ASIAN FLAVORS
TO START WITH

RAILAY YAKITORI ©

In wy e grvseasiilng

Yakitori style chicken, pork and beef skewers
marinated in soy mirin sake sauce

TUNA TARTARE FRESH SUMMER ROLLS ©

veiluziigauruyuian
Yellow fin tuna strips and fresh herbs wrapped with rice paper

WAGYU MAKI BBQ ROLL (©) (©

Wed1fau1ilsagns
BBQ beef roll with cream cheese
cucumber, teriyaki and crispy shallots

SATAY TEMPEH OIO)

ALLATNIINADY

Grilled curry marinated Indonesian soybean cake skewers
with peanut sauce and cucumber relish

SALADS

YAM WOON SEN GOONG SOD /
g1 UL U van
Spicy prawn salad with glass noodles and lemon dressing

YAM PED KROB ©) (V)

gndansou
Crispy duck shreds tossed with spicy green mango salad

ORGANIC VEGETABLES AND SEAWEED SALAD (s) (v)

aanuneosunlnLazaIning
Mixed seaweed with lotus root, organic greens
avocado, roasted sesame soy dressing

@ contains gluten (N) contain nuts @ contains seeds
@dairy @vegetarian VG vegan / mildly spicy // spicy

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

and applicable government tax

550

590

690

395

570

490

395



FROM THE POT

TOM KHA GAI

puvln

Coconut soup with chicken, lemongrass
kaffir ime, galangal and mushrooms

PHO BO (5]
+ a A + a
NIYLAYILUDAULVVIITAUTY

Vietnamese noodle soup with braised beef, beef balls
sliced wagyu striploin

CRISPY EGG NOODLES AND BRAISED CHICKEN © /

REL TN
Braised chicken thigh in Northern Thai style curry
crispy egg noodles

GAENG KH|EOV¥ WARN NUEA @/
WAVIY8IMI UL

Braised beef shank in fragrant green curry and eggplant tempura

THAI VEGETABLE RED CURRY (G 4/

LNYLAVHNTIY
Market vegetables and tofu in a fragrant kaffir lime leaves
Thai red curry

FROM THE SEA

PLA SAK SAMUNPRAI /

Uﬂqﬂqﬂﬁqﬂﬁqu‘lwssqﬂ‘ﬁ@ﬂLLﬂ\TLLﬂ\?
Thai herbs marinated grilled barracuda filet
seasonal vegetables, coconut red curry

PLA TAMA YANG SI-EW MISO SAUCE ©)

Uanpzuzg1vdouazyeaid v
Pan roasted sea beam filet marinated in soya
choy sum, mushrooms, wakame salad, miso sauce

GOONG MA KHAM (6 (V)
GREERTREY
Fried prawns with tamarind sauce

SZECHUAN STYLE FRIED PRAWNS ©) J/

NI ATDALAIU
Wok-fried prawns, vegetables, seasonal mushrooms
and Szechuan pepper sauce

@ contains gluten  (N) contain nuts @ contains seeds
@dairy @vegetarian VG vegan / mildly spicy // spicy

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

and applicable government tax

450

690

530

650

450

760

790

930

980



FROM THE FARM

NYOI:I/YA BEEF CURRY (© (N) /
unvidouvvunawenulym

Malaysian style slow-braised beef shank in thick curry
cinnamon, potato, onion, cashew nuts and roti pancake

SEN-CHAN KEEMAO PHAK RUAM W S
LFUS UMW AT LG NTIY
Stir-fried rice noodles with mixed market vegetables

Thai fresh herbs and chili

SHAOLIN WOK-FRIED VEGETABLES © (N) (V)

WANNIIVUUULEINAY
Assorted wok-fried green vegetables and mushrooms
cashew nuts, lotus root, ginkgo nuts in ginger garlic sauce

KHAO MOK GAI

J19uunln
Traditional Southern Thai braised chicken

turmeric infused yellow rice

WESTERN FLAVORS
TO START WITH

CAESAR SALAD (&N (V)
A8 AFTT
The classic with a twist

vegetarian Caesar dressing
shaved Parmesan, homemade croutons

With grilled chicken: Tngny
With crispy bacon: LUADU

ORGANIC MIXED GREEN SALAD
adpaneosuNina
Asparagus, tomato, cucumber, onion

and cream balsamic dressing

((ED contains gluten @) contain nuts @) contains seeds

(é) dairy (\;Ovegetarian @;@vegan /mildlyspicy // spicy

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

and applicable government tax

790

470

470

530

470

490
490

390



SOUPS

MUSHROOM AND BARLEY SOUP © (V) 390
FUiauazdnuniiad

SPINACH AND DILL SOUP © (v) 390
FUNNlvULaLHNTA17

PASTAS

GNOCCHI BEEF CHEEK BOLOGNESE © 690
flonAwrasseailounuiigu
Braised beef cheek

Bolognese sauce and Parmesan cheese

PENNE ALLARRABIATTA © 6 # 470

uLuiusese1sdynsn
Spicy garlic tomato sauce and fresh basil

SQUID INK LINGUINI OO /y 1,190
WWuavNItuIvinaAeusaLasn ey

Grilled rock lobster, cherry tomatoes

fresh chilies, Espelette chili pepper

basil, garlic and lemon

MAIN

ROASTED TIGER PRAWNS ©) () 1,190

13 A 1 3 ¢ P9
Q\jaqﬂlﬂﬂﬂq\jﬂULuU T‘IJlYIJJLLﬂxﬂi::WISJJJ
Thyme garlic butter, quinoa “Basquaise”
toasted almonds

RED SNAPPER FILETS A LA PLANCHA © (V) 890

URINEWILAIYY
Lemon scented extra virgin olive oil, flavored mashed potato
carrot mousseline, pistachio, chimichurri sauce

AUSTRALIAN WAGYU BEEF STRIPLOIN (©) (® 2,600
\eduuenfnlu

Truffle scented French fries, sautéed seasonal vegetables

green peppercorn sauce and nam jim jeaw (Thai chili dipping sauce)

A supplement charge of THB 500 applies for this item
when selected as part of a half/full board or dinner package

@ contains gluten @ contain nuts @ contains seeds
@dairy @vegetarian @vegan / mildly spicy // spicy

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



SWEET CORNER

MEKONG CHOCOLATE PIE (G (D) 400

Wqﬂ%@ﬂtﬂllﬂﬂﬂvlﬁﬂqiy
LLﬂ"L‘U@?LUT’I?']ﬂLU'OS?

Dark chocolate chili meringue pie
Thai rum, mulberry coulis

and raspberry sorbet

CHINESE PLUM PUDDING (©) ©) (V) 340

Wﬂﬂ\'lWYI?’]@uﬂU‘lf@’ﬁ ATV
LLﬂ“’l@ [?iﬂ‘i'll’)’]u%\ﬂ’]

Warm plum pudding
lemongrass toffee caramel sauce
roasted cashew nuts and vanilla ice cream

MANGO STICKY RICE SPRING ROLL (© (©) (V) 360
veyzdnamilsauziinimenlines

LAZLYOTLIUNUZUY

Sweet sticky rice spring roll

fresh mango, mango espuma
mango sorbet and coconut coulis

ROTI ©® ) 340
Tsfindrwarruuanazlesniuintiaan

Roti pancake, glazed banana

mango compote, chocolate sauce

and vanilla ice cream

EXOTIC SEASONAL FRUIT PLATTER ¢ 350
WalLIIV

ICE CREAM (PER SCOOP) ©) 195
Tomnsy

Madagascar vanilla, Belgium dark chocolate
Cookies and cream, Matcha green tea
Vanilla brownie caramel

Sweet potato

SORBETS (PER SCOOP) (v) 195

Y9I LUN

Lime, Yuzu, Raspberry

Supreme mango, Young coconut
Strawberry

@ contains gluten @ contain nuts @ contains seeds

@dairy @vegetarian @vegan /mi|o||yspicy // spicy

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

and applicable government tax



