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Legendary Kuang’s

Seafood Restaurant §

In 1978, the first Kuang's seafood restaurant

ppened as a small shop on Rangnam road in Bangkok.
Kuang's seafood dishes were mainly prepared by

barbecuing and grilling using the freshest seafood around.
The restaurant quickly became customers’ favorite and
gained many loyal customers.

The “seafood sauce recipe” created by Mr. Kuang
has been passed down generation to generation.
|t all starts with the finest and freshest ingredients
mixed fresh daily, to create a sauce that complements
their seafood dishes.

One of the restaurant’s main dishes, Crab
Stir=Fry with curry powder, has become famous
throughoutthe country and has flourished to other
countries such as Japan, Korea, China and Taiwan.
It starts with selecting only premium king crabs, and
IS smothered with the Kuang’s original homemade
curry powder sauce which produces a dish that is
uniguely delicious and truly irresistible.
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AOUONSBEI

Sashimi Lobster

I /o0

Avdonswsaaaa £#F KR Vit AvlonsousoayUuU:kD L i@ /Lo JKg
Lobster fruit salad ’ Noodle Lobster 37 4N

AVUONSDUIUY it £ 4F A500 9 AVUONSINNG IABU 35 % 1% £ 45 Ah00 JIKg
Butter Lobster. B Grilled Lobster with garlic ’
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Abalone N ...

A. 6,9008./M nhﬂod‘mm) b @ A. 6,90
I T - B. 3.0008./8 Abalone Chinese style B. 3.00«

/,())(\)07

A. 6,9008./7 10hJonnideu & 2 A. 6,9008./F
B. 3,0008/f Abalone with kalian & mushrooms _

1599

Bustun LODSIBN o

AhaioNe sied

E;a.e: Soston lobsier with butier Sashimi Boston lobster

F MR T RS X0 ﬁ

3,000B./Kg 3,0008./Kg F
@ rvonsudaduwsaado @) AvUbnsuaGUIY L A5 KG

Boston lobsier with fruit salad B.B.Q. Boston lobster ’

AETRETARDR e VA |

3,000E./Kg 3,0008./Kg o) fAodonsuaadunaans:inew

Boston Lobster with garlic and pepper

AvUonsudaduauda AvUonsudadumnns:ifisy  dolbnsuoadulvns:iiey  AOUDNSUDEGUNOWDN: 1 E
Baked Boston lobster with cheese Grilled Boston lobster with garlic Steamed Boston lobster Stir fried Boston lobster
ER S Ve VAL ﬁzﬁﬁ‘iff with gariic with curry
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Prawns

Us:1nnmno

D ronsouvsaasa

110/110.1 114/114.1

S KGO

AOMOaONINGD $.550B./Kg oa:manoawss ., A\ /l Ik wanfforunsu
Steamed Shrimps L.1, 100' ,Kg Deep fried ShriMpo wror i - | Spicy prawns salad Thai style
& B RET WL 38 FF &F FAE T

087/587.1

| 603/22.05 ;
: % o0 3o o o S
0% @%@‘i"“”ﬁ""a‘ amands: |, 1)go fowslde
Golden shrimps shrimps in fish sauce Steamed shrimps 'Pae sa’”  Uvons:fisuinu
¥ &5 & 3% R 3T ER=E5) L1 Steamed shrimps with garii
S.230 /M. 650/ L. 1,250B./h Bk H KA

] Mantis Shrimps

450

Deep fried mantis s
« wvith chili and salt

' AGO0°R %

Avneans:ifsw |
Deer [ »d mantis shrimps with
garlic and pepper

#5 B2 R ¥F
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104/105

U S Jefl AVIWY S$.4908./Kg u AonrgouIuldu
~ Shemns | 49 L B‘BO prawns L.980B./Kg Prawns / Shrimps with glass nc
= S : M §F 4L 38 K &F

Grilled giant river prawn
K 7 5F

1200,/ pes ]
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Avixodausa sk xir
Str fned prawns with hot 1
Sweel SOUr sauce

600/1,2008./Kg

120/0.3

Aolrajikadmav Avikajanon:Ks Aviknjousoamuu:ri

Stir fried prawns with Stir fied prawns with curry Noodle prawns
sweet and sour sauce

X ¥F 6 @
% 3 A 4T
600/1,2008./Kg 600/1,2008./Kg 600/1,2008./Kg

Avlknjdouvaa Avlinisan SeoKrou Avikagwawsnined

Steameq prawns with St fned ™ ns with Stir fried prawns with
fresh milk sv/est sour sauce black pepper

8545 7 K 4T o T 2.4 W) K 3T
600/1,2008./Kg 300 hadidKe 600/1,2008./Kg
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173/174/17S

URawSninean s w4

Stir fred crab with black pepper

" .

. 169/170/171
!,..II‘ NS UWaWON:KS
| Stir fried crab with curry

-

Jwans:ialwnav ¥4 % %

Stir frieq crab with chili
and thai water cress

165/166/167

UIao/imn
Steamed or B.B.Q.crab
HARKAE (L8)

Steamed crab with soy sauce ' kG - 271'0w /y
FEDH

, P e 4 T - | . \' ) § |

R , \uiid

‘a’ " -" . _' ' 4 e ..
927927 1/927.2 | ¢’ 185/186/187

f [’
//(C/,; 220 ( /}’

Unaans:ifigy KG9 900 & Jouduldu # 415 4
Deep fried crab with garlic and pepper '

CX 3

-~
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Steamed Dive crabd

RN B S22

193

S.400pc. | O L00). Q"ziqan L 00

Spicy female crab in fish sauce with thal salad

~

v

22087 1GOUWQWON:KS v & 4 1 -0
Crab sticks Stir fried crab meat with curry LH Lo

e~ 168/611 57
—TFWNQWONKS v it & $.400pc.” G lpog. WidUONKEY AF /05§ 4 Y100k
wer- fried blue crab with curry y  Steamed or B.B.Q.Female crab
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&x Deep fried grouper
chili and sour sauce

1,500 fkg. Uawrindniivgdd 100 Jkg. vauidnaovd 9.
~ouper in Hot Pot Sleamed Grouper with soy sauce Two style of Grouper \_DOO
& % 95 b 4% b e 875 e o AR S \
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Fish

Hy

Unn:wolloliny p

Steamed an r Iy

Js:innhuan Steamed #flaps '
17

/

noson

550 Jamn:wosrawsn

Grilled snapper with salt Deep fried snapper with Deep fried snapper with
M e chili & sour sauce sweet and sour sauce
MRS @ AL &5 @

55 O ) . Jan:wolivichd 5 hO > ninvdulasou 4008/
Steamed snapper with plum soup Steamed snapper with black bean sauce Deep fried serpent head in sour soup
L Tl d ] a9k ks @ Bitha

€2 JYan:wonaans:ineu

Deep fried snapper with
garlic and pepper

B 5 A PF 38

%90 I Jawn:woauu'ws
Stir fried fish meat with celery Deep fried snapper with tha nerbs

AP R 2R Uye
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UaRu:(o85o T UanRusneoBiSH
— Steamed snow fish with soy sauce Deep fried snow fisth
aNen | |
EEL Y wihis e

~

O g O 3 ~ P .
4 \ Uawivgds  1.100B./Kg Uawnoadso
* Deep fried snow fish with Steamed goby fish with Dgep fried goby
fish sauce SOy sauce with soy sauce

% i AT & B ¥
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Deep fried snapper with Deep fried snapper with
SOy sauce chili and salt
Eakye mEye

—Jeep fried snapper Deep fried snapper broccoli
—hinese style a8 in sticky sauce Ji# &

==T> Uan:wolvu:urs

Steamed snapper with . 550 .
: lemon & chili /
Gk 3]
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Deep fried squid with garic and peppet

473/0.14

awbnsundonoa )4, M Uawdngw 450 A Jawdnuoaides <0 3

Golden squid
38

Stir fried squid with
chili paste
R gD @
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quids

Us:innuanion

B.B.Q. Squid Deep fried squid
1 &, & ¥ o @ F

2~
L 484/484.1 "
8JA UanidnWowon:s /50  dawdnnoawsnw 450 A Uawminludou:und
Stir fried squid with curry Dee~ “Iied st in Steamed squid with
oo kb 8f @ chit wid salt lemon soup
W 3 XF L &

_220 JIRO
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Shell

Us:1nNHoe

€@ rovisadmnns:ifou

BB W SCAOD With Qans

KOSHKITIUIWY
B.B.Q. Shell

CTD> KOBaYRAUNWSNINA

Stir fned shell with chili paste

?OO nowisadraovsonlna 750  rowuwsadouiuy 50
Scallop with black bean sauce Stir fried scallop with broccoli Butter scallop
w9 En e Kbk Eome S &K ]
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Shell

Usainnno

DO il ¢ 17
Oyster in hot pan

150/151
KOBUVSU 1508./1pc. KOBUDSUNSVIASDY 790 W Kosnwaviou/ 950
dlnny /i Fresh small oyster Steamed mussels / B.B.Q mussels
Fresh oyster / B.B.Q oyster 23 Myo/ HF o
AZ/ %

SEN

146/146.1/147/147 .1 ’
AP Vol .
KOUIIASDEDN / KOBIIASUY  S.200B/f  KowadUWALNWSNIWY 250 A KOUIILALNS:N:SOUNDANSAU  ~ 7
Boil / B.B.Q Cockl gp 20 1.400B/N Stir fried clams with chili paste Mussels in hot pan
- -
Q) f b/ 2 fn o} Wl E e BRHF& o
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wnUoson:U & £ v (o |2
Morning glory with «

Stir fried thai water cress

gJesiwnao 512087 A:UAUNJUKOY /s 450 WnMawas ailioy P80 wndanxs 35087
fried Pea Mm.240B/n Stir fried Kailan in Steamed cabbage Sea asparagus in

Jis vegelable L.360BJn oyster sauce with crab meats oyster sauce

o iy 3 2 c AR ke

' Kualun:1aidguunukoy 0
Braised sea asparagus

KOULUISBULNIQD £ 54 £ 5 3% & 6508 T
Pacific calm tongues with broccoli
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' Adwwidsuuldukos  Athiodouunlukoy  380BA ﬂglhif‘a\m\) 60 [ koo / Loo wWnUviwnaw AL / AL { H6(
Stir ined pork 3808_[ﬁ Stir fried beef with kailan IRYUUNUUKD Stir ‘fried morning glory
with kailan ¥ h i 4 R 2 Kailan in oyster sauce Hong ki oo $

Kong style $£:& A 32

344/344 1

348/349

340/341 |
Warnsoudas 12024036087 uSonlparadY 3808/ WaWnA:thua Ay 190
Stir fried mixed vegetable Stir fried shrimps with broccol Stir fried kailan with salted fish
k68 % Z LRV EF @ Ry =
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