
on Ice

oyster spécIale n°3
This oyster reveals balanced, iodized flavour and a crunch

with hints of hazelnut. I r resist ibly cute!

THB 900 (3 pc)  |  THB 1,435 (half a dozen)  |  THB 2,825 (one dozen)

•
fInes de cl aIre n°4 

Classic, f resh and salt y. The most famous oyster of the largest oyster-producing
regions in the world needs no introduct ion!

THB 485 (3 pc)  |  THB 975 (half a dozen)  |  THB 1,250 (one dozen)

•
poached pr awns

Cooked and ser ved over ice with an American st y le cock tail  sauce made with
ketchup, creamy horseradish, Worcestershire sauce, Tabasco and black pepper

THB 510

Begin your Rock Salt dining experience in the most exquisite way — with our chef’s curated 
selection of premium seafood, elegantly served over ice. For several years now, our oysters 
have come from David Hervé, a third-generation oyster farmer from Marennes-Oléron whose 
family story began in 1939. His oysters have since travelled from the French Atlantic coast to 

some of the world's great dining rooms - including, of course, Rock Salt.

All oysters are ser ved with lemon, Mignolet te dressing, 
local st y le seafood sauce and Tabasco sauce



sIgnatures

moules marInIères
Organic Por t Phil l ip Bay mussels classically steamed with white wine, shallots, gar lic and

finished with a dash of cream, I talian parsley ser ved with French Fr ies and A ioli  Sauce

THB 960 (500 g)

•
yellow curry mussels

Organic Por t Phil l ip Bay mussels steamed and ser ved in yellow curr y of coconut milk
and cor iander, ser ved with pita bread from the wood fired oven

THB 960 (500 g)

•
150-day austr alIan angus sIrloIn

(300g) mb3
Pan Fr ied and finished in the wood-fired oven (best enjoyed medium rare).

Ser ved with sk in-on fr ies and a mixed salad dressed with honey, Pommery mustard,
black truf fle, and oak-aged Chardonnay vinegar, topped with Café de Par is but ter

THB 1,760

•
rock salt sIgnature

seafood pl at ter 
An indulgent seafood exper ience designed for shar ing, featur ing David Hervé F ine de Claire oysters 
ser ved over ice, chil led poached prawns, chargr il led white and black t iger prawns, cr ispy calamari 

and local market fish of the day, alongside premium Ir ish black mussels simmered in r ich San 
Marzano tomato sauce.  Served with signature sauces and warm garlic bread.

Per fect for shar ing between 2–4 guests.

THB 3,865



appetisers

yum tal ay
Salad of poached Rawai seafood, fresh l ime juice, chil i  and Chinese celer y 

THB  650

•
rock salt salmon l a ab

Atlant ic salmon with a classic Laab st y le dressing, roasted r ice powder, lemon grass,
shallot, f resh chil i,  mint, sawtooth cor iander and fresh l ime juice

THB 695

•
por pIa goong poo todd

Blue fin crab and white prawn spr ing rolls with sweet chil i  sauce

THB 425

•
som tam

Green papaya salad, with chil l i,  gar l ic, l ime juice, dr ied shr imps and toasted peanuts 

THB 360

•
australIan angus beef steak tartare

Shallots, capers & mustard dressing

THB 595 (Small  90 g)  |   THB 950 ( Large 180 g) 

add fr ies for THB 250
because you can!
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appetisers
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cl assIc sal ad of puglIa burr ata
Fresh Burrata cheese, marinated Green Garden farm Heir loom
tomatoes, I talian basil,  aged balsamic and ex tra v irgin olive oil

THB 725

•
watermelon &

red berry tomato sal ad
 Green Garden red berr y tomatoes, Phang Nga watermelon, crumbled feta cheese,

fresh mint, pomegranate, Sumac and lemon dressing 

THB 695

•
panko breaded cal amarI

Deep fr ied, gar lic A ioli  sauce, and lemon dressed salad

THB 450

•
chef's selectIon of cold mezze

( per fect for shar ing for 2-3 guests)
Freshly baked Pita bread, Tzatzik i  sauce, classic Hummus,

Babbaganoush and marinated olives

THB 575



grIlled l amb kofta
Spiced with mint and cumin ser ved with t zat zik i  sauce, fr ies, warm pita bread and green salad

THB 850

pIrI pIrI chIcken
Half a chicken marinated in our famous Pir i  Pir i  marinade, baked to per fect ion in our wood fired oven and

served with sk inny fr ies, green salad & t zat zik i  sauce (please allow 30 minutes for cook ing)
THB 715 

butcher's beach burger
Hand blended Angus beef with our signature seasoning, homemade tomato chutney,

Truf fle Mayonnaise, caramelized onions, let tuce and American cheese
THB 725

wahoo mackerel
Pan fr ied Wahoo Mackerel, marinated heir loom tomato, finely sliced shallot, cor iander,

l ime, chil i,  ex tra v irgin olive oil  and flakey sea salt
THB 750

chIcken shIsh tawook
Lebanese stye free range chicken thighs marinated in yogurt, garlic,lemon, oregano and nutmeg cooked on the chargrill

and served with a salad of tomato, red onion & Sumac, French fries, garlic sauce and Pita bread
THB 785

rock salt bouIll abaIsse
Freshly gr i l led local seafood with a r ich Bouil labaisse soup, Rouil le and freshly baked baguet te 

THB 1,400

mIddle eastern style chIckpea and lentIl ragu
Scented with cumin, papr ika and natural yogur t, chermoula, fresh mint and cor iander

THB 545

pan frIed spanIsh sea bream fIllet
With roasted baby potatoes, black Olives, tomato, gar lic, lemon, sugar snap pea and salsa Verde

THB 995

WOOD FIRE OVEN & THE CHAR GRILL

maIns
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maIns
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DISHES TO SHARE

lebanese style marInated lamb rump
Roasted in the wood fire oven and ser ved with tomato, red onion and Sumac salad,

pita bread, Tzatzik i  sauce, spicy Har issa and French fr ies (please allow 30 minutes for cook ing)

THB 1,950

seafood mezze
Chef ’s select ion of Rawai day boat seafood both gr i l led market fresh prawns & deep-fr ied fish of the day

and calamari ser ved with a fine select ion of sauces, French fr ies & side salad 

THB 1,850

SIDE DISHES

mesclun sal ad
THB 250

wok frIed vegetables oyster sauce
THB 250

french frIes
THB 250

but tered baby potatoes wIth fresh mInt
THB 350

garlIc bread
THB 350

steamed rIce
THB 100



pasta 

spaghet tI phad kee mow pl amock
Spicy st ir-fr ied spaghet t i  with squid, chil i,  gar l ic, oyster sauce, 

soy sauce and hot basil 

THB 650 

•
spaghet tI bolognaIse

Slow braised Australian beef in a ragu of tomato and red wine

THB 735

•
penne bel-l aban

Penne pasta with a mint, basil  and garden pea pesto, dr izzled with
natural yogur t and toasted pine nuts

THB 545

•
spaghet tI carbonar a

Authent ically cooked with our in-house cured Pancet ta, white wine,
Parmesan cheese and enr iched by organic egg yolk

and finished with I talian parsley

THB 600

•
seafood spaghet tI

Spaghet t i  of local white prawns, Por t Phil l ip Bay mussels, gar lic, 
white wine, cherr y tomatoes, red pepper flake, ex tra v irgin olive oil, 

lemon and parsley

THB 725



phad thaI goong
Stir f r ied r ice noodles, white prawns, spr ing onions, bean sprouts, in Phad Thai sauce ser ved with condiments 

THB 650

khao phad
Fried r ice with egg and vegetables with your choice pork, chicken, prawns or local seafood 

THB 380

pl a phad prIk thaI dum
Stir-fr ied sea bass with black pepper, oyster sauce and gar lic.

THB 840

phad kr apow goong
Stir f r ied local white prawns with dr y red chil i,  gar l ic, oyster sauce and holy basil 

THB 695

goong todd sauce mak am
Deep fr ied k ing prawns with Tamarind sauce 

THB 750

goong todd phad pIc glua
Stir f r ied K ing Prawns with chil i,  gar l ic and sea salt 

THB 750

THAI CURRY

chu chee goong
Tiger prawns deep fr ied and then finished in red curr y and coconut emulsion

THB 970

gaeng kIew wan tal ay
Day boat seafood poached in green curr y and coconut milk with Thai sweet basil

THB 750

sweet potato massaman
Slow-cooked spiced coconut curr y with sweet potato, pineapple & peanuts

THB 570

thaI

FROM THE WOK



Here at Rock Salt we take our ingredients seriously, we have teamed up with a small group of
Fishermen from Rawai sea gypsy village who bring all the best seafood 

that Rawai has to offer up two times per day.

They only use small day boats, which is a fantastic way to reduce overfishing,
and have limited impact to the local area and only catching what they can sell accordingly

and of course supporting the local community.

squId
(we recommend them

to be gr i l led on the BBQ)

THB 265 per 100 g

tIger pr awns
(we recommend them

to be gr i l led on the BBQ)

THB 550 per 100 g

TO SHARE
best for 2 persons, 

cooked whole in the wood fired oven,
deep fr ied or steamed

sea bass
THB 265 per 100 g

red snapper
THB 290 per 100 g

grouper
THB 300 per 100 g

All are served with fresh lemon, lime, Gremolata, spicy seafood and Tartar sauces
Please select 2 out of the following 4 side dishes: French fries, steamed rice, wok-fried vegetables, side salad

If you prefer your fish with any of these 3 preparations, 2 portions of steamed Jasmine rice will be served.

pl a sam rot
Deep-fr ied with a delicious 3 flavour sauce

pl a neung manao
Steamed with a spicy seafood sauce

pl a tod yum mamuang
Deep fr ied and ser ved with a spicy green mango salad with chil l i  and toasted cashew nuts

catch of the day

Allergen Information
We prepare our dishes wi th products that may contain al lergens.

The most common dietar y preferences are indicated in this menu. Should you have any other a l lergens, p lease inform your ser ver.

T h e  p r i c e s  i n c l u d e  10 %  s e r v i c e  c h a r g e  a n d  a p p l i c a b l e  g o v e r m e n t  t a x

Contains
Gluten

Contains 
Nut

Contains
Egg

Contains
Shel lfish

Contains
Dair y

Contains
Pork

AlcoholSpicyVegan
Dish

Vegetar ian
Cuis ine

Rock Salt
Signature


