
SATAYSATAY
P E A N U T- G I N G E R  C H I C K E NP E A N U T- G I N G E R  C H I C K E N  	  	  24  

C H I L I - G A R L I C  L O B S T E RC H I L I - G A R L I C  L O B S T E R  TA I L TA I L  	  22/ P C 

B L A C K  P E P P E R  S I R L O I NB L A C K  P E P P E R  S I R L O I N  	  28

V I E T N A M E S E  B Ò  L Á  L O TV I E T N A M E S E  B Ò  L Á  L O T  	  24

D R E S S E D  B I G  R O C K  OY S T E R SD R E S S E D  B I G  R O C K  OY S T E R S   calamansi granita 	  5/ P C 

Y E L L O W TA I LY E L L O W TA I L   watermelon nuoc cham, shiso 	  26 

C U R E D  AT L A N T I C  F L U K EC U R E D  AT L A N T I C  F L U K E   lime-grapefruit, thai chili  	 19 

S A L M O N  C R U D OS A L M O N  C R U D O   green apple, coconut, cashews 	  24

Y E L L O W F I N  T U N AY E L L O W F I N  T U N A   sambal, ginger, avocado 		   32

W H O L E  R OYA L  D O R A D E  S A S H I M IW H O L E  R OYA L  D O R A D E  S A S H I M I  	  55

S H E L L F I S H  P L AT E A U  R OYA L ES H E L L F I S H  P L AT E A U  R OYA L E  	  165   
maine lobster, tiger prawns, dressed oysters, 
king crab, royal osetra caviar

RAWRAW

C R I S P Y  R I C E  &  P O M E L OC R I S P Y  R I C E  &  P O M E L O   avocado, vietnamese coriander	 25

E M E R A L D  G O D D E S SE M E R A L D  G O D D E S S   chrysanthemum, honeydew 	  23

G R E E N  PA PAYA  &  K U M Q U AT  G R E E N  PA PAYA  &  K U M Q U AT  mortar & pestle 	  26

SALADSSALADS

I S A A N  B E E F  M E AT B A L L SI S A A N  B E E F  M E AT B A L L S   makrut lime leaf, peanuts 	  22

BB ÁÁ N H  K H O T  PA N C A K E SN H  K H O T  PA N C A K E S   peekytoe crab, champagne mango 	  32 

G R E E N  C U R R Y  E S C A R G O TG R E E N  C U R R Y  E S C A R G O T   toasted baguette 	  28 

K I N G  C R A B  &  U N I  B U N SK I N G  C R A B  &  U N I  B U N S   “Chả Cá Lã Vọng” 	  39 

SMALL PLATESSMALL PLATES

··

THE GRAND APPETIZERTHE GRAND APPETIZER

yellowtail, maine lobster summer

rolls, bánh khot,

pork chå giò rolls, chicken satay

 56

SPRING & SUMMERSPRING & SUMMER
C R I S P Y  P O R K  C H A  G IC R I S P Y  P O R K  C H A  G I Ò  R O L L SÒ  R O L L S    	 24

N E T T E D  C H I C K E N  S P R I N G  R O L L SN E T T E D  C H I C K E N  S P R I N G  R O L L S  	  25

M U S H R O O M  BM U S H R O O M  B ÁÁ N H  C UN H  C U OO N  R I C E  R O L L SN  R I C E  R O L L S  	  18   

M A I N E  L O B S T E R  S U M M E R  R O L L SM A I N E  L O B S T E R  S U M M E R  R O L L S  	  28 

A P P E T I Z E R S

B L A C K  P E P P E R  S I R L O I N  S ATAY

Y E L L O W TA I L

C R I S P Y  P O R K  C H A  G I Ò  R O L L S

B Á N H  K H O T  PA N C A K E S

G R E E N  PA PAYA  &  K U M Q U AT S

E N T R É E S

G R I L L E D  B R A N Z I N O

S H A K I N G  B E E F

D R U N K E N  N O O D L E S  &  C H I C K E N

C H O  L O N  D U C K  + $ 30P P

S I D E S

C H A R R E D  B R U S S E L S  S P R O U T S 

C O C O N U T  R I C E

D E S S E R T S

C H O I C E  O F  T W O  D E S S E R T S

M A N G O  S T I C K Y  R I C E

U B E  C R È M E  C A R A M E L

R A I N B O W  S H E R B E T  C A K E

T H A I  I C E D  C O F F E E  A F F O G AT O

S O U F F L É S  + $ 1010P P

TWIN TAILS 
SIGNATURE

$ 7575  P E R  P E R S O N ,  S E R V E D  FA M I LY  S T Y L E 

available for parties of 2 to 10



FISHFISH

G R I L L E D  B R A N Z I N OG R I L L E D  B R A N Z I N O  	  48

mekong salsa verde

C L AY  P O T  S A L M O NC L AY  P O T  S A L M O N  	  46 
pineapple, tamarind, mint

R E D  C U R R Y  S E A  B A S SR E D  C U R R Y  S E A  B A S S  	  52 
galangal, lime

B I R D S  E Y E  C H I L I  R OYA L  D O R A D EB I R D S  E Y E  C H I L I  R OYA L  D O R A D E  	  55 
charred tom yum lacquer

S A U T E E D  D O V E R  S O L ES A U T E E D  D O V E R  S O L E  	  65

tom kha beurre blanc

S T E A M E D  S E A  B A S SS T E A M E D  S E A  B A S S  		   52 
lemongrass broth, ginger-scallion

STEAKSTEAK

S H A K I N G  B E E FS H A K I N G  B E E F    	 62

recipe circa 1902

C R Y I N G  T I G E R  P R I M E  R I B  S T E A K  C R Y I N G  T I G E R  P R I M E  R I B  S T E A K   	  75 
tamarind-chipotle nam jim jaew

N U O C  C H A M  F I L E T  M I G N O NN U O C  C H A M  F I L E T  M I G N O N    	 68

peppercorn soy

RICE & NOODLESRICE & NOODLES 

B A M B O O  S W E E T  S T I C K Y  R I C E   1 2B A M B O O  S W E E T  S T I C K Y  R I C E   1 2

S C A L L I O N  G L A S S  N O O D L E S   1 6 S C A L L I O N  G L A S S  N O O D L E S   1 6 

P E E K Y T O E  C R A B  F R I E D  R I C E   2 9P E E K Y T O E  C R A B  F R I E D  R I C E   2 9

C O C O N U T  R I C E   1 9 C O C O N U T  R I C E   1 9 

B L A C K  S T I C K Y  R I C E   1 2B L A C K  S T I C K Y  R I C E   1 2

served with jalapeño nam jim, 
coconut-red curry aioli, 

 & silver dollar crepes

CHO L
CHO L°°N DUCKN DUCK

SHELLFISHSHELLFISH

T I G E R  P R AW N  PA D  T H A IT I G E R  P R AW N  PA D  T H A I  	  52 

C R I S P Y  G A R L I C  S H R I M PC R I S P Y  G A R L I C  S H R I M P  	  48

lotus of siam style

D R U N K E N  L O B S T E R  N O O D L E SD R U N K E N  L O B S T E R  N O O D L E S  	  58

pad kee mao vermicelli

GREENSGREENS

G R I L L E D  G A I  L A NG R I L L E D  G A I  L A N   1 61 6 
W I LT E D  P E A  S H O O T S   1 9W I LT E D  P E A  S H O O T S   1 9

W O K  T O S S E D  L O N G  B E A N S   1 6W O K  T O S S E D  L O N G  B E A N S   1 6

C H A R R E D  B R U S S E L S  S P R O U T S   1 9C H A R R E D  B R U S S E L S  S P R O U T S   1 9

PORK & FOWLPORK & FOWL

N I G H T  M A R K E T  G R I L L E D  C H I C K E NN I G H T  M A R K E T  G R I L L E D  C H I C K E N  	  39 
lao style, coriander & citrus

C H I C K E N  PA D  K R A  PA OC H I C K E N  PA D  K R A  PA O  		   32 
egg sunny-side-up

P O R K  S H A N KP O R K  S H A N K  		   55

crispy khao, chili vinegar

L E M O N G R A S S  R I B SL E M O N G R A S S  R I B S  		  37 
black pepper caramel

95


