Kati Signature Brunch Experience

6,500

Immerse yourself in your choice of main dish, with salad, hors d'oeuvre, dessert buffet and coffee or tea.
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Gaeng Kiaw Wan Nuea Kem y<2¢@

Braised beef cheek green curry,
Thaieggplant, sweet basil leaf, chilli,
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Please choose your main dish from the following.
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Thai classic fried jasmine rice,
crab meat, egg
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F'ried daily fish fillet, three-flavoured sauce,
served with jasmine rice

served with jasmine rice
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Panaeng Gai Yang 7%,
Grilled chicken Panaeng curry,
peanut, pea eggplant, kaffir lime leaf, chilli,
served with jasmine rice
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Phad Thai Goong «7#3//%

Stir-fried rice noodle, ocean prawn, egg, tofu,

sweet turnip, peanut, bean sprout, tamarind sauce
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Phad Gaprao Kor Moo Yang 5 ©

Stir-fried honey marinated pork neck,
Thai holy basil, chilli, garlic,
served with deep-fried egg and jasmine rice
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Stir-fried flat rice noodles, chicken,
egg, and soy-based sauce
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* All prices are in Japanese Yen and inclusive of taxes and service charge. Please inform our associates if you have any food allergies or special dietary requirements.
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