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MENU
SMALL BITES 
Marinated Thai Chicken Satay            250
Spicy Peanut Sauce 

Crispy Vegetable Spring Rolls   300
Seared Tuna Tataki        380
Avocado, Citrus, Soy 

Blackened Steak Quesadilla              380
Pico De Gallo, Pickled Jalapeno, Sour Cream

Spicy Tandoori Chicken Tikka 400
Acai Bowl                                        350
Smooth Amazonian Acai Berries with Greek Yoghurt, 
Honey, Fresh Berries, Banana & Kiwi

Crispy Calamari                              350
Lightly Breaded Andaman Squid  with garlic Aioli
and Pomodoro Sauce

SOUP 
Southern Mulligatawny Soup             250
Mixed Garden Vegetable, Yellow Curry

San Marzano Tomato Bisque             250
Thai Basil, Crème Fraîche 

Creamy Seafood Chowder                320
Smoked Bacon, Potato, Prawn, French Mussels

SALAD 

Traditional Caesar Salad                   300
Local Romaine Lettuce, Aged Parmesan,               
Sour Dough Croutons, Anchovies

 

Roasted Red Beet Salad                    350
Navel Orange, Arugula, Almond,Champagne,
Pickled Red Onion, Citrus Vinaigrette

Mediterranean Quinoa Salad            400
Cucumber, Baby Tomato, Kalamata Olives, Spinach, 
Pomegranates, Feta Cheese, Jerez Sherry Vinaigrette

Som Tam Salad                                400
Phuket Blue Crab Meat, Long Beans, Green Papaya, 
Sweet & Sour Sauce 

ADDITIONAL TREATS                  250 EACH
Grilled Boneless Chicken Breast  
Smoked Scottish Salmon  
Grilled Andaman Tiger Prawns  
Seared Tuna Loin  
Crumbled Lump Crab Meat  
Tandoori Chicken Tikka 

ANDAMAN FRESH CATCH 
Poached Pink Snapper Fillet               550
Brown Rice, Steamed Asparagus, Citrus Vinaigrette

Steamed Wild-Caught Sea bass Fillet  600
Spinach, Marinated Artichoke, Baby Sweet Corn, 
Lemon, Extra Virgin Olive Oil

 

TRADITIONAL 
Tom Jeed Tao Hoo Gai Sub                280
Clear Soup, Soft Tofu, Minced Chicken

Gai Pad Preaw Wan                          450
Fried Free-Range Chicken, Sweet & Sour Sauce

Phad Thai Goong                              450
Stir Fried Thai Noodle, Shrimp, Tamarind, Peanuts

Tom Yam Goong                               500
Thai Hot & Sour Shrimp Soup, Lime, Lemongrass, Chili

Pla Krapong Nueng Manao              500
Sea Bass, Lemon, Thai Chili Sauce

Khao Phad Poo                                510
Crab Fried Rice, Lemon, Thai Chili Sauce

Near Pad Nam Man Hoy                  580
Stir Fried Broccoli, Australian Beef, Ginger, Oyster Sauce

Please let us know if you have any allergies or dietary requirements | Prices are in Thai Baht and exclude 7% VAT and 10% service charge.
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MENU
STEAKS & CHOPS 
WE WORK WITH SMALL FARMS THAT PRODUCE 
M5 GRADE GRAIN FED PREMIM CUTS OF BEEF 
AND LAMB
ALL STEAKS ARE SERVED WITH CRYING TIGER AND HICKORY 
BBQ SAUCES. SERVED WITH A CHOICE OF GRILLED ASPARAGUS, 
TUFFLE FRIES

Black Angus New York                       990 
Strip Steak (220 gr) 
M5 Grade Beef                              1,900 
Tenderloin Fillet (220 gr) 
Black Angus Rib Eye (250 gr)          2,200

New Zealand Lamb Rack with Juniper   2,000
 

BURGERS & WRAPS 
Steamed Spicy Pork Bao                    300
Pork Char Siu, Hoisin Barbecue Sauce,
Bean Sprouts, Pickled Chili, Shrimp Chips

Crispy Avocado Chicken Wrap       380
Avocado, Crispy Wonton, Tomato Salsa,
Siracha, Greek Yoghurt, Mixed Green Salad

Wagyu Beef Burger                           450
Brioche Bun, Smoked Bacon, Tomato, Onion Jam,
White Cheddar Cheese, French Fries

Impossible Burger                              450
100% Vegan, Avocado, Spicy Tomato Jam, French Fries

Croque Monsieur                              400
French Toast Style Ham & Gruyere Sandwich
with Pineapple Mostarda, Served with French Fries

PASTAS 
Authentic Carbonara                    450
Crispy Guanciale, Pecorino Romano, Egg Yolk

 
Seafood Linguine                              650
French Mussels, Tiger Prawn, Spinach,                
Cherry Tomatoes, Garlic, White Wine

Maine Lobster Fettuccini                     650
Roasted Cold water Lobster, Fettuccini Pasta, baby 
spinach, Lobster velouté

Paccheri Pasta with Porcini Mushroom          550
Wild mushroom, aged parmesan, Porcini Cream

Pumpkin Ravioli         450
Toasted Pine Nuts,Brown Butter & Sage

PIZZA 
Margherita                              450
Mozzarella, Tomato, Fresh Basil

Diavola                                     550
Dry Cured Salami, Black Olives, Thai Chili Flakes

Capricciosa                                     550
Mozzarella, Italian Ham, Mushroom, Artichoke,
San Marzano Tomato

Phuket Seafood                                 600
Prawn, Squid, Mussels, San Marzano Tomato, Fresh Basil

Quattro Formaggi                              600
Gorgonzola, Mozzarella, Fontina, Aged Parmesan

 

ADD MORE VEGGIES                   PER ITEM 100
Chili Peppers, Mushrooms, Spinach, Artichokes, Olives, Heirloom Tomatoes 

NEED MORE MEAT ?               PER ITEM 150
Dry Cured Salami, Grilled Chicken, Pork Char Sui, Chicken Tikka, Poached Egg

SEEKING MORE SEAFOOD         PER ITEM 200
Smoked Salmon, Mussels, Grilled Salmon, Squid, Tiger Prawn

TASTE OF INDIA 
Charcoal Dahi Ke Kebab                   220
Hung Curd, Cottage Cheese, Dry Fruit Relish

Paneer Tikka                                     250
Marinated Cottage Cheese Skewers

Achari Murgh Tikka                             300
Yoghurt Marinated Chicken Thighs,
Pickling & Indian Spices

Rum Ki Boti                                         450
New Zealand Lamb, Red Chilli Gravy

Paneer Lababdar                                250
Indian style cottage cheese with spicy cashew and tomato

Butter Chicken                                    280
Tandoor-Coocked Chicken, Sweet & Sour Tomato Sauce

Meen Moilee                                      300
Kerala Style Fish Curry, Coconut Milk

Bhuna Subz Masala                             350
Vegetables with Blended Spices

Pani Puri                                              300
Tamarind Sauce, Onions, 
Sweet Chutney & Chickpeas

Please let us know if you have any allergies or dietary requirements | Prices are in Thai Baht and exclude 7% VAT and 10% service charge.



S
A

IL
S

 R
E

S
T
A

U
R

A
N

T
 M

E
N

U
Op

en
 D

ail
y 7

:0
0 

am
 to

 1
1:

00
 pm Sai� Restaurant 

MENU
FLAVORS FROM THE MIDDLE EAST 
Small Plates All Accompanied with warm pita Bread 

Hummus         280      
Chickpeas, Tahini, Lemon, Baby Tomatoes

Mouhammara          280 
A Mash Blended from Crushed Walnuts, Capsicum, Pomegranate and Olive Oil

Lebneh          280 
Fresh Made Whole Milk Yoghurt with Garden Vegetables

Baba Ghanoush          280 
Eggplant, capsicum, Onion Extra Virgen Olive

ENTRÉE              

Falafel Wrap          320
Chick Pea, Tahini, Herbs, Hummus, Garden Salad

Farrush Makinah         380
Whole Roasted Baby Chicken with Herbs, 
Lemon and & Sea Salt Served with Garlic Sauce

Bahmiya saluna          250     
Tender okras cooked Egyptian Style with Saffron Rice

Samak Harra         380
Andaman Silver Snapper with braised Capsicum & Chili

Please let us know if you have any allergies or dietary requirements | Prices are in Thai Baht and exclude 7% VAT and 10% service charge.
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MENU

Please let us know if you have any allergies or dietary requirements | Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

DESSERT 
Coconut Crème Brûlée                              200
Baked Custard, Toasted Coconut

Profiterole                                                 250
Chocolate Sauce, Vanilla Cream

Pineapple Upside Down Cake                    250
Vanilla Sauce, Caramel

Mango Sticky Rice                                    250
Coconut Sauce, Sesame

Seasonal Phuket Fruit Platter                       250

LA VANILLE ICE CREAM                                   150

Madagascar Vanilla Beans

Dark 72% Belgian Chocolate

Strawberry

“Nam Dok Mai” Mango

Thai Tea
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 KIDS 
MENU
Crispy Chicken Nuggets                                                                              250
French fries, Barbecue Sauce

Spaghetti Bolognese                                                                            280
Ground Beef, Tomato Sauce

 

Not So Spicy Chicken Pad Thai                                                                     280
Bean Sprouts, Tamarind, Peanuts

The Little Smasher                                                                                        300
Smash Burger, Cheddar Cheese, Tomato, Salad or French Fries

Garden Vegetable Fried Rice                                                                        250

Cheesy Ravioli                                                                                            300
Parmesan, Basil, Tomato Sauce

Fish & Chips                                                                                                350
Wild Snapper, Lemon, Tar tare Sauce, French Fries

Margherita Pizza                                                                                         350
Mozzarella, Basil, Tomato Sauce

 

Please let us know if you have any allergies or dietary requirements | Prices are in Thai Baht and exclude 7% VAT and 10% service charge.
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WINE LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

WINES BY THE GLASS
SPARKLING
Belleville Brut               295       1,300
Clairette, Marsanne – Rhone Valley, France
WHITE
Belleville                295        1,300
Chardonnay, Viognier – Rhone Valley, France
Paolo E Noemia D’amico      375        1,725
Seiano Bianco Lazio I.g.p. 2021,italy
Wither Hill                350       1,650
Sauvignon Blanc – Marlborough, New Zealand
Bottega                375        1,725
Pinot Grigio – Venezia, Italy
ROSÉ
Le Rosé de la Chapelle              350       1,650
Shiraz, Grenache, Mourvedre – Pays d’Oc, France
RED
Belleville                295       1,300
Grenache, Shiraz – Rhone Valley, France
Hardys                325        1,575
Shiraz – South-Eastern, Australia
Luccarelli Primitivo              350       1,650
Primitivo – Puglia, Italy
Velenosi Montepulciano d’Abruzzo Prope           375        1,725
Montepulciano – Abruzzo, Italy

WINES BY THE BOTTLE
CHAMPAGNE & SPARKLING
Bottega Brut Rosé               1,700  
Pinot Noir - Lombardia, Italy
Torresella Prosecco Extra Dry             1,890
Glera, Pinot Nero - Veneto, Italy
Chandon Brut               1,990
Pinot Noir, Pinot Meunier – Victoria, Australia
Lanvin Brut, Champagne              3,590
France
G.H. Mumm Cordon Rouge              5,900
Pinot Noir, Pinot Meunier, Chardonnay – Champagne, France
G.H. Mumm Cordon Rosé             5,900
Pinot Noir, Pinot Meunier, Chardonnay – Champagne, France
Moet Chandon Imperial Brut             7,900
France
Moet Chandon Dom Perignon           18,000
France
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WINE LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

WINES BY THE BOTTLE
WHITE WINE
Verdicchio Dei Castelli              1,650  
Verdicchio - Staffolo, Italy
Hardys                 1,690  
Chardonnay – South-Eastern, Australia
San Pedro Gato Negro               1,690
Sauvignon Blanc – Central Valley, Chile
Reservado                 1,790 
Chardonnay – Central Valley, Chile
PunTi Ferrer                 1,890
Sauvignon Blanc – Central Valley, Chile     
Costamolino Vermentino di Sardegna           1,990
Vermentino - Sardinia, Italy
Montes Classic               1,990
Chardonnay – Central Valley, Chile  
Cape Mentelle Georgiana             2,090 
Sauvignon Blanc – Margaret River, Australia  
Pa Road                2,090
Sauvignon Blanc - Marlborough, New Zealand
Pighin Collio Pinot Grigio Doc,                       2,390
Italy
Paolo E Noemia D’amico                        2,525
Calanchi Di Vaiano Lazio I.g.p. 2018 Italy  
Michel Lynch Sauv Blanc Bordeaux,                                                 1,750
France
Arneis Langhe Doc                         2,890
Cordero Di Montezemolo, Italy 
Gavi Di Gavi Doc                         2,525
Monchiero Carbone, Italy
Domaine Tinel-blondelet                         2,890
Pouilly Fume-genetin, France 
Domaine Tinel-blondelet                          2,990
Sancerre, France 
Domaine Natalie Fevre Chablis,                       3,295
France

ROSÉ WINE
L‘Ostal Rosé - Domaines Cazes            1,750  
France
Jacob’s Creek Le Petit Rosé             1,790  
Pinot Noir, Mataro, Grenache - South-Eastern, Australia
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WINE LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

WINES BY THE BOTTLE

RED WINE

Chianti, La Piuma                1,650
Sangiovese – Toscana, Italy

San Pedro Gato Negro               1,690
Cabernet Sauvignon – Central Valley, Chile

Renmano, Chairman’s Selection             1,890
Shiraz – Sout-Eastern, Australia               

Cape Mentelle                1,990
Cabernet, Shiraz - Margaret River, Australia      

Costera Cannonau di Sardegna             2,090
Cannonau – Sardinia, Italy

Montes                 2,090
Merlot – Valle de Colchagua, Chile         

Pa Road                   2,090
Pinot Noir - Marlborough, New Zealand   

PunTi Ferrer                 2,090
Cabernet Sauvignon– Central Valley, Chile  

Paolo E Noemia D’amico              4,290
Notturno Dei Calanchi Umbria I.g.p, Italy

Domaine De Senechaux               5,590
Chateauneuf - Du - Pape, France 

Barbera D’alba Doc Cordero              3,390
Di Montezemolo, Italy

Chianti Classico                2,890
Brolio Docg Ricasoli, Italy

Amarone Della                4,890
Valpolicella Doc Bottega, Italy

Bruello Di Montalcino               5,090
La Mannella Cortonesi, Italy

Chateau Fonroque Cote De Fonroque Bordeaux           3,590
Saint - Emilion  Bio, France 
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DRINK LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

SIGNATURE COCKTAILS                              280
OBC Sangria
Red Wine, Mekhong Rum, Orange Juice and Sliced Fruits

Arcadia Twilight
Absolut Vodka, Lemonade, Cranberry Juice,
Lime Juice, Fresh Lime, Soda

Karon Beach House
Mekhong Thai Rum, Fresh Mangoes,
Fresh Lime, Syrup, Topped with Soda

Andaman Wave
Mekhong Thai Rum, Blue Curacao,
Pineapple Juice, Apple Juice, Lime Juice,
Fresh Lemon

Phuket Smile
Absolut Vodka, Chalong Bay Rum,
Passion Fruit Juice, Syrup,and Fresh Lime Juice,
Topped with Soda

CLASSIC COCKTAILS                                     280
THE LATIN WAY
Piña Colada
Havana Club 3YRS, Malibu,
Coconut Milk & Pineapple Juice

Mai Tai
Havana Club 3YRS, Captain Morgan Rum, 
Orange Curacao, Pineapple Juice,
Grenadine & Orange, Lemon Juice

Mojito
Havana Club 3YRS, Peppermint Leaves,
Lemon Twist & Soda

Strawberry or Mango Daiquiri
Havana Club 3YRS, Triple Sec,
Lemon Juice, Strawberry Syrup

AND IF YOU’RE BRITISH                             280
Singapore Sling
Beefeater Dry Gin, Cherry Herring, Grenadine,
Sweet & Sour, Topped With Soda

Gin Fizz
Beefeater Dry Gin, Lemon Juice, Sugar & Soda

Long Island Ice Tea
Beefeater Dry Gin, Absolute Vodka, Rum,
Triple Sec, Lemon Juice Topped With Coke

SOME MEXICAN FAVORITES                       280
Margarita
Tequila, Triple Sec, Lemon Juice & Salt

Tequila Sunrise
Tequila, Orange Juice, Grenadine & Lemon Juice

Strawberry Margarita
Tequila, Strawberry Monin Syrup

MOCKTAILS                                                150
Virgin Mojito
Mint Leaves, Raw Sugar, Lime Juice,
Topped with Ginger Ale

Safe Sex on the Beach
Cranberry Juice, Grapefruit Juice & Peach Juice

Virgin Piña Colada
Pineapple Juice, Coconut Milk, Lemon Juice & Syrup

SHOOT’EM!                                                280
B-52
Kahlua, Baileys, Cointreau

Tequilazo
Tequila, Lemon Soda

Lemon Drop
Absolut Citron Vodka, Fresh Lemon

BEERS                                   
Singha / Tiger / Chang        170
Heineken          175
Menabrea Bionda, Italy         250
Corona Extra, Mexico        290

APERITIFS                                                       30ml

Pimm’s No1          190
Campari                            190
Martini Bianco                                  190
Martini Rosso                                    190

GINS                                             30ml

Beefeater                            190     1,900 
Gordon’s                            190     1,990 
Beefeater Pink                     190     2,100 
Bombay Sapphire               210     2,900 
Tanqueray                          210     2,900 
Beefeater 24                       220     3,000
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DRINK LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

VODKAS                                        30ml

Smirnoff                              190    1,800 
Absolut                               190     1,900 
Absolut Raspberry                190     2,200 
Absolut Citron                     190     2,200  
Absolut Vanilla                    190     2,200  
Absolut Mandarin                190     2,200  
Absolut Berri Açai                190     2,200  
Cîroc                                  190     4,200 
Ketel One                           250     3,700 
Belvedere                            250     4,200 
Absolut Elyx Single               280     4,500 
Estate Handcrafted 

RUMS                                            30ml

Meakhong Thai Rum            120     1,200 
Havana Club 3YRS Blond     190     1,900 
Bacardi Bianco                    190     2,100 
Chalong Bay Craft ‘Pure’      190     2,200 
Captain Morgan Dark          190     2,500 
Chalong Bay Craft               190     2,700 
Havana Club 7YRS              210     2,700 
Ron Zacapa Gran Reserva    290    4,700 
23YRS 

TEQUILAS                                     30ml

OSierra Bianco or Gold        190     1,900 
Olmeca Reposado               210     2,500 
Don Julio                             295     4,500

COGNACS                                     30ml

Martell VSOP                       295     3,500 
Hennessy VSOP                   295     3,500 
Martell XO                          650   15,000 
Martell Cordon Bleu             650   15,000 
Hennessy XO                      650   15,000

PORT & SHERRY                            30ml

Tio Pepe Sherry                    190     2,100 
Fine Tawny Port                   190     3,200

WHISKEYS                                     30ml

Ballantines                               190      1,900  
Johnnie Walker Red Label        190       1,900  
Jim Beam                                190       2,200  
Canadian Club                        190      2,700  
Southern Comfort                     190       2,700 
John Jameson                          190      2,900  
Jack Daniels                            210      2,900 
Chivas Regal 12YRS                190      3,500 
Johnnie Walker Black Label      210      3,500 
Glenfiddich 12YRS Single Malt 255      3,800 
Singleton 12YRS Single Malt    235      4,200 
Glenmorangie10YRS Single Malt 190       4,500 
Johnnie Walker Gold Label      250      4,500 
Glenlivet Founders                   320       5,000  
Reserve Single Malt       
Glenlivet 15YRS Single Malt     380      5,500 
Chivas Regal 18YRS                390       5,700 
Glenlivet 18YRS Single Malt     520     12,000    
Glenlivet 21YRS Single Malt     650     15,000  
Royal Salute 21YRS                 600    15,000  
Johnnie Walker Blue Label        600    15,000 
Chivas Regal 25YRS                750     17,000

LIQUEURS                                    30ml

Malibu                               190     2,100  
Kahlua                               190     2,700  
Grand Marnier                   190     2,700  
D.O.M. Benedictine             170     2,700  
Cointreau                           190     2,700  
Grappa                              190     2,700
Amaretto                            190     2,700
Baileys Irish Cream              190     2,700
Sambucca                          190     2,700
Tia Maria                           190     2,700 
Drambuie                           190     3,200

DIGESTIVES                                  30ml

Pernod                               190 
Ricard                                190  
Fernet Branca                     190     2,700 
Jagermeister                       190     2,700
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DRINK LIST

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

FRESH FRUIT SHAKES                             With Yoghurt                                       
Raspberry                           130        150
Mixed Berry                        130       150
Strawberry                          130        150
Orange                              130        150
Blueberry                            130        150
Peach                                 130        150
Mango                               130       150
Lychee                                130        150
Watermelon                        130 
Lemon or Pineapple              130
Fresh young coconut            130
Banana Oreo                      130
Banana Choco                    130

FRUIT JUICES   
Chilled Orange Juice                          105  
Chilled Pineapple Juice                       105 
Chilled Lemon Juice                            105 
Chilled Mango Juice                          105 
Chilled Apple Juice                            105
Fresh Young Coconut                          110 
Fresh Orange Juice                            180 

SOFT DRINKS                                                80
Red Bull, Coke, Coke Light, Fanta,
Sprite, Tonic, Bitter Lemon, Ginger Ale

MINERAL WATERS
Singha Still Water                               50 
Soda Water                                        80 
Aqua Panna Still 500 ml                     190 
San Pellegrino Sparkling 500 ml          190 
Aqua Panna Still 1000ml                    295 
San Pellegrino Sparkling 1000 ml       295

COFFEES                                      Hot                       Iced

Espresso                            115       
Americano                          115        125 
Cappuccino                        115         135 
Tea                                    115        125 
Café Latte                           125        135 
Mocha                                125        135 
Chocolate                           125        135 
Irish Coffee                         290

DILMAH GOURMET TEAS                            115
Black Tea                                    
English Breakfast                          
Darjeeling                                   
Oolong                                      
Flavoured Black Tea                      
Earl Grey Tea                              
Peach                                         
Lemon                                         
Strawberry                                  
Green Tea                                   
Green Tea with Jasmine                 
Sencha Green                             
Herbal Infusion Tea                       
Chamomile Flowers                     
Peppermint Leaves                       


