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The Golden Triangle is in Chiang Rai Province, far
north of Thailand, stretching for thousands of
square miles of the region exiends deep into the
meeting place of Mekong and Ruak river further
info Laos, Myanmar and Vietnam.

The original cuisine of the Golden Trangle is
probably the peasant cuisine of Thailand.
Archaeology has recently discovered that the
metal working cultures of the central plain of
Thailand date back to at least 3000 BC, and
spread east across the mountains inte Laos,
Cambodia and Vietnam.

Golden Triangle food is intfernationally famous.
Whether chilli-hot or comparatively blands,
harmony is the guiding principle behind each dish.
Originally, the cuisine refelcted the characteristics
of a waterborne lifestyle. Aquatic animals, plants
and herbs were major ingredients. Large chunks of
meat were eschewed,

Rice is the staple grain of the Golden Triangle
where paddy field are along the Mekong and
Ruak river. It is the original crop that caused the
conversion frorm hunter-gatherer to subsistence
farmer in this area. Garlic and ginger are
commonly used in cuisine, as are chili peppers,
with the substituies fish sauce. There are two
addifional unigue flavorings for Golden Tnangie
cuisine which are galangal and lemongrass which
make the cuisines of the region.
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Deep Fried Vietnamese Spring Roll

B2 Unagi Mango Canape
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Vielnamese Fresh Vegetables
B4 Spring Roll

BRI Mieng Kam
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E3 Crispy Kangkung

K] Tempura Squid
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B11 Deep Fried Amazing Egg
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Avacado Salaa




Egg Plant Salad
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Mam Tok Kai (Chicken Salad)
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1 MNam lok Neur (Beet Salad)

D20 Tofu Salad
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Thai Double Happiness Fish

LS

spicy Lemon Steamed Fish
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Sawan Fish
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Claypot Red Curry Fish
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Gaengsom Steamed Fish

L7 Sweet & Sour Fish

L4 Thal-5tyle Steamed Fish

L& Joya auce deamed Fish
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Nyonya Steamed Fish
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Tom Yam Steamed Fish
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Choo Chee Fish

|13

Tom Kah Steamed Fish
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Butter Lemon Fish
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Indochine Dried Curry Prawn
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Thai Butter Cheese Prawn




MNZ  Thai Curry Powdered Prawn

Vi Three Flavoured Prawn

N : f_'] Thail Sambal Prawn

N | Garlic Soya Savce Prawn
N4 Claypot Tanghoon Prawn

[~ FPapet Prawn (Dried Curry
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without curry powdered)

Hﬁ Sweel & Sour PFrawn




M2
Claypot Tanghoon Crab

hAT Curry Powdered Crab
(Non Spicy Thick Curry)

MG Black Pepper Crab

ME& Llemon Steamed Crab
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Thal Sambal Crab
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Fried Soft Shell Crab with Butter Lemon
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" Fried Soft Shell Crab with
MIT 3 Fragrant Shredded Coconut

Mo  Deep Fried Soft Shell Crab

M12 soft Shell Crab with Salted Eag
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Thai Cashewnut Chicken
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Green Basil Chicken
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Lemongrass Chicken
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H7 Papet Chicken (Dried Red Curry)
H13 Butter Lemon Chicken

H15 Ginger Mushroom Chicken
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zreen Curry Beef
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G5 Ginger Mushroom Beef
7 Papet Beet (without curry powder) o RM26.80(1 435.81
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C15 Butter Lemon Lamb

=



]

Tom Yam Seafood Soup

0 Loatian Spicy Tom Siap Beef Soup

-~~~ Tom Kah Seafood Soup

e zaengsom Seafood Soup
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v/2 Viethamese Pho Bo Beef Soup
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Fresh Mushroom Basil Leave

ED Mixed Veggie with Macadamia Nuts




E14 Egg Plant Basil Leave

Chinese Leeks with Minced Chicken
& Fermented Baean

FA Kangkung Sambal

L Kangkung Garlic

' k] Stutt Mushroom & Broccoll
0 Kallan Garlic
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- ] Q Broccoll Mushroom
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K7 Sweet and Sour Mantis Prawn
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Claypot Sea Cucumber,
Chestnut with Dried Mushroom
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K5 Thai Style Grilled Octopus
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Ké& Grilled Squid
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K2 Squid In Spicy Thal Sauce
RhAZEB0[M] RM3&.80(L) P7 Thai Prawn Omelette
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Totu Minced Chicken with Chill Bean Sauce
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Fragrant Coconut Rice

2 Vielnamese Seafood Fried Rice
Shrimp Paste (Belacan) Fried Rice
A7 lom Yam Seafood langhoon Soup

A7 Vietnamese Pho Bo Beef 5oup Noodle



VE27
Sweet and Sour Ergnhill
(Fresh Mushroom)
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VD4 Thai Mange Salad

"J

o] Al Ty ¥ L (I I .00 L) 4

viren  Clear lomyam Vegerable Soup
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VB4 Fresh Vegetable Spring Roll

Sweet and Sour Potatoes Yam Cake
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VEl7 Four Vegetables Sambal (Chili Paste)

VHA4 Green Vegetable Curry



VE1S Asparagus, Lily bulb Gingo Nuts
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VP] Vegetarian Otak-ofak in
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Fr?‘sh Coconut VN A C.I.r_1.~,-'pm Tanghoon
VAT .Frt.ngr-:tnl Coconut Rice
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Fresh Fruits Juices

Fresh Thal Young Coconut

RM10.20

RM 14.90

Virgin Drink

122 Pine Roya

RM 10.90
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Mango Cologa’

SirWbemy Delight



Hot/Cold Drink

] I,"“ IOMecooE Lemoncrass

Ginoer Drink

RM9.90
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RM11.90

Soft Drinks

|- ..-'.'r Coke/Coke

[3  Mineral Water
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Currant Float
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Young Coconut lelly : . t

RO with Jackfruit
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. . Homecook Coconut lce-Cream
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™ with Glutionous Rice

Thap Thim Krop
RM7.90

=rilled Bonana with Homecook
Coconut lce-Cream

{,:- :;-: Mixed Fruits

g Mango Glutinous Rice
" RM18.90



Al prices are subjeet to 6% government Lo and 10% serveee charge.
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Our Outlets

Auto-City, Penang

1808-180%, Jalan Perusahaan Auto City, North
South Highway. Juru Interchange, 134600 Prai,

Penang.

Tel / Fax

604-502 1769
6012-475 2575
6012-402 8777

Business hours

| 1:00cm - 3.00pm
5.30 - 10.30pm

Queensbay Mall, Penang

JF-05, Queensbay Mall, Persiaran Bayan
Indah, Sungai Nibong, Bayan Lepas, 11700
Penang.

Tel / Fax

604-644 0767
a012-475 2575

Business hours

1 1:am - 10.30pm

Find us at www.goldentfriangle.my




