ENU



JAPANESE SAKU TUNA TARTARE nn1snun
Hand cut raw tuna scented with coriander, ginger, shallots, [ime and tabasco

DEEP FRIED CHICKEN WINGS Unlnnaa
Chicken middle wings marinated with garlic, pepper, coriander and dry chili
served with nam jim jaiw (spicy sauce)

PAN-SEARED IMPORTED SCALLOPS KogisadgvAaunwanniuy
On sautéed spinach with Cream sauce

PRAWN SPRING ROLLS Uailg:iv
Deep fried, served with sweet plum sauce

CHICKEN SATAY aué:Iri 2
Grilled chicken sliced and marinated with Thai herbs, served with peanut sauce

OCEAN BITES sounaaloidou €2
Fish cakes, chicken satay and prawn spring rolls, served with their condiments

VEGETABLE SPRING ROLLS Uaitg:iwin
Deep fried, served with sweet plum sauce

SALMON & AVOCADO TOWER daauarsoauau
Raw sliced salmon filet with Dijon mustard, cappers,
shallots and dill on a base of Australian avocado

@ Contains Nuts quegetarian ) Spicy Chef’s Recommendation

All prices are subjected to 10% service charge and 7% government tax

320

220

490

220

190

260

190

440



CHEF-STYLE CAESAR SALAD s 1$adaiswalad
Romaine salad, parmesan, Bacon, and Caesar dressing

GREEK SALAD nsSndaa
Feta cheese, bell peppers, black olive, green olive onion, cucumber

GREEN SALAD adawnidgdnualaila
Big bowl! of mixed greens avocados and vegetable with Signature dressing

CRAB MEAT AND AVOCADO SALAD aaaitioyruabaiia
Steamed crab meat with garlic, shallot, lemon dressing

SOM TAM ducyiiu J €
Traditional Thai-style spicy papaya salad with carrot,
tomato and deep-fried soft shell crab

SPICY SEAFOOD SALAD gn:ia &,
Thai-style seafood salad with fresh vegetables

THAI-STYLE RAW TUNA SASHIMI g1danunda
Sliced raw Japanese tuna scented with Thai-style marinade

BREADED SPICY SALMON SALAD WITH MINT awudalsauau
Deep fried salmon with shallots, mint leaves, long leave coriander, dry chili

POMELO SALAD WITH PRAWNS shéufafj\)ao &
Mouthwatering pomelo with prawns, shallots, and chili paste

TUNA TATAKI g1dulo Audanuraa &2
Mouthwatering pomelo with fresh tuna, shallots, mint leaves, chili

@ Contains Nuts E\/JVegetarian j Spicy Chef’s Recommendation

All prices are subjected to 10% service charge and 7% government tax

260

240

250

380

380

380

290

320

290

290



SPAGHETTI AGLIO E OLIO PUTAHRACSA STYLE aUnfiadwawsnukoldiunauriudiv
Spaghetti cooked in garlic with smoked bacon, ocean prawns and dry chili

PESTO TUNA PASTA aunifaduanunwaiwaldsoa
Spaghetti with tuna in spicy pesto sauce, and cherry tomato

CREAMY CABONARA auvnifiadailuuisa
Spaghetti tossed with caramelized smoked bacon,
onions, egg yolk, parmesan and black pepper

ALFREDO WITH CRAB MEAT auniiadwanun3usoalditioy
Spaghetti with cream sauce with onions and parmesan cheese

@ Contains Nuts q]Vegetarian j Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax

J

340

350

290

380



MARINARA WITH SEAFOOD auniiadwanusoau:iiainAfugia
Spaghetti with seafood and tomato sauce

CRAB MEAT RISOTTO Swaaldiday
Creamy risotto with crab meat and green asparagus, sprinkled
with crispy parmesan and salmon roe

SPAGHETTI PAD KEE MAO SEAFOOD aunifiadwadivin:ia
Stir fried prawns with garlic, chili and Herb

SPAGHETTI SPICY TOM YAM SAUCE WITH PRAWNS aU'llﬁmE';vTovaadusj'lfj\) )
Sautéed spaghetti with tom yam sauce, prawns, milk, chili

@ Contains Nuts E\/7‘7Vegetari.:~m ) Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax

380

370

290

340



YELLOW CURRY WITH CRAB MEAT nnvlus:waltioyfukiku ()
Betel leaves in coconut milk soup served with rice vermicelli noddle

CHA KRAM LEAVES SOUR SOUP nnvdufus:asiuivaa J
Prawns and chakram leave spicy sour soup

RED CURRY WITH DUCK nnvinaiUaau )
Red curry with coconut milk and duck breast

SEABASS WITH LEMONGRASS SAUCE Uan:wvsoaa:lns
Fried fillet seabass with oyster sauce and lemongrass

SOFTSHELL CRAB WITH TAMARIND SAUCE gﬁuvaaU:U‘lu )
Fried soft shell crab with tamarind sauce, shallot, dried chili and coriander

COCONUT SHOOTS & SEABASS SOUR SOUP invdudain:wvgaau:ws1ddou _J
Spicy sour soup with young coconut shoots and seabass

STIR-FRIED MALINDJO LEAVES fuikagvowaluy
Stir fried malindjo leaves with egg

MUSSEL&PINEAPPLE SPICY CURRY lnvAskagvavgudul:sa
Posted curry with coconut milk, new-zealand mussel and pineapple

@ Contains Nuts C/JVegetarian ) Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax

490

360

280

490

450

250

190

260



COCONUT MILK CHICKEN TOM YUM duunin )
Chicken in coconut milk scented with Thai herbs

TOM YUM GOONG AGugiiv )
A traditional hot and spicy broth with Thai herbs and prawns

MUSHROOM SOUP sUIkRawasEl
Mushroom cream soup

COCONUT MILK PRAWNS TOM YUM duu"lfj\) J
Prawns in coconut milk scented with Thai herbs

BRAISED BEEF CURRY SEASONED ||n\)s‘ty03wl"]'a
Braised beef in shrimp paste, chili, sweet basil, and shallot

SALMON COCONUT SOUP dudidanisauau
Filet salmon, coconut milk, lemongrass, kaffir leaves

@ Contains Nuts C\/7Vegetarian j Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax

250

360

250

360

250

250



POO PHAD PONG KAREE gﬁowvn:K'§
Crab meat in yellow egg curry with chili paste

PHAD CHA PLAKAPONG wWwaaldain:wv
Wok-fried seabass fillet with spicy herbs

PAD KAPRAO NUEA wan:iwsIiio
Stir fried beef with garlic, chili, hot basil

POO NIM PAD PRIK gl'jur/\'l'ow§n|né"a
Stir fried soft shell crab with garlic and fresh chili

GAI PHAD MED MAMUANG InWaijau:uovkuwiud

(=)
Stir fried chicken with bell pepper, onions, cashew nuts and dry chili

PLA TOD MAMUANG OR KRATIAM Uans:iiguwsningkgatiuan
Deep fried seabass topped with fish sauce or garlic sauce

POO NIM THOD KRATIAM gﬁunaons:lﬁauw§nTnu
Fried soft shell crab with garlic and pepper sauce

@ Contains Nuts C\/]Vegetarian ) Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax

690

490

380

450

240

490

450



KHAO SOI GAI d1ovosln 250
Crispy noodle in yellow cream curry with braised chicken

SEAFOOD FRIED RICE dhowWan:ia 290

Thai fried rice with seafood, vegetables and egg

PHAD THAI GOONG SOD walnhefivaa ¢, 290

Wok-fried rice noodles with prawns tossed into tamarind sauce and with peanuts

PINEAPPLE FRIED RICE WITH PRAWNS ﬁ'nr/&'oa"uU:soTéfj\) 290

Fried rice pineapple with prawns and dried shredded pork on top

FRIED GREEN CHICKEN CURRY RICE d1owannviggikduln 220

Stir fried green curry with chicken

STIR FRIED SEAFOOD WITH HOLY BASIL d1oWan:iws1n:ia 290

Stir fried Seafood with holy basil

STIR FRIED MINCED PORK HOLY d1dWan:Iws1Kyau 240

Stir fried pork minced with holy basil

STEAMED RICE 310a29 30
@ Contains Nuts C\/7Vegeta|'ian j Spicy Chef’s Recommendation

All prices are subjected to 10% service charge and 7% government tax



KAENG KEAW WAAN GAI nnviggokouln 240
Chicken in green curry paste with coconut milk, eggplant and Thai basil

MASSAMAN NUEA datuitio € J 360
Braised beef in Massaman curry with potatoes,
onions, dry shallots and coconut milk

SPICY SALMON SALAD WITH THAI HERBS g1Uallisauaunsvindon @ J 390
Fresh salmon, lemon dressing, cashew nut, and chili

TUNA SALAD WITH SPICY THAI HERBS wailainuiaa ) 250
Fresh tuna filet, lemon glass, shallot, chili, lemon juice

@ Contains Nuts C\/jVegetarian ) Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax



MEATS

AUSTRALIAN BEEF TENDERLOIN STEAK itiodulu (2009) 990
Marinated in garlic, rosemary and olive oil

LAMB CHOPS ilionn: (3009) 840
Marinated in garlic, rosemary and olive oil

PORK CHOP “S PURE BRAND” wasngaw (3509) 370
Marinated in garlic, rosemary and olive oil

PORK SPARE RIB ii:TnS\)Klg (3009) 330
Marinated in BBQ sauce

CHICKEN BREAST oanlngv (200g) 290
Marinated in garlic, rosemary and olive oil

@ Contains Nuts C\ﬂVegetarian j Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax



TIGER PRAWNS fvaigidokunns:iiguiuiug (300g)
Marinated in garlic, paprika curry

SQUID Uakiinkiinindovinea (300g)
Marinated in garlic, paprika curry

SEABASS FILLETS Uan:wvoy1d (5009)
Marinated in garlic, paprika curry

JAPANESE SAKU TUNA Uainui (200g)
Sashimi-grade tuna sprinkled with black pepper

SCOTTISH SALMON STEAK Uansauau (200g)
Sprinkled with extra virgin olive oil

GRILLED MIXED SEAFOOD n:lag1vsou
(Avaneida, Uakiin, koslodiau, Uain:wouid
Marinated in garlic paprika curry

@ Contains Nuts C\/jVegetarian j Spicy

Chef’s Recommendation

All prices are subjected to 10% service charge and 7% government tax
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490

550

490

1,400



PLEASE CHOOSE ONE SAUCE TO COMPLEMENT YOUR GRILLED MEAT, FISH OR
SEAFOOD HOLLANDAISE soanaudiaa

GREEN PEPPER SAUCE SCENTED WITH FRESH ROSEMARY COGNAC usudna:wsningsau
BBQ SAUCE u1sumd

THAI CHILI SAUCE thdudila

NAM JIM JAEW thdunsy _J

LEMON BUTTER SAUCE saoalauauuaiads

MASHED POTATO Uunsoua &/ 100
SAUTEED POTATO WITH ONION UunsSvwanukoulkey 100
SAUTEED SPAGHETTI WITH BUTTER iduavnifiadraiug 100
CREAMY GARLIC SPINACH wnluuwans:ifigu 100
DEEP FRIED POTATO WEDGES liunsonaanviudan 100

@ Contains Nuts C\/7Vegetarian j Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax



NOUGAT & CARAMEL CHOCOLATE BLOCK
Crumble croquant with a creme of almond caramel, glazed by chocolate
and served with vanilla ice cream

CREME BRULEE SCENTED WITH SWEET WINE
Burnt with a muscovado sugar and freshen

CHEESE CAKE
Is a sweet dessert consisting with blueberry sauce

LEMON TART
A delicious and classic lemon tart

FRESH FRUIT
Seasonal mixed fruit

KAO NIEAW MAMUANG
Sticky rice cooked in coconut milk, fresh sliced mango

HOMEMADE ICE-CREAM (PER SCOOP)
Ark for our flavors of the day

@ Contains Nuts E\[7Vegetarian ) Spicy Chef’s Recommendation
All prices are subjected to 10% service charge and 7% government tax
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