AZUTHAI FAVORITES 99 &
Hot and Sour Prawn Soup*, lemongrass, kaffir lime leaves, fresh coriander, Tom Yum Goong, P695
FEBOIEWVBEDRA—T/VEVISR ATATSAALADE. VTV —AY
Crispy Catfish Salad, green mango, peanuts, mint, lime dressing,Yam Pla Duk Foo, P595
FTRAADEZBTFY S5 (V-3 T E—FyV. IS MIMLRLVY D)
Pomelo Salad, prawns, chicken, toasted coconut, lime dressing, Yam Som O, P595
RAOQYSHBE. FF b=+ F Y. SALRLYITY)
Shrimp Cake, Sweet Spicy Dipping Sauce, Tod Man Goong (5 pieces), P595
BETUBDEIDEBIF/HEY —RAARZ
Thai Bagoong Fried Rice, sweet pork, dried shrimp, egg, green mango, long beans, shallots, Khao Kapi, P595
NT— Bk
Pad Thai with Prawns, stir-fried rice noodles, prawns, egg, spring onions, peanuts, Pad Thai, P595
SAEBEZ(EE
Pandan Chicken, Sweet Soy Sauce, Gai Ho Bai Toey (5 pieces), P695
BRAONVY EQH HEBRRZ
Green Chicken Curry*, eggplant, basil, Gaeng Kew Wan Gai, P695
FXOU—2hAb—(FR NP
Steamed Whole Boneless Apahap with Lime*, local seabass, lime, fish sauce, garlic, coriander, chili,
Pla Naeng Ma Naw, P1695
BELAXFDSAAL BH. =0 AUT 05— FUREL

AZUTHAI SIGNATURE DISHES EixA—a1—
Crispy Minced Pork Salad, chili, roasted rice powder and kaffir lime leaves, Crispy Larb Moo, P595
S—7 A BOERAEIVN FUDYSY, ARG
Crispy Thai Style Chicken Wings, sweet chili sauce, Peek Gai Thod Bai Toey, P475
DYRE—=BAKXFERE N\OF)—T A= FIJY—R
Crispy Duck Salad*, spring onions, tomatoes, chili, lime dressing Yam Ped Grob, P475
BEBITYS Y (RF¥. b FU. STV KRRy 2Y)
Grilled Eggplant Salad, minced tofu, lime juice, shallots, red chilies, Yam Makua Yao, P495
BREFRAYSE BEE.SALET. T vAYM LYRFY
Crispy Soft-Shell Crab, garlic pepper sauce, Poo Nim Tod Grob, P995
PYRE=YILTIVIFT H—=)9IRyI—Y—R
AzuThai Grilled U.S. Angus Boneless Beef Ribs, Tamarind Sauce, Angus Neau Steak, P1295
FUARE=TVT(BEL)/ETIUFY—R
Baby Crispy Pata, crispy suckling pig leg, green chili and red chili sauces, Kha Moo Tod Grob, P2250
BORDERIT 2BHDIAMRY—RARA
Crispy Pork with Stir-Fried Kale, Pahk Kahna Moo Krop, P560
B&T—ILDr s
AzuThai Fried Chicken, half chicken, crispy shallots, sweet chili sauce, Gai Thod, P995
T5ARFFY N—0FF2 YYRE—I P vyOvb, A/—+FIJY—X
Shrimp Cake Stuffed Eggplant, minced pork, yellow beans, hot basil, Makua Yao Yasai, P495
FROBRAZED . BEAVT Y T RIMDILIIT AN DX -YA-95-TAY-EF
Stir-Fried Rice Noodles with Chicken, Kale and Bean Sprouts, Pad See Ew, P595
SARARX—KIL  FFX =L  RATSORDBE® /SyK-o—-T D
AzuThai Roast Suckling Pig, Tamarind and Chili Sauces, P13950 whole, P6975 half (order 1 day in advance)
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VEGETARIAN DISHES X4 7). B3
Fresh Thai Spring Rolls in Rice Paper, Special Sauce, Poh Pia Paksot (3 pieces), P325
FAEREBZHEY -IARZ
Spicy Papaya Salad*, long beans, peanuts, tomato, chili, tamarind dressing Som Tam, P595
FEONNAY Y SH(ERE. E—F vV . b M FU.SALRL Y V)
Pomelo Salad, tofu, toasted coconut, lime and mushroom soy sauce dressing Yam Som O, P595
RAOYSH(BE.FF F—XRba22FyY. SA4LRLY V)
Grilled Eggplant Salad, minced tofu, lime juice, shallots, red chilies, Yam Makua Yao, P495
BREFTRAYSE BEE.SALET. T vAYM LYRFY
Clear Vegetable Soup, lemongrass, kaffir leaf, galangal, tomato, mushrooms, Gaeng Liang P475
BRRA—T LEVIIR ATA4TV=T. AZVHIL M Ty all—L
Crisp Fried Bean Curd, Red Coconut Curry and Kaffir, ShuShee Tofu, P445
BFEE LyRaaryvyh)— Hhoq7
Stir- Fried Kale, Crispy Tofu, Phak Kahna Thao Hu, P495
BB &I oH
Stir Fried Vegetables with Garlic, Broccoli, Cauliflower, Carrots, Asparagus, Peppers, Pad Phak Luam, P495
H—)woBZRLSH/TAya)— Hh)I57— oD  TRANTHR Bl
Stir-fried Morning Glory, yellow bean paste, Pad Phak Boong, P395
EEEOHWDOY EBER—R MRZ
Red Vegetable Curry, Broccoli, Cauliflower, Carrots, Asparagus, Peppers, Gaeng Phet Pak, P495
Ly REXAL— (ZAvAV—AYUTST— F+Oy b TRANRSTHR Ry /)
Green Vegetable Curry, Broccoli, Cauliflower, Carrots, Asparagus, Peppers, Kiew Wan Pak, P495
J)=CBERAL— Tava— hUIZT— =D TRANSHX, M
Vegetable Fried Rice, Khao Pad Prik, P395
HFRFr—ny
Vegetarian Pineapple Fried Rice, green beans, cashew, raisins, pineapple, Khao Pad Sapparot, P695
ROBYTURIFIAFTITNTFrv—ny JY—E—VX hoa— L—RU X1y T L
Vegetable Phad Thai, broccoli, cauliflower, carrots, cabbage, bean sprouts, P495
FRHtEzd Javya)— AUITT7— 20D FeRNY 00

APPETIZERS 7 R& A H— RiIXE
Azuthai Appetizer Sampler, Prawn Spring Rolls, Fish Cake, Fried Rolls (2 pieces each), P595
(add P275 for each additional set of appetizers)
BEOEBITEEZ/BATVROEDEBIT / BIFEEE FREHFIRZ
Fresh Thai Spring Rolls in Rice Paper, Special Sauce, Poh Pia Paksot (3 pieces), P325
FAEREBZ/HEY -ARZ
Fried Spring Rolls, Glass Noodles, Shrimp, Pork and Vegetables, Poh Pia Tod (3 pieces) P295
BIFEE=QE) FW. KA. Fx
Shrimp Cake, Sweet Spicy Dipping Sauce, Tod Man Goong (5 pieces), P595
BETUBDEIDEBIF/HEY —RARZ
Fish Cake, Sweet Spicy Dipping Sauce, Tod Man Pla (5 pieces), P495
BIUVEBDEIDEBIF/HEY-RRZ
Crispy Thai Style Chicken Wings, sweet chili sauce, Peek Gai Thod Bai Toey, P495
DYRE—BAKXFFE NoF)—T R(— FIJY—X
Chicken Satay, Peanut Dipping Sauce and Cucumber Achar, Satay Gai (5 pieces), P395
FXoU97T E—FyVYV—-XR/EwIUT7 v —ILRA
Crispy Minced Pork Salad, chili, roasted rice powder and kaffir lime leaves, Crispy Larb Moo, P495
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SOUPS X —7
Hot and Sour Prawn Soup*, lemongrass, kaffir lime leaves, fresh coriander, Tom Yum Goong, P695
EBSIFVBEDR—T/VEVISR AT TSALDE. QAVFTF5—AY
Chicken Soup, Galangal, kaffir lime leaves, coconut milk, Tom Ka Gai, P595
BRAAYR—T /A4 EZ hT4T7SALDE. 2T F Yy VYIIIAY
Spicy Seafood Soup, seabass, squid, prawns in clear broth, Tom Yam Poh Tak, P595
AL —BEHEX—FI)L O—NR (A TEDT (3>

SALADS 454
Spicy Papaya Salad*, long beans, peanuts, tomato, chili, tamarind dressing Som Tam, P595
FEONNRAYYSHYRI.E—FyY. b TFU.SALRLY VD)
Crispy Catfish Salad, green mango, peanuts, mint, lime dressing,Yam Pla Duk Foo, P595
FTRAADEZBTFY S5 (V- E—FyV. SN IMLRVY D)
Pomelo Salad, prawns, chicken, toasted coconut, lime dressing, Yam Som O, P595
RAOQYSHBEZE. FF b=+ F YV . SALRLY I TY)
Crispy Duck Salad*, spring onions, tomatoes, chili, lime dressing Yam Ped Grob, P595
BEHBTYSS(RF. b FU STV RRLY I
Larb Moo, Minced Pork Salad, Mint and Chili, served, Sticky Rice, P595
S—7 - A BOERAEIVN FUDYSY, SA R
Grilled Eggplant Salad, minced tofu, lime juice, shallots, red chilies, Yam Makua Yao, P495
BREFRAYSE BEE.FALET. TvAYM LYRFY

CURRIES hL—S A4 R (YRI5 4 R
Panang Beef Curry*, shallots, peanuts, kaffir lime leaf, Panang Neua, P695
E-7AhL— (T¥vOy b E—FyY . AUTST—1)—TR)
Massaman Lamb Curry*, shallots, potatoes, peanuts, Massaman Gaeh, P995
RYI U SAAL—(TovyAOy b Pv¥HALAE. E—Fv)
Green Chicken Curry*, eggplant, basil, Gaeng Kew Wan Gai, P695
FEOU—=2AV—(FR NP
Roast Duck Red Curry*, tomatoes, pineapple, Gaeng Pet Phad Yang, P795
BBoO—X by RAL—(b< b ZUR RA4FvTI)
Yellow Prawn Curry, pineapple, grapes, Keang Leang Goong, P695
IEQDAIO—AL—HST-LTY
All Curries are served with steamed Jasmine Rice.

NOODLES AND RICE # & Zfk
Pad Thai with Prawns, stir-fried rice noodles, prawns, egg, spring onions, peanuts, Pad Thai, P595
AR BREZIE
Pad Thai with Chicken, stir-fried rice noodles, chicken, egg, spring onions, peanuts, Pad Thai, 595
FEXUBREZIE/FARX—FIL, FHXV W RF¥ E—FvY
Stir-Fried Rice Noodles with Chicken, Kale and Bean Sprouts, Pad See Ew, P595
SARARX—KIL . FFX =L  RATSOrDBE /1SyK-o—-T D
Thai Bagoong Fried Rice, sweet pork, dried shrimp, egg, green mango, long beans, shallots, Khao Kapi, P595
NT— 28R
Shrimp Fried Rice, Khao Pad Goong, P525
BEBER



Chicken Fried Rice, Khao Pad Gai, P475
Pineapple Fried Rice, Chicken, Shrimp, Green Beans, Cashew Nuts and Raisins served in a Pineapple,
Khao Pad Sapparot, P695
INAFTIT IR hA -k -AT-H/8avk
Steamed Thai Jasmine Rice, P80
DY AIUTAR
Garlic Thai Jasmine Rice, P110
A—)IIOXYRIUFALR
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SEAFOOD
Steamed Whole Boneless Apahap with Lime*, local seabass, lime, fish sauce, garlic, coriander, chili,
Pla Naeng Ma Naw, P1695
BELRAXFDSAABH =0 . AVT7 25— FUREL
Crispy Whole Boneless Apahap with Garlic, local seabass, crispy whole garlic, black pepper, fish sauce,
Pla Tod Gratiem, P1695
AXFDICAIC ETY a3 VEZIT
Crispy Whole Boneless Apahap with Tamarind Sauce*, local seabass, tamarind sauce,
Pla Jian Nam Mak Am, P1695
BIELAXFORBIT <UL RY—-ZBITF
Chili Garlic Prawns*, (5 pcs.) Goong Pad Prik Kratiem, P995
BEODZ_V_OF UMD
Crispy Fried Whole Boneless Lapu-Lapu with Sweet Chili Sauce, Pla Rad Prik, P1695
BEEOITTSTDIVIRE=DSA4  BHEVY—R TF5-F9R-T vy
Prawns with Glass Noodles in Hot Pot, Goong Ob Woon Sen, P825
KBEZLEFERDOH
Shrimp Cake Stuffed Eggplant, minced pork, yellow beans, hot basil, Makua Yao Yasai, P495
TRAOBRAED. BAUTY  RybN\DIL
Crispy Soft Shell Crab, garlic pepper sauce, Poo Nim Tod Grob, P995
PYRE=YIR T FT A=) IRyi—Y—R

PORK

AzuThai Roast Suckling, Tamarind and Chili Sauces, P13950 whole, P6975 half (order 1 day in advance)
A—XMFEE 27U RY—R [ F)Y—R, —BEP8950, /\—TP4475(RTB £ TIZTEF#9)
Baby Crispy Pata, crispy suckling pig leg, green chili and red chili sauces, Kha Moo Tod Grob, P2250
BORDERIT 2BHDIAMRY—RARA
Crispy Pork with Stir-Fried Kale, Pahk Kahna Moo Krop, P650
B&T—ILDr s
Minced Pork Omelette, Khai Jiao Moo Sab, P395
BiERDA ALY

BEEF and CHICKEN
AzuThai Grilled U.S. Angus Boneless Beef Ribs, Tamarind Sauce, Angus Neau Steak, P1295
TUHARE—DVI(BLEL)/ BT URY—R
AzuThai Fried Chicken, half chicken, crispy shallots, sweet chili sauce, Gai Thod P995
AARITFARFFY  VJRE—IOvOYbERS— FIY—R A1k
Pandan Chicken, Sweet Soy Sauce, Gai Ho Bai Toey (5 pieces), P695
BRADNVY VEAH HEBARZ



Stir-Fried Minced Chicken, Chili and Basil Leaves, Gai Kra Prow, P595
BBRADOTFU ENDIIIESD

Stir-fried Chicken with Cashew Nuts Gai Pad Med Ma Muang, P545
BRAEA 2a—Fy VD

NOODLE SOUP SPECIALS
Egg Noodles in Spicy Seafood Soup, Shrimp, Mushrooms, Tomatoes, Lemongrass, Galangal,
Kaffir Lime Leaves and Milk, Tom Yum Nam Kohn, P695
ANRA—BEHEX—FIVA—T ITE. Iy a)l—L "IN LVEVISR ASVHI DI4TIAL)—=T 2D
Spicy Rice Noodle Soup, Minced Pork, Shrimp Balls, Ground Peanuts, Cilantro, Bean Sprouts,
Basil, Thai Limes, Tom Yum Nam Say, P695
RIMAV—FARX—RIR—T ZUFR—Y, IEFF. @REE—F vV, V7o — HPL NP, T4
Thai Style “Pho” with Beef, Rice Noodles, Sliced U.S. Beef, Bean Sprouts, Cilantro,
Toasted Garlic, Star Anise and Cinnamon, Guoi Tiao, P695
E—7X—RIV/SARE \B.>FE. HPLAY
Chiang Mai Style Egg Noodles, Chicken, Yellow Curry, Pickles, Cilantro,
Crispy Noodles and Thai Limes, Khao Soi, P795
MEREZIEFF AU —0IF
Egg Noodles with Roast Duck, Toasted Garlic and Cilantro, Bean Sprouts, Basil, Thai Limes,
Ba Mee Ped Yang, P695
A—RMEYIRX—FIIL RYZ2=H . aYT7o8— 0L A\ FML4
Thai Style “Pho” with Chicken, Rice Noodles, Ampalaya, Bean Sprouts, Basil, Thai Limes,
Guoi Tiao Mara, P695
FXUITA—/FARX—FIL ZHD) . £BL. NP, F1 L

DESSERTS ¥ — b+

Mango Sticky Rice Ice Cream Sundae, P350
Fresh Mango over warm Sticky Rice topped with homemade Mango Ice Cream,
Coconut Cream and Toasted Rice

Thai Coconut Ice Cream Sundae, P350
Homemade Coconut Ice Cream with Coconut Cream and Toasted Coconut
over warm Sticky Rice with Fresh Coconut, Corn, Peanuts, Jackfruit and Kaong

Double Thai Tea Float, P225
Thai iced tea with Black Sago, topped with homemade Thai Tea Ice Cream and Condensed Milk

Thai Coffee Jelly Float, P225
Iced Lavazza Coffee with Coffee Jelly and Condensed Milk topped with homemade Vanilla Ice Cream

Mango with Sticky Rice, Khao Niao Ma Muang, P350

R IEEDUSH

Water Chestnuts with Coconut Milk, Tap Tim Krob, P295
<hbWoREDTAFYYIND

Thai Style Halo-Halo, Ruamit, P295

A E/NO/N\NA

Tapioca and Coconut Cream in Pandan Cups, Tako (3 pieces), P195
SEFXHEAATYVIU—LADNRVITVERYTAY



Fresh Fruits, Thai Chili Salt, Prik Kab Klua, P350
BYDL A FUIERZ
Homemade Ice Creams (2 scoops), Banana, Thai Tea, Chocolate, Vanilla P225
BRETARIV—LRRI—T) NFF IA4F74—2aFyY. Faalb—F
Homemade Sherbets (2 scoops), Coconut, Coconut-Lychee, P225
BRE Y+—Xy b 2RI—-F) Fa-54F.
BEVERAGES
Thai Iced Tea, P150
Thai Iced Coffee, P150
Lemongrass Iced Tea, P150
Real Brewed Iced Tea, P150
Softdrinks, P100
Calamansi Soda, P150
Lavazza Coffee, P150
Twinings Herbal Teas, P150
Singha Thai Beer, Chang Thai Beer P225
Tiger Beer, San Miguel Premium Beer, P185
San Miguel Pale Pilsen, San Mig Lite, P150

FRESH FRUIT JUICES
Thai Lime, Apple, Dalandan, Watermelon, Mango, Orange, Pineapple, Lemonade, P195
Calamansi, Dayap, P150

WATERS
Bottled Water, P75
Soda Water, P100
Tonic Water, P100
Ferrarelle Sparkling Water (750ml), P225



AzUTHAI LUNCH AND DINNER MENUS
FOR PRIVATE PARTIES

MEeNU A
SHRIMP CAKES, SWEET SPICY DIPPING SAUCE
CRrisP FRIED SPRING ROLLS, GLASS NOODLES, PORK AND VEGETABLES
CRISPY CATFISH SALAD, GREEN MANGO, PEANUTS, MINT, LIME DRESSING
MASSAMAN LAMB CURRY, SHALLOTS, POTATOES, PEANUTS
STEAMED BONELESS APAHAP, LIME, FISH SAUCE, GARLIC, CORIANDER AND CHILI
PANDAN CHICKEN, SWEET SOY SAUCE
THAI BAGOONG FRIED RICE, KHAO KAPI
THAI STYLE FRIED NOODLES, PAD THAI
MINI THAI HALO-HALO
TAPIOCA AND COCONUT CREAM IN PANDAN CUPS
FRESH FRUITS
SOFTDRINKS AND REAL BREWED ICED TEA (BOTTOMLESS)

P1545+ 10% SeRVICE CHARGE PER PERSON, MINIMUM OF 30 PERSONS
P1645+ 10% SeRVICE CHARGE PER PERSON, FOR LESS THAN 30 PERSONS

Menu B
FisH CAKES, SWEET SPICY DIPPING SAUCE
FRESH THAI SPRING ROLLS IN RICE PAPER, TAMARIND SAUCE
POMELO SALAD, PRAWNS, CHICKEN, TOASTED COCONUT, LIME DRESSING
GREEN CHICKEN CURRY, EGGPLANT AND BASIL

FRIED BONELESS APAHAP, CRISP GARLIC

GRILLED U.S. BEEF RiBS, TAMARIND SAUCE

RED VEGETABLE CURRY, BRoccoLl, CAULIFLOWER, CARROTS, ASPARAGUS, PEPPERS
BAGOONG FRIED RICE

THAI STYLE FRIED NOODLES, PAD THAI

MINI WATER CHESTNUTS, COCONUT MILK

MANGO WITH STICKY RICE
TAPIOCA AND COCONUT CREAM IN PANDAN CUPS
SOFTDRINKS AND REAL BREWED ICED TEA (BOTTOMLESS)

P1895+ 10% SeRVICE CHARGE PER PERSON, MINIMUM OF 30 PERSONS
P1995+ 10% SerVICE CHARGE PER PERSON, FOR LESS THAN 30 PERSONS




MENU C (VEGETARIAN)
FRESH THAI SPRING ROLLS IN RICE PAPER, TAMARIND SAUCE
CRISP FRIED SPRING ROLLS WITH GLASS NOODLES, VEGETABLES, SWEET SPICY DIPPING SAUCE
PomELO SALAD WITH ToFU, TOASTED COCONUT, TAMARIND DRESSING
Spicy PAPAYA SALAD WITH LONG BEANS, PEANUTS, TOMATO AND CHILI
STIR FRIED KALE WITH CRISPY TOFU
GREEN VEGETABLE CURRY WITH BRoccoLl, CAULIFLOWER, CARROTS, ASPARAGUS, PEPPERS
VEGETARIAN PINEAPPLE FRIED RICE WITH GREEN BEANS, CASHEWS, RAISINS
VEGETARIAN THAI STYLE FRIED NOODLES, PAD THAI
MINI THAI HALO-HALO
TAPIOCA AND COCONUT CREAM IN PANDAN CUPS
MANGO WITH STICKY RICE
FRESH FRUITS
SOFTDRINKS AND REAL BREWED ICED TEA (BOTTOMLESS)

P1545+ 10% SeRVICE CHARGE PER PERSON, MINIMUM OF 30 PERSONS

P1645+ 10% SeRVICE CHARGE PER PERSON, FOR LESS THAN 30 PERSONS

HOUSE SPECIALTY
AzUTHAI ROAST SUCKLING P1G, TAMARIND AND CHILI SAUCES
P13,950+ WHOLE (FOR 16 PERSONS, 1 DAY NOTICE)

FOR BAND SET-UP
P 8,000 net to cover electrical costs and dinner for band members of up to 8 persons

FOR DJ SERVICE
P 4,000 net, maximum of 4 hours

OPEN BAR PACKAGES
Option 1
Local Beer, House Wine, Softdrinks, Iced Tea
P 400 per person +10% Service Charge for the first 2 hours
P250 per person +10% Service Charge for each additional hour

Option 2
Local Beer, House Wine, Softdrinks, Iced Tea
J & B Scotch, Smirnoff Vodka, Gilbey’s Gin
P 450 per person +10% Service Charge for the first 2hours
P 300 per person +10% Service Charge for each additional




