
THE

STARTERS
BRUSCHETTA SELECTION

 

AVOCADO

CONFIT TOMATOES OLIVES AND BURRATA 

PROSCIUTTO di SAN DANIELE
280

 LEMON HERB FARFALLE SALAD 
MARINATED CHICKPEAS                              380

Basil, parsley, chives, lemon zest, grated parmesan 

CITRUS SALAD                                    430

Olives, goat cheese and pomegranate       

QUINOA AND KALE SALAD                                380

Lemon dressing 

SURAT THANI OYSTERS                   6 pcs. 650    9 pcs. 900   12 pcs. 1,200

topped with Mediterranean salsa 

CHEF’S SELECTION CHEESE BOARD              480

Grapes, grissini, dry figs, gherkins, marinated olives, mustard and honey

SCALLOPS SATAY               3 skewers 460

Peanut sauce

WAGYU BEEF SATAY        3 skewers 590

Spicy ginger almond sauce 

HOMEMADE SPRING ROLLS
AND SWEET CHILI SAUCE     3pcs. 290    6pcs. 550

Shrimp   

Pork

Vegetable

VeganVegetarianNuts Raw Sustainable

Dairy  Gluten freeSeafood

Prices are subject to 10% service charge and 7% taxes.
ราคายังไม่รวมค่าบริการ 10% และภาษี 7%



THE

SOUPS
CHICKEN WONTON SOUP    380

Bok choy, spring onions, fried onions and shimeji 

ROASTED CAULIFLOWER SOUP                         390

Grilled almond and thyme croutons

Poke bowls
SANTIBURI                           480

Coconut rice, crispy tofu, red cabbage, sweet corn, crushed peanuts, bean sprouts, 

spring onions, mangos, grated coconut, chilies, coriander, lemon wedge, 

and Thai peanut dressing

VEGAN WITH SUPER SPROUTS                            460

Basmati rice, mangos, avocados, tofu, wakame, edamame, 

cucumbers, cherry tomatoes, mixed seeds and wasabi dressing 

TERIYAKI CHICKEN                 480

Brown rice, cucumbers, beetroot, corn, red cabbage, nori, tomatoes, carrots, 

chia seeds and sesame dressing  

VeganVegetarianNuts Raw Sustainable

Dairy  Gluten freeSeafood

Prices are subject to 10% service charge and 7% taxes.
ราคายังไม่รวมค่าบริการ 10% และภาษี 7%



THE

Sandwiches, Burgers and Tacos 

GROUND BEEF TACOS                380

Avocado, sweet corn, black beans and garlic sour cream sauce 

 

TUNA SESAME BURGER                   460

Mango salsa, pickled onions and caper sauce 

LAMB BURGER          490

Mint, feta, and balsamic onions, sweet potato fries 

CARROT AND SPINACH CRUNCH WRAP                        390

Beetroot and hummus tortilla

PULLED JACKFRUIT BURGER       490 

 Barbecue sauce, braised jackfruit, coleslaw, pickled onions 

and beetroot bun

VeganVegetarianNuts Raw Sustainable

Dairy  Gluten freeSeafood

Prices are subject to 10% service charge and 7% taxes.
ราคายังไม่รวมค่าบริการ 10% และภาษี 7%



THE

Main 

CATCH OF THE DAY                510

Broccolini and mashed sweet potatoes

Sauces: Wasabi garlic cream 

Nam jim and lemon butter 

TIGER PRAWN SKEWERS       3 skewers 630

Garlic tossed bok choy, lemon and chili garlic mayo

CHICKEN SKEWERS        2 skewers 520

Lemon and thyme marinated chicken skewers and French fries 

Chimichurri sauce

GRILLED HARISSA LAMB CHOPS                        520

Grilled vegetables

VeganVegetarianNuts Raw Sustainable

Dairy  Gluten freeSeafood

Prices are subject to 10% service charge and 7% taxes.
ราคายังไม่รวมค่าบริการ 10% และภาษี 7%



THE

Desserts

ASSORTED TROPICAL FRUIT PLATTER                     240

Seasonal local fruit

MANGO CHEESECAKE          290

Passion fruit coulis 

REFRESHING SAGO PUDDING                    220

Pineapple and basil seeds 

LEMON TART                   290

Mixed berries 

ICE CREAM          170 scoop

SORBET          170 scoop

Ask your friendly waiter for the selection of the day

VeganVegetarianNuts Raw Sustainable

Dairy  Gluten freeSeafood

Prices are subject to 10% service charge and 7% taxes.
ราคายังไม่รวมค่าบริการ 10% และภาษี 7%


