&

%

oo

c

ol

Be it in Singapore, Bangkok, London or Pataras all over
Asia and Europe, we seek to offer the best Thai culinary
experience: well-crafted, refined, delicious, and authentically
unique. We curate our Singapore menu to present diners
with the opportunity to enjoy Thai cuisine in all diversity. From
various flavours, cooking styles and traditional influences,
diners can bask in a holistic experience to celebrate the richly
distinctive characters of various indigenous Thai dishes.

We pride ourselves in recreating authentically unique Thai
flavours and acquainting diners with the true roots of our
cuisine through the use of various seasonal produce and
fresh ingredients. Our authentically unique food philosophy
inspires and propels us to create innovative and playful
interpretations of our culinary legacy.

We hope that this exquisite selection of Thai dishes we have
curated will indulge your adventurous palate. Bon Appétit!

“Cooking is an art that comes straight from the heart. To
turn a simple dish into quelque delice, simply add ‘Love’
from start to finish.”

o

Patara Sila-On




4. PORPIA PAK AR

8. JANG LORN GOONG

2. CHOR MUANG

1. PATARA PREMIUM

Image is for illustrative purpose only. Actual presentation may vary.



PATARA PREMIUM (for two persons)

B . R ZE W), BINMGE RAENSE

Patara signature starters:

Chicken Satay, Jang Lorn Goong, porpia ped, porpia pak ar and
chor muang.

CHOR MUANG XA LT 2514
Handcrafted flower dumplings with caramelised chicken, sweet
turnip and peanut filling*

TOD MUN PLA

Red curry fish cakes with kaffir ime leaves and sweet basil,
served with cucumber salsa and sweet chilli sauce, topped with
crushed peanuts *

PORPIA PAK AR Z&3 EAKDF
Crispy Thai tacos with minced chicken, prawns, tofu and
beanspouts

KHAO TANG  Fifoffe K A/ A il AT X5 P AR -
Crispy Thai rice crackers accompanied with simmered minced
chicken and prawns dip

SATAY DUO H#RIVE (MG BEEF)
Char-grilled prawns and chicken marinated in coconut cream
curry, served with peanut sauce and cucumber salsa *

GAl HOR BAI TOEY ¥E==RTZL4E S H
Fried honey-marinated chicken wrapped in pandan leaves,
served with Thai sweet chilli sauce

JANG LORN GOONG #5#FHf
Grilled prawn cakes on lemongrass sticks, served with sweet
chilli dip*

PORPIA PED A K554
Shredded duck wrapped with leek, corn and five-spice,
served with herbed prune sauce

GUAY TIEW MUAN Z&zUESZE RIS 1A
Rice noodles rolls stuffed with grilled iberico pork, cucumber,
carrot and iceberg lettuce

Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




11. YUM MAMUANG PUUNIM

12. SOM TUM

17. POH TAAK TALAY

15. YUM MAFUANG NUAPUU

Image is for illustrative purpose only. Actual presentation may vary.



SALADS

11. fhazsissyfinvan ' YUM MAMUANG PUNIM FR¥ERERE F L 2R 1 SR
Lightly battered soft shell crab with a salad of crispy, julienned
mango, roasted julienned coconut, cashews and crispy shallots * *

12. fuging <7 SOM TUM B A JRIPRLALIRK
Spicy green papaya salad with dried prawns

* k%

13. sindnlafisan YUM SOM-O Bl Fyb hr AR il 5 2 3
Fresh pomelo and prawns salad tossed with lemongrass and chilli
jam dressing **

14. ijuidunzia YUM WOONSEN Z it &4 Vi
Thai style seafood salad with glass noodles and
Japanese seaweed **

15, $nziaaiiten YUM MAFUANG NUAPUU S8 PR Vb4 (AR il R R o
Hand-picked crab meat salad with starfruits and Thai aubergine,
served with chilli jam and sesame dressing *

SOUPS

16. finginfie </ TOM YUM GOONG IR 497 (— 1)
Authentic hot and sour soup with prawns flavoured with
Thai herbs, mushrooms and slices of young coconut meat **

17. Weuannzia POH TAAK TALAY R#IHEETE A (—i)
Spicy and sour clear seafood soup, with hot basil and
kaffir lime leaves **

18. finARBUNADS < TOM KHA LOBSTER R3¢ BRI (—Hi)
Lobster and galangal in mild coconut cream soup *

19. fininln TOM KHA GAI #R AR 221k (— i)
Chicken and galangal in silken, herb-infused,
coconut cream soup *

20. GinFanfnnyau TOM JEUD MOO SUB 8. B AWl (— i)
Clear soup with minced pork, tofu and glass noodles

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




23. GAl YANG KHAMIN

29. SEEKRONG GAE

21. NUAYANG

Image is for illustrative purpose only. Actual presentation may vary.



MEAT & POULTRY

21 iiiaging 7 NUA YANG 45300 H B0 Fe -0k B F 7%
Grilled 300 days grain-fed Australian beef tenderloin served with
spicy tamarind sauce *

22, iiaw3ningsn NUA PRIK THAI DUM SESHBUS I E A= #0 e  54
Australian beef tenderloin sauteed in black pepper sauce, served
with asparagus and garlic chips *

23. Tnginsafin </ GAI YANG KHAMIN ZERFE 12 138
Grilled spring chicken marinated with tumeric and Thai herbs,
served with chilli coriander sauce

24. TnemfangdasRinnd GAlI MED MAMUANG & kb i)
Stir-fried chicken tenderloin with cashew nuts and spring onions *

25. fnnziwen GAI GAPRAW H il & kX A/ AL 5)
Stir-fried chicken with chilli and crisp basil **

26. yyauUNINENE1 7 MOO OB NAM MAPRAO Hlli{-fil T £
Slow braised pork belly with fresh coconut juice

) B

27 Uninaanla PEEK GAI SOD SAl
Herb-marinated stuffed chicken wings with fragrant lemongrass
rings

28. &lasanyeing SEEKRONG MOO YANG Jifi b5 Hl5 /645166 2 22 il

Grilled and marinated pork ribs with honey and ginger glazing *

29. #lassunzdenstns SEEKRONG GAE 7 HIEHEEABCIE KoK
Pan-seared lamb rack marinated in lemongrass, served with
glutinous rice pancake

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




. FRESH BOSTON LOBSTER
with egg noodles and black pepper sauce.

36. TALAY PRIK PHAO

31. SEABASS
with sweet fish sauce accompanied
with green mango salad.*

Image is for illustrative purpose only. Actual presentation may vary.
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SEAFOOD

</ FRESH BOSTON LOBSTER i - il g ik
(choice of cooking method) (i&i%4% 2 & 77 =X)
- Sautéed in black pepper sauce 1/ 2 B
- Sautéed in green curry sauce * /E&EIIE &
- Sautéed in yellow curry sauce with onions and celery
e T U B 5 i 28k 5 3
- Sautéed in wild ginger and fresh peppercorn sauce
(i A3
- Sautéed in kafir lime and red curry sauce
1T 5 LT
- Chef Noom'’s lobster panang thermidor
(/AR A W 5 2 v
All dishes are served with a choice of egg noodles or your
choice of jasmine rice, brown rice or sticky rice

RIS R I, FRATE K, R B KR

WHOLE SEABASS fififf;
- In lime, garlic and chilli broth **
PERHET 5k SEE 7
- With superior soy sauce, shiitake mushrooms and ginger
Al BT B SER
- With sweet fish sauce accompanied with green mango salad

FERCH AR AR FH AR

WHOLE GROUPER f1 5
- Savoury sweet and spicy sauce
LiEiEZ e .

- In lemongrass sauce. /£ &5 ¥

GRILLED PRAWNS LR
- With lemongrass seafood sauce. /5 i 4%
- In sizzling chuchee sauce.* /= K Z1 Wi WE 5

SQUID &£
- Stir-fried with salted egg 1/ ik 25 %
- Steamed with lime and chilli-coriander sauce **

AREIT S HIA SR

GOONG PUU OB WOONSEN
Baked tiger prawns and crab meat in claypot with
glass noodles, ginger and spring onions

W RIETEIN S A HRSZE

TALAY PHAD PRIKPAO
Stir-fried mixed seafood with spicy Thai herbs and chilli jam *

B IO 2R AR ER

GOONG PHAD NORMAI
Stir-fried king prawns with asparagus, mushrooms and carrot

AIOEEIN S, &b

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




39. GANG KIEW WAN NUA

40. MASSAMAN GAE

44. GANG MALA

Image is for illustrative purpose only. Actual presentation may vary.
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CURRIES

GANG DANG GAI XA B WI£T IWEFE BC AT -5/ Nk
Chicken in red curry with coconut milk, bamboo shoots and
baby eggplants *

<7 GANG KIEW WAN NUA 4 [l8 /e X S e et 27 4 5 i A
Classic Thai beef shin in green curry with sweet basil and
bird’s eye chilli **

<7 MASSAMAN GAE 7 G  - Wi/ Th 370 2 e 5 3% 1
New Zealand lamb massaman curry with lotus seeds

</ GANG PHED PED YANG
Roasted duck breast in red curry, served with tropical fruits and
Thai herbs
1WA W T 2 P g R e e AOR 2 U R

GANG HUNG LAY T4k A Jfidb 2 = et
Slow-braised pork belly in Northern Thai style Hung Lay
curry sauce

PANANG NUA YANG 5 J5 KT V2 i 7 Tor 48 W Wt

Grilled Australian beef sirloin in aromatic panang curry sauce *

@7
GANG MALA Sl L7 T ZL W
Red curry with prawns and bittergourd

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




VEGETARIAN MENU

STARTERS
45. UINBALT PORPIA JAY EREEGIEIEY. HRSRAFR
An assortment of crispy spring rolls with Thai herbs, taro and
ginkgo fillings
46. 2897919 KHONG NUNG JAY ZZE gLk 3 5 15

Steamed dumplings with chives and mushroom filling

47. az\Bzidinifinlas SATAY HED & TOFU X B S5 &FHIVE
Succulent tofu and mushroom satay with aromatic peanut sauce
and cucumber salsa *

48. thnzaaadininsau 7 YUM MAMUANG  FHT TR R 5 5 IO HR 5
Spicy green mango salad with crispy garlic and chilli tofu *

49. namiutining KAFFIR CORN FRITTERS & a{BRIE T A
Sweet corn cakes with hint of curry paste and kaffir lime *

SOUPS

50. findiAn TOM KHA HED #3825 45k 1
Creamy coconut soup with mushrooms

51. fingiiin < TOM YUM HED #3855 57545 R R %
Classic tom yum soup with vegetables and mushrooms **

52. fUNN SOUP PHAK 1 5
Clear broth with mixed vegetables

MAIN COURSES

53. LnivianEaNaININ </ TOFU SAMROD BfE S /i 5 B 1%
Deep-fried beancurd with chilli-tamarind sauce

54. \nARawsn nasn TOFU PRIKTHAI DUM b 5 Ji {72 A1 L6
Stir-fried beancurd with black pepper sauce

55. Linvisngan TOFU SEE-AEW &> S B & 4/ ¥ 5
Beancurd stir-fried with shiitake soy sauce

56. (NLANANSINGT GAI JAY KRAPAO T RGNk E 75 FMSILZE
Sautéed mock chicken with garlic, chilli and crisp basil *

57. \inYaundiafuia TOFU OB MOR DIN JAY 052 56 55 i i
Claypot tofu and vegetables with ginger and spring onions

58. unailgana o <7 GANG KIEW WAN HED ZRUIVEFARCA 45 5 5114 ek
Green curry with mushrooms, tofu and assorted vegetables **

59. WNILAINNFIN -7 GANG DANG PHAK ZLWiNWE+4 Al 45 ik 5 5 & 4%
Red curry with assorted vegetables and mushrooms

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.
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61.

62.

63.

64.

65.

66.

VEGETABLES

Has i Wues PHAD PHAK BUNG FAI DAENG (V) 402503 fr s 5 R (V)
Stir-fried morning glory with garlic and chilli
NN AN <7 PHAD PHAK BUNG KAPI FF D25 U3/ iR 5 AL
Stir-fried morning glory with shrimp paste and chilli
Nanzidagna PHAD MAKHUA YAO (V) ZREiFI0HMEILEE (V)
Stir-fried Thai aubergine with chilli and hot basil leaves
usanlpmianaN BROCCOLI PHAD HED (V) EHBSERbALE (V)
Stir-fried broccoli with shiitake mushrooms
HAALHITNRYNTaL KHANA MOO GROB 7=/ A
Stir-fried Chinese kai lan with roasted pork
Ranvia Hin59 NORMAI FARANG (V) FEEZE S0/ NH B ¥ (V)
Stir-fried US green asparagus with fresh baby carrots and
mushroom sauce
NANNSINTAS PHAD PHAK RUAM (V) HHRfE B0 R TE ¥ (V)

Stir-fried mixed vegetables with mushroom sauce

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




70. PHAD THAI
with prawns.*

74. KHAO OB MAPRAO

68. KHAO PHAD SAPPAROD
with seafood.*

Image is for illustrative purpose only. Actual presentation may vary.



68. d1INANULESA

- WA
- NIZLA

[
69. 21INANUINALU

70. e ng

71. 91989
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RICE & NOODLES

KHAO PHAD PUU & A 4P 5 4
Fried rice with crabmeat and spring onions

KHAO PHAD SAPPAROD KA /b
Pineapple fried rice
- with vegetables * (V) &I ER (V)
- with seafood * #4 ¥ fif

BLACK OLIVE FRIED RICE X4 At 401
Black olive fried rice with chicken, served with fresh chilli, lime,
shallots and cashew nuts *

PHAD THAI Z&z{ /0T

Thai style fried noodles
- with assorted vegetables * (V) fEHCHTER (V)
- with prawns *#& L ff AR

KHAO HOM MALI FI%t
Thai jasmine rice

KHAO KLONG #i K1
Brown rice

KHAO NIEW ZE=UHE KR
Sticky rice

KHAO OB MAPRAO il #if 3% 1
Roasted coconut rice with smoked coconut water

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.




80. MOR KANG DURIAN

75. MANGO STICKY RICE

81. DESSERT PLATTER

Image is for illustrative purpose only. Actual presentation may vary.



DESSERTS

75. drniiaanzaig MANGO STICKY RICE % E T4 RL & EE KR
Thai fragrant mango with sweet coconut rice *

76. iruniaaniEew DURIAN STICKY RICE HHEFE A & kKt
Durian with sweet coconut rice

77. UANNSaUSINANS TAB TIM KROB ZR A& H#LL F A EH 14
Thai style crunchy water chestnut and sago in coconut milk

78. AAUNBANIRIAL KLUAY THOD PR X7 255 B vk IH I
TasAsu Golden-fried honey banana with ice cream
79. %aANLARATITAL CHOCOLATE LAVA FRIA TG v 105 A s
WENAB Chilli chocolate lava cake
80. BuNNHBUNYITHY MOR KANG DURIAN Z& A HIAE S AL FE IO AR 1/ A HE K IE I

Baked Thai style durian cake with a choice of coconut or
vanilla ice cream

81. ABINITHIINNAINTH DESSERT PLATTER (for two persons) &l SiHf# (W A1)
An assortment of Patara desserts

82. TarASNIasNg o ICE CREAM KLk
Selection of premium ice cream

</ Patara signature, (V) vegetarian, *contain nuts, *slightly hot, **medium hot

all prices are subjected to 10% service charge and prevailing government taxes.
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GLOBAL BRANCHES

BANGKOK

375 Soi Thonglor 19, Sukhumvit 55,
Bangkok 10110 Thailand

Tel: +66 2185 2960-1
pataramanager@snpfood.com

BEIJING

6th Fl., Jinbao Place, 88 Jinbao Street,
Dongcheng, Beijing, P.R.C.

Tel: +86 108 522 1678
infopatarabeijing@qqg.com

SINGAPORE
Level 3, Tanglin Mall,
Singapore 247933
Tel: +65 6737 0818
mail@createries.com

GENEVA

Quai du Mont-Blanc 13
1201 Geneva, Switzerland
Tel: +41 22 731 5566
email@patara-geneve.ch

VIENNA
etersplatz 1

A-1010 Wien, Austria

Tel: +43 1 997 1938-0

email@patara.at

LONDON

FIZROVIA

5A Berners Street,

London W1T 3LF

Tel: +44 207 580 9923
infoberners@pataralondon.com

KNIGHTSBRIDGE

9 Beauchamp Place,

London SW3 1NQ

Tel: +44 207 581 8820
infoknightsbridge@pataralondon.com

OXFORD CIRCUS

7 Maddox Street,

London W1S 20QB

Tel: +44 207 499 6008
infooxford@pataralondon.com

SOHO

15 Greek Street,

London W1D 4DP

Tel: +44 207 437 1071
infosoho@pataralondon.com

SOUTH KENSINGTON

181 Fulham Road,

London SW3 6JN

Tel: +44 207 351 5692
infofulham@pataralondon.com

HAMPSTEAD

82A Hampstead High Street,
London NW3 1RE

Opening in April 2016




