LUNCH & DINNER: 12:00 PM - 9:30 PM
AVAILABLE EVERY DAY

Standard Menu only at THB 890 net/person
LJUUIASTIU SIAMLWEY 890 uINgns/nu

Premium Menu only at THB 1,490 net/person
LUUWSLOgU S1ALWeV 1,490 uangns/nu

90 Minutes include free flow soft drinks
90 uln souuvQau



APPETISERS

Fresh Spring Roll with Shrimp. <&
Uawle:aalanv

Fried Chicken Wings with Herbs
OnlAnsauAdayulws :

Crispy Shrlmp Pancake with Mc:ngo Plum Souce .eﬂ
Aons:LpvAuBaaldeu:1idv0 fa % oy

Fried Taro W|th Polm Sugar Peanut Squce gﬁ 2
lwannaonumoum

Deep-Fried Sun-Dried Poﬂ< W|th Thou Herbs o
Hynaauaatdgd

Deep-Fried Pork Balll W|th Thou Herbs dnd Roasted Rice ﬁ
a1UHUNBAQ

Beef Nachos @8
ulgiLto :

Fish and Chips <
Wsuauasua '

SOUPS & CURRIES

Tom Yum Goong (Spicy and sour shrlmp herbol soup) x * §
ClUEJ'\ﬂ\)

Tom Kha Gai (Chicken'in coconut milk soup)
auula

Duck Red Curry with Lychee and Grape *
unvRatdagno

Massaman Chicken with Mashed Potato §
vasulAfnuuursouQ .
Creamy Truffle Mushroom Soup @
guASULRaNSWIWa

Corn Soup @
yudlwa

SALADS & SPICY BITES

- Pomelo Salad with Grilled Prawn <»x §
~ ghaulonogo

Grilled Beef Salad with Thai Herbs *

walagv

Spicy Salmon Salad with Apple and Corn © <mx
ghusavaunivuaUlauaztnalwa ;
Vermicelli Salad with Minced Pork and Seafood § ¢
ghiuldulusiaun:zlalyau -

Classic Caesar Salad
dy¥rdaaa

- MAINS

Phad Thai Goong (Fried noodles in Phad Thai sauce
with shrimp and pork crackling) @ <& §
wWalneivaaninHy

Northern Thai Curry Noodles with Grilled Pork Neck @@
U1D8DYADHIEND

Fried Flat Noodles with Crispy Sedbass s« e §

" scrasUNtdunsaudain=wy

Stir-Fried Soft Shell Crab with Chilli and Garlic «mx
JUuAdwSnndo

Crispy Prawn with Shallot and Tamarind Sauce «mx
NYNDAYDAUUIY

Phuket Pork Stew with Fried Golden Bun @
HygovAuKUUlanaa

Stir-Fried Squid with Salted Egg s« g e §
JarinwalulAu

Stir-Fried Chicken with Cashew Nut and Ginkgo § @
InWawau:=uovRUWILAAULU:ADY

Fried Snapper with Chilli and Basil Sauce <« @
Uain:wonaasiawsalHs:wa

Fried Snapper with Fish Sauce and Fresh Mango Salso <« @
Uain:wonaauiuanAiugnu:1iov

. Egg <P Seafood . Nuts £ Spicy @ Soybean (@ Vegetarian ﬂ Gluten .g Sesame



DESSERT

Mango and Sticky Rice with Coconut Ice Cream
gLHdgoUdvlDANSUN:N

Honey Toast with Thai Tea Ice Cream
oullnadanulbAnsusasilng

Tiramisu
ns1o0g

Deep-Fried Puffed Rice with Coconut Ice Cream

gnwnaanulAnsSun=Naa

PREMIUM MENU

Tuna Quinoa Salad <

aaanun

Ceasar Salad with Grilled Prawn or Smoke Salmon <
guvisaaanunugivsSausaudusuAdU

Yellow Mango Salad with Shrimp j «mx
ghuzdouhoanlinvaa

Deep Fried River Prawn with Tamarind Sauce <mx
nouuuINdaBdaU:UIY

River Prawn Salad with Thai Herbs <m< J
waouyun

Wagyu Beef Steak with Roasted Vegetable
Red Wine Sauce
aGnilioonNoaswwsousaabuuavuazwn

Wagyu Beef Thai Boat Noodle
AgLAYSDLUDIIND

Shrimp Paste Fried Rice with Mala Chilli
and Spiced Marinated Beef «»<J
gnowan:ULlDI2810KLEY

Crispy Duck with Panang Curry Sauce
Wanaayaaw:uuo

Crab Meat with Betel Leaf Curry and
Butterfly Pea Rice Noodles «» J
unoylug:wanuldusiodeysdu

Scallop Linguine <mx
avndlHouLBaa

PREMIUM DESSERT

Signature Red Velvet Cake with
Rum Raisin Ice Cream
tAntsaaalaswwsaulbAnsusuLs3u

Signature Opera Cake with
Turkish Coffee Ice Cream
tAnlawsuaswwsouloAansuniuwasa

. Egg <P Seafood .Nuts ¢ Spicy @ Soybean @ Vegetarian f; Gluten 02 Sesame




