
“Cooking Has Always Been My Way of Sharing Love Through Flavor,
Care, and the Warm Spirit of Thai Hospitality. From the Heart of Thailand

to Yas Bay, Every Dish Is Thoughtfully Prepared to Bring Comfort, Joy,
and Beautiful Memories. More Than Dining, We Hope Every Visit Feels

Like a Warm Journey Through the Soul of Thailand.”

Chef Bua, Executive Chef & Founder of Bua Thai Café
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Minced duck and crispy duck skin with Thai spicy
salad, combination with onion, coriander and lime
dressing

Larb Ped 

AED 65

Panang Duck
a rich, creamy, and mildly spicy Thai dish that combines

slow-cooked with a distinctive panang curry sauce

AED 99

PLA Nueng Manao
a classic Thai dish consisting of steamed Seabass

served in an acidic broth with lots of minced
garlic and fresh chiles

AED 99

iconic Northern Thai dish featuring
chicken and egg noodles in a rich,
creamy, and mildly spicy coconut curry
broth, topped with crispy fried noodles

Khao Soi Gai 

AED 79

SpecialChef

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 



Rice Paper wrapped with a fresh of mango ,
avocado, carrot, cucumber, mint, sweet basil,
lettuce served with Bua’s special peanut sauce

Vegetable Spring Roll
Crispy spring roll filled with vermicelli,
shitake mushroom, carrot, cabbage & taro
served with sweet and sour sauce

Chicken Satay
Grilled marinated chicken breast served
with peanut sauce
AED 47

Sea Cake 
Deep fried of grind shrimp and squid marinated

with sesame oil served with Special mango sauce

AED 52

Steam Hagao 

AED 40

Steam shrimp dumplings
served with Asian sour sauce

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Garden Roll

AED 45

AED 45

Signature  dish

Signature  dish



Crispy Mushroom

Shrimp Spring Roll 

Heavenly Beef 

AED 52

Deep fried beef jerky served
with sriracha sauce

Crispy spring roll filled with shrimp served
with sweet chili sauce

AED 49Thai Chicken Wings
Deep fried chicken wings, marinated with
Thai herbs and garlic served with sweet
chili sauce

AED 47

Mussels Lava 
Baked NZ mussels, crab stick, spicy mayo and fish roe

AED 59

Crispy mixed mushroom served with sweet chili
sauce

AED 45

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Crazy Octopus 

Shrimp Tom Yum Dynamite 
Crispy fried shrimp serve with spicy tom yum

sauce

Deep fried octopus slices with scallion,
teriyaki, spicy mayo and on top with fish roe

Thai Prawn Cracker 
Famous Thai prawns cracker served with
sweet chili sauce

Takoyaki 
Fried octopus balls with egg, onion and

cabbage

AED 45

AED 39

AED 59

AED 55



TOM KHA
Smooth Coconut milk base, balance

flavor with sweet and sour mixed
galangal, lemongrass and

mushroom

TOM YUM
Traditional Thai spicy and sour soup with mushroom, 
lemongrass, galangal, kaffir lime leaves, 
coconut milk and chili paste 

Mushroom  |                      
Ch icken     |  
Shr imp      |     
Seafood     |  

59        

59        

69        
75        

Sing le  s i ze  |  

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 

Mushroom  |                       
Ch icken     |  
Shr imp      |     
Seafood     |  

59                      

59                   

69                      
75                      

Sing le  s i ze  |  
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gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Yum Som O 

Som Tum Thai 

AED 49

Green papaya, carrot, long bean, tomato,
peanuts mixed with spicy sweet and sour

dressing

Som Tum Pla Ra 
Green papaya, Thai anchovy sauce, eggplant

and tomato

AED 59

Thai pomelo & grilled shrimps with roasted
coconut flakes, crispy onion lemongrass &
tamarind dressing

AED 59

Larb Gai 
Minced chicken with Thai spicy salad,
combination with onion, coriander and
lime dressing
AED 59

Nam Tok
Slice grilled beef with Thai - Isan spicy style, onion,

coriander, mint, roasted rice powder and lime
dressing

AED 65

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 

Signature  dish



Panang Curry 

Massaman Curry 

Green Curry 
Traditional Thai green curry with coconut milk,

eggplant, pea eggplant, sweet basil and 
kaffir lime leaves

Panang curry paste in coconut milk mixed
with ground peanut, lychee and bell pepper

Typically a mild curry Parisian stewed
with rich of spices, coconut milk,

potato and roasted peanuts

Vegetables and tofu               

Beef     

Chicken   

Seafood    

65                     

79                   

69                      

82                     

Shr imp  79                   

Beef     
Chicken   

79                   
69                      

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 

Vegetables and tofu                         

Beef     

Chicken   

Seafood    

65                     

79                   

69                      

82                     

Shr imp  79                   
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Thai Fried Rice 

Bua's Fried Rice 

Tom Yum Fried Rice 
Traditional Thai fried rice with tom yum paste,

lemongrass, galangal, kaffir lime leaves
balance of sweet, salty, sour and spicy

Fried rice with egg, tomato and Bua's
Special sauce which helps create a
naturally sweet texture and sour flavors

Thai classic fried rice with egg,
tomato, onion and Kailan glory

Seafood    79     
Shr imp  75        

Vegetables and tofu                         

Beef     

Chicken   

Seafood    

60                     

69                   

65                      

75                     

Shrimp  69                   

Vegetables and tofu         

Beef     
Chicken   

Seafood    
Shr imp  

60                     

69                   

65                      

75                     

69                   

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Signature  dish



Pad Thai 

Vegetables and tofu                         

Bua's Crispy Pad Thai 
Unique and delicious stir-fried crispy wonton
pad thai, new style of pad thai with tamarind
sauce, bean sprout, egg, grounded peanuts

Stir - fried rice noodles with tamarind sauce,
bean sprout, egg, grounded peanuts

Beef     

Chicken   

Seafood    

Shr imp  

60                     

69                   

65                      

75                     

69                   

Pad See Ew
Stir fried sweet soy sauce flat rice noodle
with Chinese broccoli and egg

Pad Khi Mao

Stir - fried Thai flat rice noodles with spicy sriracha sauce,
tomato, white onion, bell pepper , hot basil leaves

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 

N
O
O
D
LES

Signature  dish



Sukiyaki (Stir-fried)

Noodle Tom Yum Soup
(Creamy Soup) 

Spicy and sour noodle soup with seafood,
coconut milk, bean sprout 

Stir - fried glass noodle with cantonese suki
sauce, morning glory, mushroom, fish tofu,
squid, mussel, and shrimps

Hot iron of stir - fried, black pepper, spring
onion, baby corn and oyster sauce

Garlic Black Pepper 
Stir-fried meets bold flavor in an

aromatic mixed of garlic, black
pepper and cilantro

Tiger Prawn 99                     
Soft  she l l  crab 89

Beef Sizzling with Pepper Sauce 

AED 79

AED 79

AED 85

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Pad Kra Pao 

Pad Pong Kari

Pad Med Ma Muang
(Stir-fried cashew nuts)

Sweet chili paste, cashew nuts,
water chestnuts and oyster sauce

Stir - fried yellow curry powder and chili
paste, eggs, green onion and coconut milk

Stir fried Thai hot basil, chili,
garlic, onion & capsicum

Chicken75
Shr imp  79

Calamar i  

Soft  Shel l  Crab
Shr imp

70

85
79

Vegetables and tofu           

Beef     
Chicken   

Seafood    
Shr imp  

60                     

69                   
65                      

75                     
69                   

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Stir - fried kailan glory with oyster
sauce

Pad Pak Ruam Pad Pak Kana
Stir - fried mixed vegetables with oyster sauce

Thai style fried eggs with onion, shallot, ,
coriander, chili, tomato and sweet basil

Fried EggSticky Rice Jasmine Rice Thin Rice Noodle

Steam mixed
Vegetable

Glass Noodle

AED 49
AED 49

Egg Fried Rice
AED 50

AED 40

15 10 10 10

15

10

Kai Jeow (Thai Omelette)

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Bua’s Fried Rice with
Chicken Satay 
Small fried rice with egg and chicken
satay on the side 

Thai Wings with Rice 
Deep fried chicken wings,

garlic and Thai herbs
AED 49

AED 55

Rice Noodle Stir-fried
with Chicken 

Small rice noodle,
mince chicken,

egg and soy sauce
AED 49

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 
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Bua Loy Taro
Bua loy is a traditional Thai dessert of
glutinous rice balls mixed with taro  in
coconut milk

AED 55

gluten-freevegan
All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know. 

(vegan and gluten-free menu available upon request) 

Mango Sundae
Sweet coconut sticky rice topped vanilla ice
cream, mangos and whipped cream

AED 40

Homemade Vanilla Ice Cream
AED 25

Sticky Rice with Mango
Traditional Thai dessert that typically consists

of salted coconut sauce drizzled over fresh
mango and sweet coconut sticky rice served

with ice cream on the side

AED 55
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Welcome to Bua Thai Cafe
The second restaurant opened by Chef Bua, located in the heart of Yas bay.
Our cozy and inviting atmosphere, coupled with our dedication to capturing
the true essence of Thai cuisine, makes us a must-visit destination for food

lovers in the area. At Bua Thai Cafe, we bring the vibrant streets of Bangkok
straight to your table with our innovative Thai tapas. Each dish is

thoughtfully crafted to transport your taste buds on a culinary journey,
invoking the flavours and aromas of Thailand. Prepared by our skilled chefs,

our authentic Thai dishes will leave you craving for more.

บัวไทย คาเฟ�

As soon as you step into Bua Thai Cafe, you'll be greeted by warm and
aromatic scents that fill the air. Our cozy ambiance, soft lighting, and
rustic decor create the perfect setting for both intimate gatherings and
casual hangouts. Whether you're catching up with friends or having a

romantic dinner, our inviting atmosphere sets the stage for a memorable
dining experience.

Michelin  bib  gourmand Thai  Restaurant  


	APPETIZER
	SOUP
	SALAD
	CURRY
	STIR-FRIED
	NOODLES
	DESSERT
	Special
	Chef
	Larb Ped
	Minced duck and crispy duck skin with Thai spicy salad, combination with onion, coriander and lime dressing

	AED 65
	Panang Duck
	a rich, creamy, and mildly spicy Thai dish that combines slow-cooked with a distinctive panang curry sauce


	AED 99
	PLA Nueng Manao
	a classic Thai dish consisting of steamed Seabass served in an acidic broth with lots of minced garlic and fresh chiles


	AED 99
	Khao Soi Gai
	iconic Northern Thai dish featuring chicken and egg noodles in a rich, creamy, and mildly spicy coconut curry broth, topped with crispy fried noodles


	AED 79
	(vegan and gluten-free menu available upon request)

	Garden Roll


	APPETIZER
	Rice Paper wrapped with a fresh of mango , avocado, carrot, cucumber, mint, sweet basil, lettuce served with Bua’s special peanut sauce
	AED 45
	Signature dish
	Vegetable Spring Roll
	Crispy spring roll filled with vermicelli, shitake mushroom, carrot, cabbage & taro served with sweet and sour sauce


	AED 45
	Chicken Satay
	Grilled marinated chicken breast served with peanut sauce


	AED 47
	Signature dish
	Sea Cake
	Deep fried of grind shrimp and squid marinated with sesame oil served with Special mango sauce


	AED 52
	Steam Hagao
	Steam shrimp dumplings served with Asian sour sauce


	AED 40
	(vegan and gluten-free menu available upon request)


	APPETIZER
	Signature dish
	Heavenly Beef
	Deep fried beef jerky served with sriracha sauce

	AED 52
	Shrimp Spring Roll
	Crispy spring roll filled with shrimp served with sweet chili sauce

	Thai Chicken Wings
	Deep fried chicken wings, marinated with Thai herbs and garlic served with sweet chili sauce


	AED 47
	AED 49
	Mussels Lava
	Baked NZ mussels, crab stick, spicy mayo and fish roe


	AED 59
	Crispy Mushroom
	Crispy mixed mushroom served with sweet chili sauce


	AED 45
	(vegan and gluten-free menu available upon request)


	APPETIZER
	Shrimp Tom Yum Dynamite
	Crispy fried shrimp serve with spicy tom yum sauce

	AED 55
	Crazy Octopus
	Deep fried octopus slices with scallion, teriyaki, spicy mayo and on top with fish roe


	AED 59
	Takoyaki
	Fried octopus balls with egg, onion and cabbage


	AED 45
	Thai Prawn Cracker
	Famous Thai prawns cracker served with sweet chili sauce


	AED 39
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.


	TOM KHA
	Smooth Coconut milk base, balance flavor with sweet and sour mixed galangal, lemongrass and mushroom


	SOUP
	Single size |
	Mushroom  |
	Chicken     |
	Shrimp      |
	Seafood     |
	TOM YUM
	Traditional Thai spicy and sour soup with mushroom,  lemongrass, galangal, kaffir lime leaves,  coconut milk and chili paste
	Single size |
	Mushroom  |
	Chicken     |
	Shrimp      |
	Seafood     |
	(vegan and gluten-free menu available upon request)


	Som Tum Thai
	Green papaya, carrot, long bean, tomato, peanuts mixed with spicy sweet and sour dressing


	AED 49
	Som Tum Pla Ra
	Green papaya, Thai anchovy sauce, eggplant and tomato


	AED 59

	SALAD
	Signature dish
	Yum Som O
	Thai pomelo & grilled shrimps with roasted coconut flakes, crispy onion lemongrass & tamarind dressing

	AED 59
	Larb Gai
	Minced chicken with Thai spicy salad, combination with onion, coriander and lime dressing


	AED 59
	Nam Tok
	Slice grilled beef with Thai - Isan spicy style, onion, coriander, mint, roasted rice powder and lime dressing


	AED 65
	(vegan and gluten-free menu available upon request)

	Green Curry
	Traditional Thai green curry with coconut milk, eggplant, pea eggplant, sweet basil and  kaffir lime leaves
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood



	CURRY
	Panang Curry
	Panang curry paste in coconut milk mixed with ground peanut, lychee and bell pepper
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood


	Massaman Curry
	Typically a mild curry Parisian stewed with rich of spices, coconut milk, potato and roasted peanuts
	Chicken
	Beef
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.


	Signature dish

	Tom Yum Fried Rice
	Traditional Thai fried rice with tom yum paste, lemongrass, galangal, kaffir lime leaves balance of sweet, salty, sour and spicy
	Shrimp
	Seafood



	STIR-FRIED
	Signature dish
	Bua's Fried Rice
	Fried rice with egg, tomato and Bua's Special sauce which helps create a naturally sweet texture and sour flavors
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood


	Thai Fried Rice
	Thai classic fried rice with egg, tomato, onion and Kailan glory
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.


	Signature dish

	Bua's Crispy Pad Thai
	Unique and delicious stir-fried crispy wonton pad thai, new style of pad thai with tamarind sauce, bean sprout, egg, grounded peanuts

	Pad Thai
	Stir - fried rice noodles with tamarind sauce, bean sprout, egg, grounded peanuts

	Pad Khi Mao
	Stir - fried Thai flat rice noodles with spicy sriracha sauce, tomato, white onion, bell pepper , hot basil leaves


	NOODLES
	Pad See Ew
	Stir fried sweet soy sauce flat rice noodle with Chinese broccoli and egg
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.


	Sukiyaki (Stir-fried)
	Stir - fried glass noodle with cantonese suki sauce, morning glory, mushroom, fish tofu, squid, mussel, and shrimps



	NOODLES
	Noodle Tom Yum Soup (Creamy Soup)
	AED 79
	Beef Sizzling with Pepper Sauce
	Spicy and sour noodle soup with seafood, coconut milk, bean sprout


	AED 79
	Hot iron of stir - fried, black pepper, spring onion, baby corn and oyster sauce

	AED 85

	STIR-FRIED
	Garlic Black Pepper
	Stir-fried meets bold flavor in an aromatic mixed of garlic, black pepper and cilantro
	Soft shell crab
	Tiger Prawn
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.



	Pad Med Ma Muang (Stir-fried cashew nuts)
	Sweet chili paste, cashew nuts, water chestnuts and oyster sauce
	Shrimp
	Chicken


	Pad Pong Kari
	Stir - fried yellow curry powder and chili paste, eggs, green onion and coconut milk
	Calamari
	Shrimp
	Soft Shell Crab



	STIR-FRIED
	Pad Kra Pao
	Stir fried Thai hot basil, chili, garlic, onion & capsicum
	Vegetables and tofu
	Chicken
	Beef
	Shrimp
	Seafood
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.


	Pad Pak Kana
	Pad Pak Ruam
	Stir - fried kailan glory with oyster sauce
	Stir - fried mixed vegetables with oyster sauce


	AED 49
	AED 49

	SIDE DISH
	Kai Jeow (Thai Omelette)
	Egg Fried Rice
	AED 50
	Thai style fried eggs with onion, shallot, , coriander, chili, tomato and sweet basil

	AED 40
	Sticky Rice
	Jasmine Rice
	Fried Egg
	Thin Rice Noodle
	Glass Noodle
	Steam mixed Vegetable
	(vegan and gluten-free menu available upon request)
	All prices are in UAE Dirham, Including 5% VAT. If you are allergic to certain food products, please let us know.
	Thai Wings with Rice

	AED 49



	KID’S MENU
	Bua’s Fried Rice with Chicken Satay
	AED 55
	Rice Noodle Stir-fried with Chicken
	Small rice noodle, mince chicken, egg and soy sauce

	AED 49
	Mango Sundae
	Sweet coconut sticky rice topped vanilla ice cream, mangos and whipped cream


	AED 40
	Signature dish
	Sticky Rice with Mango
	Traditional Thai dessert that typically consists of salted coconut sauce drizzled over fresh mango and sweet coconut sticky rice served with ice cream on the side


	AED 55
	Bua Loy Taro
	Bua loy is a traditional Thai dessert of glutinous rice balls mixed with taro  in coconut milk


	AED 55
	Homemade Vanilla Ice Cream

	AED 25

	DESSERT
	(vegan and gluten-free menu available upon request)

	บัวไทย คาเฟ่
	Welcome to Bua Thai Cafe The second restaurant opened by Chef Bua, located in the heart of Yas bay. Our cozy and inviting atmosphere, coupled with our dedication to capturing the true essence of Thai cuisine, makes us a must-visit destination for food lovers in the area. At Bua Thai Cafe, we bring the vibrant streets of Bangkok straight to your table with our innovative Thai tapas. Each dish is thoughtfully crafted to transport your taste buds on a culinary journey, invoking the flavours and aromas of Thailand. Prepared by our skilled chefs, our authentic Thai dishes will leave you craving for more.
	As soon as you step into Bua Thai Cafe, you'll be greeted by warm and aromatic scents that fill the air. Our cozy ambiance, soft lighting, and rustic decor create the perfect setting for both intimate gatherings and casual hangouts. Whether you're catching up with friends or having a romantic dinner, our inviting atmosphere sets the stage for a memorable dining experience.


