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JSpicyDish Y Chef's Recommendation V Vegetarian Option Available on Request
ContainNuts  {=> ContainPork ¢ Contain Alcohol
*ALL PRICES ARE SUBJECT T0 10% SERVICE CHARGE & 7% VAT
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SPECIAL
TAPAS




MINCED LAMB

SKEWERS
250



HOT CHICKEN WINGS
250

CHIANG MAI SAUSAGE |~ NS
210 A o B
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SANDWICHES
& BURGERS

MADE USING OUR OWN IN-HOUSE FRESHLY BAKED BREADS,
SERVED WITH HAND-CUT POTATO WEDGES AND CHOICE OF SAUCE



BUDDHA TRUFFLE

BURGER

SWEET POTATO & SMOKED C
WITH TRUFFLE SAUCE, SUND
PICKLES AND CRISPY RAW L
HOME-MADE SESAME BUN

4350

HICKPEA PATTY DRIZZLED
RIED TOMATOES, LETTUCE,

EMON SHALLOTS IN A

VKV




LAMB MASSAMAN
BURGER

TENDER LAMB HASH IN MASSAMAN CURRY WITH PICKLE
& CRISPY SHALLOTS IN HOME MADE SESAME BURGER
BUN

420
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CHEESE &
CHARCUTERIE

CAREFULLY SOURCED FINE CHEESES AND CHARCUTERIE
BOARDS, SERVED WITH HOME-MADE BREAD



CHEESE PLATTER

A SELECTION OF CHEF'S SELECTED CHEESE
440
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WESTERN
SALADS

RAW AND LOCALLY-SOURCED GREEN LEAFY VEGETABLES, PAIRED WITH PREMIUM
IMPORTED CRHEESES AND CONDIMENTS, AND WESTERN-STYLE DRESSINGS



CLASSIC CAESAR

220 BACON ONLY
260 CcHICKEN
320 PrRAWN
380 saLmon

CHARGRILLED VEGETABLE
SALAD

GRILLED EGGPLANT, ZUCGHINI, PEPPER & TOMATO ON AN
IRON GRIDDLE, DRESSED WITH BALSAMIC & OLIVE OIL

220
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ASIAN
SALADS

TRADITIONAL THAI SALADS PACKED WITH FLAVORFUL SPICES, HERBS,
AND FRESH LOCALLY SOURCED GREEN LEAFY VEGETABLES



RAW PAPAYA SOM TUM
WITH GRILLED CHICKEN

SPICY RAW PAPAYA WITH PEANUTS, TOMATOES, AND
MARINATED CHICKEN

260




YUM SALMON

SPICY THAI SALMON SALAD WITH FRESH VEGETABLES
4350
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WESTERN
STARTERS

EXPERIENCE THE HARMONIOUS MARRIAGE OF WESTERN GOOKING
TECHNIQUES AND THE AROMATIC ESSENCE OF THAILAND



GREEN APPLE CRAB

TENDER CRAB MEAT WITH CELERY AND

GREEN APPLE MIXED IN A LIGHT CURRY
DRESSING

310



SPICY CHORIZO

CHORIZO, LABNEH, CRISP BREAD & KALE
290
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ASIAN
STARTERS

A FLAVORFUL INTRODUCTION TO THAI CUISINE, CAREFULLY CRAFTED TO
SHOWCASE THE BOLD FLAVORS AND AROMATIC SPICES THAT DEFINE THAILAND



CRAB BOMB

CRAB MEAT IN BLACK PEPPERCORN, ONIONS & PEPPERS

310



TAMARIND CHORIZO
D.l.Y WRAP

ROMAINE LETTUCE, GINGER, CHILI, LIME,
SHALLOTS, PEANUTS, CHORIZO &
TAMARIND THAI DIP

300
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CURRIES
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GREEN CURRY CHICKEN



nd

i

PREMIUM PRIME CUTS GRAIN FED BEEF IMPORT FROM AUSTRALIA,
SERVED WITH POTATO GRATIN AND CREAMED SPINACH



TENDERLOIN (220 Grams)

CHOICE OF PEPPERCORN, MUSHROOM, OR RED WINE SAUCE

1480
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PASTAS

ALL OF OUR PASTAS COMBINE TRADITIONAL WESTERN CREAM
SAUCES WITH HOME-MADE FETTUGGINE, CONTAINS EGG



LASAGNA

FRESH LASAGNA LAYERED WITH CHOICE OF HOUSE MADE
PESTO SAUGE OR MINCED LAMB MEAT WITH MOZZARELLA
AND BECHAMEL. SERVED WITH GRILLED VEGETABLES &
GARLIC BREAD.

290 VEGETERIAN PESTO
4,00 MINCED LAMB




BOLOGNESE

HOME-MADE BEEF MINCE IN A FLAVOURFUL TOMATO,
RED WINE AND VEGETABLES SAUCE

320
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NOODLES

UNLEASH YOUR TASTE BUDS WITH THE EXQUISITE FLAVORS OF STAPLE THAI NOODLE DISHES,
BLENDED WITH SPICY CURRIES PACKED WITH LOCAL HERBS AND VEGETABLES



PAD THAI PRAWNS

RICE NOODLES §
TAMARIND SAUC

IR FRIED WITH EGG IN A
, WITH BEAN SPROUTS

& ROASTED PEAN
290

UTS



SPAGHETTI KHEEMAOQ
SEAFOOD

THAI STYLE SPICY STIR-FRIED NOODLES WITH PRAWNS,
SQUID AND CLAMS

390

SPICY CRAB CURRY
W/ THAI RICE NOODLES

THAI RICE NOODLES WITH SPICY THAI CRAB RED
CURRY WITH THAI CONDIMENTS, HERBS AND A
MEDIUM BOILED EGG

320
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RISOTTOS

ORIGINATED IN ITALY, WITH A HOME-MADE TWIST, PREPARED BY SLOWLY ADDING WARM
BROTH TO HOME-MADE ARBORIO RIGE GIVING T A RICH AND CREAMY TEXTURE



TRUFFLE MUSHROOM
RISOTTO

MIXED MUSHROOM & TRUFFLE IN A CREAMY
ARBORIO TOPPED WITH PARMESAN CHEESE FOAM

360
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RICE

STAPLE RICE DISHES COOKED WITH LOCAL SAUCES AND PREMIUM
QUALITY SEAFOOD AND POULTRY, SERVED WITH FRIED EG



CHICKEN CASHEW
NUT

CHICKEN DRIED CRILI, PEPPERS, WITH
CASHEW NUTS SERVED WITH THA
JASMINE RIGE & FRIED EGG

)

KHAO-PAD

CLASSIC WOK STIR FRIED
RICE-SERVED WITH A FRIED EGG

SEAFOOD WITH PRAWN 380
crAB 320
MUSHROOM OR VEGETARIAN 250
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WESTERN
MAINS

PREMIUM MEATS MARINATED AND SLOW COOKED TO PERFECTION,
WITH WESTERN-INSPIRED SAUCES AND COOKING TECHNIQUES



COFFEE & LEMONGRASS
PORK BELLY

MARINATED WITH GOFFEE AND LEMON GRASS, COOKED
FOR HOURS TO PERFECTION IN A CIDER SAUCE

390



PINEAPPLE & FIG
DUCK POLENTA

SUCCULENT DUCK BREAST ROSE WITH ROSEMARY

POLEN

TA, S

INAR

D W

4350

'RVED WITH PINEAPPLE & POACHED FIGS

NE SAUCE




MEDITERRANEAN
LAMB SHANK

BAKED FOR HOURS TO PERFECTION WITH
ARABIAN SPICES, COUS COUS, & VEGETABLES

030



ROASTED ORGA
WITH HOME MA
SERVED WITH C

480

\
)

K

SALSA VERDE
BABY CHICKEN

C BABY CHICKEN
- SALSA VERDE.

SPY SAUTEED POTATOES
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ASIAN
MAINS

ALL OF OUR PASTAS COMBINE TRADITIONAL WESTERN CREAM
SAUCES WITH HOME-MADE FETTUCCINE, CONTAINS EGG



RED CHILLI PORK
BELLY

SEARED PORK BELLY IN THAIRED CHILI &

COCON
FRENC

UT SAUCE SERVED WITH SAUTEED
1 BEAN

39C

TREANY



PAPILLOTE SALMON

AKED SALMON FILLET IN'A TOM YUM
ON WITH TOMATO CONFIT, LOTUS

OVEN B
BOUILL
SEED A

ND SPINACH

49C




RED CURRY RIVER
PRAWN

FRESH WILD-CATCH RIVER PRAWNS IN A SPIGY THAI
RED CURRY WITH EGGPLANT CONFIT

7180

ROASTED SPICES
LAMB CHOPS

TENDER LAMB COOKED TO PERFECTION
IN'A SATAY MARINADE, SERVED WITH
ZUCCHINI RELISH AND SPICY PEANUT SAUCE

98C




PLA KAPAONG

NEUNG MANAO

STEAMED BONELESS SEA BASS FILLET IN A LEMONY,
CHILLI SOUP WITH FRESH THAI HERBS - CILANTRO,

GARL
43

C CLOVES & LIME SLIGES

J
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DESSERTS



DR. LEMON'S CURE

WARM & LIGHT LEMON SOUFFLE WITH VANILLA
BEAN ICE CREAM AND BERRY JELLY. JUST WHAT
THE DOCTOR ORDERED!

310




COFFEE MARTINI
TIRAMISU

INDULGE STYLE TIRAMISU WITH MASCARPONE,
COFFEE, AMARETTO AND SPONGE CAKE

330




PASSIONATE VANILLA

MELT-IN-YOUR-MOUTH VELVETY MANGO & PASSSION
FRUIT PANNA COTTA WITH RINTS OF COCONUT.
SERVED WITH PASSION FRUIT CAKE, ALMOND
SNAPS, AND MANGO

310




