KABANG

Authentic Thai Cuisine
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Please note that all our Thai curries can be made meat free, Just let your server know and
we will be happy to fulfill your request.

MoxkanyiicTa, 06paTnTe BHUMaHME Ha TO, YTO BCe TalicKre 61t0aa 13 Kappy MoryT 6bITb
npuroToBneHbl 6e3 mAca. [lanTe 3HaTb 0 CBOUX KYJIMHAPHbBIX MPeAnoYTEHNAX ODULIMAHTY 1
Mbl 6y.eM pabl BbIMOJHWTL Ball 3aKas.

BN BRARAFAEEFIMAL, MFEBFNRS AW, RINBBRHEEENTE

All our meat are sourced from Halal suppliers.
Masco B Hawwmx pecTopaHax TOJIbKO OT MOCTABLUMKOB XaAJIbHbIX NTPOAYKTOB

BINEERBTANAXBREENETERRBED.

N>

All our fruit and vegetables are sourced from local suppliers and are shipped fresh from
Phuket mainland to Coconut Island daily by boat.

Bce d)pyKTbI N OBOLWX Mbl MON1yHaeM OT TyHLLUNX MECTHbIX NOCTaBLKOB, eXXeAHEBHO A0CTAaB/IAA NX CBEXXWNMUW Ha HaLll OCTPOB.

BMNBEEARBEANESHRAAEHREKRMER, FRERNEETSLAMENTEIH TS,

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHbIe LieHbl MoAJ1eXXaT 0610KeH N0 HAJIOrOM 7% U 10% 3a 06CNyKrBaHMe

HEE - BB FWE 10% RSER 7% MER.







Kabangis a Moken word for boat, a home for local sea gypsies of the Andaman coast.
This restaurant conveys the interpretation of a folktale about the pioneer of Coconut
Island. His adventure after the boat wreck and his instinctive wisdom that helped him to

stay alive.

The food at Kabang gives a hint of traditional fishing skills passed along in Moken tribes,
using seasonal produce from tropical Southeast Asia.
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“We hope Kabang brings to you a fresh and savoury taste of the Andaman Sea as well as

an exceptional experience, inspiring an appreciation of sea nomad living wisdom."



Khar Soi Gai
300 7THE

APPETIZERS

3AKYCKWN i3

& CRISPY SPRING ROLL 240 THB ¥ THOD MAN GOONG 240 THB
Glass noodles, bean sprouts, mushroom, Deep-fried prawn cakes served with a Thai
carrot served with sweet plum sauce. sweet chili sauce and Thai sweet plum sauce.
C KpaxmaJibHOW NTanLLoii, pocTKamu paconu, MpOXKKY € KpeseTKamu (MogatoTcs
rprv6amm, MOPKOBbIO (MOAAITCA CO CNAAKUM OCTPOCNAAKUM Vi CIALKNM C/IVIBOBbIM COyCamu)
C/MB0BIM COYCOM). HERENE, ERERHRENERSTR.

EEEREETF. B, WP N, BkMETr
49 PEKING ROAST DUCK

% SATAY CHICKEN OR PORK 255 THB PANCAKE 360 THB
¥ Grilled marinated chicken or pork fillet Roasted aromatic duck served with savory
& skewer, served with peanut cream sauce pancakes, spring onions, cucumber and hoisin
YW and pickled cucumber dip. sauce.
”  3amapnHoBaHHOE KypuHOe unv ceuHoe dune ApomaTHas HapesKa 13 yTKU ¢ banHYnKamu,
Ha WNaXXKaxX NpuroToBJeHHOE Ha rpune 3eJIeHbIM JTIYKOM, OrypLOM 1 COEBbIM COYCOM

(nopaeTcs ¢ KpeMOBbIM apaxrCOBbIM COYCOM 1
COYCOM 13 MapVHOBaHHbIX OFYPUKOB).

PRI AR GRS, BRI EEEEME K.

ERERS, AE., AN, BE N5EHE.

—
= Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHble LieHbl MOANeXKaT 06J10XKEeHNI0 HAIOroM 7% 11 10% 3a 06CnyKunBaHue

EAR : TALEFWE 10% RSHER 7% MERK.




THAI SALAD

kY

TAVCKUE CANATbI %7

SOUP

Ccynbl ;%

@ SOM TUM POO NIM

)} Green papaya salad with crispy soft shell
vy crab, dried shrimp and fresh lime juice.

=

260 THB

Canat 13 3eneHoin nanariv ¢ KpaboBbIM MACOM,
BAJIEHbIMU KPEBETKAMU 11 COKOM Jlalima.

IEELBRES. B, M2 I, BR#FETE.

® TUNA SALAD

% Sliced seared tuna on top of a Thai garden
) salad served with a sesame dressing.

O6>kapeHHbIe KYCOUYKYM TYHLIA C 3€/1€HbIM
CasiaToM 1 COEBbIM COYCOM.

MEEaNEREDN WER, BRZRE.

275 THB

® YAM NUEA YAANG

J)) Australian beef strip loin tossed with a North
Eastern style Thai salad.

310 THB

QDurne aBCTPaNNINCKOM FrOBAAVHbI C 3e/1eHbIM
canaTom B CTUJIE CEBEPO-BOCTOYHbIX
npoBuHUMiA TalinaHaa

BMAFTKFOFER, EEREFRLNDH.

¥ TOM YUM GOONG

))) Creamy prawn soup with straw mushrooms,
cherry tomatoes sprinkled with fresh
chopped cilantro.

290 THB

Cyn Ha KOKOCOBOM MOJIOKE C KpeBETKamMu,
CyLeHbIMy rpubamu, TomaTamu Yeppu,
CTe6NAMU NIEMOHIpAcCca 1 KNH30M

LZRBRHITA . BEf. 4R, SHENER.

TOM KHA TALAY 290 THB

Spicy seafood broth of coconut milk, lime juice,
seasoned with ginger root and lemongrass.

- )

OcTpbili Cyn Ha KOKOCOBOM MOJIOKE C
MOpEnpoAyKTaMU, COKOM J1aiimMa, 1IEMOHIPaccoMm
ZAIhBR RN 7. EH#E, ZLR,
S5HENEN.

NOODLE SOUP & NOODLE WOK

CYMN C NAMLWOW U TYLLEHAA B BOKE TAMNLLA ;7

¥ GYO NAHM 245 THB ¥ YAKI SOBA PORK OR CHICKEN 295 THB
(] Shanghai’s famous wonton soup with () Stir-fried egg noodle with pork or chicken,
r“: barbeque pork and egg noodle in a clear soup. ) vegetable and yaki soba sauce
MonynapHbI LIAHXaNCKNIA CyN C ANYHON g TYWEHas AnYHasA nanwa co CBUHWHOM
NanLuoii, BAHTOHaMK, CBUHWHOW bapbekto ¥ uam KypyLieid, 0BOLLLAMY 1 COYCOM AKM coba
LB FCEEEREEA. HXWHE, BREANXECHA. mRMAEXSE.
9 KHAO SOI GAIL 300 THB ¥ PHAD THAI GOONG SOD 310 THB
O Northern Thailand's traditional noodle soup, ¥  Stir-fried rice noodles with tiger prawns,
Yy red curry paste in chicken broth and coconut - milk, bean sprouts and chives in tamarind sauce.
14 c .
» topped with crispy egg noodle and shredded TylleHas pucoBas naniia ¢ TUrpoBbIMM
pickled lettuce. KpeBeTKamu, CTpydkamm Gpaconu v
Cyn ¢ nanwion NonynsApHbI Ha ceBepe HE€CHOROMICTaMapHAOBLIMICOYCOM:
TannaHza Ha KyprvHOM ByIbOHE C KOKOCOBbIM mERK K, EHESE, NE, BEE,
MOJIOKOM, C XPYCTALLEN ANYHOM NanLLoN
1 MapUHOBAHHbIMY INCTbAMM canata
RIAMVENS A HE, REBHFI,
BRBERMSEER.
Please note: all prices are subject to a 10% service charge and 7% government tax
/ YKazaHHble LeHbl NoA1exaT 06105KeHNI0 HANOrOM 7% 11 10% 3a 06CyKBaH1e
BAEE - REMEZTWE 10% RESHER 7% MER.
\&




MAIN COURSE

OCHOBHbIE BJIIOOA I3

% NASI GORENG

5 Indonesian fried rice, served with chicken
satay, peanut sauce, fish cracker and fried egg.
VIHAOHE3VICKII YKapeHbI puc nojaeTcs ¢
KYPVIHbIM LUALLIbIKOM-CAT3, apaxncoBbIM
COYCOM, PbI6HBIMU KPEKEPAMM U ANYHULENA.
ENERAELIIR, BEPEBH., HEE.
YEWR A RIABZE .

SLASSIC KUNG PAO CHICKEN 340 THB

Wok fried chicken with vegetables and sesame oil,
cooked Sichuan style.
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TylieHasa KypuLa no-Cbl4yaHbCKN
C 0BOLLAMV, COEBbIM MAC/IOM 1
6asib3aMUYEeCKNM YKCYCOM

EHRBT .

]
oy
R

® BLACK PEPPER BEEF 355 THB

Stir fried Australian beef strip loin with
black pepper, capsicum and onion.

YKapeHoe dpune aBcTpanninckom
rOBAAVHBI C YHEPHbIM MepLem,
NCMNaHCKVM NepLEM U JTIYKOM

EAMIRAF T4 ER, HMMAE.

% GAENG KA REE GAI 345 THB

)) Braised chicken breast in yellow curry.

TyLueHas KypuHas rpyAKa B KenTom Kappu

HENNUE f5 36 B A o

355 THB

Delicious chicken in arich butter sauce, hint
of cinnamon, tomato, garlic and cumin.
Kypouka ¢ ronnaHACcKnm Coycom, LLEenoTKom
KOpULbl, TOMATamm, YeCHOKOM 1 TMHOM
RUNES R, BLEMTI. A, &Fm.
RERFPNETE o

290 THB ¥ GOONG MAKHAM
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445 THB

Stir-fried tiger prawn with Chef’s secret
tamarind sauce and crispy shallot.
YKapeHble TUrpoBble KPEBETKM C
CEKpeTHbIM COycoM OT Led-nosapa ¢
XPYCTALLMM JIY4KOM LLAOT

W ERER, EERSERMENE.

GOONG OB WOONSEN 395 THB

Roasted tiger prawn with glass noodles and
local celery.

O6>kapeHble TUrPOBbIe KPEBETKY B IIMHAHOM
rOPLUOYKE C KpaxMasibHOW NarnLuown v
TaliCKMM cenbjepeem

PR, ECHM LR St a3,

GAENG KIEW WAAN NUEA
Thai style beef green curry, pea eggplant
and sweet basil served with roti bread.

395 THB

Kappw MO-TalCKM C FOBAANHOWN,

C MUHNBAKNAXKaHaAMW 1 CIAAKUM
6a3vnnKom (nogaercs c nenewKamm potm)
RREUEFA, REMTMHSTH,
Bc BN BE R4 o

ROGHON JOSH 395 THB

Slow cooked aromatic lamb curry from
the Kashmir region.

TomneHas 6apaHviHa C Kappw B CTuse
wrata Kawmup (NHamns)

5e R /R 3t [X B9 3 IO UE

GAENG MASSAMAN KAE

Seared Lamb rack in a Thai massaman curry
served with sweet potatoes, shallots and
crunchy peanuts.

395 THB

Ob6>kapeHHan 6apaHba Kopeiika B Kappu
MaccamMaH C KapTodenem, IyKoMLIANOoT 1
TepTbIM apax1mcom (nogaeTca ¢ NeneLKkamm poTu)

BRFEHMNE, MEEZE., NEMREE.

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHbI€ LieHbl MOA/1eXaT 06/10)KeH N0 HANIOroM 7% 1 10% 3a 06C/y)KVBaHVe

BEE

: FFAEEWE 10% RSZE\ER 7% MEFR.
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MAIN COURSE

OCHOBHbIE BJIIOA FE 32

CHINESE STYLE STEAMED 495 THB

FISH WHOLE)

Local seabass stuffed with coriander

and ginger, steamed in fresh herbs and
plum broth.

Taickas pudosas pbiba c KopriaHapom

1N MMbupem, MpUroToB/IEHHAA Ha Napy

CO CBEXell 3e/1eHbIO 11 C/IMBOBbIM MOASNBOM.

WERSRE. BANKN., SHEMEHR.

TAOHU SHONG KROUNG 360 THB

Stir fried silken tofu with minced pork, enoki
mushroom and oyster sauce.

TyLUEHbI HEXHbI TOPY CO CBUHBIM
dapLuem, ANoHCKUMMN rpubamm
N YCTPUYHBIM COYCOM

WERSRE. BAN., SHEMER.

PHAD KANA MOO KROB
Stir fried kale with traditional crispy pork.

360 THB

TpasnuMOHHAA CBUHMHA KYCOYKaMM
C XpYCTALLEe KOPOUKOW C TOCKAHCKOW KanycToi

I MER LA .

PANAENG MOO 360 THB

})) Tender porkinarich red coconut-based

»

curry, with shredded kaffir lime leaves

and red chili.

CBUHasA BbIpe3Ka C KOKOCOBbIM KPaCHbIM Kappwu,
C 3MebYEHHbIMU INCTbAMYN KadpCKOro
nariMa v KpacHbIM Ynan

aMEER, ERWMTH,
BR B AT AR 22 AT BRI

GAENG PHED PED YAANG
Roasted aromatic duck in red curry,

with Thai basil, globe grapes and cherry
tomatoes.

380 THB

YKapeHasa apomaTHas yTKa B KpaCHOM Kappu ¢
TaNCKMM BA3NIKOM, BUHOTPAZOM 1
TOMaTamu Yyeppu

AIYIVERC RS, FEIM., BEMELR.

HEE

* PILA PHAD KUN CHAIL

»

* PLA KRA PONG LUI KOH

410 THB

Stir fried fillet of seabass with local celery.

YKapeHoe ¢purne MopcKoro okyHs
C TaliCK1M Cenbaepeem

WRESS R, YT

GAENG DAENG POO NIM

Crispy soft shell crab in a red curry, with Thai
basil, globe grapes and cherry tomatoes.

420 THB

XpycTawuiin kpab B KpacHOM Kappu
C TaliCKM 6a3nANKOM, BUHOFPaAOM
1 TOMaTamu Yyeppu

AMIER ISR, REETH, THBMELR.

PLA KRA PONG NUENG
MA NOW WHOLE)

Fresh sea bass steamed with lemongrass,
ginger, kaffir lime leaves, served with lime
juice, chili and garlic dressing.

520 THB

Llenbii MOPCKOM OKYHb, MPUrOTOBJIEHHbI
Ha mapy C IeMOHrpaccom, uMmbupem,
KadpCKMM NaMOM NOJAETCS C YECHOYHOM
NOAJSINBON C YNIN

RAEREEE, BEF. EEZMEFIT.
FR B0 K T -

520 THB

) WHOLE)

D

Deep fried sea bass served with betel leaves,
chili, tamarind, coriander and a tangy
Northern style dressing.

YapeHblii MOPCKOI OKyHb NMOJAETCSA C
NNCTbAMYK BeTens, Ynam, TaMapuHAOM,
KOPVaHAPOM 1 TEPMKMM OCTPbIM COYCOM

YEFTEEMNEA G, BREM. R, BRE.
BRMBREREFIDHE.

CHU CHEE GAANG 520 THB

Rock lobster cooked in red curry, coconut milk,
topped with kaffir lime leaves and red chili.
Jlob6cTep, MpUroTOBNEHHbI B KPACHOM

Kappuy 1 KOKOCOBOM MOJIOKE C JINCTbAMA
KadpcKoro nanmMa v KacHbIM Ynau

LITINVE £D ¥ PR AN . ECARF 93,
RS F7 1R LD 3R A

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHbI€ LieHbl MOA/1eXaT 06/10)KeHNI0 HANIOrOM 7% U 10% 3a 06C/y)KVBaHVe

: FRAEEWE 10% RSZEBR 7% MEF.




LOCAL PHUKE

IAN DISHES

TPAIVLVOHHDIE B/IIOOA NXYKETA it HEA

STARTER

3AKYCKN FB

o SPICY TUNA CARPACCIO

290 THB

}) Spicy tuna tartar with lemongrass, kaffir lime leaf, shallot,

chili mint salad and lime juice.

TyHew, ¢ nucTbsimy Kaddup-naima, nemoHrpacc,
JIYKOM LLAJIOT, MATON, MEepPLIEM YMIN 1 COKOM Naiima

Emeits, RHBESITEESF, RETEH, §EF,

RS o D L AN BR A

N YUM WOON SEN TALAY
)) Vermicelli seafood salad.

270 THB

CanaT co CTEKIAHHON NanLLo U MOpenpoAyKTaMm

R G BE D R T 4 TH 5% .

CURRY

KAPPVI WNUE

¥ GAENG POO

390 THB

J) Spicy Southern yellow coconut curry, white crab meat

with wild betel leaf bush, rice noodles.

MpAHBIN KenTbli KOKOCOBbI Kappu, Maco 6enoro kpaba
CINCTbAMY ANKOTO 6eTeNA 1 pUCcOBON anLuon

BRMRAMIE, BEpy, EMPH IR

2 MOO HONG

350 THB

5-hour slow braised pork belly, dark soya sauce, coriander

root, sweet garlic.

CeuHas rpyaka tywieHaa B TeMHOM COEBOM CoycCe,

C KOpHeM KOpraHApa 1 CNafKyiM YECHOOM

SNBTIBME R LB EREH, FRR, M-

NOODLE

NAMNLLA E

* MEE SA PAM TALAY

Stir fried Hokkien noodle with seafood.

YKapeHHas nanwa XoKK/eH ¢ MOpenpoayKTamu

Wi B AR R T

310 THB

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHble LieHbl Mo//1eXaT 06/10)KeH U0 HasIoroM 7% U 10% 3a 06C/yKBaHNe

BEE : FETEEWE 10% RESER 7% MEF.




SIZZLING PLATE

FOPAYUE BJTIOOA £k1R

¥ POO PHAD PONG KA REE

Stir fried blue crab with yellow curry powder
XapeHHsbin Kpab c Coycom Kappu

R NVE A} 4 15 B2

‘®w PHAD NAM MOUN HOI NUEA

Wok-fried beef with oyster and soya sauce

Ténnbii Taricknii canat c FoBagnHom B
YctpuuHom n CoeBom coycax

ER A .

% GAI PHAD MED MAMUANG

Wok fried chicken with cashew nut and chili paste
KypviHas rpyaka c oBolamm 1 opexaMu KeLlbio

R B b 3G P L B AR

o TALAY JAAN RON
SERVE IN SIZZILING PLATE

Stir fried seafood, sweet & sour sauce, pineapple,
tomatoes, cucumber

YKapeHHble MOpenpoayKTbl B KUCI0-C/IAAKOM
coyce C aHaHacoM, MOMUAOPAMU U OTYPLIOM

W e, HBERE, KE, ALW, "N

¥ HOI PHAD NAM PRIK PHAO

Wok-fried sweet clam with chili paste, onion and
spring onion

CnagKvie KapeHHble MOJUTIOCKM C NacToi Yniu

1 3€N1EHBIM NIYKOM

b R R e MR B R, FRANE A

§ HOI OB MOR DIN

Wok-fried green mussel with oyster sauce, holy basil

YapeHHble 3eneHbie MU B yCTPUYHOM COyce
¢ 6asunnkom

HE L E s N X T #htt.

420 THB

340 THB

320 THB

350 THB

320 THB

350 THB

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHble LieHbl nozexaTt 06/10)KeHNI0 Hanorom 7% 1 10% 3a 0bcnynsaHue

BEE : FELEZWE 10% RSEER 7% MNEF.




DESSERTS

TANCKU OECEPT Z=[E/NIZFA7K R

MANGO STICKY RICE 195 THB

Sticky rice with sweet mango and coconut milk.

CnaAKunin MaHro € KIeMKNM PYCOM C KOKOCOBBIM
MOJIOKOM

EREARR, BT

CREAM ANMITSU 180 THB

Crushed ice with mixed fruit sweet red bean and syrup.
¢ dpyKTaMu, CNafKUMu KpacHbiMy 606amu 1 cuponom

fremak Rugak, HBEKEM.

CHOUX CREAM 180 THB

Big choux served with vanilla cream and fruit compote.

3aBapHOe NVPOXKHOE C BaHUJIbHbIM KPEMOM B
coyeTaHun ¢ ppyKTamm

FIiR:: i

FRESH SEASONAL FRUITS 180 THB

Assortment of Thai seasonal fruits.
AccopTu 13 TaicKnx GpyKToB

e SRR

CAKE OF THE DAY 160 THB
Please ask the staff for the special cake of the day.

nyupor aHA

BHER, BFREAIZHHRZRN.

SCOOP OF ICE CREAM 90 THB

Please ask the staff for flavours.

MOpOXKeHoe
IGEM, FIRAIEBSXRORK.

THAI SWEET OF THE DAY 160 THB

Please ask the staff for the Thai sweet of the day.
Tawnckune cnafocTy cerogHAWHero aHA lMepcoHan

BCErfa NoMOXKeT BaM y3HaTb KaKne UMEHHO
Tanckne cnagocTu cerogHs

RE R EWREH M.

Please note: all prices are subject to a 10% service charge and 7% government tax
YKa3aHHbIe LieHbl Mog/exart 0610)KeHNI0 HaNoroM 7% 1 10% 3a 06cnyKrBaHme

BHEE - FAEWMBEEUE 10% BREZHER 7% MEFR.
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