
TERRACE RIM NAAM



Miang Kham Pla Foo 
เมี่ยงคำปลาฟู

Betel leaf wraps with herbs and crispy sea bass

Peek Gai Yud Sai Yang Sauce Samunpai
ปกไกยัดไสยางซอสสมุนไพร

Grilled chicken wing stu�ed with herbs and 
�ai barbecue sauce

Chor Muang
ชอมวง

Steamed �ower-shaped dumpling �lled 
with herbed crab meat

Gratong �ong Phug
กระทงทองผัก 
Herbed vegetables in crispy pastry shells

�od Mun Goong 
ทอดมันกุง

Deep-fried marinated minced shrimp cake 
served with plum sauce

THB 380.-

THB 550.-

THB 380.-

THB 350.-

THB 520.-

STARTER

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



SALAD

Phla Pla Ja Ra Med  
พลาจาระเม็ด

Mixed �ai herbs and white pomfret �sh spicy salad

Yum Nue Yang Takrai Lae Ar Ngon
ยำเนื้อยางตะไครและองุน

Grilled Australian beef tenderloin served with 
lemongrass dressing, grapes and tamarind sauce 

Yum Som O
ยำสมโอ 
Aromatic white ‘Nakhon Phathom’ pomelo, 
lemongrass, coriander, ka�r lime, dried shrimp, 
toasted coconut
Extra Large Hokkaido Scallop (1pc)
เพิ่ม หอยเชลลฮอกไกโด

 
Taley Yang
ทะเลยางทรงเครื่อง 
Andaman seafood (banana prawns, scallop, squid)
with spicy and sour dressing served with crispy shallots, 
lemongrass, mint

THB 750.-

THB 1,120.-

THB 490.-

THB 420.-

THB 850.-

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



SOUP

CURRY

Tom Yum Goong
ตมยำกุง

Aromatic �ai broth of blue river prawn, 
straw mushrooms, chilli, lime, lemongrass, 
galangal, ka�r lime 
 
Tom Kha Gai
ตมขาไก 
Fresh coconut milk soup with chicken, 
grilled straw mushroom, bird’s eye chilli, 
galangal, ka�r lime

THB 650.-

THB 480.-

Gang Kua Baichaphoo Poo Nim 
rue Gai Ta Now Si
แกงคั่วใบชะพลูปูนิ่ม หรือ ไกตะนาวศรี

Betel leaf curry with soft shell crab or 
organic chicken
 
Gaeng Rawang Nue rue Gai
แกงระแวงเนื้อ หรือ ไก

‘�ai-lost Recipe’ green curry with 
grilled beef or organic chicken

Chu Chee Pla Krapong rue 
Goong Mae Nahm
ฉูฉี่ปลากะพง หรือ กุงแมน้ำ

Red curry with Andaman sea bass or river prawn

Gang Run Juan Nue rue 
Goong Mea Nahm
แกงรัญจวนเนื้อ หรือ กุงแมน้ำ

Aromatic spicy and sour soup with beef or 
river prawn, chilli and shrimp paste from Ranong 

THB 790.- / 550.-

THB 750.- / 550.-

THB 590.- / 1,100.-

THB 650.-

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



WOK-FRIED, STEAMED AND GRILLED

Poo Nim Phad Prik Kluea
ปูนิ่มผัดพริกเกลือ

Wok-fried crispy soft shell crab with salt and chilli
 
Makuea Yaw Phad Taojaew Horapa
มะเขือยาวผัดเตาเจี้ยวและโหระพา

Wok-fried long eggplant with 
fermented soybean and sweet basil

Phad Pak Ruam
ผัดผักรวม

Wok-fried mixed vegetables

Phad Yod Mara Hed Hom
ผัดยอดมะระเห็ดหอม

Wok-fried young chayote with 
mushroom oyster sauce and garlic 

Phad �ai Prawn
ผัดไทยกุง

Wok-fried rice noodle, prawn, Chinese chives,
banana blossom, bean sprouts

Khao Phad Gai, Goong
ขาวผัด ไกและกุง

Wok-fried Hom Mali rice with chicken, shrimp, 
spring onions, topped with fried egg served with 
grilled chicken and condiments

Pineapple Fried Rice 
ขาวอบสับปะรด 

Wok-fried Hom Mali rice with a selection of vegetables, 
white onion, spring onions, and condiments served in 
a pineapple husk

THB 790.-

THB 420.-

THB 400.-

THB 420.-

THB 850.-

THB 550.-

THB 400.-

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



Nue Yang Jim Jeaw
เนื้อยางจิ้มแจว

Charcoal Wagyu striploin served with 
spicy and roasted rice dip

Pla Krapong Nueng Manaw rue Nueng Seiw
ปลากะพงนึ่งมะนาว หรือ ปลากะพงนึ่งซีอิ๊ว

Steamed Andaman sea bass with lime sauce or 
soybean sauce

Kao Glong rue Kao Hommali
ขาวกลองออรแกนิค หรือ ขาวหอมมะลิ

Organic brown or jasmine rice

THB 2,500.-

THB 890.-

THB 50.-

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



DESSERT

Kao Mao Naam Kati
ขาวเมาอบควันเทียนน้ำกะทิ 

Fried-young rice in coconut milk, melon, and taro

Kao Nuew Mamuang
ขาวเหนียวมะมวง 

Mango sticky rice

Tub Tim Grob
ทับทิมกรอบ 

Water chestnut rubies in coconut milk

Kanom �ai Ruam
ขนมไทยรวม

Assorted �ai sweets

Phola Mai Ruam
ผลไมรวม

Mixed fruit Platter

Homemade Ice Cream and Sorbet (per scoop)
ไอศครีมกะทิใบเตย, เชอรเบทมะนาวอัญชัน, ไอศครีมชาไทย, 

เชอรเบทขิงและสะระแหน, เชอรเบทน้ำตาลโตนด เสิรฟในมะพราว

Coconut pandan ice cream, �ai tea ice cream, 
Sugar palm ice cream , Ginger and mint sorbet, 
Lime and butter�y pea sorbet – served in a coconut shell

THB 350.-

THB 450.-

THB 320.-

THB 350.-

THB 350.-

THB 110.-

PorkNuts ShellfishGluten-Free SpicyVeganVegetarian Contain Egg Dairy Product

Please advise of  any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.


