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BLACK TRUFFLE

Fresh Winter Truffle from Perigord, France By Maison Chambon & Marrel since 1860
winnsilagarunananidenviine UssimanSuea log wees uwuusu weusd 1sisa nema aaudd 1860

SEASONAL MENU
available until end of 31 March
wumugania dvieauis 31 duew

0 Creamy Burrata & Truffle asuysinuaznsuiila 1,290
120g Burrata Cheese, Winter Black Truffle, Honey & Xeres Vinegar,
Extra Virgin Olive Oil Served with Toasted Gatlic Sourdough Bread

Q@O Le Croque Truffle eaSonussdioasniiiila 1,100
Croque Monsieur Style with Croissant Dough, Winter Black Truffle,
Gruyere Cheese, Paris Ham

OTrufﬂe & Taleggio Pappardelle iririinaidmasmiudanmiaalanazniniila 1,200
Italian Taleggio Cheese, Winter Black Truffle, White Wine, Cream,
Onion & Garlic, Extra Virgin Olive Oil

0T0urnedos Rossini  adnifeduluanesansideiusuiuwazniiia 3,500
180g Grilled Australian Tenderloin, Toasted Brioche, Sauce Périgueux
with Madeira & Winter Black Truffle, Pan-Seared Foie-Gras,
Potato Purée, Sauteed Morels

Add on Truffle to enhance the dish of your choice (per gram) 350

Wam3vliila (dendu)

@Vegetarian @Vegan Gluten—Free Nuts QPork @ Contain Egg ) Spicy Shellfish 0 Dairy Product

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




WHITE ASPARAGUS

Freshly Imported from France, White Asparagus is a delicate product of Spring
with a natural sweet flavour and unique tender texture.
wioliandydnvalveangluling thithanlmianyssmeansaea

favuaussTImALazANLNNTendnyal

SEASONAL MENU
available until 30 June
wyagana dvieauts 30 dquieu

@0 Jumbo White Asparagus

Poached White Asparagus, Glazed with Butter & Lemon,
served with Hollandaise Sauce or Gribiche Sauce
wileliswnuuealvgfiasain nMuswastzumEes
ESnnSongoananadngoalaulng uie weansuY

3pcs. (3 ) 1400
5pes. (5 ) 1,980
0 Asparagus Velouté & Scallop 300

Velvet White Asparagus Soup, Pan-Seared Hokkaido Scallop,
Macadamia & Parmesan Crumble
gumisliiiSiniuneswadsentnla uuantadeuarmnsuyIuTa

@0 Creamy Risotto & Asparagus 800
Risotto Arborio, Sautéed White Asparagus, White Wine, Cream,
Olive Oil, Parmesan Reggiano
Sganldfuvioliingivn veaadu Tafunuasdan g

Enhance the dish of your choice:

Grilled Tiger Prawns (2pcs.) iinfsaneide (2 3u) 250
Sliced Parma Ham (30g) viumnsuuey (30 n3w) 250
Smoked Salmon (30g) visuwaueusuaiu (30 ) 160

Vegetarian Vegan Gluten-Free (7%)Nuts Pork Contain Egg  J Spic Shellfish Dairy Product
g8 J opicy

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.




RAW PLATTER

CAVIAR PLATTER
AIYS

@O Kaviari Kristal (30g) sdviniafa (30 i) 5,300
Firm Grains, Rich Flavour with an Almond Finish
Served with Créme Fraiche, Lemon Wedges, Blinis,
Boiled Egg White & Yellow, Onion & Spring Onions

OYSTERS SELECTION
NOYUNTU

Fine de Claire No.3 from Marennes-Oléron

1y e weas was 3 nusullaweed UsenaslSaaa

Ipc. (%) 160
Gpcs. (63w 890
12pcs. (12%) 1,660

Spéciale Lambert No.3 from Utah Beach, Normandy

aUl@ea uaudse wes 3 nvemaenv uesaR UssmerSuea

Ipc. (i 265
Gpcs. (6% 1,420
12pcs. (123u) 2,780

Served with Lemon Wedges, Sauce Seafood & Sauce Mignonette

dsnnSouuzunivies voadiln uaz veaiiyeuds

@Vegetarian @Vegan @ Gluten-Free Nuts Q Pork @ Contain Egg ) Spicy Shellfish 0 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.




FAVOURITES TO SHARE

0 Norwegian Smoked Salmon  uwsaueusuAiu 750
Pickled Onions, Ikura Caviar, Créme Fraiche & Horseradish, Dill, Melba Toast

co Cold Cut & Cheese Platter laanrnuazdaunaninos 1,120
Chet’s selection of the Day: Composed of Cheeses & Cold Cuts
served with Sourdough Bread, Grape Relish & Condiments

O Chicken Liver Paté vusslivn 750
‘Khlong Phai Farm’ Organic Liver Paté, Truffle Jelly, Grape Chutney,
Sourdough Bread
Qo Bruschetta Stracciatella & Parma Ham ujwedn aussa@emadiuazniiuiuey 680

Toasted Focaccia, Stracciatella Di Bufala, Sliced Parma Ham,
Fresh Mango, Basil Pesto, Cherry Tomatoes, Dried Olives,
Crushed Pistachio, Herb Oil

@® Calamari Fritti  vawiinvos 580
Lemon & Garlic Seasoning, Tartare Sauce, Fresh Lime Zest & Coriander

@ J Arancini Truffle o3udilifionsviiiald?a 590
Risotto & Black Truffle Purée stuffed with Mozzarella, Arrabbiata Sauce
O@® Traditional Grilled Satay afizsauiing 640

Grilled Skewers of Thai Marinated Chicken, Prawn, Pork & Beef,
‘Ajad” Cucumber Salad, Classic Peanut Sauce

@ Poh Pia Jay iesi 400
Golden Deep-fried Vegetable & Vermicelli Spring Rolls,
served with Sweet Plum Dip

Q Moo Dad Deaw wuanifen 520
Thai Style Pork Jerky, Marinated with Fish Sauce,
served with Sriracha Sauce & Sticky Rice

Thai Style Chicken Wings Unlinen 560
Fried Chicken Wings, Marinated with Fish Sauce,
served with Sweet Chili sauce

@0 Vegetarian Mezze Platter wawesisillouorniamaiy 600
Herbed Falafel, Hummus, Baba Ghanoush, L.abneh, Fatouche Salad,
Marinated Olives, Tahini Sauce, Toasted Fresh Pita Bread

@Vegetarian @Vegan @ Gluten-Free Nuts Q Pork Contain Egg ) Spicy Shellfish 0 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.




SALADS

Q@O Classic Caesar F915aan 670
Baby Gem Lettuce, Reggiano Parmesan, Smoked Bacon, ‘Ortiz’ Anchovy,
Olive Oil Croutons, Chives, Classic Caesar Dressing

Enhance your Caesar Salad

Wild Andaman Tiger Prawns i fqummﬁa 250
Grilled Organic Chicken Breast i anld 140
Smoked Salmon iy ugaveusuay 160

@ Fennel & Citrus Fruits adauluuanaznalil 550

Confit Fennel Bulb & Orange Supremes, Grapefruit, Pink & White Pomelo,
Diced Lemon, Lime Zest, Radicchio Leaves, Dill Flower, Puffed Quinoa,
Flax & Sesame Seeds, Orange Juice & Sesame Dressing

@ Ahi Tuna Nigoise adnyu1end 9933 790
Pan-seared Tuna Loin, Sesame Crust, Lettuce, Cerignola Olive,
Green Asparagus, Onions, Baby Potato, Capsicum, Green Beans,
Boiled Egg, Anchovy, Olive Oil & Lime Dressing

m Tomato & Mozzarella adauz@owanavuaayisaaida 580
Bocconcini Mozzarella, Heirloom Cherry Tomatoes, Pesto Sauce,
Toasted Pine Nuts, Fresh Italian Basil, Balsamic Reduction

OO Greck Salad & Pita Bread  advninuarzaundsihfioniin 550
Feta Cheese, Kalamata Olives, Capsicum, Cucumber, Red Onion,
Pickled Shallots, Mint Cherry Tomato, Herb & Red Wine Vinaigrette,
served with Pita Pocket

@ The Verandah Poke Bowl nesuailuinlual 850
Salmon & Tuna Sashimi, Soy Sauce, Mango & Avocado, Edamame, Cucumber,
Coriander & Spring Onions, Sesame Seeds & Furikake, Wakame, Japanese Rice,
Spicy Mayonnaise

@0 Yellow Endive & Goat Cheese adnuaiionsailailiniouasauuwne 670
Belgian Endive, Yellow Frisée, Fresh Goat Cheese, Gala & Green Apple,
Walnuts, Croutons, Hazelnut Dressing, Red Grapes, Spring Onions

@Vegetarian @Vegan @Gluten—Free Nuts QPork Contain Egg Y, Spicy Shellfish 0 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.




APPETIZERS

@0 Homemade Crab Ravioli sviledldiiioy 750
Crab Lump, Lobster Bisque, Lemongrass Foam, Sautéed Artichoke
Bottom & Kaffir Lime, Coriander Oil

@ Blue Crab & Papaya adniloyiiulodeuda 1,050
Hand-picked Blue Swimmer Crab Meat, Ripe Papaya,
‘Tab Tim Siam’ Pomelo, Verjus Jelly, Coriander, Fresh Lime

@ Salmon Tartare uwaueumInig 690
Fresh Salmon Tartare Seasoned with Lime Zest, Mango & Tomato Salsa,
Avocado Guacamole & Tabasco, Crispy Croutons, Lime Dressing

@@0 Mackerel Tarte Fine Uauuaneisanise 680
Croissant Dough ‘Tarte Fine”, Confit French Mackerel, Tomato Chutney,
Potato Salad, Dried Olives, Carrot & Onion Pickles, Mixed Salad,
Pine Nuts, Lemon Zest

@ The Oriental Prawn Cocktail Aenwarsiiuleieuia 980
Steamed Wild Andaman Tiger Prawns, Fresh Mango, Iceberg Lettuce,
Cocktail Sauce

@} Coral Trout Ceviche wiguawnsd 1,050
Line-caught ‘Ikejime’ Coral Trout, ‘Leche de Tigre’, Young Coconut,
Fresh Jalapefio, Baby Coriander, Sweet Potato Crisps

SOUPS

@ Tomato Gazpacho wluziloweiu 450
Chilled Soup of Crushed Tomatoes, Bell Peppers, Cucumbers,
Basil, Focaccia Croutons, Extra Virgin Olive Oil

@jo Bouillabaisse suiuyssnvalangnaunsaladuiaae 590
Fish Soup Seasoned with Safran & Pastis, Pan-seared Red Snapper Fillet,
Potato & Garlic Rouille Toast

@) Classic French Onion  suwendlndiiana 550
Roasted Chicken Broth, Caramelised Onions, Aged Sherry,
Gruyere, Sourdough Crouton

@ Pumpkin «uilnnes 550

Velvet Pumpkin with Coconut Milk, Toasted Pecans, Crispy Sweet Potatoes,
Pumpkin Seeds, Pea Sprouts

@Vegetarian @Vegan @Gluten—Free Nuts QPork Contain Egg J Spicy She]lﬁsh ODairy 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.




PASTA PANTRY

Choice of Pasta

Spaghetti Penne Pappardelle @ Gluten-free Fusilli

auunnd LWL WINLAALA sainilamaiuuuliiiinginu

@@ Basil Pesto  apawmalsalulusew

Vine-ripened Tomatoes, Pine Nut Pesto & Italian Basil

@) Spicy Arrabbiata weauzidemnaiunin
Vine-ripened Tomatoes, Chilli, Garlic, Extra Virgin Olive Oil

@ Tomato Pomodoro weauziomedandeuuda
Vine-ripened Tomatoes, Italian Basil, Garlic, Onions, Extra Virgin Olive Oil

@0 Chicken Alfredo weamsuiuln
Grilled Chicken Thigh, Green Asparagus, Cream, Garlic, Onion,
Reggiano Parmesan

0 Bolognese woaiilo

Beef Ragout, Gatlic, Onions, Reggiano Parmesan

@ Carbonara weansSuiuuAau

Organic Egg Yolk, Bacon, Reggiano Parmesan

@@@ i The Oriental Seafood weauzilawmedin

Tiger Prawns, Dutch Mussels, Hokkaido Scallop, Clams, Bisque Sauce,
White Wine, Garlic, Vine-ripened Tomatoes, Extra Virgin Olive Oil

00 Truffle Risotto Arborio Swenldlingeansviiia
Mixed Sautéed Mushrooms, Black Truffle, Cream, Gatrlic & Onion,
White Wine, Reggiano Parmesan

@0 Vegan Plant-Based Lasagna aug1iisaisa
Plant-based Meat, Spinach & “Ricotta” Tofu, Tomato Sauce, Vegan Cheese

520

520

520

580

600

580

1,350

750

680

@Vegetarian @Vegan @Gluten—Free Nuts QPork Contajn Egg ) Spicy She]lﬁsh ODairy 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.




BURGERS & SANDWICES

Q@ The Verandah Club Sandwich neznasunvinduiaunis 690
Champagne Ham, Organic Chicken Breast, Fried Egg, Bacon,
Lettuce, Vine-ripened Tomatoes, French Fries

@0 The Spiral Croissant aSwesdlsauvavousuaiu 640
Norwegian smoked Salmon, Croissant Dough Roll, Cream Cheese
with Fresh Garlic & Fines Herbes, Ikura Caviar, Lemon, Red Onion Pickles,
Celery Microgreen & Mixed Salad

@ Vegan Burger Junuivesines 650
Soft-toasted Sesame Bun, Grilled Plant-Based Patty, Vegan Cheese,
Butter Lettuce, Avocado, Tomato, Vegan Burger Sauce

@j 0 New Orleans Chicken Wrap enliviedeutwmaiia) 650
Crispy Chicken Breast, Cajun Spice Aioli, Grilled Tortilla Bread,
Cheddar Cheese, Romaine Lettuce, Carrot & Red Cabbage, Cucumber Pickles,
Sweet Potato Fries

Qo Croque Monsieur najopuasdions 700
Homemade Toasted Brioche, Paris Ham, Gruyere Cheese,
Wholegrain Mustard Bechamel, French Fries

Qo The Oriental Wagyu Burger wesinediienisuleBouda 1,050
160g Australian Wagyu Beef Patty, Butter Lettuce, Vine-ripened Tomato,
Caramelised Onions, Gruyere Cheese, Smoked Bacon, French Fries

@ Vegan Bombay Burrito weslifisaisa 560
Grilled Tortilla Bread, Potato Purée Yellow Curry,

Roasted Broceoli & Cauliflower seasoned with Cumin, Chickpea,
Red Onion Pickles, Rocket Salad, Coriander & Mint Chutney,

@Vegetarian @Vegan @Gluten—Free Nuts OPork Contain Egg Y, Spicy Shellfish 0 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.




MAIN COURSES

@) Chicken Basquaise  aiinenliuvuniana 900
Pan-Seared Organic Chicken Breast with Thyme & Rosemary, Prune & Olive,
Capsicum & Tomato Piperade, Romesco Sauce, Toasted Almonds

@0 Veal Osso Buco ilognioealsyln 1,850
Braised Veal Osso Buco, Potato Purée, Maple Glazed Baby Carrots & Onions,
Red Wine Sauce, Gremolata

0 Duck Confit Parmentier ﬂﬁ\lLﬂmcjmﬁ%wﬁuﬂuw%’qmLLazaé’maaﬁamﬁﬂ 780
Baked & Shreded Duck Confit, Mashed Potatoes, Gratinated with Parmesan,
served with Mixed Salad & Balsamic Dressing

@0 Atlantic Cod Fish avrenuonuaufineu 1,350
Baked Cod Fish, Celeriac Purée, Capers & Raisin Sauce, Pickled Cabbage,
Roasted Cauliflower, Berry Capers, Parmesan Tuile, Black Garlic

0 Salmon Darne Uauwaveuven 950
Pan-fried Salmon Steak, Grilled Bok Choy, Ricotta & Spinach Puree,
Parsley & Lemon Emulsion, Tomato Salsa, Ikura, Green Herb Oil

Hokkaido Scallops veswasgsenlnla 1,350

Pan-seared Scallops, Green Pea Puree, Mango & Saffran Coulis,
Charred Sweet Corn, Crispy Coppa, Ebiko

@0 The Verandah Fish & Chips inesieisusvinlsueuntng 1,350
Beer-battered French Snow Fish, Crushed Minted Peas, French Fries,
Tartar Sauce, Malt Vinegar, Fresh Lemon

@@ Vegan Meatball Casserole gniusiaaisi 650
Pan-seared Plant-based Meatball, Lentils Stew with Carrot, Celery, Onions,
Garlic, Rosemary & Parsley

@Vegetarian @Vegan @ Gluten-Free Nuts QPork Contain Egg j Spicy Shellfish 0 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.




FROM THE GRILL

@0 Wagyu Picanha aiinilonfiiaugn 2,200
220g Australian Beef Wagyu Rump MS 8+, Chimichurri Sauce
Roasted Whole Gatlic, Jalapefio Cornbread, Vine Tomatoes, Broccolini, Lime

@0 Wagyu Sirloin  afinileniduuenanesansiae 2,500
220g Australian Beef Wagyu Sirloin MS 8+, Roasted Bone Marrow,
French Fries, Café de Paris Butter

@0 Beef Tenderloin adnioduluanesanside 1,750
180g Australian Beef Grain-Fed Tenderloin,
Tomato Confit, Caramelised Onions,
Choice of Red Wine Sauce Peppercorn Sauce or Béarnaise Sauce

0 Lamb Rack adiniilouns 1,950
Parsley Crust, Ratatouille Provencale, Grilled Baby Eggplant,
Tomato Chutney, Red Wine & Rosemary Sauce

00 Kurobuta Pork Chop afinuynlsynz 900
Organic Pork Chop, Caramelised Apple, Confit Fennel,
Dijon Mustard & Truffle Sauce

@0 Tiger Prawns fmeidedns 1,490

Grilled Jumbo Tiger Prawns, Herbed Garlic Butter Sauce

@Vegetarian @Vegan @Gluten—Free Nuts QPork @ Contain Egg ) Spicy Shellfish 0 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.




SIDE DISHES

SIDES a%safins

@@ Grilled Green Asparagus  wislifitaeng 260
@ Steamed mixed Garden Vegetables sl 250
@@ Ratatouille a la Provencale anfinsmge 260
@@ Fresh sautéed Spinach inlvudin 290
@@0 Buttered Bok Choy dendeeiiniue 250
0 Garlic Bread wunthansziiion 240
@@ Sweet Potatoes Fries, Spicy Mayo  sfutswmunenaiiusoniisnle 250
@@ Hass Avocado & Tomatoes ugaezhinanlauazuzioms 420
@@ French Fries, Truffle Aioli  sulSmonsuniviiia 250
@0 Potato Purée, Truffle Oil  shuunihshudiansviila 290
@@ Steamed Purple Rice Berry dmlsdivesi 150
@ Steamed Hom Mali Rice 4mweunzd 100
SAUCES «oasi99 60

0 Red Wine @oaliiung
@0 Peppercorn  woannlnys

Creamy Dijon Mustard #vesfaminuuuaiu

0 Garlic Butter wsawsnsuiiou
®0 Béarnaise Sauce weawuwua

@Vegetarian @Vegan @Gluten—Free Nuts QPork @ Contain Egg ) Spicy Shellfish 0 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.




THAI STREET FOOD & CLASSICS

@j (%) Som Tam Thai #ushlne 400

Classic Green Papaya Salad, String Beans, Cherry Tomatoes, Peanuts,
Dried Shrimps, Garlic, Chilli

J@ Laab Gai anls 440
North-Eastern Minced Chicken Salad, Chilli, Lime Juice,
Shallots, Mint

J&) Yam Ma Muang Poo Nim sijﬁu 790
Crispy Soft-shell Crab, Green Mango Salad & Fresh Thai Herbs

@OJ® Yam Woon Sen Talay  i-fudunsia 800
Traditional Glass Rice Noodle Salad, Tiger Prawns, Squid, Mussels

} Yam Nuea duiledulusoanside 1,080
Thinly Sliced Australian Grain-Fed Beef Tenderloin Salad, Chilli, Lime Juice,
Shallots, Shine Muscat Grapes, Fresh Mint

@@/ ®) The Oriental Yam Sam O éile 480

Thai Pomelo, Shrimps, Coconut Milk, Minced Chicken Breast, Prawn Sauce,
Crispy Garlic & Shallots, Peanuts

J Jumbo River Prawn & Tamarind Sauce fusihwomusay 1,980
Grilled Blue River Prawns, Sweet & Sour Tamarind Sauce,
Crispy Garlic & Shallot
J Chu Chi Pla  gavanens 620

Crispy Seabass Filet, Red Curry & Coconut Milk, Rhizome,
Kaffir Lime Leaves, Chilli, served with Steamed Hom Mali Rice

J Hainanese Chicken Rice #nsfulralaglyman 690
Poached Capon Chicken in Broth, Rich & Aromatic Rice with
Ginger & Lemongrass served with Clear Chicken Soup, Chilli Sauce,
Black Soy Sauce, Ginger-Gatlic Sauce

j Pla Neung Manow Yannemaiauzum 590
Steamed Seabass Fillet, Chilli, Lime Sauce, White Cabbage
served with Steamed Hom Mali Rice

@Vegetarian @Vegan Gluten—Free @Nuts cPork Contain Egg J Spicy Shellfish 0 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.




THAI FROM THE WOK

O™ @@ Khao Phad Oriental dndnssuleSeuda 500

Fried Rice with Chicken, Pork & Prawn or a Selection of Your Choice.
served with Grilled Pork, Beef, Chicken & Prawn Satay, Fried Egg,
Spring Onions, Soy Sauce, Peanut Sauce

QXX® Phad Thai Prawn flnefaushi 860
J Wok—fried Rice Noodle, Jumbo Blue River Prawn, Peanuts, Shallots, Tofu,
Chinese Chives, Banana Blossom, Bean Sprouts

o@ Phad See Iew Moo, Gai #n@uy vde In 490
Stir-fried Large Wide Noodles, Kale Leaves, Dark Soy,
Choice of Chicken or Pork

@ Phad See Iew River Prawns findsaisusit 860
Stir-fried Large Wide Noodles, Kale Leaves, Dark Soy, River Prawns

G@) Phad Gra Prow Moo, Gai, Nuea dnnzinsmy, In v3e \ile 490
Choice of Stir-fried Minced Pork, Chicken or Beef
Holy Basil, Chilli, Soy Sauce, Gatlic
served with Fried Egg & Steamed Hom Mali Rice

j Soft-shell Crab & Black Pepper gﬁmﬁmw%ﬂimﬁw 790
Crispy Soft-shell Crab, Spring Onions, Gatlic, Black Pepper, Bell Pepper

J Gai Phad Med Ma-Muang rfaiiauzshsitumiy 490
Stir-fried Chicken, Cashew Nuts, Chilli, Spring Onions, Mushrooms, Baby Corn

@ Yellow Tofu Sweet & Sour Vegan iweaioamy 450
Stir-fried Tofu, Pineapple, Cucumber, Onion, Capsicum
Sweet & Sour Tomato Sauce

@ J Keemao Noodles Vegan silsugsiniiunidsish 460
Stir-fried Tofu & Yakisoba Noodles, Garden Vegetables, Chilli & Garlic, Onion,
Soy Sauce, Young Peppercorn, Hot Basil

@ Phad Pak o 400
Seasonal mixed Vegetables, Mushroom Sauce, Soya Sauce

@ j Phad Pak Boong Fai Dang adnisliuns 420
Wok-fried Morning Glory, Bean Paste, Garlic, Soya Sauce, Chilli

@Vegetarian @Vegan @Gluten—Frce Nuts QPork Contain Egg Y, Spicy Shellfish 0 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.




THAI SOUP & CURRIES

@/ ® Tom Yam Goong i 550

Aromatic Thai Broth, Blue River Prawn, Straw Mushrooms, Chilli,
Lime, Lemongrass, Galangal, Kaffir Lime

@ J Tom Kha Gai il 460
Fresh Coconut Milk Soup, Chicken, Straw Mushrooms,
Bird’s Eye Chilli, Galangal, Kaffir Lime

Guay Tiew Nuea oo 520
Beet Noodle Soup, Poached Beef Dumplings, Braised Beef, Bean Sprouts
Spring Onions, Fried Gatlic

@J® Khao Soi Gai imeerls 560
Chiang Mai Coconut Yellow Curry with Chicken Thigh,
Boiled & Crispy Fried Egg Noodles

@j Khao Soi Nuea 4nwesiio 850
Chiang Mai Coconut Yellow Curry with Beef Tenderloin,
Boiled & Crispy Fried Egg Noodles

j Gaeng Ped unauin 780

Slow-braised Duck in Red Curry, Grapes, Pineapple, Sweet Basil,
served with Steamed Hom Mali Rice

b

@cj Gaeng Khiaw Waan Gai, Moo unwlgmwvnumy vise ld 600
Green Curry with a Choice of Chicken or Pork, Eggplant, Fresh Thai Herbs
served with Steamed Hom Mali Rice

j Gaeng Khiaw Waan Wagyu Nuea wnafewnuiie 850
Green Curry with Beef, Eggplant, Fresh Thai Herbs,
served with Steamed Hom Mali Rice

@j Gaeng Khiaw Waan Talay unadewmunzia 920
Green Curry with Wild Andaman Prawns, Mussels, Squid, Eggplant,
Fresh Thai Herbs served with Steamed Hom Mali Rice

@Vegetarian @ Vegan @ Gluten-Free @Nuts QPork Contain Egg ) Spicy Shellfish 0 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.




DESSERTS

W Chocolate Mousse fonlnuanya 420

Cocoa Bean Custard, Chocolate Mousse 72%,
Grand Cru Chocolate Sorbet 62%, Pecan Nut Praline, Two Chocolate Sauces

@@0 Peach Melba igwaun 400
Peaches Marinated with Verbena, Red Fruit Coulis, Caramelized Almonds,
Bourbon Vanilla Ice-cream, Chantilly

@@0 Créme Caramel aswadaniin 400
Classic Creme Caramel, Vanilla Arlettes Biscuits
@@0 The Verandah ‘Pavlova’ wwllan 420

Baked Meringue, Vanilla Cream, Passionfruit Ice Cream,
Fresh Berries & Tropical Fruits
W@snAu AuaTu loArsuianisd Lwesian uazwald

@ Mango Sticky Rice dumilgugiiag 420
‘Nam Dok Mai” Mango, Sticky Rice, Fresh Coconut Cream, Crisp Mung Bean

@ Water Chestnut Rubies viuiiunsou 350
Water Chestnuts, Fresh Coconut milk

@ Seasonal Fruits waldsu 350

DO Ice Cream lornd (per scoop) 110

Pistachio, Chocolate, Vanilla, Caramel
safan@le Fanlnuan 1flaal A1sLua

@ Sorbet wasiu (per scoop) 100
Coconut, Strawberry, Mango, Lemon
SANENS1I @RTBLUDSS ULHIT UTUN

@Vegetarian @Vegan Gluten—Free Nuts cPork @ Contain Egg Y, Spicy Shellfish 0 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.




BEVERAGES

The Oriental Blend Coffee  nwuw

Espresso  ioansaly

Espresso Macchiato  ieamsaleunifgeiln

Café Latte aud

Cappuccino  ailu

Iced Tea  %fu

Thai Milk Tea  vlneidu

TWG Teas ' TWG

Nuwara, Darjeeling, 1837 Black Tea, Eatl Grey, English Breakfast,
Sencha, Jasmine, Chamomile, Wild Mint, Lemongrass, Ginger
Fresh Juices  twald

Orange, Papaya, Pineapple, Pomelo, Sweet Melon, Watermelon,

Young Coconut, Mixed Fruit or Vegetable Juice

Milkshake  fadn
Strawberry, Chocolate or Vanilla

190

200

210

230

230

190

190

190

280

280

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.




