APPETIZERSI SALADS MAINS

Chicken & barley salad with avocado and grapefruit ‘ Potato cake with grilled mushrooms, roasted vegetables and 480
aaninviuisiag, oipmia na: nsuwsn goat cheese (Vegetarian dish) Judsinen, innia, 1RANazng1
Pear salad with blue cheese dressmg and honey roasted pecans Oven roasted boneless spring chicken with potato wedges and green beans with bacon 560
dannws |aSWWsouu1aamualsa||a QoWIAUDUUNGI Tnns=nJou 1dswwsSouidudss tdnvniasiunau
Crispy Japanese crab cakes with lime and wasabi dip Braised lamb shank in port wine sauce potato purée and sugar peas 750
idoyiiazanrs1snannuugJu @swwsiausoadtsidnazuigodiua VIInzEUdUIAI TUUSIUA 1aHdAUIMKIIU
Seared tuna skewer café style with zucchini, chili and mint salad Seared salmon fillet with citrus balsamic glaze, sugar peas and basil potatoes 740
iiovanudsully 1Idaswwsouaandnsiid, wsnrounazass:iku Ualsauaunanindauddgsoady 1Iaswwioutdauimmiuiazisudsidniuiks:wa
Arugula Salad with sautéed organic champignons, roasted walnuts, Grilled seabass fillet with tomato garlic salsa, mushrooms risotto and green asparagus 740
toasted sesame seeds and red wine vinaigrette (Organic & Vegetarian dish) Janszwinon 13swwiouusivoinansaRgusas, IRnssomidnaskuolils)
dantnensns1 IknaasintnnsuUual fiddoaliniaznau tdanbulng Grilled mixed seafood & fish with citrus couscous 740
Roma tomato and mozzarella salad with fresh basil and balsamic reduction U Koy nazUuangy 1aswwsounanaiaou
aanuziVaInAliazuaaslIsaaIda Hoisin glazed pork cutlet with potato purée and caramelized apples 720
Deep fried squid with fresh mesclun lettuce and garlic aioli aifnkywasnBoUguindoundusoddauBu idswwsounouidamsiua
Uakiinsuntanonnazsoaloloa Grilled lamb cutlets with gariic butter, green beans with bacon and rosemary potatoes 1,280
Harrissa chicken wings with citrus marmelade Biasainzga i@swwsouiugnsziioy, ddivanazsoaisaius
Unliknwindsig iaswwiounuuiauau . Grilled Australian beef sirloin steak with baked potato or French fries, 1,280
Parma ham shavings with fig and aged balsamic waSwian o 1a:zUasiin sautéed mushrooms, green asparagus and Café de Paris butter aifiniioduuon
Caesar salad with herb croutons and Parmesan shavings S515danidaswwsouwiusiusa oodInsIdy 1dEwWwiouTusuniowsubwsiy soantw 1no U1Ed IBndnnazidolius)

Grilled Australian beef tenderloin steak with baked potato or French fries, 1,450
S OuUPS sautéed mushrooms, green asparagus and Café de Paris butter adisinilioduluooainsiay
1dswwsauiTuaukioiwsuswsig soanw 1no U1da IRndanazkKuoliidss
Grilled Wagyu rib eye steak with baked potato or French fries, sautéed mushrooms, 1,900
green asparagus and Café de Paris butter aiiniGionid3uay 1@3sww3iouduau
KSoWsusws1g sodnuw 1no U1sa IRndnnazkualiids

Daily fresh soup sUuUs:13u )
Classic French onion soup sukoulkryalnadsaaa
Créme of wild mushrooms with fresh herbs sUASuIRANazayulws

PasTtas

p IZZAS Served from 11.00 - 23.00 h
Tagliatelle with mushrooms, diced tomatoes, fresh cream and thyme ]
wiagnidulngunianiusodifanazuzivomnea Margarita with roma tomatoes and mozzarella cheese

Spaghetti with fresh seafood, tomatoes and basil WEBIKU=IVOINANlAzUOd1ISaa1bd
avfinfnziasoauszivoinAlks:=w Vegetarian with tomato, mixed peppers, onion, mushrooms
Whole wheat pasta with extra virgin olive oil, organic mushrooms, garlic WissktuzvoInA, winlng, Kow lazikn
and fresh vegetables (Organic & Vegetarian dish) Hawaiian with ham, smoked bgcon and pineapple WiK1KNIOW IUABUSUASUNIAzAUU:SA
idutoasnwiasin thijuuznon, iRnoasindn, ns:ifgunazin Pepperoni wisswstiniUivasist
Lasagna al Forno awswnitio Chicken supreme chicken, mushrooms, onion, peppers, olives, pineapple
Penne or spaghetti with bolognese, carbonara or tomato & basil sauce WisSUNIN, 1KR, Ko, wsnng, u=non na:dul:sn
Iduwuid Kse avnng sodivlalua Kso soamsiuuis KSo voduzIvaINATKS:W Four cheese pizza stilton, brie, English cheddar and mozzarella cheese
Home made ravioli filled with gambas and sun dried tomatoes in basil cream WHEIUNE 4 1uu
s13loadonldinuuan=IvoinA saansuiks:w Tuna with kalamata olives, anchovies, onions and capers
W minuiuznen, 1eJiis3, Kow lasinios
S ANDWICHES 6§ BURGERS Seafood prawns, fish, mussels, calamari W11, Uan, Koy llazUakin
Club sandwich with chicken, bacon, fried egg and avocado on farmer bread 460 Smoked salmon with capers, Spanish onions, lemon zest topped with arugula salad
AaUISUSSTATA, Aoy, WandnazohHain and dill dressing Wiss1ttUansavou
Italian Panini with ham & emmental cheese 460 Parma ham sun dried tomato, artichoke, and buffalo mozzarella with arugula salad
Uhadimsussiounasa WssmtWISUNY L
|ta||an Panini with Parma ham & smoked provolone cheese 460 Bolognese braised beef, onions and oregano wsssoaitioiulalua
drGdnsussiawisungunassatwiai Extra toppings
Tuna and melted cheese in whole wheat bread 460
insudsvundsioadaldnuiBa D ESSERTS
Grilled marinated chicken in pita bread with garlic aioli 460 ) .
Tngunazvuudsauns:inguloios Blueberry crumble cake uaiuossasuitaiAn
Smoked turkey sandwich with baguette and cranberry sauce 440 French coffee mousse cake |vslsu1§naV\I\7§ILJa|ﬁn
INSU3TNIdISUASUNIAZIASUIVDSSSDA Nougat Glacé with candied fruits yniri 1dswwsouualliounia .
Beef burger in sesame bun with cheese, tomato and onion-mustard relish 490 Vanilla vacherin with black cherries >ta13s5u i@Swwsouiuaaisoss
1wasinasilio Ba, uziVaInA nazsoarouTrtdlamsn Meringue with caramelized pineapple and passion fruit caramel
Grilled Black Angus sirloin steak sandwich in baguette with BBQ sauce 540 WaNsIMSINAdUU=SH
Isu3tsidonudnnofanasisoauSuad Grilled sweet banana split with hot fudge sauce na>ggusinndusoninian

Note : all sandwiches and burgers are served with French fries msussnnisamidswwsouwsuswsie Tropical fresh fruit platter valimungma

All prices are inclusive of government tax and 10% service charge
$19MISUSOU 10% AMSUAIUSMISIazNGYanIwy




nPPETIZERS 91K1S01

Poh Pia Thord Sai Kung UaiJg:znonlafis 280
Deep fried spring rolls with shrimp and chili plum sauce

Poo Cha U1 Deep fried crab meat and ground pork in crab shell 330
Saté Moo, Gai or Nuea a:ifizry, Ini wéo 1o 330
Thai pork, chicken or beef skewers with peanut dip and traditional condiments

EALAD—YUM dan Ko on

Larb Gai, Moo or Nuea a1uln, Ky Ko o 290
Spicy ground pork, chicken or beef salad with ground roasted rice

Yum Moo Yang or Nuea Yang ghiyg Kéo idog 330
Spicy grilled pork or beef salad

Yum Talay &n:1a 350
Spicy seafood with cucumber, tomato, and onion

Yum Pla Duk Foo §1Jainnw 380
Deep fried catfish salad with lemongrass, green mango, cashew nuts and shallot

Som Tam Kuay Tiew Lod dushrideifginaon 330
Papaya salad with shrimps and vegetables wrap with flat noodles and dressing

Som Tam Thai Kung Yang and Khao Mun dusiingnignana:violu 480
Papaya salad with grilled prawns and coconut rice

EOUP—TOM YUM 15U KSo Anel

Tom Jude Tao Hoo Moo Sub or Gai fiuinIsNEKyau Ko Tn 290
Tofu and vegetable clear soup with pork or chicken

Tom Yum Gai, Kung or Talay sughin, 13 1S9 n:ia

Spicy and sour coconut milk soup with chicken, prawns or seafood
Tom Kha Gai or Talay fiuviln KSo n:ia

Galangal coconut milk soup with chicken or seafood

360 /420

360 /420

EURRY—GAENG nnJ

Gaeng Phet Ped Yang inaidaidngg 400
Roasted duck breast in red curry

Gaeng Massaman Gai or Nuea linJJaiulri Ko ito 380
Massaman curry with chicken or beef

Gaeng Kiew Wan Gai, Moo, Kung or Pak 1nJivganouln, ki, 1 ks (n 390
Green curry with chicken, pork, prawns or vegetables
Panaeng Gai, Moo or Kung nwuJln, ky Ko i

Thick coconut red curry with chicken, pork or prawns
Choo Chee Pla Salmon or Kung gauawunsauou 1o A 420
Thick coconut milk red curry with salmon or prawns

Khai Jeaw Wiigd 180
Plain omelet Thai style

390/460

Available from 10:30 am. to 10:30 pm.

moonLEs AND FRIED RICE fh#15igo1a=v120n

Phad See Eaw Pak, Gai, Nuea, Moo or Talay

GaB3a0n (J3a356), 1, 1de, Ky Ko n:ia

Stir fried flat noodles with vegetables, chicken, beef, pork or seafood
Phad Thai Hor Khai dnlnKalv

Stir fried noodles with prawns wrapped in egg net

Phad Khi Mao Talay daviunzia

Stir fried flat noodles with chili, basil and seafood

Kuay Tiew Nam Moo, Gai or Nuea n'awﬁaaffmuv, Tn wéo itio

Flat noodles soup with pork, chicken or beef

Rad Na Moo, Gai or Nuea s1artiny, Tni 1o 1tio

Flat noodles in thickened gravy with pork, chicken, beef or seafood
Khao Phad Pak Ruam V12dnadinsou (133a356)

Fried rice with mixed vegetables

Khao Phad Naem See Krong Moo Oon V1d(iansuuiinsirkysou

Fried rice with marinated pork spare ribs

Khao Phad Moo, Gai or Nuea v1ddnry, Ini Ko 1to

Fried rice with pork, chicken or beef

Khao Phad Kung or Talay V120mafJ K30 n:ia

Fried rice with prawns or seafood

Phad Kra Praw Rad Khao Moo, Gai or Nuea (Jan:ziws1s1av1d ki, In Ko 1o
Stir fried pork, chicken or beef with hot basil and steamed rice
Phad Kra Praw Rad Khao Kung or Talay dan:iws1s1av1d iy K$o n:ia
Stir fried prawns or seafood with hot basil and steamed rice

HHAD-STIR FRIED DISHES 0n

Phad Kra Praw Moo, Gai, Nuea, Kung or Talay

dganziwsiky, In, idio, fJ K80 Nn:1a

Stir fried pork, chicken, beef, prawns or seafood with hot basil

Gai Phad Med Mamuang TndaiiauzusIAUWIUG

Stir fried chicken with cashew nuts and dry chili

Broccoli Phad Kung Uganiné"ﬁmﬁg Stir fried broccoli with shrimps

Pla Phad Preaw Wan, Kung, Gai or Moo Ua1daiu3gorou, fs, Tn réo iy
Stir fried fish, prawns, chicken or pork with sweet and sour sauce

Pla Sam Rod Uaiaiusa Fried fish with three flavors sauce

Kung Kra Tiam fanszingy Stir fried prawns with garlic and pepper
Kung Ma Kham ﬁJllle'llsaaU:vw Stir fried river prawns with tamarind sauce

E ESSERTS voJind1u

Pollamai Sod ualian Fresh seasonal fruit platter

Tab Tim Grob Maprao Oon RnuAuNsauUU:W$1DdoU

Water chestnut dumpling with young coconut in coconut milk
Lord Chong Tang Thai Nam Kati Sod aonsanIingin=nan

Rice pearls and melon served with coconut milk and palm sugar
Sala Loy Kaew da:zaoonfid Thai sala in syrup

Ice Cream Ruam Mitr TorAnSusOuns Assorted ice cream Thai style

All prices are inclusive of government tax and 10% service charge
S1UMIsUsOU 10% dMSUAUSMISHA=NMEYaAIvY




