TO START WITH

AN N\

WATERMELON & FETA SALAD (V) (S) ()
ddaumvluazinags

Fresh watermelon, feta, red onion, cos lettuce, cucumber
chia seeds and pomegranate dressing

MEDITERRANEAN COBB SALAD (N) (s)

WALeasSIluALUFAR

Grilled chicken, seasonal crudités, chickpeas, avocado, almonds
dried figs and ginger tahini vinaigrette

LEMON GARLIC MARINATED PRAWNS (s) (D) (G)

eI ngadansE sz U

Tzatziki, bell peppers, pita crisps and sunflower seeds

TUNISIAN GRILLED MECHOUIA SALAD V(N
danna g laag g

Grilled vegetables, Tunisian spices, pecan nuts, Kalamata olives,
hard-boiled egg, cilantro, garlic lemon dressing

With grilled chicken: e

FRITTO MISTO DI MARE (G)
2 snzianand lnadnia
Crispy-fried seafood ltalian style, garlic aioli

YELLOW FIN TUNA TARTARE ©
nuIMIsnIsiazaliaia

Lemon confit, crushed avocado, tomatoes
shallots and baguette crisps

CAESAR SALAD (V) (©) (D)

Far15dan

Romaine lettuce, Parmesan shavings, Parmesan crisps and croutons
With grilled chicken:ln#nv

With crispy bacon: LUAaUNSaY

With grilled prawns: f{\‘if_i’]\‘J

YAV O YAAYA
MEZZE PLATTER (V) (5) (1) (©) ()
danrngvAuaIaddLasgdnn
Grilled vegetables, feta, organic quinoa tabbouleh, edamame beans

olives, almonds, pita bread and assorted dips

(G) i ) . ™\

(G) contains gluten (V) vegetarian &9‘ vegan
() . . N i o~ .
(S ) contains seeds /ch|l| (N) contain nuts (D) dairy

Prices are in Thai Baht and subject to 10% service charge

and applicable government tax
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390
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PASTAS

PENNE ALL’ARRABIATTA (G) (V)(D) J
wulLAUgadatsdann

Spicy garlic tomato sauce, olives
fresh chilies and fresh basil

KALE AND FETA FUSILLI (6)(v)(s)(D)
WEadranuAzuILaziWa1Td

Cherry tomatoes, Kalamata olives, crumbled feta
sunflower seeds, Espelette chili pepper

VEGETARIAN LINGUINI PUTTANESCA © W) (D
avndddaduradusidameuaznsziia

Fresh tomatoes, garlic, olives, sundried tomatoes
capers and tomato sauce

PAPPARDELLE AL TARTUFO E FUNGHI OIO)
Ysinaia dadunianswidauaziunau

Egg pasta, bacon, mushrooms

truffle oil and mozzarella sauce

SPAGHETTI ALLE COZZE | (G) (D)
aﬂmﬁmﬁuaﬂuuamsﬁaahu‘uﬂ

Mussels, garlic and white wine sauce, tomatoes
parsley and lemon extra virgin olive oil

SPICY ROCK LOBSTER SQUID INK LINGUINI OIOY4
Wudndturuiindraugddiaznigng

Grilled rock lobster, cherry tomatoes, fresh chilies
Espelette chili pepper, basil, gratinated mozzarella

LAMB RAGU FETTUCCINE G [®)
AnaTilsnsadine
Slow-cooked minced lamb, bell pepper and fresh ricott

2\ . N . P
‘\(;1/) contains gluten \\\{/\ vegetarian wg{(;w vegan

S . / . 0 .
(s) (N)
(S) contains seeds chili (N) contain nuts

(l:)) dairy

Prices are in Thai Baht and subject to 10% service charge

and applicable government tax

400

420

420
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550
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520



GROTTO’S FAVORITES

* SEVEN-HOUR SLOW-BRAISED (G) (N)
MILK-FED LAMB SHOULDER (FOR SHARING)
Walvaunzavlnaau
Pak Chong white lamb shoulder, grilled lamb merguez
summer vegetables, chickpeas and raisin couscous

PRAWN SAGANAKI (G) (D)
nuavsadusldamalazinagd
Grilled prawns, tomato sauce, feta and toasted pita

FROM THE GRILL
ilannfiluasiitannzey
Australian Wagyu Beef marble score 4-5

* Tenderloin 250 grams: liladu‘lu
* Striploin 300 grams: liladuuanFniiu
Australian lamb cutlets: F1asnzaadinslan

* Please note a supplement charge of THB 500 applies for half board package.

PLEASE SELECT YOUR FAVORITE SAUCE (D)
Herb butter: wadidsutninas

Green peppercorn: Gﬁaﬁw%ﬂlmudau
Béarnaise: wadiiosiud

Wholegrain Dijon mustard: HadHAaNTAN15 M
Red wine: wad iU uay

PLEASE SELECT YOUR ACCOMPANIMENTS (D)
Truffle scented French fries: tlsunstasanswina
Sautéed seasonal vegetables: WN3AINNALUE
Roasted potatoes: Tun$ 9oy

Potato gratin: U3 9N51UAY

Curried stir-fried zucchini: i iWanInEns

Green beans: d NN ALY

Mixed mushrooms:\iASINKALUL

Crab fried rice: 412/ aY

@ contains gluten @ vegetarian @ vegan

CS;) contains seeds /chili @ contain nuts @ dairy

Prices are in Thai Baht and subject to 10% service charge

and applicable government tax

2,400

690

2,300
2,100
1,500



SEAFOOD

ROASTED TIGER PRAWNS (N) (D) 990
nvaadasvduiue lulnuuasnssioy

Thyme garlic butter, quinoa “Basquaise”

toasted almonds

SEA BASS “PROVENCALE” (G) (D) 790
darnsweiay dlnatnsiavana

Baked sea bass filet topped with black olive crumble

seasonal vegetables and béarnaise sauce

RED SNAPPER FILETS A LA PLANCHA N) (D) 790
Uannzmauave

Menton lemon olive oil flavored mashed potato

carrot mousseline, pistachio

chimichurri sauce

* WOOD FIRED FISHMONGER'S SPECIAL OF THE DAY 2,100
u1siiAtamisnea
1 Krabi lobster 200/300 grams
2 tiger prawns, mussels, U.S. scallops
banana wrapped marinated seabass
with your choice of sauce

* Please note a supplement charge of THB 500 applies for half board package.

CG) contains gluten @ vegetarian @ vegan
@ contains seeds /chili @ contain nuts @ dairy

Prices are in Thai Baht and subject to 10% service charge

and applicable government tax



DESSERTS

PINEAPPLE
dulesananiuduladniuniiaan

Vanilla marinated Krabi pineapple flambéed
with French Pastis, vanilla ice cream

LEMON (G) (D)

PUNUMUNLUNIF LA N S ILAd
Crispy sablé, limon biscuit, lemon crémeux
lemon zests confit, meringue

NOUGAT GLACE (N) (D)

lagrynn

Frozen nougat with organic honey, mixed nuts
and candied fruits, raspberry coulis

BANANA (D) )
AalaATISIALarnZnTuLiSe

Caramelized banana, Greek yogurt, cinnamon parfait
homemade granola

EXOTIC SEASONAL @
FRE§H FRUIT PLATTER
Walusau

ICE CREAM (PER SCOOP) (D)
ladn3u

Tahiti vanilla / Belgium dark chocolate
Matcha green tea / Cookies and cream
Pistachio / Blueberry yoghurt

Banana chocolate fudge and brownie

SORBETS (PER SCOOP) (V)
Lgastun

Premium chocolate sorbet / Lemon
Strawberry / Young coconut
Lemongrass / Raspberry

Supreme mango / Passion fruit

@ contains gluten @ vegetarian @ vegan
@ contains seeds /chili @ contain nuts (D) dairy

Prices are in Thai Baht and subject to 10% service charge

and applicable government tax

350

350

350

330

330

170

170



