FROM OUR
TA N D O O R I OV E N

SNACKS
Selected
Charcuterie Board

550

Chef ’s selection of Fine Italian cured
meats and Italian - French Cheeses
served with charcoal crackers, Extra
Virgin olive oil, sourdough bread,
Ligurian black olives, truffle honey
and sundried tomatoes.

Fish & Chips

NIBBLES

Pizza Truffle
and Cheese

Bowl of Fries
Potato Fries

200

Signature twice cooked
parmesan and espelette fries
served with truffle mayo

Avocado Fries

275

Try our take on a healthy
Panko crusted avocado
wedges served with chipotle
aioli and sea salt

Thai Vegetable
Spring Roll

225

Fried house made spring roll
stuffed with seasonal
vegetables and vermicelli
noodle. Served with sweet
chili and plum sauce

Fried Calamari Rings 350
Breaded calamari rings
served with lemon wedges
and tangy tartare sauce

BBQ Chicken hearts

250

Sauteed Chicken hearts
basted in our signature
barbeque sauce

Arancini Chili
con carne

540

Beer battered cod fillet served with
twice cooked chips. Served with pea
puree, malt vinegar and black truffle
aioli

Sourdough pizza topped with a creamy
hollandaise and truffle puree. Finished
with garlic chive cream cheese and
baby spinach

Slider Trio

Deep fried rice balls stuffed
with a spicy bean chili con
carne. Served with Chipotle
Mayo

400

Take your pick from a trio of mini
burgers with Tempura soft shell crab
or Plant based patty
or Wagyu beef.
Accompanied with a selection of three
different secret sauces and coleslaw.
Served with avocado fries

180 Signature
Beef Burger

550

Grilled Australian Wagyu patty
topped with Cheddar Cheese sauce,
Grilled onions, grilled peppery
pancetta, spicy tomato jam and
house made Mekhong Rum Barbeque
Sauce on toasted brioche bun.
Served with hand cut chips

Smoked Salmon
Club Sandwich
250

375

475

Try our famous 7 seeded bread
layered with Hickory Smoked Salmon,
soft boiled hen eggs, Haas avocado,
red onion, cucumber and caper.
Dressed with a lemon and dill aioli.

Nahm Tok Moo
Tortilla Wrap

375

Chargrilled pork collar with spicy
tamarind mayo, pickled root
vegetables and Thai herbs
Prices are in Thai Baht and subject to 10% service charge and 7% tax.
Please inform our service team before placing your order if a person
in your party has a food allergy or have any dietary requirements

Prawn Tandoori

400

Three tiger prawn skewers
cooked in our tandoori oven
served with a refreshing mint
raita and mint chutney

Paneer Tandoori

350

Indian cottage cheese
marinated in a yogurt-based
marinade and grilled. Served
with yogurt and mango pickle

SWEETS
Chocolate
Fondant

250

Madagascar Vanilla ice
cream, caramel sauce

Mille feuille

250

Valhrona chocolate
cremeaux, caramelized
banana, peanuts

Matchamisu

325

Mascarpone, matcha
savoyardi, candied
strawberries

Selection of
Ice-cream and
Sorbet (scoop)
Please ask your server
for today’s selection

110

