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L fhetchaburl Dining Club: A Freshﬂ‘hl'(e on Casual Fine Dining

\N'e@@mdﬂ Phetchburi Dining Club (PDC), where coastal charm meets
/. cullndry excellenc:e Our casuql fine dlnmg.concept combines a relaxed
beachfront ambiance with a menu that ceIebrates the finest locally
from Phetchaburi sourced lngredlents cpd premium imports.

Every dish is‘d‘!‘thoughtful creation, from fresh seafood and perfectly
; cooked steaks to innovative vegetarian options, all crafted to
A N 0% NN ~ balance tradition with modern ﬂalr&
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Executive Chef at Avani+ I-Ig.a;l_-:lin;RésBrt

Chef Gibb's culinary journey has been marked by dedication, passion, and a commitment to excellence.

His extensive career spans over two decades, during which he has worked in prestigious kitchens
across the globe and earned multiple accolades for his culinary expertise.

! Chef Gibb's career spans over two decades, marked by his commitment to excellence in the culinary
world. He has earned numerous accolades, including a Silver Medal at the Black Box Food Competition
in Australia (2004), recognition for Thailand's Best Restaurant with Mantra Restaurant & Bar, Pattaya, and
a Minor Award for Operation Excellence in 2015. Chef Gibb's journey began in 1999 at Le Jardin De Sens
in Montpellier, France, where he trained under Michelin-starred chefs Jacques and Laurent Pourcel
before moving to prestigious kitchens around the world. He worked as Chef De Partie at The Landmark
Hotel in Bangkok, Sous Chef at KEE Club in Hong Kong (affiliated with El Bulli), and at Plaza Athénée in
Bangkok, where he excelled in high-end Frenchidining. Chef Gibb's leadership was pivotal in the opening
of Amari Hotel Group's Mantra Restaurant, overseeing diverse cuisines, and later at Amari Nova Suites
and Nova Platinum Hotels, where he managed multiple kitchens. His tenuré at Amari Boulevard Bangkok,
Anantara Sathorn Bangkok and Anantara Hua Hin Resort saw him excel in both operational leadership

and culinary creativity, refining multiple restaurant concepts and dining experiences.

Currently, as Executive Chef at Avani+ Hua Hin Resort, Chef Gibb brings his wealth of experience and
passion for innovation to elevate the resort’s culinary offerings, ensuring an exceptional
dining experience for every guest.

Chef Gibb's passion for culinary excellence is driven by his relentless pursuit of innovation, his dedication
to crafting unforgettable dining experiences, and his commltm it to continuously perfecting his craft.
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"+ Ifyou have any concerns regarding food allergies, please al
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j(iﬁljﬁ / Sllpper Lobster =LA Tomclto ﬁ%‘“ / ZUCChInI ﬁ ﬁF :
; Shrlmp paste #F#& / Butter ﬁI’leE :

Nut = 4@ Soy Bean = i Spicy=_/  Mushroom= ¢ Pork= 4%  Seafood = > - Dairy Product=1g - k -

Vegetarian = Q Can Be Vegan = Y4 Flour = g Fish = @< ‘Chicken = '{ Sésaﬁqeé'i'é';- Egg = ~ s

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



. -Vegetarian-

Vegetarisch



Nut = 4, Soy Bean = § Spicy =7 Mushroom = 'f Pork = 4% Seafood = ™3 Dairy Product =
Vegetarian = @ Can Be Vegan = ¥4 Flour = s’g Fish = ab< Chicken.= ’{ Sesame = Egg = (@

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.
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C o Nut=4 SoyBean=#  Spicy= 7  Mushroom= %  Pork= Sedfood =
: Flour= § Fish=@<  Chicken= "

Vegetarian= @ Can Be Vegan =Y

rding food dllergies, please alert the waiter prior to

ordering All prices are in Thai Bahtand st




‘Nut= 4‘ Soy Bean= f ~ Spi
Vegetarian = ’ ~Can Be Vega

i l-f you have any r to ordering All-prices are in Thai Baht and subject to 10% service charge and applicable to 7% govérnment tax.
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‘Nut=42- ‘ S.éy:Béun =ﬁ
Vegetarian= @8 CanBe Vegan=3 .

If you have any. coricerns regafding food allérgiés, please alert the waiter ﬁrior.to ol




Brezza Kid's Box with Soft Drink

Brezza Kinderbox

Fried Chicken karaage / lnvnaauuuditu / 58 ~ & &
Vegetable crudités / indn / BiE @
Fish fingers / Uanguindaaunihvan / & = @ &
Penne with Ham and mushrooms / twiwaagafuuasuasio / EAFE = T ¢ &
Assorted mini pastries / aasIunaInGia / HHm @ ¢ §

THB 500

Nut=4 Soy Bean = ﬁ Spicy = _J Mushroom = §* Pork = 4% Seafood = *3 Dairy Product = @

Vegetarian = @ Can Be Vegan = 4 Flour = 3’2 Fish = @< Chicken = '4 Sesame = <& Egg= @@

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.
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Phetchaburi Dining Club (PDC) provides a laid-back yet sophisticated

dining experience, where guests can indulge in a diverse menu featuring fresh seafood,

Mediterranean-inspired dishes, and expertly crafted cocktails. PDC offers a perfect
blend of relaxed ambiance, exceptional service, and vibrant flavors, making'it
an ideal spot for both casual meals and special occasions. '
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