TO START WITH

WATERMELON & FETA SALAD (7} (s) (V)

ar A ¥
AR ALAYIUULAZTALNAN
Fresh watermelon, feta, red onion, cos lettuce, cucumber
chia seeds, pomegranate & pomegranate dressing

MEDITERRANEAN COBB SALAD G (5)

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

CAESAR SALAD & () (V)

FH15880

Romaine lettuce, Parmesan shavings, Parmesan crisps & cro(itons
Grilled chicken | Ingy

Crispy bacon | LUADUNTDU

Grilled prawns | ﬁ:GEJI’N

YELLOW FIN TUNA TARTARE @$ @ &

1 & [
yuImimiuazezliaila
Lemon confit, crushed avocado, orange & lemon, soy sauce
roasted sesame oil, sesame seeds

FRITTO MISTO DI MARE @%

DIMITNZLANDAUUUT AR
Semolina crusted crispy-fried seafood with garlic aioli

LEMON GARLIC MARINATED PRAWNS @@ s

yg1nnoeanIziiguuzun’
Tzatziki, bell peppers, pita crisps & sunflower seeds

MEDITERRANEAN MEZZE (FOR SHARING) & (1) © (5) (V)

ARANNYWAUNIAUND LATFAINAN

Seasonal crudités, falafel & vegetable kibbeh, tabbouleh

nuts, pita & flat bread, marinated feta, olives & artichoke hearts
assorted dips (hummus, baba ganoush, tzatziki)

TOMATO SMOKED RICOTTA SALAD () 9 &= &%

AAAVLUDINALALT AT ADMAITUAD U
Heirloom tomatoes, Jartisann’s smoked ricotta
shallots, Xeres vinegar vinaigrette, pine nuts

LEVANTINE EGGPLANT FATTEH &1 G &

v A & a 14
ARAULLVDYNWILAUUUUALIUR
Crispy pita, fried eggplant, tangy tomato sauce
yogurt tahini sauce, toasted pine nuts, pomegranate

$$ Contains Gluten @Contains Dairy @Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef's signature dish GSustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax
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HUMMUS BOWLS

Jula
Grilled minced beef | Wiedu 590
Chickpeas | ﬁ’)’@ﬂ‘lﬂl @ 490
Tomato cucumber salad, pistachios G (0 560
ARAUAININ VZLUDING LAz IRAAT o
PITA (2 pieces) & () 150
YUUUINA

Gluten free pasta are available on request.
PESTO FUSILLI &% 6 () 490

Wiaddanusoaiwals
Green vegan pesto, Kalamata olives
sundried & fresh tomatoes, pine nuts

VEGETARIAN LINGUINI PUTTANESCA $$ 0 @ 520
MNAUN AN UTDAULIUDINALAZNTLLNGY
Sundried & fresh tomatoes, garlic

olives, capers & tomato sauce

PAPPARDELLE AL TARTUFO E FUNGHI & (1) 850

& o [ % G 3 £ o
UNITIARLAWANULEA LUADU LATUIUUNTWING
Egg pasta, bacon, mushrooms
truffle oil & mozzarella sauce

SPAGHETTI ALLE COZZE & (1) (A) 740

[3 a 1 4
’mJ’]Lﬂmmwommmgfﬁ@ﬁl’mm’n
Mussels, garlic & white wine sauce, tomatoes
parsley & lemon extra virgin olive oil

ROCK LOBSTER LINGUINI ;@%@ / 1,290
WWudenidudneneuFauaznvgny

Grilled rock lobster, squid ink linguini, cherry tomatoes

fresh chilies, Espelette chili pepper, basil, garlic & lemon

LAMB RAGU FETTUCCINE &9 (1) 750

WagFdaeainguns
Slow-cooked minced lamb, pimientos & fresh ricotta

$$ Contains Gluten @Contains Dairy @Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef's signature dish G‘Sustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax



SANDWICHES & BURGERS

All sandwiches & burgers are served with a side of fries,
mayonnaise & ketchup.
Burgers are cooked well done only.

a 2 L4 a v 3 A
WS UTFUARLLUDTINOTLATWNTOULNTUSWINY UIYDILUR LATTORULLUDLNA

< < A &
LU@?Lﬂ@TU'}:GQﬂ’OUWG@LVIWUU

SMASHED CHEESE BURGER &# (1) (5)

& ¢ A 1 A (%
westnesiilelngslitauassalsani
Thai-Charolais beef, aged cheddar cheese, dill pickle
pickled chili, sesame bun & secret sauce

SMOKEY PANINI &3 (1) §

W T uruIsAUen N TUATULALIUADUTUAT U
Smoked chicken breast, smoked bacon, zucchini
smoked scamorza, pesto

PANINI “CAPRESE” &3 (1) & (V)

WIT T UsUT SNz U0INA LAZFAUOETITAR NI UTOALNGLH
Tomato, mozzarella, pesto & rocket salad

SPICED LAMB MERGUEZ ##(T)

usuigvunidyneldnsenunzuaziile
Homemade pita bread, yogurt-cumin sauce
sumac, pomegranates with parsley salad

LAMB SHAWARMA &# () &
Weunzynnsun
Flat bread wrapped slow-cooked lamb, pickled shallots

fresh tomatoes, Za'atar, yogurt tahini sauce

FALAFEL WRAP &% (s) (9
vuuTsriewiIaniwan
Flat bread wrapped sesame falafel, pickled shallots, iceberg lettuce

fresh tomatoes, cucumber, vegan tahini dressing

FOCACCIA “AL PESCE” &M () &

UaInEwIuIniinag
White snapper fish fillet breaded with sesame seeds
tartar dip

CHICKEN CAESAR WRAP @% 0
U uReAUIMeFHT InTuAt
Smoked chicken, bacon, parmesan cheese, iceberg lettuce

croltons, Caesar dressing wrapped with tortilla

$$ Contains Gluten @Contains Dairy @Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef's signature dish GSustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax
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SEAFOOD

SEA BASS “PROVENCALE” & (1)
UAINZWIT1IDUUUUINTIDIS @

Baked sea bass filet

topped with black olive crumble
seasonal vegetables & béarnaise sauce

ROASTED TIGER PRAWNS (|G
Tvaroidegenviue Tulndusznszifioy
Thyme garlic butter, quinoa “Basquaise”
toasted almonds

PRAWN SAGANAKI &% (1)
Y1990 aULITOINALALT AL A

Grilled prawns, tomato sauce, feta cheese & toasted pita

%% Contains Gluten @Contains Dairy @Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef’s signature dish GSustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax

920

1,290

950



FROM THE GRILL

AUSTRALIAN WAGYU BEEF MARBLE SCORE 4-5
1Heafin
Australian Wagyu Beef marble score 4-5

*Tenderloin 250 grams | iledulu 2,990

*Striploin 300 grams | \ileduuenindu 2,990

PLEASE SELECT YOUR FAVORITE SAUCE (7
Herb butter | ¥oai85uininey
Green peppercorn | seaninlngoou

Red wine | woaliunv

PLEASE SELECT YOUR ACCOMPANIMENTS (1)
Roasted potatoes | TuuFseu

Green beans | Funeaiuy

Truffle scented French fries | tdsusWsgdnaunsniia
Sautéed seasonal vegetables | Wnyudniue

Curried stir-fried zucchini | gAfldawinzn3

**WOOD FIRED FISHMONGER’S PLATTER (1) & 3,500
(FOR SHARING)
1 Krabi lobster 200/300grams
3 tiger prawns, 2 rock lobsters
2 Hokkaido scallops, squid
banana wrapped marinated seabass
spicy lime sauce

CHAR-GRILLED SPRING CHICKEN (7)
French fries, fresh salad, chicken jus & herb butter

Whole chicken 890
¥ chicken 490
CHAR-GRILLED ANDAMAN SEA BREAM 950

Bell pepper, tomato poélée, wild rocket, lemon

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

** A supplement charge of THB 1,000 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
@ Chef’s signature dish OSustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax



DESSERTS

PINEAPPLE (1) (») @
duvzyaauiynulesnSuuswiing

Vanilla marinated Krabi pineapple flambé
with French Pastis, coconut ice cream

ORIENTAL ELIXIR & (1) & & .
Aud NMAIUATY waruzni1n AuwesiunINaWLIUeT

Raspberry sorbet, lychee rose light chantilly, coconut rose caviar
coconut streusel, raspberry gel, coconut financier, crispy raspberry

LEMON CHEESECAKE ) @
FaLANTAULU
Passion fruit sorbet, lime zest

PINA COLADA (1) (»)

AulAanan

Roasted pineapple, coconut sablé, fresh whipped cream
Issan rum, fresh coconut & lime zest

RUM RAISIN DELIGHT &3 (1) G (&)
dulzinnargagninifiaan Avleaniuiugning
Rum raisin ice cream, fresh banana & pineapple
caramelized cashew nuts, almond crumble

EXOTIC SEASONAL FRESH FRUIT PLATTER @
WALlUIIY

ICE CREAM (PER SCOOP) @

lomn3y

Dark chocolate | Cassata Amaretto @
Cookies & cream | Caramel macadamia ©
Madagascar vanilla | Malaga rum raisin(A)

Matcha green tea | Mint chocolate

Coconut @

SORBETS (PER SCOOP) (1©
eI IUN

Strawberry | Lime
Lemongrass | Raspberry
Supreme mango | Passion fruit

Pabana (passion fruit, mango, banana)

%% Contains Gluten @Contains Dairy @Contains Nuts @Contains Seeds @Contains Alcohol
@ Chef’s signature dish GSustainable/Local @ Vegetarian @ Vegan /Chili

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

and applicable 7% government tax

370

390

420

420

390

370

195

195



