SALAD & STARTER

CRAB RANGOON ™t
Crab Meat, Scallions, Cream Cheese, Mustard Ajoli

CALAMARI ™ ¢ b
Thai-Style Pesto, Crushed Peanuts, Lime, Parmesan,
Fried Garlic, Pickled Green Chil, Bread

SEA TACOS ™
Fish Ceviche, Guacamole, Wasabi Mayo, Shrimp Caviar

CHICKEN WING ¢
Deep-Fried Chicken Wing, Fish Sauce Syrup,
Cucumber & Pineapple Ajar, Sweet Chili Sauce

MUI WUI SHRIMP ™
Coconut Crumble, Cabbage, Lettuce, Cilantro,
Chipotle Ajoli, Fresh Lime

PORK SATAY ™
Grilled Pork Satay, Shrimp Crackers,
Cucumber & Pineapple Ajar, Peanut Sauce

CAESAR SALAD =1

Romaine Lettuce with Caesar Dressing,

Garlic Crouton, Crispy Bacon, and Parmesan

ADD: Grilled Marinated Chicken Breast 320
Grilled Marinated Prawns 370
Smoked Salmon 370

YUM NUE YANG ¢
Grilled Marinated Beet, Shallots, Mint, Chili Powder,
Rice Powder, and Thai Lime Dressing

LARB SMOKE SALMON ® ¢

Avocado, Edamame, Cilantro, Thai Basil, Mint, Shallots,
Fish Sauce, Dry Chili, Lettuce, Lime, Crispy Seaweed &
Rice Cracker Shell

LOCAL SAMUI FISH CEVICHE ®¢

Fresh Samui Fish Ceviche, Leche De Tigre, Coconut, Chili,
Mango, Spring Onion, Cilantre, Lime, Crispy Corn Shell
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VEGETARIAN CORNER

RICE PAPER WRAP w'¢é
Local Fresh vegetable Spring Roll, Lettuce, Mango,

g0,
Cucumber, Carrots, Coriander with Peanut & Sweet Chili Sauce

POR PIA THOD we
Crispy Fried Local Vegetable Spring Roll served with
Sweet Plum Sauce:

TIKI SALAD ®wi
Lettuce, Tomatoes, Grill Vegetables, Marinated Capsicum,
Almonds, Olives, Goat Cheese, Sherry Vinaigrette

VEGGIE BURGER v
Chickpea and Mushroom Patty, Sesame Bun, Lettuce,
Sliced Tomatoes, and Guacamole, French Fries

GREEN OR RED CURRY v
Thai Curry Tofu, Eggplants, Kaffir Lime Leaf, and Basil,
served with steamed Jasmine Rice

MASSAMAN CURRY w# ¢
Thai Massaman Tofu, Potatoes, Onions, and Crispy Shallots,
served with steamed Jasmine Rice

PHAD THAI PUK w'¢
Thai Style Stir-Fried Rice Noodles with Tofu,
mixed Vegetables, and Tamarind Sauce

TOFU PHAD MED MA MUANG w¢

Tofu with Cnion, Bell Pepper, and Cashew Nuts
served with steamed Jasmine Rice
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CHEESE AND COLD CUTS

CHEESE AND COLD CUTS PLATTER ® &4 850
Selection of Assorted Cheese and Charcuteries, Bread,
Cormichons, Almonds

SOMETHING SOUP

TOM KHA GAI 300
Thai Coconut Soup with Galangal, Lemongrass, Coriander,
Mushrooms, and Chicken served with steamed Jasmine Rice:

TOM YUM GOONG ™ 350
Thai Spicy and Sour Soup with Galangal, Lemongrass, Coriander,
Mushrooms, and Fresh Prawns served with steamed Jasmine Rice

CURRY AND RICE

RED OR GREEN CURRY
Thai Curry with choice of Medt, Eggilants, Kaffir Lime Leaf, and Basil

MUSSAMAN CURRY ¢
Thai Curry with choice of Meat, Potatoes, Onions, and Crispy Shallots
All curry dishes come with steamed Jasmine rice

Choice of meat: Pork / Chicken 350
ef / Seafood 380

Gluten-Free ® VagetorianW¥  Contains Nuts @
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FROM THE WOK

KHAO PHAD PHANG KA BAY ™ ¢ 370
Chef's Signature Fried Rice with Shrimp Oil, Fresh Prawns,
Squid, and Green Onions

KHAQ PHAD SUP PARQD ¢ 350
Thai Style Fried Rice with Pineapple, Chicken, Cashew Nuts,
Raisin, and Yellow Curry Powder

GAI PHAD MED MA MAUNG ¢ 370
Thai Stir-Fried Chicken with Onion, Bell Pepper, and
Cashew Nuts served with steamed Jasmine Rice

PHAD KAPROW
Wok-Fried choice of Meat with Chill, Garlic, and Hot Basil
and Fried Egg

PHAD THAI ¢
Thai Style Stir-Fried Rice Noodles with choice of Meat,
and Tamarind Sauce

Choice of meat: Pork / Chicken 320
Beef/ Seafoed 370
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PASTA

POMODORO w# & 300
Homemade Tomato concassé, Basil, Parsley, and Parmesan Cheese:

CABONARA = § 330
Bacon, Egg yolk, Parsley, and Creamy Parmesan Sauce

SPICY PRAWN AGLIO OLIO ™ 350
Fresh Prawns, Garlic, Dry Chil, Basil, and Olive Ol

KEE MAO TA LAY ™1 370
Thai Style Spicy Herbs, Chil, Garlic, Hot Basi, and Mixed Seafood

BOLOGNESE # 350
Beef Ragout, Basil, Parsley, and Parmesan Cheese

Pasta choice: Spaghetti / Penne / Linguine

SEA” N” SANDWICH

CHEESEBURGER m &1 420
Wagyu Beef Patty, Bacon, Lettuce, Vine Tomato,

Caramelized Onion, Pickled Cucumber, Cheddar,

Toasted Brioche Bun, Potato Fries

JERK CHICKEN BURGER &4 370
Jamaicans Marinate Chicken, Avocado, Lettuce, Red Onion,
Tomato, Pickled Cucumber, Cumin & Chipotle Ajoli, French Fries

MORTADELLA SANDWICH ¢ 390
Mortadella Sandwich, Herb Dressing, Pickled Cucumber,
Lettuce, Cheddar, French Fries

FISH & CHIPS ¢t 350
Beer Battered Samui Fish, Edamame, Thai Tartar Sauce, Lime,
Tom Yum Potato Fries
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PIZZA FROM THE OVEN

MARGHERITA PIZZA v
Mozzarella, Tomato, Basil, Qregano

TRUFFLE MUSHROOM PIZZA wi
Mozzarella, Truffle Cream Cheese, Roasted Paris Mushrooms,
Rocket, Oregano, Parmesan

HAWAIIAN = &
Paris Ham, Pineapple, Mozzarella, Oregane, Parmesan

DIAVOLA PIZZA w8
spicy Salami, Olives, Jalapefic, Mozzarela, Basi,
Cregano, Pamesan

DI PARMA PIZZA w4
Parma Ham, Mozzarella, Rocket Leaves, Tomato, Balsamic,
Cregano, Parmesan

SEAFOOD MARINARA PIZZA ™ &
Mixed Samui Seafood, Tomato, Olives, Capers, Fresh Chil,
Basi, Gregano

KRA PAOW GAI PIZZA &

350

380

450

480

480

400
Thai Spicy Minced Chicken, Chili, Garlic, Onion, Hot Basil, Mozzarella
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YOUR OWN SIGNATURE DISH

SIRLOIN STEAK
CHICKEN BREAST
Choose Your Sauce

Pepper Sauce / Mushroom Sauce / Lemon Butter Sauce /
Dry Chili Sauce

Choose Your Side
Sautéed Mixed / French Fries /

Steamed Rice

OUR CHEF'S SIGNATURE DISH

SEA & LAND PLATTER ™
Grilled Mixed Seafood, Grilled Beef and Marinated Chicken
with Potato Fries, Salad, & Homemade Sauce

GRILLED ANDAMAN SEAFOOD ™
Platter of Mixed Seafood with Potato Fries, Salad,
& Homemade Sauce

CATCH OF THE DAY (please ask our team)

750
390

1,250

950

“Our signature dishes are served with chef's recommended side dish.

FRIES

POTATO FRIES
TOM YAM POTATO FRIES
SWEET POTATO FRIES

Gluten-Free ® VagetorianW¥  Contains Nuts @
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SWEET ENDINGS

DARK CHOCOLATE CAKE w## 290
Checolate Cake with mixed Berries and Vanilla Ice Cream

MANGO STICKY RICEwd 250
Local Ripe Mango with Coconut Sticky Rice:
and Coconut Ice Cream

BANANA SPLIT v 220
Caramelized Banana, Cookie Crumbles, Vanilla Cream,
Chacolate lee Cream, Rainbow Sprinkles

CHEESECAKE wi 270
Chefs Cheesecake, Fresh Berries, Mint
COCONUT PANNA COTTA w# i 250

Samui Cocanut Panna Cotta, Mango, Berry, Coconut Caramel

SEASONAL FRUIT v 250
Mixed Seasonal Fruit Platter

ICE CREAMS wrd 120/scoop
Checelate | Vanilla | Strawberry | Coconut | Mange
Serve with Crumble and Vanilla Cream

Gluten-Free ® VagetorianW¥  Contains Nuts @
Conains Pork 4 Contains Sholifsh ™ Contains Dairy Produet §




BEVERAGE MENU
PERFECT GIN's

ORIGIN (Anantara gin)
Premium Anantara brand gin, lemongrass,
Ginger slice, elderflower tonic.

BOMBAY SAPPHIRE
Bombay sapphire gin, me wedge, Mediterranean tonic

BROKER
Broker Londen dry gin, rosemary stalk, lime, elderflower toric

GORDON'S
Gordon's London diry gin, lemon pee!, Mediterranean tonic

GORDON'S PINK

pink gin, lime, tonic

BULLDOG
Bulldog Lendon dry gin, anise, fentimas pink grapefruit tonic

HENDRICK'S
Hendrick's Scotland gin, cucumber rioben, elderflower tonic

ROKU
Roku Jopanese craft gin, orange peel, fentimas yuzu tonic

TANQUERAY
Tanqueray London dry gin, blueberry, lime, elderflower tonic
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BEVERAGE MENU

UP & ABOVE

AUTUMN
Prosecce, italicus bergamot liqueur, honey syrup, lime cordial

BEAUTY THE BEAST
Pampero rum, coconut liqueur, pineapple juice, lemon juice,
orgeat syrup, red wine on top

ESSENCE NEGRONI {SMOKED)
Campori, Gordon's gin, vermouth rosso, orange peel

LITCHI
Tanqueray gin, litchi liqueur, lychee juice, lime, elderflower tonic

MUST TRY

APEROL SPRITZ
Aperol, prosecco, soda

AVANI-HBG
Origin, prosecco, honey syrup, blueberry, ginger, lemon juice

390

320

008



BEVERAGE MENU

THE CLASSIC 320

COSMOPOLITAN
Vodka, triple sec liqueur, cranberry, lime juice:

DAIQUIRI
Rum, lime juice, syrup

LONG ISLAND ICED TEA

Gin, rum, vodka, tequile, triple sec liqueur, syrup, lime, coca cola
MAGARITA

Tequila, triple sec liqueur, lime juice, synup

MAITAI (Classic)
Rum, dark rum, orange curacao liqueur, orgeat syrup, lime juice:

MARTINI
Vodka, dry vermouth, lemon peel, olive

MoJITo
Rum, lime wedge, mint leaves, syrup, lime juice, soda

PINA COLADA
Rum, coconut liqueur, pineapple juice, coconut syrup

SINGAPORE SLING
Gin, cherry heering, DOM benedictine liqueur, pineapple juice,
lime juice, soda on top

THAI SABAI
Thai whisky, lime juice, Thai basil, syrup, soda en top

BEERS

Chang Classic 130
Chang Drafts Beer 120
Singha 130
Heineken 150
Asahi 150
Corona 290

o108 taes.



BEVERAGE MENU

VITALITIES BOOSTER

VITAMINS POWER

Banana, mango, coconut juice, chia seed

BERRY & MANGO
Berries, banana, mange, coconut juice

PMG
Pineapple, mango, ginger

DRAGON & BERRY

Dragon fruit, banana, strawbenry, coconut juice

JUICES

Young coconut

Lime | Lychee | Mango | Orange | Pineapple

SHAKES

Coconut | Passion
Banana I Lime | Lychee | Mango
Orange | Pineapple | Watermelon

WHISK(E)Y

Glenfiddich

Canadian Club

Chivas Regal 12 years old

Johnnie Walker Blend Batch Rye No.1
Johnnie Walker Black Label

Jaick Daniel's

Suntory Kakubin

Mekhong

GIN

Bulldog, England
Gordon's dry gin, England
Gordoris Premmium Pink, Englond
Tanqueray, England

Bombay Sapphire, England
Hendrick's, Scotland

Roku, Japan

Origin (Anantara gin), Thailland

008
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BEVERAGE MENU

VODKA

Ketel One, Netherland
Smimoff, Russia

RUM

Captain Morgon, Jamaica
Pampero Blanco, Venezuela

TEQUILA

Don Julio Reposado, Mexico
El Jimador Blanco, Mexico
Jose Cuervo Gold, Mexico

APERITIFS

Aperol
Campari

Mortini Extra Dry
Martini Rosso
Pimm's

LIQUEURS

Baileys Irish Cream
Coconut liqueur

Cheery Heering

DOM Benedictine

Italicus Rosolio Bergamotto
Kahlua

Litchi

Orange Curacao

Triple Sec

38
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BEVERAGE MENU

COFFEE SELECTIONS
Espresso | Double Espresso
Americano | Block Coffee
Cappuccino | Latte | Mocha
Chocolate:

“with ICED add THB 30°
TEA SELECTIONS

Chamonmile | Ear Grey | English Breakfast
Jasmine Green | Peppermint

STILL MINERAL WATER
Acqua Panna (S00mI)

Chang Mineral {700ml}
Acqua Panna (750mi)

SPARKLING MINERAL WATER
San Pellegrino (500ml)

Chang Sparkiing (700ml)

San Pellegrino (750mi)

SOFT DRINKS

Coca Cola | Coca Cola Light
Fanta Orange | Sprite | Sodo | Tonic
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