Pulled Pork 290

“Sous vide” cooked & shredded / Asian spices
crispy pork skin / crunchy onion / polenta chips
sweet & sour apple

Tuna Crudo 340 ™3
Raw marinated tuna loin / pomegranate / !
lime-coconut / chili | fresh herbs / wakame

Hamachi & Chicken 320 ==

Hamachi ceviche / crispy chicken skin
Tom Kha Kai panna cotta [ cucumber structures

Shrimp Salad 325 &' =5
Poached prawn [ red Thai curry mousse
little gem / Thai basil / cucumber
Funky Cones 290 =23 “%
Tuna Poke / pulled soy pork / tomato-mozarella
(Vegetarian option) \

Let’s Share

Meditteranean Platter 1,050/ 1,900 % Seafood Platter 1,150/ 2,100 ™3
Coppa di Parma / spicy chorizo [ salami Prawns / squid [ seabass
Parma ham / Manchego NZ mussels / clams / nam jim
marinated olives / hummus / garlic anchovy
gherkins / grilled garlic toasts

Hot Bites Greens

Power Poke 290 V
Quinoa [ tabbouleh / avocado / crunchy quail

Calamari 270 ™3

Panko fried rings / smoked spicy bell pepper aioli / lime wedges

eggs / almonds Chickpeas / marinated seaweed /
Madras Prawns 325 & ™3

<3 Curry prawn / spices / herbs | coconut

apple-maple dressing/ flax crunches

The Caesar 230 %9

Classic Caesar salad with garlic croutons

Satay’s
Your choice of
Yakitori chicken / sweet & sour cucumber 260
miso salmon / pickled radish 290 s,
(served with crispy prawn crackers)

crispy bacon and Parmigiano flakes

Add grilled chicken 120
Add grilled salmon 150 2%
Add grilled prawns 180 %

Liquid

Gazpacho 240V
Asian styled / chilled / tomato
lemongrass / chili [ herbs

Lamb Lolly Pops 310
“Ras el Hanout” spiced lolly pops / soy glazed egg
plant compote / red onion spices marmalade
black garlic structures

V Vegetarian #9) Contains pork }J Spicy = Contains nut % Seafood

All prices are quoted in Thai Baht and subject to 7% Government Tax and 10% Service Charge.



Chicken Truffle- Terijf{aki 510
Sous vide ¥ free range baby chicken
truffle-teriyaki glaze / bok choy | sweet potato / chili

Pork 480 *%

Crunchy belly / sweet & sour onion / grilled
radicchio / curried apple / spices

Seabass 490 ™3
Skin fried fillet / Indian yellow curry / potato
wasabi mayonnaise / black olive / pickled coriander seeds

Lamb 720
Boneless shoulder / “Ras el Hanout” spices
smoked garlic / eggplant compote / red onion-spices
marmalade / roasted cashews / feta

Cauliflower 390 V
Roasted [ cumin / curry / Romesco mousseline /
almonds | bell pepper / black garlic

Seafood Tagliarini 590 =
Fresh ribbon pasta / squid ink [ king prawns
white fish [ mussels [ Vichysoisse mousseline

leek-saffron cream sauce / green herbs oil

Wild Mushrooms Ravioli 490 V

Chanterelles / enoki / button / black garlic
green asparagus / Parmesan-white wine cream

Signature Burger & Flatbreads

XL Burger 460 % Chicken Tikka Flatbread 320
b Dry aged premium gold label beef / crispy bacon Indian spices/ spicy tomato sauce
- roasted onion / little gem / tomato marmalade
Y charcoal bun Smoked Salmon Flatbread 360 =%
i\ (Cheese & egg option) Smoked salmon / cheddar cheese
S (Beyond Meat vegan option) \/ spicy tomato sauce

Paneer Flatbread 250 V
Hard paneer cheese [ Indian spices
spicy tomato sauce

BBQ Selection

Seafood & Fish™ Meat & Poultry
King Prawns 850 Ribeye 1,150
Whole seabass 690 Italian sausage 490 5}
NZ green shell mussels 690 15 Free range chicken 480

Cha-am squid 690

Sides

Baked potato / chives | sour cream
French fries

Garlic fried rice
Creamy spinach

Gratinated spinach

Green garden salad

Stir-fried green vegetables | crunchy garlic
Grilled Bok-choy in oyster sauce / chili

Allsides are priced THB 90

V Vegetarian #9 Contains pork }J Spicy ? Contains nut % Seafood

All prices are quoted in Thai Baht and subject to 7% Government Tax and 10% Service Charge.
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GO LOCAL

Appetizers & Soups Rice & Curries

I

Khao Pad 270 %

Wok fried rice / your choice of pork or chicken
Add prawns 120 sy )

Phad Kapraow 290 == 4%
Wok fried spicy minced pork, chicken or beef

steamed rice / fried Thai basil / fried egg
Add seafood 90 %

Phad ChaTalay 325 4 =3

Stir fried seafood with young green peppercorn

Tom Yam Goong 325 4 ™3
Traditional / prawns / spices | herbs
(served with steamed rice)

Tom Kha Gai 290

Chicken-coconut soup / galangal / chili

3 Yam Woon Sen Talay 325 & ™3
Fresh seafood / rice noodle salad
fresh green herbs chili / lime

Gaeng Khiew Wan Nua 310

Tod Man Pla 240 Slow cooked beef cheeks with green curry
Deep fried Thai fish cakes with sweet chili sauce .
Massamun Gai 290 ¢

Braised chicken thigh in Mussumun curry

Pomelo & Shrimp 325 ™=
Spicy pomelo, shrimp and Hokkaido sea scallop salad
accompanied by fried shallots and ripe papaya

N\[oYoYs | (=15

. Yam Nua290 & . ] N
B Spicy beef salad tossed in sweet and sour dressing Pad Thai Goong rue Gai 310 ™3 ©
) Traditional Thai fried noodle with prawn wrapped in omelet
s v .
- Yam Makhua Yao 250 - Phad See Ew Gai rue Moo 290
o Roasted eggplant, shrimps minced pork and boiled egg Stir fried flat noodles with soya sauce

spicy, sour and sweet dressing

and your choice of chicken %rk
Add seafood 90 "2

Little India

Vegetable Samosa 220 V' #'
Deep fried pastry pocket with potato and vegetables served with
mint and mango chutney

Dal Makhani 260 \7 _#'

Black and yellow lentils cooked with cream and butter

Butter Chicken 270
BBQ chicken cooked in rich sauce with fenugreek leaves onion and
tomato paste

Aloo Paratha 120V
Flatbread made with whole wheat flour, fried in ghee stuffed with
potatoes and served with yoghurt

V Vegetarian #) Contains pork }J Spicy = Contains nut % Seafood

All prices are quoted in Thai Baht and subject to 7% Government Tax and 10% Service Charge.
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Something Sweet

Tofu Passionfruit 250
Superlight & creamy cheesecake / black sesame / passionfruit
sorbet / passionfruit glaze

Coffee Panna Cotta 270
Tonka bean ice cream / Kahlua jelly / Tia maria gel / spiced bread

croutons / chocolate-caramel pearls

Apple EVOO 270

Granny Smith structures / extra virgin olive oil structures

extra virgin-green apple sorbet [ flax galettes

Mango Sticky Rice 250 V'

Infused mango / sticky rice ice cream

Our Apple Strudel 240
Baked phyllo dough / sour cream / apples / créme Anglaise

¥ vanilla ice cream

Fresh Fruits 140 V
Selection of seasonal fruits / mixed berry coulis

Sorbet

Your choice of
Passionfruit / strawberry / green apple-EVOO / lime

(served with berry coulis / whipped cream / vanilla tuille)
90 per scoop

Ice Cream

Your choice of
Vanilla / dark Chocolate / coconut

(served with whipped cream [ vanilla tuille)
90 per scoop

V Vegetarian #9) Contains pork }J Spicy = Contains nut % Seafood

All prices are quoted in Thai Baht and subject to 7% Government Tax and 10% Service Charge.



