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ROOM SERVICE MENU
IysuIsassa

6:00 aM — 1:00 am
(LAST ORDER AT 12:45AM)

ALLERGIES INFORMATION

©
&
&

DAIRY LAacTosE FREE GLUTEN FRee VEGAN
CoNTAINS EGGs CoNTAINS CHICKEN CONTAINS Pork CONTAINS BEEF

:\ D) &
CONTAINS SHELLFISH CoNTaINs NuTs CONTAINS ALCOHOL CONTAINS Soy
CoNTAINS GLUTEN Spicy LEVEL LIGHT MEAL 20 MINS

PREPARATION TIME

VEGETARIAN

©)

CONTAINS SEAFOOD

0
g,

QS

OQQ

CONTAINS
SESAME SEEDS

®
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BREAKFAST MENU

IUYOIKISIBE

BREAKFAST SET MENU 850 TROPICAL FRUITS PLATTER 220
IS MIUYDIKISIBEY
WATERMELON, PAPAYA, PINEAPPLE,
® THIS SET - MENU IS FOR ONE PERSON AND DracoN Fruit, PassioNn FruiT
COMES WITH A SELECTION OF BREAD, TOAST, valdan
BUTTER AND JAM 103y, yza=no, dud:sm, 1Mo1Jns, 1d1dsd
e ANY ADDITIONAL ITEM WILL BE CHARGED
AS PER LISTED PRICE IN THE MENU
CHOOSE ONE DISH FROM OUR
BREAKFAST APPETIZERS YOGHURTS 210
CHOOSE ONE DISH FROM OUR (CHOOSE ONE ITEM FROM THE SELECTION)
THAI OR WESTERN MENU NATURAL/Low FAT/STRAWBERRY
WitH GRANOLA ON REQUEST
CHOOSE UP TO TWO SIDE DISHES foiisnsaniig
sasssusd /nuulvijuna/ saanosiuos
CHOOSE ONE HOT BEVERAGE &
ONE COLD BEVERAGE
MANGO AND COCONUT 210
CEREAL SELECTION 160
Cuia SEEp Pot
(CHOOSE ONE ITEM FROM THE SELECTION) Fresn Taat Manco, CocoNuT MILK,
ALL-BrRAN/ CORN FLAKES RICE CRrIspy/ CHIA SEEDS, AND FLAX
Coco Pors/GRrRANOLA/BIRCHER MUESLI vz DINazu=ws$1d UAVIVANSTYWIS
9IKISSTYW IS UEUIAN Uzw$D SRS
Stywissou/vidwed/IalaloU,/ StuWisounia
Choice of Milk
WrnoLE MILK/Low-Fat MILK/Soy MILK
uuJs=INNM1I9 SMOKED SALMON BAGEL 450
unan/ uulvisusi/uut diKdod
REp OnN1ON, CAPERS, FRESH LEMON,
MIxXEp GREENS AND DiILL
Jainsauvausundu
TRADITIONAL BIRCHER MUESLI 210 id@swwsouvuudaiuina
Rica CHILLED OAT CEREAL WITH YOGHURT, @
RAISINS, ALMONDS, AND APPLE
o MISSYWis waud dnazualinga
9IKISSTYW sV 1DIS ndSWnulginsm anina COLD CUT AND CHEESE PLATTER 370

Sawousi nazneuida
SELECTION OF INTERNATIONAL CHEESE
AND COLD CUTS
frag An (1dedn3Us:inneinag) nazBa
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THAI BREAKFAST

o1siIsmuuing
THAI NOODLES

CREATE YOUR OWN NOODLE RECIPE
SELECT YOUR NOODLE, STOCK,
TOPPINGS AND SEASONINGS

NoobLEs : FLAT RicE NOODLE,
SMALL RicE NOODLE,

Ecc NoobpLE, GLAsS NOODLE
fAduifid 1Idudn 1dulsey uskid Suidu

BREAKFAST MENU

IUYDIKISIB

CONGEE OR BOILED RICE

Tinksovdrivwsouindoaides
230 CONDIMENTS : CHINESE PICKLES, FRIED PEANUTS,

CHINESE SAUSAGE, SALTED EGG, PLAa THonG Go,
FRrRIED SWEET TURrNIP WITH EGG

GAENG JUED MOO SAB

THAI STYLE CLEAR SOUP WITH SEASONAL
VEGETABLES AND MINCED PORK.

NOODLE STOCK : BROWN VEGETABLE BROTH, nJinkydunazgnniugania

CLEAR CHICKEN BROTH, OR SOUP OF THE DAy

ursy ursUdn ursdin ursywiAvdszAsu

TorpPINGS : BEAN SPROUTS, CABBAGE,

MusuroowMm, Toru, MIXED SPRING ONION, GAI PHAD MED MAMUANG
CORIANDER BOILED BEEF, BOILED CHICKEN,

BoiLeEp Pork, MINCED CHICKEN, BEEF BALL,

Pork BaLL
f2Jon UNNA 15 161K fukou OnB

TENDER STIR-FRIED CHICKEN WITH VEGETABLES,
CASHEWS, GREEN PEPPER AND ONION.,
Tndaiau=uoJa

1Gosiu Tnsiu Kysiu INdu ansuitio anisuwy

SEASONINGS : Fist SAUCE, Sova SAUCE,
LiME JuicE, CHILI IN VINEGAR,

SWEET CHILI PAsTE, CHILI FLAKE,
SuGAR, GROUND PraNUT, FRIED
GARrLIC, YONG TAo Fu Sauce

PHAD PHAK BOONG

STIR FRIED MORNING GLORY WITH CHILI.

uldal, 92, ulw=u1d, wSnuldy, uIwsniu, dgadnyJ

wsnJu, uima, doadsdu, nssRguIied,
soaiguniw

KHAI JIEW

Wiigd

280

320

350

220

135
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WESTERN BREAKFAST

21K1sSIBMUUDILSTIU

TWO EGGS ANY STYLE
FRrRIED/POACHED / SCRAMBLED
BoiLEp/ OMELET
W 2 wos
W1 /WWaosn Wnou/IVeu
IWoouwian /TVvideouian

BREAKFAST MENU

IYDIKISIBE

310

SERVED WITH — POTATOES/ PORK SAUSAGE

MusurooM/BacoN/TOMATOES
NUAU - Tudsa/Tdnsonky
K6/ 1uAou/ uzIVoIndA

SIGNATURE EGGS

BREAKFAST BURGER
woasimosiv

EcG BENEDICT (SALMON OR HAM)
PoacHED EcG, HONEY HaM,
HOLLANDAISE SAUCE ON

A ToASTED ENGLISH M UFFIN
IWaocn vuuUdy sodooanauaind
(rsavounsonan)

ScrRAMBLED EGG CROISSANT
AS>saJrivau

390

320

320

OAT MEAL PORRIDGE 210

SERVED WITH HONEY AND
Fresa MiLk/Low FAT MILK
Soy MiLk

V180 1FSWiuUd Jnazuy
uulvius/ uudoikiod

HOMEMADE WAFFLE 230
wiwa

WnirPED CREAM/ STRAWBERRIES
DusTteED wiTH ICING SUGAR

PANCAKE STACK 230

IWUIAN

MAPLE SYRUP OR CHOCOLATE SAUCE
DusTED WITH ICING SUGAR
AND BERRIES
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SIDE DISHES

omISIBMUUS uq

TOAST BASKET

vuuJada

BREAKFAST MENU

IUYOIKISIBE

THAI DONUTS WITH SWEET 180
CONDENSED MILK
Unedinidswwsouuuvurdiu

220

Wuite, BRowN, MuLTr GRAIN TOAST,
Murrt MALT, BAGUETTE, RYE, SOUR DOUGH
(GLUTEN FREE BREAD UPON REQUEST)
rtnan, usdUinds, Stuwis, uisinm, Tsua,
1s100s$1n3, yoariinasi, vuudinainuws
(Wincioamisnaimuws nsoundgdkaan )
Wit ASSORTED Jams AND HONEY
1dswwsounsunazuiid J

PASTRIES (CHOOSE AS YOU LIKE)

1UINO3 SUMEI1J4)

CROISSANT, CHOCOLATE CROISSANT,
DANISH OF THE DAY, CAKE OF THE DAY,
BUTTER BrREAD, MUFFINS

(Low-Fat Murrins UPON REQUEST)
AsO>saJn, SoatnianAsIsoJN,
1Indau=udJ, IANNacerkon, vuudiiug,
gwWu, Swiu TviGuma

(WincoamsUWWu Tvijus nstumdaFKaan )

FRIED RICE WITH MIXED

VEGETABLE AND EGG
V1OV

WARM SWEET SOY MILK

UK

Y

&

STEAMED JASMINE RICE

VAbY: bS]

WESTERN SIDE DISHES 150

inSoaAul

BaconN, CHICKEN SAUSAGE, PORK SAUSAGE,
RoASTED POTATOES, SAUTEED MUSHROOM,
RoAsSTED ToMATO, BAKED BEANS

Juds s, 1Km, uzveInA, fdou,

wwAou, Tdnsonin, Tdnsonky

WHOLE FRUIT 70
290 vald

Banana, AppLE, ORANGE
nasy neUia du

200

180

100
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APPETIZERS AND SALAD

omIsISunugosNazaan

CRISPY CHICKEN CAESAR WRAP
aamoning1nlnayuiwskendinosnun
1Idaswwsouuraantssis

CRisPy BACON, GRILLED CHICKEN
BREAST, ROMAINE LETTUCE
AND CAESAR DRESSING

SNACK AND SLAD

oIKIsISuNUIgouNazdan

350

SALADS

admwWoavmw

CAESAR SALAD
Bs1sdaan — 1d@swwsouvuudainsou
WISUIBIUBE NlazluAdUNSOU

RoMAINE LETTUCE, CAESAR DRESSING
PARMIGIANO CHEESE AND CRISPY BACON

e ApD CRrisPy CHICKEN BREAST
e App TIGER PrRAWN

300

200
300

CHEESE PLATTER

5a vosn

CHEF’S SELECTION OF LOCAL
AND INTERNATIONAL CHEESES

BURRATA

anysinisd

BURRATA CHEESE TOMATOES, RUCOLA,
EXTRA VERGIN OLIVE OIL

THAI FISH CAKES

nanuJal

RED CURRY FISH, SNAKE BEANS, HOT BASIL,
AND KAFFIR LIME, FINISHED WITH CUCUMBER,
SWEET CHILI SAUCE AND ROASTED PEANUTS.
1dswa soawsnis oord1u, dodu

500

400

220
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SOUPS
sJ

ROASTED PUMPKIN SOUP
sUwWnnaJ

MAIN DISH

91K1SAINUKAaN
PASTA
wian
250

BURGER AND SANDWICHES

IUDSINOSIIAZIBUA IS

SIGNATURE CHEESE BURGER

Bawesimositio 1dswawsuswsiod

LETTUCE, TOMATO, MILK BUN AND
SIGNATURE TRUFFLE AIOLI

CLASSIC CLUB SANDWICH
AAUNUDS
sodiianSwiwa wigoaiud

BACON, LETTUCE, EGG, MAYONNAISE,
GRILLED CHICKEN, TOMATOES

GRILLED HAM AND CHEESE

H9uNasB A1

COOKED HAM, Swiss CHEESE, BUTTER

390

350

350

TAGLIATELLE BOLOGNESE

wianudunvudnsodilio

BEEF AND PORK RAGOUT WITH TOMATO
AND PARMIGIANO

PENNE WITH CREAM SAUCE

IwuluAsusod

CREAM, BUTTER, PARMIGIANO CHEESE

400

400
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MAIN COURSES

9IK1SANUKAN

BEEF TENDERLOIN

aifinidodufu

GRILLED BEEF TENDERLOIN, MASHED
POTATO, GREEN PEPPERCORN SAUCE

FISH & CHIPS
wWisoawinozing

SEA BASS FILLET, FRENCH FRIES, TARTAR SAUCE

MAIN DISH

91K1SAIUKAaN

1,620

450

SIDE DISHES

[GEGMEGEN

MASHED POTATO
Judsaun

FRENCH FRIES

JudsSinon

JASMINE RICE

vV1Dasy

GARDEN SALAD
dandn

FRIED MUSHROOMS

IKadaUITUKOY

THAI FRIED RICE

v1ddalng

BREAD BASKET
m=nsvuudd

120

120

50

150

150

150
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MAIN DISH

9IK1sAIUKaN
THAI MENU
2111sing
PRAWN PAD THAI 370 PAD KRA PAO 280 -
dgalneny dansziwst 1I3SWwsouv1d nazivaid

O

LOCAL VEGETABLES, RICE NOODLE,
EGG AND PEANUTS

TOM YUM SEAFOOD 390

AugIBW R

®

LEM()NGRASS, KAFFIR LIME, FISH SAUCE,
PRAWNS, SQUID AND SEA BASS

CHICKEN RED CURRY 200

madgain

THAI COCONUT RICE AND
LOCALLY GROWN VEGETABLES

Y
)

&

CHoict oF Pork CHICKEN, BEEF,
SEAFOOD MADE WITH HOLY BASIL,
DRIED CHILI, SERVED WITH
STEAMED JASMINE RICE

AND FRIED EGG

e CHICKEN | Tn

® Pork | ny

e Beer | ido

e SEAFOOD | n=ia

FRIED RICE 210 -

VI120nR

SERVED WITH FRIED EGG.
1IdswWwsaunmaani u=u1d
wsnuidal nazivaid

e VEGETABLE AND EGG | gnnazlv
e CHICKEN | Tn

e Pork | ny

e Beer | ido

e SEAFOOD | n:=ia

e CraB | Y

380

280
280
380
380

350

210
290
290
350
350
350
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DESSERT

VOJKDOIU

MANGO STICKY RICE

VIIKUYIUEUDI

MANG(), PANDAN, COCONUT GELATO

TIRAMISU

Asi0d

CREME BRULEE

IAsuUsIa

DESSERT MENU

IVYVOJIKDIU
220 SEASONAL FRUIT PLATTER
valbanniugania
350 ICE CREAM CUP
ToANSuAW

VaNILLA, CHOCOLATE, STRAWBERRY, OR MANGO

400

180

160
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LATE NIGHT MENU

wyaiksSudonn

1:00 am — 6:00 am

MOZZARELLA AND TOMATO SALAD 350

aanuodslsaaiBanazuzivone

ExTRA VIRGIN OLIVE OI1L, OREGANO AND BASIL

CAESAR SALAD 350
& GRILLED CHIKEN WRAP

1SUBs1sdaninynd

RomaINE LETTUCE, CRISPY BACON,
ParMIGIANO FLAKES, GRILLED
CHICKEN BREAST, CAESAR DRESSING

GRILLED VEGETABLES WRAP 350

n1SJUdneasou

GRILLED CAPsicUM, EGGPLANT,
ZuccHINI, ONION, LETTUCE,
MAYONNAISE, ToMATOES, PoTaATO CHIPS

VIETNAMESE RICE PAPER ROLL 500

Wizndyzanalnadsauiu

® ®

PrAwNS AND PEANUTS D1p

HAM AND CHEESE SANDWICH

nsuadsIouNazsa

Porato CHIPS

FRUIT PLATTER

valussoumunania
ASSORTED TROPICAL SEASONAL FRuUITS

TIRAMISU

As0d

SAVOYARD, COFFEE, MASCARPONE CREAM

ICE CREAM CUP

ToAnSuAw

VaANILLA, CHOCOLATE, STRAWBERRY, OR MANGO

400

250

400

160
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FLEXIBLE DINING

wyavawiweanAtu

Tasty, versatile & nutritionally balanced dishes, available all day, everyday.
fDIdoNoIKIsKaINKkaly ﬂSUﬂSunJF\D'IUOSOEJIIa ntumimsu‘lms wsau?nusmsmaamau

ANYTIME PLATES

wyfkusmsmaondu

Roasted Pumpkin Soup 280

sUwWwnnaJjou

Slow Roasted Pumpkin with Smooth Cooking Cream, Rich Stock, Onion
wnnaJuduAsu u1amanlvuvuua HOUHD?HTU

Crispy Chicken Ceasar Wrap 350

n§UBs1sinnsou
Crispy Lardon, Grilled Marinated Chicken Breast,

Romaine Lettuce, Caesar Dressing, Flour Tortilla
IlupouUNsSaU OnTﬂHUﬂU'IJ unnad u1aams1s1s IIUUIIUJD’IOSD’IW'I

® 0O

NOURISH BOWLS

wyiusadvniw

Quinoa Salad 295
damndud
Sautee Spinach, Feta Cheese, Cherry Tomatoes, Red Onion,
Mushroom Pickled, Avocado, Wild Rocket
anivuda Baiwma UsIVOINAISOSS KoL
IKAnoJ o:HAn nazdnsSoninn

Crushed Chickpea Salad 345

aamddaninun

Roasted Vegetables, Grilled Salmon Tranche, Capers Sauce
dng1y IdSWwsousauougINazsaainlos

Contains gluten Contains nuts . Contains milk Contains soya

Contains egg Contains fish @ Contains sulphites

ROOM SERVICE MENU e PAGE 14



BEVERAGE

1nSoIA L
SOFT DRINK 105 COFFEE
u1smau nnw
Coke, COKE ZERO, SPRITE, EsPRESSO 140
FaNTA ORANGE, GINGER ALE, rodiwsals
Tonic WATER, SopA WATER
iAn, 1Aansls, alusn, DousLE EsPRESSO 175
mwWun1didy, Fulesioa, AulGalodiwsals
fndAdoInes, Tsm
AMERICANO 180
oIsNiu
WATER MACCHIATO 160
Uiy vraen
AcQUuA PANNA 750 ML 220
CAPPUCCINO 180
SAN PELLEGRINO 750ML 250 AYBIU
CHANG STILL WATER 700ML 200 CAFE LATTE 180
AuwWaun
CHANG SPARKLING WATER 700ML 220
CHOCOLATE
soninnan 180
Icep CHOCOLATE, HOT CHOCOLATE
SMOOTHIE 210 Bonfnnansou, 1§u
aynawaly
STRAWBERRY, MANGO, BANANA, PINEAPPLE
anse31Uass, UzUdJ, nady, dulssn CHARU TEA 160
51 1518

ExcLisH BREAKFAST, GREEN TEA MINT,

MILKSHAKE 190 EARL GREY, SENCHA, JASMINE GREEN TEA,
JanisA LEMONGRASS & PANDAN TEA, CHAMOMILE
3iasiusnwidn, nSURDuR,
CHOCOLATE, VANILLA, STRAWBERRY, BANANA 13sainsy, Isuas, sUVYIU:a,
Soninuam, >1daal, dnso31UDSS, nasy smslastuine, Affuuiga
JUICE 170
dwall

ORANGE, APPLE, PINEAPPLE,

MANGO, WATERMELON, YOUNG COCONUT
au, nreUida, duussn,

Uz, 1A, VEWSIDD0U
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BEVERAGE

1INS0JIA L

WHITE WINE GLASS BoTTLE
2023 DR LOOSEN “L” RIESLING DRY - GERMANY 350 1,700
2024 MOULIN DE GASSAC CHARDONNAY - FrRaNCE 340 1,650
2025 ARCADIAN SAUVIGNON BLANC - AUSTRALIA 290 1,400
RED WINE

2022 VILLA WOLF PINOT NOIR - GERMANY 350 1,700
2022 FATINI MONTEPULCIANO D’ABRUZZO - ItaLy 340 1,650
2022 ARCADIAN SHIRAZ - AUSTRALIA 290 1,400
ROSE WINE

2024 ESSENCIEL PARADIS PROVENCE - FrRANCE 350 1,700
SPARKLING WINE

PROSECCO PREGO NERO BRUT - ItaLy 350 1,650

CHAMPAGNE - FRANCE

ERNEST RAPENEAU BRUT 2,990
MONTAUDON BRUT RESERVE PREMIERE 4,900
BOLLINGER SPECIAL CUVEE 6,900
2015 VEUVE CLICQUOT LA GRANDE DAME BRUT 35,000
2009 DOM PERIG NON CHAMPAGNE BRUT 27,300
ERNEST RAPENEAU ROSE 3,500
BOLLINGER ROSE 8,900
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BEVERAGE

VODKA

ABSOLUT 290
BrLow 42 220
KETEL ONE 480
GIN

BROKER 42 260
BoMBAY SAPPHIRE 360
HENDRICK 440
RUM

BacArDI BLanca 280
CAPTAIN MORGAN 280
PraravA Rum GoLp 360
TEQUILA

OLMECA GOLD 360
Don Jurio Branco 500
Don Jurio REPOSADO 550
BEERS

CHANG 330 ML. 150
SINGHA 330 ML. 160
CoroNa 330 ML. 350
HEINEKEN 330 ML. 270
HEINEREN 0.0 150

WHISKEY

JAack DANIEL 290
Jim Beam 290
J-W. Brack LageL 320
COGNAC

HEeNEssy VSOP 420
HENNESSY XO 950
SINGLE MALT

GLENFIDDICH 12 YRS 450
MACALLAN 12 YRS 550
GLENFIDDICH 18 YRS 750
APERITIF & DIGESTIVE

CAMPARI 290
LIMONCELLO 260
AMARETTO 260
SAMBUCA 260
BAILEYS 290
KaHLUA 290
JAGERMEISTER 320
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INTERCONTINENTAL HUuA HIN RESORT
39/99 PETCHKASEM Roap, Hua HIN,
PRACHUABKHIRIKHAN 77110 THAILAND
T:+66 (0)g2 616 999
ICHH.CONCIERGE@IHG.COM
INTERCONTINENTAL.COM/HUAHIN



