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Keep you going all day!

BREAKFAST CORNER
YAOINISIBN

Continental Breakfast 320

2rISIBIUUABUAIUUAMA

2 eggs any style served with seasonal mushroom, tomato, baked bean,
fried potato and cheese of the day, ham and bacon and mixed salad

American Breakfast 320

9IMISIBIMNUUDIUSAU

2 eggs any style served with seasonal mushroom, tomato beaked bean,
fried potato and bacon, ham, and chicken sausage and mixed salad

Egg Benedict 350

Tivuann

Special egg with homemade Hollandaise sauce accompanies with
chicken bacon, ham, chicken sausage English bun and mixed salad

Egg White Omelet 280
oouIanivv1o

Tomato, mushroom, and served with whole-grain toast and hash browns
or sautéed potatoes, accompanies with chicken bacon, ham,
chicken sausage and mixed salad

Rice Porridge

V10AU
Chicken In 250
Pork Ay 250
Seafood BWA 280

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

*Any style
(fried, omelet, scrambled, poached or boiled eggs)

Condiments: mushroom, onion, capsicum, cheese, tomato,
chili, chicken ham

4D

D

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

s1AsvnanoiduanaiulnguinsouniBiia:AusNIsI&o

APPETIZER 9111shaulau

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

Yellow fin Tuna 420
NUNUAUD3EaEY

Seared brined Yellow fin Tuna with almond oil and lemon salt
accompanied with celery quinoa salsa and mango mint sauce

Shrimp Taco 350
alialatifagh

Spicy shrimp taco accompany with fresh avocado and

pineapple salsa and sour cream

Spicy Fried Balls

auIwauRIuaNaANUBoEU=IUOY

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

» 32

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

Calamari 320
ATaIu1s

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

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

Meang Goong 350
Deriy

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



@ Chef's signature dish

“ Vegetable dish 10yadsm

IJYnuU=un

LIGHT SNACKS (Finger Food)
VouINIUTY (WaInosSWn)

Separate from big menu

3 Spicy Fried Balls W 320

" aunwauRiuanonNUBaEU:1oY

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

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
Uoido:non

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

Calamari 320
ANANS

Deep-fried and breaded marinated fresh squid with crisp kale and

tartar sauce

Deep Fried Potato Wedge 200

gupndnanudsna:auulws

Deep fried potato wedge sprinkle with paprika and rosemary served
with sour cream

US Steak Fries 150
Juwsunon

SouP usU

Pumpkin Soup W 210

sUWnnoy

Homemade roasted local pumpkin soup served with roasted pumpkin seeds
and roasted pumpkin, red bean and soft rolls with herbal butter,
mixed herbs, cheese, and fried bean tempeh

Double Boil Consume 250

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

¢z Mushroom and Crab Meat Popcorn Soup 2350

XL e o
sUirnJoUnosuitioy
Homemade roasted mushroom and crab meat popcorn soup served
with homemade soft rolls and herbal butter

SALAD dan

¢ Chicken Black Caesar Salad 280
Bursaanin

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

and homemade black Caesar dressing

>{\z

Grandma's Glass Noodle Salad 290
grduidugnsnrueny

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

4D

Green Salad W 280
danwndn

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

Smoked Salmon Salad 320

danisauvausuniu
Salad with handmade smoked Salmon and white wine vinaigrette

Yum Som-0 Goong Yang 320
grdulorveng

Pomelo salad with spicy minced chicken and shrimp in coconut milR,
topped with crispy garlic and crispy shallots

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.
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@ Chef's signature dish

“ Vegetable dish 10yadsm

IJYNuU=un

SANDWICH AND BURGER
NsuUMdBNazIuasSINOS

¢ The Lava Cheesy Beef Burger 480
wosinasitiosaanon

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
AulDaIwausIuaRIuasSINes

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

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

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

Smoked Salmon Sandwich 350
IIsUAdBIIBaUaUSUAIU

Homemade multigrain bread served with Norwegian smoked Salmon,
picRle, red onion accompany with steak fries

Parma Ham Sandwich 350

WASUNISUIIBUADY

Homemade multigrain bread served with Parma ham, fresh salad,
rocket, pickle, red onion accompany with steak fries

PIZZA W§E

Pizza di Salami Pepperoni 390

wagnldnsonidUidolst

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

W 310

Pizza Margherita
W56W1SINSAN
Homemade pizza dough, fresh organic tomato and imported
Mozzarella cheese and oregano

{3 Pizza di Frutti con Hawaiana 360

W58191019198U

Homemade pizza dough, fresh organic tomatoes, pineapples,
Parma ham, imported mozzarella cheese, and oregano

8

\\\(E@

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

s1AsvnanoiduanaiulnguinsouniBiia:AusNIsI&o

PASTA W1dM1

Choice of pasta, spaghetti, penne or fettuccine

idoniduwAasin alufing iwuid nSewnpsa

Choice of sauces donsoasiolUd

Red Curry Crab Meat 320

waangodindinuy

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
waasinloaldnoinuil

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

Classic Carbonara 290

wadaninandaadnniluunsn

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

Meat Balls Tomato Sauce Pasta 290
wadanngaduzIvainAuNuUoaa

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

MAIN WESTERN
9IN1SUNANIIVUAZIUMN

Australian Grain Fed Beef Strip Loin 1,250

Steak (200 g)
aifinitioansUasslioodinsiae

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

aipndanisauou

Grilled Salmon accompany with buttered asparagus, corn,
potato Provencale in light bean oil and pomelo miso sauce

Kurobuta Pork Chop 590

Alsun:woshsoU
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

OﬂIf\IBOaIIIIﬂ\]IIﬂ\]

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

and sauté vegetables in garlic herbal butter



@ Chef's signature dish  wynu:=un

“ Vegetable dish 10yadsm

RICE & NOODLE Fried Rice

- + 4 V1WA

V2lla=NIyINYI

Chicken In 250

Crispy Pork with Banana Yellow Curry 320 Pork Kl 250

HYNOANIARZININ:HENE0Y Shrimp &9 320

Deep-fried crispy pork loin served with steamed rice ’

and banana yellow curry Crab J 380
¢z Sukhothai Shrimp Pad Thai and 320 Seafood BWn 380

< Crispy Bean Tempeh

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

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

SIDE DISHES 1A80uIAeN

¢ White Egg Miso Noodle Soup 320
fogiRwaliviana:uain:winingdo o
White egg noodle served with sous vide herbal soy sauce %teamed Jasmine rice 50
with sea bass fillet, bok choy, miso soup and hard-boiled egg V104828
¢ Noodle with Beef Blood and 350 Steamed rice berry 65
< sliced Rib Eye Beef nolsgiuess
nogIRgoUmNItioSUDY Soft Roll 30
Chef signature authentic Thai noodle soup with sliced rib eye beef vuuUvsownlsa
Pineapple Fried Rice 320 Mashed Potato 120
vnounduu:sa useun
Fried rice with curry powder pineapple, raisin, and sweet pork sausage .
accompany crispy with fried garlic and shrimp Fried Egg 40
vano
Thai Spicy Shrimp Paste Fried Rice 350 .
@ L P g_ N P Thai Omelet 40
VIOWAUIWSNAJISO Wisao
Stir-fried rice berry with vegetarian chili paste, salted egg,
deep-fried organic pork loin, and locally grown organic vegetables Salad 75
Fried Rice Stir-fried with Hot Basil dan
V10WAN:IWSI
Chicken In 250
Pork iy 250
Beef 1Uo 320
Seafood sW/n 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

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.
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@ Chef's signature dish  wynu:=un

“ Vegetable dish 10yadsm

SWEETS
VoJho1u
Selection of Seasonal Tropical Fresh Fruits 210 Homemade Sorbet and ice cream 150
walisou (per scoop)
Torn3u (1 anu)
French Toast Caramel Banana 270
wsugInasindourounisiiva ¢ Vanilla
Slow cooked of French toast with rich butter served auan

with caramel banana and your choice of ice cream

¢ Chocolate
Mango & Sticky Rice 210 gonlnian
V101KtgoU:Iov o

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

ansadluass

Poached Pear 310 ¢ Coconut
anuwsigou U:w$10

Pear poached in red wine with Thai herbs accompanied

with mixed berries and seasonal tropical fruits ¢ Lemon Sorbet

iosIUMIaou
Chocolate Fondant 270

gonlnnanwounoy
Topped with sherry and cream accompanied with Vanilla ice-cream

Blueberry Cheesecake 270

UgIUaSSBAIAN
Baked cheesecake topped with blueberry served with fresh berries

Coconut Panna Cotta 260
IWUUIADAAIIZWSID

Served with fresh mango, passion fruits sauce,
and your choice of ice-cream

All prices are quoted in Thai Baht, inclusive of 10% service charge and 7% government tax.
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@ Chef's signature dish  wynu:=un

“ Vegetable dish 10yadsm

SIGNATURE SWEETS Pralines per piece
Bonlnnanwsaud srioBU
IU gVO\] Hoq u Variety of black and white chocolate praline
¢ Mango 40
Cake per piece =10V
AN s1AEOBU
¢ Passion fruits 40
¢ Brownie Cake 140 1810sd
psouiAn ¢ Coconut 40
¢ Coconut Cake 140 U:ws10
ANUATSTO ¢ Strawberry 40
¢ Chocolate Fudge Cake 160 ansoluass
BonlnnanwnviAn 160
¢ Red Velvet Cake 160 Macaroon per piecve
1SaIaldNIAN UIN1SOV sAoBU
¢ Mango mousse with Rice Pudding 160 ¢ Mango 40
YAANULOVIAzWARNITID VEVRY
o Strawberrg Cheesecake 160 ¢ Passion fruits 40
ansodIuasssaIAn 1819sd
¢ Blueberry Cheesecake 160 ¢ Chili Chocolate 40
UaIUasSsBaIAN gonlnanwsn
Cookies per piece o liina Colada 40
and -y wun Inanman
¢ Strawberry Cheesecake 40
o Douvbl:: ChocolatevCookies 60 ARSOSIUOSSBAIAN
auItasoninianANn
0 OaEvvCoc[)Lues 60 Pastries per piece
ANNVI0IEM VuUou sKiBU
Tart and Pie per piece ¢ Danish Blueberry 65
n1sSana:zwg $1AiOBU InUBUQIUDSS
¢ Apple Tart0 per piece 120 © DiimSh St’rawl?Jerrg 65
msaouida IAUBEANSOIIVOSS
o Mixeq nut caramel Tart 120 ¢ l;lS_z:\)mOC;mssant 85
N1SMNISIUAISIIUA 09
o Pineapple Pie 60 ¢ Almond Croissant 120
W AUU:sa dauoURNSIBOUR
o Chicken Curry Pie 70 ¢ Chocolate Croissant 120
wAsnerdl Y gonlnnannsosods

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