A LA CARTE
MENU



WESTERN
MENU

DESSERT

MANGO STICKY RICE ¢ & ¢

Traditional mango sticky rice with coconut milk and toasted sesame seeds

HAND CUT SEASONAL FRESH FRUIT PLATTER ¢ %0

Chef’s selection of seasonal, local fresh fruits (please ask your order taker for today's availabilty)

CLASSIC TIRAMISU ¢ O @ ¢ k=

Layers of savoiardi biscuit, espresso coffee, Kahlua flavoured mascarpone cheese and dark chocolate

CHEF’'S SELECTION OF ICE CREAM AND SORBETS ¢ O 0 ¢

Allice creams & sorbets are churned daily from scratch by our pastry team

Please choose 3 scoops from the list below

ICE CREAMS SORBETS

Vanilla Raspberry

Belgian dark chocolate Passion fruit

Salted caramel Lemon

Chalong Bay Rum & Raisin f= Mango

Pistachio & Yogurt & wild flower honey
Coconut

SPAGHETTI EIS O @ ¢

Freshly churned Madagascan vanilla ice cream, over Chantilly cream,
topped with new season European strawberry sauce and finished with white chocolate shavings

(Spaghetti Eis is a fun ice cream sundae created by Dario Fontanella, son of an Italian immigrant and owner of an ice cream parlour in Mannheim, Germany,
in 1969. It has been a German specialty since then but is virtually never seen outside of Germany. A personal Favourite of our General Manager)

HOT BANANA FRITTERS ¢ O @ ¢

Sesame seeds, butterscotch sauce and vanilla ice cream

MILLE FEUILLE OF CHOCOLATE MOUSSE ¢ O 0 # k=

Dark and white chocolate mousse layered between caramelised crispy puff pastry
and chocolate thins with raspberry sorbet

LEMON POSSET ¢ O @ ¢

Topped with vanilla sable, raspberry, lemon curd and pistachio ice cream

CHEF'S CHEESE BOARD ¢ © @ ¢

Gorgonzola, Brie and Manchego cheese, green apple, roasted whole almonds, walnuts,
Chef’s homemade chutney with freshly baked bread selection and Lavosh

For each dish indicated with @ we will donate THB 30 towards

our charity of choice, the Phuket Sunshine Village Foundation

& % O i g N

Contains N c Dai Contains Suitable for Suitable for
gluten uts 99 ary pork Vegetarians Vegan

ALLERGEN INFORMATION

THB 250

THB 250

THB 425

THB 360

THB 395

THB 350

THB 425

THB 425

THB 725

S

Spicy

We prepare our dishes with products that may contain allergens. The most common ones are indicated in this menu.

Should you wish to see a complete guide to allergens please ask our host.

The prices include 10% service charge and applicable government tax

e

Alcohol



TRADITIONAL THAI DISH

PLA KAPONG YUM MAMUANG ¢ &

Deep fried whole sea bass with a spicy green mango salad with cashew nuts,

shallot, coriander and spring onion
(Limited availability subject to what our fishermen catch) recommended for 2 to share

GAl PHAD MED MAMUANG ¢ 0 s

Stir fried chicken with cashew nut and dry chilli

PLA PHAD KEUN CHAI ¢

Stir fired deep fried sea bass with oyster sauce and Chinese celery

PHAD THAI GOONG g 0 S

Stir fired rice noodles, white prawns, egg, bean sprouts, spring onions,
toasted peanut and Phad Thai sauce

PHAD MEE SAPAM ¢

Phuket's most famous yellow noodle dish, yellow noodles stir fried with local prawns,
chicken and squid, with garlic, soy sauce and finished with coddled egg and
topped with crispy shallots

PHAD SEE EW ¢

Stir fried flat rice noodles with your choice of meat, garlic, egg, oyster sauce,
white pepper, new season carrot and green kale
with PRAWN THB 450 | PORK THB 425 | CHICKEN THB 425

NEUA TOON ¢ J

Aromatic Thai - Chinese style Stewed melt in your mouth beef cheek,
Chinese celery, green chilli and vinegar

GOONG PHAD PHONG KAREE ¢

Stir fried local prawns with egg, yellow curry, Chinese celery, spring onion
and soy sauce with capsicum

PLA TODD SAUCE TAKHRAI ¢

Deep fried sea bass with lemongrass and tamarind sauce

MOO PHAD PRIK KHING ¢ b

Deep-fried pork with sweet red chili & curry pastes, stir-fried long beans and kaffir lime leaf

PHAD PAK BOONG FAI DANG ¢ % J

Stir fried morning glory with red chilli, fermented bean paste, garlic and oyster sauce

PHAD PAK RUAM ¢ ¢

Stir fried wok fried vegetables with oyster sauce and garlic

The prices include 10% service charge and applicable government tax

THB 1,700

THB 490

THB 550

THB 575

THB 490

THB 700

THB 650

THB 650

THB 490

THB 250

THB 250

APPETISER

PUGLIA BURRATA CHEESE @

Fresh Burrata cheese, slow roasted Chiang Mai pumpkin, finely sliced Prosciutto ham,
fresh Genovese basil pesto, roasted pumpkin seeds and finished with cold pressed Pumpkin oil.

PROSCIUTTO HAM & @ @&

Salad of Prosciutto ham, crumbled goat's cheese, honeydew melon, rocket,
aged balsamic, extra virgin olive oil and roasted hazelnuts

CLASSIC SMOKED SALMON ¢ @

Oak smoked salmon, classically served with sour cream, rocket and lemon, capers, ikura salmon roe

CRAB MAYONNAISE & O

Blue Fin crab meat bound in Japanese mayonnaise and yellow curry, green apple, celery, lemon,
Tobacco, shaved walnut, finely sliced pickled jalapeno and coriander

RED MULLET

Lightly grilled line-caught red mullet, Mediterranean Piperade of roasted bell peppers
and vine-ripened tomatoes, black olives, extra virgin olive oil, and micro basil.

SCALLOP CRUDO

Hokkaido scallops, local citrus and thinly shaved fennel, radish and extra virgin olive oil

DUCK LIVER PARFAIT ¢ O @ &=

Smooth duck liver Pate, with Port wine, brandy, warm toasted brioche and a red onion marmalade

CARPACCIO OF ANGUS BEEF FILLET ¢ &

Anchoiade aioli, fresh rocket, slow roasted tomatoes, marinated globe artichoke,
shaved Reggiano Parmesan & black olive oil

GOAT’S CHEESE AND ROASTED TOMATO TARTLET ¢ O @

Savoury sable pastry filled with a whipped Goats cheese and topped with
slow roasted cherry tomatoes

SOUP AND SALAD

GARDEN SALAD ¢ g

Avocado, capsicum, olives, asparagus, cucumber, pomegranate, tomato,
shaved red onion and toasted sunflower seeds with lemon dressing
with Grilled Chicken THB 775 | Seared Tuna THB 900 | Seared Salmon Fillet THB 1,075

LYONNAISE SALAD ¢ O

Two free range poached eggs with a salad of Frisée lettuce, Pancetta lardons,
shaved Parmesan and crispy croutons with a shallot and red wine vinaigrette

CAESAR SALAD ¢ O @

Cos lettuce, garlic croutons, bacon lardons tossed in Caesar dressing with shaved
Parmesan cheese and anchovy fillets
with Chicken THB 710 | Seared Salmon Fillet THB 1,160 | Seared Tuna THB 985

FRENCH ONION SOUP ¢ O &=

THB 795

THB 695

THB 595

THB 570

THB 525

THB 850

THB 625

THB 750

THB 550

THB 420

THB 550

THB 590

THB 590

Slow-caramelised onions cooked in a robust brown broth, and a touch of white wine. Enhanced with thyme,
bay leaf, and a hint of cognac, then topped with a toasted baguette slice and gratinated Gruyére cheese.

The prices include 10% service charge and applicable government tax



MAIN DISH

BEEF BOURGUIGNON 1 © &=

Angus Oyster Blade cooked in a Burgundy red wine sauce with baby onion, Pancetta,
button mushrooms and pomme puree

FISH AND CHIPS g O 6

Beer battered Barramundi, triple cooked chips, crushed peas, tartar sauce

RED SNAPPER FILLET ¢ O

Potato gnocchi, pea textures, Pancetta, fresh mint

SEARED YELLOW FIN TUNA (@

With a warm salad of baby potatoes, pickled banana shallot, crispy capers,
fine beans and mustard vinegarette and wilted rocket

ROASTED KHLONG PHAI FARM CHICKEN KIEV ¢ O @

Khlong pai farm chicken breast filled with garlic butter, and
served with creamy leeks and sauté potatoes

SALMON ROCKEFELLER @ © s

Pan roasted Norwegian salmon supreme, sauté potato, crispy Pancetta,
creamed spinach with Pommery mustard and Parmesan cream

PAN FRIED AUSTRALIAN LAMB CUTLETS @

Summer vegetables, zucchini puree, tomatoes, black olive oil and lamb jus

300G ICON XB WAGYU SIRLOIN STEAK O k=

French fries and freshly dressed rocket salad with your choice of either Béarnaise or
green peppercorn sauce

VEGAN CUISINE

FALAFEL /¢ %

Pan roasted falafel scented with cumin and fresh mint, with a green tahini sauce, and
fresh garden salad with pomegranate and tomato

RED LENTIL RAGU ¢ ¢ %

Ragu of red lentils and tomato passata with a linguini of zucchini and fresh basil

PUMPKIN CUMIN AND CORIANDER VELOUTE ¢ %0

Topped with coconut cream and toasted pumpkin seeds

The prices include 10% service charge and applicable government tax

THB 1,495

THB 900

THB 750

THB 900

THB 850

THB 1,150

THB 1,500

THB 2,995

THB 500

THB 640

THB 375

THAI SOUP

GAl TOM KHAMIN ¢

Aromatic broth of poached chicken, turmeric root, coriander, galangal, garlic and lemongrass

TOM YUM GOONG ¢ ~

Lemongrass, galangal broth, poached prawn and chilli

TOM KHA TALAY ¢ »

Rawai seafood, poached in coconut milk with galangal and lemongrass

PLA TOM PUEAK ¢ J

A very unique soup of dee fried sea bass & taro root, with ginger, black pepper,
garlic and Chinese celery.

CURRY SELECTION

All curries served with rice

GAENG KIEW WAN GAIl ¢ J

Local free-range chicken simmered in a green coconut curry with sweet basil and Thai eggplants

PANANG NEUA ¢ S 2

Spicy red curry with local beef tenderloin,pea eggplant, sweet basil and kafir lime leaf

CHOO CHEE PLA ¢ J

Locally caught sea bass steak served with aromatic, spicy, coconut milk based red curry sauce,

kafir lime leaf, red chilli and coriander

RICE DISH

KHAO PAD ¢ 0

Fried rice with vegetable, egg and your choice of prawn, pork, chicken
with PRAWN THB 450 | PORK THB 425 | CHICKEN THB 425 | BEEF THB 450

PHAD KRAPOW KAI DOW ¢ ¢ J

Hot & spicy stir-fried your choice of meat, hot basil, chilli garlic served with streamed Jasmin rice

and topped with a fried free range hen's egg
with PRAWN THB 450 | PORK THB 425 | CHICKEN THB 425 | BEEF THB 450

KHAO PHAD POO ¢ 2 O

Stir fried local crab with steamed Jasmin rice, yellow curry powder & egg,
onion, garlic, carrot and spring onion

KHAO PHAD PRIK POO ¢

Stir fried local crab with chili and garlic

The prices include 10% service charge and applicable government tax

THB 350

THB 550

THB 660

THB 550

THB 550

THB 650

THB 650

THB 595

THB 595



APPETISER AND SALAD

GOONG HOM SABAI ¢

Andaman shrimp marinated with coriander root, garlic and black pepper wrapped
in spring roll paper, deep fried and served with sweet chilli dipping sauce

PHA GOONG »

Lemongrass salad with local grilled prawn lime and chilli dressing

SOM TAM  © »

Chilli, garlic, crushed papaya, fresh lime juice, crispy shrimp and peanut

SOM TAM GAI YANG ¢ & »

Thai marinated and BBQ chicken breast with spicy salad of crushed papaya chilli,
garlic, fresh lime juice, crispy shrimp and peanut. Serve with sticky rice.

SATAY GAl ¢ o »

Chicken satay served with cucumber pickles and peanut sauce

POH PIA GOONG SOD »

Poached Rawai sea prawns, fresh local vegetable salad wrapped in rice paper roll with
sweet chilli dipping sauce

PLA KAPONG YUM SAMONPIE ¢ & J

Salad of deep fried local sea bass, lemongrass, fresh ginger, finely sliced shallot, local lime,

chilli, toasted peanuts and Thai style yum dressing

LAAB MOO Y/

Spicy minced pork salad, saw tooth coriander, chilli, roasted rice flour, fresh mint with
yum dressing and chefs garden vegetable assortment

GOONG TODD BAI CHAPOO ¢ »

Deep-fried shrimp marinated in red curry paste and with betel leaves

GAI TODD BAl MAKROOD ¢ »

Traditional Thai style fried chicken wings, marinated in fish sauce & white pepper and
deep fried with kafir lime leaf. Served with sweet chilli sauce

YUM SOM O & S N0

Pomelo salad with grilled shrimp, fried shallots, kaffir lime leaves & yum dressing

SWEET POTATO CURRY PUFFS (3pcs) ¢ 4p

Traditional southern Thailand curry puffs filled with a duo of potatoes, onion,
garlic & black pepper, seasoned with curry powder and deep-fried to crispy perfection

YUM TUNA S

Raw yellowfin tuna, marinated with a classic yum dressing, fresh chili,
coriander and served with crispy deep-fried wonton papers.

The prices include 10% service charge and applicable government tax

THB 465

THB 525

THB 330

THB 530

THB 450

THB 550

THB 565

THB 425

THB 425

THB 375

THB 475

THB 195

THB 475

PASTA

All the pasta served at Cosmo is handmade using imported Italian flours, and salt & spring water, we are passionate

about our pasta here and ingredients used pay a big part in delivering our exceptional quality

CAVATELLI WITH PHUKET CUTTLEFISH RAGOUT ¢ 0 J ke

Hand rolled Cavatelli pasta with a day boat caught cuttle fish ragout with classic soffritto, San Marzano
tomatoes, lItalian parsley and olive oil finished with finely shaved 28-month Reggiano Parmesan cheese

RIGATONI AL POMODORO ¢ ) %

Ragout of San Marzano tomato finished with torn basil and Reggiano Parmesan

SPAGHETTI CARBONARA ¢ O

Home cured Pancetta, garlic, white wine, free range egg yolk, Reggiano Parmesan cheese
and freshly chopped parsley

SPAGHETTI AGLIO E OLIO ¢ % 4

Dry chili flakes, lemon, garlic, olive oil and Italian chopped parsley

PACCHERI PASTA A LA NORMA ¢ 0 ¢

Paccheri pasta with fried eggplant, garlic, San Marzano tomatoes and finely shaved Pecorino cheese

RIGATONI RIGATE AMATRICIANA ¢

With a sauce of San Marzano tomatoes, crispy Pancetta, ripped basil and
finished with Pecorino Romano cheese

SANDWICH AND BURGER

CLUB SANDWICH g O

Smoked streaky bacon, free range chicken breast, hard-boiled egg, tomato, lettuce with mustard
mayonnaise on white or brown toast

HAM AND CHEESE PANINI ¢

THB 850

THB 525

THB 645

THB 550

THB 580

THB 625

THB 525

THB 475

Finely sliced Paris ham with Wykes Cheddar cheese, Mozzarella cheese, sliced tomato and black pepper

on white or whole meal Panini and toasted in the Panini grill

CAJUN FRIED CHICKEN & BLUE CHEESE BURGER ¢ O (@

Signature fried free range chicken breast in a Cajun breading with a ranch style blue cheese
dressing, spicy jalapeno, iceberg lettuce, red onion and homemade zucchini pickles

ROYALE WITH CHEESE BURGER ¢ O &
Hand ground blend of Angus beef cuts, cooked on the flat grill & paired with both slices of Swiss and
American cheese, beef fat cooked onion, thick sliced pickles and special burger sauce

FLANK STEAK CIABATTA ¢ O

Cooked medium rare with caramelised onions, rocket, truffle mayonnaise, and Parmesan French fries

* All sandwiches and burgers are served with French fries and salad garnish

The prices include 10% service charge and applicable government tax

THB 650

THB 750

THB 950



RISOTTO

SAN MARZANO TOMATO RISOTTO 0 k= THB 725

Aged Reggiano Parmesan, slow roasted Green Garden Heirloom cherry tomatoes and torn Burrata cheese

TOMATO & BLUE CRAB RISOTTO @ & THB 950

Local blue swimmer crab risotto with slow roasted Green Garden, red berry, cherry tomatoes and pesto

PIZZA

MARGHERITA PIZZA ¢ & ¢ THB 475

San Marzano Tomato, aged Parmesan, Fior di latte cheese, Italian basil & extra virgin olive oil

PROSCIUTTO PIZZA ¢ THB 650

San Marzano Tomato, aged Parmesan, Fior di latte cheese, Italian basil, oven baked
and finished with finely sliced Prosciutto, rocket, extra virgin olive oil and fresh grated Parmigiano Reggiano

SPICY SALAMI PIZZA ¢ W THB 625

San Marzano Tomato, aged Parmesan, Fior di latte cheese, topped with Pepperoni and
a tiny pinch of dry chili flakes

MARINARA PIZZA ¢ %0 THB 475

San Marzano tomatoes, oregano, finely sliced garlic and extra virgin olive oil

CAPRICCIOSA PIZZA ¢ @ THB 650

San Marzano tomato sauce, Fior Di Latte, Paris ham, mushrooms, artichokes and black olives.

SIDE AND EXTRA

PANACHE OF GREEN VEGETABLES @ ¢ THB 220
FRENCH FRIES ¢ ¢ % THB 195
GARDEN SALAD ¢ %0 THB 195
STEAMED JASMINE RICE THB 100

The prices include 10% service charge and applicable government tax

THAI
MENU



