
Vegetarian friendly

Price is subject to  10% service charge and 7% VAT



Vegetarian friendly

Price is subject to  10% service charge and 7% VAT

Crispy Poached Eggs 
accompanied by green asparagus, Parma ham, Parmesan 
shavings, rocket leaves and black truffle oil dressing.
250 THB

Creamy Crab Croquette Belgian 
Style
Béchamel sauce and fresh lime.
310 THB

Mozzarella Di Bufala And Tomato 
Salad
with basil and extra virgin olive oil.
260 THB

Goat Cheese Tart
with roasted tomato and marinated eggplant and pesto 
dressing.
280 THB

Tuna Tartar “Á La Minute” 
with lemon-olive oil dressing.
360 THB

Scallops Carpaccio & Quinoa Salad 
with citrus, avocado and asparagus, decorated with rocket 
leaves.
320 THB

Pumpkin Soup
with cream and bread croutons.
180 THB 

WESTERN STARTERS  

Chicken Cordon Bleu, Mozzarella &
Parma Ham 
with mozzarella, Parma ham and tagliatelle in a tomato and 
pesto sauce.
420 THB 

Beef Cheeks Slowly Cooked
shitake mushrooms with tagliatelle in a ragu sauce.
390 THB 

Grilled Yellow Fin Tuna
with a tomato and zucchini tartlet, rocket leaves, Kalamata 
olives and Parmigiana Reggiano
540 THB 

Grilled Canadian Lobster
with Tom Yum infused butter accompanied by steamed 
saffron rice.
1450 THB

The Best Grilled Seafood From Our 
Coast
Fillet of Barracuda, Tiger Prawns, Squid, And Soft Shell Crab 
with lemon-garlic butter sauce and saffron rice.
750 THB

Duck Breast In Black Pepper Sauce
served with baby potatoes and steamed vegetables.
480 THB

Australian Beef Tenderloin
with onion puree, roasted baby potatoes, fresh market 
vegetables, and a green peppercorn sauce. 
680 THB

Tiger Prawns
with coconut and lime coating, sautéed long beans and a 
madras curry emulsion.
690 THB

MAIN COURSES   

WESTERN CORNER 
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Penne with Beef
with penne, bell peppers and mushrooms in a black pepper 
sauce.
350 THB

Roasted Duck Breast
with rosemary, honey roasted pumpkin and feta cheese.
480 THB

Barley Risotto
with marinated mushrooms, spinach and hazelnuts.
320 THB

Pork Medallions
with melted onion, baby potatoes and fresh vegetables.
480 THB

Fillet Of Red Snapper
with quinoa and broccoli paddies and a fresh caper and dill 
yoghurt sauce.
550 THB 

Beef Lasagna
with mozzarella and fresh cream.
380 THB

Rock Lobster Thermidor
Rock lobster cooked in a creamy white wine sauce, smoth-
ered in grilled parmesan, served with butter rice and mixed 
vegetables.
790 THB

A Sumptuous Apple Tart
with almond cream, Madagascar vanilla bean ice cream 
and salty caramel butter sauce.
240 THB

Belgian Chocolate Fondant
with caramelized banana and coconut ice cream. 
220 THB

Tiramisu
Italy’s favourite dessert with coffee and liquor soaked wafer 
biscuit, mascarpone cheese and chocolate powder.
220 THB

Lime Leaf Crème Brûlée
a wonderfully rich lime leaf custard topped with a glaze of 
caramelized sugar.
250 THB

A Selection Of Ice Cream Or Sorbet
Ask your waiter for our special flavours. 
80 THB per scoop 

Fresh Mango
with sticky rice and coconut milk sauce.
220 THB

DESSERTS

Discover seafood platter
 “for two people”

Whole grilled Canadian lobster, prawns, wholes steamed 
red snapper squid and baked garlic mussels.

Served with a selection of sauce and rice.
2550 THB
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Sate Kai
Marinated chicken skewers with peanut sauce.
220 THB

Kai How Bay Toei
Chicken wrapped in pandanus leaves.
240 THB

Tod Man Plaa Takrai
Lemongrass stick fish sate with coriander and sweet chili 
sauce.
290 THB

Pho Pia Tad
Fried spring rolls stuffed with noodles and vegetables.
180 THB

A Selection Of Thailand’s Best 
Starters
Pho Pia Tod/ Kai Hor Bai Toey / Samosa /Toong Tong/ Tod 
Mun Plaa. 
320 THB

THAI CORNER 

STARTERS  

Yam Nuea
Thai beef salad with tomatoes, celery, mint, cucumber and 
rice powder
290 THB

Som Tam Pao Nim
Green papaya salad with long beans, chilli, peanuts, toma-
toes topped with soft shell crab. 
220 THB

Tom Kha Kai
Chicken soup with ginger and coconut milk.
250 THB

Tom Yam Kung
Thai spicy shrimp soup, lemongrass, lemon juice and Thai 
herbs.
320 THB

Laab Kai
Minced chicken with mint, onion, lemon juice spices and 
herbs.
290 THB

Yam Wonsen
Spicy glass noodle salad with shrimp, mussels, tomato, 
onion and peanuts.
380 THB

Laab Salmon
Spicy fried salmon salad.
380 THB 

Massaman Kai
Chicken curry with potato and peanuts 
320 THB

Keng Kiew Wan Moo
Spicy Thai green pork curry with eggplant and onion 
290 THB

Panang Nua
A red curry with beef & coconut milk 
320 THB

Chuchi Plaa Salmon
Salmon fillet in a mild red curry sauce. 
490 THB

Gang Phed Ped Yang
Roasted duck in red curry
420 THB

Ohw Mok Talay Maprao Oon
Fish, shrimp, squid and crab in a creamy curry sauce 
served in a coconut.
480 THB

CURRIES    

SALAD & SOUP   
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Kai Pad Met Mamuang
Fried chicken with cashewnuts, bell peppers and onions. 
290 THB

Nua Pad Naman Hoy
Finely sliced beef with oyster sauce and green beans.
320 THB

Moo Tod Kratiem Prikm Thai Dam
Stir fried pork tenderloin with garlic and black pepper. 
280 THB

Moo Pad Pie Wan
 Sweet and sour pork. 
280 THB

Kratha Ron Talay
Hot sea food plate with shrimp / fish / squid or beef
420 THB

Phoo Nim Pad Phong Karee
Stir fried soft shell crab in yellow curry with egg.
480 THB

Pad Khana Moo Krob
Crispy pork with kale in oyster sauce. 
280 THB

Phoo Nim Tod Kratiem
Stir fried soft shell crab with garlic. 
450 THB 

FROM THE WOK  

Pad Thai Kung
Fried rice noodles with prawns, soy beans, tofu and condi-
ments.
290 THB

Phad Sen Chinese Style
Stir fried yellow noodles with chicken, prawn, fresh vegeta-
bles and egg.
290 THB

Khaow Pad Phak, Kung, Phoo
Fried rice with vegetable, prawn or crab.
180/220/290 THB

Khaow Op Saparod
Pineapple and chicken fried rice with Chinese sausage and 
cashew nuts.
250 THB 

NOODLES & RICE    

Plaa Kapong Deang Pad King
Whole steamed Red snapper with ginger and shiitake 
mushrooms served with saffron rice and Thai vegetables.
650 THB

Kung Lobster Prik Thai Dam
Whole grilled lobster with garlic and black pepper sauce 
served with saffron rice and Thai vegetables. 
1450 THB

Kung Lai Phao
Grilled King prawns served with a lime and chili sauce 
served with saffron rice and Thai vegetables. 
740 THB

Plaa Kapong Song Fhang
Whole deep fried white snapper with cashews nuts and 
black pepper.
620 THB

Plaa Kapong Tod Nampla
Deep fried white snapper marinated in fish sauce and 
served with mango salad.
 580 THB

Kung Tod Sauce Makham
3 large tiger prawns in tamarind and lime dressing. Served 
with saffron rice and Thai vegetables.
890 THB

SEA FOOD     
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