
Indulge in an unforgettable evening of romance, perfect for first
dates, anniversaries, and any special occasion. Enjoy your own

private dinner with the stunning night view of Panwa Beach

 D I N N E R

Private Romantic 

Starts from THB 3,500++ per couple

Your own villa  terrace I Pool Sala I On the beach (additional charge at THB 2,000)

2 4  h o u r s  a d v a n c e  r e s e r v a t i o n  i s  r e q u i r e d ,  s u b j e c t  t o  t h e  w e a t h e r  c o n d i t i o n s .



MENU I

THB 5,000++ per couple

Norwegian Smoked Salmon
Served on a bed of mesclun lettuce, horseradish, mustard and dill dressing

French style Onion Soup
Chicken broth, enhanced with white wine and topped with cheese crouton

Sorbet

Beef Rib Eye
Café de Paris butter, Cajun spiced potato wedges and sautéed plant spinach

Grilled Spiced Tiger Prawns
Stir fried prawns with chili, garlic and black fettuccini pasta

Or

A l l  p r i c e s  a r e  q u o t e d  i n  T h a i  b a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  v a t

S h o u l d  y o u r  d i e t a r y  r e q u i r e m e n t s  b e  m o r e  s p e c i f i c ,  k i n d l y  i n f o r m  o u r  s e r v e r
w h e n  p l a c i n g  y o u r  o r d e r ,  a n d  o u r  c h e f s  w i l l  b e  m o r e  t h a n  h a p p y  t o  o b l i g e

Chocolate Lava Dome
Soft center chocolate soufflé served with strawberry ice cream



MENU II

THB 5,000++ per couple

Prawn Salad 
Mixed lettuce, avocado, tomato salsa, pickled onions &

poached prawns, balsamic vinegar pearls

Spinach and Asparagus
Plant spinach and green asparagus with a hint of nutmeg

Sorbet

Slow Cooked Lamb Shank 
Celery mashed potatoes, broccoli and champignons ragout

Chicken Breast 
Sautéed baby potatoes and carrots, cauliflower rose,

smoked paprika gravy

Or

Crème Brûlée 

A l l  p r i c e s  a r e  q u o t e d  i n  T h a i  b a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  v a t

S h o u l d  y o u r  d i e t a r y  r e q u i r e m e n t s  b e  m o r e  s p e c i f i c ,  k i n d l y  i n f o r m  o u r  s e r v e r
w h e n  p l a c i n g  y o u r  o r d e r ,  a n d  o u r  c h e f s  w i l l  b e  m o r e  t h a n  h a p p y  t o  o b l i g e



MENU III

THB 4,000++ per couple

“Niçoise Style” Salad
Pan seared tofu, capers, ripe vine tomatoes, French beans, roasted walnuts,

olives, garden greens, Aceto balsamic de Modena and honey dressing

Porcini Mushroom 
Creamy porcini mushrooms soup infused with thyme

Sorbet

Risotto
Arborio rice enhanced with saffron, parmesan, truffle oil and green asparagus

Tofu Tortilla Wrap  
Grilled tofu, lettuce, mozzarella cheese, tomato salsa, avocado, 

caramelized onions and French fries

Or

A l l  p r i c e s  a r e  q u o t e d  i n  T h a i  b a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  v a t

Apple Strudel 
Crispy filo pastry filled with apple, raisin, cinnamon and vanilla ice cream

S h o u l d  y o u r  d i e t a r y  r e q u i r e m e n t s  b e  m o r e  s p e c i f i c ,  k i n d l y  i n f o r m  o u r  s e r v e r
w h e n  p l a c i n g  y o u r  o r d e r ,  a n d  o u r  c h e f s  w i l l  b e  m o r e  t h a n  h a p p y  t o  o b l i g e



THB 3,900++ per couple
2 WAYS PHUKET STARTER 

THAI FOOD MENU 

Deep-fried noodles wrapped prawns
Goong Sarong 

Traditional Phuket style spicy fish cake served with chili sauce
Tod Man Phuket 

Deep-fried Whole Sea-Bass
With spicy mango, tamarind Jim-Jaew sauce

Goong Tod Kratiem Pik Tai  
Deep-fried prawns with garlic & pepper sauce

A l l  p r i c e s  a r e  q u o t e d  i n  T h a i  b a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  v a t

(Sharing Style)

Aromatic Coconut Soup with river prawns
Tom-Kha Goong Mae-Nam

Sorbet

Gang Kiew Wan Neua
Green curry with beef, eggplant and sweet basil

Steamed Rice

Khao Niew Ma Muang
Sticky rice with sweet mango, coconut cream

S h o u l d  y o u r  d i e t a r y  r e q u i r e m e n t s  b e  m o r e  s p e c i f i c ,  k i n d l y  i n f o r m  o u r  s e r v e r
w h e n  p l a c i n g  y o u r  o r d e r ,  a n d  o u r  c h e f s  w i l l  b e  m o r e  t h a n  h a p p y  t o  o b l i g e



Vegetarian Thai Menu

THB 3,500++ per couple
Tao Hoo Sarong

Deep-fried noodles wrapped tofu served with chili peanut sauce

Yam-Head Yang  
Spicy grilled mushroom salad

Wok-fried Pak Meang 
Wok-fried Phuket local spinach with soy sauce

Tao Hoo Tod Kratiem Pik Tai
Deep-fried tofu, mushroom with garlic & pepper sauce

A l l  p r i c e s  a r e  q u o t e d  i n  T h a i  b a h t  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  v a t

Tom-Yum Hed Toa-Hoo
Spicy & sour soup with Thai herb, mushroom, and Japanese soft tofu 

Sorbet

Gang Keow Wan Tempe 
Green curry with tempe, eggplant, vegetables and sweet basil

Steamed Browns Rice

Fresh Thai Fruit & Coconut Ice Cream
S h o u l d  y o u r  d i e t a r y  r e q u i r e m e n t s  b e  m o r e  s p e c i f i c ,  k i n d l y  i n f o r m  o u r  s e r v e r

w h e n  p l a c i n g  y o u r  o r d e r ,  a n d  o u r  c h e f s  w i l l  b e  m o r e  t h a n  h a p p y  t o  o b l i g e


