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Sawadee To Soe Soccal

Soi Social, a Thai experience offering authentic cuisine in
a casual still sophisticated setting. All dishes are suitable
for sharing.

With the expertise of Chef lan Kittichai, our Thai celebrity
chef from Bangkok, and his team Soi Social proving you
an authentic Thai culinary experience offering regional

dishes with a twist.

All our ingredients are of the highest quality, freshness
and sourced sustainable and in support of regional
farmers where possible.

“Soi Social” will guide you on a culinary journey, reflected
through our presentations, bold flavors and passion for
cooking around the regions of Thailand.

Soi Social Service & Culinary Team




STARTERS

U TR

SAM CHAN KUA PRIC KLEA
wok-fried pork belly with thai garlic, chilli and spring onion
KWRIER, B, H, B

PEEK GAI TOD
hat-yai style chicken wings, black pepper, thai sweet chilli sauce
AIIELE, BAM, TRXMEE

TOD MUN GOONG @)
homemade prawn cakes, deep-fried with spicy plum sauce
BHIYEEE, BRBRISE

KAI BAI TOEY

fried chicken wrapped in pandan leaf, sweet soya sauce
BEMIES, &

MOO PING @ @)(%)

josper-grilled skewered pork with dried chilli-fish sauce
PERERNE THRNEE

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
5. MREBIETTISIRAE K E 8y, BB




SALADS

il

YUM SOM-0

fresh tiger prawn and pomelo salad, toasted coconut and namprikpow
dressing
REMBF D, BEBT, RRBEE

YUM KOR MOO YANG

josper grilled iberico pork collar, thai ripe tomatoes, garden mint,
palm sugar-pepper dressing

PERLLR I ETER, T, 6, HAHIREREE

NAM-TOK HOI SHELL (@)(#) 34
josper grilled hokkaido scallop, chili powder, roasted jasmine rice dressing
PALBIER I, HHEy, BEXE

YUM WOON SEN
fresh seafood glass noodles salad, shallot, celery

BE LR, AR, FX

SOUPS

2 b

TOM KHA GAI

coconut milk-galangal chicken soup, kaffir lime leaves and lime juice
rEMYIE7, REFEM, it

POH TAEK 24

thai style spicy tom yum with assorted seafood, hot basil and oyster mushroom
FRERBE D, RAEE, &%

TOM YUM GOONG

thai style spicy and sour prawn soup, chilli and sustainable mushroom
RAMRRLFEINGS, B, BEE

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
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FROM THE JOSPER GRILL
%

Grilled gently in our custom-built Spanish Charcoal Oven

FETE B A FABEZF AR SE AR rh iR AR e

GAI YANG KAMIN 32
josper grilled spatchcock chicken, turmeric marinated, coriander roots and
sweet chilli sauce

BETIS, LHEH, BFR, WRE

NUA YANG 68

australian striploin, red chili and lime, with thai chilli and roasted rice powder
RN, ARBMAMERE, RERMAEKY

KOR MOO YANG @)(®@)(%)
grilled and marinated pork jowl with thai chilli and roasted rice powder
PERETNA, SRR LE KM s )

MUEK YANG 38
grilled squid, turmeric-marinated with thai herbs, red chilli, peanuts and
green chilli

piis, ZRMBAELES], 4R, LE SRR

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dietary requirements or allergies.
MIBTIN RS BRI EZER . MREBEOERNREERA DI, BEMEIINRS AR




KHAO HOM MALI
thai white jasmine rice

ZEEXKR

KAI JIAO SONG KRUANG
soi social omelette, sweet basil, chilli, fish sauce, shallot
Soi fIZE, FHALEE, HM, &8, 4%

KAI JIAO

classic thai omelette, fish sauce
ZNAE, &8

KAI DAO
sustainable fried egg

CURRIES

o0 D2

All our homemade curries are served with the best quality of Thai Jasmine rice and coconut milk

P& NE LI EC B 2= E F K IR AR

PANAENG NUA

australian beef tenderloin red curry, hand-pressed coconut milk,
kaffir lime leaves
TR R A HLTONE, BEAERY, RETERM

GAENG PHED PED YANG
roasted red duck curry, cilantro, lychees and pineapple
PERBLTMNE, ¥, #Hiw, RKH

GAENG KEOW WAN

thai green curry with tiger prawns and fresh basil from our garden
[REFEUIE, HEENRE

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
MBI RS SRTHZET . MREBEOERNREEZRAEYIIE, BEMEIARS




FROM THE WOK

W 3

PU NIM KAI KEM 42

crispy softshell crab with thai chilli oil and salted egg yolk
ERHTE, RIARHUA, BE

PAD THAI GOONG

stir-fried flat rice noodle with tiger prawn, dried shrimps, chives, egg and
beansprouts
RREMDIR, €FF dEX, BE, 2F

PAD KANA MOO SAM CHAN @) (@) (%) (@)
stir-fried chinese kale, roasted pork belly, oyster sauce, garlic and chilli

WIF=, RAER, iR, Bir, HM

KHAO PAD PU

wok-fried crabmeat fried rice, eggs and spring onion
BAMIR, B, B

KHAO PAD WAGYU
wok-fried wagyu beef fried rice, thai herbs, kaffir leaves, garlic and chilli
Marth, RAER, REFE, &5, B

KHAO PAD PAK
vegetable fried rice, organic eggs and spring onion
E}lL?K'}@\;L'& ﬁ*ﬂ}%éﬁ‘, %J’T{,

PAD KA-PRAO

stir-fried with thai hot basil, garlic and chillies
choice of minced pork or chicken
RORENRE, B, FM

AT S 8K

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
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STEAMED OR FRIED

PLA TOD SAM ROD 52

deep-fried seabass with chef ian’s three-flavored sauces
BRIES B o5, Chef lanEHI=%%

PLA TOD KHAMIN 58
deep-fried pomfret, turmeric, thai garlic, cilantro root and seafood sauce
TRiEtE®, =FH, Bir, T2k, BEE

JIAN PLA GAO

steamed grouper, spring onion, snowpea and ginger
#hya, B, #E, %

PLA NUENG MANAO

steamed seabass, cobbage chilli, garlic and lime dressing
ZE B, SN, #, T, IO

VEGETABLES

it 11

For any other preferred vegetable preparation, please let us know

BREMBRS &, HEHIA]

PAD PAK BOONG 14

wok-fried morning glory with thai spices, soybean paste, garlic and chilli
Wb, ZRAER, TlE, B, HW

PAD PAK

stir-fried seasonal vegetables with thai chilli and garlic
KRB, BRI, Brr

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% ice charge and prevailing goods and services tax. Please inform us should you have a ietary requirements or allergies.
MAE T IR SRTIH 2T . MREB ETEHRL Rl E 8y, BEAEAIA R




DESSERTS
B 52

All our dessert are made with less sugar for a healthier living

P Byl mEB R RIS, MEEERRNAE

I-TIM KATI

homemade coconut ice cream, sweet corn, young coconut and peanuts
BHAT KM, MEX, #F,

SANG KA-YA

pondcm custard créme brilée

KHAO NIAW MAMUANG
sticky rice, riped mango, and coconut sauce
BKIR, BHER, BR

TUB TIM KROB
thai red rubies in coconut milk
O =h, H

PONLAMAI THAI
today’s selection of regional assorted fruits
B S EERGH

@ Pork ‘ @ Shellflsh ’ Gluten ‘ ‘ Lactose ‘ Vegetanun ‘ Nuts ‘ . Sustainably Sourced
SHEA aHEL & 5

Yl aETE FIRFEEREHI R @

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dletory requirements or allergies.
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SOI

Social

8 Sentosa Gateway, Singapore 098269
Level 2, Hotel Michael,
Resorts World Sentosa

8 S, T AR

www.rwsentosa.com/soisocial

Follow us on Instagram
KiEHA



