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Keep you going all day!

BREAKFAST CORNER
YADINISIBN

American Breakfast* 450
9IMISIBIMUUDILSHU

Two fresh farm eggs cooked any way and served with chicken sausage
Grilled bacon, roasted potatoes, grilled tomato, baked beans,

and sautéed mushrooms

A chilled juice, a fruit plate, and plain yoghurt

Bakery basket and jam, butter

Choice of hot coffee, hot chocolate, hot tea, and hot or cold milk

Continental Breakfast 450
9Ir\ISIBIMUUADURIUUAA

Bakery basket with toasted bread selections, croissants, Danishes,
and muffins served with butter or margarine and your choice

of orange marmalade

Strawberry jam and honey, various types cheese platter

A chilled juice, a fruit plate, and plain yoghurt

Choice of hot coffee, hot chocolate, hot tea, and hot or cold milk

Healthy Breakfast W 450

omsIZuTogvnw

A chilled juice, a fruit platter, and yoghurt

Egg white omelet with whole-grain toast

Coconut Chia seed pudding with mixed fresh fruits
Choice of hot coffee, hot tea, or hot soy milk

Asian Breakfast 390

2MISIBIUUIDITY

Rice porridge (congee) with choice of minced chicken or pork or seafood
Thai style omelet with minced chicken, spring onions and Thai shallots
Dim sum & steamed Chinese Bun basket with soy sauce

Pa Tong Go (Thai-style Chinese doughnut) with condense milk

and pandan custard

A chilled juice, choice of hot coffee, hot chocolate, Thai iced tea

A LA CARTE EGG FAVORITES
iwylvoruldsa

Two Eggs 320

doulv

Any style (fried, omelet, scrambled, poached or boiled eggs)
Condiments: mushroom, onion, capsicum, cheese, tomato, chili,
chicken ham

Choice of chicken sausage or bacon, and hash browns

or sautéed potatoes, mushroom and roasted tomatoes,

and served with white or whole-grain toast and mixed salad

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneuinsoundia:A1usnIsI&Eo

Traditional Eggs Benedict 350
ivuann

Poached eggs, grilled chicken bacon, Hollandaise sauce served
with mixed salad

Egg White Omelet 250

oouianlivio

Tomato, mushroom, and served with whole-grain toast and hash browns
or sautéed potatoes, and mixed salad

Rice Porridge

V10AU
Chicken In 250
Pork iy 250
Seafood sWh 280

Rice porridge (congee) with choice of minced chicken or pork
or seafood served with onsen egg and condiment

A LA CARTE BREAKFAST
SELECTION

0MMISIFINUEY

Breakfast Sides  n$ouiAgsonnsin

Bacon 120
IUndU

Chicken Turanger or chicken sausage 100
Tansanin

Grilled tomato 80
uzIiaINAEN

Baked beans 80
100U

Sautéed mushrooms 80
IKAUA

Steamed Jasmin rice 50
\aTeYzfetd)

Rice berry Rice 65
V1olsd1uoss

Japanese rice 80
v1orgdu



@ Chef's signature dish  wynu:=un

“ Vegetable dish 10yadsm

ASIAN BREAKFAST SPECIALTIES

9INSIBIUUIOIBY

Congee

[on
Chicken In 250
Pork Ky 250
Seafood WA 280

Rice porridge with choice of minced chicken or pork
Served with onsen egg, fresh ginger, coriander and garlic crisps

Thai Rice Noodle Soup

AogiRgotn
Chicken In 250
Pork K 250

With choice of chicken or pork
Served with fresh ginger, coriander and garlic crisp

FRUIT AND YOGHURTS
waluna:zloinsm

Seasonal fresh cut fruit plate 210
waldanmungnia

Yoghurt plain, low fat or strawberry 120
Toinsn Tvumn nSaansadiuass

Fruit salad 150
wsnaan

SWEET TOOTH VoOJyhou

All served plain with maple syrup, vanilla sauce and berry compote

American pancakes 200
aIuSAUIWUIAN

Grilled waffles 200
Swiwad

French toast 190
Iwsuglnas

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulinguinsounBia:A1usnIsiéEo

BAKERY I1UINO3

From the bakery 90
IUINo3

Create your own bakery basket 2 pieces per kind
idoniuinosls 2 Susioutin
¢ Butter croissant
ASOBOAIUY

¢ Pain au chocolate
vuudil&sonlnian

¢ Danish pastry
AUy

¢ Raisin scroll
ASosavsilsaaning

¢ Muffin (chocolate or berry)
Uwwu @anlnnann$aluass)

¢ Banana bread
vuudunaoy

¢ Butter cake
IANIUY

Bread & Toast 190
vuuduna:lnas

Served with butter, jam and honey

White toast, full wheat or rye brown toast
Soft rolls or hard rolls

White loaf, rye loaf, Baguette

Cereals 80
BISvad

Choice of Kellogg’s cornflakes, All-bran, Frosties, Coco Loops, muesli, granola
Served with full cream milk, low fat milk or soy bean milk

Bircher Muesli 180

Ulgosyaa
Garnished with seasonal fruits from Siracha

Cold Cuts Plate 390
InasnAnd

Smoked salmon, Beer ham, salami, chicken Bologna

Served with butter and basket of toast

Cheese Plate 390

gaiwan

Brie Cheese, Swiss Emmental, and Blue Cheese
Served with a selection of dry fruits, crackers, butter, basket of toast



é% Chef's signature dish

1

Vegetable dish 10yadsm

APPETIZER 91H11sShaulau

Cold Cuts Platter 690

Inan And nwaninas

Assortment of Chorizo, Milano, Parma ham and Beer ham served
with artist breadbasket with marinated olive and Kalamata
Spicy Fried Balls

auIWaURIuUaNdANUEOEU:IIOY

Deep-fried plant-based balls with Thai spicy herbs, mango sauce,
potato fondant and fresh dills

320

Buffalo Wings 250

Unlnnonalndaiusnu

Marinated chicken wings with low fat yoghurt, soy sauce, tabasco,
mustard seed, and garlic powder served with a vegetable salad
and a yoghurt soy sauce dressing

Deep Fried Vegetable Spring Rolls 290

Uaidu:znon

Deep fried stuffing of, bean sprout, mushroom, glass noodle in a rice sheet

Calamari 320

A3
Deep-fried and breaded marinated fresh squid with crisp kale and tartar sauce

Cheese Platter 550

Fanwaninas

Assorted of Brie, Edam, Parmesan, Cheddar, Blue and Emmental cheeses,
both local and imported, served with dry fruits and a homemade breadbasket

Meang Goong 350
V3Nl

Steamed fresh prawns with spicy peanut sauce, seasonal fresh vegetables,
and Siamese rice noodles

SALAD dam

Greek Salad 280

W
nsndan
Summer tomato, kalamata olive, cucumber, and a variety of capsicums

with a homemade extra olive oil herbal dressing and mixed herbs cheese
with fried bean tempeh

Chicken Black Caesar Salad 280

Bursaanln
Sous vide chicken breast, baby cos lettuce, garlic crouton,
and homemade black Caesar dressing

=y

IJYNuU=un

@

4D

R

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneuinsoundia:A1usnIsI&Eo

Grandma's Glass Noodle Salad 290

grduidugnsnrugne
An old Thai organic herb and vegetable recipe of spicy glass noodle salad
with minced pork and seafood

Green Salad N © 280

danwndn

Variety of green salad accompanied by rocket and served
with sliced almond, fried bean tempeh, and balsamic vinaigrette

Chef's Salad 280

iswaan

Variety mixed salad with roasted pumpkin, red bean,
sous vide herbal chicken breast, avocado, fresh tomato,
Japanese cucumber, and pumpkRin seed dressing

SOUP U

Warm Winter Gazpacho W 230

gUoasunsuly

Homemade rich tomato soup served with a fresh variety
of organic veggie soft tofu, soft rolls, and butter

Double Boil Consume 250

sUnuiuanaugIy
Slow-cooked clear soup served with sous vide chicken breast and quail egg,
soft rolls with young organic vegetables and herbal butter

Mushroom and Crab Meat Popcorn Soup 250

gUiknUoUnasuitioy
Homemade roasted mushroom and crab meat popcorn soup served with
homemade soft rolls and herbal butter

Tom Yum Goong 310

AUEINN
Traditional Thai white prawn and seasonal mushroom soup seasoned
with chiles, shallots, lime, lemongrass, and kaffir lime leaves

Coconut Chicken Soup 280

AUVAIN
Chicken breast slices in coconut milk with seasonal mushrooms, chiles,
shallot, lime, lemongrass, and kaffir lime leaves
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IJYnuU=un

RICE & NOODLE
V12l a:N2UINED

¢ Sukhothai Shrimp Pad Thai and 320
=< Crispy Bean Tempeh

galnerivglviisia:nonseuinuil

Thai-style fried noodle with white prawn, bean sprouts,
and Chinese chive on top with crispy bean tempeh

Fried Rice Stir-fried with Hot Basil
VI0WANZIWS

Chicken In 250
Pork iy 250
Beef o 320
Seafood BWn 380

Minced chili and garlic mixed with sugar, fish sauce, oyster sauce, hot basil,
and your choice of chicken, pork, beef, or seafood served with a fried egg

Fried Rice

V10uR
Chicken In 250
Pork K 250
Shrimp N 320
Crab J 380
Seafood BW/n 380

Fried rice with chicken, pork, shrimp, or seafood served with a fried egg

PASTA W1dM

Choice of Pasta, Spaghetti, Penne or Fettuccine

1Foniduwaasia alfind wuid n$oiwnnga

Choice of sauces donsoasiolud

&} Red Curry Crab Meat 320
- wIdABaaINJIAIY

Thai-style pasta with red curry sauce, sea crab meat, grilled aubergine,
and crispy bean tempeh sprinkled on top, served with soft rolls

Aglio e olio Bean Tempeh W 290

waaginlealsnomnuil

Pasta sauté with crispy tempeh, dried chili, roasted garlic, parsley,
and parmesan cheese served with soft rolls

Classic Carbonara 290
wadninanaanniluuisn

Rich cream pasta topped with crispy bean tempeh, parmesan cheese,
and an egg yolk served with soft rolls

Meat Balls Tomato Sauce Pasta 290

wadangadu=iiainAdNuUoa

Pasta sauté with rich homemade tomato sauce and
minced pork meatballs served with soft rolls

PIZZA W6E

Pizza Manzo la Melanzana il Basilico 380
Wagu=ogonaitiodusoanziwsa

Homemade pizza dough, fresh aubergine minced beef, and sweet basil sauce

D

Pizza di Salami Pepperoni 390
wsgldnsonidUidolsi

Homemade pizza dough, imported Milano sausage,
imported Mozzarella cheese, and oregano on top

Pizza con Pancetta Croccante 360

Wgg1UADUNSOU

Homemade pizza dough, crispy bacon, imported Mozzarella cheese,
and oregano on top

D

Pizza Margherita L\ 310
W561SINSAN

Homemade pizza dough, fresh organic tomato and imported

Mozzarella cheese and oregano

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneuinsoundia:A1usnIsI&Eo
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MAIN WESTERN
9Ir1SAIUNANIUUA=OUMN

IJYNuU=un

Australian Grain Fed Beef Tenderloin 1,550

Steak (200 g)
aifnitioduluooainside

Roasted grain-fed tenderloin, sautéed mushrooms, baby carrots
with butter, mashed potatoes, and grilled red bell pepper
with red wine sauce

Australian Grain Fed Beef Strip Loin 1,250

< steak (200 g)

&

8

aiRnitoansUasulioodinsiag

Grilled grain-fed ribeye, sautéed mushroom, baby carrot with butter,
mashed potato, and grilled red bell pepper with fresh pepper corn red
wine sauce

Grilled Salmon Steak 660
aiinUanisauou

Grilled Salmon accompany with buttered asparagus, corn,

potato Provencale in light bean oil and pomelo miso sauce
Kurobuta Pork Chop 590

Alsun:wosAsoU
Roasted Kurobuta pork chop with sautéed seasonal vegetables
with butter herbs, ratatouille, and apple honey mustard seed pork jus

Chicken Breast with Red Curry Sauce 450

anlnsaalinuIng

Sous-vide organic chicken breast with herbal butter accompany
with fried potato fondant, served with red curry sauce,

and sauté vegetables in garlic herbal butte

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneuinsounidia:A1usnIsi&Eo

SANDWICH AND BURGER
NsuUMIBNAa:zIvasSINOS

The Lava Cheesy Beef Burger 480

wosinositiodaanon

Pan-fried minced grain-fed beef with extra olive oil and a layer
of fresh organic vegetables, crispy bacon, fried sliced shallot
with almond oil, and steak fries with almond paste spread

Double Plant-Based Burger W 330

AuIbawausuariuasinos

Minced plant-based ginger bun burger with a variety of vegetables,
grilled organic albergin with steak fries and guacamole spread

Club Sandwich 350

AAUILUADY
Sous vide herbal chicken breast served with mixed salad Fried egg

and steakr fries with homemade almond mayonnaise served
with whole wheat bread

Chicken Caesar Wrapped 350

BAINUBsIsuounLundunasman
Grilled chicken breast wrapped with Tortilla with Caesar sauce served
with French fries

SIDE DISH 1ASovIAgY

Steamed Jasmine rice 50
V10899

Steamed rice berry 65
V1olsdiuass

Soft Roll 30
vuudusowsilsa

Mashed Potato 120
uuwsSaun

Fried Egg 40
I\'[24b)

Thai Omelet 40
idgo

French fries 120
UuwsSunan

Salad 75
dan
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KIDS MENU 1UUAfurny Dessert vounou
{3 Fish and Chips 245 Mango & Sticky Rice 210
WaloungUd V101ntiga=Lov
Deep fried fish in light bean oil served with lemon almond tartar sauce Seasonal fresh sweet mango, served with sticky rice and coconut milk
and mushy peas
) . Chocolate Fondant 270
Chicken Fingers 180

gonlnnanwounov

Topped with sherry and cream accompanied with Vanilla ice-cream

BninuwWuinasa

Fried chicken finger served with French fries
and homemade almond mayonnaise

Blueberry Cheesecake 270
Fried Rice UgIUOSSBAIAN
V'\O[:J_ﬂ Baked cheesecake topped with blueberry served with fresh berries
Chicken In 245 Selection of Seasonal Tropical Fresh Fruits 210
Pork KU 245 waldanmunpnia
Shrimp L 260 Homemade Sorbet and ice cream 150
Light bean oil fried rice accompanies with vegetables and chicken, (per SCOOp)

pork or shrimp served with clear soup

Tornsu (1 anu)

Tomato Soup 195 ¢ Vanilla
gUu=IVaINA ouan

Roasted tomato soup served with homemade soft rolls

¢ Chocolate
¢ Mini Beef Burger 230 gonlnunan
gagwivesines

Homemade bun burger served with minced beef accompany with steak fries

W

¢ Strawberry

ansadluass
Mini pizza ham and pineapple 230 o Coconut
puwsgnumeuia:ald=sn Usws10
Homemade pizza sauce served with ham and sriracha pine apple

¢ Lemon Sorbet

Veggie congee W 190 wosiimialou
[9nwn
Rice conge mixed with vegetable

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneuinsoundia:A1usnIsI&Eo
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O Vegetabledish wuadsn

Light Late Night Meal during Midnight — 5.30 a.m.

APPETIZER Vou9W

Cold Cuts Platter 690
Inan And nwaninas

Assortment of Chorizo, Milano, Parma ham and Beer ham served
with artist breadbasket with marinated olive and Kalamata

Buffalo Wings 250

Unlnnonalndaiusnu

Marinated chicken wings with low fat yoghurt, soy sauce, tabasco,
mustard seed, and garlic powder served with a vegetable salad
and a yoghurt soy sauce dressing

Deep Fried Vegetable Spring Rolls 290
Jaiy:non
Deep fried stuffing of, bean sprout, mushroom, glass noodle in a rice sheet

Cheese Platter 550

ganwaninas
Assorted of Brie, Edam, Parmesan, Cheddar, Blue and Emmental cheeses,

both local and imported, served with dry fruits and a homemade breadbasket

SALAD dan

Chicken Black Caesar Salad 280
Bssaanin

Sous vide chicken breast, baby cos lettuce, garlic crouton,

and homemade black Caesar dressing

Chef's Salad 280
@

mvx/aam

Variety mixed salad with roasted pumpkin, red bean,
sous vide herbal chicken breast, avocado, fresh tomato,
Japanese cucumber, and pumpkRin seed dressing

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneguinsounsia:A1usnIsi&Eo

SOUP usU

@ Mushroom and Crab Meat Popcorn Soup 250

zsLJmmUoUnoswuoU

Homemade roasted mushroom and crab meat popcorn soup served
with homemade soft rolls and herbal butter

SANDWICH AND BURGER
IsuMdBNIAazIvasSINosS

All served with steak fries

@ The Lava Cheesg Beef Burger 480

IUOSIﬂOSIUOUﬁHWO'\

Pan-fried minced grain-fed beef with extra olive oil and a layer
of fresh organic vegetables, crispy bacon, fried sliced shallot
with almond oil, and steak fries with almond paste spread

Double Plant-Based Burger W 350

sulanwausiuaniuasinos

Minced plant-based ginger bun burger with a variety of vegetables,
grilled organic albergin with steak fries and guacamole spread

Club Sandwich 350
AAUIIBURADY
Sous vide herbal chicken breast served with mixed salad Fried egg

and steak fries with homemade almond mayonnaise served with
whole wheat bread

Chicken Caesar Wrapped 350
BAInugssSuouLundunasngn

Grilled Chicken breast wrapped with Tortilla with Caesar sauce served
with French fries
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Light Late Night Meal during Midnight — 5.30 a.m.

MAIN COURSES
971r1sS9Unan

Meat Balls Tomato Sauce Pasta 290

wadangaduziiainAUNuUoaa

Pasta sauté with rich homemade tomato sauce and
minced pork meatballs served with soft rolls

Australian Grain Fed Beef Tenderloin 1,550
Steak (200 g)

aifnitoduluooainsidy

Roasted grain-fed tenderloin, sautéed mushrooms, baby carrots
with butter, mashed potatoes, and grilled red bell pepper
with red wine sauce

Kurobuta Pork Chop 590

Alsun:=wosAzoU
Roasted Kurobuta pork chop with sautéed seasonal vegetables
with butter herbs, ratatouille, and apple honey mustard seed pork jus

@} Sukhothai Shrimp Pad Thai and 320
=2 Crispy Bean Tempeh
walnerivalviisia=nonseunuil
Thai-style fried noodle with white prawn, bean sprouts,
and Chinese chive on top with crispy bean tempeh
Fried Rice Stir-fried with Hot Basil
VI0WAN:IWS
Chicken In 250
Pork iy 250
Beef Ito 320
Seafood 3Wn 380

Minced chili and garlic mixed with sugar, fish sauce, oyster sauce, hot basil,
and your choice of chicken, pork, beef, or seafood served with a fried egg

Thai Omelet with Crab Meat and Ham 200

nolwuiboyia:iou

Thai Style omelet with ham, crab and spring onion served with steamed rice

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.

sanminanolduanaiiulneguinsounsia:A1usnIsi&Eo

Dessert VOJIUHOU

Mango & Sticky Rice 210

VI0IKUgoUzLY

Seasonal fresh sweet mango, served with sticky rice and coconut milk

Chocolate Fondant 270

gonlnnanwounou

Topped with sherry and cream accompanied with Vanilla ice-cream

Blueberry Cheesecake 270

ualuossTalAn

Baked cheesecake topped with blueberry served with fresh berries

Selection of Seasonal Tropical Fresh Fruits 210
waldanmungnia

Homemade Sorbet and ice cream 150

(per scoop)
TornSu (1 anu)

¢ Vanilla
ouan

¢ Chocolate
Bonlnnam

¢ Strawberry
ansodluoss

¢ Coconut
Uzws10

¢ Lemon Sorbet
isosIunIaLou






