thai menu

starter

yam som o idula fhFHL
pomelo salad ° crispy shrimp ¢ fried shallots * peanuts ¢ coconut

yam woon sen tihiuldu L2 EHIERLF - AERER
prawns ¢ squids * glass noodles ¢ minced pork ¢ coriander

yam nua yang tiilaetine BRI RDHL
wagyu ¢ cucumber ¢ spicy sauce

som tum thai &uenIna RAFARM DAL
green papaya ° carrot * cherry tomatoes ¢ dried shrimp ¢ peanut

soup
tom yam goong eiusinrie ZEATNA

tiger prawns * mussel * squid ¢ king oyster mushrooms

tom kha gai eu21ln REXAFPHISH
chicken thigh « galangal ¢ straw mushroom ¢ coconut milk

rice & noodle

khao phad puu 2Miay ZBRAKYIR

crab meat ¢ egg ¢ coriander ¢ spring onion ¢ jasmine rice * soy sauce

pad kra prao Wanziws RXFAEERIRE
pork wy A

beef tenderloin Hadulu 4@

shrimp As &

hot basil » steamed rice * fried egg

riceberry or jasmine rice

pad thai wWa'ln R MiAH

tofu 6y =/E

chicken 1a X8&

shrimp Av &

rice noodle ¢ dried shrimps ¢ crushed nuts ¢ chili flakes
pad see ew Wadan
pork wy A
chicken 1a X8&
beef tenderloin fladulu 4@

large noodle « egg * kale « oyster sauce * soy sauce

kuay teaw Aenéien

pork wy A

chicken 1a X8&

beef tenderloin fadulu 4@

noodle ¢ bok choy * bean sprout  coriander

curry - grill -stir fried

gaiyang ‘lndny (EISH
char-grilled spring chicken * green mango salad « sticky rice

gaeng pu bai cha plu wnvilluadewa 75 XK EE 2 1) 12
southern style crab curry ¢ betel leaves ¢ garlic vermicelli

gaeng phed ped unuidoiila ZIMIERETS
red curry paste * duck ¢ longan ¢ coconut milk

gaeng keaw wann unvidignuiu  ZHIE

chicken ln X8A

beef \fla 4/

green curry paste « eggplant « sweet basil « coconut milk
jasmine rice

gaeng massaman sy ZiFESMIE

chicken ln X8A

beef \fla 4/

massaman curry ¢ cumin leave * cardamon ¢ coconut milk
jasmine rice

gai pad med mamuang ‘lndauiausiiie ERIST

chicken breast * cashew nuts ¢ spring onion « capsicum ¢ onion
jasmine rice

all prices are subject to 10% service charge and 7% government tax.
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global menu

starter

beef carpaccio a1sihdlawila £Y4H KRR
arugula « parmesan - truffle oil « sea salt  fried capers

beetroot admiingn FHFARWHI
goat cheese * baby kale « almond « sesame dressing

burrata ys516n AEEHERER/NEM R LFE
heirloom tomatoes ¢ red onion * micro greens ¢ balsamic dressing

caesar dasaaa FlEGVHI
chicken 1n X8&

prawn f9 HF

romaine ¢ croutons ¢ parmesan ¢ bacon

fried calamari Uausinnaansau $EEFE]
squid * buttermilk batter « paprika ¢ spicy aioli * marinara sauce

pasta

rigatoni bolognese 3n11ail Tulawua EEREBIAZEE O
ground beef ¢ Italian sausage * tomato ragout
marscapone ° chili

crab linguine &un3th] HEREE
blue crab ¢ lemon - chili « garlic * parsley

classic pastas wiasn EAHIE

penne - spaghetti « fusilli &FM@ « BEXFIESE « 25E&E 09
choice of classic sauces «as 22 1#HF

aglio e olio « carbonara * tomato * mushroom cream ¢ pesto

RFRAHH « BAFIRIBRAEY « S - BEEmES - 55

meat & seafood

seabass iainscwe A
grilled » mediterranean vegetables ¢ basil ol

beef tenderloin iadulu 4§
seared ¢ sauteed spinach ¢ beef jus e truffle fries

salmon uauaiauau &
grilled » couscous ° pine nuts  feta * cherry tomatoes ° pesto

sandwich

warm caprese auUsiduaiuiyd REBESK =BHA
tomato ¢ basil * balsamic ¢ ciabatta

reserve club FudsWaduuauiad EREB=MEA
bacon - iceberg lettuce « chicken * avocado  tomatoes
mayo - fries * cheddar cheese

cheeseburger Aawuasinas < 1iNE
potato bun ¢ white cheddar - dill pickles
reserve sauce * fries

lobster roll fausinasisa EifE
rock lobster ¢ prawns * mayo « avocado ° brioche < chips

pizza

margherita 315n136 IB1EAT4FELEE
basil « tomato sauce * mozzarella

salami 2Ma1dl BAHMBHLLEE
mozzarella  tomato sauce ¢ chilli flake

four cheese TWs@a PUFPIMERLEIE
mozzarella ¢ bleu * emmenthal ¢« cheddar

side dish

sauteed vegetables Wain MEEE
mashed potatoes fudfoua TEiE
sweet potato fries sTurlfovinunan EHELE
truffle french fries SuelSonan HEZ %
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