STARTER & SALAD GRILLED FROM THE LAND
A

Caesar Salad (s) 360
Romaine lettuce | Anchovy dressing | Bacon crisps |
Croutons | Parmesan

Selection for add on (80 grams);

Add Grilled Chicken Fillet 80
Add Sautéed Garlic Prawns 120
Shrimp Cocktail (s) (GF) * 430
Poached shrimp | Thai mango | Avocado

Crispy Hua Hin Calamari Rings (s) 350
Pesto dip | Tartar dip | Chili sauce

Tuna Ceviche (s) (GF) 390
Cherry tomatoes | Pineapple | Red onions | Lime juice
Mushroom Soup (D) (GF) 270
Mushroom soup | Truffle oil | Garlic chips

Gambas Al Ajillo (s) 450
Stir-fried shrimp | Parsley | Garlic | Olive oil | Chili
Tomato Mozzarella Salad (p) 490
Buffalo mozzarella | Sliced tomato | Olive oil |

Fresh basil

THAI FLAVOR

Chicken with Cashew Nut (s) (N) 290

Chicken breast | Onion | Red pepper |
Spring onion | Cashew nut

Pad Thai Goong (N) * 420
Stir-fried rice noodle | Egg | Prawn

Green Curry with Beef 450
Thai tenderlion | Baby eggplant | Eggplant | Sweet basil

| Chili

Stir Fried Prawn with Garlic & Pepper 450
Three Flavored Fish (s) 550

Deep-fried fish | Sweet and sour sauce | Chili sauce

Il grills are served with a choice of side dish
Chicken Thigh 510
BBQ Pork Ribs * 590

Tenderloin Australian grain fed Angus 200 grams 850
Striploin Australian meltique Angus 250 grams 950

GRILLED FROM THE SEA
A

Il grills are served with a choice of side dish

Black Tiger Prawns (3 pieces) 950
Whole Seabass 520
Barracuda 480
Rock Lobster 650
Norwegian Salmon Fillet 550

SHARING DISHES

All grills are served with two choices of side dish

Seafood Platter 1.890
]

Black Tiger Prawn | Rock Lobster | Squid

| Seabass

Land & Sea Platter 1.890
Rock lobster | Squid | Seabass | Beef ’ :
medallion | Chicken thigh

SIDES Regular / Large
French fries 90/160
Sweet potato 90/160
Grilled garden vegetable 90
Mixed resort green salad 90
Baked potato 920

* Signature Dish (V) Vegetarian (GF) Gluten free  (N) Contains Nuts (S) Seafood
If you have any concerns regarding food allergies, please alert server prior to ordering
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax




280

Tropical Dragon
Vodka / Dragon fruit / Strawberry. puree/
Blackcurrant liqueur / Sparkling wine

Orange Cane

Mekhong rum / Sugar cane-/ Orange marmalade /
Lime /' Soda water

Ask Your Server for Your Favorite Classic Cocktail

— SIGNATURE COCKTAIL —

MOCKTAILS (NON- ALCOHOLIC) 140

Virgin Apple Mojito
Lime / Mint / Apple juice /-Soda water

Pink Lemonade
Lemon / Soda water / Sugar / Pomegranate

Thai Silk Lemonade
Coriander / Lime / Ginger ale

SMOOTHIES 180

Mango Coco
Fresh mango / Coconut milk / Honey

Banana Yoghurt
Banana / Strawberry yoghurt / Honey

The Anantara
Fresh mango/ Papaya / Pineapple

FRUIT JUICES 130
Coconut / Apple / Mango / Orange / Pineapple
SOFT DRINKS 110

Pepsi / Pepsi max / 7Up / Mirinda / Soda water /
Ginger ale / Schweppes tonic

Fever Tree Premium Indian Tonic 140
STILL WATER 500 / 750ml
Crystal 60

Acqua Panna 140/ 250
SPARKLING WATER 500 / 750ml
San Pellegrino 160 / 250

DRAFT CHANG BEER
Glass (300 ml)

Mug (500 ml)

Jug (1000 ml)

BOTTLED BEER

Singha / Chang Classic

San Miguel Light / Heineken
Heineken Alcohol free

VODKA
Smirnoff
Absolut
Ketel One
Grey Goose

TEQUILA
Lunazul Blanco

GIN
Gordon’s
Iron Balls
Hendrick’s
Origin

RUM
Pampero Blanco / Bacardi Light /
Captain Morgan

CANADIAN WHISKY
Canadian Club

BLENDED SCOTCH WHISKY
Chivas Regal 12 years /
Johnnie Walker Black Label

SINGLE MALT WHISKY

Singleton of Glendullan 12 years
Glenmorangie the Original 10 years /
Talisker 10 years

BLENDED IRISH WHISKEY
Jameson

BOURBON WHISKEY
Jim Beam
Jack Daniels

THAI SPIRITS MEKHONG (45ml)

All prices are in Thai Baht and are subject to 10% service charge and 7% government tax

BEVERAGE
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“Wine is one of the most civilized things in the world and one of the most natural
things of the world that has been brought to the greatest perfection, and it offers a greater
range for enjoyment and appreciation than, possibly, any other purely sensory thing.”

- Ernest Hemingway

Glass Bottle
SPARKLING
7 Cascine, Prosecco Extra Dry DOC, ltaly, NV 350 1,750
Chandon Brut, Yarra Valley, Australia, NV 1,950
WHITE
Spring Chenin Blanc ‘Anantara Private Cellar 360 1,800
Selection’, GranMonte Winery, Khao Yai, Thailand 2019
Sileni, Sauvignon Blanc, Marlborough, New Zealand, 2018 390 1,950
Stonefish, Chardonnay, Margaret River, Australia, 2018 390 1,950
PREMIUM WHITE
Batasiolo Gavi Di Gavi, Granee DOCG, Piedmont, Italy, 2018 2,250
Domaine Testut, Chablis Vieilles Vignes, Burgundy, France, 2018 2,500
ROSE
Sakuna Rosé ‘Anantara Private Cellar Selection’, 360 1,800
GranMonte Winery, Khao Yai, Thailand 2019
PREMIUM ROSE
Chateau D’Esclans, Whispering Angel, Provence France, 2,400
2017
RED
Spring Syrah Cabernet ‘Anantara Private Cellar 360 1,800
Selection’, GranMonte Winery, Khao Yai, Thailand 2018
Matua Valley, Pinot Noir, Marborough, New Zealand, 2018 395 2,100
Morgan Bay Cellar, Cabernet Sauvignon, California, 420 2,200
USA, 2016
PREMIUM RED
Asoke Cabernet Syrah ‘Anantara Private Cellar Selection’, 2,900
GranMonte Winery, Khao Yai, Thailand 2013
Fuligni, Brunello Di Montalcino, Tuscany, ltaly, 2013 3,950
Chateau Laroque, Saint-Emilion Grand Cru, Bordeaux, 4,100

France, 2004

All prices are in Thai Baht and are subject to 10% service charge and 7% government tax
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