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FOOD EXCHANGE

TOM YUM GUNG
THB 260

THAI CORNER

PANANG MOO THB 290

Pork rib in Panang curry served with jasmine rice
unwanszany 1a5SHn3an foveun:a

POO NIM PAD PONG KAREE THB 350

Stir- fried soft shell crab with egg and curry powder
served with jasmine rice

Yiadananzy3 1B5WwSex thoneanza

TOM YUM GUNG THB 260
Thai spicy soup with thai herbs and prawn
served with jasmine rice

fndia @5vnSau dovennsa

TOM KHA GAl THB 240
Thai creamy coconut soup with galungga and

thai herbs and chicken served with jasmine rice

sl 1@5Ww3on dronennza

PLA KAPONG PAD SAUCE MAKHAM THB 390

Pan-fried Seabass in tamarind sauce served with jasmine rice
vamnzwadatoanzod @Wnion dovenwza

GAl PAD MED MAMUANG THB 280

Stir-fried chicken with cashew nut, chili paste oil,
onion, dried chili served with jasmine rice
Trsfaufinazainadamud @5uwion fovean:a

SWEET DESSERTS

DARK CHOCOLATE TART THB 190

Dark chocolate tart and matcha tea mousse served with
chocolate ice cream
mian3adonlnuanuazoudosdansyd 1d5wwian Toansudenlouan

LEMON-VANILLA TART THB 190
Lemon-vanilla tart served with lime sorbet

miaanaw-2ial @SHwan vastunazu)

MANGO CHEESECAKE THB 190

Mango cheesecake served with mango sorbet
daAnuzaiod 1@5un3an vastunuzaina
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PAD KA-PRAO THB 240
Stir- fried with chilli, garlic and hot basil served with

jasmine rice and fried egg on top

(choice of pork, chicken or prawn)

danziwst 1d5Ww3aw trovenazd uazldany (my i vl §a)

KHAO PAD THB 240
Stir- fried jasmine rice with egg served with

fried egg on top (choice of pork, chicken or prawn)

ocin 1@5Ww3ew lano (ny i ¥3e )

PAD THAI THB 240
Stir-fried Siamese noodle with egg, dried shimp,

bean sprout, nut (choice of pork, chicken or prawn)

dalno (my 1 w3a 3

PAD SEE EW THB 240
Stir-fried noodle with kale, egg and sweet soy sauce

(choice of pork or chicken)

iindadulng} (my wsoe T

KANG KAREE THB 310

Southern style yellow curry served with jasmine rice
(choice of pork, chicken or prawn)
unanzws @3Wwdon rovewnnzd my i wia 1)

X

MOJITO GLASS

Mojito cream pudding with mint sauce
TualRASaWARY L83WN3on vodsaliwn

FRESH FRUIT

Seasonal fresh fruit
ualﬁinumquma

THB 190

ICE CREAM / SORBET (2 scoops)

Ice cream selection (Chocolate, Strawberry, Vanilla)
Sorbet selection (Mango, lime)

Torn3usarnag (Gonlnuan anseluass aian) voslunsama) (=3q new1d)

THB 190
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SMOKED SALMON BAGEL

Smoked salmon with avocado, herbs cream cheese,
cappers, and marinate shallot served with salad
UauvanawsuaTi 1ESWwIen aloala ASHGa uauwes
uazounUatuiia wianadn

THB340

WAGYU BEEF BURGER

Australian Wagyu beef burger with cheese, bacon,
caramelized onion, pickle served with french fires
wasinestiteniionnasansido 15unden Ta wuaen
venvalvaj GnAsd wazail3amen

THB 390

PRAWN BURGER

Prawn burger with spicy cocktail sauce and pickle
served with french fires

wasinesi 1d5HwIen vedAeninalin fnasa uaziiuiianen

THB 390

CHICKEN WAFFLE

Grilled chicken with lemon-garlic, blue cheese

and stuff in homemade waffle served with french fires
anligna 1d5Ww3ew vgla ns:iion-aswnouazo e uaziidanen

THB 380

CROQUE MONSIEUR THB 310
Chef's sandwich with Emmental cheese, whole wheat bread

choice of Parma ham or Chicken ham served with french fires
WWLTWATY 1B5WwSew T vuailaleadn (wemy Wo usald) waziimdSmoen

CLUB SANDWICH

Smoked chicken with smoked bacon, whole wheat bread
served with french fires

Trisunu @5Wwion wuaawsnaTuuasounialoadn uaziudimen

THB 310

¥ Contains Pork #f2= Contains Peanuts / Spicy » Vegetarian
Ali prices are subject to 10% service charge and 7% government tax

@ Guest Recommended ]5@ Chef Recommended j@ Team Recommended

¥ Contains Pork #f2= Contains Peanuts / Spicy » Vegetarian
Ali prices are subject to 10% service charge and 7% government tax

y

HOME MADE

PIZZA

MARGHERITA

Tomato sauce, mozzarella cheese and basil
3yt vednsdamnd da uazlulnszmn

DIAVOLA

Tomato sauce, mozzarella cheese and spicy salami
with olives

Wieladivt veansdemna a wandl uazuznan

SEAFOOD

Tomato sauce, mozzarella cheese, calamari, prawn,
mussel and basil pesto

5IMnzlant vaanzdanA Ta vamidin {3 esunaag
uaztwalilnsswa

PROSCIUTTO

Tomato sauce, mozzarella cheese, parma ham,
confit tomato, rocket salad

wIsiwaned veanzidomda Ta wisaiuen
HATaNABULAA uasSaningdn

QUATTRO FORMAGGI

Tomato sauce, mozzarella cheese, goat cheese,
gorgonzola cheese and parmesan cheese
TWSTanudn veanBownd Noduusaade Ganawws
nasnawluada uaswunowda

ITALIAN SAUSAGE

Tomato sauce, mozzarella cheese, italian sausage,
bell pepper and onion ring

dnudowid veanzdomnd Ga ldnsendandon
W3NMOIN uasvaNa lnnjnon

SEAFOOD
THB 340

@ Guest Recommended @ Chef Recommended I@ Team Recommended

THB 260

THB 290

THB 340

THB 320

THB 340

THB 310




SMOKED SALMON SALAD

Smoked Salmon salad with pickle, salmon roe

and Gravalax dressing (orange reduction sauce)
danuautanausnain d5Ww3anioo e Tivawvanan
uasadnEn1ia

THB 350

CHICKEN SATAY SALAD THB 280

Crilled chicken satay salad with cucumber and peanut dressing
ddnlidzfizg1 1@5Wnion uaInn waswadind?

ONION SOUP

Traditional French onion soup, Oxtail consomé,

top with Emmental cheese on french bread
yuvevialnn) iwisudladnsaa d5viwdon onniaeuivda

THB 310

CRAB & MANGO SALAD THB 360

Crab and mango salad with avocado, Quinoa and wasabi dressing
adniayifunzaion 1d5m3an alomla Syivs A uaswadn110

MUSHROOM SOUP THB 260
Mushroom thick soup, vegetable consomé top with fresh mushroom,
celery, hazelnut on side with fried mushroom Ravioli

YRR 1BSHWSeN (indn Ausno dateLumin uasiledLiiavon

SWEET POTATO SALAD

Sweet potato salad, bacon, egg, onion, red paprika
and mayonnaise dressing

adnud3anom dwden wwaew Td neavinlvaj Winuaa
UAZWIEEANIDBLIE

THB 240

CAESAR SALAD

Grilled chicken breast caesar salad, romaine, lettuce,
crispy bacon, croutons and home made caesar dressing
dandunsenlidn 1BSWw3on dnlsm nnauda tuaennsau
wuniliou uasiadaduni

THB 290

PRAWN SALAD THB 340

Seared Prawn salad, dried cranberry, pomelo and hezelnut dressing
adnfa 1dSm3an nauaswuesiouuia dula uashadadalaroann

PUMPKIN & APPLE SOUP THB 240
Pumpking and apple soup, pumpkin seed, pomegranate -coriander

and croutons

yuilnmaauazusuia 1B5HwIon waninmea viviiu uazouailiey

¥ Contains Pork #%= Contains Peanuts } Spicy ’ Vegetarian
All prices are subject to 10% service charge and 7% government tax
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APPETIZERS
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SMOKED SALMON QUICHE

Smoked salmon and asparagus quiche
miaUauvanawsnaTuauiumialaiisa

QUICHE LORRAINE

Smoked bacon and chaddar cheese
MSALUABRSNATHBUIULIAN T

BUTTERED CALAMARI
Deep fried buttered calamari served with
lemon-garlic mayonnaise sauce
UYamiin24anan 1A5WW3N ToENI09UE NSELADN-NzW1)

SPRING ROLL THB 210

Thai vegetable spring rolls served with plum sauce
Uailoziinman 1@5Wn3an voatoo

BUFFALLO CHICKEN WING THB 240

Deep fried chicken wing with American BBQ spicy sauce
Unlinen saddotadamsiwuritalsaLin

COLD CUT PLATER THB 490
4 kind of import cold cut: Chorizo, Salsichon, Parma ham
aDd Coppa served with pickle and bread basket
visodlafouua 4 vin @5WnSan e uasuunia

THB 280

THB 240

THB 260

CHEESE PLATER THB 570
4 kind of import cheese: Brie, Parmesan, Taleggio and
Gorgonzola served with dried fruit and bread basket

fddn 4 vitn @5WwIen nalfouura uazvuata

PARTY PLATER THB 690

Mixed cold cut & cheese plater served with
pickle, dried fruit and bread basket

(Cold cut 200 g / Cheese 80 @)
gasadnson tkedlafounia uasdadn
@5vw3on dnnea naliiauuda uazouwnia

SMOKED SALMON QUICHE

THB 280

COLD CUT PLATER
THB 490
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SEA FOOD
THB 290

PASTA SELECTION

Choice of pasta (Penne / Spaghetti)
wEwwEa (Wl / aunini)

SEAFOOD THB 290

Seafood with white wine and tomota sauce
59amz1a vadlnku) uaznzlend

NAPOLITANA

Tomato sauce
UIENTILNA

CARBONARA

Bacon with cream and egg
waak AN wazly

BOLOGNESE

Beef with red wine and tomato sauce
teFa vadloiund uazazioma

AGLIO EOLIO

Prawn with garlic and dried chili
M4 n3sLfigy uaswInuvia

THB 240

THB 260

THB 260

THB 290

FROM

THE SEA

GRILLED TIGER PRAWN

Crilled Tiger Prawn with pumpkin, garlic bread
and lobster bisque sauce

aedadna @ivwian Annea vuadansuliion
uaztaaiiaauaLAns

FISH N CHIPS

Deep- fried fish fillet with french fries and tar tar sauce
Uamannsau 1@5Wn3en melSanen uasnismsved

THB 320

SEARED SEABASS THB 390

Seared Seabass fillet with grilled vegetables and brown butter sauce
Uanewada[Ween 185Ww3an dnsand1a uazvedwe

ROASTED SALMON THB 580

Roasted Scottish Salmon fillet with avocado, asparagus and miso sauce
Uaudananwnaienuaniou 1d5wwien azlaa1la mielfsa uazvedilo:

SAUTEED OCTOPUS THB 790
Sauteed Mediterranean Octopus tentacles with black olive,

chorizo and basil pesto sauce

npaaUamingndINnlaNAnasLIsIRowEn 1E5WWIaN nznane
viloalafouu®a uazveainald

”Contains Pork #2= Contains Peanuts } Spicy ’ Vegetarian

Ail prices are subject to 10% service charge and 7% government tax

FOOD EXCHANGE

FROM

THE LAND

THB 620
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WAGYU SHORT RIB

Slow cooked Australian Wagyu short rib beef with celeriac
& granny smith apple and chocolate sauce

iR INeadLAsADdK 1B5WWIeN T3usaun uauila

THB 760

uazvaadanlnuan

GRILLED LAMB THB 790
Crilled New Zealand Lamb rack with eggplant,

§auté mushroom & lamb jus

tlasaiaunzanisduawminnda d5unieanzidania

LAREA uazTaELN:

CHARGRILLED CHICKEN THB 380
Chargrilled baby chicken with glazed baby carrot,

mash potato and chicken jus and taragon

Trigha 1B5uw3en uasen dudsaun vadld uazimsnon

DUCK CONFIT THB 380
Duck leg confit French style with fruit salads and

cranberry sauce )

unUngu dladisadd @5wwion adanald uazveduasuuess

GRILLED PORK THB 380
Grilled Kurobuta pork with corrot, mushroom,

mash potato and pork jus )

vyalsynzd1a 1ASWW3en wAsem tin Fud5aun uastodny

GRILLED BLACK ANGUS THB 740

Grilled Australian black angus beef with potato wagde,
rocket, onion mustard and red wine sauce
Uilouaariannasdnsininanga 1d5nden dudsadauden
finSentfin weaialvnj an13n uazvaalsalong

GRILLED BLACK ANGUS
THB 740

ROASTED SALMON
THB 580
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