Tapas Selection
Tapas are a wide variety of appetizers and snacks, in Spanish and Mediterranean cuisines.
At Bubbles, tapas have evolved into an entire, and often sophisticated selection.
While in Spain, patrons of tapas can order many different tapas and combine them to make a full meal, we would

recommend you to opt for a set of 3 or share a combination of 5 while enjoying a few drinks by the pool,

at the lobby’s bar or at the restaurant.

Set of 3 Tapas Set of 5 Tapas
520 650

¢ ()— Catchoftheday — (Yo

Paprika shrimp skewers

Grilled salmon cubes
Black-pepper crust Ahi Tuna & Wasabi-infused dip
Prawn & Chorizo bites
Deep-fried calamari, slice of lemon and Tartar sauce
Octopus a la plancha
Mushroom cream in choux

Smoked salmon choux

¢ ()— Meatlovers —() o

Mini Lamb burgers, onion jam and crispy buns

P

Honey-glazed chicken drumsticks, Thai herbs and dips

Australian beef bites

¢ O (— V¥ Healthy options —( ¢
Avocado Bruschetta
Mediterranean Ratatouille Calzone

Tomato mozzarella skewers

Prices are in Thai Baht and net of taxes and service charge ———— \/ Vegetarian




©cC(—  Salads and Appetizers — (HCo

The Satays
Marinated beef, chicken or pork on wood skewers.
250
Spring Rolls our Way
Minced chicken, herbs, spices and melting Emmental cheese.
280
Yummy Yum-Talay
Assorted seafood in salad, lots of chilies and lime...
280
Ahi Tuna Salad
Mixed greens, pan-seared Ahi tuna, fruits, nuts and parmesan bites.
— 290
The Grand Caesar Salad
Assortment of seafood, crispy bacon, croutons and parmesan shaves.
350
Papaya Pok-Pok
Famous “somtam” salad, barbecued pork or chicken wings and sticky rice.
290
Salmon or Tuna Tartar
Marinated with virgin olive oil and avocado slices.
320
Soft Shell Crab
On a bed of greens and colorful mango dices.
420
V Caprese
Fresh mozzarella and organic tomatoes, drops of pesto.
350

coQ Oriental flavors Oco

Lamb Kebab
Grilled lamb served with mint chutney and shallot pickles.
390
\'} Vegetable “Kadai”
Indian style mixed vegetables and tomato.
250

Prices are in Thai Baht and net of taxes and service charge

V Vegetarian



cC(Q— Soups —(oo

“Tom-Ka" Gai
Sliced chicken bits, lemongrass and mushrooms.
250
\57 Tomato Cream Soup
Organic tomato elixir, served with a crispy jungle toast.
270
V’ Wild Mushroom “Cappuccino”
Crispy focaccia bread and a drop of truffle olive oil.
270
“Tom-Yum"” Goong
Spicy shrimp soup with lemongrass and mushrooms.
320
Lobster Bisque
Traditional French recipe with a local twist
350

cC(Q)— Pizzas —()Co

\57 Margherita Pizza
Tomato, mozzarella and basil leaves.
280
Pepperoni & Prosciutto Pizza
Sliced Italian salami and Parma ham, mozzarella and arugula leaves.
350
V Quattro Stagioni
Vegetarian style with capsicums, mushrooms, artichokes, tomatoes and mixed olives.
260
Spicy Carbonara Pizza
A local version of the famous recipe, bacon, onions, cream, chili and coriander.
320 X
Hawaiian Pizza -
Cooked ham, plpeapp:;:nd mozzarella cheese .&E{cj Carbonarg B
| Seafood Pizza “Chalong”
From the fisherman’s market to the pizza oven, selection of scallops, mussels, shrimps and squids.
350
Four Formaggi Pizza
Four-cheese pizza, gorgonzola, emmental, brie and mozzarella cheese.

300 v
Prices are in Thai Baht and net of taxes and service charge ———————— Vegetarian



cC0()— Sandwiches, Burgers and Paninis —()Co

All specialties are served with your choice of French fries or New York wedges.

“Le Grand” Burger
200 grams of Australian beef, onion jam, bacon, arugula topped with melting Gorgonzola cheese.
420
Thai Style Burger
North-Eastern style, homemade burger bun, marinated pork with Thai herbs and chilies.
320
Club Sandwich
Turkey ham, bacon, fried egg, tomato and lettuce.
320
Patong’s Rueben '%
Beef Pastrami, Sauerkraut and Emmental cheese served in Rye bread.
380
¥ Italian Panini
Sliced tomatoes and mozzarella, arugula and pesto spread.
320
Chicken Caesar Wraps

Avocado, chicken, capsicum, romaine jalapeno pepper
340
Fish & Chips
320

cC(— Italian Pastas —()Co
Spaghetti, Fettuccini, Linguini or Penne your way...
\ﬂ Pomodoro, Pesto, “Aglio olio”
320

Salmon cream sauce, Bolognese, Carbonara or Spicy seafood “Kee-Maow"

Pa ,
360 . Patong’s Ruepy,,

Prices are in Thai Baht and net of taxes and service charge ———————— V Vegetatian



co(O)— Thai Specials —{ NDB

“Phad Phak Ruam Mith"
: Stir-fried mixed vegetable with oyster sauce or sauteed with butter \f
W 220
Phad Thai Goong-Sod
Stir-fried noodles with shrimps, vegetables, rolled into a thin pancake-like omelet.
280
Phad See-iew
Wok-fried flat noodles with your selection of chicken, pork or mixed vegetables
240
Rad-Na Taley

{ = - Noodles in tick gravy with seafood, shrimps, pork, chicken or vegetables
 Homemade noodles 240
\————'—J Guay-Tiew Tom Yum
Flat noodles with shrimps or seafood served in traditional Thai “Tom Yum” spicy soup.

220

¢C()— Most Wanted Phuket’s Recipes QCo

“Bamee Nam Goong”
' Egg noodles with shrimps, seafood, chicken, pork or vegetables
260
Chef's Homemade Yellow Curry Noodles
Noodles with seafood assortment in yellow curry... Simply superb!
350
“Hokkien Mee”
Phuket-style wok-fried noodles with seafood, garden vegetables and a poached egg.
300
“Mee Hoon Gaeng Poo”

The Jewel of Phuket’s cuisine, crab meat in yellow curry and vermicelli noodles.

380
Prices are in Thai Baht and net of taxes and service charge

[ .
Ph : —
ad Thay qo"“ﬁﬁad

\ﬂ Vegetarian



o Q The Thai Classics Qoo

“Phad Ka Pow Gai”
Thai style stir fried chicken, beef or pork with hot basil.
240
Shrimps or seafood if you prefer.
280
“Gai Phad Med Ma-Muang”

320
Green Curry

Yet another classic, preferably served with chicken and Jasmine rice (also available with vegetables only). \ﬂ
280
Red Curry with Roasted Duck
Slightly sweet with grapes and lychee, served with Jasmine rice.
300
“Musaman Gai"”
A Southern Thai reference, when it comes to curry.... Chicken drumsticks and locally grown potatoes.

280
cC()— FriedRice — ()OO

Crab Meat or Seafood Fried Rice
240
Chicken or Pork Fried Rice
220
"Yang-Chow" Chinese Style

Chinese fried rice with barbecued red pork, shrimps and mixed vegetables.
240
Pineapple Fried Rice
chicken fried rice with pineapple bites, cashew nuts and shredded pork... surprisingly refreshing!
290

Prices are in Thai Baht and net of taxes and service charge ——————— V Vegetarian



¢ (— Down to Business —()co

From Provence with Love
Roasted chicken breast stuffed with spinach and cream cheese.
420
Grilled Seabass or Salmon Fillet
Usually served with a citrus-flavored called “Ponzu”, you can also opt for lemon butter version.
550
Seafood Risotto
Creamy scallops, shrimps, seabass and squids... Local seafood assorted the Italian way! ~——
380
Snow fish
h Steamed Chilean seabass, sweet soya sauce and wild mushroom persillade
690
Tiger Prawns
Large Phuket prawns prepared the Mediterranean way
750
Juicy Lamb Shank
Swimming into succulent rosemary gravy, prepared with spring vegetable trio and croquettes.
750
Beef Tenderloin Parisian Bistro Style*
690
”1824" Australian Ribeye, 150 Days Grain fed*
950
New Zealand Lamb Cutlets*
690

*With your choice of mushroom, green pepper or gorgonzola cheese sauce

Supplements
French fries or potatoes wedges 180

Rice 50

Prices are in Thai Baht and net of taxes and service charge



