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Railway Restaurant

World cuisines served all day in a historic atmosphere

Inspired by the Hua Hin Railway Station of the 1920s, the elegant and colonial-style restaurant offers a
wide selection of International fare and local specialties in a charming dining space.

(GF*) Gluten free on request, (P) Contains Pork, (N) Contains Nuts,

(H(F)B) additional charge for Half and Full board meal plan
If you have an allergy or a preference, please inform our staff.
All foods are Mono Sodium Glutamate (MSG) free.
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Appetizers swisidaniingon

. ¢ 1
Angus Beef Carpaccio msthrlmie ©oa © 8
Classic, with Dijon mustard sauce, capers, Grana Padano shavings and rocket salad
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Chicken and Avocado Salad agaln uazlaala o a ¢ 3

Grilled Cajun spiced chicken breast slices, avocado, sun-dried tomatoes,
spring onions with watercress, radicchio salad, lime dressing
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Prawn and Asparagus Salad adaflaaznvelidss &

Light cocktail sauce, cherry tomato salsa and watercress
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Garlic baked King Crab legs n1iféihmeunsziisss 0 &
Roasted corn, extra virgin olive, warm garlic butter
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Prices are subject to 10% service charge & applicable government tax 511183 laisauAnisns 10% uagnbiyanuiy
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Classic Caesar Salad ama@nds15aan (GF*, P)

Romaine lettuce, anchovies, Grana Padano, crispy bacon and croutons served with your choice of
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Grilled Cajun chicken lngiha

Garlic shrimps faeis

Smoked salmon tsanoUINATH

Fine Selection of European Cold Cuts and Cheeses Inafnuas¥a (GF*, P)

Air dried ham, salami, Chorizo, blue and camembert cheese with garlic crostini’s
Kalamata olives, sundried tomatoes, pickles, chutney and grapes
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Goose Liver Pate marinated with sweet Rose and Cognac AU uniingHa Ut NUIAZLIUA (GF¥)
served with sourdough, mango chutney, rocket and strawberry
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Soups a1
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Railway Seafood Chowder Gﬂanﬂcgummmsﬁu = 5 (P)
Shrimps, mussels and scallops in a creamy broth with potatoes, bacon and thyme
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Onion Soup #i¥avien © (GF*)

Served with Cheese garlic croutons
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Lobster Bisque #ifaunuuday &
Wlth blue crab meat, cantaloupe pearls and virgin olive oil
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Main Courses awisaiuvian

Braised Chicken Leg in Red Wine Sauce lndulainas

With creamy mashed potatoes, baby carrots and green beans
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Free-range Chicken Breast anlngha &

Cross skin, grain mustard sauce, green asparagus and Lyonnaise potatoes
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Seared Duck Breast antilagns &

On a potato lime leaf puree with sautéed mushrooms and a lychee sweet and sour sauce
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Slow Cooked Pork Tenderloin viyduluoy  &P)
Crispy baby potatoes and finger carrots with rosemary jus
@svindowiunsa funasen wazsea lyauws

Herb Crusted Lamb Rack tifodiluunzena &

Char grilled crushed potatoes, cherry tomatoes, French beans and thyme jus
@sdnSourn, uauazyoe s

Best to pair with Cabernet Sauvignon — Lander Jenkins-Carifornia — America

Beef Stroganoff diwlalasmuen

Short seared beef tenderloin strips, mushrooms, gherkins, sour cream with tagliatelle pasta
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Australian Beef Chateaubriand for 2 persons v1lau3e89 #1115V 2 1 H(F)B 860++ per 2 persons &

With sauce Béarnaise, rosemary potatoes, green asparagus and young carrots
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Best to pair Cabernet Sauvignon/Merlot — Chateau Haut Dambert — Bordeaux
Australian Angus, Grass Fed Beef Sirloin 250gr ti{eduuenieafanInesansiay o &
Baby carrots, French beans, grilled Spanish onions, blistered tomatoes, red wine jus
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Pan-Seared Seabass Fillet Yanszwavendlunsene & o 3
Tuscany tomato salad, black olives, basil and squeezed lime
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Snow Fish Duo Uam#iuziufeaede & «© 600
Oven baked snow fish and tiger prawns on sautéed spinach with tomatoes, herbs and white wine butter sauce
ﬂmﬁmauuazfi’qmmﬁadw @nSourdann vy, uzWemsazsoa 11ivng

Best to pair with Chardonnay - DBR (Lafite) Aussieres Blanc IGP - Languedoc — France 1,890
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Risotto Milanese 27123 sanlaalnaialn & 620
Saffron flavoured with seared scallops
AT OUNAN Y 0BIFAFEN
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Mediterranean Frog Legs sum‘uwﬂmgu"lwamamaﬁmﬁﬂu £ (GF*) 560
White wine, herbs, young kale, garlic baguette
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Lobster Thermidor fsiansiaouta & H(F)B 460++ 1,960
Mushrooms parmesan cream sauce, flamed Hollandaise, side salad
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Best to pair with Chardonnay - Mansion House Bay by Whitehaven - Marlborough — New Zealand 1,890
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Railway Fish and Chips sanéglsueuasil 370
Crispy fried fish with a touch of red curry, French fries, malt vinegar and tartar sauce
9 a 4 o ad P4
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Seafood Tagliatelle aunaaanzia 370
Local seafood with garlic and olive oil sautéed with cherry tomatoes and finished with a dill Beurre Blanc
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Railway Burger 1a5In03 (P)

Emmental cheese, onion jam, chopped iceberg, bloody Mary BBQ sauce,
house pickled cucumber and French fries
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your choice of Pork i a@ensz#Ing ny 330

or Angus beef pattie 130 tilaeafa 370

Thai Favorites a1i51ne

Railway Fried Rice ¥113aseldl & (P) 350

Our secret recipe, well known since the opening of the Railway Hotel with pork, Chinese Pork sausage,
green peas and shrimps
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Desserts voarinu

Mille Feuilles siales v
Layered with fresh berries and custard cream
vuuriNua laddsurandoudaariauaznaesaa

Rich chocolate Marquise Fonlnuaman ¥ (N)
Pecans and salted caramel ice cream
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Apple Tarte Tatin uetitlamsamiu v
Toffee sauce and home-made vanilla ice cream
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Seasonal fresh fruits plate waliisauemuggna v
Crepe Suzette nsialnadSuaa

Tableside service with Grand Marnier, orange segments and our home-made vanilla ice cream
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