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Beakfost

American
Breakfast

JUICE

Fresh seasonal tropical fruit juice or orange juice

FRUITS

Mixed seasonal tropical fruits

MAINS

2 eggs any style with choice of 1 accompaniment
(Bacon, ham, chicken sausage, tomato, hash brown)
or
Stack of 4 fresh pancakes with honey

SIDES

Toast or breakfast rolls (croissant, white or brown roll)
or
2 pancakes with butter and jam

DRINKS

Freshly brewed coffee or tea

7/
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Fitness

JUICE

Fresh seasonal tropical fruit juice or orange juice

YOGHURT

Birsher muesli with mixed tropical fruits
and plain yoghurt

MAINS

Breakfast rolls (croissant, white or brown roll)
or
2 pancakes with butter and jam

DRINKS

Freshly brewed coffee or tea
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Asian

JUICE

Fresh seasonal tropical fruit juice or orange juice

FRUITS

Mixed seasonal tropical fruits

MAINS

Fried noodles with chicken, pork, prawns or vegetables
or
Fried rice with chicken, pork, prawns or vegetables
or
Rice soup with chicken, pork, prawns or vegetables

DRINKS

Freshly brewed coffee or tea
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Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT
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CHICKEN
WRAPPED IN
PANDAN
LEAVES

Deep fried marinated

CHICKEN OR
PORK SATAY

Grilled chicken or pork
skewered, served with
peanut sauce

chicken in pandan leave
served with sweet black

FRIED SE D FRESH SPRING
WONTONS N ROLLS

Spiced ground pork or Choice of shrimp or vegetarid

shrimp in crispy wonton Mixed with vegetable in
fresh rice paper served

wrap
with tamarind sauce

GOONG
SARONG

Traditional Phuket dish
featuring deep fried

prawns wrapped in

FRESH FRIED
FISH CAKES

Fried fish cake, spiced
with Thai curry and kaffir g8
lime leaves with a

vermicelli noodle cucumber salad

Fried tofu served with
Deep fried spring rolls hot cilantre and peanut

served with a plum sauce sauce

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT
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CAKES CAKE

Fried b b
Fried fish cake, spiced . ried banana blossom
with Thai curry and kaffir

lime leaves with a

with kaffir lime |eaves
and Thai basil leaves
serve with Thai chili
sauce

THAI CORN
CAKE (ToD
MAN KHAO
PoOD)

A choice of vegetarian §
Fried corn with kaffir lime

leaves and Thai basil

cucumber salad

MIANG KHAM

Thai Taco using Betel
leaves (cha phlu) and
variety of ginger, lime,
chilli, coconut, peanuts

with sweet and salty

sauce

leaves serve with Thai

chili sauce

GOLDEN
POCKET

Minced pork and prawn
parcels with sweet chili

DEEP FRIED
PRAWN SPRING
ROLLS

Lightly fried prawn wrap
with spring rolls sheet

sauce

ERISPY FRIED
CALAMART

Fried fresh squid with
pepper and salt

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT



POMELO SALAD
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Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT




Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT




nas blossom m:xed ‘wi E\“;‘;\
ry pus-l-e and Thai herbs

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT




TOM KA GAT

Chicken in coconut milk with Thai herbs

TOM YUM GOONG

The traditional spicy soup with prawns
and Thai Herbs

CLEAR Soup

Clear vegetable soup with glass nocdles,

pork and 1ofu

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT



GREEN CURRY PANENG CURRY "

Thai green curry with chicken, Peanut flavoured curry with chicken,
perk or prawn pork, beef or prawn

RED CURRY WITH
ROASTED DUCK

Thai red curry with grapes and
pineapple

KAREE CURRY

Thai yellow curry with chicken,
fish or prawn

MASSAMAN CURRY

Relatively mild Thai curry with
potatoes, peanuts chicken or beef

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT



KING PRAWNS

King Prawns grilled with Thai seasening

GRILLED SNAPPER

White or red snapper cooked in banana leaf

SPARE RIBS

Thai style pork ribs barbequed to perfection
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MAaIns

PAD KRAPAO

Stir fried chicken or pork
with hot basil leaves

CHICKEN WITH
CASHEW NUTS

Stir fried chicken with
cashew nuts

BROCCOLI
AND PRAWNS

Stir fried broccoli with
prawns and oyster sauce

STIR FRIED
MORNING
GLORY

Stir fried morning glory
with chili and oyster
sauce

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT

CRAB WITH
CURRY
POWDER

Stir fried crab with a red
curry powder

BEEF WITH
OYSTER
SAUCE

Stir fried beef with oyster
sauce

STIR FRIED
VEGETABLES

Stir fried mixed vegetables
with soy and oyster sauce

SWEET & SOUR

Stir fried chicken, pork,
prawns or fish with sweet
and sour sauce



" Fried pork or chicken with
y garlic and peppercorn
sauce

PORK RIBS
WITH GARLIC

Fried pork spare ribs with
garlic and pepper

PRAWNS WITH
TAMARIND

Fried king prawns served
with a tamarind sauce

FRIED FISH
WITH THAI
STYLE CHILI
SAUCE

Whole fish pan fried with
chili sauce

Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT

SHRIMP
POTTED WITH
GLASS
NOODLE

Shrimp baked in ginger,
garlic, pepper, cilantro and
glass noodle served with
sour sauce

CRISPY PORK
WITH KALE

Stir fried crispy pork belly
with kale and oyster
sauce

STEAMED FISH
WITH GARLIC
AND LIME
SAUCE

Whole fish steamed with
garlic and lime sauce

STEAMED FISH
WITH SOYA
SAUCE

Whole steamed fish with
Thai herbs served with
soya sauce
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‘FRI ED RICE

CHOICE OF CHIGKEN,,POR
BEEF OR SE"AFOOD

FRIED NOQODLES

CHOICE OF CHIGKEN, POR
BEEF OR SEAEOC

LOCAL THAT STREET FOOD CLASSIC
RVED WITH PRAWNS, GRUSHED PEANUTS
BEAN sp,aou'rs AND CHILI FLAKES
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FRIED RICE
TOM YUM

GREEN CURRY

YUM SOUP CHICKEN &t ” . N ¥
(choice of c n, pork, beef or (choice of spaghetti.or penne) i h & i .
seafood) i cy tom yum soup in creamy green
* 4 n



COCONUT CRE
RULE ‘

B
A RICH CUSTARD _B#E
WITH A CO NI

" MANGO STICKY RICE
STEAMED STICKY RICE WITH
SWEET COCONUT MILK WITH

FRESH MANGO {
LY

AL
T
RMELON, PAPAYA, MANGO,

VELO, RAMBUTAN, BANANA
OR MANGOSTEEN




ICE CREAM
YOUR CHOICE OF CHOCOLATE,
VANILLA, STRAWBERRY,

COCONUT

TARO BALLS IN
COCONUT MILK

COOKED TARO BALL IN SWEET
COCONUT MILK

THAPTHIM GROB
CUBES OF WATER CHESTNUTS
COVERED IN SYRUP




Dishes are charged at cost of ingredients plus a 20% shopping fee and 7% VAT



