L CERFIRECSHT INEFINTTY

Flavours of Elements Drinks & Light Dining



STARTERSZ
Classic S MS

CLASSIC CAESAR. 360

Baby cos, butter fried croutons, quail
egg, caesar dressing

Chicken. 410
Prawns. 450

POKE BOWL. © © 410
Tuna or Salmon

Carrot, red cabbage, edamame, ginger pickle,
avocado, dry seaweed, red radish, cucumber,
siracha mayo, sesame dressing

VEGAN POKE BOWL. O @ & 350
Quinoa, avocado, hummus, mango,
cucumber, beans sports, grilled tofu, carrot,
cherry tomato

CLASSIC NICOISE. @ & 490
Green beans, new potatoes, cherry tomato,
quail egg, seared tuna, black olive, red

radish, anchovy dressing

CRUNCHY NUT & SEED 520
SALAD.O © 6

Hummus, carrot, avocado, beetroot, sprout,
mixed grain seed & nut, rocket leaves, balsamic
dressing

QUINOA SALAD.O © & 410
Beetroot, roasted pumpkin, orange, rocket
leaves, fried artichoke, lemon dressing

BURRATA.@ © 570
Roasted tomato, pine nut pesto, shimeji
mushroom, basil, tomato chutney, seaweed

grape, capsicum gel

MEZZE.O & 490

Moutabel, hummus, foul medames, crudité,
pita bread with zaatar

GOATS CHEESE SALAD.® 420
Baby lettuce, apple, macadamia nuts, mango,
cherry tomato, honey mustard dressing

SNACKS

FRIED CALAMARI. 9 & 360

Green chili lime mayonnaise

POPCORN CHICKEN. O & 280

Chicken thigh, Cajun spice, jalapeno aioli

TRUFFLE FRENCH FRIES. O (3@ 250

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
Vegan (D Vegetarian®@® Spicy Dishes €@  Contains Pork @ Locally Sourced Dish ()

Gluten Free €

Dairy Free (5]

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



RAW:E

FINE DE CLAIRE OYSTERS (%

(Per Piece (1) 200)

6 pcs.

12 pcs. —

TUNA TARTARE.

1,200
2,000

590

avocado & mango salsa, cucumber,
wakame gel, dry seaweed, soy sesame
dressing, crispy brioche

SOUP

PASTA:
RISOTTO

MIXED SALAD. O 6
FRENCH FRIES. O ) &

SIDE DISH

CHILLED AVOCADO.O @ @& 490
with grilled corn, tomato & zucchini
salad

ROASTED BUTTERNUT
SQUASH. @

with pecan & pine nut, parsley, cream,
toasted onion brioche

370

PENNE PESTO. @ 420
LINGUINE ALLE VONGOLE. ) 390
TAGLIATELLE BOLOGNESE. 510

FETTUCINE ANDAMAN SEAFOOD. O ® 690

TRUFFLE MASHED POTATO. @

CREAMED SPINACH. @
GRILLED ASPARAGUS.O 1 6

200
200
200
250
250

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
Vegan (O Vegetarian® Spicy Dishes @  Contains Pork o Locally Sourced Dish )

Gluten Free €

Dairy Free (5]

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



GRILLED
MEAT

SPICY CHICKEN THIGH. @ /@ 590

LAMB RACK. 7 & 1,500
GRAIN FED 120 DAY RIB EYE. () & 1800
WAGYU TENDERLION MB 4-5. () & 2350

GRILLED

SEAFOOD

SALMON STEAK. & &)

SEABASS FILLET. © & 1100
TUNA FILLET. © & 1200
JUMBO PRAWNS.®) @ & 1800

v
PLATTERS

HOT MIXED SEAFOOD PLATTER & &

Phuket lobster, tiger prawns, white prawns, blue crab, scaIIop
mussel, seabass fillet, soft shell crab, squid

5,000

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
Vegan ) Vegetarian@® Spicy Dishes Q Contains Pork @  Locally Sourced Dish ()
Gluten Free @&  Dairy Free &
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



PIZZAS

DIAVOLA. & 410
Pepperoni, chili flakes, basil, black olive

PARMA HAM. & 650
Rocket leaves, roasted cherry tomato
MARGHERITA. © 390

Tomato Sauce & mozzarella cheese, fresh basil

WAGYU BEEF BURGER. 670

Wagyu meat, cheddar cheese, cucumber pickle, roasted onion
aioli, lettuce, tomato slice, fried onion ring

BUTTERMILK FRIED CHICKEN BURGER. 420

Chicken thigh, cheddar cheese, spinach, cucumber pickle,
tomato slice, siracha mayonnaise

VEGAN BURGER.O & 450
Minced plant patty, lettuce, rocket leaves, avocado dip
and spicy tomato salsa

SWELETS

ICE CREAM. @ ) 150/scoop

:
:

Vanilla CHOCOLATE TERRINE. @ 370
Chocolate White & dark chocolate Belgian mouse,
Strawberry almond crumble, raspberry

Rum Raisin sauce

Salted Caramel COCONUT & MANGO CREAM 350

PUFF. ©

SORBET. © @9 @ 150/scoop  Fresh mango, meringue, coconut cream,
white chocolate sauce with salted

Mango _

Passion Fruit caramel ice cream

Hme CREAM CARAMEL. © 3920
Tropical fruits & fresh berries with

FRUT. OO & 250 vanilla ice cream

Fresh seasonal fruit selection

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax
Vegan ) Vegetarian@® Spicy Dishes D Contains Pork @  Locally Sourced Dish ()
Gluten Free @&  Dairy Free &
Consuming raw or undercooked meats, poultry, seafood, sheIIfish, or eggs may increase your risk of food borne illness
Please inquire with senior management if you have any dietary restrictions, allergies or special considerations



