
L A I K R A A M   R E S T A U R A N T

ÅÒÂ¤ÃÒÁ



LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Ë‹ÍËÁ¡»ÅÒ

150 THB

APPETIZER
FROM THE LOCAL

¢¹Á¨Õº àÊÕèÂÇâºŽÂ (5 ªÔé¹)
Phuket ’s  Dimsum

100 THB

‘Hor-Mok’  Steamed Fish in Red Curry Mousse



à¡Å×Íà¤ÂàÅ×Í´ËÁÙ

160 THB

ÎÙŒá©Œ
‘ÊÅÑ´¾×é¹àÁ×Í§ÀÙà¡çµ’

160 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Blood pudding, pineapple, mango, cucumber, served 
with Homemade Sugar & Shrimp paste sauce.

‘Hoo Chea’  Sl iced Cucumber, Water Spinach, Lettuce, Yam Bean, 
Tofu, Crispy Noddle, served with Homemade Dried Chi l i  Sauce.

APPETIZER
FROM THE LOCAL



LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

ËÃØ‹Á

160 THB

¶Ø§·Í§

160 THB

‘  Thung-Tong ‘  Seasoned Minced Pork Wrapped in Bean Curd

‘  Rhoom ’  Seasoned St ired-Fried Minced Pork Wrapped in Egg Mesh

APPETIZER
FROM THE LOCAL 



»‚¡ä¡‹¾ÞÒÇÔ§Ê�

120 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

¡ØŒ§âÊÃ‹§

160 THB

Fried chicken wings

‘  Goong Sarong ‘  Shrimp wrapped in Vermicel l i  served with sweet sauce

APPETIZER
FROM THE LOCAL



LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

à¿Ã¹ª�¿ÃÒÂÊ�

100 THB

APPETIZER

ä¡‹¡ÃÍºÍÍá¡¹Ô¤

200 THB

¢¹Á»˜§¡ÃÐà·ÕÂÁ

100 THB

French Fries Garl ic  Bread

Fried Organic Chicken Tender



Spaghetti Shrimp Rose

200 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Spaghetti Carbonara with Pancetta

200 THB

SPAGHETTI
International



ÊÅÑ´¡ØŒ§ÍâÇ¤Òâ´Œ

190 THB

«Õ«‹ÒÊÅÑ´

170 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Caesar Salad

SALAD

Diced Avocado, Mango, Cherry Tomatoes, Shal lot , Ci lantro leaves, 
Gri l led Shrimp, Rocket salad.



LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

300 THB

300 THB

BLT Burger

BBQ Burger 

BURGER & SANDWICH

International

150g Beef  Patty, Br ioche Bun, Bacons, Caramelized Onion, 
Cheddar Cheese, Homemade BBQ Sauce

150g Beef  Patty, Br ioche Bun, Almond Caramelized Bacon, 
Butter  Head, Tomato, Cheddar Cheese, Homemade Thousand Is land Sauce



Surf & Turf Burger

320 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Club Sandwich

180 THB

BURGER & SANDWICH

International

150g Beef  Patty, Br ioche Bun, Butter  Head, 
Butter  Shrimp, Homemade Spicy Mayo



¢ŒÒÇ¼Ñ´ä¢‹¢Œ¹»Ù

250 ºÒ·

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Lusciuos Crab meat Fr ied Rice

¡ŽÇÂàµÕëÂÇ¤ÑèÇä¡‹

150 ºÒ·

Pan-Roasted Noodle, Chicken, Pickled Squid, 
Soft  Boi led Egg, served with Sweet-Chi l i  Sauce



¼Ñ´ä·Â¡ØŒ§Ê´

200 ºÒ·

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Thai  Famous St ir-Fr ied Noodle, Shrimp, Black Tofu

ËÁÕèÊÑèÇ

150 THB

‘MEE SUA’ Vermicel l i , Marinated Minced Pork, Soft  Boi led Egg, in Broth



âÍÇµŒÒÇ

200 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

ËÁÕèÊÐ»�

200 THB

‘Mee Sapam’ St ir-Fr ied Hokkien Noodle, Egg, Seafood, Shal lot

‘O-Taw’ St ir-Fr ied Crispy Egg Batter, Taro, Seafood & Pork Rind



ËÁÕèËØŒ¹»‡Ò©‹Ò§ ‘ËÁÕèËØŒ¹¡ÃÐ´Ù¡ËÁÙ’

150 THB

¡ÐËÃÕèäËÁ½˜¹

180 THB

‘ËÁÕèËØŒ¹á¡§¡ÐËÃÕè’

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

‘  Mee Hoon Ba-Chang ’  St ir-Fr ied Vermicel l i  served with Pickled 
Chinese Radish Soup

‘  Ka Lee Mai Fun ‘Vermicel l i  with Yel low Curry Chicken and 
Blood Pudding



LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

ËÁÙ¼Ñ´¡Ð»�

200 THB

ËÁÙâ¤�Ð

200 THB

‘  Moo-Kapi ’  St ired-Fried Pork Bel ly  with Shrimp Paste

‘Moo-Koh’  St ir-Fr ied Pork Bel ly  with Roasted Shrimp Paste



ËÁÙÎŒÍ§

220 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

¼Ñ´¡Ðà¾ÃÒÍÒÁ‹Ò

150 THB

‘  Moo-Hong ’  Phuket Famous Braised Pork Bel ly

Pan-Roasted Kra Pao (St ir-Fr ied Minced Pork with Holy Basi l )
Grandma’s Krapao



LAI KRAAM RESTAURANT

ÊÐµÍ¼Ñ´¡Ð»�¡ØŒ§Ê´

240 THB

ÅÒÂ¤ÃÒÁ

¡Ðà»¡¡ØŒ§Ê´

240 THB

‘  Goong Pad Kapi  Sator ’
St ir-Fr ied Shrimp with Shrimp Paste and Sator (Bitter  Bean)

‘  Goong Pad Ka-Pae ’  St ir-Fr ied Makomodake (Coba) with Shrimp



»ÅÒµÙÁÕé 250 THB

»ÅÒÁ§·Í´à¤Ã×èÍ§ 380 THB

LAI KRAAM RESTAURANT

»ÅÒÁ§àµŒÒÍÔëÇ 380 THB

ÅÒÂ¤ÃÒÁ

Fried Treval ley Fish topped Garl ic  & Soy Sauce

Fried Treval ley Fish topped Curry

Seabass in Homemade Curry, Vietnamese Coriander, Okra

‘ Pla Tod Kruang ’ 

‘ Pla Tao Eiw ‘

‘ Pla Tu-Mee ‘



µŒÁäªâ»ˆÇ¡ÃÐ´Ù¡ËÁÙ

160 THB

Pork Bone Broth with Pickled Chinese Radish

ãºàËÅÕÂ§µŒÁ¡Ð·Ô¡ØŒ§Ê´

240 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

Shrimp & Baegu Leaves in Coconut Soup
‘  Tom Ka-Ti  Bai  Leiang ’

‘  Tom Chai  Pol  ’



á¡§äµ»ÅÒ

220 THB

LAI KRAAM RESTAURANT

ËÁÕèËØŒ¹ á¡§»Ù

400 THB

ÅÒÂ¤ÃÒÁ

‘  Mee-Hoon Kang Phoo ‘
Vermicel l i  and Crab Meat Red Curry

‘  Kang Tai  Pla ‘
Fermented Fish Entrai ls  Soup



¹éÓ¾ÃÔ¡¡ØŒ§àÊÕÂº

200 THB

¹éÓ¾ÃÔ¡¡ØŒ§Ê´

200 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

ãºàËÅÕÂ§¼Ñ´ä¢‹

150 THB

‘  Bai-Leiang Pad Kai ’  
St ir-Fr ied Baegu Leaves with Eggs

Shrimp Paste Rel ish with 
Fresh Shrimp & Assorted Vegetable

Shrimp Paste Rel ish with Dried Shrimp & 
Assorted Vegetable

‘  Nam-Prik Goong Seab ’ ‘  Nam-Prik Goong Sod  ’



µŒÁÊŒÁ»ÅÒÅÁ¤ÇÑ¹

220 THB

LAI KRAAM RESTAURANT

ÅÒÂ¤ÃÒÁ

á¡§ÊŒÁ»ÅÒ

250 THB

‘  Gang Som Pla ’  
Famous Southern Yel low Curry with Coconut Shoot 

Soup with Dried-Garcinia, Pineapple, Banana Stalk, 
Water Spinach, Smoked Fish

‘  Tom Som Pla ’


