LUNCH & DINNER: 12:00 PM - 9:30 PM
AVAILABLE EVERY DAY

Standard Menu only at THB 890 net/person
LJYLUIASTIU SIAWEY 890 ungns/nu

Premium Menu only at THB 1,490 net/person
LUUWSLZEU S1IAMLWEV 1,490 uanans/niu

90 Minutes include free flow soft drinks
90 uln souuPQau



APPETISERS

Fresh Spring Roll with Shrimp <
UowWe:aalanv

Fried Chicken Wings with Herbs §
Unlandayulws

Cﬁspy"Shrimp Pancake Wit‘H .qugo_ Plum Sauce @& »«

ﬂ\)ﬂS WovAusaalogu:Ldv

Deep-Fried Sun-Dried Pork W|th Thai Herbs @ t
Hynaauaatdgd

Deep-Fried Pork Ball with Thai Herbs and Roasted Rlce &
aluHUN2Q

Beef Nachos 8¢

ulgLlo

Fish and Chips <« #
wsuauasua

SOUPS & CURRIES

Tom Yum Goong (Spicy and sour shrimp herbal soup) «Bx Lo

ClUEﬂﬂ\)

Tom Kha Gai (Chlcken in coconut milk soup)
Audnla

Massaman Chicken with Mashed Potato §
vauulafudursoua

Creamy Truffle Mushroom Soup @
gUASULRANSWIWa

Spicy Sour Soup with Acacia c:nd Shrimp < *
UNVAUYBDUND

‘ Egg <P Seafood ‘ Nuts

"MAINS 2 L

SALADS & SPICY BITES

: _'_Pomelo Sclcd W|th Grllled Prown o
_\81aulanoaho i

'Grllled Beef Saiad y\nth :I' hcu Herbs I

i

wa'uuas.no S 3 N
SplcySaImon Sqlod Wlth Apple cmd Corn < 9=
muuauaunuuaU{Uaua U’DIWCI i

Vermicelli Sqlad wrth Mmced Pork and Seqfood 8
a'laumuIUS'lmn.laﬂuaw

: '._-'Classac Caesar Salad
: _.'Uzﬂaaao

T

'Phad Thai Goong (Frled noodles in ) Phad Thai sauce

with shnmp felgle] pork crackllng) . D) ¢ l
onnanoaomnHu

Northern ThCII Curry Noodles with Gnlled Pork Neck @Y
U1DUDEADHYENY

Stlr—Frled Soft Shell Crab W|th Chilli and Garlic «mx 7 §
Uuumwsnmaa '

Crispy Prawn with Shallot and Tamarind Sauce <& §

fonoaydau:uIy

Phuket Pork Stew with Fried Golden Bun @Y

KydovAukUulanaa

Stir-Fried Squid with Salted Egg ¢ @

JamidnraldiAy

Stir-Fried Chicken with Cashew Nut and Ginkgo { @
IAdalbau=UovRUWILARAULU:ADY

Fried anpperkwit'h Fish Sauce and Fresh Mango Salsa «mx §
Uan:wonaathuaiugiu:ion

Stir-Fried Flat Noodle W|th Chicken @ o%

Adu1dgdAlA

Hong K_ong Kale in Gravy Sauce @ @
A:ztNgpvnouiuav

! Spicy @ Soybean. (@ Vegetarian ﬂ Gluten ¢% Sesame WE® Raw Food



DIM SUM

Steamed Shrimp Dumplings
DAY

Crab Shumai

vuudUuy

Shrimp Seaweed Dim Sum
AVWUAIHS1®

Shrimp Wonton

HiiphM

Deep-Fried Vegetable Spring Rolls
Uoweg:Wwnnoa

Shrimp Shumai

UUUDUAY

Fried Barbeque Pork Bun
s1anaaKyuav

Fried Salted Egg Yolk Lava Bun
srawnaalitAuaim

Steamed Sea Bass with Soybean Sauce
Uan:zwololaded

Hong Kong Barbequed Pork
HUJwav

Sesame Jelly Fish Salad
guuvN:zwsu

Fish Maw Soup with Crab Meat
nszwi:zUuaniliny

Sichuan Mala Soup  j
gUlaadurLnan

Stir-Fried Fish Maw
AsstwizUuawausv

Fried Rice with Pork and Shrimp
("Yang Chow" Style
U1DWAKEI1D

DESSERT

Mango and Sticky Rice with Coconut Ice Cream
gHdeoU:UdvDANSUN:N

Honey Toast with Thai Tea Ice Cream
gutlnaanuloAnsusasiing

PREMIUM MENU

Tuna Quinoa Salad

aaanun

Ceasar Salad with Grilled Prawn
or Smoke Salmon
guisaaanunvgoHSausauausuAdU

Yellow Mango Salad with Shrimp
ghuzdounaanlignldno

Deep fried River Prawn with Tamarind Sauce
AoUUUINDOBDaU:UIY

River Prawn Salad with Thai Herbs «m< J
walfouuu

Wagyu Beef Steak with Roasted Vegetable

Red Wine Sauce
adntdonnoaswwsousaabuuavuazwn

Deep-Fried Puffed Rice with Coconut Ice Cream
gnwnaanulbAnsUN:=Naa

Tiramisu
nso0g

Wagyu Beef Thai Boat Noodle
AdgLGigdSoLlinonnd

Shrimp Paste Fried Rice with Mala Chilli
and Spiced Marinated Beef #
g1oran:ULDI2E vHUEY

Crab Meat with Betel Leaf Curry and
Butterfly Pea Rice Noodles «m< J
unvoylus:wanuldusdegdu

Scallop Linguine

avndUHoyLlBaa

Grilled Wagyu Beef with Panang Sauce J
wzLuvLlinINdEY

PREMIUM DESSERT

Signature Red Velvet Cake with
Rum Raisin Ice Cream
tAntsanadalaswwsauloansusulsdu

Signature Opera Cake with
Turkish Coffee Ice Cream
tanladsaswwsouloAnsunmuuwasan

. Egg <P Seafood . Nuts [ Spicy @@ Soybean /@ Vegetarian é Gluten og Sesame WE® Raw Food






