
For the Veggie Lover
1. Grilled Eggplant Salad with Mushrooms and Coriander 4000K

2. Penne with Roasted Cherry Tomatoes and Roselle Leaf Cashew Nut Pesto 6200K 
3. Indian Lentil Curry with Cauliflower, Lap Lap Beans and Tofu Puffs  4500K

4. Minted Greek Salad with Sesame Crostini    6500K

5. Burmese Crunchy Bean and Ginger Salad   4500K

6. Crispy Zucchini and Cheddar Fritters with Thai Sriracha Mayonnaise  5600K

7. Carrot Coconut Soup with Ginger and Orange   3800K

For the Fish and Seafood Lover
8. Irrawaddy Fish Cake and Glass Noodle Salad with Lime and Green Chili Vinaigrette   5000K

9. Burmese River Prawn and Catfish Curry with Apple Eggplant and Acacia Leaves  8700K

10. Tilapia Filet on Sautéed Leek & Apples with Preserved Lime, Caper and Anchovy Butter   8700K

11. Pan Seared Pork Stuffed Squid with Salsa Verde   8300K

12. Beer Battered Fish & Chips   7900K

13. Crispy Soft Shell Crab with Burmese Style Green Mango Salad  5800K

14. Fiercely Fiery Tamarind River Prawns  15600K

For the Meat Lover
15. Crispy Potato Cakes Filled with Spiced Beef served with Tamarind Chili Dip  5000K

16. Roasted Duck, Pumpkin and Green Bean Salad with Mustard Red Wine Vinaigrette 7500K 
17. Caramelized Pork Stir Fry with Ginger and Szechuan Pepper  5900K

18. Shan Khauk Swe - Spicy rice noodles with chicken, tomatoes, pickled radish, coriander and peanuts  6000K

19. Chicken Burger with Papaya Pickles, Harissa Mayonnaise and Sweet Potato Fries                               6500K 

20. Chef Kyaw Kyaw’s Beef Curry   8700K

Extras
21. Stir Fried Local Asparagus with Crispy Shallots   2900K

22. Shan Potato Brochettes with Sanon Dip    2600K

23. Crusty French Bread with Curried Herb and Garlic Butter   2400K

24. Egg Fried Rice with Raisins and Cashew Nuts   2500K

25. Burmese Style Crispy Watercress and Onion Pakora   2600K

26. Steamed Jasmine Rice   1000K

Our water and ice is pure, our raw veggies are safe to eat and all our food is MSG-free.
If you have any special dietary requirements, please let us know.

Spicy                Truly Traditional

37. Green Mango and Apple Juice  3800K

38. Pineapple, Orange and 
      Carrot Juice with Ginger  3800K

39. Watermelon Juice with Citrus  2800K

40. Lime Soda  2800K

41. Coca Cola, Coca Cola Zero,  
      Sprite, Tonic Water  1100K

42. Ginger Ale 2000K

43. Water, Bottle (500ml/1000ml)  400/800K

Coffees & Hot Chocolate 
44. Americano  2500K

45. Espresso, Single   1500K

46. Espresso, Double 2500K

47. Cappuccino 2500K

48. Macchiato  2500K

49. Hot Chocolate  3000K

Teas
50. Myanmar Black Tea, Pot  1500K

51. English Breakfast Tea, Pot  1500K

52. Jasmine Tea, Pot  1500K

Cocktails
53. Frozen Pickled Plum Margarita (60ml)   5500K 
54. Watermelon Mojito (60ml) 5300K

55. Frozen Pineapple Chili Margarita (60ml)  5800K

56. Frozen Tamarind Daiquiri (60ml) 5000K
 

Spirits
All spirits served with mixer of your choice: Tonic, Soda, 
Sprite, Coca Cola or Coca Cola Zero
57. Absolut Vodka (45ml)  5000K

58. Bombay Sapphire Gin (45ml)   5000K

59. Bacardi Rum (45ml)  3500K

60. Chivas Regal (45ml)   6000K

Beers
61. Myanmar Beer, Draft (345ml)  1000K

62. Myanmar Pilsner Style Lager, Bottle (330ml)  2000K

63. Myanmar Beer, Bottle (640ml)  2500K

64. Mandalay Beer, Bottle (640ml) 2500K

65. Black Shield Stout, Bottle (640ml)  3500K

For the Sweet Tooth
27. Burmese Coconut Semolina Cake  4600K

28. Nutty Banana Fritters with Kaffir Lime Syrup and Vanilla Ice Cream  5000K

29. Lime Mousse with Fresh Fruit Compote  6500K

30. Chocolate and Cointreau Cheesecake   7000K

31. Ice Cream Scoop (Ask server for our flavors)  1500K

Shakes, Smoothies and Freezes
32. Strawberry and Banana Smoothie  4400K

33. Young Coconut and Lime Shake   3800K

34. Papaya and Honey Dew Freeze   3000K

35. Pomelo and Mint Freeze    3900K

36. Decadent Espresso and Cinnamon Ice Cream Shake  5200K

Fresh Juices and Soft Drinks

Please order by number.

Our menu is tapas style & is perfect for sharing.
Choose 1 tapa for the smaller tummy, 2 tapas for the hungry tummy.
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  *Learn more about the TREE Alliance Training Restaurants by visiting  www.tree-alliance.org
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www.sanon-restaurant.org

Price excludes 5% Government Commercial Tax


