


9MSIATUSNIS

saAlUsTuu
s ylnny 790.-
s1n116N(4-10 U) 600.-
snAEN (0-3 U) ws

IAaIN:IUsU : 16.00-17.00 u. InAv 7 191I38nA 1In:S199SWSaun
s:gz19a1aouISo : 17.15-18.45 u.

s1AUISTARAIIA : Sull - 31 matAL 2568

WIAY : UWIWRIDYSMaoANISaauISo

sqn'\ﬁSSU S'\mEHU'SOU

~ * AN@VISO 1.30 8oluY e AN(E9198U o NFIWUUUISD

e UWIWFOMASTNY-UNUNBIA-BWR | » SNSU-&J

« InSouAUFoUSU fua: 1 11D g . NBYAAIWU 7% NazHn ru ATe
e U@ /31 / nuw 3% nstumnoinisluninune

e NISIAAIUNSDY |

o INNJUINA (NSTUASINUIRDUINRA)




IVUDINIS

ROYAL PRINCESS
CRUISE

ROYAL PRINCESS CRUISE

Sunset Menu

APPITIZER

Kimchi

Spicy Vermicell Salad with Shrimp
Papaya Salad

Potato Salad

Mixed Mushroom Spicy Salad

Soup
Tom Yum Kung
Mushroom Cream Soup

MAIN DISHED

Stemed Salmon Head with Soy Sauce
Stir-fried Chicken with Cashew Nuts
Chicken in Brown Sauce

Stir-fried Yakisoba

Stir-fried Cabbage with fish sauce
Pad thai

Spaghetti with Tomato Sauce
French Fries

Pineapple Fried Rice

Steam Rice

SEAFOOD SECTION
Steamed River Prawns
Steamed Mussels

THAI NORTHERN STYLE CHICKEN AND TOMATO CHILI RELISH
- Soft-Boiled Vegetables and Fresh Vegetables

SALAD BAR

SEASONAL FRESH FRUITS

THAI DESSERT

BEKERY

BRAED AND BUTTER

HOT COFFEE & HOT TEA
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(Menu is subject to Change as appropriate)
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