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Chakri Palace was founded in 1999 in our quest to bring
the finest Thai cuisine to Malaysia. ‘Chakri” represents
the current ruling royal house of Thailand; ‘Palace” allows
guests to experience the exquisite taste of Thai cuisine

like royalty.

Together with a team of award winning Thai chefs
including our head cook who was formerly from the
Royal Palace, we welcome you to enjoy the best of Thai

cuisine with us.

At Chakri Palace, we pride ourselves in caring for our

guests, serving only the freshest organic produce with
low cholesterol cooking oil, no added MSG or
artificial preservatives.

Taking inspiration from ‘The Principles of Thai Cookery’
by Thai food expert and celebrity Chef McDang, we
have created a new variety of signature dishes, adding a

refreshing twist to traditional favourites.
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Grilled Salmon with Red Curry Sauce
T Chee Salinon Yang”

Frve s .90

Mango Papaya Salad with Catfish
Y Soomr Koo Kods S Dok Foo!

rm28.90

Tom Yam in Coconut
T Yo Mai Mapraw Aan’

P
Half King Prawn - Tmdd 90 ./
Seafood - T 39,90
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Mixed Red Ruby with Mango Sticky Rice
Tirmtirn Grob Kinh Khaoneaw Mamoung Mai Mapras Aon”

m.22.90

Petai with Thai Belacan
e Phad Kap)”

Half King Prawn - T3 5,490
Sguid - rm 32,90

Canadian Fresh Oryster
Hiy Mang Rom”

rm19.90/pc




& OCZm}per[d/ Creations

,.%g,g.
Chakri Mieng Kham Scallop (4pcs) Thai Papaya Salad with Tuna
Chakri Mieng Kham Oyshell Yam Marakor Tuna
Created for pure indulgence fit for a king, this dish This carefully marinated and slow-cooked tuna is a
combines traditional Mieng Kham with succulent flavourful and delicious addition to the classic Thai
pan-seared scallops for a naturally sweet and papaya salad.

crunchy sensation.

P

rm49.90

Four WingedBean Salad with King
Chakri Yam Tua Phoo Goong Mae Namm
Crunchy. four winged beans, aromatic roast
coconut flakes and peanuts topped with a juicy
king prawn, this salad is a sure winner.

rm39.90 é;;_-«-_..}



Phad Thai Noodles with King Prawn
Phad Thai Goong Mae Nam

We have upgraded our Phad Thai with a royal
flavour using imported king prawns for added
indulgence.

rm39.90

Clear Tom Yam with Seabass

Tom Yam Pla Kapong "
5
sh, herbs

ers with
d chillies

Specially made for health-co
clear Tom Yam soup, sliced fi
to boost metabolism.

rm19.90

Green Curry Crab Meat with
Rice Noodles
Mee Hoon Gang Poo

Our signature green curry is now served with

premium crab meat and freshly steamed mee hoon.
A delicious combination.

rm29.90




Premium Crab Ball
in Yellow Curry
Gang Poo Bai Chapoo

Our chef has created crab ball using
only premium crab meat, deep fried

to a golden crisp before being served
with Thai yellow curry.

rm29.90

Red Curry Chicken with Roti
Gang Gai Roti

Roti, or commonly known as bread,

is one of the staple food for Malaysians.
We have matched it with our signature
Thai red curry to create a localised
delicacy.

rm29.90

Deep Fried Seabass with
Phad Cha Sauce
Chakri Pla Kapong Phad Cha

In true Thai tradition, this dish uses
chilli, ginger and lemongrass as the
main ingredients. Full of flavour for
lovers of spice!

rm95.90 O\C{: M&b%/

Australian Lobster with
Thai Sweet and Spicy Sauce
Goong Mang Gon Lerd Rod

A must-have for all celebrations.
This air flown fresh lobster from
Australia makes a perfect companion
to our signature sweet and spicy
Samrod sauce.

rm45.00 / 100g




Glutinous Rice Ball in Coconut Cream
Baou Loy Mapraw

Known as Royal Thai dessert, this glutinous rice pearl
served in sweet coconut cream dates back to the
origin of Thai cuisine.

rm16.90 &qﬁ Mcb%/

Steamed Sweet Banana in Coconut Milk
Kway Bouy Chee

Satisfy your sweet tooth with our traditional

favourite—specially prepared steamed banana
in coconut milk.

rm16.90

Red Ruby with Mango Sticky Rice Spring Roll
Kao Neaw Ma Moung Tub Tim

The winning segment of this sweet treat is that it is made

with the two most popular Thai desserts—red ruby
water chestnut and mango sticky rice.

rm18.90
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A1. Sparkly Thai Lemongrass rm13.9
A2. lce Lemon Tea rm12.9
A3. Milky Thai Ice Tea rm12.9
A4. Milky Thai Ice Coffee rm12.9
A5. Soursop De Guava rm12.9
A6. Longan Jelly rm12.9
A7. Lychee Jelly rm12.9
@ %QQZZQQ

B1. Lime Freezy rm16.9
B2. Lychee Freezy rm16.9
B3. Longan Freezy rm16.9
B4. Soursop Freezy rm16.9
B5. Mango Milk Freezy rm16.9
B6. Fruit Punch Freezy rm16.9
B7. Strawberry Smoothie rm16.9

*&‘ %ed/fég @r[ﬂk 5

C1. Honey Lemongrass (Hot/Cold) rm12.9

C2. Honey Pandan (Hot/Cold) rm12.9

C3. Green Passion rm17.9
Cucumber + Apple + Starfruit + Celery Stick

C4. Tropical Detox rm17.9
Orange + Starfruit + Apple + Celery + Grenadine

C5. Detoxine rm17.9
Orange + Carrot + Apple + Celery

C6. Ms Botox rm17.9

Apple + Lime Juice + Celery

‘&‘ %ck lails

Virgin Mary rm18.9
D2. Virgin Colada rm18.9
D3. Bangkok Temple rm18.9
D4. Chiang Mai Passion rm18.9
D5. Thai Honeymoon rm18.9
D6. Bangkok Smoothie rm18.9
D7. Chakri Fruit Punch rm16.9

Prices quoted are subject to 10% Service Charge
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E1. Lime Juice rm12.9
E2. Fresh Apple rm15.9
E3. Fresh Orange rm15.9
E4. Fresh Watermelon rm15.9
E5. Fresh Honeydew rm15.9
E6. Fresh Carrot rm15.9
E7. Fresh Thai Coconut rm15.9
E8. Pink/Green Guava rm15.9
E9. Mango Juice rm15.9

*& Dot/ Cold L/@everdges

F1. Chakri Brewed Coffee rm10.9
F2. Espresso (Single) rm10.9
F3. Espresso (Double) rm12.9
F4. Cappuccino rm10.9
F5. Café Latte rm11.9
F6. Milo rm9.9

F7. Jasmine Green Tea rm10.9
F8. Cameron Tea rm10.9
F9. Camomile Tea rm10.9
F10. Chinese Tea (Refillable) rm5.9

*&‘ 5(3/ /! Drinks & 5/@/ 07%1'0@5

G1. Coke rm8.9
G2. Sprite rm8.9
G3. Chakri Mineral Water rm5.9
G4. Evian (Non-Sparkling) rm11.9
G5. Perrier (Sparkling) rm11.9

Prices quoted are subject to 10% Service Charge
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H1. Chakri Four Seasons rm39.9
& anislhe d ma
A mix of Chakri’s finest mango salad, sPring roll,
crispy prawn, chicken ball and mixed fruits.

H2. Mieng Kham rm24.9
RJOP HYVM
Thai traditional kadok leaves rolled with peanuts,

baked coconut shreds, chilli padi, diced onion, diced
lime, ginger, sun-dried shrimps and shrimp sauce.

H3. Chakri Homemade Fish Cake rm23.9
naadulan
Savoury thai homemade fish cakes.

-

H4. Chakri Homemade Prawn Cake rm24.9
NaaNHNV
Savoury Thai homemade prawn cakes.

-

H5. Golden Prawn Threads rm24.9
Avlasv
Succulent prawn wrapped in crispy noodle.

L
< Chef’s Recommendation g Vegetarian Option Available 'Health}/ Option (Less salt and i)~ § Mild ~ §Y Hor

Prices quoted are subject to 10% Service Charge

3 Chaki Four Seasons_[r:e8
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Signature Catfish Mango Salad_'jg“--r

~
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11. Roast Duck Salad rm24.9
&® Judagy

Traditional Thai salad served with aromatic

roasted duck.

12.  Thai Mango Salad rm21.9
V AEANRIEY
Traditional Thai mango salad with tangy dressing.
Catfish varann rm22.9
Soft shell crab Unw rm29.9
[3. Special Minced Chicken Salad rm22.9
@)y awln

Crispy chicken with Thai Aromatic herb salad.

[4. Traditional Mixed Mango & rm22.9
@37 Papaya Salad
F1dHS5ON

Light refreshing salad with a mixture of
marinated mango and papaya salad.

I5. Traditional Thai Papaya Salad with rm24.9
@)y Crispy Breaded Fish

dudiansau

Thai marinated papaya salad with cris

breaded fish. papay P

£ L£L
e Chef’s Recommendation 4 Vegetarian Option Available 'Hm/t/yy Option (Less salt and oil) Y Mild 39 Hor

Prices quoted are subject to 10% Service Charge

é% Special Minced Chicken Salad %‘




’ti* Soups

(Please |nd|cate your preferred level of spiciness)

1. Chakri Tom Yam
- 55 INSANE
Lemongrass soup served in either clear or
red soup base.
King Prawn AVIHIN rm29.9
Seafood n:a rm18.9
Chicken [n rm17.9
Vegetarian nvaisa rm14.9
J2. Tom Yam Chicken with Creamy rm17.9
Coconut Milk
awgln
Creamy coconut Tom Yam served with
succulent chicken.
J3. Clear Soup Tom Yam with Seabass rm19.9
&4y augvainsnv
Clear seabasss with Thai aromatic herb.
J4. Clear Chicken Soup with Glass Noodle rm18.9
g unviadwidu
Classic chicken clear soup served with
vegetable, tofu and glass noodle.
‘*33 & hai Curries
Traditional Green Curry
-’ 4 INVITEINIH
= Traditional creamy green curry served with a choice of
Prawn nv rm29.9
Chicken Tni rm29.9
Beef Wa rm29.9
Vegetarian Avaisa rm25.9
K2. Thai Red Peanut Curry
5 LN HV
Choice of meat Thai red peanut curry with kaffir lime leave.
Prawn Av rm29.9
Chicken [n rm29.9
Beef Wa rm29.9
K3. Traditional Red Curry with Roasted Duck rm30.9
C XY unviAadagav

< Chef’s Recommendation

Red curry with roasted duck, fruit and basil leave.

g Vegetarian Option Available

Prices quoted are subject to 10% Service Charge

L £L
.Healthy Option (Less salt and oil) Y Mild 3§ Hor
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3}' Fish Dishes

Seabass

L1. Steamed with Lime & Chili rm79.9
U XX Jans:nvi VeI
Steamed seabass served with refreshing lime
and chili sauce.

L2. Deep Fried with Lemon & Fish Sauce rm79.9
naavual

Deep fried seabass served with lemon & traditional
Thai fish sauce.

Garoupa

MT1. Deep Fried with Traditional Sweet & rm85.9
Spicy Sauce
Jauninaaainsa
Deep fried Garoupa served in sweet and spicy sauce.

M2. Deep Fried with Sweet & Sour Sauce rm85.9
Jaininaa wsgorou
Deep fried Garoupa served in sweet and sour sauce.

£ LL
g Chef’s Recommendation 4 Vegetarian Option Available .Hmlthy Option (Less salt and 0il) ~ § Mild ~ §Y Hot

Prices quoted are subject to 10% Service Charge

o}% Deep Fried Garoupa with Traditional Sweet & Spicy Sauce




‘?% Seabass Steamed with Lime & Chili %o
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Slgnature Deep Fried King Prawn (perpc)  rm29.9
Q VIR

Deep fried king prawn served with a choice of onion
curry egg relish, fried garlic & pepper sauce or
dried curry with long bean sauce.

Spicy turmeric and thai key sambal  naafanvns:n3

Fried garlic and pepper sauce naamans:igNn3ning
Dried curry with long bean sauce naafain3 avinv
N2. Chakri Crispy Soft Shell Crab rm24.9
& iunaa
Onion and curry egg relish sauce AQAVNS:KS
Fried garlic and pepper sauce Aans:gnnsning
N3. Imperial Golden Crab Shell with rm18.9
< Minced Meat (per po)
U

Golden crab shell stuffed with minced chicken,
crab met and egg yolk.

N4. Crispy Floured Squid with Thai Chilli rm32.9

JamdAngUudvnaa

Crispy squid in flour served with shallots and
Thai spicy chilli sauce.

-

N5. Stir-Fried Squid with Salted Egg rm32.9
Jaminaaldigin
Sauteed squid and coated with salted egg yolk.

N6. Thai Style Fried Prawn with Petai rm29.9
nvAadaan:u
Fried prawn with petai and shrimp paste sauce.

N7. Tamarind Deep Fried Prawn rm29.9
NVAQTAdN:UIN
Deep fried prawn with tamarind sauce.

{
g Chef’s Recommendation ’ Vegerarian Option Available .Hmlth)/ Option (Less salt and oil) ’ Mild

Prices quoted are subject to 10% Service Charge

-

-






*& @O%/fi;[/ Dishes

O1. Chakri Roasted Duck with Coffee Sauce  rm39.9
& (Waaunun

Crispy roasted duck served with traditional Thai
coffee sauce.

O2. Traditional Pandan Chicken (6 pcs) rm29.9
[nralulay
Wrapped Chicken Thai marinated in pandan leaves.

O3. Thai Spiced Chicken Wings (4 pcs) rm29.9
¢ Onlngala

Deep fried chicken wings stuff water chestnut
served with spicy chilli sauce.

O4. Sauteed Chicken with Cashew Nut rm29.9
nAQuian:HIV
Tender chicken sauteed with cashew nut.

& Bee/ Dishes

P1. Sizzling Black Pepper Beef rm34.9
& uiadansningdinsm:sau
Beef slices served in black pepper sauce on sizzling plate.

P2. Stir Fried Beef Basil with Long Beans rm32.9
wadaluns:im

Minced beef stir fried with hot basil leaves and
long beans.

{
< Chef's Recommendation g Vegetarian Option Available .Healtby Option (Less salt and oil) Y Mild

Prices quoted are subject to 10% Service Charge

0}% Thai Spiced Chicken Wings %{o

s



Chakri Roasted Duck WIth Coffee Sauce

‘l 1' !
_J‘




4&‘ @gg & Bean Curd Dishes

Q1. Fried Bean Curd with rm24.9
& 7§ Thai Basil Leaves & Chili
W@ Aalunsaim

Stir-fried bean curd with Thai hot basil leaves
and fresh chilli.

Q2. Sizzling Bean Curd rm23.9
[GINSNSan
Sizzling or stir-fried bean curd with
mince prawns and shiitake mushrooms.

Q3. Traditional Thai Omelette rm23.9
Wi3grdavanie

Thai-style omelette served with
crab meat and prawn.

L £L
< Chef’s Recommendation g Vegetarian Option Available .Hmltby Option (Less salt and oil) Y Mild 3y Hor

Prices quoted are subject to 10% Service Charge

%

0}}:’)% Asparagus Scallop with Garlic & Oyster Sauce




*& Wegefdé/es

R1. Asparagus Scallops with Garlic & rm37.9
®9¥ Oyster Sauce
haglsadAanHalinsv

Stir-fried scallop and asparagus served with
garlic and oyster sauce.

R2. Organic Mixed Vegetables rm28.9
&®*@ [aANIH

A mix of organic asparagus, broccoli, cabbage,

and baby corn with garlic.

R3. Broccoli Mushrooms with Oyster Sauce/ rm28.9
<@ CGarlic Sauce
uSanlnadaiRanan

Stir-fried broccoli and shitake mushroom
served with garlic and oyster sauce.

R4. Asparagus with Spicy Shrimp Paste rm28.9
rHalid5vAaivn:0
Stir-fried asparagus with prawn and spicy
shrimp paste sauce.

R5. Traditional Thai Kailan with Salted Fish ~ rm24.9
AQNAIUA AN
Stir-fried kailan with a generous serving of salted fish.

R6. Thai Style Morning Glory with rm24.9
§ Spicy Sbrir_np Paste
AaANUvHINsNN:U
Stir-fried Thai style morning glory with shrimp paste sauce.

L £L
< Chef’s Recommendation g Vegetarian Option Available 'Healthy Option (Less salt and 0il) Y Mild ~ §§ Hor

Prices quoted are subject to 10% Service Charge

‘}% Broccoli Mushrooms with Oyster Sauce %‘




& Tloodles

S1. Thai Style Fried Glass Noodles

& [AQ)udn
Delicious fried glass noodle in Thai style served with
a choice of King Prawn, Soft Shell Crab or Seafood.

King prawn AVIHHY rm32.9

Soft shell crab UAu rm32.9

Seafood n:a rm25.9
S2. Traditional Phad Thai Noodles rm22.9
4 #alngy

Authentic Thai noodles served with prawns,
crushed peanuts, chili flakes, bean sprouts and
a refreshing slice of lime.

S§3. Traditional Beef Noodle Soup rm22.9
&® HYIdyIHIHa
Beef noodle soup.

£ £L
< Chef's Recommendation g Vegetarian Option Available 'Hmltb}/ Option (Less salt and oil) Y Mild 3y Hor

Prices quoted are subject to 10% Service Charge
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Q& %]C@ Standard Large

Pineapple Fried Rice rm22.9 rm64.9

gg J1nauvdudsa

Signature Thai pineapple fried rice with
cashew nut, Prawn and vegetables.

T2. Chakri Fried Rice
4 J1HAQINN5
Chakri's very own rendition of the fragrant Thai fried rice.
served with a choice of:

Chicken [ rm22.9 rmo64.9
Crab meat Way rm22.9 rm64.9
Prawn v rm22.9 rm64.9
Seafood n:1a rm22.9 rmo64.9
T3. Shrimp Paste Fried Rice with Mango rm22.9 rm64.9

45 31093nn:u
Fried rice shrimp paste serve with
sweet chicken, mango & shallot salad.

T4. Thai Village Fried Rice with Salted Fish ~ rm22.9 rm64.9
5 J1AAA VAN
Classic Thai fried rice with salted fish & kailan.

T5. Steamed Thai Fragrant Rice rm3.9
[RBEBL!
Steamed Thai Fragrant Rice.

£ £L
< Chef’s Recommendation g Vegetarian Option Available .Healtby Option (Less salt and oil) Y Mild 3y Hor

Prices quoted are subject to 10% Service Charge

‘\ w Pineapple Fried Rice %4*




‘&' cg?;'ﬂg/e DPlattor Dishes

uUt.

u2.

Us3.

u4.

U>5.

King Prawn Platter rm36.9
AVINHIIRHIAYD

Pan-fried king prawns, fish cakes, crackers and salad,

served with steamed fragrant rice.

Crispy Soft Shell Crab Platter rm36.9
UHHNHIA YD

Crispy soft shell crabs, Thai mango salad, prawn crackers

and salad, served with steamed fragrant rice.

Fried Fish Platter rm29.9
Jarnaanulagd

Fried fish fillet with peanut curry, spring rolls, vegetables
and salad, served with steamed fragrant rice.

Beef Basil Platter rm29.9
tHanHayd

Stir-fried beef with hot basil, spring rolls, fried eggs

and salad, served with steamed fragrant rice.

Green Curry Chicken Platter rm29.9
[WYIRNHAIHIAYD

Green curry chicken, Thai mango salad, prawn rolls
and salad, served with steamed fragrant rice.

L
< Chef’s Recommendation g Vegetarian Option Available .Hmlfby Option (Less salt and oil) Y Mild

Prices quoted are subject to 10% Service Charge

P
&



43‘ Desserts

V1
<

V2.

[ ]

V3.

V4.

V5.

V6.

Thai Mango with Sticky Rice rm19.9
JDIKAYINHIV

Sticky rice sweetened with coconut milk and
topped with fresh mango slices.

Chakri Red Ruby Water Chestnut rm18.9
ladunuiunsau

Homemade red ruby water chestnut, sago,
jackfruit and vanilla ice-cream served with
icy coconut milk.

Fresh Mango with Sliced Coconut rm16.9
Pudding

ADYIA YINNIV

Coconut pudding with slices of succulent mango.

Chilled Honey Sea Coconut rm15.9
ananaig annudile
Refreshing honey sea coconut with longan.

Fresh Fruit Platter rm15.9
Wall5IN

Mango, cantaloupe, watermelon, pineapple,
papaya and dragon fruit.

Glutinous Rice Ball in Coconut Cream  rm16.9
Udaay
Glutinous rice pearls served in sweet coconut cream.

{
g Chef’s Recommendation J Vegetarian Option Available .Hmlth)/ Option (Less salt and oil) ’ Mild

Prices quoted are subject to 10% Service Charge

-

-









