Onions and Dried Chilis

PHAD PAK KANA NUM MUN HOY iiatinA:G1d1iunog

Stir-Fried Chinese Broccolis with Oyster Sauce

STEAMED JASMINE RICE o&og

FRESH TROPICAL FRUITS OR THAI DESSERT OF THE DAY
waldan o vaunouus:913u

BLACK GINGER SET MENU
(FOR TWO PERSONS)

GOONG HOM PAA fjoviuin

Thai Prawn Spring Rolls, Served with Plum Sauce

* GAENG LIANG PAK nuidguuin
Thai Herb Soup with Vegetables

*YUM PAK GHOOD GOONG SOD  giinnnanoan
Spicy Vegetable Salad with Poached Shrimps, Garnished with Coconut Cream

* GAI PHAD KHING SOD Iriingoan

Stir-Fried Chicken with Julienne of Ginger, Onions and Mushrooms

** GUNG CHU CHEE nvgd
Rock Lobster Grilled and Topped with Red Coconut Curry and Julienne of Kaffir Lime Leaves

PHAD PAK BOONG FAI DAENG tawngoluiay
Stir-Fried Morning Glory with Yellow Bean Sauce

STEAMED JASMINE RICE g12&og

FRESH TROPICAL FRUITS OR THAI DESSERT OF THE DAY
waldan o vaunouus:913u

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

All prices are subject to service charges and applicable government tax.

1,950

2,450




STARTERS & SHARING ITEMS 2118310

Garlic, Bean Sprouts, Coriander; Lettuce, Sweet Tamarind Sauce and Rice Flour Pancake

01. RUAM MIT THOD souinsnanm 380
Assortment of Appetizers with Shrimp Cakes, Mini Golden Baskets Filled with
Minced Chicken and Sweet Corn, Fresh PHUKET Spring Roll, Served with 2 Dipping Sauces

02. THOD MUN GOONG nanuuno 350
Crispy Fried Shrimp Cakes, Served with Sweet Chili-Cucumber Dipping Sauce

03. GOONG HOM PAA  Avriuin 350
Thai Prawn Spring Rolls, Served with Plum Sauce

04. POH PIAH PAK Uae:tin 190
ThaiVegetable Spring Rolls, Served with Sweet Chili Sauce

05. POO NIM CHUP PANG THOD ytuguudonen 295
Crispy Fried Soft Shell Crab with Fried Shallots and Mango Pearls with Plum Sauce

06. * KRATONG THONG ns:nonav 190
Crispy Golden Pastry Cups, Filled with Minced Chicken, Onion and Sweet Corn

07. * GAI MA-NAO Inu:un 190
Batter Fried Chicken Strips, Topped with Lime Sauce and Garnished
with Julienne Dried Red Chilis and Kaffer Lime Leaves

08. SATAY NUA, MOO, GAI rue RUAM MIT a:iiido, vy, In nSe souins 220
Marinated Thai Satays,
Your choice of Beef, Pork, Chicken or a Selection of All,
Served with 2 Sauces: Peanut-Coconut and Sweet Pickled Cucumber

09. * NUA YANG NUM TOK iteghudnn 320
Char-Grilled Beef Sirloin with Dry Chili Sauce

010. * NUM PRIK ONG  Uwsndav 260
Famous Northern Dish Made from Minced Pork, Tomatoes and Onions in Red Curry Paste
Served with Fresh Assortment of Seasonal Vegetables

011. KOR MOO YANG noavyg 260
Char-Grilled Marinated Tender Pork with Fresh Raw Vegetables

lAl
Pe w
012. POH PIAH SOD UaiUg:an 490

Black Ginger Special Recipe! “Roll Your Own" Fresh Spring Rolls filled with Crab & Pork, Chili Puree, &

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

All prices are subject to service charges and applicable government tax.




THAI SALADS g1i0°
013. * YUM PAK GHOOD GOONG SOD guinnganoan

Spicy Seasonal Vegetable Salad with Poached Prawns, Garnished with Coconut Cream,
Julienne of Dry Chili and Kaffer Lime Leaves

014. YUM WOONSEN g1juidu
Spicy Glass Noodle Salad with Minced Pork, Shrimps, Black Mushrooms, Onions and Tomatoes

015. ** PLAH GOONG &

Poached Prawns Tossed with Thai Spices, Lemongrass, Shallots, and Fresh Cooling Mint

016. YUM SOM-O dndule

Sweet & Sour Pomelo Salad with Poached Prawns, Crabmeat, Coriander, Crispy Shallots,
Fresh Mint and Kaffer Lime

017. * YUM TA-LAY &n:1a
Char-Grilled Mixed Seafood Salad with Lime, Shallots and Tomatoes

018. ** SOM TAM MA-LA-KOR rue MA-MUANG &dusu:a:na nse U:Ljov
Shredded Green Papaya or Mango Salad with Dry Shrimps and Lime Juice

019. YUM MA KHUA YAO dgw:1g9e10
BBQ Smoked Eggplant Topped with Crabmeat, Shrimps, Lime Juice, Fish Sauce and Fresh Herbs

020. ** YUM NUA YANG dnitiogo

Thai Beef Salad with Shallot, Lemongrass, Kaffer Lime, Cherry Tomatoes and Cucumber

021. SOUP NOR MAI GAI gunueluln
Poached Chicken Salad with Bamboo Shoots, Shallots, Mint, Spring Onions, Sesame Seeds & Lime Juice

SOUPS wU
022. ** TOM YUM GOONG rue TA-LAY rue GAI #ugiv nda Augn:ia nse Augln

Traditional Thai Soup of Lemongrass, Straw Mushrooms, Kaffer Lime Leaves,
Choice of Prawns, Mixed Seafood or Chicken

023. * TOM KHA GAI rue TA-LAY sudnlni nse rAudnn:ia

Chicken or Mixed Seafood Galanga, Lemongrass and Mushrooms in Spicy Coconut Milk

024. GAENG JUED WOONSEN MOO SUB invdajuidunydu
Clear Glass Noodle Soup with Minced Pork, Assorted Vegetables and Herbs

025. GAENG LIANG GOONG unoidgonv
Thai Herb Soup with Shrimps and Assorted Vegetables

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

All prices are subject to service charges and applicable government tax.
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THE CURRY POT 1nustnpinog
026. ** PA NAENG GAIl rue NUA w:nuoli vdoe 1de 290

“Chef Curry” Chicken or Beef in Creamy Red Coconut Curry, Garnished with Julienne Lime Leaves,
Coconut Cream and Chili Oil

027. GAENG KIEW WAN GAIl, MOO rue NUA unotggononuln, ny niso o 290
Chicken, Pork or Beef in Spicy Green Coconut Curry with Eggplant and Fresh Basil Leaves

028. * GAENG MASAMAN GAI, MOO rue NUA unuaiuln, vy vise ito 290
Chicken, Pork or Beef in Masaman Coconut Milk Curry

029. * GAENG PHED GAE YANG unuidiaun:gno 590
Pumpkin Curry with Grilled Lamb Chops, Potatoes and Cherry Tomatoes

030. ** GAENG PHED PED YANG unuidnidngo 290
Creamy Red Curry with Roast Duck, Cherry Tomatoes and Pineapple

031. *** GAENG LUANG "PAK TAI” unowideudnd s 275
Southern Style Sour Yellow Curry with Fish Fillet and Assorted Mixed Vegetables

032. * GAENG MASAMAN TAO-HOO  unodasuiii 275

Red Masaman Curry with Bean Curd, Potatoes and Peanuts

All Curries are served with Steamed Rice

BEEF / PORK / POULTRY 1o / viy / &3Un
033. PED OB YOD PAK Unaugontin 260

Roast Tender Duckling Breast on Young Chinese Broccolis and Shiitake Mushroom Sauce

034. * GAI PHAD MED MA MUANG-HIMMAPHAN  Tritiadau:usonuuwius 210
Stirfried Chicken with Cashew Nuts, Dried Chilis and Spring Onions

035. ** PHAD BAI KA-PRAO GAIl, MOO, rue NUA nluns:wsln, ny nso o 210
Stir-fried Minced Beef, Chicken or Pork with Hot Chili and Thai Basil Leaves

036. * PHAD KHING SOD GAIl, MOO rue NUA tingulri vy nse ite 210

Pork, Chicken or Beef, Stir-Fried with Julienne of Fresh Ginger, Onions and Mushrooms

037. PHAD PREAW WAN GAI rue MOO tiawsSsanonuln nse vy 200

Stirfried Sweet and Sour Chicken or Pork with Tomatoes, Cucumber, Bell Peppers, Pineapple and Onions

038. KHAI YUD SAI MOO SUB Tugnlanydu 190
Thai Style Omelet, Filled with Minced Pork or Chicken with Tamarind Sweet Sauce

039. NUA rue MOO PHAD NUM MUN HOY 1tie 3o ny tinuunog 210

Sliced Beef or Pork, Stirfried with Oyster Sauce on Chinese Broccolis

040. ** GAl YANG SOM TUM Trignudusin 190
Thai Style Charcoal Grilled Chicken Topped with Spicy Papaya Salad

041. MOO HONG wydov
Southern Thailand Style Stewed Pork with Oriental Herbs and Spices

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

All prices are subject to service charges and applicable government tax.




FISH AND SEAFOOD Uan ua: awsn:la

Subject to Availability and Market Prices; ask your waitress

Phuket Lobster: Aooons
Rock Lobster: nonu

King Prawns: nanelde
Mud Crab: Uitie

Blue Swimmer Crab: Un

Red Snapper: Jans:wouno
White Snapper: Uans:wound
Grouper: Jainn
Pomfret: Uanons:1in

Your Choice of Cooking Styles and Sauces
(Add 90 Baht for Any one of the below Cooking Styles and Sauces)

042.

043.
044.
045.
046.
047.
048.
049.
050.
051.

052.

053.

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

CHARCOAL GRILLED, STEAMED, STIR-FRIED OR DEEP FRIED,
TOPPED WITH RED COCONUT CURRY AND KAFFIR LIME LEAVES

PHAQ 1w1: Charcoal Grilled and Topped with Spicy Thai Tamarind Sauce

* NUENG BUAY To0o8: Steamed with Plum Sauce, Fresh Chilis, Spring Onions and Julienne of Fresh Ginger
* NUENG MA-NAO Tou:u1d:  Steamed with Garlic, Chilis, Coriander and Lemon Juice

*** RAD PRIK s1awsn: Deep-Fried and Topped with Sweet Chili Sauce

RAD PREAW WAN  s1auSgononu: Deep-Fried and Topped with Sweet and Sour Sauce

NUENG SEE-EW v832: Steamed and Topped with Soy Sauce, Sesame Qil and Spring Onion

* RAD GRA-TIAM PRIK THAI sans:figuwsnine: Deep fried with Garlic and Pepper

** RAD SOM TUM $1dusn:  Deep-Fried and Topped with Spicy Green Papaya Salad

TA-LAY THOD GRA-TIAM PRIK THAI awnsn:ianeans:iieuwsning 320
Assorted Seafood of Prawns, Squid and Fish Marinated & Fried with Garlic and White Pepper

HOY SHELL OB WOONSEN nagisadoudutdu 390
Steamed Scallops Topped with Glass Noodles and Wine Sauce

GOONG OB SAUCE MA-KHAM nvausoau:uy 370

Baked Prawns in Tamarind Sauce and Dried Chilis

All prices are subject to service charges and applicable government tax.




VEGETABLE DISHES insi1v)

054.

055.

056.

057.

058.

PHAD PAK RUAM MIT Wniinsoudns

Stir-Fried Garlic and Assortment of Local Seasonal Vegetables

PHAD PAK BOONG FAI DAENG dadngoluiiao
Morning Glory, Thai Water Spinach, Stir-Fried with Yellow Bean Sauce

PHAD NOR MAI FA-RANG NUM MUN HOY iiantsluiusotiniunos
Stir-Fried Fresh Young Green Asparagus with Oyster Sauce

PHAD WOONSEN BROCCOLI tinjuiduusanlna
Stir-Fried Broccolis, Topped with Glass Noodles and Jelly Mushrooms

PHAD KHAO POD ORN HED HOM iingnolungeuiianou
Stir-Fried Baby Corns, with Shiitake Mushrooms and Oyster Sauce

RICE AND NOODLE DISHES dnoua:fiogifigo

059.

060.

061.

062.

063.

064.

065.

* Indicates mild by Thai standards
** Indicates medium
##% As locals would enjoy

KHAO PHAD BAI KA-PRAO GAI, MOO, NUA, GOONG, POO rue TA-LAY
gnotinfuns:wsaln, vy, (e, Av, Y nSe n:a
Fried Rice with Basil Leaves, Choice of: Chicken, Pork, Beef, Shrimps, Crabmeat or Mixed Seafood

PHAD SEE-EW GAI, MOO, NUA, GOONG, POO rue TA-LAY

wABaoln, vy, 1o, fv, Y n3a n:ia

Stir-Fried Rice Noodles with Soya Sauce and Vegetables, Choice of: Chicken, Pork, Beef, Shrimps,
Crabmeat or Mixed Seafood

KHAO OB SAPPAROD gosaudul:sn
Grilled Pineapple Fried Rice with Ham and Cashew Nuts

PHAD THAI CHAO WANG iialng51030
Classic Thai Style Small Rice Noodles, Stir-Fried with Shrimps, Bean Sprouts and Wrapped in an Egg Blanket

PHAD MEE SAPAM TA-LAY tianida:uin:ia
Phuket's Famous Stir-Fried Egg Noodles with Assortment of Fresh Seafood

PHAD MEE KROB RAD NA POO tiandnsausiantiny
Crispy Egg Noodles topped with Crab Meat, Kale and Brown Sauce

PHAD MEE KA-TI uwandn:n
Fried Rice Noodles with Shrimps and Bean Curd in Coconut Milk

All prices are subject to service charges and applicable government tax.
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DESSERTS wuunou
066. KA-NOM WAN PRA JAM WAN  guunonuus:913u 140

Selection of Local Sweets

067. GLUAY TOD naognon 190
Deep Fried Bananas, Thai Style, Served with Coconut Ice Cream and Thai Honey

068. SANG KAYA FAK THONG &duugniinnav 165
Pumpkin Stuffed with Coconut Egg Custard

069. KHAO NEOW SANG KAYA ghomtgonthdouen 150
Sticky Coconut Rice Pudding

070. KHAO NEOW DUM NA KA-NOON gramtgasmtinuyu 150
Warm Black Rice Pudding with Jack Fruit and Coconut Topping

071. PHON LA-MAI SOD walJan 175

Assortment of Thailand's Exotic Prepared Seasonal Fruits

072. ICE CREAMS & SORBETS
Ask for Our Daily Selection 70 per Scoop

All prices are subject to service charges and applicable government tax.
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Phuket



