STARTER:

CLASSIC &
SALADS Govivir

CLASSIC CAESAR. 360 =

Baby cos, caesar dressing, crispy bacon,
butter fried croutons, quail egg

Grilled Chicken. 410
Prawn. 450

POKE BOWL. 410

Tuna or Salmon

CLASSIC NICOISE. 490

Green beans, new potatoes,
cherry tomato, quail egg,

seared tuna, black olive, red radish,
anchovy dressing

RAW

SOUP

PUMPKIN. 350 #

Coat cheese, roasted pumpkin,
brioche crouton, pumpkin seed

VEGAN QUINOA POKE BOWL. 350 # v

Avocado, hummus, tomato, mango rip,
cucumber, beans sports, grilled tofu

GOAT CHEESE SALAD. 420 &

Baby lettuce, apple, macadamia nuts,
mMango, honey mustard dressing

QUINOA SALAD. 410 &V

Beetroot, pumpkin, orange, balsamic,
rocket salad, artichoke, lemon dressing

BURRATA. 570 #

Roasted tomato & capsicum, pine nut
pesto, shimeji mushroom, basil

FINE DE CLAIRE OYSTERS No.2

6 pes. - 1200
12 pes. - 2000

COLD AVOCADO. 490

Avocado & corn salsa, ssnoked salmon,
salmon roe

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
Y Vegan & Vegetarian ¢ Spicy Dishes ™ Contain Pork
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



FROM THE GRILL

Served on Himalayan Salt Brick

GRILLED MEAT GRILLED SEAFOOD
BABY CHICKEN 760 SALMON STEAK 950
LAMB RACK 1500 SEABASS FILLET 1100
TENDERLOIN 1600 TUNA FILLET 1200
GRAIN FED 120DAY 2200 JUMBO PRAWNS 1400
RIB EYE
MIXED SEAFOOD 2400
WAGYU STRIPLOIN 2550
PHUKET LOBSTER 2600
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TRUFFLE MASHED POTATO 200
)
= MIXED SALAD 200
0 )
g FRENCH FRIES 200
E SAUTEED BROCCOLI 250
o
CREAMED SPINACH 250
HOT MIXED SEAFOOD PLATTERS . 4700

Phuket Lobster, Tiger Prawns, White Prawns, Blue Crab, Scallop, Mussel, Whole
Seabass, Soft Shell Crab

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
v Vegan # \egetarian » Spicy Dishes ™ Contain Pork
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



PASTA : RISOTTO

TAGLIATELLE BOLOGNESE. 510 LINGUINIE VONGOLE. 390
Slow cooked mince beef with tomato Clams, garlic, olive oil, white wine, parsley
sauce
TRUFFLE MUSHROOM
PENNE PESTO. 420 & RISOTTO. 520 &
Fresh basil, cashew nut, sun dried Sautéed mushroom, truffle paste,
tomato, parmesan cheese sun dried tomato
SPAGHETTI SEAFOOD. 650 & GRILLED PRAWNS SAFFRON
Tiger prawns, scallop, mussel, squid, RISOTTO. 490

chili, cherry tomato, parmesan cheese Grilled tiger prawns, salt cured egg,

parmesan cheese

PAPARDELLE WITH BRAISED
LAMB SHANK . 620

Slow cooked lamb shank with spinach
and goat cheese

DESSERTS

CHEESE CAKE. 300

With mixed berry sauce

CHOCOLATE BROWNIE. 300

Salted caramel ice cream

DAILY ICE CREAM SELECTION. 150

ICE CREAM SORBET
* Vanilla + Mango
« Chocolate + Passion fruit
* Strawberry * Lime
* Rum raisin
+ Salted caramel
FRUIT. 250

Fresh seasonal fruit selection

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
V Vegan # Vegetarian # Spicy Dishes M Contain Pork
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



