Lin-Fa
SET MENUS

AVAILABLE:
Lunch 11:30 - 14:30 hrs
Dinner 18:00 - 22:30 hrs

All prices are subject to 10% service charge gnd applicable VAT
S BN REAS B 0% R AR 55 2 AR 9%

4717 Si Ayuthaya Road, Phaya Thai, Bangkok 10400, Thailand
T. 02 247 0123 E. info@sukosolhotels.com W. thesukosol.com

www.sukosolhotels.com
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Nan-fa

AUUAN

Baht 2,800++ (2 persons)
28007 tktn /2f &

995105W1USI ((UgIKaN, wans:wsu)
Cold Hors d‘Oeuvre Platter
AAUHE CRAMES . srEiFE)

gulidduendu
Double-boiled Black Chicken with Chinese Herbs
EEEZ O

NIWOBaAINRY?
Fried Prawns with Salted Soya Bean Sauce

CRU S IPN.

A:tngainiwagaagy
Chinese Broccoli (Kale) Stir-fried with Chinese Ham
SR AW TR

Uaiwawsninda
Deep-fried Garoupa with Chilli and Salt
R A B £R

uskDgaalhda
Fried Egg Noodles with Shredded Chicken in Abalone Sauce
i 55 A 55

waualudduasnsusau
Red Bean Cream Soup with Lotus Seed
HFALE Y



Baht 13,900++ per table (10 persons)
1390022 RS/ 5% 1007 H

daakauun
Lin-Fa Salad
SEACVD A

uawidsu
Braised Fish Maw Soup with Dried Scallops and Sea Cucumber

e SEaERIST

[JalnAd
Peking Duck
JE S

Kualun:tatkarauinia)
Sea Asparagus and Black Mushrooms in Brown Sauce

SR 2% Tt ¥ AT

Adazaaldniyd
Fried Prawns with Salted Soya Bean Sauce

CE PN

Yludawsniad
Fried Soft-Shell Crab with Red Chilli
ALARD R

J19Kelu9
Steamed Rice in Lotus Leaf

fi

\[da8wsaaan
Soy Pudding with Fruit Salad

RiisRia

WalnAi
Peking Duck
TR E RS




Baht 15,900++ per table (10 persons)
15900 8kE2/ 5% 106 1

9aslasusau 4 ag)
Four Types of Hot Hors d’Oeuvres
PiEEdt it ()

guns:wn:Uadia)
Dried Fish Maw Soup with Chinese Black Mushrooms
Ay f it 38

WaunAi
Peking Duck
JE RS

foNa0zaaldedld
Pan-fried Prawns in Homemade Lin-Fa Sauce

A EE AR

Whdadhuad
Sliced Abalone Braised with Mushrooms
fifd Jr &3

wawnsanay
Fried Vegetables with Dried Scallops
REAEY\ i

Uairddm
Steamed Sand Goby in Soy Sauce
S AR A R

rOFrwadey
Fried Egg Noodles with Crab Meat
& AR

w=Arguuaa
Ginkgo Nuts in Hot Coconut Milk
i 375 1 3

Uaihsan
Steamed Sand Goby
in Soy Sauce

B AR AT R




Baht 19,900++ per table (10 persons)
199007 £kt / = 1067

0asd1aswsau 4 ag)
Four Types of Hot Hors d’Oeuvres
PEEPf (o)

3Uidaluwiday
Braised Bamboo Pith Soup with Crab Meat
B N7 AT A9 38

KURUdaina
Hong Kong-style BBQ Suckling Pig
U 754

UKIUKINNIUIY
Steamed Conpoy with Chinese Marrow

KIRRRA

Mvkyuozaaldndle
Stir-fried Prawns with XO Sauce
bV VOPN

KogIBadwagaawsnad
Sautéed Sea Scallop with Black Pepper Sauce

PRABGE b s L

Uaigan
Steamed Sand Goby in Soy Sauce
S 2R U

UkDdadadukaun:-iazaalnda
Fried Egg Noodles with Seafood, Spring Onions and Ginger in Abalone Sauce
M 43 B 55 2

w=AreAuwnsItuing)
Ginkgo Nuts and Chinese Dates in Hot Ginger Syrup
HEAREY

KUKUdain)
Hong Kong-style BBQ Suckling P1
R L5




L
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Baht 22,900++ per table (10 persons)
22900 Bk /5 102
0as1aswWsau 4 ag)

Four Types of Hot Hors d’Oeuvres
PEsPiat (#s)

gusoudasn:lauuy
Braised Crab Meat, Prawn, Fish and Crab Roe in Herb Broth
gl 32

KURUdaind
Hong Kong-style BBQ Suckling Pig
U L5

Kuafin:laiarautinig)
Stir-fried Sea Asparagus with Black Mushrooms

WM A0k e

1oNaanNs1uNal
Sautéed White Shrimp in Egg Yolk
EVDHRER

Koglsadaaalduazaadnsla
Stir-fried Scallops Stuffed with Minced Prawn in XO Sauce
HERES T

Uaind1s35o
Steamed Black Garoupa in Soy Sauce

BT AR R

fAgIdgrsiarinn:ia
Fried Noodles with Seafood
T T

W=Agduiugnu=wsi?
Double-boiled Ginkgo Nuts in Young Coconut
R e B

fAneidignsiakinn:la
Fried Noodles with Seafood
a5 Edi|




AN

Baht 24,900++ per table (10 persons)
249007 BA /5% 10AH

gaslaswsau 4 ag
Four Types of Hot Hors d’Oeuvres
Mgt ($30

guMUens:wnUainng)
Fish Maw Soup with Dried Scallops
TERREAT 32

KURUdain)
Hong Kong-style BBQ Suckling Pig
BT

WhdauKudtaIKIadu
Sautéed Abalone and Goose Feet in Oyster Sauce

i il S 5

nJangldanaasnagaauzu
Fried Prawns with Tamarind Sauce

R YN

gUUausavauaks1ola
Clear Soup with Salmon and Seaweed

= XEKIED

UanRu:thddny
Steamed Snow Fish with Pickled Cabbage
B MRS

u-kOBWuwaiday
Fried Egg Noodles with Crab Meat
g A o B

anaguulsiing
Double Boiled Chinese Pears with Ginkgo Nuts
AL

Baht 28,900++ per table (10 persons)
2890072 Kt/ 52 1007

daslaswsau 4 agd
Four Types of Hot Hors d’'Oeuvres
PEEdtat (30

3UidalufdHy
Bamboo Pith and Dried Scallops in Clear Broth

KURUdaina
Hong Kong-style BBQ Suckling Pig
B LA

WhdadaidnuKuiareutia
Sautéed Abalone and Goose Feet with Black Mushrooms in Oyster Sauce

JE R RIS 5

KaulBadwawsNaa
Stir-Fried Scallops with Fresh Chilli Sauce
e BRARID 5

uns:iwnuanaatiaray
Double-boiled Fish Maw Soup with Black Mushrooms
LR AT

Uatinnasidan
Steamed Red Garoupa in Soy Sauce

B E AL

Jaulisardungdnaa
Baked Rice with Mackerel

Saunuu=Meduiugnuzwsid
Double-boiled Bird’s Nest with Ginkgo Nuts in Young Coconut
B R e



