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

 
 
 
 

 

BEACH BAR & GRILL  
ENJOY THE ISLAND'S TRUE LEISURE DINING EXPERIENCE 
 
Be there for a memorable dining, always exceptional yet never pretentious our setting, service 
and style.   Celebrate the joy of dining by the beachside with a panoramic ocean backdrop.  
�7�K�H�P�H�G���D�U�R�X�Q�G���W�K�H���L�G�H�D���R�I���¶�I�L�U�H�·�����I�U�H�V�K�O�\���F�D�X�J�K�W���V�H�D�I�R�R�G���D�Q�G���W�K�H���I�L�Q�H�V�W�����F�X�W�V���R�I���P�H�D�W���D�U�H���F�R�R�N�H�G��
according to your chosen style of flamed, grilled, baked or barbecued in our charcoal grill or 
wood-fired oven. 
 
Enjoy splendid seaside experiences in chic simplicity and celebrate wonderful companied with 
fire pitch, light beachside fares, specialty cocktails, sensuous wines and funky-soul music on the 
beach. 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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

 
 
 
 

ALLERGEN ICONS 
 
  

 
 

       
 

     
 
 
 

Please inform our team of any allergies or dietary requirements  

so we can recommend suitable menu item.  
 
 
 

 
 
 

 
 
 
 

Wine paring suggested by our bar manager, Khun Santi 
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.  

 



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

 
 
 
 
 
 
 
 

 
 

CHARCOAL GRILL      
Unlimited Meat & Seafood 

2,350++ 
PER PERSON 

�•�»�—�°�µ�®�µ�¦�š�³�Á�¨�Â�¨�³�Á�œ�º �Ê�°�œ�°�„�¦�ª�¤�¥�n�µ�Š�•�œ�Á�˜�µ�™�n�µ�œ���š�µ�œ�Å�—�o�Å�¤�n�‹�Î�µ�„�´�— 
Unlimited Seafood and Meat Lovers.  

A wide selection of prime cuts and lavish seafood, grilled to perfection.  
An ultimate experience! 

 
 
 
 
 
 
 
 
 

 
 

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

 



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

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SIDE DISH  

�Á�‡�¦�º�É�°�Š�Á�‡�¸�¥�Š 
Roasted Potatoes �¤�´�œ� �¦�´�É�Š�®�´�É�œ�•�· �Ê�œ�°�• Roasted Pumpkin �¢�´�„�š�°�Š�°�•��  

Baked Potatoes �¤�´�œ� �¦�´�É�Š�°�•�š�´ �Ê�Š�¨�¼�„������������  Mashed Potatoes �¤�´�œ�•�—��������������  

French fries �¤�´�œ� �¦�´�É�Š�š�°�— Sautéed mushroom �Á�®�È�—�Ÿ�´�—      

Mixed Green Salad ��¨�´�—�Ÿ�´�„������     Mixed grilled vegetables �Ÿ�´�„�¥�n�µ�Š�¦�ª�¤ 

Steam rice �…�o�µ�ª��ª�¥      Stir-Fried rice �…�o�µ�ª�Ÿ�´�— 

Diamond collection Chardonnay, USA, 2014       3,000++ 
 Juicy apple, guava and melon flavors and its creamy texture with 
caramelized sugar finished will be a perfect paired with grilled seafood 

FAVORITE SEAFOOD  

�°�µ�®�µ�¦�š�³�Á�¨ 
Prawn �„�»�o�Š������������������Blue Crab �ž�¼�¤�o�µ��������������������Squid �ž�¨�µ�®�¤�¹�„������������������White Snapper �ž�¨�µ�„�³�¡�Š�…�µ�ª 

Red Snapper �ž�¨�µ�„�³�¡�Š�Â�—�Š   Slipper Lobster���„�´ �Ê�Š�„�¦�³�—�µ�œ������������������Local Seabass �ž�¨�µ�„�³�¡�Š 

*Additional one Phuket Lobster exclusively at THB 3000++ 

 



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

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

Charcoal Grill Unlimited Meat & Seafood   2,350++ per person 
Served with your choice of side dish and sauce 
 

Diamond collection Claret, USA, 2014                  3,000++ 
Cabernet Sauvignon grape variety. Dark purple with smoked vanilla 
oak and a hence of blackberry aroma. A perfect paired with any grilled 
BBQ or just enjoying it by our fire pit.   
 

LOCAL & IMPORTED MEAT 
�Á�œ�º�Ê�°��´�˜�ª�r 

Koh Samui Organic Chicken �Á�œ�º �Ê�°�Å�„�n��������������Local Duck �Á�œ�º �Ê�°�Á�ž�È�—���������� Black Angus Ribeye �Á�œ�º �Ê�°�¦�·�•�°�µ�¥����������������������������������

Black Angus Strip loin �Á�œ�º �Ê�°��˜�¦�·�ž�¨�°�¥�œ�r������   Wagyu Beef Flank �Á�œ�º �Ê�°�ª�µ�„�·�ª����n�ª�œ�š�o�°�Š�������������������������������� 

Western Australian Lamb Rack �Ž�¸�É�Ã�‡�¦�Š�Â�„�³ 

SAUCE 
�Ž�°� 

Red wine sauce �Ž�°��Å�ª�œ�r�Â�—�Š����������������������������������������������Mushroom sauce �Ž�°��Á�®�È�— 

Sweet and sour sauce �Ž�°��Á�ž�¦�¸ �Ê�¥�ª�®�ª�µ�œ����������������������������Peppercorn sauce �Ž�°��¡�¦�·�„�Å�š�¥�� 

Garlic Lemon butter sauce �Ž�°��Á�œ�¥�„�¦�³�Á�š�¸�¥�¤����������������������������������������������Béarnaise sauce �Ž�°��Â�•�¦�r�Á�œ� 

Thai seafood sauce �œ�Î �Ê�µ�‹�· �Ê�¤�Ž�¸�¢�»�p �— 



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

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

From The Sea Platt er  4800 
1 Phuket Lobster, 3 Prawn, 2 Slipper Lobster,  

1 Blue Crab, 1 Squid and 1 Fish fillet 
Cloudy bay Sauvignon Blanc, Marlborough, New Zealand 2016     

 By bottle 7,600 

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

 



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

 
 
 
 
 
 
 
 
 
 

À LA CARTE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



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

SALADS   
Avocado Salad ��¨�´�—�°�³�Ã�ª�‡�µ�Ã�—�o  380 
Served with its bouquet of mixed salad 

Tomato and Mozzarella Salad ��¨�´�—�¤�³�Á�…�º�°�Á�š�«�„�´�•�¤�°��Á�Ž�°�Á�¨�¨�n�µ�•�¸���—  380 
Served with pesto and balsamic dressing  

Wow! Tuna and Pomelo Salad ��¨�´�—�š�¼�œ�n�µ�„�´�•��o�¤�Ã�°  560 
Seared Tuna, pomelo with sour mango, tomatoes, cucumber, shallot, cashew nut and lime dressing  

Poached Slipper Lobster Salad ��¨�´�—�„�´ �Ê�Š�„�¦�³�—�µ�œ  660 
Poached slipper lobster, served with slow roasted tomatoes, arugula, basil, fresh mango and avocado 

Delight Warm Scallops salad �®�°�¥�Á�•�¨�¥�n�µ�Š�„�´�•��¨�´�—�¦�È�°�„�Á�„�È�˜�ª�°�¨�œ�´�š��  690  
Pan-fried scallops with wild rocket, pears, served with balsamic vinegar reduction 

Penfolds Koonunga Hill Chardonnay, South Australia, 2016 620   3,000 

Warm Goat Cheese � Ćendré�µ �Ã�„�š�•�¸��„�´�•��¨�´�—�¦�È�°�„�Á�„�È�˜�•�´�š�¦�¼�š�� 580 
Warm �*�R�D�W�·�V���F�K�H�H�V�H in wooden oven, served on a bed of rocket salad and marinated Beetroot 

Grilled Chicken Salad ��¨�´�—�Å�„�n�¥�n�µ�Š  570 
Marinated chicken breast with Paprika, lime juice and served with roasted pepper,  
�F�K�H�U�U�\���W�R�P�D�W�R�����*�R�D�W�·�V���F�K�H�H�V�H�����Z�L�O�G���U�R�F�N�H�W���D�Q�G���S�L�Q�H���Q�X�W�V 

Spicy seafood green papaya salad ��o�¤�˜�Î�µ�š�³�Á�¨  610 
Traditional Green Papaya salad�����V�H�U�Y�H�G���Z�L�W�K���*�U�L�O�O�H�G���0�D�U�L�Q�D�W�H�G���V�H�D�I�R�R�G���´�6�F�D�O�O�R�S, prawn and  
slipper lobster�µ���*�U�L�O�O�H�G���R�Q���F�K�D�U�F�R�D�O���E�D�U�E�H�T�X�H 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

Delight Warm Scallops 690 
Pan-fried scallops with wild rocket, pears, served 

with balsamic vinegar reduction 
 

Penfolds Koonunga Hill Chardonnay, South Australia 2016 

By the glass 620   By bottle 3,000 



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

 

 

 

 

 

  

 

 
 

 

 
STARTER   
Beef Carpaccio �Á�œ�º �Ê�°�‡�µ�¡�µ�•�·�Ã�°�o  530 
With rocket, pine nuts, aged balsamic vinegar, olive oil and parmesan flakes  

Flames Tuna Tartar �š�¼�œ�n�µ�š�µ�¦�r�š�µ�¦�r   510 
Ground raw tuna with shallots, roasted sesame, fresh ginger, green onion and  
orange zested, black pepper, salt, lemon juice, sesame oil and fresh avocado 

Moet&Chandon  Imperial Rosé Brut, NV Rosé, 200 ml.  1,750 

Seabass Carpaccio �ž�¨�µ�„�³�¡�Š�‡�µ�¡�µ�•�·�Ã�°�o 540 
Marinated with fresh dill, lemon, black pepper and olive oil, served with avocado salad 

Fresh Oyster From France �®�°�¥�œ�µ�Š�¦�¤��—�‹�µ�„� �¦�´�É�Š�Á�«�¬     1200   
�����)�L�Q�H���G�H���&�O�D�L�U�H���´�0�D�U�H�Q�Q�H�V���G�·�2�O�p�U�R�Q�µ 

Moet&Chandon  Imperial Brut, 200 ml.  1,750 

Fresh Shellfish Platter on Ice �Á�•�¨�¢�· �•�°�°�œ�Å�°�Ž�r  1600 
2 Fine de Claire oyster, 3 Mussels, 3 Prawns, 1 Blue Crab,  1 Slipper lobster, Alaska Crab Leg 
 
 

SOUP   
Traditional Fisherman soup �Ž�»�ž�…�o�œ�ž�¨�µ�š�³�Á�¨��  590   
Typical soup from south-east of France, Served with garlic, croutons, cheese and its traditional rouille 

Stone Fish Savignon Blanc, Margaret River, Australia 2016 520   2,150 

Cream of Fresh Mussels �Ž�»�ž�‡�¦�¸�¤�®�°�¥�Â�¤�¨�Š�£�¼�n��  550 
Flavored with curry 

Roasted Pumpkin Cream soup �Ž�»�ž�¢�´�„�š�°�Š   390 
With Onion, celery, leek, whip cream served with garlic bread 

 

Fresh Oyster From France 1,200 
�����)�L�Q�H���G�H���&�O�D�L�U�H���´�0�D�U�H�Q�Q�H�V���G�·�2�O�p�U�R�Q�µ 

Moet&Chandon Imperial Brut, 200 ml.    By bottle 1,750 

 

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

 



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

CHEF �*�,�/�%�(�5�7�·�6 SPECIALTIES 

Moules Marinière �®�°�¥�Â�¤�¨�Š�£�¼�n�Ÿ�´�—�Å�ª�œ�r    990 
A  Classic Normandy Dishes 
Fresh Mussels cooked in a shallot and white wine broth with fresh cream. Served with French Fries 

Attitude Sauvignon Blanc, Loire, France 2015   550  2,450 
 

Herb-Roasted Fresh �6�H�D���E�D�V�V���´Flames �6�W�\�O�H�µ �ž�¨�µ�„�³�¡�Š�°�•��¤�»�œ�Å�¡�¦�Â�¨�³�Á�®�È�—��  1800 
Our chef marinates boneless whole Sea Bass with shallots, fresh mushrooms and fresh herbs.  
Then, we cook in a wood oven fire. Served with steamed rice 

Menage à Trois Chardonnay-Chenin Blanc, California, USA, 2012     650   3,200 
 

Bouillabaisse de Marseille �Ž�»�ž�•�¼�¥�µ�Á�•��Ž�r�š�³�Á�¨   2100  
The most famous fish stew from Provence �´�5�H�G���V�Q�D�S�S�H�U�����V�H�D���E�Dss, rock lobster, blue crab,  
�7�L�J�H�U���S�U�D�Z�Q�����P�X�V�V�H�O�V�µ Marinated with olive oil, saffron, garlic, star anise, Fresh fennel, and  
onion. Served with its traditional soup 

�&�$�3���'�·�2�5�����5�R�V�H���3�U�R�Y�H�Q�F�H, France, 2016   2,500  
 

Phuket Lobster Thermidor �„�»�o�Š�¤�´�Š�„�¦�Ž�°��‡�¦�¸�¤    3900                       
Lobster Thermidor is a famous French dish consisting of a creamy mixture of cooked  
lobster meat, fresh mushrooms, mustard, and egg yolks, flamed with brandy, stuffed into a  
lobster shell and gilded in the wood oven 

Pascal Jolivet Pouilly Fumé, Sauvignon Blanc, Loire 2013     6,000  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Phuket Lobster Thermidor   3900  
lobster meat, fresh mushrooms, mustard  

and egg yolks, flamed with brandy, stuffed into  
a lobster shell and gilded in the wood oven 

Pascal Jolivet Pouilly Fumé, Sauvignon Blanc, Loire 2013   

   By bottle 6,000 



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

MOK Liboké with a twist!  
 
Liboké dish derives from central Africa. Both whole fish and fish filets are cooked in leaf packets over grills or 
charcoal fires. In Thailand, the similar cooking style can be observed with authentic Thai herbs mixed in the 
ingredients�����F�D�O�O�H�G���´�0�R�N�µ. Our chef has combine both unique cooking styles and local ingredients to create this 
mouth-watering dish.  
 

Monsoon Valley Colombard, Hua Hin Hills, Thailand 2016500  2,000 
 

Fresh Salmon �®�¤�„�ž�¨�µ�Â�Ž�¨�¤�n�°�œ  950 
Cooked in Banana leaves with mixed Thai herbs, lemon Juice, white wine and fresh cream 
 

Seafood �®�¤�„�š�³�Á�¨  950 
Cooked in Banana leaves with mixed Thai herbs, lemon Juice, white wine and fresh cream 
 

Fresh Local Fish �®�¤�„�ž�¨�µ  1800 
Sea bass or Red Snapper baked whole in a wood oven fire in banana leaves,  
stuffed with lemongrass, garlic, galangal and Thai herbs 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mok Fresh Salmon 950 
Cooked in Banana leaves with mixed Thai herbs,  

lemon Juice, white wine and fresh cream 
Monsoon Valley Colombard, Hua Hin Hills, Thailand 2016 

By the glass 500   By bottle 2,000 



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

STEAKS 

Pan-fried Beef Tenderloin, butter port wine ��Á�˜�È�„�Á�œ�º �Ê�°��´�œ�Ä�œ    1400 
200 grams beef tenderloin. Served with Truffles Mashed Potato and fresh Asparagus  

Penfolds Koonunga Hills Cabernet Sauvignon, South Australia 2015   650   3,200 
  

Pan-fried Veal Medallion, Mustard seed sauce ��Á�˜�È�„�Á�œ�º �Ê�°�¨�¼�„�ª�´�ª  1350 
200 grams veal. Served with dauphinoise potato and sautéed mixed vegetables  
 
Roasted Lamb Rack �´�)�R�U�H�V�W�L�H�U-�6�W�\�O�H�µ���Ž�¸�É�Ã�‡�¦�Š�Â�„�³�°�•��¤�»�œ�Å�¡�¦���Á�®�È�—���Â�¨�³�¤�´�œ� �¦�´�É�Š 1150 
Roasted in a wooden-oven with Provence herbs, garlic, fresh mushroom and potatoes 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Rare 
 
Medium Rare 

 
Medium 
 
Medium well 
 
Well done 

�+�R�Z���L�W�·�V 
DONE 



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

 
 

 
 
 
 

ON THE GRILLS 
�´�2�Q���R�X�U���&�K�D�U�F�R�D�O���%�D�U�E�H�T�X�H�µ 

�•�»�—�°�µ�®�µ�¦�ž�¦�³�Á�£�š�¥�n�µ�Š���Á��·�¦�r�¢�„�´�•�Á�‡�¦�º�É�°�Š�Á�‡�¸�¥�Š���Z���°�¥�n�µ�Š���Â�¨�³���Ž�°� 
Accompanied with 

�6�L�G�H���'�L�V�K���V�H�O�H�F�W�L�R�Q���´�F�D�Q���F�K�R�R�V�H�������L�W�H�P�V�µ 
Roasted Potatoes, Roasted Pumpkin, Baked Potatoes, Mashed Potatoes, French fries 

Mixed Salad, Mixed grilled vegetables, Sautéed mushroom, Steamed rice, Stir-fried rice  
 

Sauce selection 
Red wine sauce, Mushroom sauce, Green pepper corn sauce, Mustard sauce 

Garlic butter sauce, Béarnaise sauce, Thai seafood sauce 
Lemon sauce, Sweet and sour sauce 

 

 

 
 
 
 
 
 
 
 
 

 



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

FROM THE LAND 

Mixed grilled Kebab �Á�‡�•�´�•�¦�ª�¤�� 760 
Marinated chicken, pork and beef with Provence herbs and olive oil,  
served with baked potato and grilled vegetables 
 

T-bone steak �Á�œ�º �Ê�°��´�œ�œ�°�„�˜�·�—�„�¦�³�—�¼�„�� �� 1600  
From the short loin primal Grain fed beef 240 days 500 grams from Australia 

Penfolds Koonunga Hills Cabernet Sauvignon, South Australia 2015   650   3,200 
 

�&�{�W�H���G�H���%�±�X�I����sharing for two) �Á�œ�º �Ê�°��´�œ�Â�®�¨�¤�˜�·�—�„�¦�³�—�¼�„   2950  
Single rib cut from the centre of a full rib, cooked on charcoal grill 

Bodegas o Fournier Alfa Crux Malbec, Mendoza, Argentina, 2010, 91points: Robert Parker    4,200 
 

Kobe Sirloin �Á�œ�º �Ê�°�Ã�„�Á�•����´�œ�œ�°�„   2250  
300 grams of 400 days feed Tender Kobe sirloin with rosemary, olive oil and crushed garlic  

Penfolds Koonunga Hills 1976, Shiraz, Cabernet Sauvignon, South Australia 2015    3,200 
 

Tender Koh Samui Gai Baan �Á�œ�º �Ê�°�Å�„�n�•�o�µ�œ��  750  
Gai Baan is a free range chickens that the local sometimes keep them roaming around their  
backyard or coconut or rubber tree plantation rather than commercial farming. It is usually smaller 
 in size and organically fed. Our chef marinates the Gai Baan with rosemary, butter and garlic,  
then cook them on our charcoal grill. 

Monsoon Valley Colombard, Hua Hin Hills, Thailand 2016    500   2,000 
 

Pork Chop �Á�œ�º �Ê�°�®�¤�¼��´�œ�˜�·�—�„�¦�³�—�¼�„�� �� 690 
Marinated 400 grams Local pork chop with thyme and mustard 

Menage à Trois Zinfandel / Merlot / Cabernet sauvignon, California, USA, 2012   650   3,200 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

 



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

FROM THE SEA 

Fresh white tiger Prawn �„�»�o�Š�¨�µ�¥�Á��º�°  920 
5 pieces of Tiger Prawn 
 

Fresh Slipper Lobster �„�´ �Ê�Š�„�¦�³�—�µ�œ  920 
3 pieces of Slipper Lobster 
 

Fresh Blue crabs �ž�¼�¤�o�µ��      750 
2 pieces of Fresh blue crab 
 

Fresh Local Fish �ž�¨�µ�„�³�¡�Š  1800 
Sea bass, �:�K�L�W�H���6�Q�D�S�S�H�U���R�U���5�H�G���6�Q�D�S�S�H�U���´�)�L�O�O�H�W���R�U���:�K�R�O�H�µ 
 

Seafood Platter �°�µ�®�µ�¦�š�³�Á�¨�¥�n�µ�Š�¦�ª�¤��  1800  
3 Prawn, 2 Slipper Lobster, 1 Blue Crab, 1 Squid and 1 Fish fillet 

�6�L�O�H�Q�L���3�L�Q�R�W���*�U�L�V���+�D�Z�N�H�·�V���%�D�\�� New Zealand, 2014    2,600 
 

From The Sea Platter �„�»�o�Š�¤�´�Š�„�¦�Â�¨�³�°�µ�®�µ�¦�š�³�Á�¨�¥�n�µ�Š�¦�ª�¤��  4800  
1 Phuket Lobster, 3 Prawn, 2 Slipper Lobster, 1 Blue Crab, 1 Squid and 1 Fish fillet 

Cloudy bay Sauvignon Blanc, Marlborough, New Zealand 2016     7,600 
 

Live Phuket Lobster �„�»�o�Š�¤�´�Š�„�¦   3900 
Select your own type of cooking, grill or oven-baked 

Cloudy bay Chardonnay, Marlborough, New Zealand 2013   7,600 

 
 

  

 

 

 

 

 

 
 
 
 Seafood Plater 1800 

3 pieces of Prawn, 2 pieces of Slipper Lobster,  
1 Blue Crab, 1 Squid and 1 Fish fillet 

�6�L�O�H�Q�L���3�L�Q�R�W���*�U�L�V���+�D�Z�N�H�·�V���%�D�\�����1�H�Z���=�H�D�O�D�Q�G������������    

 By bottle 2,600 



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

 
 
 
 
 
 
 
 
 
 
 

WOOD FIRE OVEN PIZZA 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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

WOOD FIRE OVEN PIZZA 
�´�$�O�O���3�L�]�]�D���F�D�Q���E�H���V�H�U�Y�H�G���J�O�X�W�H�Q���I�U�H�H���	���I�U�H�H���O�D�F�W�R�V�H 
 

Smoked Duck �¡�·�Ž�Ž�n�µ�®�œ�o�µ�Á�ž�È�—�¦�¤�‡�ª�´�œ  650 
Breast caramelized onions, rosemary, grilled eggplant and potato slices    
 

Meat Lovers �¡�·�Ž�Ž�n�µ�®�œ�o�µ�Á�œ�º �Ê�°�ª�µ�„�·�ª���Å��o�„�¦�°�„�°�·�˜�µ�Á�¨�¸�¥�œ�Â�¨�³�Å�„�n��    670  
Wagyu beef, spicy Italian sausage, chicken breast mushrooms and BBQ sauce   

Hoegaarden wheat beer, Belgium    350 
   

Home Smoked Salmon Dill �¡�·�Ž�Ž�n�µ�®�œ�o�µ�ž��̈µ�Â�Ž�¨�¤�°�œ�¦�¤�‡�ª�´�œ�� 650 
Mascarpone, red onions and capers    
 

Five Cheeses �¡�·�Ž�Ž�n�µ�®�œ�o�µ�•�¸����]���•�œ�·�—�� 650 
Mozzarella, Emmenthal, Gorgonzola�����&�K�H�G�G�D�U���D�Q�G���*�R�D�W�·�V���&�K�H�H�V�H�V������ 
 

Hawaiian �¡�·�Ž�Ž�n�µ�®�œ�o�µ�Â�±�¤�Â�¨�³��´�•�ž�³�¦�—��  550  
Cooked ham, tomatoes, pineapple and oregano     

Draft Chang Beer, Thailand     190   300 
 

Vegetarian �¡�·�Ž�Ž�n�µ�®�œ�o�µ�Ÿ�´�„��  470 
Basil pesto, grilled vegetables, cheddar and mozzarella 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Meat Lovers Pizza 670 
Wagyu beef, spicy Italian sausage, chicken breast mushrooms and BBQ sauce  

Hoegaarden wheat beer, Belgium   By bottle 350 



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

.  
 
 
 
 
 
 
 
 
 

 
 
 
 

 
DESSERT 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I Tim Kati 200 
Coconut ice cream served in the coconut shell with Thai traditional 

topping of palm seeds, pumpkin, jackfruit, corn, coconut jelly and nuts 

White Russian    385 
Made from Kahlúa, Vodka and cream; the White Russian is an abiding 

classic. Bust out a rocks glass and stir one up for you. 
 

 



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

DESSERT 

 

Mango Pudding �¡�»�—�—�· �Ê�Š�¤�³�¤�n�ª�Š  440   

   

Chocolate fondant �•�È�°�„�Ã�„�Â�¨�˜�¢�°�œ�—�°�Š�š�r  350 
Passion Fruit Heart Baked 

Irish Coffee    385 
This drink is maybe just one of those things we hark back to its glory day �L�Q���W�K�H�������·�V�����%�X�W�����L�W���L�V���D���Q�L�F�H���G�U�L�Q�N���� 
Hot coffee with Jameson Whisky, Kahlúa cream and caramelize sugar rim with cocoa topping.  
A classic paring with our chocolate fondant. Enjoy the journey back in time! 
 

Dark Chocolate Mousse �•�È�°�„�Ã�„�Â�¨�˜�¤�¼�  350 
Served with Raspberry Sorbet and Orange Macaron 
 

Hot Apple Tart Baked in Wood Fired Oven �š�µ�¦�r�˜�Â�°�ž�Á�ž�· �Ê�¨  360  
Accompanied with a Pecan and Caramel Ice Cream 

Monsoon valley Muscat, Thailand (375ml) 2016   250   2,500 
 

Truffles Delight �•�È�°�„�Ã�„�Â�¨�È�˜�š�¦�´�¢�Á�¢�· �¨�Á��·�¦�r�¢�„�´�•�Á�•�°�¦�¸�É�Ž�°�  290 
�+�R�P�H�P�D�G�H���7�U�X�I�I�O�H�V�����´�/�H�P�R�Q�����&�K�R�F�R�O�D�W�H�����6�W�U�D�Z�E�H�U�U�\�� Green Tea & Coconut Served with Red Coulis 
 

�´�)�O�D�P�H�V�µ���<�R�X�U���2�Z�Q���¤�µ�¦�r�•�Á�¤�¨�Ã�¨�ª�r��        300   
Homemade coconut marshmallow on a bamboo skewer with rich chocolate ganache  
and peanut butter cookies crumbs 
 

I-Tim Kati �Å�°�˜�·�¤�„�³�š�·���¡�¦�o�°�¤�Á�‡�¦�º�É�°�Š�Á�‡�¸�¥�Š  200 
Coconut ice cream served in the coconut shell with Thai traditional topping of palm seeds, pumpkin,  
jackfruit, corn, coconut jelly and nuts 

White Russian    385 
Made from Kahlúa, Vodka and cream; the White Russian is an abiding classic. Bust out a glass  
and stir one up for you. Try them with our traditional Thai ice-cream dessert. A match in heaven! 
 

Ice Cream �Å�°�«�‡�¦�¸�¤�¦��˜�n�µ�Š�Ç  140 per scoop / 160 per cone 
Your choice of Vanilla, Strawberry, Raspberry, Pistachio, Nutella,  
Chocolate, Tiramisu, Caramel, Yoghurt     
 

Refreshing Sorbet �Ž�°�Á�•�˜�r�¦��˜�n�µ�Š�Ç��  140 per scoop / 160 per cone 
Your choice of Lemon, Olive, Passion Fruit, Mango 
 
 

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

 


