TO START WITH

COCONUT PRAWNS

INBANTOUNAUNTWIIDU
Crispy prawns in coconut batter, sweet chili sauce

RAILAY YAKITORI ##(8) &

Inuazillegnvseasnileg
Yakitori style chicken & beef skewers
kimchi, pickled wasabi & Teriyaki sauce

TUNA TARTARE FRESH SUMMER ROLLS
wWhziezgauuyunan

Yellow fin tuna strips & fresh herbs
wrapped in rice paper

WAGYU MAKI BBQ ROLL & (1)

Weafaunilyagne
Torched BBQ beef rolls with cream cheese
cucumber, Teriyaki sauce & crispy shallots

SATELILIT § &
v A 2 a
ALOSTWALUUUINR
Balinese style minced seafood satay on lemongrass skewers
pickles & peanut sauce

SOM TUM GAI KOR LAE YANG G /
AuA1lNNBUATEIY

Spicy green papaya salad with Southern style
chicken skewers infused in red curry sauce

SALADS

PRAWNS GADO GADO G

adannuazNvgnlamla
Indonesian style salad with grilled prawns, organic vegetables
boiled egg & peanut sauce

BUN THIT NUONG © "

ARALEUIUVAULAZMYFBILVVIIEAUIY
Vietnamese rice noodles, stewed ginger pork, fresh herbs
mixed greens, peanuts, pickled radish & carrots

SAMBAL SEAFOOD SALAD (M © /
adndialureatula

Seared Andaman mixed seafood, wing beans, snap peas
cashew nuts, Sambal dressing & yogurt

CHINESE CUCUMBER PRAWN SALAD & (5) /

ﬁ’gﬂﬁﬂﬂ@ﬂllﬂgllﬁmﬂﬁq
Prawn tempura, smashed cucumber, cherry tomatoes
garlic, sesame, chili oil, light soy sauce

@%Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef’s signature dish @Sustainable/\_ocd @Vegetarian @ Vegan /Mild\y Spicy //Spicy

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

& applicable 7% government tax

590

620

640

750

670

590

670

590

750

620



NOODLES & RICE
PHO BO @ﬁ@@@/ 790

+ A A

NMYLAYILUDIND

Vietnamese noodle soup with braised beef

beef balls, sliced Wagyu striploin, Hoisin & chili sauce

HOISIN DUCK NOODLES & / 690

vrniwaidngvlusessesdu
Stir-fried egg noodles with barbecue duck, duck confit
& crispy duck shreds, bok-choy, red chili pepper & Hoisin sauce

SEAFOOD LAKSA NOODLE SOUP / 790
WuTuuAY Urunnzil uazdyaanan

Rice noodles in a rich coconut curry broth

with herbs & spices, grilled Andaman seafood & tofu

SHANGHAI-STYLE BRAISED PORK BELLY 750

ﬂﬂJa'ﬂJ‘\fumu‘ﬁ@'JLﬂ?ﬂWﬁ'@U‘U']QWﬂﬂ?wL'ﬂﬂﬂJ
S|ow bralsed 5-spice pork belly, garlic wok-fried rice, soft-boiled egg & bok-choy

PHAD KAPRAO WOONSEN &/
WANZINTIJULEY
Wok fried glass noodles with chilli & holy basil

served with fried egg & organic brown rice
Minced chicken, pork or beef: ln&u meJ MS@LL!@G‘U 620
Seafood: nzia 690

FROM THE SEA

SRI-LANKAN FISH CURRY #(T) / 790

unvnzAvauiaenluuuuAIaIN
Barracuda fish fillet in Sri-Lankan style coconut curry served with butter naan

TURMERIC COBIA FISH & &) & 4/ 790
Uﬂq%@uylwlﬂﬂ']\"]‘lf@ﬂWTﬂLlﬂ\jlﬂaﬂﬁ

Turmeric marinated roasted cobia fish filet

grilled cocoyam stalks, sour yellow curry

LAHPET THOKE, FRIED FISH @%@/ 790
aantusuazvaninenlineaayulnsuuunin
Burmese style pickled tea leaf salad, crispy-fried barracuda & aromatics

CHILLI CRAB & & / 1190

Lueﬂwmemwm Uuuwam mstseuwuuanam

Stir- frled premium crab claw meat in sweet & savoury tomato-chili sauce
deep-fried soft shell crab & crisp mantou bun

TAMARIND PRAWNS &8 & 1,290

NINOATOANTINY
ried prawns with tamarind sauce

@%Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef’s signature dish @Sustainable/\_ocd @Vegetarian @ Vegan /Mild\y Spicy //Spicy

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

& applicable 7% government tax



FROM THE FARM

KUNG PAO CHICKEN &G /

o1 IneeseansniaaIu
Wok-fried spicy chicken in Szechuan sauce
cashew nuts, lotus stalks & root

NYONYA BEEF CURRY #6 & /

A a as |4 a
wNILUOLUVUNLABYLESWNToULTA
Malaysian style slow-braised beef shank in fragrant curry
potatoes, onions, cashew nuts & roti pancakes

BURMESE STYLE LAMB SHANK /

UOIUNTHULATOINA
48-hour braised lamb shank with aromatics
& fried cumin potatoes

GAENG SOM MOO YANG TRANG YOD MAPHRAO //

uns§unydvniveeauzning
Southern style spicy & sour curry
with Trang’s grilled pork & young coconut heart

BEEF TERIYAKI & (5)

iedulugsuyuineseni
LATANTDUVNINANTLLNYY

Grilled Thai-Charolais beef tenderloin (300gr)
marinated in Teriyaki sauce

seared king oyster mushrooms

& kimchi, garlic fried rice

mixed greens with Japanese dressing

A supplement charge of THB 500 applies for this item

when selected as part of a half/full board or dinner package

@%Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol

9 Chef’s signature dish @Sustainable/Locd @Vegetarian @ Vegan /Mild\y Spicy //Spicy

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

& applicable 7% government tax

650

950

1,390

650

2,490



VEGETARIAN

BUN CHA GIO & & (0 N

ar [ 1% A Aafs ['%4 A,
ARANNLALLAUTUVIULRINWIDUILUIZIU9EnOm
Vietnamese noodle salad, vegetable spring rolls
cucumber, bean sprouts, peanuts, tofu, fresh herbs

SATAY TEMPEH ©
azinvtamuduuudulailify

Grilled curry marinated Indonesian soybean
cake skewers, peanut sauce & cucumber relish

VEGETARIAN COCONUT RED CURRY (©

LLﬂ\?LLﬂ\mxﬁﬁm"nJm’qugﬂ’m
Market vegetables & tofu in a fragrant coconut red curry
with kaffir lime leaves

CHAR-GRILLED MUSHROOMS IN BANANA LEAF ##(0 &

1 =3 1 a
wonuntinT IV lusoal e

Asian herbs & miso marinated seasonal mushrooms
wrapped in banana leaf, butternut squash

MISO & GREEN TEA NOODLES % (v
vendudusdontuguilse

Green tea noodles with organic vegetables
in miso soup

SHAOLIN WOK-FRIED VEGETABLES G (V)

WAKNIIVUUUAUY

Assorted wok-fried organic vegetables
& mushrooms, cashew nuts, lotus root
gingko nuts in ginger garlic sauce

%%Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol

@ Chef’s signature dish OSustainable/Local @Vegetarian @ Vegan /Mild\y Spicy //Spicy

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

& applicable 7% government tax

420

420

470

450

450

450



INDIAN CUISINE

CRISPY PUNJABI SAMOSA | snlussnUgyeny &

with tamarind, mint & mango chutneys
Potato & peas | JudFvuazinauim ©
Chicken | In

ONION BHAJI | vndneudlne @ &

with tamarind, mint & mango chutneys

ALOO JEERA | 919331 (W J/
JUNTINALATOINATUITILATWINEA

Sautéed potatoes with cumin seeds & chili

DAL TADKA | manana
LNYOAUNS

Yellow lentil curry with ginger & garlic

DAL MAKHANI | arauiandl 1)
WNINIAN

Black lentil curry with cream & butter
BHINDI MASALA | fudusian © g

WANTZRYUINULALUZIVOINATULATOIINADULAY
Stir-fried semi-dry curry with okras, onions

tangy tomatoes & Indian aromatics

VEGETABLE PULAO | 4R Winuazdaunis 0 6
Indian style rice pilaf with seasonal vegetables
cashew nuts & paneer cheese

CHANA MASALA | unvgiagninuisian ()

Northern Indian chickpea masala curry

KORMA CURRY | unsnesun M ©

Creamy mild curry with Indian aromatics & yogurt
Mixed vegetables & paneer cheese | wnuazFauails
Chicken | ln

PANEER BUTTER MASALA | thil§unsnan @ 6

Rich & creamy curry with paneer

CHICKEN TIKKA MASALA | lngne@infinuisaan M 6

Tandoor roasted marinated chicken in masala creamy curry

LAMB VINDALOO | unviileungiumg J

Tender lamb in a tangy Goan curry

BUTTER ROTI | 15 &%
NAAN BUTTER OR GARLIC & )
wUVUIUTELIUY WIouUvuUsaNIEINgY

PARATHA PLQAIN OR BUTTER %@ i
TsaUs1msanvay wWielsAUITImNTaLUY

%@Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef’s signature dish @Sustainab|e/Loca| @Vegetarian @ Vegan /Mﬂd\y Spicy //Spicy

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

& applicable 7% government tax

350
390

350

350

390

390

490

490

420

490
590

490

650

790

180

180

180



SWEET CORNER

ROTI BANANA ROLLS &8 (1) (V)

[ % asd [ %4 1
Tsfindngneuidsnnieuseaonlnuanuazuziay
Banana cinnamon crispy roti rolls, chocolate sauce, fresh mango

FRESH CLOUD (1) (V)
- ' af¢ % ~
gammfanauaxsumuLaSWWmm‘%‘mqum
Lime peppermint cream, lemon curd, crispy meringue
mint gel, fresh & finger lime, mint vanilla Chantilly, lime caviar

COgONUT RICE PUDDING (©
Wahvi @ WAvzUaY
Coconut crisps, passion fruit jelly
fresh mango

CHOCO'TAM &8 () (V)

Y @ afd v a a
LANFONINULARLETHNWIBUIUATUTANZUNY
Chiang Mai chocolate moelleux cake, 70% dark chocolate ganache

tamarind crémeux, chocolate tamarind caramel

COCO PASSION &S (V)

YaurnINaealdiasa

Passion fruit confit, coconut financier
coconut crémeux, Madagascar vanilla ganache

EXOTIC SEASONAL FRUIT PLATTER

WALYTIY

ICE CREAM (PER SCOOP) () (V)

losn3u

Dark chocolate Fonlnuan
Cookies & cream @nﬁuazﬂ?ul
Vanilla brownie caramel Milausnilanswa
Madagascar vanilla Miawaniany
Matcha green tea inarsden

Thai tea ¥1lny

Banana Na%Y

Cassata Amaretto (A) LANANBIATLALIUAININUD AVDUR
Coconut @ VW2
SORBETS (PER SCOOP) (©

L‘F@S:LU'YI

Lime YU

Yuzu k]

Supreme mango VzY .
Raspberry J8vess

Fresh lemongrass nzlny .
Strawberry ANIOLUDT

Pabana (passion fruit, mango, banana) LA 4 JJSJJI’N Llﬂ¥ﬂ§38

$$ Contains Gluten @Contains Dairy @ Contains Nuts @Contains Seeds @Contains Alcohol

@ Chef’s signature dish OSustainable/Local @ Vegetarian @ Vegan /Chili

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

& applicable 7% government tax

390

390

370

390

390

370

195

195



