
 Starters 

 Prices are subject to 7% vat 

  
 
 

 1. Beef Carpaccio       250 
    Thin sliced tenderloin with rocket salad, parmesan,  
    truffle mayonnaise & pine nuts.  
     

 2. Ceviche         260 
     Sliced fresh Sea Bass with roasted corn, 
     red onion marinated in “ leche de tigre “. 
    

 3. Blue Crab        280 
      Blue crab meat salad with avocado cream, 
      coriander and hand crafted potato crisps. 
 

 4. King Mackerel Tar Tar     

 280 
      King mackerel sliced in little pieces with  
      horseradish cream, marinated cucumber & dille 
 

      Salads 
 5. Caprese         260 
      Buffalo mozzarella, basil and a variety of tomatoes, 
      served with grilled bread 
 

 6. Nicoise         280 
      Seared Ahi Tuna with a perfectly cooked egg,  
      green beans, tomato & potato. 
 

 7. Caesar         320 
      Romaine salad with tender grilled chicken thighs, 
      perfectly cooked egg, parmesan, anchovy dressing 
      and garlic croutons. 
 

      Soups 
 8. Gazpacho        190 
      A cold soup made with a base of fresh bell pepper,  
      tomato & cucumber completed with 
      a whole range of delicious local herbs. 
 

 9. Pumpkin         220 
      Local pumpkin, carrot and onion based with puffed 
      pumpkin seeds served with roasted garlic bread 



 Main Course 

 Prices are subject to 7% vat 

 

 10.Risotto         

 400 
       Creamy risotto with parmesan, mushroom, spinach, 
       and chicken gravy 
 

 11.Roast Chicken       

 500 
       With roasted eggplant and a chimichurri salsa. 
 

 12.Lamb Shank        

 650 
       Grilled lamb shank with garlic yoghurt and arabica  
        lentil cream. Served with fresh couscous salad 
 

 13.Steak         

 850 
       200 gram beef sirloin served with french fried and  
       homemade gravy with fresh peppercorn 
 

 14.Tenderloin        

 1100 
        200 gram top quality Australian beef served with french fried, 
        salad and homemade gravy with fresh peppercorn 
 

      Seafood 

 15.Sole Fish        

 550 
       Fillet with a brown butter sauce, fennel, capers and lemon. 
       Served with a lukewarm potato salad 
 

 16.White Snapper       

 600 
       Steamed served in a Beurre blanc sauce and  
        green asparagus 
 

 17.Salmon         

 600 
        Seared salmon with sesame soya saus, ginger orange gel, 
        poach garden peas and dill cream saus 
 

 18.Gambas Pil Pil       

 700 
       King prawns in garlic oil served with a fresh tomato salad 
        and grilled bread 
 

 19.Seafood Platter        

 1400 
        King prawns. NZ mussels, snapper, blue crab 
        calamari served with spicy lime saus, french fried, 
        roast bread, tar tar and cocktail saus 



 Main Course 

 Prices are subject to 7% vat 

  
 

 20.Lobster         Day 

Price 
       On a special request our master chef can order a top 
        quality fresh lobster and cook on a delicious way. 
       Please order min 1 day before  



 Authentic Thai Food 

 Prices are subject to 7% vat 

  

 Starters & Thai 

Salads  

 

1.Fresh spring rolls 

 150 

   Delicious and fresh 
 

2.Fried spring rolls 

 150 

   Served with sweet chili sauce  

3.Chicken satay  

 180 

      Served with satay sauce 

4.Miang Kham   180 

   Wild pepper leaves filled with 
   different sort of aromatic flavors 
 

5.Laab Kai   

 200 

   Spicy minced chicken salad 
 

6.Papaya salad  

 200 

   The famous Som Tom salad 
 

7.Green mango salad 

 220 

   Served with crispy squid 
 

8.Spicy Thai beef salad 

 320 

   Make from top quality  
   angus beef 

  Soups 
 

9.Tom Ka Kai   180 

   Coconut soup with chicken 
 

10.Thai fish soup  

 200 

      Local fish soup “Geng Som” 
 

11.Tom Yum   240 

     With shrimp sour & spicy  
 
 
 
 
 
 

12.White rice   

 40 

13.Brown rice   60 

 

14.Pork instead of chicken 

 30 

15.Seafood instead of chicken

 60   

 
 
  

 Thai main course 

   

16.Khao Phad   180 

      Stir fried rice with chicken   
 

17.Phad Krapao Kai 

 190 

      Sweet Thai basil with 
      minced chicken in oyster sauce 
 

18.Phad Thai   200 

     Noodles, chicken, veg & egg 
 

19.Stir fried vegetables 

 200 
     Served with chicken 
 

20.Stir fried cashew 

 210 
     Vegetables, chicken & cashew 
 

21.Stir fried garlic & 

pepper 210 

     Served with chicken 
 

  Curries 

22.Green curry  

 190 

      Chicken, eggplant,  
      pumpkin & Thai basil 
 

23.Red curry   190 

      Chicken grilled with  
      pineapple & eggplant 
 

24.Penang curry  

 190 

      Southern style curry 
 

25.Sweet & sour   

 220 

      Deep fried chicken with veg. 
 

26.Red curry duck  280 

27.Massaman chicken 

 320 

      Curry with potato, onions, 
      peanuts 
 



 Authentic Thai Food 

 Prices are subject to 7% vat 

28.Sea Bass   

 350 

      Steamed sea bass with  
      with sweet & sour sauce 
 

29.Massaman Lamb shank

 450 

      Braised lamb shank in curry 
      



 Dessert 

 Prices are subject to 7% vat 

 

1. Fresh fruit platter      150 
     All sort of fresh fruit like mango, 
     pineapple, watermelon, papaya & 
     dragonfruit. 
 

2. Banana pudding      220 
      Will be served together with fresh 
      homemade coconut ice cream  
 

3. Panna cotta        250 
      Passion fruit custard with homemade 
      fresh passion fruit syrup 
 

4. Apple tart       250 
      Served with an apple syrup, vanilla 
      ice cream & whipped cream 
 

5. Mango & Sticky rice     250 
      Thailands most favorite dessert. 
      A fully ripe mango with sweet sticky rice 
      topped with coconut cream & sesame 
 

6. Chocolate cashew nut tart    280 
      Homemade tart with fresh ingredients 
      and served with lemon ice cream  
    

    Ice cream & Sorbets  

     One flavor 100 thb 

 

 1.  Vanilla of Madagascar   10.Pistachio from 

Sicily 

 2.  Strawberry     11. Caramel & 

Salty butter  

 3.  Mango      12.Brownies 

 4.  Blackberry     13.Nutella 

 5.  Passionfruit     14.Black chocolate 

 6   Lime     

 7.  Lemongrass      

 8.  Coconut     

 9.  Mint of Marrakech 

 
  The ice cream is from Leonardo Gelateria Italiano.  
  Leonardo’s ice cream is made with fresh ingredients & 
  no sugar  


