APPETIZER owsiiuningos

(;arpaccio Thlai FI'IU’IL_ETE)LEﬂméTDULSaIn']aon__and Grouper Carpaccio with Pomelo Salad, Tamarind, Lime Dressing and Crispy Shallots
|uaUa1|nsauaa||aU1Jf] 1dswany danduio UNdanu=viuliazuzu1d askdKouIAgd

gresaoja |ﬁau_mnwju:>_a1m§5m§ Air Dried Beef with Rocket Salad, Parmesan Cheese and Lemon Olive Oil Dressing
WannaIfydalinadmalaswwsoudansoninm Sawiiusiu undanu=uidiasulijuuznaniauou

THB
290

390

Smoked Salmon Ualisauausuadu Norwegjan Smoked Salmon with Green Tea Cream Cheese with Orange, Pistachio and Black Olive Biscotto 490

Jaunsauouuasingsuadu 1dswwsouasusasved du tdowmbio asvuudidanoni

Tuqa Tartar qu'1ms'r315' _Hiashil Wakame Seaweed,'g Frgsh Tuna Tartar, Mango, Ayocado, Spicy Sesame Dressing, Black Ink Melba Toast
drs19Io15 NI msmsUammam [V VBN E)TDFTITG] undanasdidn vuuwdiiauirkionm

ChiLc_ke'." _Liver Pate _I‘;‘]:UTI‘IIUEI Chicken Liver, Port Pate with Raspberry and Green Peppercorn Chutney Served with Crispy French Bread
dunauln nusoasiaiuasswsninggou 1aswwsouvuudidsiiAaounsau

Calamari Fritti Uaniinnondlnadma Deep Fried Calamari with Tartar Sauce and Lemon Wedges

Jawmidnnandlnddma nusaanisns
SALAD aan

Poke Bowl aaniwniuddinaoe Ricekgerry‘, Raw Salmon, Avog_:ado, Mango, Papaya, Cashew Nut, Quinoa, Japaﬁnese Seaweed, Carrot,
Cucumber and Japanese Sesame Dressi_n_glV'IZ)HU'IUaWﬁUEITmaEJD'IU V12Is61uass Jausavaunu obAin uzdd vzamno I0ANEDIRUWIUR AUD
awmsrwydu nasan 103NN NazihdannalnayJu

Caesar Salad $1515dan %Caesar Salad with Croutons, Bacon, Parmesan Flakes with Grilled Rosemary Chicken Breast or Crispy Parma Ham or
Cajun Spiced, Grilled Prawns VUUUJnO@_ﬂSOUTGUIUﬂﬂ§m0J1§ IUADU BAWISIUBIU Muawisnidonkindanin 1 s19Ms 15U
oningisanus Kso wisIoUNsau Ko NI

Papaya Avocago Sglad aﬁmy:a:naﬁgabmin @é Pa.paya, Avocado, Cashew Nut, Lettuce Salad with Ginger Vinaigrette and Fresh Mint
Uza=no oiAMin I0AUUIAUWIUA dndan udanvanazfuass:iku

Mediterranean Quinoa Salad danAudalnavfainasisiigu Quinoa, Cherry Tomatoes, Black Olive, Artichoke, Sun Dried Tomatoes, Basil and
Mozzarella with Apple Cider Vinegar and Extra Virgin Olive Oil AU UzIVOINAISOSS NNINA1 NIVOINAMINIKI 015nisA Tulks=wa Balusiisaal

nazunaannaudidarsinos
SANDWICH, BURGER AND WRAP usu3ss iwasinoas s

Signature Wagyu Beef Burger 1uyliuzun 1uasinasitiadio
Sesame Bun, Wagyu Beef Patty, Emmental Cheese, Lettuce, Tomato, Pickled Cucumber and Chef's Signature Burger Sauce
vunUdaa 1000111 Balvuivuiniaas andan uzIvaInA 160JN1 IlaﬂSOEIIUOSIﬂOS@I}‘ISV_VIFIUVE)JI’T]JIISV\I

Vegetarian Burger 100$inosin &
Whole Wheat Bun, Vegetable Patty, Spicy Sesame Tofu Mayonnaise, Sautéed Shitake Mushroom, Caramelized Shallots and Lettuce
vuudsigadniuasinasan sodimKiiaznsaliin IGarouda Koulaidalazdgndan

Triple Salmon Slider iitivasinaskiunmuainsavau
Black Ink Bun, Salmon Patty, Mango Chutney, Avocado Mash, Turmeric Chilli Lime Aioli
vuudinuaksin wasimasitiovalsanou soau=udd E)T:)F]'ITG]UG] ﬁaaaauaananmame?,n viJunaziavau

Club Sandwich aauinsudis o ) L
Farmers Bread with Egg, Bacon, Tomato, Lettuce, Chicken and Avocado vuuUistywis IV 1upau usivainA dndan 1uain nazehaiin

Grilled Eggplant Focaccia Insusswoansguzivogg
Grilled Eggplant, Tomato, Basil and Mozzarella Focaccia Sandwich vuuUJiwoamiBunassaiursaisaal usivou1d813 uzivoina fuiks=wi

Spicy Chicken Wrap nisulnansaidn S L ' . ;
Shredded Chicken, Mango, Spicy Peanut Dressing Wrapped with Corn Flour Tortilla 1Jinasnaiolndn u:=dJ soandaaisaiin

PASTA wiam

Pasta Your Choice iwywiammualnaveiatu L

« Choice of Pasta Spaghetti, Fusilli, Penne or Tagliatelle Idoniduwian alufing, Wia, Iwuid ks flaglnaia

« Choice of Sauce Cabonara, Tomato, Amatriciana, Bolognese or Pesto with Potato and Green Beans 1aonsoawidm soaniluuisy, sodusivoine,
soduziVoinAldiunou, sodilio KSo sodiks:waldiJudsinaztonvn

Linguini di Piero widamaJin3iusadnui , _

Linguine with Tuna, Anchovies Cherry, Tomatoes and Parsley Iduaifiol Uamuins:=Uas uzivoinAisass nazwisaas

Penne alla Norcia Iwuiu 9aa1 uasiise ,

Penne with Italian Sausage and Mushroom in Truffle Cream Sauce Widalwuil [dnsondnuasgu IRA lazsodASUIKANSWIWA

Gnocchi al Pesto di Pistacchio a Gamberetti §onAbudsy soawmisio wain nazJ

Gnocchi with a Pistachio Pesto and Shrimps gonaiiudsy soawmsio iwals na:iJ

460

430

390

430

520



SOUP sU THB

Pumpkin Soup sUiinnes & 290
Sweet Potato Soup suiuku & 240
ASIAN COMFORT CORNER owmsonsuu
Crispy Duck Roll UaiJg:1Ung13 Deep-fried Roasted Duck Spring Roll Uailgzinginon 290
Hokkien Noodles u:zkiioninau £ Fried Egg Noodles with Shrimp and BBQ Pork U:HD:T\itjmﬁUﬁJlla:Hu‘IImJ 480
Roasted Duck Noodles u:KiiUng13 Egg Noodle Soup with Shredded Roasted Duck uziiiVistnIUngn 480
Chinese Style Prawns fidnasodidnsio ¥ Wok Fried Prawns with X.O Sauce Served with Steamed Rice fldnsodidnsloldaswwsouvinady 720
Sweet and Sour Pork kydniUsgoru Wok Fried Pork Filet in Sweet and Sour Sauce Served with Steamed Rice KIAIUZKU IASWWE0UTDEY 420
Rad Naa Talay Sen Grop s1antn:zialdunsou £¥ Crispy Flat Noodle with Seafood in Brown Gravy Idulktysinrkinn:ia 490
Tom Yum Ramen suuisughn:zia £ spicy Lemongrass Noodle Soup with Seafood SULIANGBY A 480
MAIN COURSES owmsnunan
Honey and Ginger Marinated Grilled Salmon Uausauaunkiinadavanazuiiigng with Spicy Pineapple Salsa and Sweet Potato and 760

Leek Gratin Uansanoaniinadevana:undigns 1aswiusoasasidul=sasaidn na=gudsiousa

Cod Fish and Chips Uanon na: Dudsinennsou with Tartar Sauce, Lemon and Malt Vinegar 840
Jarnaanazoudsinon 1aswnusoamsms 1adou laztinduaigskionviouoan

BBQ Pork Spare Ribs sinsikyuisind 720

Slow Grilled BBQ Spare Ribs with Garlic Mashed Potatoes and Grilled Vegetable
BinsakyuIsSTAD 1IdSWnuTudSiuananindmunsIRgN 1azong1s

From The Grill g grams/nsuy

. Australian Striploin IGoduuonooadinsiae 250 1,400
. Australian Beef Tenderloin Prime Grade Idoduluoadinsids nsawsijou 200 1,790
. Australian Lamb Chops BiAsinzeaainside 300 1,700
- Chicken Breast onlin 200 570
- Snow Fish Filet Ua1Au: 200 990
- Salmon Filet Uasauau 200 760

With Your Grill, Choose 1 from Side Vegetables, Side Potatoes and Sauce muawisaidoninondgs 1 wy Asd

Side Vegetables : wuinsouidsiUszinndn | Side Potatoes : wuinsaaiAgaUszinnijudss Sauces 159d .

- Wok fried Asian Vegetables dninalndiose - Garlic Mash Jud3iumsans:ifigu - Béarnaise soaualud alnddsaiea
- Ratatouille d30n . Sweet Potato and Leek Gratin Jukd1UaUBA . :I:;fzzggzr soawsnings

- Sautéed Creamy Spinach GadnivuiazAsy - French Fries or Curly Fries IWsuBWs19xSoliudsinagonoan . Red Wine 150abuilng

- Sautéed Mushroom UAIRR « Mushroom Cream Baan§qlﬁm

. Mixed Salad d305oU - Thai Spicy Seafood 59aUNIUBWA

DESSERTS voisdu

Lemongrass Créme Brule asuuajians:Ins 280
Passion Fruit Panna Cotta wiuinonciadsd 280
New York Oreo Cheese Cake fosidtiduasasaiAn 280
Green Tea Tiramisu Cake IAnNs10ds1Ved 280
Apple Pie with Bourbon Vanilla Sauce and Vanilla Ice Cream ioUidawgfiuseaniaamasloAnsucniaal 280
Tropical Fruit Platter valimugama 250
Please let us know if you have any special dietary requirements, food allergies or food intolerances. ﬁ = Vegetarian $% = contains Shellfish

All prices are inclusive of 7% government tax and 10% service charge. = Contains Nuts j = Spicy



, /g(lé Menu wyorxisine

APPETIZER AND SALAD wyisgnthgosia:ada

Moo Dad Diew kuyiaaidgd
Deep Fried Sundried Pork Marinated with Thai Herbs

Sate Moo or Gai d:IG:KiyKSoa:I Gl
Thai Pork or Chicken Skewers with Peanut Dip
and Traditional Condiments

Som Tam Thai Gub Moo Dad Diew duchlngiukyiiaaides @4
Papaya Salad with Deep-fried Sundried Pork Marinated with Thai Herbs

Yum Talay ¢hn:1a ¥ 4/
Spicy seafood with Cucumber, Tomato and Onion

Larb Gai or Moo aulni k3o Ky S
Spicy Minced Pork or Chicken Thai Salad with Shallots, Mint, Lime and Roasted Ground Rice

Yum Som O Goong Mea Nam thauloivnidn
Spicy Pomelo Salad with River Prawn

SOUP yU

Tom Yum Gai/ Goong or Talay dugnli/ Qv k3o n:ia ¥%
Spicy and Sour Lemongrass Soup with Chicken/ Prawns or Seafood

Tom Kha Gai dudnln
Galangal Coconut Milk Soup with Chicken

Geang Jeed Tao Hoo Moo Sub 1nvdaicnkKYU
Cleared Soup with Soft Bean Curd and Minced Pork

VEGETARIAN uvadsa

Po Pia Pak UoiUg:naaldwn &
Deep Fried Vegetarian Spring Rolls with Plum Sauce

Namm Tok Hed thanika £
Spicy Mixed Mushroom Salad with Roasted Ground Rice, Thai Herbs and Lime Dressing

Tom Kha Hed Sai Hua Plee duinikaldkola &
Galangal Coconut Milk Soup with Mushroom and Banana Blossom

Gaeng Kiew Wan Pak 1n0iggokounnldidng &4
Green Curry with Tofu and Vegetables

Phad Thai Jae Walnp £&@
Stir Fried Rice Noodles with Tamarind Sauce, Vegetables, Peanuts and Tofu

Phad See Eaw Pak 39oin &
Stir Fried Flat Noodles with Mixed Vegetables and Eggs

THB
330

340

330
420
320

600

370/ 480
370

300

260
260
300
370
360

360



NOODLES AND RICE rsideoia:ond

Phad See Eaw Gai, Nuea, Moo or Talay Waa2i 10o K/ na
Stir Fried flat Noodles with Chicken, Beef, Pork/ Seafood

Phad Thai Goong wWalnfv
Stir Fried Rice Noodles with Tamarind Sauce and Prawns

Khao Phad Moo or Gai dhowaky [n
Fried Rice with Pork or Chicken

Khao Phad Goong 01owanv &%
Fried Rice with Prawns

CURRY Us:unnino

Gaeng Massaman Gai or Nuea IinvJaduli k3o 0o
Massaman Curry with Chicken or Beef

Gaeng Kiew Wan Gai, Moo or Goong Iinvidgoxonula kiy k3o Ao _J_g
Green Curry with Chicken, Pork or Prawns

Panaeng Gai or Moo iwuvln KU z
Thick Coconut Milk Red Curry with Chicken or Pork

Panaeng Goong Mea Nam IIWU\)ﬁ\)IIU'lj'] 2
Thick Coconut Milk Red Curry with River Prawns

Gaeng Phet Ped Yang iinvinaidagno
Roasted Duck Breast in Red Curry

Cho Chee Pla Salmon gaUanisauou
Grilled Salmon in Thick Red Curry

DESSERT wvovrou

Pollamai Sod waliaaaungnia
Tropical Fruit Platter

Lod Chong Nam Kati aoagovinn:n
Thai Pandan Short Vermicelli in Palm-sugar Coconut Milk

Ice Cream Thai Thai lorinsualading
Thai Flavor Ice Cream with Condiments

ﬁ = \legetarian
= Contains Nuts

$2 - contains Shellfish All prices are inclusive of 7% government tax and 10% service charge.

= Spicy

THB

370/ 480

490

370

480

395/ 460

395/ 480

410

980

480

620

250

250

200

Please let us know if you have any special dietary requirements, food allergies or food intolerances.



