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by Darren Chin

Gai is family.
Our family is your family.
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THAI CUISINE

Michelin Select Thai Select Signature
2023, 2024, 2025 2023-2025



Lunch%ﬁ
& Dinner Specials

Thai-Muslim Chicken Biryani set
(Khaao Mohk Gai )

RM38

Tender Braised
Beef Shank

in Aromatic Curry Broth with
Crispy Egg Noodles

RM 43

Free Range Chicken
in Aromatic Curry Broth with
Crispy Egg Noodles

RM 38
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Choice of Noodles

Keuy Teow Rice Noodles / Woonsen (Glass Noodles) / Bami (Wantan Mee Thin)/ Handmade Ramen Noodles
Comes with seasonal mix organic vegetables from Gajah puteh organic farm in Slim River, Perak

King Prawns, Mantis Shirmp,Slice King Garoupa, Fish Head, RM A5
Green Mussels and Jumbo Lump Crab (Dry/ Soup)

Premium Fish Ball and Fish Cake from Surathani (Dry/Soup) RETE Y

Thai Beef Stew with Tender Beef Shank, R G
Honeycomb Tripe, Beef Tendon (Dry/Soup)

Mince free range Chicken and Vegetables (Dry/Soup) RM26

q




Top l()%i5
Best Selling
Dishes

Gai’s Signature Crab Lady Boss Nana
Omelette by Darren Signature Tom Yum
Chin Ver 1 MT80 Seafood
Medium 2-3 pax RM 13 5
Large 4-5 pax RM 18 8

l Gai’s Signature Crab Omelette | ‘Nana Signature : Z

by Darren Chin Ver 1 e m Yum Seafood
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Crispy Fried Fish e =

g

Vith'Green Mango Salad
e, —

Crispy Fried Fish Nest

with Green Mango
Salad M58

Signature Crab Fried
Rice with Fragrant
Jasmine Rice and
Fresh Peeled Crab

Meat RM /8

H"“"--...__ =
Signature Crab Fried Rice with Fragrant
Jasmine Rice and Fresh Peeled Crab

ealig awns
and Shrimp Paste Dressing

Pomelo Salad with
Sea Tiger Prawns

and Shrimp Paste
Dressing M 38
Hatyai Fried Free
Range Chicken

1/2 bird RM 5 8
Full bird RM 108

‘Hatyai Fried 6
ee Range Chicken

B W



Pha Naeng
Red Curry

' soong Ob Woonsen
(Non-spicy)

Goong Ob Woonsen Pha Naeng Red Curry
(NOI]—Spicy) RM 12 8 Wagyu beef RM 6 8
Glass noodles in hotpot with giant river prawns and Chicken RM 4 8

fresh scallops
*Contains Peanut

Mama Nuanta’s Thai Signature Deep Fried
Green Curry Seabass with
Chicken RM £, Q Aromatics, Fresh
Wagyu beef RM 68 Pomelo and Sweet
Mix vegetables RM 38 Tamarind and Shrimp
Paste Sauce
Half fish RM 7 9

Full fish RM 158

~Aromatics, Fresh Pomeloand Sweet
Tama d and np Paste Sauce

10
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Top New/%:i
Dishes

Fresh Seafood from Songkhla, Hatyai
Arrives Fresh Every Week

Premium Jumbo Lump Crab Omelette
Rice with Runny Duck Eggs M120

Steamed Thai Style Live Oyster, Lime-
Fish Sauce Dressing, Pounded Fresh

Chillies, Glass Noodles, Ikura RM 9 Q
Grilled Giant River Prawns with Seafood

Nam Jim Sauce 170-200gm p/piece RM Q&
Crispy Gourami Fish

with Mango Fruit Salad M 28
Baby Squid Egg in Super Spicy

Lime Chilli Sauce RM A8
Fried Baby Squid Egg in Fragrant

Garlic and Seafood Nam Jim Sauce M40
Shrimp in Thai Sambal

Petai RM38
Grilled Giant Egg Squid with Spicy

Chilli Dipping Sauce RM778
Fried Mantis Shrimp

in Fragrant Garlic kRM38



Prémium Jumbollump Crab S
-.1 RN - e -
omelette rice withitunn

_ amed thai style live oyster,
9 %—-lime-ﬁsh sauce dressing,
. {"r <~ _pounded fresh chillies,

glass noodles, ikura




*Crispy Gourami Fish
with Mango Fruit Salad



Baby Squid Egg in
Super Spicy Lime

Chilli Sauce

Fried Baby Squid Egg
\\liragrant Garlic and

Seafood Nam Jim Sauce
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Shrimp in Thai
Sambal Petai

i RN

Grili\ed éiant Egg Squid with'Spicy
&(;}%illi"Dipp_i_ng Sauce






Starter Dishes

Miang Kham Crispy Fish Skins
RM 20 RM 12

Mama Nuanta’s Crispy Assorted Mix Spring Rolls
Chicken Skins with feuille de brick pastry

RM25 RM38



Super Premium Crab Signature fried Chicken
Ball Wings in chefs
RM /(5,0 marinade

Fried Crispy Baby Krill Deep Fried Squid with
Shrimp Cakes Crispy Garlic
RM 28 RM 35



Yam Salads

Crispy Fish Nest and Pomelo Salad with Tiger
Green Mango Salad Prawn
@V M58 RM 38

Crispy banana flower and
eggplant salad with chicken,
and tamarind chilli jam dressin

RM25

Fried squid, shrimp, purple
perilla, green mango, cucumber
and lime dressing

RM 28




Curries, Stews and Soups

I Lady Boss Nana Signature
Tom Yum Seafood

Southern Style Yellow Curry with
Fresh Cockle Meat M 38

Medium 2-3 pax RM 13 5

Large 4-5 pax RM 18 8
2 Tom Kha Soup with Fried Gourami

Fish and Mushrooms RM58
3 Thai-Muslim Ox-tail stew RM38
4 Thai style Braised Beef “Neua Tun” RMAS
)

6 Irish Duck Green Curry with
Round Eggplant MA48

7 Phong Kari Style Jumbo Lump
Crab RM]48

& Mama Nuanta’'s Thai Green Curry

Chicken RM 48
Wagyu beef RM 6 8
Mix vegetables RM 3 8

9 PhaNaeng Red Curry
Chicken RM 48

Wagyu beef RM 6 8

10 Southern Yellow Curry with Giant
River Prawn per piece RM]128
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Signaturéslem
Seafood
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Tom Kha Soup with Fried Gourami
Fish and Mushrooms
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hai-Muslim Ox
tail stew
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Mains

Gai’s Signature Crab Omelette
by Darren Chin

Picanha Wagyu steak (180gms) with
Banana Flower Salad, Jim Jaew
dipping sauce

Hatyai Fried Free Range Chicken

1/2 bird
Full bird

Pad Kra Phao XXI.

Chicken

Mix seafood (mantis shrimp, squid, prawn, mussels)

Signature Crab Fried Rice with
Fragrant Jasmine Rice and
Fresh Peeled Crab Meat

Premium Jumbo lump Crab omelette
rice with runny duck eggs

Goong Ob Woonsen

Glass noodles in hotpot with giant river prawns and fresh scallops

RM180

kRM138

RM 58
MT08

RM28
RM98

RM A8

kM120

kRM128



GaisSignature Crab Omelette
- by Darren Chin

\II.F A u)
_$Fhai Style Wagyu Steakiwith™=""

"'.feff Jim JaewaD "'l)]_u_g




Hatyai Fried
Frée Range Chicken

Pad Kra Phao XXL (Chicken / Mix Seafood)




\SignatunehCLab_ Fried Rice with
Fragrant Jasmine Rice and Premium Jumbo lump Crab
Fresh Peeled Crab Meat \ omelette rice with runny duck eggs
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Live

Seafood Dishes

l Signature Deep Fried Seabass with
Sweet Tamarind-Shrimp Paste Sauce, rum 158 twhoie
Fresh Pomelo and Fresh Aromatics RM7Q o

2 Steamed Live Grouper (1kg Sizing)
with Spicy Lime and Chilli Dressing RM D7 oame

3 Grilled Giant River Prawns RMQQ

170-200gm per piece

4 Songkla Style Clams in Hot Pot
with Thai Sweet Basil and Pounded
Chillies RM 58

5 Fried Turbot Fish with Chefs Secret
Sauce, Fried Garlic and Chilli Spices  rum g -
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Slgnature Deep Frled S"eaMﬁH*S cet
Tamarlnd Shrimp Paste Sauce, ﬁresh Pomelo

and Fresh Aromatics

Steamed Live Grouper W1t
Spicy Lime and ChllhDre S




Grilled Giant River Prawns






Thai Style
"Wok hei” Vegetables

Stir Fried Seasonal Mix
Vegetables with Prawns

and Squid RM 38

“Wok Hei” Kailan with Garlic

and Salted Fish RM]9

“Wok Hei” Kangkung RM]9

Stir Fry Green Egg Plant with

Mince Chicken and Chilli RM28
[ ]

Simple Add Ons

Thai Style Plain Omelette RM]15

Plain Egg Fried Rice RM18

Steamed Jasmine White Rice

Per bowl

RM /4

Large White Rice kM18



StFI‘:ie d'Seasonal
Mix V\?\% ables with
Prawns and Squid

>

““Wok Hei®Kailan with Garlig
and Salted Fish

Steam %IE asmme
- 1te Rlce




Classic Thai Desser'ts

Mango Sticky Rice |
RM9Q

Red Rubies
RM 25

Kanom Piakpoon
RM 6




Signature Fresh
Coconut Jellies

RM25

Luk Chup
RM 2 5

Natural sago, Fresh
Coconut Gula Meelaka

RM 12




Beverages

Fragrant Fresh
Coconut RS

Freshly Squeezed
Fruit Juices

Orange M5
Watermelon A )
Green Apple RMT5
Temperance

Pineapple Yogurt Pina Colada ST
Red Dragonfruit Honey Smoothie RMJy
Grapefruit Soda ST
Lime-Calamansi Soda RM]2
Roselle Lychee Mint Cooler ST
Sour Plum Guava RM] /¢

Thai Milk Tea

Hot or Cold A

Thai Matcha
Green Tea

Hot or Cold R

Thai Milk Coffee

Hot or Cold A

Vintages are subject to change due to availability.

Coffee by 43
Hot

DBL Espresso
Americano
Cappuccino
Latte

Cold

Latte

Americano

Herbal Hot Tea
Selections

Green Tea
Chamomile
Lemongrass & Ginger

Peppermint

Beers

Chang Beer (325ml)
Singha (500ml)

Soft Drinks

Coke
Coke Zero
Sprite
100 Plus

Acqua

Evian natural mineral water

R Ml 2
R Ml 2
R Ml 3
R Ml 3

RM] 5
RM] 3

RMI 2
RMI 2
RMI 2
RMI 2

RMl 8
RMZ 5

RMI 2
RMI 2
RMI 2
RMI 2

RMZ 5

Evian sparkling natural mineral water LS
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gai-kl.com



