MENU
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THAI CORNER
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STARTER
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TOD MAN PHUKET 250
traditional “Phuket Style” fish cakes served

with pickled vegetable,chili and plum sauce

naauvuqiv

TOD MAN GOONG 350
Golden baked prawn cake served with

pickled vegetables, plum sauce

Jorfe: ¢
PO PIA 220
Crispy konjac noodles spring rolls with cabbage,

spring onion,celery, taro and plum sauce
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SATAY GAI 250
Grilled, marinated chicken skewers served with
pickled vegetables, peanut sauce

sJ/SOUP
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TOM KHA GAI (OPTION) 320
Aromatic coconut soup with chicken,

lemongrass, kaffir lime leaves, galangal

and coriander
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TOM YAM GOONG NAM KHON (OPTION) 390
Hot and sour soup with white sea prawns,
lemongrass,kaffir lime leaves, galangal

and mushrooms
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MAIN DISH
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GAENG KEOW WAN GAIl, NEUA, MOO 350
Green curry with eggplants and basil leaves,
coconut milk with your'choice of chicken,

beef, pork or stuffed squids with

minced pork meat

vavuuovin nSo1lo

MASSAMAN CURRY 490
Massaman Curry with Sweet Potatoes, Peanuts

and Crispy with your choice of chicken drumstick
or beef served with jasmine rice and roti

dansziws1\

PAD KAPHRAO 290
Your choice of chicken, pork, or beef stir-fried

with chili, garlic and hot basil

van: U1HUﬂSDU
PAD KANA MOO GROB (’OPTION) 350

Stir fried kale and crispy pork

dalnosiv

PAD THAI GOONG (*OPTION) 390
Wok fried rice noodles with prawn, tofu, egg,
peanuts, sweet turnip, beans sprouts and

chives, tamarind sauce, traditional condiments
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PAD SEE-LEW GOONG, GAI, MOO,

NUEA (§# OPTION) 290
Stir fried rice noodles with egg, kale, carrots,

black soya and oyster sauce.

Your choice of prawns, chicken, pork, beef
v1oua

KHAO PAD GOONG, GAI, MOO,

NUEA (¢ OPTION) 280
Fried rice with egg, carrots, and soya sauce.

Your choice of prawns, chicken, pork or beef

DESSERT

FRESH SEASONAL FRUIT PLATE 200
PASSION FRUIT CHEESE CAKE 220

Home baked creamy Philadelphia cream cheese
cake topped with passion fruit cullies

BROWNIE CAKE& VANILLA ICE CREAM 350

Double Fudge brownie chocolate cake slice

HOMEMADE ICE CREAM AND SORBET 120
Strawberry ice-cream / chocolate ice-cream /
vanilla ice-cream Coconut sorbet /

mango sorbet / lime sorbet

KHAO NIEW MA MUANG 250

Mango and sticky rice, coconut ice cream
and coconut cream, sesame seeds

Prices are subjet to 10% service charge and 7% government tax



MENU

APPETIZER

Chef’s Recommendation 290
“Local Phuket Crispy Deep Fried Pork Rolls”
Minced spiced pork meat and water chestnuts
wrapped in tofu

Roasted Veggie Tacos* 290
Filled with cherry tomatoes, zucchini

eggplant, olives, beans, onions, garlic, avocado

bell peppers topped with salsa sauce

Veggie Riceberry Paper Rolls* 250
Marinated tofu, vegetables, avocado and
glass noodles, gluten free rice paper, peanut dip

Fresh Tuna Spring Rolls 350
Filled with pan seared tuna, garden greens

and vegetables, gluten free riceberry paper,

sweet and chili dip

SALAD

Caesar Salad 390
Bacon, parmesan, soft egg, romaine lettuce,
crouton with grilled chicken

Tomato Blue Cheese Salad* 350

On a salad bed served with fresh cucumber slices,
onion, capsicum tossed with |talian dressing

‘Greek Style’ Feta and Olive Salad ’ 350
Marinated feta cheese, black and green olives,
lettuce, tomato, onions, extra virgin olive oil

and white wine vinegar

Nigoise Salad (*option) 550
Pan seared yellow fin tuna loin, wrapped with
sesame seeds, capers, ripe vine tomatoes,

French beans, roasted walnuts, olives,

garden greens, Aceto balsamic de Modena

and honey dressing
SOUP

Cold Gazpacho §fF 320
Made of raw blended vegetables and herbs

Pumpkin Soup* 350
Topped with sour cream and roasted pumpkin seeds
Sweet Corn Cream* 350

Creamy corn soup topped with whipped cream
and roasted sunflower seeds

MAIN DISH

Fritto Misto 490

Deep fried calamari, shrimps, onion rings and
French fries served with aioli dip
and chili dip

Fish and Chips 490
Fried fish in crispy batter, served with chips
and Tatar sauce

PASTA & HOME
BAKED PIZZA

(Pasta, with your choice of spaghetti,
fettuccini, penne or gluten free spaghetti)

Arrabbiata ¥y 320
Slow cooked tomato sauce, black olives,garlic,
chili and basil

Pesto Style 320

alian basil leaves, cashew nuts,
ltal basil | h i
parmesan cheese extra virgin olive oil

Bolognese 350

Slow cooked beef, tomato and parmesan

Carbonara 350

Bacon, cream, parmesan and egg yolk

Prawn Alfredo 450

Prawns, garlic, white wine cream sauce
and parmesan

Margherita &5 390
Garlic, tomato and tomato sauce,
mozzarella cheese, fresh ltalian basil

Pepperoni &5 (*option) 490
Olives, mushrooms, garlic, capsicum and
mozzarella cheese

Chicken and Avocado @‘, 490
Topped with red shallots, chili and

mozzarella cheese

BURGER/

SANWICH/WRAP

Panini Sandwich* 350

Pesto, Tomato and Mozzarella cheese and
French fries

Beef Burger 450
Grilled beef patty, homemade sesame bun,
cheddar cheese, caramelized onions,

tomato chutney and French fries

The Club ( #Foption) 350
Smoked chicken breast slices, bacon, egg,
lettuce, tomato, mayonnaise, mustard,

whole wheat bread and French fries

Grilled Chicken or

Tofu Tortilla Wrap (*option) 390
Filled with grilled chicken breast, lettuce,
mozzarella cheese,tomato salsa, avocado,
caramelized onions and French fries

Prices are subjet to 10% service charge and 7% government tax
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