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ANDY FUNG
EXECUTIVE CHINESE CHEF

Meet Chef Andy Fung, the culinary mastermind behind Liu restaurant,
nestled within Conrad Bangkok. With an illustrious 37-year career,
Chef Andy has honed his expertise and skill in the art of Chinese cuisine,
creating delectable dishes that seamlessly blend traditional cooking techniques with contemporary flair.
His passion for using only the freshest, finest quality ingredients shines through in each dish,
leaving a lasting impression on even the most discerning of palates.
Immerse yourself in the opulent world of award-wining Liu restaurant
and indulge in Chef Andy’s exquisite creations,
resonating with elegance and sophistication.
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ROASTED DUCK (HALF)
WnthezaansWila (ASusn)




S5 fil 4 v

CHEF ANDY FUNG RECOMMENDATIONS

Per Portion

e R PA B RS Whole 1,688
ROASTED DUCK (N) Half 888
Served with black truffle sauce

Wntinseaanindila

&/ R 2 WS B 528
LIU’S TRIPLE TREASURE (N)

Roasted Peking duck and goose liver topped with crispy duck skin and fish caviar
dnindsdiulsanfausvviuliyamies

W BRIKA S 588
SLOW COOKED KUROBUTA PORK RIB (N)
Marinated and served on hot stone

#lasovynlsynzlusanian

oA R R R e 888
BEEF CHEEK
Slowed cooked with Chinese leek in “Chu Hou" sauce

uiuuiunsisugas "y

B 3 A 2 MR 528
CRISPY TIGER PRAWN (sF)
Coated with cereal in Singapore style

o

fomudafudGuaslnafonlys

WG g i £ B 2R 588
ABALONE CLAY POT (sF)

Braised with chicken and wild mushroom in hot pot
whesuiulnsazdinsiulunsiaiou

HEJEER A 688
TARO PUFF (sF)

Crispy taro stuffed with Hokkaido scallop

iWannannsauiuvayaasaninln

itk I HE MR e B M PR 528
SWEET AND SOUR PRAWN (sF)
Tossed with bell peppers and longan
Aavanansay gasismvmususily
(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax



BT KRS TR RE % 35 R A A

LIU'S TRIPLE TREASURE BEEF CHEEK

v =

DadnfeiulsawdoususinuliuamiGes wNTIsUAUNSTTiBNYD “Yian”

ZHHEILEWBERH it 1R e IR MG Rz R ER
TARO PUFF SWEET AND SO’,UR PRAWN
sWonnannsauiiuvaywasoaninln nNenannsau gasSuvuiualy




i 3 % ¥ R
APPETIZERS

F WK & B

CUCUMBER SALAD (N) (V)

Marinated with white jade fungus, black fungus, minced garlic, chili and vinegar
supmsnMiudiavent Wiayys neifisy win uavBaawFen

A B A OF A i
POACHED CHICKEN THIGH

Soaked in Chinese rice wine with spicy jellyfish salad
TriudmaRu @svindaughuusnswgy

it 1 i R AR

MARINATED JELLY FISH

Chinese black vinegar and soy, wrapped in pickled cucumber skin roll
LLWI\?ﬂTl%:I"]HLL%J\?ﬂ‘S%W‘éu

DBk S g 3 g 82
SLICED SEA CONCH (SF) (N)

Asparagus, honey bean, capsicum, fungus and mint leaf topped with Sichuan spicy dressing

gvpydudalaniuinsIngaRERIuN

M Bz PR Br Z b B

SHRIMP ROLL (SF)

Deep fried and stuffed with mozzarella cheese. Served with black truffle sauce
fonaansausanliuaazsaaiiauszeaniiansniis

w4 Kok

SOFT SHELL CRAB (SF)

Deep fried and tossed in salted egg yolk
YiiunonlyiAu

Q- RERTE
CRISPY WHITEBAIT

Deep fried with salted garlic
U UnaAnNsaunsnNINte

R LB A e R
HOMEMADE BEAN CURD (v)
Deep fried with chili pepper
NYINBANININED
(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

148

218

168

318

388

328

288

228



Wit i K R
MARINATED JELLY FISH
WASNIEIUUNINTENGY

JIIBR 1 3 PE 9 AR R A A el
SLICED SEA CONCH SHRIMP ROLL
gwesdedalannudnTIngaaIERIU funaansausanlduasisasiauazeaadinninia




FEGRRFEE () WE 1,688

{atinfuvdoung

P A A b WG BR A A A ORE B O R O 1 0 RS 24 /0 IRp Y TS 0 R A R AR AR AE R B SRR IS T B B R
Traditionally marinated with salt and Chinese five-spice powder, our roasted duck undergoes

a 24-hour drying process before roasting to perfection in a hanging duck oven.
LUWST\.’J?JE]\.‘JLTWEJT]W'JE@??NLHHNLLUUWGLMN NILUIUNINI NNV AL WTﬂIVLLV\jLUuL’JE\ﬂ 24 ?i’ﬂll\j
ﬂfﬂu‘ﬂﬂS‘JHTIU‘EJTQIHLWTBUQHLLUULLW?HQH&@JU“ﬁMLLUU

o — Aasan 1

W B2 U S W R o WG pu R 2 YT o BCHE A RS > AN IOR o R R R
Thinly sliced crispy duck skin and succulent meat. Served

with homemade pancakes, cucumber, spring onion and Liu’s signature hoisin sauce
misdnnspuuazilaanviung @sWmsudoununlonwn whin Furenwareadsauduendnunlnmsyasoyavnvaa

| Aasan 2
WE 5 42 AT 3% 48 DL R AT AT — 5 7% Bl Duck meat cooked to your preference: #anismsuquiiiaidn
G548 W % Sautéed with black bean sauce Wioidnfinnszgninvaating
o EHERWE S Sautéed with Chinese leek and ginger Wainfinnszanindusuvay

o W SE T s B B Y Pickled vegetable and bean curd soup yuilailnfnnszgniniiniuazinnianey
o WUEE WS B Deep fried with chili pepper aidnfinnszgnnannininie

i f88 A Y VA LR - R LT
We kindly request that you reserve your duck 2 hours prior Tusnssasssamth 2 $alus




B BE IR

BARBECUE
X . (BRX) e 1,688
THAI STYLE ROASTED PEKING DUCK (N)
WatlnAvalnslneg

A Bl 2R SR WE AR T MM A R R A R R AR - BRIEWE K » e R R B

For crispy skin enthusiasts, our Thai-style roasted duck features meticulously prepared skin seasoned
with Thai spices and dried to perfection.

Lﬂﬂﬁﬂﬁ\j&l[flf\ﬂ%ﬂ L’i']ﬁﬂ'ﬁwaﬁlLLUU?J'JHﬂ']’ﬁ[%\jLﬁlliiﬂﬂLE]']LﬁWW%Wﬁ\jLﬂﬂwﬁﬂﬁ]m%a\jLV]F’TLLN%IU[FITﬂIﬁLLﬁ\j
NniulusulinsaussmauULUUIULUULYUIURLYS DI

% — 38 FIRST COURSE nadaf 1

W Kz U1 > $5 T B RO 2 - B R RS
Thinly sliced crispy duck skin. Served with homemade pancakes, cucumber,
spring onion and Liu’s signature hoisin sauce
wiodansou wazid$WisutiouwwAnlonwn wnonn FuveuuazeassssBulendnsolansupsiosaman

Ay —

%% .} SECOND COURSE n3afl 2
WE B 42 T 3% 48 DL R AT AT — 3% 7% B Duck meat cooked to your preference: &anizmsuquiiiaidin

o DMLY MW A Sautéed with black pepper sauce Hiaidninsasawdninysi
o 8 B4 4 3% 1 Sautéed and served in lettuce cup Winaidn L&sWwSouinmmau
o L% W 4 Sautéed with bean sprout Liaidnindven
o % % 3 W W Deep fried with crispy garlic \ilaidanannseiiivy

75 fEE L 2% VT DA 52 T 6 R B T - AR R TG
We kindly request that you reserve your duck 2 hours prior lusadsasssasuii 2 #alue




i R IR

BARBECUE

RAEREILR  FHEX / BKX

ROASTED SUCKLING PIG (HONG KONG / THAI STYLE) (N) (P)
viyiualnsgaons / vy @wn 25 - 2.8 Alansu)

*We kindly request that you reserve your suckling pig 2 hours prior
sndvapuaaomth 2 Falug

Wi B2 6% fil§ 17
CRISPY PORK BELLY (N) (P)
nynsou

I X B
HONG KONG PORK CHAR SIEW (N) (P)
NYURIEIIHG

HONG KONG ROAST DUCK (N)
Wnghealnagaons

BEE
CRISPY “PI PA”" ROAST DUCK (N)
Butterfly roasted marinated duck
Wnfimseonsay

(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

3,188

388

328

388

398



Hfe Bz 68 Ml A7
CRISPY PORK BELLY
N5y

# v X B

HONG KONG PORK CHAR SIEW
NYuReEeLIHg




xR & 52
SOUP

T Bk R

MONK JUMPS OVER THE GREAT WALL (sF)

Abalone, sea cucumber, fish maw, dry scallop, black chicken and Chinese herbs
wsznazlannuwe

HRAEBY 8

FISH MAW AND BAMBOO PITH
Double boiled served with bok choy
guiBaliuaznsvizuan Tdindanday

AT A6 B AT 4% 2

BLACK CHICKEN AND FISH MAW
Double boiled with aromatic Chinese herbs
gulismuaznszwizuafueau

AL B2 3% A i f0 AE B = 4% 5%

ABALONE AND SEA CUCUMBER (sF)
Braised with fish maw and conpoy
guiihdauszdmemduiunszmnzauaziolay

SEA CONCH AND FISH MAW (sF)
Double boiled with dried scallop and black garlic
gunsznzUaREwauvpedud futhy waynsidisusm

EHEEAHRA NG

SNOW FISH

Infused ginger broth with century egg and coriander
guUadugledashuasing

EUPIN E e

CLASSIC HOT AND SOUR (v)

Braised with mushroom and vegetables finished with chili oil
FULIRIUL

BT N ROk 5
CRAB AND SWEET CORN (sF)
Braised with dried scallop
guinlwa Taidlayuazuihe
(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

1,288

538

328

428

418

488

258

428



b Bk
MONK JUMPS OVER THE GREAT WALL
wsznselammuwg

e A AE BB BT A4 A
BLACK CHICKEN AND FISH MAW
gulimuaznszmnzuasueniy




AL 2 L YN W B Al £ ARG ER
AUSTRALIAN ABALONE BIRD’S NEST
hieeadmsiRy fuzashiuvey Jounsiu ey uazduihly

fifl ¥ 46 BB 0 %5 %
FISH MAW
nszwnzUanuyvinugasihds




fifl M8/ 3 R/ 9 B

ABALONE / DRIED SEAFOOD / BIRD’S NEST

Per Portion
AL 6% WL YN v B A AR 2,888
AUSTRALIAN ABALONE (SF)
Braised in oyster sauce
L‘iJ"IaﬂE]E]ﬂLﬂ‘étﬂﬁlﬁluﬁﬂﬂu'muﬂﬂﬂ
AL B2 v I D BE A R =8 R R 2,288
SOUTH AFRICAN ABALONE (sF)
Braised with goose web, layered with spinach and mushroom
whauawdmsiuivevin s uazdin
L g 2 0 86 % 1,888
SEA CUCUMBER (sF)
Slow cooked with goose web in abalone sauce
URunziaiueninugasihds
M O G R R 888
BIRD'S NEST (SF)
Braised with crab meat and sun-dried scallop
Sounsiu oy uaziuile
i A6 B 1 86 % 418
FISH MAW (SF)
Braised with goose web in abalone sauce
nszwzUaivewiugedahds
U KX Sk E 328

BLACK MUSHROOM (sF)
Braised with goose web in oyster sauce
Lﬁﬂ‘ViE]ilLLN“‘UT“’THFININ‘ZIHNN'TUHV]E]H

(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax



=M R HEWRTHT
‘3" CUP CHICKEN SICHUAN FRIED CHICKEN
Trsumsdau wdsiue nsvdisy Bu wazluluszwn Trdpeaamhsaladaau

W R
GOLDEN FROG LEG
UBINUNBANSNLNRD




Ao/ A

POULTRY

B B

POACHED CHICKEN

Marinated in superior soy with scallion paste
Tifud@dr RsWrmaasuvoy

=B HE

‘3" CUP CHICKEN

Braised chicken with Chinese wine, sesame oil, soy sauce and basil
TrisumdFu vhifun nazdisy e uazlulveew

HRET

KUNG BAO CHICKEN (N)

Golden fried chicken with fried chili and cashew nut
Tndnfinugzsinefiuwurnundnuiouazeaana

W1 m BRI R A

HUNAN CHICKEN

Steamed chicken and pumpkin with chopped chili sauce
Tndlestnnan fu waawdn “wiuw”

HERTFHET

SICHUAN FRIED CHICKEN (N)

Wok fried chicken in Sichuan sauce with spicy dried chili flake
Trdpgaawiaalnaiwaau

B R R

GOLDEN FROG LEG

Wok fried and dusted with spiced salted garlic
UBINUNBANININRD

Nk 7K 7

POACHED FROG LEG (N)

Sesame poached frog's leg with Sichuan pepper, wild mushroom, chili and spring onion
UDINUANYDALIRIY

(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

298

348

368

348

348

428

498



MR L A% 0 R R

BEEF TENDERLOIN T TS
dnilasasnatazsishsnulugashrewsnlngs

it T P AR S R g gy R i 4 B A Pk R
SWEET AND SOUR PORK WU XI BRAISED PORK RIB
szlwnuydnSeauiuazshsauthiisuazdulzsn Flasovynlsynyiuhduuey@sluwas alad “wd” lundisdou




W R

BEEF / LAMB / PORK

B E LA b

BEEF TENDERLOIN

Sautéed with purple sweet potato in black pepper and honey sauce
NVIL‘NE]LLE]\?ﬂNLLN“%JH%J'JQM'J"IHIH’Z!E]NH']N\i‘W‘iﬂI‘VIEIﬂ'l

XO BIFMB A

BEEF SIRLOIN (P)

Thinly sliced Australian beef served with XO sauce and Chinese kale
Watusuoingasdndle {suwiauinazdh

D1 AR S Y
LAMB CUTLET (N)

Wok fried in Sichuan style with Chinese leek
F RSN N A RLERIULALHUNS L TILY

Wi TR O A T SR 0 py
SWEET AND SOUR PORK (P

Served with honey mango and pmeapple
“’I‘Wﬂ‘ViﬁJNﬂL‘lJ‘SEI'JVI'J']‘NﬂU%J“’%J'J\?ﬂUﬂ']N\? warsulzen

Ry (B 68 5 )
DONG PO PORK (p)

Stewed pork belly in Chinese wine and dark soy sauce. Served with steamed “Manto” bun
modavien - symlaPelumdunardsm @swwiauviiulns

I B Pk R

WU XI BRAISED PORK RIB (P)
Tender spare ribs prepared in hot pot with apple cider
#lasomynlsymzivihduueydalumes alnd g8~ lunsiaiou

MA LA TOFU (N) (P)

Braised homemade tofu with minced pork in “Ma La" sauce
s immydulugasusian

(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

648

638

988

388

428

368

338



R A

SEAFOOD

T &% T AL it
CRAB CLAW (sF)

Filo pastry stuffed crab claw with shrimp paste
fuydilalanen

XO 1 i 2k
ANDAMAN PRAWN (SF) (P)
Wok fried with XO sauce
fluingandndle

VG AL B H W

SAUTEED SCALLOP (sF)

Hokkaido scallop with fungus and broccoli
nouwadganlnlnusanlAfinnenm

AL W ALR R A=A
STEAMED SNOW FISH

Wild mushroom, red date and cordyceps flower
UnfinsHlodingn wnsiu wazaaniu

BAKED SEAFOOD (sF)

Scallop, prawn, squid and white fish baked with Chinese spinach and taro purée

NELRDUNBNLAZANUIYLAY

AL Bt g fF B W 5K
SEAFOOD CLAY POT (sF)

Scallop, prawn, squid and white fish with homemade bean curd
whvsmenesluliadou

Ry h
GOLDEN SEAFOOD BASKET (sF)

Wok fried scallop, prawn, squid and white fish with seasonal greens served in golden nest

WATIUNY m‘[un‘szm

(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

588

648

888

888

488

588

628
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P L 1 EE ]

iE K W b

LIVE SEAFOOD

BOSTON LOBSTER (SF)

UDIAUNBURALNDS

N
STONE CRAB (sF)
Unzia

£ Bt 4
BLACK GAROUPA
Uaism

fit fa1
SEA BASS
UaIngewe

BAMBOO FISH
Usynse

. 3R B 2 55l “Hong Kong Style” superior soy sauce naasagaaidutiuglnddaong

i g 7R O KT it e 43
LIVE SEAFOOD COOKED TO YOUR PREFERENCE:
wiyuwzihanew [Usadanisnsuss

# STEAMED diy
. ¥ 3035 7& f B Superior soy sauce o883
« 7% E 7% Minced garlic Cantonese style ‘f’inﬁﬁaﬁ’ummﬁau&lmﬁmmﬁ\j
- 78 A M B Spicy lime and minced garlic fougunuaznssfisudy

¥ DEEP FRIED van

o 15 JM & & A 7 Sweet and sour sauce NBRTIAFDFUTYINIU
« [ % Brown sauce N8R51AUILAY
- 3% KB JE 9% Chili pepper garlic neanszfisuwining

4 BAKED au
« ¥ ¥ Superior stock authguitiugiu
« B E 1B Ginger and onion audukazviay

% SAUTEED in
« XO # 1 XO chili sauce fngaaiindle
« B Black pepper sauce fagaaninves
« P9 I JFR 3 % Sichuan “Ma La” sauce dnzaaniaialnsiaaiu

(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Market Price

420/100g

250/100g

200/100g

140/100g

240/100g



L% o B 1 W E B
BAKED BOSTON LOBSTER WITH SUPERIOR STOCK
uasfuRBUImDS authyudiudi

W RBUE £1 B f8 A0 N B R AR T
STONE CRAB WITH BLACK PEPPER SAUCE BLACK GAROUPA WITH SWEET AND SOUR SAUCE
Unziadngaawdnlngsm Usuimveasingasilieu




S A0 5 1Y 2 Bk B B I g 3
BABY CABBAGE
oty Fali uazdmnovedsuluguum

ZE T Y -




VEGETABLE AND BEAN CURD

JE S8 AT ZE Bk B B I 3R

BABY CABBAGE

Simmered with peach gum and bamboo pith in an aromatic fish bouillon
o Foli uazdnmensdsuluguyan

XO ¥ Ir W B A

XO KALE (N) (P)

Sautéed with crispy pork belly in XO sauce
Azthvynsaugaadndle

R T

SALTED FISH EGG PLANT (P)

Braised with minced pork in Shanghai chili sauce
wz@pgmydulaAugaswiniduald

RKIWERE BB
BEAN CURD SKIN ROLL (v)

Pan fried and filled with mushroom and mixed vegetables
WBaL¥iinTIn

Ry By W B H B
SEAWEED TOFU (sF)
Homemade tofu with wild mushroom in abalone sauce

s mselauwaiudinsinsageaihde

2R F A
GARDEN VEGETABLES (N)
Sautéed with cashew nuts in a golden basket

o o ¥ < < ' = (3 (3
WPANTIUNIDULVRVBY LHANSHIGWNNIUR La‘imuﬂi&’ﬂﬂu{]\?ﬂﬂﬂﬂ‘iﬂﬂ

e 4= 3 B B I\ 9 %
CHINESE SPINACH (v)

Wilted Chinese spinach and wild mushroom topped with crispy enoki
tYRIRPMRTIN WaZHIniuMBWBnNSaY

SEASONAL VEGETABLES
Garlic / Oyster Sauce / XO Sauce / Salted and Century Egg
dndnenuneaMa (nayisy / vhsuvey / gesndla / TuAuuaylhdsnd)
(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

388

428

338

288

288

298

288

288



/5

RICE / CONGEE

s WA
YANG CHOW FRIED RICE (SF) (P)

Char siew pork and tiger prawn
tndavyunuazisaruioalnaneiolar

SEAFOOD FRIED RICE (sF)

Assorted seafood, pineapple and shrimp paste
tkangedudzsniusiuge

R 52 WG M BF A D iR
DUCK FRIED RICE

Shiitake mushroom and black truffle sauce
fminiiadednuazvinvoulugaanswda

hERTK
VEGTARIAN FRIED RICE (N) (V)

Seasonal diced vegetables and pine nut
tWREnaY

CRAB MEAT STICKY RICE (SF)

Steamed crab meat and dried shrimp served in a bamboo basket
thawdientuiidayuaznouis

EEE T AR
SNOW FISH CONGEE

Hong Kong Style congee with snow fish, crispy shredded spring roll, scallion and ginger

Bnumiiuzalndagaune

A 8 H R 3
FROG LEG CONGEE

Hong Kong style congee with frog's leg, crispy shredded spring roll, scallion and ginger

Bnssnudavnealng

(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

388

528

368

288

488

238

388



CRAB MEAT STICKY RICE
tmwiligatoiiyuzioui




B 7 %05 % m
BRAISED E-FU NOODLES
wiiWdnlidieyalnadusle

& i B = Ay 3K
CANTONESE PRAWN WONTON NOOD
ULVINNEINY YYURY




¥

NOODLES

LA CRTN
BEEF FRIED NOODLES

Wok fried rice noodle with beef tenderloin
WngdLie

HE 2% 0 Hi
CHICKEN NOODLES

Crispy egg noodles with shredded chicken, white chive and shiitake mushroom
Tne@willidn neutheen waziinvey

fifd ¥ B B4
FRIED E-FU NOODLES (sF)

Wild and shiitake mushroom in abalone sauce
dnviidYiinsiuuazWinveulugasiide

18 7 2 055 1 I 7 i
BRAISED E-FU NOODLES (sF)

Topped with egg white and crab meat in Shanghai style
wiigydnliviioyalngi@vld

AL 90 0
VEGETARIAN FRIED NOODLES (v)

Wok fried rice noodle with mixed mushroom and Hong Kong kale sauce
SN EauNuHnTIN

JR I A AR i ¥ i
DOUBLE BOILED BEEF NOODLES

Chinese five spice beef tendon, bok choy and egg noodles
e[ Tha i

5 B A OB
CANTONESE PRAWN WONTON NOODLES (SF) (N) (P)

Barbecue red pork and egg noodle
ULHIUINENG NYUAY

(SF) Shellfish  (N) Nuts (P) Pork (V) Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

388

348

328

398

328

368

388



B Al

DESSERT

WA )
MANGO PUDDING (v)
Chilled served with condensed milk

WARUNLHIRATIAUNEY

BEXREL

BLACK SESAME DUMPLING (N) (v)
Served in sweetened ginger soup
thasynAhdy

N XX BN
ALMOND BEAN CURD (N) (V)
Chilled served with fruit salad
BNBIEUNRENR

¥ B H &
CHILLED MANGO SAGO (v)

Served with fresh mango and pomelo
Mauzshosauazdule

RE Y
TRADITIONAL PANCAKE (v)

Shallow fried red date paste pancake dusted with icing sugar
taudluldnnsidu

B e fiF 4 &

EGG TART

Baked bird's nest and milk egg tart
msmlysoun

H A 4 K 8R4y
PUMPKIN CREAM (N) (V)

Warm Japanese pumpkin with ginkgo nut
Wnmaesuuzwiuarulsiy

85 K R PF 4 (AL
SEASONAL FRUIT (v)
Liu's seasons fresh fruit platter

waldl (Fwsu 1 v

(SF) Shellfish  (N) Nuts (P) Pork (V)Vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

Per Portion

198

188

178

198

268

328

188

288



B e fif 0 AR 4
EGG TART
mamlaseun
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