


Power Poke
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Revup your appetite with light bites from all over the world and exotic llavours to
inspire a little gastronomic exploration. From carpaccio and calamari to power poke
and soup, these delectable appetisers will pique your palate, so let's get started.
Tuna Crudo
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Tuna Crudo == 340 Power Poke W 290
AsloUan WiHIasTWIA
Raw, marinated tuna loin tossed with pomegranate Guinoa and tabbouleh with avocado, crunchy guadl
drizzled with bme and topped with coconut, chill #gEs. almonds and chickpaas, topped with marinated
Frash berbs and wakame seawied, lemon-maple diedsing ard Chil erunches
||j.:|L|r|.1r11_|,i1;j‘:|.L1n|M'n‘juJ1u:u 13, win, 1wkeiufiu :l.ﬁ'n!-"uil.'l.‘t_ l:l'lul_l:'li Sk, Tdunmassmined, Faudud
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Tako Carpaccio ™ 290
AsUnETasdndnEnTTn: The Caesar o 23D
Oetopus and red radish in & honey adofims Tako Carpaccio
and passion frult dressing Classic Capsar dressing drizzled over garlic croutons ATSUNETD Hiingnunaln:
T HTE L] a.:|.-u1ﬁa|.]*.uﬁ._1ﬁ$|u]wduw.1u|.‘n:$rl ard crispy bacon, with Parmigiane flakes on top. 200
afnBrduuudueiu lsmdWimsosadsansuliou
Shrimp Salad = 3125 ILABUREIY wheBawEiaaTu
adaria
FPaachad prawns with a red Thai curry mousss Add grilled chickaen 120
litthe o lettuce, Thal basil and cucumber wWlrieh
fizazniddwivgaenafosa:inasoaoiaby Add griled salmon == 150
IR AU
Add grilled prawns T 180
wutoda
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HOT BITES

Calamari =

Awuninag

Panko-fried squid rings with smoked spicy ball pepper alch
fior dipping and lime wodges for sprinkling
|Ja'mﬁnn.'!l1|.nﬁnmﬂmdnmmﬁiﬂﬁuwmuaﬁwﬁnn:w

Madras Prawns =

fjodinsaa

Curried prxwns in hevbs, splced and coconmut
unafednsiaraurramnausiuio

Yakitori Chicken Skewer

Trignfiing

Grilled chunky chicken pleces sorved with Terbyakl sauce
pickied carrots and cucwmber with shrimp crackers
aslwnbmEul i saHwiusomnaTonf, dnods u.'\l:d'l:unﬁl.luqu

Miso Salmon Skewer =

Uampauausaadis:

Grillod salmon cubes senved with miso sauce

plekled casnots and cucumber with ihrimp crackers
iadaunavaunanmrtaallohadWiudnneg wasthanEmet

Scallops =

HOENUAAEDE

U5 seared scallops with beetroot purdée and passion frult drops
HousradhoAswiUmsingnuaA: soaIA 153

Lamb Lollypops

waull anaalau

Sarvod with mozzarella chease and pumpkin purée, topped with mint
|.1.1.'!u|'|:unEI'nT.’IE.‘Iu:.t,pmsan‘llﬂﬂiau'l_tﬂnnw [EE-HETT

Mushroom Velouté

aqidifia

Truffle Loented with chedse croutons

maadun agudmaundufoniwrRauiswivagoasdsala
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Yakitori
Chicken Skewer
Triefilng

Madras Prawns
fiadnsaa
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Scallops
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Mushroom Velouté
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stuffon a plate in the centre, you get to try everything. Shared food is a shared
experience, so team up and tuck in.

Sealood Platter

AFTLES AL S YH SRR

1,150/ 2,100

ALADOAIUBSIHSIUAL GIBIUYaTHISTIUTHEY

Artisan Hoard % 1,050 1,900
usaulnadanuazia

Coppa di Parma, spicy chodizo, salaml, Parma ham, Marchegs chieie

marinated clives, hummaus, garlic anchavies, gherkins and garic toast

[Ansannouiy & Udah, Te3ldsavio, e, wiéunuau, Saunselng, lafiwoo

G, woulnFadnnsafivw, uoanawnds nasuuuihng:fiue

Seafood Platter ™ 1,150 2,100
WIS ILDHTISMALNT

Cha=am squid. prawns, seabass, mussels and seafosd sauce

uanmdin, e, Uainswe, woanuaer vigwiudiusyo

BBQ SELECTION
l_.-'|'-f\._iF'| i |
Seafood & Fish = Sides 90
B LRt EETE R Y S
::gl:‘;::;au :x Baked Potate F Chives ¢ Sour eream Dusdoousduauinsunas
NZ Groan Shall Mussels g French Fries msufisind
Chi-am Squid S0 Garlic Fried Aice haRonsniiou
Creamy Spinach Anluulusdu
[‘g:;:i:lh""r!" Green Garden Salad Ad0Fn ol
Riba e _— Stir-Fried Graen Vegatables [ Crunchy Garlic Frm-!n [ Creamy Spinach |
ttallan Saussge 4 290 Grilled Bok-choy In Cyster Sauce / Chill donsaumholusaakouunasumiwin | (RE dnfuttunty
% Froe fange Chicken 480 Crab Frind Rice / haddoy 180 2 8 N a0 |
Vurgw b i i, i b Specy COMLang Nt EELE 1%
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Ready for something satisfying? Take your time over hearty dishes prepared with
flair. Choose from show-stopping entrees inspired by international culinary
classics and refreshed with an innovative twist or two. Bon appetit.

Seafood Tagliarini
OawEin:ta

aHIsIURANLWNE Ausandondudiuiduifulantruaiooidu

Seafood Tagliarini = 590
Gauiin:a

Frash squid-nk paits with King prawns, white hih and miiiiels

in o Vichyssoise mousieline with leek and saflron cream sauce snd hirb ol
dumiadnrindantuyandusetandude, iovan uasooeuaan

winusoartumanrdunasfunsaiay

ALIS Tenderloin
EETISEE L]

ALIS Tenderloin 790
ifsdulusaaosdn

Grilled Australian Angus beef tendedlian sedved with pumpkin puhée

charred shallots, honey glazed baby carrots and red wine jus

ilodudunaansidethawwisu nnasuadivsslensanndawhia, kousoxthofuseal o

Kurobuta Pork Chop & 410
ALdnHYRTsu0:

Served with sweet and sour onlon, honey-glazed carrots and hot basi sawce

aifinmyd edoduuon id¢eduunsamndoudii, Howoss wasaalts:wisasain

Risotto 290
Smoalo

With beetroot and gorgonzola cheese

tha3spalnmadudngnea8anainaulean

Risotto
Zoacln

| gis-desd ol i #
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Cauliflower @

r'I:i‘i.fi'll:'lli'l!"ll!I T

Roasted florets seasoned with cumin and curry

served with Romesco mousseling, almonds, boll pappers and tlack garlic
revzhoandvaugasadsudismaznenl iWiuganealsiualn

Aadauaud, winkaw saend:fiudy

Wild Mushroom Ravicli 4

s13ladikoln

Chanterelle, enokl and button mushrooms served with black garlic

ard grien sLpatagus n s Parmessn and whiteé wine Sream
suiladlNAnsaxnesad, (fobunos safossuDyelussaniumidweuea: Do
ifwwioundafvodmesusiddie

Seabass ==

[doUanmewanon

A skin-fried filat in Indian yallow curry, served with patato
washbl mayonnatse black olives and pickled corlander seeds
Bt W onaasd eI HE IS (ASwidurs
wsawaHaunmd, lefwduaswlodnioas

Lamb Rack

alasaun:e1o

Grilled rack of lamb served with roasted grape lomatoss

sweet potatoes fries, In a rich Marsals wine sauce with mint scents
BlasawncehraAdwninuuntawodoy, dusiunan, winmawoandulue

Chicken Truffle-Teriyaki

rinaainadafidonswina

Half a free-range chicken cooked sous vide, glazed with truffle and teriyaki
served with bok chol, sweet potato and chili
Iriaetantmfodahangisnumowrudmais
indoudasnamnatuifinneondwi@n |1l£'u'ﬁ.|ninn1nnhuqd_ duinA dazwin

SIGNATURE BURGER & PIZZAS

] IS ILA-WHEIDT 1

J TULCIL

The Burger

luasinas

Served with avocada, crispy bacon, Russian dressing,

chaddar chaese and jalapafios

waginagidad, alzalo,weaunso,
u.:Hu'|umlwnﬂuwau:qﬁumnummg{:mm Ba waswEntnaudngloy

Chicken Tikka Pizza

womifinnin

Topped with indlan spices and a spicy tomato sawon
woehHihanafinnnT s e

Smoked Salmon Pizza =
wutdamsauausuaiu

With chaddar chease and Spicy LOMato Sauce
wochrlwawoavausundu Baoootd ua:saaufona

Paneer Mzza ¥

wotBawdus

Topped with hard paneer cheese, ndian spiced and Spicy tomato sauce
washHEaw e, iIndaonnueSeie nasaawlbaing
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Lamb Rack
BlAsain:tm

The Burger
wadinag
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Wild Mushroom Ravioli
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Crab Fried Rice
oLy
180

GO ¢
LOCAL
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Tap into the true taste of Thailand on a flavour trail all over the Kingdom. Sample
light bites and aromatic soups, fresh zingy salads and hearty favourites and strike

Kang Kratiem
Prik Thai
fiansstiuuwinin

Tod Man Goong
raaufo
240

the perfect balance between salty, sweer, spicy and sour, g‘/" . -‘

fuasosandamnsinegasdudhduanionnma

APPETISERS & SOUPS

THAI MAINS

IRlER TRV 9IH1sNgDIUKAN
Tom Yam Goong  §#-— 325 Yum Som O _§ - 125 ang Kratiem Prik Thai - 90 Talay Mhad Pong Karee - 390
Ao ihaula ons:fiBuwWEning (750 nsu) MEtANOHIN:HE
Traditional hot and sour 5oup with prawns Spacy pomeds, shrimp and US sea scallop salad 750 grams of stir-fried rock lobster Stir-fried seafood with curry powser
sphces and herbs. served with steamed rice with fried shallots and ripe papays with garlic and pepper ansnuiannkan:ndsalfudu
duthjsadwiiviaae dhlulssanaundouldfonamaeiadoantila anaans: faumSninoourny A

WSwSouuanoun , assaman Gai @ 290
Tom Kha Gai 290 I:'.ha.u Pad 270 UrTaduin
ALl ¥, N F 200 120 Bratsed chicken thigh In mavsaman cumy

Al iNUa Stir=fried rice with your choice of park or chicken unadatuaTanlisasiudussunadooene

Chicken and cocomut soup with galangal and chili duda dnafaapdali
disnsaa:u woudua:n:h Spacy beof salad tossed in swoet Add prawns o Gaeng Poo ™ 440

and sowr dressing it R
Yam Woon Sen Talay # 315 iiehonamndthdsanduis Southern-style crab curry with rice vermicell
dhdmdunza Phad Kapraow J# 90 nraynuuintdsddnweoy
Fresh seafood and rice noodle salad topped Yam Phak Kood Goong = 290 HOMAWS : Ry
with friesh graan harbs, chill and lima dAnnoAD okl T, ki i :;;;lnmsl Goong = @ 3o

g . i with Thai and a o i
A p A ;r:m:;:umf-m i Huy, Tr HEmdoduranswss (Rdwiulians Tradmional Thal fried noodle with pramn
I'ndManGunng - 240 E .I:id:u'ﬁnud - 0 wrapped in an omelet
naoduifa RS TR AolnaTysianfarkald
D=t e s Phad Cha Talay 325
with swaet chili sauce for dipping wodinaa
noadurfedouiudswivhiurong Stir-fried seafood with young green peppercom
owmTsreadosaAosoulEwSnlnt o
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- * Coffee Panna Cotra

Wi
270

Tofu Passion Fruit
Bardnichdiaasa
250

IHISINUADIURDU

Treat your rastebuds o a delicious grand finale. Go for fruity or chocolatey, classic
or contemporary, light or indulgent, but whatever you do, save room for dessert.

- X - a - P -
Jorfmedaa IS0 I8uaoH U IGuOusaduHatiRsunsu
Grand Marnier Semifreddo

imhwiolonsoad Ll
§ - 250

Coffee Panna Corma 270
wWiLAaadLwW

Served with tonka bean ice cream, Kahlua jolly, Tia
Maris el ipboed bread and chocolate caramel pearls
adwivloantumudadanoan, oadaelds, 103 e umie

Tofu Massion Fruic 250
gadnidniansa

Supar kght and craamy chaesecake served with
blwck sesame, pasdion fruit sorbet, mint moss and
passion fruit spheres

Bafinunidendeuu LadWivandy,
BOSILIS, DaMEasa nadlar

suuilandsann wa:iignBanTnuanmsiua

Mango Sticky Rice 250
Our Apple Strudel 240 dhowmdeau=ioo
anudausuita A madern varsion of the Thal classic: SO R BETS ICE CREAM
Baked phylla dedugh with apphis. Infused mange with sticky rice loe cream
served with sour cream snd crisme anglaie Torenfudnoamluowsdoosgndanndudiiu - - —
abolazunsaulssuida EwAUREAULDD gosiun [oANSU
uanameduian s sday Grand Marnier Semifreddo @ 250
wwiwialonsaod uibie Your choice of Your choice of
Fresh Fruits 140 With crunchy hazelnuts snd caramel awnsndgon annsaidan
Haidan uruiusdulanntusauyaniusdmonusaly
Selection of seasonal frufts el L L T Passion Fruit or Strawberry Vanilla or Dark Chocolate 90 per scoop
with @ mixed berry coulis saEsaMIaaasaILDE saadamTaaiin BanTniaa afiua: 90 un
wallinwmgniasdwwiougdindiuat Sarved with berry couls Served with barry coulls
wihipped cream and vanilla Sullle whipped cream and vanilla tuills
itwwiouaiust. Sunly sa:ouunZasada idwwiovadivad, SURTY waeunaaaslay
b ffcrrier e e ® B & V! e ¥ B &
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AVANI+

Hua Hin

Avani+ Hua Hin Resort
1499 Petchkasem Rood Cho-am Petchaburi 76120, Thoiland
T: =56 32 B98 9891 Fr+66 32 898 999 | B ovaniplus huchinaavanihotets. com

[ £ @ AvaniHuahin

AVANIHOTELS.COM [HUA-HIN



