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Lotus Restaurant blends the classic Flavors of Thailand, India, and Malaysia,
showcasing the diversity and allure of Southeast Asian culinary culture. From
richly spiced Indian curries and creamy coconut milk-based Malay dishes to tangy
and appetizing Thai specialties, it offers you and your family and friends an unfor-
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gettable exotic dining experience in an elegant, refined gastropub setting.
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This product contains shrimp, crab, nuts, egg, and mango.

Please inform us when ordering your dishes of any dietary requirement,
Food allergies or intolerances.

EES(ERREIMI—EARFFE All prices are subject to 10% service charge.
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Shrimp With Indian Butter Curry
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White Tandoori Chicken
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Lamb Keema Masala
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Naan Bread
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e Glutinous Rice
with shredded coconut / 4PCs
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Rendang Beef
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Grilled Lamb Rack
with Coconut Turmeric
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Recognized as one of the world's top 50 dishes, this Indonesian-Malaysian
specialty originates from the coastal region of Rendang. Shallots, lemon-
grass, and galangal are stir-fried with spices, then slow-cooked in coconut
milk For three hours until the sauce is fully absorbed. The result is tender,
Flavorful beef with a rich, complex taste.
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A classic fried rice from Sarawak and Sabah, wok-fried over high heat for a
distinct smoky aroma and perfectly separated grains. A special spicy sauce
made with chili, shrimp paste, garlic, and shallots infuses every bite with rich
Flavor. Served with crispy fried chicken wings and golden fried shrimp, this
beloved local dish is bold, spicy, and deeply satisfying.
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Thai Spicy Stir-fried Seafood
(Shrimps / Squid / Clams)
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e Beef with Red Curry
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Thai-Style Curry Crab with Egg
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Banna Dai Style Spicy Sliced Pork



SBEMILE Thai-Style Curry Crab with Egg
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Premium fresh crab cooked in Thai red curry, combined with silky egg for a

rich, aromatic sauce. The perfect balance of mild heat and deep Flavor, best
enjoyed with bread to soak up every delicious bite.
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Slow-simmered for eight hours, this broth is infused with kaffir lime leaves,
lemongrass, and galangal, along with pork ribs, daikon, and a rich six-hour
chicken stock. Finished with Fish sauce, it boasts a delicate balance of citrus
and spice, delivering a smooth, aromatic, and deeply satisfying Flavor.
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BAER SR DRI / .................................................. NT$580
PUSES= - YESEHD | YEREBR | YEER | SERUBEH----------- NTS$780 Spicy & Sour Seafood Salad
Quartet — Deep Fried Squid / Seabass [/ French Fries / Shrimp Cake >
Hﬁ#ﬂfﬁ*%ﬁ/ .................................................. NTS$320
BRAERE RRMIAEAR T T - oveememmemmemmnmneneniienenne. NTS$380 Banna Dai Style Spicy Sliced Pork
Deep Fried Seabass Strip with Thai Dressing
AW £ S h e T NT$280
SO E A EL ST TRINEE om ) -oeeeereeeroenromnneencnancaennee NT$280 Thai Shrimp and Vegetable Rolls
Vegetable Frankie Roll with Chili Sauce
BEARTIIDF Seeeeeeerererercececereieieieieiccececececececececees NT$280
ﬁﬁ%ﬂﬁﬁ# 41@ ................................................... NT$280 Green Papaya Salad
Shrimp Cake (4 PCs)
ZRE T IR T PP NT$280
:FE%E# B ceeeeecccccccccccceccctcccccccccccccccccccscccccsncans NT$120 Shredded Grava Salad with Thai Sauce Dressing
Lachha Paratha
=8 &/ ...................................................... NT$120
Naan Bread with Minced Garlic 12~
vp = ﬁ- Curry
ﬁiﬁﬁ# i seeeececccccccccccccccccccccccccccccccccccccccccccccccans NT$120
Naan Bread VR IIRIDER Soeeeeereeeeaarannncroannsarnaoaeaaannsarannannns NT$620
Thai-Style Curry Crab with Egg
=TS A T U U R s NTS$580
Beef Massaman Curry
P AP
1// TO\hO(OOV ’Eﬂfgﬂbﬂﬂimﬁ ) T P P NT$580
Shrimp With Indian Butter Curry
pi= =2 P e R T Ty PP PRITY NTS$580 IZBRIIINIDR L PY s P e e veceereroerensesenreccareiacentaccene NT$480
Tandoori Chicken Kerala Beef Curry
» (= 1= 2 S LIt NTS$480 by )11 NTS480
White Tandoori Chicken Seafood Curry (Crab / Squid / Clams)
IS EBTEFI 2 PIEPYER oo ceecevrereerercerescecesresccencacenne NT$160 A ETET DN A= A | R s NT$480
Hariyali Lamb Kebabs Dice Beef with Red Curry
== S £ = e P NT$140 U3 000 DR B3 BE3 50 4 43 / ......................................... NT$380
Grilled Fish Kebabs Creamy Curry Shrimp Vermicelli Pot

et AER: T P s NT$360

Green Curry Chicken

STRESIEIDI o S wevevevreveerencerencencntencenencnncncenenns NTS$220

Red Kidney Beans Masala
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’ ﬁu%%%%ﬂ;}# - T il NT$680 E;ﬁ%% (BEE) ............................................. NT$880
Grilled Lamb Rack with Coconut Turmeric Thai Salt Crusted Fish
» UJH‘EEL%L%EHI S eeseesessetetietitiititittitintittatintotanes NT$680 » mg%g%ﬁ% [= /) 000000000000060000006000000000000000000000 NT$780
Lamb Keema Masala Baked whole Fish sea bass with coconut turmeric
;gfﬁﬁ_\\mg/ ................................................... NT$580 5%5%@*%%/ ................................................... NT$580
Roasted Pork Cheek with Lemon Fish Sauce Steamed Fish with Lemon Sauce
&fﬁmﬁﬁ‘\ﬂ&ﬁ ................................................ NT$580 }%%ﬂﬂi@# BH ................................................... NT$520
Southern Thai Tender Roasted Matsusaka Pork Deep-Fried Shrimp Cake / 8 pieces
:%'I_-':P,SJ E‘” ................................................... NT$420 ’ ﬁitﬁ'ﬂ};ﬁﬁ/ ................................................ NT$480
Rendang Beef Thai Spicy Stir-fried Seafood (Shrimps / Squid / Clams)
;:]'m |7§_|/ ......................................................... NT$320 ﬁ'l’ﬁﬁéﬁ;ﬁ ................................................... NT$380
Pad Krapow Moo ( Stir-fried Basil Pork) Deep-Fried Squid with Garlic
< B 2 _.H; « ';'
P \N
7 Pen- Soup N7 %\ Vegetables
BATRIER (RQTN) Y --evvvveerresesssenmnnnessassnnnnnnnnn. NT$380 UBHS | TBIDZDIDITE cevvrovocsrsseoscnssocsrscrssnscrossaceans NT$220
Tom Yum Goon (Hot and Sour Soup) Shrimp Paste / Stir-Fried Water Spinach
» F T ] 000000000005000900000300000005000960000ABAAATBB00096 NT$280 IBEE | SEDIDTETT --eeeveveecreennnsersecnsnsaceseennnnaenns NT$220
Lemongrass With Pork Ribs Soup Shrimp Paste / Stir-Fried String Beans
UEHS | TBIDESPESE ccevrovocrrssrossrssecsrscrssnscrossncenns NT$220

Shrimp Paste / Stir-Fried Cabbage
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VSRR (DK B ) eeeereeeerneessnnessneessnrenssneeesnnens NT$140
ﬁﬁﬁmﬁ*ﬂ);ﬂ*ﬂ ................................................ NT$320 Thai Milk Tea (COld / Hot ) / Glass
Pad Thai Fried Noodles with Shrimps
> BRI (K | Bl ) ccccceccccccccccccnncccccnnncccccnncccnes NTS$120
méﬁﬁ&{&ﬁ%é E/ ....................................... NT$280 Lemongrass Tea (COId / Hot ) / Glass
Glutinous Rice with shredded coconut / 4PCs
(BARTRIENDER TE S cevvevererererecccciccccncncacececennes NT$280 /, 2
Malaysian Style Wok Fried Rice with Chili Sauce 7 -
BA~pr Drinks
W EE SR AERIE T f ovvveeeeeennnneeeecesnnneeeessnneeensennnns NT$280
Wok Fried Rice Noodles in Malaysian Style EEHTEEER T Fresh Juice (Glass) sessseesseeesssccsccccccces NTS$220/#4
Y i S T NTS$280 ZEXMIME Americano seeceserereececereccecececiecececececncnes NTS$180/4%
Laksa Noodles Soup
5¥H%§ Chamomile Tea (HOt) se+sseesseecscccccccaccccccecs NTS"ZOI*Z{
ﬁl!i'ﬁﬁli = ccccececcccccccccccccccccccccccccccccccccccccccscccccccns NT$280
Nasi Lemak EJ'% COK@E *eeessseecscscccccccccccccccccccsccccccsccccccccccccss Nnggl*]{
§§5K | TP ceeeeeccceeeccccnettiiinietiinieciinnectinnaaeaes NTS30 E=In SPrite seesescesessereecereetetietetietecieteiietcteteceanes NT$99/ﬂ§
Thai Rice / Bowl
§I§ ( ;JK I ;{l\, ) Black Tea (Cold / HOt) ++eesseeesscccccccces Nnggl*Zi
ﬁ§ ( ;JK I ;a, ) GreenTea (Cold [ Hot) sesseesssccsccccccace Nnggl*Zi
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’ﬁgﬁ BE.cccccceccccccecscsccccsccccscsccccsccecscsccccsccccscsccans NTS$160
Cendol -] 1 TR T T P TP PP TP PR T PP PP P POTS P RPYS PRPPS PP NTS150/3E,
Chang Lager 320ml
SRUBFLER o eccveeeeeceercccceccctccceciccncecccncnacan. NTS$160
The Royal Creamy Kheer E#;gmﬂgsg ...................................................... NT$150/#E
Singha Lager 330ml
VTS CEEEEIBIE (UK [ B ) covveoveereesreesresreesaene NT$120
Thai Momochacha (Cold / Hot) S RBNBIT eoveevevcerencencncenctinttiittiicitenctincenenns NTS$150/#E

Taiwan Gold Beer 330ml

BffEKRFHE - BETENTS500/ 1 ~ ZLENTS1000/ 1 ©
Corkage Fee : Wine NT$500 / bottle, Spirit NT$1000 / bottle




(ASAR PARK

BANQIAO

4645 YLK X AR

ATESRLER REN: X6 B - ASERREY R S -

Our beefF is imported from U.S.A., AUS. Our pork is from Taiwan.




