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5 P M  -  9 P M  D A I LY

APPETISERS & SMALL PLATES 

DEEP FRIED PRAWN CRACKERS            THB 150
With Chili Paste

SWEET POTATO CURRY PUFFS (3 PCS)           THB 195
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

18-MONTH PROSCIUTTO HAM WITH FRESH BAKED BREAD    THB 350

HUMMUS WITH FRESHLY BAKED PITA BREAD     THB 350

CRISPY BATTERED SHRIMPS (DYNAMITE PRAWNS)   THB 425
Deep fried local prawns with sriracha mayo.

MALDON SALTED FRENCH FRIES     THB 275
With spicy tomato aioli.

PANKO BREADED CALAMARI      THB 425
Deep fried, garlic aioli sauce and lemon dressed salad.

PROSCIUTTO HAM           THB 695
Salad of prosciutto ham, crumbled goat's cheese, honeydew melon, rocket,
aged balsamic, extra virgin olive oil and roasted hazelnuts

GARDEN SALAD           THB 420
Avocado, capsicum, olives, asparagus, cucumber, pomegranate, tomato,
shaved red onion and toasted sunflower seeds with lemon dressing
With grilled chicken THB 775 | With seared tuna THB 900 | 
With seared salmon fillet THB 1,075



5 P M  -  9 P M  D A I LY

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           THB 625
San Marzano tomato, aged parmesan, fior di latte cheese, topped with pepperoni and a tiny 
pinch of dry chili flakes

MARINARA PIZZA       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, black olives.

BURGERS

CAJUN FRIED CHICKEN & BLUE CHEESE BURGER       THB 650
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           THB 750
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
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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.

ALLERGEN INFORMATION

5 P M  -  9 P M  D A I LY

Contains Gluten Contains Eggs

Contains Nuts

Vegan

Vegetarians

Contains Pork

Contains Dairy Spicy

Contains Acohol

THAI CUISINE

GOONG HOM SABAI         THB 465
Andaman shrimp marinated with coriander root, garlic and black pepper 
wrapped in spring roll paper, deep fried and served with sweet chili dipping sauce.

KHAO PHAD            
Fried rice with vegetable, egg and your choice of 
Prawn THB 450 I Pork THB 425 I Chicken THB 425 I Beef THB 450

PHA GOONG           THB 525
Lemongrass salad with local grilled prawn, lime and chili dressing

SATAY GAI        THB 450
Chicken satay served with cucumber pickles and peanut sauce.

POH PIA TOD        THB 395
Deep fried vegetable spring rolls with sweet chili dipping sauce.

PLA TODD SAMONPIE           THB 565
Baby gem taco with Pla Todd Samonpie.

GAI TODD BAI MAKROOD            THB 375
Traditional Thai-style fried chicken wings, marinated in fish sauce & 
white pepper and deep fried with kaffir lime leaf, served with sweet chili sauce.

VEGAN CUISINE

FALAFEL         THB 500
Pan roasted falafel scented with cumin and fresh mint, with a green tahini sauce, 
and fresh garden salad with pomegranate and tomato.


