thai menu

starter

yam som o ihdula MFHHL
pomelo salad « crispy fried shrimp ¢ fried shallot

yam woon sen ghiudu RXPLA
prawns ¢ squid ¢ glass noodle ¢« minced pork ¢ coriander * peanut

yam kor moo yang tinmauyene RIEFPE WAL
grilled pork jowl « tomato ¢ celery ¢ onion ¢ chili - lime dressing

som tum thai duelng RXHAMDHL
green papaya e carrot * cherry tomatoes ¢ dried shrimp * peanut

soup

tom yum goong eusinfe KBATIA
tiger prawns ¢ kaffir lime * tomato * mushroom

tom kha gai eu2nln  RXEPHILH
chicken thigh ¢ galangal * straw mushroom « coconut milk

rice & noodle

khao phad pu 2Meinl] BRIk iR
crab meat * egg * coriander ¢ spring onion * jasmine rice * soy sauce

pad kra prao Wanuws RAFHEESH
pork or chicken w3 w3a 'lA ¥EH

beef tenderloin or shrimp (fladuly 4@ do oF
hot basil « steamed rice * fried egg

riceberry or jasmine rice

pad thai ¢a'ln | WA

tofu Y =JE

chicken 'la Y8E&

rice noodle ¢ crushed nuts ¢ chili flakes

shrimp Ay #F

rice noodle * crushed nuts  dried shrimp < chili flakes

khao soi nong gai 2aasvadin  SRILHIIEXSERE
egg noodle ¢ stewed chicken « creamy curry broth ¢ pickles ¢ lime

khanom jeen nam jaa puu aunduien] BEEEHNIE K4
soft rice noodle « mild southern crab curry « boiled egg ° local greens

pad kee mao talay findivna REAHDEHEE
squid ink spaghetti * scallop * prawn ¢ squid * green peppercorn

curry - grill -stir fried

gaiyang lndne $EISEY
char-grilled spring chicken « green mango salad -« sticky rice

massaman nuea sissfuiiia 1935 2 4-RMIE
braised beef shank « mild southern curry ¢ potato « peanut

gaeng keaw wann uavidieninu  ZHNIE

chicken 'ln X8R

beef ifla 4@

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

gai pad med mamuang ‘lAdauiauzine ERET
chicken breast * cashew nut « spring onion * capsicum < onion
served with jasmine rice

pad phak boong fai dang WainuslWuay BERP 2R3
wok fried morning glory * oyster sauce ¢ soybean paste
garlic « chili and served with jasmine rice

pad phak ruam WaWnsau kD ERBEEE
wok-fried mixed vegetables ¢ garlic * light soy sauce
served with jasmine rice

pla nueng manow ianflenzunn EREER
steamed sea bass with chinese cabbage ° garlic « chili sauce
served with jasmine rice

pla tod kratiem prik thai Waivaansziiiaunwining HEEHHIES
fried sea bass fillets * garlic * black pepper
served with wok tossed kale in oyster sauce and jasmine rice

goong nam makham Avaiaguzau B A= IELF
crispy prawns in tamarind glaze served with jasmine rice

side dish

sauteed vegetables dain tHEEZRE
mashed potatoes sfuelfoun *+EZiE
sweet potato fries sfudfoviiunan 1ZE
truffle french fries siudlfonan YEZHE

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

starter

nicoise salad admilaa JEETWEL
seared saku tuna < green beans ¢ baby potatoes ¢ cherry tomatoes
roasted capsicum ¢ olives ¢ soft boiled egg * red wine vinaigrette

greek salad #dan3n FEEWH
cucumber * red and green capsicum ¢ kalamata olives ¢ red onion
feta cheese ¢ chopped romaine +za’atar  lemon and olive oil dressing

baby kale & beetroot salad adniingn FXRH EFHFBDHL
goat cheese ¢ baby kale * almond * sesame dressing

burrata yss161 FhIIEDRL
heirloom tomatoes ¢ red onion * micro greens * balsamic dressing

caesar desadn HlEWHL
chicken ln X8HA

prawn a9 4F

romaine ¢ croutons ¢ parmesan ¢ bacon

fried calamari dawiinnaansau YESEE]
squid « buttermilk batter « paprika ¢ spicy aioli * marinara sauce

pasta

rigatoni bolognese 3n1ail Tulawa 1ERETRZEE DL
braised beef ragu alla bolognese « mascarpone ¢ parmigiano

spaghetti tarantina sihinadadagnisudun
E={EXBRIGEHIEE

black mussel « EVOO -« cherry tomato < parsley ¢ chili « garlic

classic pastas wiaeh BEXFHE

penne - spaghetti « fusilli duwul - @uglhned - iduydas

EFE - BEAFEE - ZEE

choice of classic sauces afaa Hit+iEF

aglio e olio * bacon and parmesan cream * tomato

mushroom cream ¢ pesto and beans

gagnsuinnuazinsiunznan - Aaanduiuaauwasdanisineny - dasundamea
gadnTuia - AasIwaTALALE)

Rirfltitsd - SRR ZLhhER - FhE - EEhES - 8550

meat & seafood

white snapper fillet dannszwean B & HE
creamed snow pea * baby carrots * thyme potatoes

beef tenderloin iladulu 4B
buttered potato puree ¢ grilled asparagus spears ¢ beef jus ¢ crispy shallots

salmon idaudauau fE&
pan roasted ¢ pesto gnocchi ¢ wilted arugula « cherry tomatoes ¢ sauce vierge

sandwich

paris ham and cheese baguette 1h3auaudiauauia XEBZ TXE= 04
cooked ham « emmenthal cheese ¢ dijon mustard
butterhead lettuce - pickles

reserve club ZdswWaduuauia EFIB=E
bacon ¢ iceberg lettuce ¢ chicken < avocado * tomatoes
mayo ¢ cheddar cheese - fries

reuben sandwich siuliunauial B4 2 TEERE =834
wagyu beef pastrami ¢ sauerkraut « melted cheese
russian sauce on rye bread - fries

classic burger aanadniuasinas R§NE
potato bun < white cheddar « tomato * lettuce « dill pickles
reserve sauce - fries

chili cheese burger di@asinasidasadaansn HkkZ 1 VE
potato bun - jalapenos+ cheddar *tomato
sriracha mayo - fries

lobster roll Sauainasisa ZIFE
rock lobster ¢ prawns ¢ mayo ¢ avocado * brioche ¢ chips

pizza

margherita u1sn136n DR ITIFLLIE
basil « tomato sauce ¢« mozzarella

salami anail BEAFSHELE
mozzarella * tomato sauce - chili flake

seafood dila EEEHETE
mozzarella « tomato sauce * shrimp » mussel * squid ¢ garlic

four cheese TWsda MEFhHELLL 7=
straciatella  mozzarella * bleu * parmigiano
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