APPETIZERS
DR

TORT MAN PLA (4 pes) ¥ 158
Red curry salmon fish cakes with prawn, pickled cucumber,
sweet chilli sauce

KLUE = SCRaBs (4 1)

GAI HOR BAI TOEY 128
Deep fried marinated chicken in pandan leaf

VSRS

THOD MAN POO 158

Thai crab and prawn cakes, green mango salad
(15 mins preparation time)

A IR R (RR R 15 2348

MUU TOD J/ 128
Marinated crispy pork, herbs, nam jim jaew

EMEEKERE A

SA TAE GAI 138

Grilled chicken satay served with peanut sauce
and cucumber onions in vinegar

B IEHEN

Mild /  Medium J/  Spicy Jf/ Gluten free ¥
AR il Kk




SOUP

cE

i

TOM YUM GOONG J/
Big head prawns in hot and sour broth,
straw mushrooms, Thai herbs and fresh chilli

RIGABEL

ToM KA GAI J/
Chicken and galangal coconut cream soup,
Thai herbs, served in young coconut

AN HED

THAI SUKI TALAY J/
Sweet & sour soup with prawn, squid, glass noodle,
red preserved bean curd, fresh chilli and lime

198

158

188

TOM KA GAI




LARB GAI

LARB GAI J/
Spicy minced chicken salad,
Thai herbs, crispy wonton

YUM MA MUONG %

Green mango salad, shallot,
roast peanuts, fish sauce
and palm sugar

HERDH®

YUM NUER YANG // o
Grilled beef salad,
rice,
leaf, cucumber, honey,
nam jim jaew

KE I

roasted

lemongrass, kaffir lime

SALAD
ik

128

128

178

PLA SALMON JJ ¢ 158
Flash-grilled salmon salad,

sweet basil, lemongrass,

chilli dressing

#E =S

SOM DTUM THAI J/ % 118
Pounded green papaya salad,
carrot, cherry tomato,

long bean, chili, dried shrimp,
lime with sweet and sour dressing

ALY

YUM SUM O 148
Pomelo salad, prawns,

chicken, roasted coconut,

lime, palm sugar

RPN G R




NOODLES
g

PHAD THAI

Stir-fried rice noodles

with grilled prawn and tofu,
roasted peanut, sweet tamarind

R 2

148

PHAD SEE EAW

Stir-fried flat rice noodles,
baby kale, sweet oyster sauce
- choice of pork or chicken

ZPTTH — R A el

138

GOONG OP WOON SEN

Tiger prawn and stewed

USA pork with glass noodle,
young ginger, black pepper sauce

FEMBURE A AR 4 8

178

THAT SUKIYAKI Jf 4
TALAY HANG

Wok-fried Thai style suki
sauce with prawn, squid,
glass noodle, red preserved
bean curd, chilli, lime

SR AR AT K SR i P A

148

OMELETTE
&3

KAT JIAW &

Thai style wok-fried omelette
A

Crab #QH

Chicken #iQ

Pork #mRA

148
128
128

PHAD SEE EAW




CURRIES
nin VR

MASSAMAN LAMB / 4

Aromatic massaman curry

of slow braised lamb shank,
roasted baby potato, peanuts
and shallot

18 FE R R SO E

218

GANG PA M0O /¥ 168
Jungle curry with pork, baby
corn, carrot, mushroom, eggplant

R DA PRI

GAENG PHED PED YANG/
Red roast duck curry,
grilled pineapple, Thai
eggplant, vine tomato

JENGKL N

188

KHEAW WAN GAI / ¥

Green chicken curry, pea
eggplant, coconut cream,
sweet basil

IR A

158

KHEAW WAN POO NIM/
Crispy soft shell crab,
aromatic green curry,
crab meat, Thai basil

KET3 M 77 WA

238

KHAO SoI /
Northern Thai style curry
noodle soup with chicken

Z AL W R P <

158




POO NIM PHAD PHONG KA RI

PRI

FROM THE WOK & MAINS
¥4

BPHOO PRIK KHAI DAM
Steamed live mud crab,
served with chef’s garlic black
pepper sauce and coriander

498

(Pre-order 48 hours in advance is required)

FRAE AR e P A SRR (REHR AT 48 /NRFTHRE]T)

POO NIM PHAD PHONG KA RI//
Wok-fried crispy soft shell
crab, yellow curried sauce
of egg, Chinese celery,
shallot and garlic

e I

218

NUER PHAD CHA J/
Chili-spiced wok-fried
beef, Thai herbs,

young peppercorn and Chef’s
homemade stir-fry sauce

FRELARHIHUEE A T

188

GAI PHAD MED MA MUANG,,
Wok-fried chicken, cashew nuts,
spring onion, chilli paste

IR A A

168

PHAD BAI KA POW /¢ 158
Wok-fried minced chicken
or pork, Thai holy basil,

homemade stir-fry sauce

A IERD I (RTER R P HE DY)

PLA KRAPONG NUENG MANOW /¥
Steamed whole sea bass,
three-flavoured dressing,
lime segments, fried
shallots, coriander

(25 mins preparaion time)

=R A A (R 25088

298

PLA SA MUN PRI/

Fried whole sea bass with

Thai herbs spicy salad, mint,
lemongrass, chili, lime, shallot
and cashew nuts

EeSAwAE

298




RICE & SIDES

£R B B E
KHAO PHAD SUPPAROD%? 158 KHAO HOMALI

Stir-fried jasmine rice

with prawn, squid, pineapple,
fragrant curry powder, raisin,
cashew nut and pork floss

R RR RO

KHAO OP NAM LIAB % 138
Stir-fried jasmine rice

with fried garlic and black
olive - with choice of minced
chicken or pork

wran I RO — RIER A P i

KHAO KHLUK KA PI ¥ 138
Thai fried rice with shrimp
paste, honey braised pork,
scrambled egg, green mango salad

Ze B B R

Steamed premium Thai
jasmine rice
(per person/free-flow)

TERAR IR AT R (REAL/ SRR TR

KHAO KONG
Steamed brown rice
(per person/free-flow)

B AR (RE(r/ PR

PHAD PAK / ¥
Wok-fried vegetable of
the day

HEW 2 H R

30

30

98

_KHAO KHLUK KA PI

KHAO OP NAM LIAB




VEGETARIAN MENU

2w
APPETIZERS SALAD
A WA
THOD POH PHIA (V) 88 YUM MA MUONG % 108
Thai spring rolls with Green mango salad,
pickled cucumber relish, shallot, roast peanut
roasted peanut, mushrooms, HEEWE
sweet chilli sauce
PRSI T ~ A N A .
KRR R BT R A YUM SOM O ¥ 118
Pomelo salad, roasted
KWAY TEOW LOUI SAWN (V) 98 coconut, ground peanuts,
Fresh spring roll of mixed lime and palm sugar
vegetables, tofu, mushrooms, Y
fresh herbs, three flavour sauce
RS R =R LAB TAU HOO JJ ¢ 108
Spicy salad of crispy tofu, roast-

THOD POH PHIA (V)

ed rice, mushroom, green lettuce

PR i e SR AR A

SOUP
%
ToM YUM J/ 108
Hot and sour mushroom broth,
lemongrass, kaffir lime leaf
B TEY
TOM KA / 118

Vegetable soup served in
young coconut with galangal,
lemongrass and kaffir lime leaf

ARG R




TOFU PHAD HED

FROM THE WOK & MAINS
ANS
PHAD BAI KA POW JJ ¢ 108
Chef’s delicious stir-fried
tofu with garlic, Thai holy
basil and homemade stir-fry sauce

PRI A 5 S

TOFU PHAD HED 98
Steamed silken tofu
wok-fried shiitake,
rooms, ginger,

ST R AR T E

mixed mush-
coriander

NOODLES
Hrha

PHAD THAI %

Stir fried rice noodles
with tofu, roast peanut,
sweet tamarind

= E S8

118

PHAD SEE EAW %

Stir-fried flat rice noodles
with baby kale, sweetcorn
and sweet pepper sauce

LRI

118

KHAO PHAD SUPPAROD

RICE & SIDES
AR BB E

KHAO PHAD SUPPAROD ¥
Stir-fried jasmine rice with
onion, pineapple, fragrant curry
powder,raisin and cashew nut

JE RO

108

KHAO OP NAM LIAB ¥ 88
Stir-fried jasmine rice

with vegetables, black

olive, fried garlic

rarr RS SR IR

PHAD PAK / 98
Wok-fried vegetable of
the day, topped with fried garlic

HEW 2 H R

Mak Mak is proud to partner with Green

Monday to promote healthy and low car-

bon living in Hong Kong by encouraging
plant-based dining.

Mak Mak 82 Green Monday&fRilBiEf » BRI
JEBHARAC AR o R ~ WA



VEGETARIAN SET DINNER
—AERBE

-STARTER #J %-

THOD POH PHIA (V)
Thai spring rolls with pickled cucumber relish,
roasted peanut, mushrooms sweet chilli sauce

ZAMEEGIIER I ~ FE 04 KA w T

-SOUP -

TOM KA J
Vegetable coconut soup, galangal,

kaffir lime leaf, lemongrass
ZR R M

-CURRY w7z -

GAENG LIEUNGMUNG SAVIRUT ¥
Yellow curry with mushroom, Thai eggplant, baby carrot & baby corn
TSR B

(served with your choice of either premium Thai jasmine rice
or premium Thai brown grain rice)

(BT 2 B R A A i slcbe K A0

OR

-NOODLES #4# -

PHAD SEE EAW (V) ¥
Wok-fried sen yai (thick fresh rice noodles)
with fresh shiitake, Thai asparagus, light soya sauce

Rl — Rl ~ ZRIBRAS ~ Ak

-SIDE Ft3 -

PHAD PAK /¥
Wok-fried morning glory, yellow bean paste, crispy shallot
Eask G VRS

-DESSERT #dw-

KHAO NEAW MA MUANG ¥
Mango, sticky rice, coconut cream

AR AR K Al

308
per person

SET MENU REQUIRES A MINIMUM OF 2 PERSONS.
D bR R pEmAa bl L2




DESSERTS
oo

MA PHRAW KHAS TAR %
Coconut custard with fried shallots
and Thai milk tea dice cream

77 LA AR Tk

KHAO NEAW MA MUANG %
Mango, sticky rice, coconut cream

B SRR

I-TIM KHANOM PANG

Raisin bun served with Thai milk tea ice cream and

caramalised condensed milk
AR AR SR = 30h

COCONUT ICE CREAM %

Fresh young coconut ice cream served with

palm seeds and roasted peanuts

B AR A KA R

TAKO
Coconut taro pudding

ZA BT EERE

98

98

88

88

78

KHAO NEAW MA MUANG

COCONUT ICE CREAM






