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MIANG KHAM 20
dried prawns ginger toasted coconut

anuln@eelnu
CHIANG MAI LARP ofF CHICKEN 22
northern spices herbs

noadulan
FISH CAKES 26
cucumber relish peanuts

itatls WAOYIYAR
AROMATIC BEEF SKEWER 22
coconut cumin chilli

CURED WA SCALLOP 28
lemongrass mint fish sauce chilli

Tnnaanialny

DEEP FRIED CHICKEN RIBS 20
shallots cumin sweet soy

aIUNY

LARP oF PORK 24
lettuce herbs chilli rice powder

Jaillgsia
VEGETARIAN SPRING ROLLS 19
sweet chilli sauce

g7 SALADS
duein g1lngny
SOM TUM 24 GRILLED CHICKEN 26

chilli peanuts dried prawns chilli jam coconut mint

gIan
YAM PAK 20
thai fruit vegetable sesame

naeies NOODLES

0990
PAD SEE EW 26/32

dulnaidaiieriniunas
BEEF CHARRED NOODLES 32
oyster sauce onion thai basil

tofu egg chinese broccoli | add chicken

aalng
PAD THAI 34
prawns peanuts tofu bean sprouts

¢im STIR FRIES

YRudansninie
DEEP FRIED SOFT SHELL CRAB 34
garlic black pepper chili

AN DY
NONG’S STIR FRY 29
silken eggplants minced pork prawns

NYAAFLND
STIR FRY PORK and BITTER BEANS 32
chilli shrimp paste coriander kafir lime

dadnnuinuaznadng
SILKEN TOFU ano MUSHROOM 22
shiitake garlic chives

wny CURRIES

weuuoln
PANANG CURRY of CHICKEN 32
peanuts chilli basil

WNENEWIEN
AROMATIC VEGETABLE CURRY 29
roast pumpkin bean curd

UNYANTY
SOUR ORANGE CURRY 36
skull island prawns choy sum chilli

vionun UanalonAon
HOR MOK of SPOTTED COD 42
red curry chilli coconut basil

a1insawieiea FAVOURITES

JUUAINIEWY wWagny

GRILLED BARRAMUNDI 42
wrapped in banana leaf basil coconut
@osou'lv 160y

WAGYU CRYING TIGER 48

rump cap nham jim jaew garlic onion prik nham pla

HALF ROAST WAGIN DUCK 59
pickle ginger plum sauce choy sum

FRIED RICE with SPANNER CRAB 39

UNSNDANL
GRILLED DORPER LAMB RIBS 36

chilli cumin coconut cream

Uanninnand@usa
DEEP FRIED SQUID 36

three flavor sauce

- N1RBITH
WINAUUIH
SRIRACHA SAUCE 12 maa long chim means to come sample and taste
Long Chim signature a selection of our best salads | curries | stir fried
dishes
THAI STREET FOOD COOKBOOK 50
. minimum two persons | only available for the whole
l by chef David Thompson table
L

all prices inclusive of gst | we are a cashless venue | please note credit card payments incur a service fee from 0.7 to 1.5%

please notify our team for any allergy or dietary preferences. we cannot guarantee that any of our products are 100% allergen free






