
V-Vegetarian       P-Contains Pork       N-Contains Nuts 
Prices are in Thai Baht and subject to 10% service charge and applicable taxes 

   

                 50%discount on board package 

 BEVERAGE LIST 
Chilled Juices           190  
Green Guava, Lime, Pineapple, Yellow Mango, Samui Young Coconut     
 

Fresh Juice  250  
Watermelon, Orange 
 

Non Alcoholic Cocktails           195  
Thai Lemonade, Apple Virgin Mojito, Pink Banana,  
Homemade Lemonade, Cranberry Delicious 
 

Signature Cocktails       350  
Anantara Club, Lawana Sling, Thai Coco, Vanilla Sky, Pina Lawana, Illusion,  
Spicy’s Pool Bar, Santi-jito 
 

Cool and Classic Cocktails           300  
Cuba Libre, Mai Tai, Mojito, Moscow Mule, Pina Colada, Whisky Sour,  
Singapore Sling, Cosmopolitan 
 

Beers 
Chang Draft  S        160   L    300   

Chang        160     Heineken                 160    Asahi  160 

Singha        160        San Miguel light      190  Corona  300     
 

Siam Cocktails      300 
Thai Sabai, On The Beach, Mekhong Lemon Drop, Mekhong Fusion, 

Sang Som Honeymoon 
  

Aperitif 260  
Campari, Martini Dry/ Bianco/ Rosso, Ricard, Pernod, Fernet Blanca  
 

Rum 
Bacardi Rum, Captain Morgan Dark Rum 260 
Havana Club 7 Years Rum, Leblon Cachaca Rum 350  

Phraya Rum  450                                                                                                  

 

Gin  
Gordon’s                                                                                                                            260            
Tanqueray, Bombay Sapphire                                                                                         350 

Caorunn, Henrich                                                                                                                           550       
  

Vodka 
Smirnoff                                                                                                                        260 

Absolut Vodka, Original, Vanilla and Raspberry 300 

Ketel One, Grey Goose, Ciroc, Belvedere                                          350 
 

Tequila 
Sierra Silver Tequila                                                                                                                       260 
 

Whisky    
Jim Beam, Jack Daniel’s, Canadian Club, John Jameson, Red Label, Regency                           260 

Mekhong, Sangsom 260  
 

 

Single Malt    
Cragganmore 12 Yrs., Glenfiddich 12 Yrs., Accnoc 12 Yrs., Old Pulteney 12 Yrs. 350 

Ardbeg 10 Yrs., Glenmorangie 10Yrs.                                                                         450   

Singleton 15 Yrs., Dalwhinnie 15 Yrs. 550 

Singleton 18 Yrs., Glenfiddich 18 Yrs. 650 
 

Cognac VSOP        500  
Hennessy, Martell, Remy Martin 
 

Cognac & Armagnac XO         650  
Hennessy, Remy Martin, Sempe  
 
 

Liqueurs         260  
Bailey’s, Amaretto, Cointreau, Drambuie, Kahlua, Midori, Grand Marnier,  
Jagermeister, Sambuca White or Black, Southern Comfort 

 
Prices are in Thai Baht and subject to 10% service charge and applicable taxes. 
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OCEAN KISS LUNCH MENU  
 

WESTERN CUISINE 
 

SALADS 
 

Bibb Lettuce Salad   比布莴苣沙拉 350  
Simple butterhead lettuce salad with fresh herbs, parmesan cheese, house vinaigrette - V 
奶油生菜、新鲜香草、帕尔玛奶酪、油醋汁 
 

Greek Salad   希腊色拉 420 
Classic salad with kalamata olives, cucumber, feta cheese, onion, peppers,  
oregano dressing - V  
卡拉马塔橄榄、青瓜块、山羊奶酪、洋葱、胡椒、牛至酱汁 
 

Ceasar Salad   凯撒沙拉   

Romaine lettuce with anchovy dressing, bacon bits, crouton, parmesan cheese - P 
萝蔓生菜、凤尾鱼酱汁、培根屑、烤面包丁、帕尔玛奶酪 

Supplements:                  Grilled chicken  烤鸡胸肉  420 
另加 Cajun prawns    烤鲜虾 450  
 

Chicken and Avocado Salad   鸡肉牛油果色拉 450 

Grilled chicken breast with hass avocado, roasted tomato, walnuts, red wine dressing- N 
烤鸡胸肉、 牛油果、西红柿、核桃仁、红酒醋油沙司 
 

Blackened Tuna Salad  燻煎金枪鱼色拉   490 
Grilled yellow fin tuna, raw seasonal vegetables, white wine vinaigrette, red onion 
煎烤黄鳍金枪鱼、时蔬、白酒醋、红洋葱 
 

Vegetarian Mezze Plate  素食中东冷菜拼盘 490 
Mixed of fattoush salad, hummus, olives, pickles, grilled vegetables, pita bread, falafel,  
tahini - V  
黄瓜色拉、鹰嘴豆泥、橄榄、酱菜、烤时蔬、口袋面包、炸豆泥饼、中东芝麻酱 
 
 

SEAFOOD BAR 
 

Thai Ceviche   泰式香料醃鲜虾 450 

Lightly poached local shrimps with lemon grass, shallots, touched of coconut milk 
苏梅鲜虾、柠檬香茅、红葱头、椰奶 
 

Garlic and Butter Shrimps   黄油香蒜虾 470 
Local shrimps cooked in butter, garlic, white wine, Italian parsley 
苏梅鲜虾、香蒜、白酒汁、意大利香芹 
 

Tuna Ceviche   酸橘汁腌金枪鱼 550 

Marinated yellow fin tuna with citrus vinaigrette, coriander, red chili, cherry tomato  
黄鳍金枪鱼、芫荽、红辣椒、樱桃番茄 
 

Salmon Tartare   三文鱼塔塔 550 
Classic condiments, Dijon mustard, green apple salad, toasted French baguette 
经典配料、第戎芥末、青苹果色拉、法棍 
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SOUPS 
 

Forest Mushroom Soup   菌菇浓汤 370 
Mixed mushroom soup enhance with cream, mushroom toast - V 
野菌菇、奶油、烤菌菇饼 
 

Fisherman Soup   海鲜清汤 390  
Mixed seafood, fish of the day, fresh tomato, garlic, onion, pesto, parmesan cheese - N 
综合海鲜、西红柿、大蒜、洋葱、香蒜沙司、帕尔玛奶酪 

 
 
 
 
 
 
 
 
 

WELLNESS CUISINE 
 

Grilled Japanese Tofu   烤日式豆腐 450 
Soft bean curd, quinoa salad, pesto sauce, raisin, chick peas, pomegranate - V / N 
嫩豆腐、藜麦沙拉、香蒜沙司、葡萄乾、鹰嘴豆、石榴 
 

Trilogy of Vegetable Mousse 三色蔬菜幕斯 450 
Eggplant, chick pea, avocado dip, tomato and feta salad, crispy baked tortilla - V 
茄子酱、鹰嘴豆、牛油果、蕃茄、山羊奶酪、烤玉米饼 
 

Sesame Chicken  麻香春鸡 450 
Grilled skinless chicken breast, avocado, French bean salad, sesame oil, boiled egg  
烤去皮鸡胸肉、牛油果、四季豆色拉、芝麻油、水煮蛋 
 

Steamed Sea Bass  清蒸海鲈鱼 720 

Ginger, lemon grass, garlic broth, steamed kale, soy sauce, steamed brown rice 
薑片、香茅、蒜汁、清蒸芥兰、酱油、糙米饭 
 

Healthy Salmon  清爽三文鱼         50% 820 
Grilled Norwegian salmon, quinoa salad, green apple, rocket leaves, steamed broccoli - N 
挪威三文鱼、藜麦沙拉、青苹果、芝麻菜、清蒸西兰花 
 
 

ITALIAN FACTOR 
 

Rigatoni Puttanesca   烟花粗纹通心面 450 
San Marzano tomato sauce with olives, capers, parsley, anchovy 
蕃茄、橄榄、酸豆、意大利香芹、凤尾鱼 
 

Gnocchi a la Norma   意大利土豆疙瘩   450 
Grilled eggplants, Italian basil, tomato sauce, salted ricotta - V 
西西里风味烤茄子、意大利罗勒、蕃茄酱汁、咸味瑞可塔乳酪 
 

Paccheri Pesto   香蒜沙司宽通面 450 
Homemade pesto sauce, green asparagus, ricotta, pistachio, roasted tomato - V / N 
自製香蒜沙司、绿芦笋、瑞可塔乳酪、开心果、烤番茄 
  

Taglietelle Bolognese   肉酱带面 500 
Classic beef ragout with tomato sauce, onion, garlic, red wine 
牛肉酱、蕃茄酱汁、洋葱、大蒜、红酒汁 
 

Lasagne   千层面 500  
Layer of pasta sheets with meat sauce, béchamel, mozzarella cheese 
波隆那肉醬、白酱、马苏里拉奶酪  
 

Linguine Frutti de Mare   海鲜扁面 550  
Aglio olio style with local seafood, cherry tomato, red chili, sliced garlic 
蒜香橄榄油、本地海鲜、樱桃番茄、干辣椒、香蒜片  
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PIZZAS 
 

Margherita   玛格丽特披萨            390  
Tomato, Italian basil, mozzarella, extra virgin olive oil - V 
蕃茄、意大利罗勒、马苏里拉奶酪、特级初榨橄榄油 
 

Romana   罗马纳披萨 450 
Anchovy, capers, mozzarella cheese, tomato 
凤尾鱼、酸豆、马苏里拉奶酪、蕃茄 
 

Salciccia   意大利肉腸披萨            490 
Italian pork sausage, oregano, mozzarella cheese - P 
意大利肉肠、牛至、马苏里拉奶酪 
 

Prosciutto   意大利生火腿披萨 490 
Parma ham, rocket salad, mozzarella, parmesan cheese - P 
意大利生火腿、芝麻叶、马苏里拉奶酪、帕尔玛奶酪 
 

Quattro Formagi   四色奶酪披萨 490 
Goat cheese, gorgonzola, mozzarella, ricotta cheese - V 
羊奶芝士、蓝纹芝士、马苏里拉奶酪、瑞可塔乳酪 
 
 

SANDWICHES AND BURGERS 
 

Chicken Schnitzel   炸鸡肉排三明治 450 
Crispy breaded chicken sandwich with tomato marmalade, pretzel bread, gherkin,  
tartare sauce 
酥炸鸡肉排、蕃茄煳、德式碱水面包、酸黄瓜、塔塔酱 
 

Falafel Pita   炸豆泥饼口袋面包 450 
Pita bread stuffed with falafel, coriander, slices tomato, cucumber, red onion, tahini - V 
口袋面包、炸豆泥饼、芫荽、番茄片、黄瓜、红洋葱、中东芝麻酱 
 

Lamb Sandwich   羊肉三明治 470 
Roasted lamb leg sandwich with kalamata olives, grain mustard, capers mayonnaise, 
roasted tomato, ciabatta bread 
烤羊腿、卡拉马塔橄榄、粗粒芥末籽酱、酸豆蛋黄酱、烤西红柿、夏巴塔面包 
 

Blacke Angus Burger 自选汉堡 490 

Grilled 180 gm Australian Black Angus beef patty, organic tomato, ice berg lettuce,  
gherkin, brioche bun 
180 克黑安格斯牛肉饼、有机番茄、捲心莴苣、酸黄瓜、布里欧麵包 

Supplements:   Avocado 牛油果    120 each  
另加    Grilled bacon - P 烤培根 

    Gruyere cheese 格鲁耶尔奶酪 

    Blue cheese 蓝纹芝士 

    Sauté mushrooms 炒磨菇 

    Fried egg 煎蛋 
 

Chef’s Burger   主厨汉堡 520  

Simply with Australian Black Angus beef patty, caramelized onion, gherkin, gruyere cheese, 
brioche bun 
澳大利亚黑安格斯牛肉饼、焦糖洋葱、渍黄瓜、格鲁耶尔奶酪、布里欧麵包 
 

Prego   普雷戈三明治 550 
Classic Portuguese grilled beef sandwich, Dijon mustard, fried egg, papo seco bread 
葡式烤肉三明治、第戎芥末、煎蛋、葡萄牙麵包 
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THAI TRADITION 
 

STARTERS 
 

Som Tam Goong   凉拌鲜虾青木瓜色拉 370 

Raw papaya salad with poached shrimps, long beans, peanuts, fish sauce, tomato srida - N 
青木瓜色拉、鲜虾、四季豆、花生粒、鱼露、 樱桃番茄 
 

Poh Pia Phak   蔬菜春卷  370 
Crispy fried vegetable spring rolls with glass noodles, homemade sweet chili dressing - V  
酥炸粉丝蔬菜春卷配甜辣椒酱 
 

Gai Thod   泰式炸鸡 370  
Crispy chicken pieces marinated with Thai herbs, served with sesame chili sauce 
泰式炸鸡块配本地香草、芝麻辣酱 
 

Thod Man Goong   虾饼 390 

Homemade prawn cakes with coriander, lemongrass served with tangy plum sauce 
自製虾饼、芫荽、香茅配苏梅酱 
 

Satay Gai   鸡肉沙嗲 390 
Marinated chicken satay with turmeric, coriander paste, peanut sauce, cucumber, red onion - N 
姜黄、香菜酱、花生酱、黄瓜、红洋葱 
 

Poh Phia Sod   夏季时蔬卷 390 

Fresh spring roll with avocado, crunchy vegetables, served with sweet chili peanut sauce - V / N 
爽口蔬菜卷、牛油果配芝麻花生甜辣酱 

 

Yam Talay   海鲜色拉 420 
Thai style seafood salad with green mango, peanuts, celery, lemongrass - N  
泰式海鲜色拉、青芒果、花生粒、芹菜、香茅 
 
 

SOUPS  
 

Tom Kha Gai   香浓椰奶鸡汤 370  
Chicken and herbal coconut soup with lemongrass, galangal, kaffir lime, mushrooms 
鸡胸肉、泰式香料、椰奶、香茅、南姜、青柠檬、蘑菇 
 

Tom Yam Goong   冬阴功汤 390 
A traditional Thai soup with local shrimps, lemongrass, galangal, shallots, coriander 
本地虾仁、香茅、南姜、红葱、香菜 
 

 

THAI FAVORITES 
 

Phad Phak Boong   炒空心菜 270 
Stir fried morning glory with yellow bean sauce, garlic, fresh chili - V 
豉汁香蒜辣椒炒空心菜 
 

Phad Phak Ruam   炒时蔬 270 
Stir fried mixed vegetables with garlic, soy sauce, crispy garlic - V  
蒜香酱油炒时蔬 
 

Eggplant and Tofu   茄子炒豆腐  390 
Stir fried eggplant with soy bean curd, onion, chili oil, Thai basil - V 
茄子、豆腐、辣椒油、泰国罗勒 
 

Gai Phad Mhed   上海风味鸡 390 

Stir fried chicken breast with dried red chili, capsicum, cashew nuts, onion, scallion - N 
辣子炒鸡、甜椒、 腰果、 洋葱、 大葱 
 

Piew Warn Moo   咕咾肉            390 
Stir fried pork, sweet and sour sauce, cucumber, tomato, pineapple - P 
酸甜酱、黄瓜、西红柿、波萝 
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Squid Phad Kai Keam   金沙鱿鱼 450 
Local squid fried in salted egg, onion, scallion 
本地鱿鱼、咸蛋黄、洋葱、青葱 
 

Prawn and Peas 鲜虾炒甜豆 490 
Stir fried sugar snap peas with local prawns, garlic, oyster sauce 
本地鲜虾、甜豆片、香蒜、蚝油 
 

Goong Kratiem Prik Thai   绿椒酱炒鲜虾 550  

Stir fried Koh Samui prawns with garlic, chili, green peppercorn sauce 
本地鲜虾、香蒜、辣椒、绿椒酱 
 

Pla Phad Cha   泰式炒鱼片        50% 720 

Stir fried fish with Thai herbs, ginger, chili, green pepper corn 
泰式香草、薑片、辣椒、绿椒粒 
 

Goong Makham   罗望子汁老虎虾        50% 750 
Homemade tamarind sauce, crispy shallots, fried tiger prawns, sweet basil 
自制罗望子汁、脆葱、老虎虾 、甜罗勒 
 

 

RICE AND NOODLES 
 

Khao Phad   泰式炒饭   370 
Thai style fried rice with your choice of meat or seafood, served with fried egg 
任选肉类或海鲜配煎蛋 
 

Phad Woon Sen   海鲜炒粉丝 390 
Stir fried glass noodles with seafood, cabbage, black mushrooms, crispy garlic, scallion 
包菜、香菇、香蒜、青葱 
 

Phad Ka Prow   打抛 (任选肉类或海鲜) 390  

Stir fried your choice of meat or seafood, holy basil, garlic, chili, steamed rice, fried egg 
配罗勒叶、 大蒜、辣椒配米饭和煎蛋 
 

Phad Thai Goong   泰式虾仁炒河粉 390 

Fried Thai noodles with shrimp tails, egg net, peanuts, tamarind sauce, bean sprouts - N 
虾仁、鸡蛋、花生、罗望子酱、豆芽 
 

 

DESSERTS 
 

Banana Fritters  香蕉煎饼 290 

Coated with sesame, chocolate sauce, honey, coconut ice cream - V 
芝麻、巧克力酱、蜂蜜、椰子冰淇淋 
 

Fruits Platter   水果拼盘 290 

Freshly cut fruits in season - V 
时令水果 
 

Apple Tart   苹果塔 320 
Freshly baked with almond frangipane, cinnamon dust, vanilla ice cream - V / N 
杏仁霜、肉桂屑、香草冰淇淋 

Please allow us 20 minutes for the preparation 
 

Chocolate Tube   巧克力捲 320 
Belgian dark chocolate mousse, chocolate brownies, strawberries, raspberry sorbet - V 
比利时黑巧克力慕丝、巧克力布朗尼、草莓、覆盆子冰沙 
 

Sticky Rice with Mango   芒果糯米饭 320 
Narm dok mai mango, coconut sauce, black sesame ice cream - V 
甜糯米饭、新鲜芒果、椰子酱、黑芝麻冰淇淋 
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SWENSEB’S ICE CREAM 
Founded 1948 in San Francisco by Earle Swensen, following the principles of using only the finest ingredients and 
techniques. 
双圣冰淇淋由 EarleSwensen于 1948年在旧金山创立，一直以来坚持只用最好的原材料和技术出品冰淇淋。 

 
Please select your favorite and let us scoop for you (Price per scoop) 
请选择您的口味，我们会帮您準備。 （价格按球来算） 

 

Vanilla   香草 120 

Sticky Chewy Chocolate   啾啾巧克力 120 

Strawberry Cheese Cake   草莓芝士蛋糕 120 

Black Sesame   黑芝麻  120 

Macadamia Nut   夏威夷坚果 120 

Coconut   椰子 120 

Raspberry Sorbet   覆盆子冰沙  120 


