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LOVzE YU

I Love You combines Thailand’s renowned

authentic tastes, aromas, and warm hospitality

the pristine spirit of modernism. Thai |
You delivers advanced Thai flare and fare,

which is unique, hip and modern, catering to all

the senses.

Along with an innovative Thai menu, Thai I love

modern decor, rich and intimate ambience

makes this a gathering experience unlike any
other in the city.
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PANDAN CHICKEN
~— (Gai Hor Bai Toey)

Marinated chicken
wrapped in Bai Toey
(Pandan Leaf)
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CRISPY NOODLES
(Mee Grop)
Deep-fried crispy flake rice
moodlés mixed with shrimps-and
sweel tomatoes:

FISH CAKE
{Tod Man Pla)

Golden fried fish cake with
red curry, served with sweet
chili sauce and cucumber

IDR-65.5

CRAB CAKE

(Hoi Goy)
Mixed of ground shrimp
crab and Thai herbs
served with plum sauce.
IDE 49.5
SPRING-ROLLS
(Poh Piah Tod)
R — Deep-fried spring rolls filled
with.minced chicken, prawns.
crabmeat and glass.noodles, =
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SHRIMP CAKE
(Tod"Man Goong)

Deep-fried-shrimp-cake.
served with plum sauce.

DR:74.5

KRATONG THONG

~ Minced-chicken, shrimp:
and-sweet-corn in crispy’
golden-cups.
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FRESH SPRING ROLLS
(Yam Po Piah)

Fresh spring rolls with
shrimp and vegetable and
sweet tamarind sauce.

DR 59.5

LEMONGRASS -
'CHICKEN
(PR Gai Tod Takeai)

Frred cincken wings with
crispy lemongrass

DR 55.5
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FAPAYA SALAD
{Som Tam)

|~

Papaya salad with cherry

[omatoes, siring beans, peanuts,
chili and dried shrimps.

T 45 5
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SOFT SHELL CRAB"'WITH™
MANGO SALAD
Yam.Poo Nim.Mamuang)

Spicy deep-fried soft shell crab
! with mango dressing.

- ELUFEY CATETSH SATAD:
e mi(tarm-Rla. Duk Foo)

S T M
—— e With fluffy catfish.
e 09 _‘ IDR-59.5
VERMICELLI SALAD
(Yam Wun Sen)
Vermicelli with squid,
shrimps, and celery with
spicy dressing,
IDR75.5
THATBEEE SALAD
(Yam Neua Yang)
Grilled beef tenderloin with
sliced lemongrass, kaffir lime
leaves and spicy mint sauce:
(e L iDR 90 A e




MORNING GLORY SALAD
(Yum Pak-Boong Krob)

Crispy fried morning glory
and prawns with chili sauce

W!:_':are 75.5

MANGO SALAD
. (Yam-Mamuang)

Mango mixed-with chill
and lime juice.

POMELO SALAD
(Yam Som O)

Pomelo mixed with
chicken, coconut, chili

and lime sauce.

i 5) DR 59.5
CRISPY PAPAYA SALAD
(Som Tam Tod)
— Crispy papaya-salad-with.chili
= SAUGE: =~ =&
i g C 'x" R .1{}i<' A5.5 \



TRADITIONAL SPICY SOUP
(Tom Yam Goong)

Famous Thai spicy and sour
soup with prawn, served for
2 persons.




CLEAR SOUP CHICKEN COCONUT SOUP

(Gang Jued Tao Huu Orn) (Tom Ka Gai) —
Clear soup with glass noodle, _ Chicken soup with coconut milk _
minced chicken ball, mushroom and Thai herbs, served for 2-3 e
and garlic, served for 2-3 persons, PETSONS.
(52 IDR 59.5 ) DR 54.5

- ST ADITIONAL SPICY
SPICY BEEF SOUP : WADIT
(Neua Nong Lai Tom Saap) SEAFOOD SOUP

(Tom Yam Seafood)

Hot, spicy and sour
stewed beef soup,
served for 2-3 persons:

Famous Thai spicy and
sour soup with seafood
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CHICKEN

GRILLED CHICKEN |
(Gai Yang)

Marinated grill chicken
served with chef’
special sauce.

) )R 85,5

BEEF

5

GRILLED SIRLOIN BEEF
(Neua Yang)

Marinated grill beef served
with chel" special sauce,

(B)E3) DR 145.5



CHICKEN SATAY
(Gai Satay)
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with peanut sauce,

(&) DR 64.5

SQUID

GRILLED SQUID
(Plamek Yang)

Charcoal grilled squid with
# lime, garlic and seafood
FduceEs
.( \

@D 15k 99.5
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Chicken (Gai)

Shrimp (Goong)




GARLIC AND PEPPER
(Thord Gratiam Prik Thai)
Str-fried with
garlic and pepper
with a choice of :

Beef (Neua) bR ‘955
Squid (Plamex) DR 695
Shrimp ( Goong) bR 955

Soft Shell Crab (Poo Mim)  1DF 129.5

'

SWEET AND SOUR
CHICKEN
(Piew Warn Gai)

Stir-fried sweet and sour
chicken with tomatoes,
cucumber and onions.

e o
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R 69.5




HOT BASIL
(Pat Grapao)

BAKED PRAWN
(Goong Op Wunsen)

BLACKPEPPER
“(Thord Gratiam Prik
Thai Dam)

Stir-fried with chillies
and holy basil leaves,
with a choice of :
Chicken [Gal) DR &9.5
Beef (Neuwa) 2R 1055
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Baked prawns with vermicelli, black
mushrooms, spring onion, chinese
celery and garlic in clypot.

Stir-fried with blackpepper
with choice.of &

IDRF 45
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DR 05.5
DR 885" %

Beef (Neua)
Squid (Plomek)
a&!:gilmp (Goong)
Soft Shell Crab (Poo Nim)  [DR 135.5

o

DR 955 {_f.
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SALTED ECGR R
{(Pat Kal kem)

N

-
Stir-fried curry
and salted egg
wirth choice of ;

Squid (Plamek)
Shrimp{Goong)

IDR 94.5
IDR 99.5




BANGROR BEEF
NOODLES SOUP
(hwetiau Neua)

Beef and steamed bean sprouts
in the dark spicy beef soup.

DR 79.5




NOODLES

SALTED EGG NOODLES
(Pad Wonsen Kai Kem)

Fried glass noodles with
salted egg and seafood.

DIk DR 75.5

SEAFOOD NOODLES
SOUP
(Tom Yam Talay)

Noodles with seafood in
spicy and sour soup.

P Y "
'\%J, DE 755

THAI ERIED RICE
NOODLES
(Pad Thai)

Fried rice noodles with bean
sprouts, chives, bean curd,
and prawns.

)
WL

DR75.5

CRAB MEAT FRIED RICE
{Khao Pad Phu)

Fried rice with crab meat
and egg

B N ey
) 2K 64.5



J R I C E PINEAPPLE FRIED RICE

(Khao Pad Subparod)

Pineapple fried rice with
shrimps.
SHRIMP PASTE
FRIED RICE
(Khao Chook Gapi)

Fried rice with shrimp
paste topped with sliced
eggs, chili, dried shrimps,
and sliced green mangoes.

SEAFOOD FRIED RICE

(Khao Phad Ta Lay) v

Seafood fried rice with

hot basil leaves.

IDR-&4.5
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L X FRIED RICE IN
\ : COCONUT SHELL
: (Khao Ob Mapraow Onn)

Fried rice with dried mixed
vegetables, coconut flesh and then
baked in a young coconut shell,
with a choice of :

Chicken (Gaf) DR 79.5

Beef (Meua) DR 110

Prawn (Goong) DR 95.5
.\: '_':'./ k!:__{‘._:':)"

OLIVE RICE
(Khao Ohb Nam-Liaeb)

House special olive rice with
minced chicken, chili and
Thai parsley.

DR 25.




FRIED FISH :
WITH THAI HERBS
(Pla Samunprai)

Deep-fried whole Grouper
with Thai sweet fish sauce,
served with Miang Kam

leaves and Thai herbs.

Medium R 279.5
Large g 2995
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FRIED FISH WITH @ _
SWEET FISH SAUCE E

(Pla Tod Nam Pla) =

Golden fried whole Grouper with

shredded mango, red onions and
home-made fish sauce.

Medium DR 279.5
Large Ok 299.5

FRIED FISH WITH
THREE FLAVOR SAUCE
(Pla Sam Rod)

Deep-fried whole Grouper with
spicy, sweet and sour sauce.

Medium DR 279.5
Large DR 299.5
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STEAMED SQUID
WITH LEMON
AND CHILI SAUCE
(Pla Neung Manaow)

Steamed squid with lemon
and chili.
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DR 165.5
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(Pla Krapong

Medium

Medium
Large




GREEN CURRY

(Gang Gwio Warn)

Authentic green curry with

coconut cream, sweet basil leaves,

small eggplants, chillies,

with a choice of ;

Beef (Meua)

Chicken (Gal)
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THICKENED
RED CURRY
(Gang Panang)

Thickened and
sweet red curry,
with a choice of |

Beef (Neua) DT B
Chicken (Gal) DR 44.5

5 CURRY.
(Gang Pet)

Famous Thai red cutry with
coconut cream, sweet basil
leaves, small eggplants; chillies)

with a choice af ! ‘\..,____

Beef (Neua) RS .5
Chicken [Gai) BR:64.5




slette with crab meal




BABY CABBAGE
WITH BEEF
(Ralam Pad Neua
MNa J'i"lf'[l{]E":f‘l[}}"J

YOT MARA
(Pat Yot Mara)

Stir-fried baby cabbage with

thin strips of lean beef

Stir-fried Siamese pumpKin

shoots with chili and garlic

EGGPLANT
WITH GARLIC
(Mad ke Yao Pad Pla Kem)

Sauteed eggplant with garlic,
soya bean and oyster sauce,

4
f 3 MIXED VEGETABLES

(Pad Pak Ruammit)

Sauteed mixed vegetables

with oyster sauce.
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MORNING GLORY
WITH GARLIC
(Pad Pak Boong Fai Dang)

/.

LONG BEANS WITH =
SHRIMP PASTE T
(Goong Pad Nam Prik)

Sauteed morning glory with
garlic.

Stir-fried prawns and
long beans with spicy

shrimp paste.

MORNING GLORY WITH
SHRIMP PASTE
(Pak Boong Phud Gapi)

Stir-fried morning glory with |
shrimp paste. | ]
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Thai custard with pumpkin.







MANGO STICKY RICE
(Khao Niew Mamuang)

wseosonol

THAI ICE MIXED COCONUT
(Ruam Mit) ICE CREAM

Sweef corn, young coconut,
jackfruit, and arenga palm
fruit with coconut milk,

Sweet ripe mango with
glutinous rice.

Freshly daily made
coconut ice cream.

4 5 6
L . 1 . ; . ]
. COOKED TAPIOCA IN DURIAN STICKY RICE DURIAN
-y SYRUFP (Kkhao Niew Duren) ICE CREAM
' hY (Man Cham) seasonal .
S———
F_:cmaus ke, [api.oca Durian served over Thai Freshly daily made
inisyrap loppeRE sticky rice. durian ice cream,
coconut C'I:EH.HI.
i R i - -(-_l:-\"'u =
IDR 45.5 ()52 DR 54.5 (2.8) DR 49.5
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DRINKS

MOCKTAIL

.  DANCING NUT IDR 30 IDR 30
Roasted peanuts blended
with coconut juice and milk IDR 30
— 4
2. BBEND COCONUT JUICE IDR 30 = IDR 30
R Mk £ 6. ICED LYCHEE TEA

7. FRESH YOUNG COCONUT

- —



... § COFFEE

JUICE

8. AVOCADO JUICE ICE TEA IDR 18

9. ORANGE JUICE ICE LEMON TEA IDR 20.5

14. HOT TEA IDR 16
10. LIME JUICE

15. TRADITIONAL IDR 17
Il. KEDONDONG JUICE IDR 30.5 ThHREEREE

16. TRADITIONAL IDR 20

THAI COFFEE WITH MILK

MINERAL § SPARKLING WATER
SOFT DRINKS

19. AQUA IDR 15
17.  COCA-COLA ZERO IDR 25.5 20. EQUIL NATURAL WATER IDR 30.5
18. COCA-COLA IDR 25.5 21, EQUIL.SP&R‘{{{L[N@Wﬁ_]jﬁ_% IDR 30.5

‘ ¢

BEERS

22. BINTANG
23. CARLSBERG

Peemba S N,
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‘These photos used for advertising purpose only. -
The menu is forsale IDR 7.000.000, kindly ask the counter staff for a new one. ¢
All prices are subjected to 5.5% service charge and 10% government tax. S
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