STARTERS

FINE DE CLAIRE OYSTERS

« 6 oysters 390
« 12 oysters 750
« 24 oysters 1490
Served with mango salsa, onion vinegar, lime and Thai seafood sauce
CRISPY FRIED CALAMARI € 290
Served with tomato salsa and garlic aioli
BRUSCHETTA RUSTICA 250

¢+ Sauteed mushrooms and aged balsamic
+ Confit cherry tomato, brie cheese, parmesan

CLASSIC CAESAR SALAD V) fia

Served with crispy bacon and parmesan cheese

choice of ... « BBQ chicken breast 350
» Andaman tiger prawns 430
GUACAMOLE @ 290
Tropical fresh mashed avocado dip, sour cream served with healthy taro chips
HAWAIIAN AHI TUNA POKE 420

Yellow fin tuna seasoning with soya sauce, organic coconut oil,
fresh fruits and vegetables toping with chuka wakame

SEAFOOD ON ICE & 2900

CHICKEN WINGS 380 Tiger prawns, fine de claire oysters, green shell mussels, brown crab claws,
Marinated with BBQ sauce seafood dip, tabasco, cocktail sauce, lemon and lime
BEEF TARTAR FROM AUSTRALIAN BLACK ANGUS 590
With finger lime caviar, mustard sabayon, micro greens and egg yolk
JAPANESE
EDAMAME BEANS V) 170 SASHIMI 4PCS
Slow steamed Japanese beans seasoned with fleur de sel « Salmon 250
MISO SOUP @ 290 +Tuna 250
With tofu, spring onions and seaweed « Hamachi 250
SASHIMI SALAD 430 +Avocado @ 220
Yellow fin tuna and salmon, crispy tempura flex, local watercress,
wasabi dressing, sesame, avocado and wasabi nuts
SUSHI ROLLS
SPICY MAGURO ROLL Q‘? 390 HEALTHY AVOCADO ROLL W 350
Yellowfin tuna, Japanese spice sauce, sesame seeds and crispy tempura Fresh avocado, crunchy iceberg lettuce, baby carrot, asparagus and
seaweed salad

CLASSIC CALIFORNIA ROLL 370
Soft crab stick, avocado, Japanese cucumber, asparagus and wasabi sauce NIGIRI 3PCS
SAKE ABURI ROLL 390 « Tuna 210
Norwegian salmon, flying fish caviar, avocado, asparagus and teriyaki sauce « Salmon 210
UNAGI KABAYAKI ROLL 390 » Unagi 210
Japanese eel fish, asparagus, cucumber and toasted sesame seeds « Sweet pt.’awn 210
DRAGON ROLL 380 » Hamachi 240

« Avocado 190

Spicy yellowfin tuna, Japanese eel, sweet prawn and avocado

THAI DELICACIES

YAM GAl MAMUANG 360
Marinated chicken with Thai herbs, served with green mango salad and peanuts
TOM YUM GOONG ¥ & 350

Traditional hot and sour clear soup with lemongrass, kaffir lime leaf and
Phuket Sea prawns

VEGAN SKEWERS 370
Plant based skewers with mix pickles and tomato dip
CHICKEN SATE 190

Served with homemade peanut sauce and Thai local vegetable pickles

PHAD THAI CHICKEN 350 or PRAWNS 390

The famous fried rice noodles with bean curd, dried shrimp, bean sprouts,
carrot and chive choose your favorite choice of grilled tiger prawns /chicken

MASSAMAN CURRY 350

Juicy chicken thigh slow cooked in aromatic Thai curry, roasted peanuts,
baby potatoes and crispy onions served with jasmin rice

SPICY VEGAN MEAT BALLS 320
Plant based vegan meat balls, fresh vegetabls, served with jasmin rice
GREEN CURRY WITH CHICKEN & 380

Roasted chicken thigh, coconut milk, Thai basil, eggplant pea, served with
jasmin rice
PHAD KRAPAO PORK 320 CHICKEN 320 SHRIMP 350

Thai basil with pork, chicken or shrimps served with fried egg and jasmin rice

CHICKEN CASHEW NUTS 350

Tender chicken, straw mushroom, water chestnuts mingled in roasted chili sauce
served with jasmine rice

“ Spicy @Vegqn fa Dairy ‘@ Contains pork & Contains shrimp or prawn Contains nuts

Food may contain traces of wheat, nuts, dairy, soy and seafood. Please indicate any food allergies or dietary requirement you may have to our food & beverage associates.

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



BURGER / PASTA / WRAP

TAIWANESE STYLE BAO BUNS & © PHILLY STEAK SANDWICH 62 520

« With pu||ed pork and peanuts 370 Australian black angus beef, French mustard, creamy mushrooms, bell peppers,

« With crispy fried chicken and sriracha sauce 370 caramelized onions, tomato sauce and cheddar cheese served with French fries
CLASSIC BEEF BURGER ‘& 450 CHEESY CARBONARA &' 390
Crispy brioche bun, caramelized onion, honey paprika bacon, rocket and The cheesy classic with spaghetti and bacon
finger licking handmade black angus patty served with French fries PASTA BOLOGNESE 390
CHICKEN BURGER 390 Full flavored home cook style bolognese
Crispy fried chicken thigh, guacamole, and jalapenos, served with French fries PASTA TRUFFLE V) 410
BEYOND MEAT BURGER V) 390 Penne with truffle sauce and parmesan
Vegan patty, rocket lettuces, homemade tomato salsa, brioche bun, quinoa SPAGHETTI ARRABIATA V) 350
salad served with French fries Aromatizing tomatoes and chili flex served with grated parmesan cheese
CLUB SANDWICH fa ‘& 450 VEGETABLE WRAP ) 390
Sour dough bread, slow cooked chicken, crispy bacon, fried egg, cheddar cheese Plant based minced served with taro chips, tomato spicy salsa and sour cream
with tortilla chips and cocktail sauce served with French fries

PIZZA
CLASSIC MARGHERITA ) fia 330 M BEACH & 410
Homemade tomato sauce, mozzarella cheese, fresh tomatoes and basil Ham, spice chorizo salami, mozzarella cheese, black olives and basil
THREE CHEESE V) (& 420 TRUFFLE (V) 430
Gorgonzola, soft burrata and mozzarella cheese Burrata cheese and white truffle oil
HAWAII ON THE MAI KHAO BEACH ‘& 360
Ham, pineapple, mozzarella cheese und red onion
MAINS
STEAK AND FRIES 690 ANDAMAN SEABASS 490
200g Australian beef sirloin, garlic herb butter, fries and grilled vegetables, Grilled seabass served with steam vegetables, brown rice and mixed
red wine sauce pepper sauce
CHICKEN ROTISSERIE “THAI STYLE” HALF 490 WHOLE 780 SHARING PLATTER - SURF & TURF - 1490
Golden crispy chicken full with Thai flavors, nam jim jeaw and French fries Half of herb marinated roasted chicken, lamb chops, tiger prawns,
- banana wrapped red snapper served with Thai spice sauce, mixed
BBQ PQRK RIBS - 420 pepper cream, steamed rice and mixed vegetables.
Served with cheesy grating corn cob, potato wedges, sour cream and BBQ
sauce TUNA STEAK 450
TASMANIAN SALMON 550 Grilled yellow fin tuna, spicy papaya salad with lemon sauce
Served with rocket quinoa salad, espelette chili and dill cream sauce TOMAHAWK STEAK - 1KG 3900
Australian black angus steak served with dips, herb butter, grilled potatoes
and mixed salad
SWEETS
VANILLA ICE CREAM {2 270 LEMON TART fia 270
Served with espresso Refreshing lemon tart with lime sherbet
SHERBET & SORBET W 110 NY CHEESE CAKE f=2 270
Selection of local flavors Served with mixed berries
BROWNIE f2 270 REFRESHING FRUIT PLATTER W 190

Belgian chocolate brownie, caramel chocolate sauce with vanilla ice cream

Q‘% Spicy @Vegcm fa Dairy

‘@ Contains pork & Contains shrimp or prawn

Selection of local fruits

Contains nuts

Food may contain traces of wheat, nuts, dairy, soy and seafood. Please indicate any food allergies or dietary requirement you may have to our food & beverage associates.

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



