


SALA THAI

at SANTIBURI

Tonight, by passing our
Thoranee Pratu, you have entered
a world of refined culinary tradition.
Sala Thai at Santiburi has been
perfecting Authentic Thai cuisine on
Koh Samui for over 30 years.
Allow talented Chef Pop and his
brigade guide you through some of
Thailand finest dishes, some of which
were, once upon a time,

reserved only for royalty.

30 YEARS OF EXCELLENCE
30 YEARS OF PRESERVING SAMUI’'S TRADITION






TAPAS
nuidu [ KINLEN

Some of Rama V’s favorite dishes, reinvented with a modern twist:
those royal snacks can be savored individually or combined

to experience at once several flavor and textures.

POR PIA THOD | Uoillu=in V' 4 (&)

Homemade Vegetable Spring Roll, Seasoned with Coriander Root, Black Pepper, Thai Garlic,

and Glass Noodles

THOONG THONG GAENG PHED PED YANG | nonaviinoivalUagno D
Crispy Duck Wontons Served with Thai Red Curry

SATAY GAI OR MOO | a:iéi- i vido ny &
Marinated Chicken or Pork Satay with Peanut Sauce

GOONG SARONG | fivlaso @ {# D
Deep Fried Prawn Wrapped in Rice Noodles

GAI TOD SAMUNPRAI | UnlinoaauuTws @)
Crispy Fried Chicken Wings Infused with Lemongrass and Kaffir Lime Leaves

KHAO KRIAP PAK MOR | dminsgulinndo ¢
Steamed Rice Dumpling with Peanut Minced Pork

TAENG MO PLA HAENG | tgolutaiio {§ <7D
Summer Watermelon Bites with Sweet Dried Fish and Crispy Shallot

KOR MOO YAANG KATI mangzhon:ﬁ
Grilled Coconut Marinated Pork Neck with Pickles and Chili Dipping Sauce

SATAY NUEA WAGYU | a:idi- o> @ (&
Premium A-Grade Thai Wagyu Beef Satay from the farms in the northeast part of Thailand

SAENG WAA GOONG LAI SUEA YAANG | ldSvu3rvaigidogio @’ﬁ)
Charcoal-Grilled Tiger Prawns with Ginger, Peppermint Leaves, and Guinea Pepper

KHAO KRIAB PAK MOR HED | dningsutinnuo l[difia V' &
Steamed Rice Dumpling Stuffed with Shiitake Mushroom
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V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation

%& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



SALADS



SALADS
g1 611 13z a1 YAM TAM LAE LAAB

There are countless variations of Thai salads.
To best guide you in this simple, yet extremely flavorful world,
we have grouped them in three categories.
Yam, Tam and Laab.
Meticulously prepared, those dishes blend finely chopped meat or fish

with fresh vegetables and local spices.

YAM NUEA YAANG | thitiogho <2
Grilled Beef Salad with Cucumber, Bell Peppers, Mint, and Lemongrass

YAM SOM.O GOONG YAANG | idubrivin (¥ @ @)
Pomelo Salad with Shallot, Lemongrass, Parsley Served with Grilled River Prawn

YAM THUA PLU POO MAR | giidwaitiouith {7 (&)
Spicy Wing Bean Salad with Crab Meat

YAM SOM-O TUB HAAN | ¢dulodiuriu f’? 4
Pomelo Salad with Pan Seared Foie Gras

SOM TAM POO NIM | dusiyiiu 2D {¢ &
Papaya Salad Served with Crispy Soft-Shell Crab

LAAB PLA TUNA | awuaigun v

Spicy Yellowfin Tuna Salad with Lemongrass, and Red Onions
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V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation

%& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.






RICE : THE SOUL OF THAILAND

U1D : DeDrYnyIndiiivagy

For centuries, rice has been a staple side to every course.

We are proud to present four varieties, each with distinct sensory characteristics.

%;-';KHAO HOM MALI | §1DNoUU=a
Fragrant and aromatic, this 100% organic jasmine rice has a long-grain shape and it is appreciated
for its delicate floral scent and a slightly sticky texture.
WKHAO KLONG HOM MALI | d1ondovrouu=a
r

Retaining the outer bran layer, this 100% organic jasmine rice provides added fibre

and key nutrients. Its nutty texture perfectly pairs with our curries and stir-fried creations.

4¥ KHAO NIEW KIEW NGOO | dminiieniteny

Also known as “glutinous rice”, this sticky and chewy variety is the natural choice

to accompany savoury Thaipas and the sweet dessert typical of the south.

% KHAO SUNG YOD | i1d0inun (&)

From the south with love. This red rice, with its earthy flavour and wholesome,
chewy texture, is exclusively grown in the province of Phattalung,
and some areas of Nakhon Si Thammarat, namely around Songkhla Lake.
In 2006, Her Majesty Queen Sirikit included Sang Yod in the Royal Foundation Project list of produces.

This variety is also certified with a Geographic Indication as first rice variety of Thailand.

V Vegetarian @ Nuts Q Seafood Dairy product ré} Garlic @ Gluten free \&‘ Chef Pop’s recommendation
a& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.






SOUPS
Ou [ TOM

Soups or meaning in Thai, Tom are among the most well-known dishes of Thai cuisine.
These classic options are prepared following original recipes often passed on from mother to daughter.
We take tradition to the next level by adding locally savored seafood

to delight even the most discerning palates.

FROM LAND AND SEA

MNIWUGUgn:ia

TOM YAM GOONG | Giugrio {# 520
Spicy Lemongrass Soup with Prawn and Kaffir Lime Leaves

é,g Khao Hom Mali

TOM JEUD MOO SUB | [IN0Ya6iITavnydu ﬂ} 350
Clear with Minced Pork and Seasonal Vegetables from our Chef’s Garden

aﬁ Khao Hom Mali
TOM KHA GAI | Gutnli 420
Coconut Galangal Soup with Chicken and Mushroom

a;g Khao Klong Hom Mali

KHAI PHA-LOH M0O | Tiw-lény @ 690
Slow Cooked Pork Belly and Egg with black Soy Sauce and Five Spices

Qﬁ Khao Sung Yod

V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation
a& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



SOUPS
Ou [ TOM

FROM OUR GARDEN

YINAdUYOVIN

GAENG LIENG KATI NUEA POOH | Iinvi@gon:filtioy
Spicy Hand-Pressed Coconut Milk with Shrimp Paste and Crab Meat

%,&' Khao Klong Hom Mali

GAENG LIANG PHAK | iinoiEsonnsou V'
Assorted Homegrown Aromatic Vegetables

aﬁ Khao Hom Mali

SAlI BUA TOM KATI | a1wUd@AUN:T V
Lotus Stem in Coconut milk Soup and Galangal

aﬁ Khao Sung Yod
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m -
V Vegetarian @ Nuts Q Seafood Dairy product /7)) Garlic @ Gluten free \&‘ Chef Pop’s recommendation

g& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



CURRY



CURRY
uno | GAENG

No dining experience in Thailand would be complete
without this creamy dish also known as Gaeng, prepared with the finest chili paste.
Ranging from north to south of the Land of Smiles,
our selection includes salty, sour, sweet and hot options.

PANAENG NUEA GAEM WUA | W:iiuoitioniu fﬁ} v @ 1,190
Sous-Vide High Quality Thai Wagyu Beef Cheek with Panaeng Curry

%& Khao Klong Hom Mali

GAENG KIEW WAAN GAI llnDlﬁUDHD‘IU_[ﬁ @ g 530
Chicken Green Curry with Eggplants and Chef's Garden Basil

%& Khao Hom Mali

GAENG KATI NUEA MAPRAO ON llnon:ﬁlﬁau:ws'ndau @ e? 690
Creamy Beef Curry with Coconut Palm, Chef’s Garden Basil, and Red Chili

gﬁi‘ Khao Hom Mali
MASSAMAN KHA KAE | Uasuvin: @ 7D & & 1,250
Braised Lamb Shank in Massaman Sauce with Roasted Peanuts and Potato

g}& Khao Sung Yod

V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation
%& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



SEAFOOD AND FISH

2IMsn:ia a:uan

GAENG NUEA POOH BAI CHAPLU | tnoitioylus:wa v )
Southern Style Crab Meat Curry with Wild Betel Leaves

%}g’ Khao Klong Hom Mali

GAENG LUEANG GOONG KHAO | lInolnaovniou1d f? f)}
Southern Thai Yellow Curry with Coconut Palm and White Prawns

g}& Khao Hom Mali

GAENG PHED LYCHEE GOONG MUNGKORN | tinoidaauriodonsim=ays 7 (&
Grilled Koh Samui Lobster with Lychee, Pineapple, Thai Basil, and Eggplant in Red Curry Sauce

gf? Khao Sung Yod

PLA GHAO SOUS | Uarigsd (@
Slow-Cooked Local Black Grouper with Champagne Lemongrass and Sauce

%,& Khao Klong Hom Mali

VEGETARIAN

T e

IlNVUAdS

MASSAMAN KHANOON ON | Ualusuudou V' 4D ‘
Massaman Curry with Young Jackfruit Meat

5& Khao Klong Hom Mali

YELLOW CURRY SAKE | inoiridoolsianin V' .4}
Southern Thai Style Yellow Paste with Bread Fruit

Qﬁ Khao Klong Hom Mali
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V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation
a& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.






MAINS
unan I JAAN LAK

A feast for all: savour the catch of the day or the finest cuts.
We recommend accompanying each dish with the rice variety suggested.

SEAFOOD AND FISH

21Mmsn:ia ua: uan

PLA GHAO RAD PRIK | Uaifisiawsn Q/’fb 1,490
Deep-Fried Grouper in Sweet Chili from Our Chef’s Garden

%&Khao Klong Hom Mali

GOONG LAI SUEA THOD SAUCE SAOWAROT ﬁoawl'éianamsaalm:sa Q/fb 790
Sautéed Samui Tiger Prawns Served with Passion Fruit Sauce

Q}&Khao Klong Hom Mali or aﬁ Khao Niew Kiew Ngoo
NUEA POOH PHAD PONG GAREE | (louanon:r {g <D 720

Stir-Fried Samui Crab Meat with Onion and Red Chili in Yellow Curry Powder

%}&Khao Hom Mali

MUEG YAANG KAMIN m‘jnihouﬁu Q @ ﬂ) 520
Southern Style Char-Grilled Samui Squid with Sweet Chili Peanut and Seafood Dip

g& Khao Klong Hom Mali

GOONG MAENAM SURATTHANI YANG THAN | roithasiunssitignoniu Q & D 1,190
Charcoal Grilled Surat Thani River Prawn with Seafood Sauce

%& Khao Hom Mali

PHAD PHAK RUAM NAM MAN HOI | WaWnsouthiunos f}} 390
Wok-Fried Mixed Vegetables in Homemade Oyster Sauce

Q,& Khao Klong Hom Mali

V Vegetarian @ Nuts Q Seafood Dairy product r@ Garlic @ Gluten free \&‘ Chef Pop’s recommendation
a& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



MEAT AND POULTRY

[Uo llazdcnun

NUEA WAGYU YAANG PRIK THAI DAM | [looiidinsaogiowsnlngen ) (&) 1,290
Seared A-Grade Beef Wagyu Sirloin with Black Pepper Sauce

ag Khao Klong Hom Mali

NONG PED CONFIT SAUCE MAKHAM Uaol‘fjmnoiluaau:uw"{ﬁ 620
Duck Leg Confit in Tamarind Sauce

%:‘? Khao Sung Yod

NOODLES

ldu

PHAD KEEMAO TALAY SAMUI | fbuidiuoiodivinzaaue (¥ <D & 690
Wok-Fried Spicy Rice Noodle with Koh Samui Seafood

KHAO sOI GAI | §1uogli. 7)) @ 520
Northern-Style Curry Noodle Soup with Sous-Vide Lamai Sustainable Chicken Leg

PHAD KEEMAO PHAK RUAM | rbuiduadiuninsou ¥ /D 420
Wok-Fried Spicy Rice Noodle with Seasonal Vegetables

= -
Vegetarian Nuts @ Seafood | 7y Dairy product /7)) Garlic Gluten free / Chef Pop’s recommendation
\ £0) -
w Pairing with Rice
o’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



DESSERTS & FRUITS
yuulia:wa IJ | KHANOM LAE PHOLLAMAI

THAI DESSERTS

Julnou

KHAO NIEW MAMUANG | ointigou:uoo 370
Thailands Famous Ripe Mango with Coconut Sticky Rice

TUB TIM KROB | HUMUNSoU 340
Water Chestnut Cubes in Coconut Milk

GLUAY KHAI CHUEM | nd>eTiidou 290
Caramelised Banana served with Coconut Cream

THAI COCONUT ICE CREAM WITH CONDIMENTS ﬂaﬂn‘s’unsom‘é'ao @ 340
Homemade Coconut Ice Cream with Tropical Fruits in Syrup and Roasted Peanuts

ICE CREAM OR SORBET | loansurgouasiun 170
Selection of Homemade Ice Cream or Sorbet

THAI SEASONAL FRUITS

walj

LOCAL FRUIT PLATTER | wa'[ﬂsaumquma 270
Assorted Fresh Seasonal Fruits

m -
egetarian uts earoo o airy product ¢/7)) arlic uten free { / ef Pop’s recommendation
Vegetari Nuts {@ Seafood (g, Dairy product (%)) Garl Gluten f ) Chef P dat

‘Q& Pairing with Rice
’

Prices are in Thai Baht and subject to a 10% service charge and 7% tax.



