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Step into Cay Restaurant, where the rich history
of Southern Chinese settlers on Koh Samui
comes alive through a unique fusion of Sino-
Thai flavours. Inspired by generations of family
recipes and traditional cooking techniques, Cay
offers a menu bursting with flavourful dishes that
capture the essence of home-style Thai cooking,
sharing dishes, and set menus that take you on a
harmonious tasting journey.



THB 2,500

Watermelon with sweet & salty topping of fish floss and fried shallot

Janusouaoly

STARTERS
“Zaa" lobster in spicy dressing served on betel leaf @ Qj
ehdouanes
Pomelo salad with soft shell crab in betel leaf wrap (@
Wevehdulaydu
p “ ; 5
Go-lae” Southern style grilled prawn @ \jD
Alonouas
Southern style homemade fish cake with two-minute pickle@

noauuUaiaunsgagnodndldnuanonaaa

MAIN COURSE
Spicy salad of fiddlehead, minced pork, and prowns(@ @‘?) g
ANNANQAUKYSOULA
Southern style curry with crab meat and Thai samphire [@
unoYlus=Asu
Clear soup of duck meat, young coconut, and Thai basil
sUldau=wS1090UAUTKS =W
“Roasted” tomato relish, chili, and toasted rice served with seasonal
vegetables and grilled pork neck ()
IIDOUROWSDURALULLAADRIYED
Deep-fried local pomfret with sweet-salty-sour sauce
Uanons=ijaus=uowuinunaauodanusa
“Ngob” grilled curry mousse with mixed seafoods in banana Ieaf@
ouUoN=Esou

Steamed organic jasmine rice

JNOKDUUEAINLEASOUNSE

DESSERTS
“Rubies” water chestnut dumplings in fragrant coconut syrup
nunNUASaU
“Kanom Krok” coconut pancake
UUASANSOIASDY
“Ta-Ko" two layers coconut pudding in pandan cup

Q:lA
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Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.
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THB 1,900

Toasted coconut, palm sugar, and salt

wann:lNao

STARTERS

Rice cracker with seasoned coconut shreds

U10cToRUNINSEINIAL
Pomelo salad in betel leaf wrap
Weoghaulo
Rice cracker with seasoned mixed mushrooms

IRagounau

“Go-lae” Southern style grilled vegetables

AABIEE

MAIN COURSE
Tropical vegetables and fruit salad
ehdnlazwalioungma
Aromatic curry of cauliflower, shallot, and sour tomato
UAVALKE0DANKA
Galangal-infused fresh coconut milk soup with mushroom

AUUNRQYID

“Lonn” coconut milk-based dip with fermented soybean served with seasonal

vegetables and Southern style vegetable fritter
KauldGgoWSauURAIULLAITaNDA
Stir-fried fiddlehead fern with assorted mushrooms
WOWNAQAUIRASOU
Deep-fried tofu with tamarind sauce served with green mango salad
LB NDQBDAUUIUA UL
Steamed organic jasmine rice

J10KOUUEaINEOSOUNSE

DESSERT
“Rubies” water chestnut dumplings in fragrant coconut syrup

nununsau

“Kanom Krok” coconut pancake
UUUASANSOIASDD
“Ta-Ko" two layers coconut pudding in pandan cup

a:lA
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Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.
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A LA CARTE



Appetizer Platter - Rice cracker with seasoned crab meat, Southern style shrimp
and vegetable fritter, Southern style homemade fish cake
with two-minute pickle @
d1SUDIRISIW — Ydounau, iWionaa, naajudandunsdagwdndlifuoionaaa
THB 580

Pomelo salad with soft shell crab in betel leaf wrap @
Wovehdauloydu
THB 320 / Vegetarian THB 290

Wing bean and shredded chicken salad in homemade chili jam dressing @ @”)
ghaowlAdnAuthwsnulouwa
THB 290

Tropical vegetables and fruit salad
gnasNaliauagma
THB 200

Favourites from the Grill - Chicken satay and “Go-Lae” Southern style grilled prawn @@
asi@=dolAiuasAonouas

THB 500

Southern style homemade fish cake with two-minute pickle @ @

naaUuUanaunsgagodndldAuaoaaa

THB 260

Turmeric seasoned squid with homemade Sriracha sauce @

UakDnNoqudufiUGaanss I

THB 280

Southern style shrimps and vegetable fritter @
WWonoa
THB 240

“Ngob” grilled curry mousse with mixed seafoods in banana leaf
served with rice cracker @
ouUon:lasou
THB 450

“Ngob” grilled curry mousse in banana leaf served with rice cracker

oUUOIVEISA
THB 400

Pork

@&) Gluten @ Seafood (@) Dairy 6‘%@; Seasame C//D Nuts @
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Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.



Thai style "Curry Crab” stir-fry (crab meat) served with steamed organic
jasmine rice @
oYW QNOA=KSWSDUUN0EIE

THB 930

Deep-fried whole local pomfret with sweet-salty-sour sauce
with steamed organic jasmine rice
Uan01s:100Us=uowuUIuNaauadausaws audnodaos

THB 750

Deep-fried whole red snapper with seasoned fish sauce served with green
mango salad and steamed organic jasmine rice
Uanzwotaonaatnuanfiuguzuoowsoudnoaog

THB 750

Braised beef shank stir-fried with holy basil served with steamed organic
jasmine rice @ QD
Nan=WSTBUDVAEWSDUY D&

THB 810

Green curry with beef cheek served with steamed organic jasmine rice

- o L - T\
LADID goHONULALIoWSaUY0a08 (&) (1)

THB 810

Green curry with seasonal vegetables

served with steamed organic jasmine rice C‘)

UAVIT YORITUWNANAIUQA1aWSDUU 080

THB 450
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Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.
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Southern style curry with crab meat and Thai samphire served with steamed
organic jasmine rice (&) (1)
unoYlus=ASIUWS D080

THB 990

Aromatic curry of cauliflower, shallot, and sour tomato served with steamed
organic jasmine rice
IAVALHSODNAKATWSDUT 10808

THB 450

“Tom Yum” soup with prawn (or grilled mushrooms) served with steamed
organic jasmine rice @
AUEIAD (KSDIRQETID) WSoUUI0a08

THB 360 / Vegetarian THB 320

Fried rice with crab meat and egg @@
g1oWay
THB 550

Fried rice with fresh shrimps and egg @
U10WQAD

THB 550

Pineapple fried rice
UN0WQdaUU=sQ

THB 550

"Pad Thai” stir-fried rice noodle with fresh prawns (@) @
walnefvaa
THB 510

“"Hang Over Noodle” spicy stir-fried rice noodle with fresh herbs
and mixed seafoods @ @
WadwIn:a

THB 690

@&) Gluten @ Seafood (@) Dairy @‘@ Seasame G/}) Nuts @ Vegetarian @3 Vitality Cuisine Cf\/ Spicy () Pork

Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.



DESSERT

“Rubies” water chestnut dumplings in fragrant coconut syrup
nunuAsau

THB 290

“Kanom Ko” palm sugar filled dumplings in coconut cream
vuulA

THB 290

“Kanom Tuay” steamed coconut pudding
UUUa0Y

THB 290

~ / - . 0 . PTIRTA . fanv)
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Prices are in Thai Baht, subject to 10% service charge and 7% applicable government tax.







CAY RESTAURANT



