
 
 

 
 
 

Festive Menu 
 

 
 
 
 



 
 

  

                                                                                           
 

Yindees Christmas Ham & Turkey Roll 
Spring Roll filled with Ham, Turkey and Mozzarella Cheese  

served with Chili jam 
 

Crispy Potato & Pumpkin Cake 
Pan-fried Potato & Pumpkin with Coriander, Red Onion and Green Chili - V 

 

Tom Yum  
Famous Thai Soup flavored with Red Chili, 

Galangal, Coriander, Shitake Mushrooms, Lemongrass & Kaffir Lime Leaves – V 
 

Tord Man Pla  
Fresh Fish Blended with Thai Herbs, Lime Leaves and Green Beans into a Thai Style Fish Cake, 

served with Sweet Chili Sauce 
 

Yum Neau – Thai Beef Salad  
Marinated & Grilled Warm Beef Fillet Strips with a Spicy, Sweet Thai Dressing  

 

 
All dishes can be served with extra spice upon request  

 

Yindees Christmas Special 
Deep-fried Crispy Turkey Breast Strips with Spring Onion, Fine Beans, Sweet Chili Peppers, 

Cashew Nuts and Sweet Basil in Chili Soy Sauce 
 

Yindees Downtown Duck 
Crispy Roasted Duck Breast on a bed of stir-fried Asian Green Bell Peppers and Baby Corn  

tossed in a Tamarind Ginger Plum Sauce 
  

Yindees Downtown Beef  
Pad Kratiem Neau – Stir-fried Strips of Beef with Garlic, Chili, Coriander  

& Carrot in a Smooth Black Pepper Soy Sauce  
 

Yindees Downtown Noodles 
Singapore Noodles tossed in a Peanut Soy Sauce with a Combination of Chicken, 

Tiger Prawns & Barbeque Pork Strips 
 

-vegetarian option available 
 

Green Massaman Gai  
Massaman Curry with Chicken Tenders, Holy Basil, Sweet Potatoes, Pineapple 

and Crushed Peanuts 
 

-vegetarian option available 
 
 
 



 
 
 

                                                                                                                                                                                   

Desserts 
 

 
 

Festive Warm Christmas Pudding  
with Baileys Anglaise and Brandy Butter Dressing 

 
 

Coconut Milk infused Crème Brulee,  
Rhubarb & Lemongrass Fusions, Nougat snap 

 
 

Tropical Thai Mango & Passion Fruit Mascarpone Cheesecake 
studded with Lychees on a Crumbly Shortcake Biscuit Base 

 
 
 

Seasonal Exotic Fruit Medley in an Orange Blossom Syrup 
with a Refreshing Lime & Ginger Sorbet 

 
 

• 
 

Freshly Brewed Tea & Coffee 
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