STARTERS AND SALADS

Soup of The Day O 380

Vegetable creamy soup daily made per
our chef selection

Chicken Wings @ 500

Tossed in Asia BBQ sauce served with sweet
chili sauce and cheese sauce

Caprese Salad @ 550

Fresh mozzarella cheese with heirloom
tomatoes, basil leaves and homemade
pesto sauce

Baby Romaine Caesar Salad

Caesar dressing with a classic island twist,
served with Ching Chang anchovies of Yao
Yai lsland, poached egg, parmesan cheese
and garlic bread croutons

- Classic 450
- Choice of grilled jumbo prawns 620
- Choice of grilled chicken breast 520
- Choice of grilled smoked salmon 620
Greek Salad @ 550

Tomatoes, red onion, cucumber, green bell
pepper, kalomata olive, oregano and feta
cheese
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SANDWICH & BURGERS

Served with French fries

Yao Yai Signature Cheeseburger @ 700

Homemade brioche bread with black Angus Beef
patty, caramelized onion, crispy bacon, Japanese
marinated cucumber, sauteed mushroom,
Roquefort cheese, fried egg, leffuce and fomato

tu |

Classic Cheeseburger Sliders 700

3 mini burgers sliders of black Angus beef with
Cheddar cheese, leftuce and slices of ftomatoes

Yao Yai Club Sandwich @ 65a)

Focaccia bread with lettuce mayo, sliced tomaito,
crispy bacon, slow cooked chicken breast, sliced
French ham, fried egg and provolone cheesg

Tandoori Wrap

Tandoori chicken with sliced onion,/
coriander leaves, mango chu’rn}_ey"
with a dipping of raita sauce~

eggplant, asparagus, onion in
hummus and homemade green pé€sto

Grilled Ham & Cheese Panirliﬁy
Melted cheese with French ham.in a pressed

panini bread sandwich




SUPER BOWLS

Tataki Tuna Bowl 650
Tataki Tuna loin, rocket leaves, sliced
avocado and radish, edamame,
microgreens and chimichurri sauce
Vegan Bowl O 600

Marinated tofu, steamed red rice, cucumber,

heirloom cherry tomatoes, sliced avocado,
broccoli, pumpkin seeds, green asparagus,
edamame, red cabbage, pickled ginger
and wakame

Poke Bowl 600

Japanese sushirice, diced raw tuna,
seaweed, edamame, avocado, mango,
spring onion, red onion, radish, cucumber,
micro herbs, carrot

Sides

Steamed Jasmine rice 150

Grilled mixed vegetables 250

French fries 200

Mixed salad 200
SWEET MOMENTS

Coconut and kaffir lime panna cotta O

White chocolate cheesecake

Passion fruit tart

- Exotic fruit platter

ium chocolate brownie with homemade marshmallow
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THAI SELECTION

Chicken Satay 450

Grilled marinated chicken, peanut sauce
vegetables sweet sauce

Por Pia Phak Thod @ 350

Homemade crispy vegetables spring rolls,
sweet chili sauce

Kor Moo Yang @ 450

GCrilled Kurobuta pork neck, smoked
tamarind dried chili sauce

650

Green papaya salad, dried shrimp, peanut
grilled figer prawn

Som Tum Thai Goong Yang @

Phad Ka Prow Gai @ 55

Stir-fried minced chicken with holy basi
chili and garlic

Khao Phad Talay

Fried rice with seofood{,/eg'gf,
carrot




