
Crystal Menu
Select 1 soup, 1 salad,  1 vegetable, 4 main (2 seafood + 1 poultry + 1 meat), 
1 vegetable soup, 1 sticky rice, 1 rice and 1 dessert.

SOUP (1)
Chicken and mushroom soup

Crab and asparagus soup

Seafood and seaweed soup

Creamy chicken and corn soup

Prawns and mushroom soup

SALAD (1)

Goose breast and cress salad
with balsamic dressing

Coconut blade salad with prawns and pork

Thai mango salad with mantis shrimp

Lotus stem salad with prawns and pork

Green papaya salad with beef jerky

VEGETABLE (1)

Steamed broccoli with shiitake mushroom

Steamed broccoli with crab meat sauce

Stir-fried bok choy and shiitake mushroom with oyster sauce

Stir-fried napa cabbage with mushroom sauce

RICE (1)
Steamed white rice

Beef fried rice

Salted fish fried rice

DESSERT (1)
Flan

Fresh fruits

Chocolate mousse cake

Passionfruit mousse cake

Purple yam sweet gruel with coconut milk

Boiled vegetables, served with pork
and shrimp caramelized dipping sauce 

VEGETABLE SOUP (1)
Bamboo shoots soup with pork trotters

Vegetable soup with dried pork skin

Bamboo shoots soup with goose meat

Mushroom soup with beef balls

Lotus seeds soup with dried pork skin

MAIN (2 Seafood + 1 Poultry + 1 Meat)
Grilled prawns with lemongrass and chilli

Beer steamed tiger prawns

Deep fried squid with XO sauce

Pan-fried tiger prawns with garlic butter

Char-grilled oysters with cheese

Baked snakehead fish with scallion and oil garnish

Baked "Lang" catfish with salt and chilli

Deep fried red tilapia with sweet and sour source

Steamed sea bass with soy sauce

Baked snakehead fish in banana leaf

Coconut sticky rice

STICKY RICE (1)
Turmeric sticky rice 

Momordica sticky rice

Pandan leaves sticky rice

Mung beans sticky rice

Steamed chicken with lime leaves

Steamed chicken with Sichuan pepper corns

Five-spices grilled chicken

Roasted hill chicken

Roasted chicken in clay pot

German-styled braised pork knuckle

Stir-fried veal

Stir-fried beef with black peppercorns

Braised veal knuckle in red wine

Stir-fried ostrich with green peppercorns


