
Please inform your server of any food allergies, food intolerance, dietary requirements or restrictions that you or any of your party may have.

All prices are in Thai Baht and subject to 10% service charge and applicable taxes.

Vegan Vegetarian Gluten Free    Contains Egg Contains Beef Seafood   Contains Nuts  Lactose Free Dairy Contains Pork Alcohol Sesame Seeds      Spicy

OPEN DAILY

FROM 10:00-24:00 HRS.

STARTER

SEASONAL FRUIT BOWL &

GREEK YOGURT 
Local sourced seasonal fruit, lime juice, brown sugar, cinnamon, 

tangerine juice and sweet Thai basil
กรกีโยเกริต์และผลไมฤ้ดกูาล

SMOKED ROOT 

AND VEGGIE WRAPS 
Baked pumpkin hummus spread on chickpea & 

beet root tortilla, fried tempeh falafel yoghurt and 

lime curd

บีทรูทรมควนัห่อแผน่ทอร์ทิลลา่

FISH TORTILLA WRAP
White fish patty, garlic ginger paste, aromatic 

spice, grilled tortilla and mixed salad lemon 

dressing

เคบบัทอร์ทิลล่าปลา

ADD 100

GRILLED LOCAL EGGPLANT 

WITH MISO
Charcoal grilled local eggplant, white miso glaze, mixed 

green salad and lemon dressing

มะเขือ่ยา่งกบัซอสมโิซะ

CHARRED BURNED LOCAL JACK FRUIT 

WITH GLUTEN FREETORTILLA 
Pulled jack fruit, BBQ sauce, beet root and bean tortilla 

mixed salad & lemon

ขนุนยา่งหอ่แป้งทอรท์ลิลา่ (กลเูตนฟร)ี

SMOKED BEET
Smoked beetroot, fresh own grown 

herbs, cottage cheese and croutons

บทีรทูรมควนั สลดั

RED GROUPER
Coconut base ceviche with soft tacos

เชวเิชป่ลาเกา๋

ADD 100

MAIN COURSES

ANDAMAN PRAWNS GRILLED 
Charcoal grilled prawn parsley garlic butter 

brushed with local corn, BBQ miso glazed thin 

sliced fennel 

with lemon dressing

กุง้และขา้วโพดยา่ง

ADD 200

BROILED FLOUNDER                     
Charbroiled flounder fish, parsley garlic butter 

and chunky smoked root

ปลาตาเดยีวยา่งเนยกระเทยีม

SEABASS COLLAR ROBATAYAKING 

HOME MADE VEGETABLE SALT ASH
The most succulent part of fish, Robatayaki grilled, glazed 

with smoked fish bone demiglace and cucumber pickle

คอปลากระพงยา่ง

RED GROUPER GRILLED 
Charcoal grilled red Grouper fillet

ปลาเกา๋ยา่ง

ADD 200

KUROBUTA PORK CHOP
Kurobuta pork chop, chimichurri sauce and 

local sweet potato

หมูคโุรบุตะยา่ง

PERUVIAN CHICKEN
Roasted organic chicken aji Verde 

burnt onion puree and house made pickled cucumber 

salad

ไกย่า่งสไตลเ์ปร ู



Please inform your server of any food allergies, food intolerance, dietary requirements or restrictions that you or any of your party may have.

All prices are in Thai Baht and subject to 10% service charge and applicable taxes.

Vegan Vegetarian Gluten Free    Contains Egg Contains Beef Seafood   Contains Nuts  Lactose Free Dairy Contains Pork Alcohol Sesame Seeds      Spicy

OPEN DAILY

FROM 10:00-24:00 HRS.

THAI SELECTION

KHAO PHAD PHAK
Fried rice with carrot, onion, spring onion, kale
ขา้วผดัผกั

KHAO PHAD

Thai Fried rice with selection of
ขา้วผดั

PHAD KA PAO KAI DOW
Stir fired hot basil with garlic, chili, fried egg served 

with rice

ผดักระเพรา ไขด่าว

MINCED PORK หมู
MINCED CHICKEN ไก่
SEAFOOD ทะเล

PHAD THAI
Stir fried noodle with tamarind sauce, bean 

sprout, tofu, peanut, chives
ผดัไท

CHICKEN ไก่
SEAFOOD ทะเล
PRAWN กุง้

PRAWN กุง้

CRAB ปู

ADD 100

ADD 100

ADD 200

ADD 200

ADD 100

BRESEOLA PIZZA 
House cured bresaola, fresh rocket, parmesan cheese, 

tomato sauce
พซิซา่เนือ้เบซโิอลา่

NAPOLI PIZZA 
Fresh tomato sauce, fior de latte, anchovies, 

capers, black olive.
พซิซา่นาโปลี

CLASSIC PIZZA
Fresh tomato sauce, fior di latte, mozzarella, 

oregano, basil
พซิซา่คลาสสคิ

SIGNATURE PIZZAS 

TRUFFLE PIZZA
Mozzarella, dry porcini, black truffle paste, 

Parmesan
พซิซา่เห็ดทรฟเฟิล

VEGETARIAN PIZZA
Fresh tomato sauce, fior di latte, local grown smoked 

vegetables
พซิซา่ผกั

SEAFOOD PIZZA 
Fresh caught local seafood, fresh tomato sauce, roasted 

tomato, chili flakes, local rocket lettuce
พซิซา่ซฟีู้ ด

BURRATA PIZZA 
Fresh tomato sauce, roasted tomatoes, 

sundried tomatoes, fresh basil & oregano
พซิซา่บูราตา้ชสี

ADD 200 THE MERINGUE TART
Lemon cream, tart shell , Italian meringue, 

lemongrass & kaffir lime , gold leave

COCONUT ON THE BEACH
Coconut whipped ganache, young coconut compote,

green cocoa butter, edible flower , Vanilla sable

CHAING MAI CHEESECAKE
Strawberry glaze , vanilla cheesecake ,vanilla sable, 

White chocolate & strawberry brittle for decoration

STRAWBERRY PISTACHIO FINANCIER
Fresh strawberry, lime zest, vanilla mascarpone,

harmony gel, edible flower

MANGO SHORT CAKE
Chaing rai vanilla mascarpone , English cream ,

fresh mango, mango coulis , mango nam dok mai, 

pistachio, edible flower

MAKRIN CHOCOLATE TART
Dark chocolate filling , dark chocolate ganache , hazelnut 

for decoration, gold leave.

DESSERT


