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Splcy, sour, sweet and salty”fhe“blend of fIavours > -
is often punctuated with hints of fime : an&lemengrass SN
Best shared with friends or family, the typleal meal consusts
of rice ladled on to each plate and combinations of aromatic curries,
stir-fries-and other dishes served concurrently =
Often Thai food is served with a combination of spicy. condlments to embolden the dISh

dried chilli, fish and chilli sauces are popular opTKSns The Tha| meal s

typically consists of one or two appetisers, a yum (salad)
rice with soup, a curry dish and a main dish. A meal is
capped with fresh tropical fruits and a selection
of delightful native desserts. '




zﬂr Tasté of the Golden Land 2,100++ baht per Set
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“THORD MUN PLAKRAF— - CHU-CHEE-GOONG MANGKORN
__ Deep-fried Fish Cakes = e Phuket Lobster with Lesser Ginger Flavored Dry Curry,
; ' e 2 B Kefir Lime Leaves and Sweet Basil
NIN . =3 o it
A danna

BOO PHAD PHONGKAREE
Stir- frled Crab Meat with Curry Powder

AN R e e “ﬂVLN@MWdN’I?ﬁ’WLJ

Spiey Minced Chlcken Wrapped in Egg nets

=" HED MUAN- s . _ GOONG PAO NAMPLA WAAN

Fresh Rice Paper Rolls of Stir-fried Mushrooms Charcoal Gilled River Prawn with Spicy and Sweet
Tamarind Sauce, Crispy Garlic and Shallot

WRIMBETRR | e
PLAA HOY SHELL WANTILN AR E
Grilled Scallops with Spicy Thai Herbs PHAD PHAK BOONG TAO JEAW

Stir-fried Morning Glory with Bean Paste

SOUP—+ % DESSERT
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KLOUY KHAI CHUEM KUB [ICE-CREAM KA-TI
Small Banana Cooked in Syrup with Coconut Ice Cream
Served in Coconut Shell

Sea Bass and Galangal Soup

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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THORD MUN GOONG — "=+~ I%OO NIM-PHAD-PRIK- THA! DAHM
Deep—fried Minced Shrimp and Herbs ~___ Stir-fried Soft Shell Crab in Black Pepper Sauce
2 WRIND "NﬂUﬁ’t’]ﬂTﬂN%@ﬁlL‘Zfﬂﬂ =0k i

PLA THALAY ' PHAD BQOCCOLT HOY SHELL SSre.
Mixed Seafood with Spicy Thai Herbs Stir-fried Broccoli with Scallops and Oyster Sauce _

AP G]Q/Nﬂoﬂﬂ:/ﬂ@ﬂf.ll%v@ : =" ,_}ML?E&VJWJ’]WW I
TOM YAM GOONG LAl SEUA- PHAD PRIEW -WARN GGONG
Hot and Sour Tiger Prawn Soup with | = _Deep fried Prawns with Sweet and Sour Sauce
Lemongrass £ =

, T e AT
_ aauUsuvaney KHAO NIEW SANG KHA YA

CHU CHEE PLA SALMON KUB ICE CREAM CHA THAI

Dry Red Curry of Salmon Sweet Sticky Rice with Custard and
Thai Tea Ice Cream =

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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—KHAO TANG S = ey
Crlspy Rice served with Chlcken LT and
Coconut Milk-Sauce - =
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_ Pomelo Salad with Shrimps, -
Roasted Coconut Shavings and Cashew Nuts -~
'?'. : 9/ | | = -

LS G]N%WT?‘I |
TOM KHA GAI
Coconut Milk Soup with Chicken and Galangal

%
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GAENG KIEW WARN MOO PRIK KEE NOO
Green Curry of Pork with Fresh Bird’s Eye Chilli

' = S e B Menu - Thai 1,688 Baht:-
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_ GAl PHAD PRIK HANG MED MAMUANG
HIMMADHAN - =
Stir-fried Chicken with Dried Chilli and Cashew Nuts

N RN
NIHGIUTNITHAA

PLA_PHAD NAM PRIK PAO

_ Deep-fried Sea Bass with Sweet Chilli Paste
_and Basil

e
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PHAD KA-NAR NAAM MUN HOY

Stir—fried Kale with Oyster Sauce

o/ ~N | o/ ?3//
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KHAO NIEW MAMUANG DOK AN-CHAN
Blue Pea Sticky Rice with Mango

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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Set _Menu - V@getarlan 1 388 Béht

POR DIA R s GAENG DAE\‘JG O HOO—— =~
Vegetarian Spring Rolls = Red Curry of Bean Curd with Sweet Basil

Z{Nﬁfﬁlw e "NWNTWQN : SIS :
SOM TAM JAE | PHAD PHAK @UAM o
Green Papaya Salad : . Stir-fried Assorted Seasonal Mushrooms :

v —— - .

FINTTHAR = T C\J@lﬂ VNIV = ==

TOM YAM HED <~ PHAD KRA PRAOW JAE
Hot and Sour Mushroom Soup - ~Stir-fried Vegetables with Garlic, Chilli and Basil

with Lemongrass =
N@TN?QNN f13

POLLAMAL RUAM MITR

‘Seasonal Fresh Fruit Platter

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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~ = rppetisers and Salads _ _

Tnemthef
Thai Tapas
- Chicken Satay, Poh Pia Pla Salmon, Goong Hom Sabi Moo Sub,
Yum Som O, Thord Mun Pla
V&3 & /
480

{Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
&1 Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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- Thord-Mun-

~ Pla Khao Tok
-rd Thai Fish Cakes =

~ served with-—w=o e

Sweet Chllll Sauce '.'4. __‘
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Poh Pia Pla &almon

Smoked Salmon and Garden -

’&{ o/ ok s '_'Vegetable Rice Paper Rolls == . 5 __ el

Satay Ruam .. ===+
Assorted Marinated Grilled
Skewers; Chicken, Pork and Beef
with Peanut Sauce

5

440

dnsrvdln
- Som Tum |
. Goong 8od |
Green Papaya \
Salad with
Prawns
Y & S Qij\g \

520
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. Micang Pla. . =
ﬁ Tub Tim-., "~ -
' Crispy Red Tilapia - -
- served with : : o
 Kale Leavesand ﬂV‘ﬁN”g[UﬁNﬁ{J
ESeIe‘ction offi====-7%" B8 é Hom S8abai
- Thai Condlments ; MOO I§1
= e e Crlspy Prawns Stuffed
380 ' " with Minced Pork in
a Chinese Pancake
A= :
420

Sy i
WL YR NIEIY
" Hoy 8hell Lui Suan

~ Seared Scallops with
a Spicy Green Mango
and Shallot Salad

A
520
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Spiced Seafood Saiad —_—

t'. with Vegetables
and Glass Noodles ...

=
- 580 . = =
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b = siagay - - - |
K ' "Yum Neua Yang ShEE— T = :
' Yum Pu Nim . ... = Salad of Grilled Beef, Tomato == '
Soft Shell Crab with Thai Herbs = - Onion W|th a Lime Chilli Dressing
A : Y
450 380

tAN e '{g 75,
Yum Som O

Pomelo Salad
with Prawns,
Roasted Coconut
and Crispy Shallots
Y & S
380
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e s Phad Thai Khai Khem Chaiya
- ~ Stir-Fried Thai Noodles with Mixed Seafood, Tamarind Sauce and Salted Duck Egg
sk
450

{Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
&1 Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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e ﬁTanaosrl Gub Kai Tom

) &

___i _Southern Free Range Chicken

“ " with. Homemade Chilli Paste and

- Kaffir Lime Leaves topped with .

.  Thai-Style Boiled- E‘gg ———
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"y ﬂTﬁUﬂ“ﬂﬂWNLW} - Bu Nim Phad Phong
Moo Kurobuta Garee - :
Yang Jim Jiew : Stir-Fried Soft Shell Crab

Grilled Pork Jowl with Sticky Rice

in Yeﬂow Curry Sauce o=
and Lime-Chilli Sauce

| * o 24

. 350

o) &/
NI
Mussaman Kae

- Lamb Leg Braised in
- a Mild Spiced Curry

e = _- JaE ,q/ - =
"'*1 aSr?cerI:gt\iNlth Potatoes Gl%ﬁ’]tu @qq’;ﬁq
B . Tom Jiew Neua
- 570 ] T Wa@m

~ Aromatic Spiced Wagyu
Beef Tea with Potato
and Holy Basil

* A7

450
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Tom Yum Goong Mae-Naam

Hot-Sour River Prawn Sdup with Lemongrass

Y s
{Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

S Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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Subparod Tom

See Klon§ Moo Onn .

Pork Rib and Pineapple
Broth with Aromatic Herbs

L_”’m/
320

‘_;' Tom Yum ThaIa

~ Hot-Sour Soup W|th
- Prawns, Sea Bass,
Mussels and Squid™ _,,, .

— ==& Tom Kha Gai Mapraw Onn

mwﬂmvwmmau

E -Chicken and Coconut Soup with
Straw Mushroom and Aromatic Herbs
- 7
350

= D
WITNAAWNET
Gaeng, Jued
Noppagao

- Chicken Broth Soup
with Shrimp, Glass
Noodles and
Vegetables

300
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e e ~ Pla 8almon 8auce Kaprao

_ijan-Roasted Salmon Fillét in Hot Basil Sauce

S
450

\_V_'Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
&1 Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation

All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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- Stir FrledAsparagus with e
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~ Khao &oy Pla Cod : Dha d Cha Thalay
-~ Stir-Fried Mixed Seafood

.. with-Thai Herbs. -~

| B
. 790

Seared Cod Fish with

- Northern-Style Egg Noodles
E in a Yellow Curry Sauce

=

P
780

VY N -
TnTe
Goong lipparos -«
- Crispy Jumbo Tiger /£
 Prawns topped with £

- Tamarind Sauce,

| o/
LLﬂVﬂuﬁ‘%ﬂV - Chilli and Sweet
. Basil

gaeng Ka-Ree S,
Ersandle! 820
Tiger Prawn Yellow

 Curry with Potato
and Peppers

WYL
1 480
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' Thod Naam Pla
Crispy-Fried with Green Mango Salad

T WNNZUT]

Neung Ma- Now | i

Steamed with Chilli and Garllc L|me Sauce

TN T
Priew Warn
Deep-Fried with Sweet and Sour Sauce

7 wanlnaen
Prik Thai Dahm

Crispy-Fried with Black Pepper Sauce

S Qfﬂ%\fﬂﬂwﬂ

8auce Kaprao.

Crispy or Pan-Fried with Holy BaS|I Sauce St

L JARANLIIN.

= 8auce Ma- Kham ] S
- Crispy-Fried or Pan-Fried with Tamarind Sauce

o Yo
Sauce Choo Chee

Steamed or Crispy with Mild Red Curry Sauce -

7 YaRaINTN

Sauce Sam Ros
Crispy or Pan-Fried with Blend of Sweet;
Sour and Spicy Sauce
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- Pha-Naeng Neua

Red Curry Beef Cheek
with Sweet Basil and Chilli
. S

380

'fOur produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

&1 Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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" Stir-Fried Minced - G 15}1 Sl =
%*i Pork with Chill al Phad S e
 ~Garlic and Holy Basil Hang == -_—“**‘5*"-““"“'"'“

BE= = = ) -3 % Med Mamu =
370 : : : | ~ Sfir-Fried Battered
- E ‘Chicken with -
Drled Chilli and .
N = Cashew Nuts =
- ByS
F 350 e =

e/NQ/
MIAITTIAUNAIY LN
- Ped Krob
Phad Kee Mao

Stir Fried Roasted Duck
with Thai Herbs

o il g/ e :
Gaeng Khiew Waan Gai/- Moo/ Neua - e

© Green Curry with Your Choice of
- Chicken / Pork / Beef

< :
350 /370 /420

SialidaNy
Khao Phad
Gai Song dee
Thai Fried Rice
with Chicken




Vegetarian
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Phad Woon 8en

Stir-Fried Glass Noodles with Onion,
Cabbage, Tomato and Egg

b
{Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

S Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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- Dried Red Curry, e
. BeanCurdand
E Shitake Mushroom =S
- R =

180

WINAEUI ABANENEN

. Gaeng Ka-Ree

-~ Dok Kralum
" ——") _‘g Yellow Curry of
AN TG ~ Cauliflower, Tofu, Tomato
Tom Yum Hed and Cucumber Relish
Hot-Sour Y = s
Mushroom Soup 250

with Lemongrass
W i ot
220
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= _—_: & = = B Kh'aO phad -

T e * Kaprao Hed

e | Stir-Fried
~ Wild Mushrooms
< -and Holy Basil -
with Brown Rice -
Yo A

250

s dwvia T
. ‘Som Tam Jae -

|
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. Green Papaya -
~ Salad
_'__’___V g /2 g ‘-:-':".:."

180 -
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Poh Pia Thod Jae

~ Vegetable
Spring Rolls
e
180




SACRED BASIL “Bai Ka-Phrao”

o/
AUNDN
SPRING ONION “Ton Hom”

Thai Herbs and Spices

NeWTT deoumd
LIME “Ma-Nao” MINT “Saranae”

: J
Tunszwa N0 | azlas
KAFFIR LIME *Ma-Krood”

o/~
dnnudne nveloN
CHINESE CELERY “Khen Chai” GARLIC “Kra Tieam”

91

GALANGAL “Kha? -

o/
NWINEN
ONIONS “Hua-Hom”
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Phad Phak Boong
Kra Tieam Thone

Sautéed Morning Glory with
Garlic, Chilli and Bean Paste

~ 4
{Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

&1 Pork  $% Vegetarian @’ Nuts _~ Level of Spiciness * Chef Recommendation
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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Thai Omelette W|1h
Crab Meat and
'--Salathlp s Signature e
SAUCE e e
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220 ..,_—-—--..-:i-l- T ?.-'" L“:..‘—f"

DPla Thu

dnmeiandan

Dl Salcl 22—
. Pla 8alid <
-~ Wok-Fried

Young Kale with
Sun-Dried Fish

220

L YTINANTICIN N
Khao Phad
Kra-Thiem

Garlic Fried Rice

= mw?ﬂﬂ TJ?J@"I‘VIVI@O’I
« Neam Drik Krapl

e

Crispy Mackerel with
Shrimp and Chilli Paste
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Sl ' : ~ Khao Niew Mamuang &ong 8ee
: emitr ——— Mango Sticky Rice
Y

280

\V'Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients
Nuts _~ Level of Spiciness * Chef Recommendation

P SN

S~ Pork % Vegetarian
All Prices are in Thai Baht and are Subject to 10% Service Charge and Applicable Government Tax
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Mango Ice Cream = :
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ww%’mmu
% Crene Brulee
~ Mapraow Onn -
Coconut Rad
Créme Brilée Lﬂ‘itn‘uw]ﬂ
) === 4 Crepe Bai Toey
= = Pandan Scented Crepes,
Sweet Coconut served with
Coconut Ice Cream
N4

260
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_Seasonal Tropical

e T O ey - Fruit Platter
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CYEVATWTINNAT
¢ Salathip Sweet Sampler

Assortment of Our Homemade Desserts
+ and your Choice of Ice Cream

E{
320
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NUNNNIaY
. ~ | Tub Tim Krob
~— ~ Chilled Water Chestnut

. Dumplings in

- | Coconut Milk
\f

240
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Passion Fruit T s YT B P S Lemongrass

RI lne C NENY
urian Thai Tea Mango Sorbet



