


PHAD THAI

Stir fried noodles with tamarind sauce, bean sprout, tofu, peanut and chives

ผดัไท

Seafood ทะเล 645

Prawn กุง้ 595

Chicken ไก่ 370

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

served with rice

ผดักะเพราไขด่าว

Seafood ทะเล 645

Minced pork หมูสบั 370

Minced chicken ไกส่บั 370

Thai Wagyu เนือ้ 675

KHAO PHAD 

Thai fried rice with selection 

ขา้วผดั

Prawn กุง้ 595

Crab ปู 595

Seafood ทะเล 645

Vegetables ผกั 350



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

Sparkling
San Pellegrino 250ml 135
San Pellegrino 750ml 290

Still
Acqua Panna 250ml 135
AcquaPanna 750ml 290

Cold brew from farm to cup. For our specialty coffee we work directly with farmers and roaster 
to deliver the coffee as it is meant to be.

Suan ya luang –NAN 195
From Baan San Charoen, Tha Wang Pha district, Nan
The Natural Catimor, Caturra beans
Bring out flavors of tropical fruit, indian gooseberry,
brown spice

Sopa’s estate - CHIANG MAI 195
From Om Koi district in Chiang Mai, producer
by Ms.Sopa (Bongkotsasada) Chaichuea
The Honey-Anaerobic, Catimor bean
Bring out flavors of honeysucker, prange, pomegranate

Mika coffee estate – CHIANG RAI 195
From Muang Chiang Rai, producer Mika & Ben family
The fully washed Catimor, Bourbon, Typica
Bring out flavors of sugar cane, wild berry, black tea

B E A N S



FRESH SQUID NOODLE 
Fresh Andaman squid, seafood gel and seasonal fruit dressing

บะหมี่ปลาหมึกน า้ยา้ผลไม้

“FAKE SHELL”
Fresh Phuket lobster marinated withThai herbs, crispy paper roll and lemon gel

แสร้งว่ากุ้งมังกรภูเก็ต

POO NIM KHAI KEM
Soft shell crab, salted egg sauce, lemon jelly and cured yolk egg 

ปูนิ่มซอสไข่เค็มไชยา

TOM KHA RED CORRAL FISH
Fresh coconut milk, aged red corral fish, galangal, kaffir lime leaf, lemongrass, pickled tomatoes, pickled 

shallot, crispy fish skin, coriander oil and mushroom powder.
ต้มข่าปลากุดสลาด

TAJIMA LUMDUAN CURRY
Grilled aged Thai Wagyu, fermented ginger, betel leaf, roasted coconut, coriander, crispy shallot and 

house made curry
แกงคั่วมะพร้าวเนื อทาจิมะล้าดวน

PHUKET WING SHELL
Charcoal grilled Phuket wing shell with house made pickles and crispy cracker

หอยชักตีนย่างเตาถ่าน

LOCAL DUCK RED CURRY
Aged local organic duck, house made  red curry and, fermented tomatoes, 

raw mangosteen and red guava
แกงเผ็ดเป็ดย่าง

GINGER PANDAN TEA
ชาขิงใบเตย

MASSAMAN PAE
Southern slow cooked organic goat shank from Bang Tao, made Massaman curry, coconut milk, cashew 

nut and tamarind brew
มัสมั่นแพะ

JARAS O - AEW
Phuket O-Aew jelly, coconut shaved ice, banana cake and homemade red bean ice cream

จรัส โอ๊ะเอ๋ว

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

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.

Iron Balls Gin 525

Saneha Gin 335

Chalong Bay Original Rum 315

Chalong Bay White spiced Rum 315  

Grandma Jinn’s NO.1 335

Phraya Rum 455 

Phrya Private Reserve 680  

Cukette 450 
G'vine floraison gin/ cucumber/pandans/ pineapple/ lime 
Take it or leaf it 450
High proof rye/ lemon/ honey aqua faba/chili/ charcoal
Poloma Power Popsicle 450
Reposado tequila/ house-made grapefruit soda/ pomelo/ lime  

Monsoon Tea specializes in exceptionally wild and free-grown tea  from the hills of northern 
Thailand. The tea’s unique flavor comes from  growing in harmony with diverse native plants 
and herbs in their  natural habitat.
Dhara White 195
Yellow  Monsoon Jungle Black 195
Lychee Green 195
Jaras silver Needle 195  



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

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

MIENG KANA AN-CHAN 360
Ginger, shallot, peanut, chili, lime, butterfly pea flowers, kale, 
and house-cured salted duck egg
เมีย่งคะนา้อญัชนั

HUA HIN CAVIAR
Hua Hin Royal Oscietra Caviar 50 gram. 5,950
Hua Hin Golden Beluga Caviar 15 gram. 4,250
Served with house made Thai herbs butter, basil and lemongrass 
essence in a golden cup
หวัหนิคาเวยีร ์

CRAB KRATONG THONG 460 
Crispy  kratong thong, fermented beetroot carrot ternip cucumber crab,
fresh lemon grass, fresh coconut milk ,HuaHin caviar, bitter leaf
แสรง้วา่กะทปิูกระทงทอง 

THOD MAN POO 450
“Donut” of deep-fried crab meat, minced chicken and breadcrumbs  
served with house made chili jam
ทอดมนัปู

GAI YANG TAKRAI 330 
Organic chicken, crispy lemongrass, lemon jelly, fresh coriander, chilli
ไกย่า่งตะไคร ้

MOO HONG THOD 330
Crispy Phuket spring roll stuffed with braised pork in soy sauce 
and black pepper 
หมูฮอ้งทอด

TAENG MO PLAHANG 360
Fresh watermelon, watermelon jelly, fish kombu jelly, lemon jelly, 
skipjack tuna, dried fish powder, mint, cold stock kombu 
แตงโมปลาแหง้ 

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

SPARKLING

NV Veuve Du vernay Brut , Burgundy, France

WHITE

2018

2019

Vasse Felix Filius range Chardonnay Australia

2017 Prinz Von Hessen, Riesling Classic, Rheingau, Germany

RED

2015 Anakena, Merlot, Central Valley, Chile

2019

2017

Tahuna Pinot Noir, Hawke's Bay ,New Zealand

Monsoon Valley, Chenin Blanc signature white  Hua Hin, Thailand

Rose

2017 Planeta Rose Sicilia IGT, Sicily, Italy

Gran monte, Syrah Heritage, KhaoYai

CHAMPAGNE

NV Louis Roederer ,France
Rich and refreshing flavors with notes of green fruits and nuts

2020 Chateau Roubie Picpoul de Pinet, France



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

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

SOM TUM 360
Organic raw papaya salad, sea grapes, long beans, Phuket dried shrimps, 
tomato, garlic and chili
สม้ต า

SOM TUM & KAI YANG 525
Organic raw papaya salad, sea grapes, long beans, Phuket dried shrimps, 
tomato, garlic and chili, organic roasted half chicken, fresh Thai herbs
สม้ต า & ไกย่า่ง

YUM SOM O TUBTIM GOONG YANG 425
Grilled Andaman tiger prawn, pomegranate, pomelo, coconut milk, 
roast coconut, fried shallot, cashew nut, red onion
ย าสม้โอทบัทมิกุง้ยา่ง 

PHLA PLA GAO DEANG PLERNG 345
Red grouper fish, lemongrass, chilli paste, mints,
spring onion, fresh chilli, fish sauce, lime juice, sugar  
พลา่ปลาเกา๋แดงเพลงิ

YUM GOONG YANG COCONUT MILK 415
Grilled Andaman tiger prawn, fresh coconut, lemongrass, coriander, shallot, 
mints, fish sauce, lime juice, chilli, sugar 
ย ากุง้ยา่งกะทสิด 

PHUKET YONG COCONUT TOM YUM GOONG 445
Young coconut, tiger prawns, tomato fermented, lemongrass,
kaffir lime leaf, galangal
ตม้ย ากุง้มะพรา้วออ่นภเูก็ต 

PLA KRAPONG TOM SOM 410
Clear soup with snapper, shallot, lemongrass,  turmeric and spring onion
ตม้สม้ปลากะพง

ORGANIC TOM KHA KAI MA KWAEN 345
Fresh coconut milk, organic chicken, galangal, kaffir lime leaf, 
lemongrass, crispy chicken skin, coriander oil, makwean powder,
mushroom puree
ตม้ขา่ไกม่ะแขวน่

RED WINE

2012 Marchesi di Barolo, Barolo Sarmassa DOCG, Piedmont, Italy 7,650

2015 Côte de Nuits Villages, Louis Latour, Burgundy, France 6,600

2014 Châteauneuf-du-Pape, F. Jeantet, Rhone Valley, France 6,400

2015 Evening Land Pinot Noir Seven Springs Vineyards, Oregon, USA 5,100

2015 Shiraz-Sangiovese, Cuvee de Siam Rouge, Siam winery, 4,000
Hua Hin, Thailand

WHITES WINE

2017 Chablis, Maison Louis Jadot, Burgundy, France 6,750

2017 Pouilly-Fuissé, Mommessin, Mâconnais, Burgundy, France 6,500

2012 Valentin Zusslin Riesling Pfingstberg Grand Cru, Alsace, France 7,000

2017 Fournier Père & Fils, Sancerre Les Belles Vignes AOC, 3,400
Loire Valley , France

2017 Castello di Pomino Bianco DOC, Tuscany, Italy 3,900

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



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

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

ORGANIC PHUKET PAD PAK MIANG GOONG SEAB 395
Pak miang, Phuket fried shrimps, crispy garlic 
ผดัผกัเหมยีงออรแ์กนิคภเูก็ต กุง้เสยีบ

PHAD CHA SCALLOP PUMKINS BOK CHOY 440
Scallop, pumpkin, bok choy, fresh pepper, 
finger root, basil, oyster sauce.
ผดัฉ่าหอยเชลล ์

YOUNG KALE PHAD NAM MUN HOI 440
Young kale, crispy garlic, oyster sauce 
ผดัยอดออ่นคะนา้ 

POO NIM KHAI KEM 395
Soft shell crab, salted egg sauce, lemon jelly, cured yolk egg 
ปูน่ิมซอสไขเ่ค็มไชยา 

PHUKET ANDAMAN GAROUPA LUY SUAN 1,050
Deep fried grouper, mixed Thai herbs, pineapple sweet and sour sauce 
ปลาเกา๋อนัดามนัลยุสวน

CHAMPAGNE
Louis Roederer Cristal Brut, 2012, France 32,000

WHITES WINE
2015 Olivier Leflaive, Batard-Montrachet Grand Cru Burgundy, France 64,000

2013 Domaine Ponsot Corton Charlemagne, Burgundy, France 31,000

RED WINE
2013 Gaja Sperss Piedmont, Italy 26,000

2006 Casanova di Neri, Brunello di Montalcino, Cerretalto Tuscany, Italy 40,000

2011 Biondi Santi, Brunello di Montalcino, AnnataTuscany, Italy 22,500

2012 Continuum Napa Valley, USA 41,000

2003 Chateau Nenin Pomerol, France 21,500

2014 Chateau Lynch Bages Pauillac, France 22,000

.

2015 Chateau Palmer, Margaux, France 105,000

2009 Vosne Romanee 1er CRU Les Chuames, France 24,000

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

Served with Nam jim jaew and Seafood sauce

Phuket lobster (500-600g) 2,500

Andaman prawn (500g) 1,100

Andaman squid (300g) 600

Pork neck (200g) 450

Grilled Thai wagyu (200g) 1,350



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

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

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.

GAENG POO MEE HOON 760
Blue crab meat with Southern yellow curry served with rice noodles
แกงปูหมีหุ่น้ภูเก็ต

PLA NUENG MA NAO 650
Steam sea bass with lemongrass, galangal, and spicy lime dressing
ปลากระพงน่ึงมะนาว

GRILLED PHUKET TIGER PRAWNS CHOO CHEE 795
Grilled tiger prawn, salt coconut milk, chilli, kaffir lime leaf, 
tiger prawns bisque foam, centella asiatica leaf
ฉู่ฉ่ีกุง้ลายเสอืภูเก็ต 

GAENG KEAW WAAN GAI 495
House made green curry with chicken thigh, basil and eggplant
แกงเขยีวหวานไก่

LOOK CHOK SOUTHERN YELLOW CURRY 350
Seabass, lotus root, bitter leaf, potato, shallot, look chook, chilli oil 
แกงกะหร ีล่กูชกพงังา

MASSAMAN PAE 995
Southern slow cooked goat, potato, onion, coconut milk, and 
flavored tamarind brew
มสัมั่นแพะ

SOUTHERN CURRY SHORT RIB 525
Home made southern curry, sous vide beef short ribs 48 hour, egg noodle, 
crispy egg noodle, fermented beetroot carrot turnip cucumber 
ขา้วซอยใตเ้นือ้ซ ีโ่ครงตุ๋น

RICE

Jasmin Rice

Berry Rice

Sang Yod Rice

MANGO STICKY RICE 450

Fresh mango with sweet sticky rice, coconut milk and coconut ice cream

ขา้วเหนียวมะม่วง

TABTIM KROB 350

Water chest nut infused with sala syrup and apple syrup and jack fruit served with

coconut ice cream

ทบัทมิกรอบ

ICE CREAM AN-CHAN MA NAO 250

Butterfly pea flower and lime ice cream

ไอศกรมีมะนาวอญัชนั

COCONUT GELATO 55 (Per scoop)

House made coconut gelato

ไอศครมีมะพรา้ว



PHAD THAI

Stir fried noodles with tamarind sauce, bean sprout, tofu, peanut and chives

ผดัไท

Seafood ทะเล 645

Prawn กุง้ 595

Chicken ไก่ 370

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

served with rice

ผดักะเพราไขด่าว

Seafood ทะเล 645

Minced pork หมูสบั 370

Minced chicken ไกส่บั 370

Thai Wagyu เนือ้ 675

KHAO PHAD 

Thai fried rice with selection 

ขา้วผดั

Prawn กุง้ 595

Crab ปู 595

Seafood ทะเล 645

Vegetables ผกั 350



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

Sparkling
San Pellegrino 250ml 135
San Pellegrino 750ml 290

Still
Acqua Panna 250ml 135
AcquaPanna 750ml 290

Cold brew from farm to cup. For our specialty coffee we work directly with farmers and roaster 
to deliver the coffee as it is meant to be.

Suan ya luang –NAN 195
From Baan San Charoen, Tha Wang Pha district, Nan
The Natural Catimor, Caturra beans
Bring out flavors of tropical fruit, indian gooseberry,
brown spice

Sopa’s estate - CHIANG MAI 195
From Om Koi district in Chiang Mai, producer
by Ms.Sopa (Bongkotsasada) Chaichuea
The Honey-Anaerobic, Catimor bean
Bring out flavors of honeysucker, prange, pomegranate

Mika coffee estate – CHIANG RAI 195
From Muang Chiang Rai, producer Mika & Ben family
The fully washed Catimor, Bourbon, Typica
Bring out flavors of sugar cane, wild berry, black tea

B E A N S



FRESH SQUID NOODLE 
Fresh Andaman squid, seafood gel and seasonal fruit dressing

บะหมี่ปลาหมึกน า้ยา้ผลไม้

“FAKE SHELL”
Fresh Phuket lobster marinated withThai herbs, crispy paper roll and lemon gel

แสร้งว่ากุ้งมังกรภูเก็ต

POO NIM KHAI KEM
Soft shell crab, salted egg sauce, lemon jelly and cured yolk egg 

ปูนิ่มซอสไข่เค็มไชยา

TOM KHA RED CORRAL FISH
Fresh coconut milk, aged red corral fish, galangal, kaffir lime leaf, lemongrass, pickled tomatoes, pickled 

shallot, crispy fish skin, coriander oil and mushroom powder.
ต้มข่าปลากุดสลาด

TAJIMA LUMDUAN CURRY
Grilled aged Thai Wagyu, fermented ginger, betel leaf, roasted coconut, coriander, crispy shallot and 

house made curry
แกงคั่วมะพร้าวเนื อทาจิมะล้าดวน

PHUKET WING SHELL
Charcoal grilled Phuket wing shell with house made pickles and crispy cracker

หอยชักตีนย่างเตาถ่าน

LOCAL DUCK RED CURRY
Aged local organic duck, house made  red curry and, fermented tomatoes, 

raw mangosteen and red guava
แกงเผ็ดเป็ดย่าง

GINGER PANDAN TEA
ชาขิงใบเตย

MASSAMAN PAE
Southern slow cooked organic goat shank from Bang Tao, made Massaman curry, coconut milk, cashew 

nut and tamarind brew
มัสมั่นแพะ

JARAS O - AEW
Phuket O-Aew jelly, coconut shaved ice, banana cake and homemade red bean ice cream

จรัส โอ๊ะเอ๋ว

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

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.

Iron Balls Gin 525

Saneha Gin 335

Chalong Bay Original Rum 315

Chalong Bay White spiced Rum 315  

Grandma Jinn’s NO.1 335

Phraya Rum 455 

Phrya Private Reserve 680  

Cukette 450 
G'vine floraison gin/ cucumber/pandans/ pineapple/ lime 
Take it or leaf it 450
High proof rye/ lemon/ honey aqua faba/chili/ charcoal
Poloma Power Popsicle 450
Reposado tequila/ house-made grapefruit soda/ pomelo/ lime  

Monsoon Tea specializes in exceptionally wild and free-grown tea  from the hills of northern 
Thailand. The tea’s unique flavor comes from  growing in harmony with diverse native plants 
and herbs in their  natural habitat.
Dhara White 195
Yellow  Monsoon Jungle Black 195
Lychee Green 195
Jaras silver Needle 195  



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

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

MIENG KANA AN-CHAN 360
Ginger, shallot, peanut, chili, lime, butterfly pea flowers, kale, 
and house-cured salted duck egg
เมีย่งคะนา้อญัชนั

HUA HIN CAVIAR
Hua Hin Royal Oscietra Caviar 50 gram. 5,950
Hua Hin Golden Beluga Caviar 15 gram. 4,250
Served with house made Thai herbs butter, basil and lemongrass 
essence in a golden cup
หวัหนิคาเวยีร ์

CRAB KRATONG THONG 460 
Crispy  kratong thong, fermented beetroot carrot ternip cucumber crab,
fresh lemon grass, fresh coconut milk ,HuaHin caviar, bitter leaf
แสรง้วา่กะทปิูกระทงทอง 

THOD MAN POO 450
“Donut” of deep-fried crab meat, minced chicken and breadcrumbs  
served with house made chili jam
ทอดมนัปู

GAI YANG TAKRAI 330 
Organic chicken, crispy lemongrass, lemon jelly, fresh coriander, chilli
ไกย่า่งตะไคร ้

MOO HONG THOD 330
Crispy Phuket spring roll stuffed with braised pork in soy sauce 
and black pepper 
หมูฮอ้งทอด

TAENG MO PLAHANG 360
Fresh watermelon, watermelon jelly, fish kombu jelly, lemon jelly, 
skipjack tuna, dried fish powder, mint, cold stock kombu 
แตงโมปลาแหง้ 

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

SPARKLING

NV Veuve Du vernay Brut , Burgundy, France

WHITE

2018

2019

Vasse Felix Filius range Chardonnay Australia

2017 Prinz Von Hessen, Riesling Classic, Rheingau, Germany

RED

2015 Anakena, Merlot, Central Valley, Chile

2019

2017

Tahuna Pinot Noir, Hawke's Bay ,New Zealand

Monsoon Valley, Chenin Blanc signature white  Hua Hin, Thailand

Rose

2017 Planeta Rose Sicilia IGT, Sicily, Italy

Gran monte, Syrah Heritage, KhaoYai

CHAMPAGNE

NV Louis Roederer ,France
Rich and refreshing flavors with notes of green fruits and nuts

2020 Chateau Roubie Picpoul de Pinet, France



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

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

SOM TUM 360
Organic raw papaya salad, sea grapes, long beans, Phuket dried shrimps, 
tomato, garlic and chili
สม้ต า

SOM TUM & KAI YANG 525
Organic raw papaya salad, sea grapes, long beans, Phuket dried shrimps, 
tomato, garlic and chili, organic roasted half chicken, fresh Thai herbs
สม้ต า & ไกย่า่ง

YUM SOM O TUBTIM GOONG YANG 425
Grilled Andaman tiger prawn, pomegranate, pomelo, coconut milk, 
roast coconut, fried shallot, cashew nut, red onion
ย าสม้โอทบัทมิกุง้ยา่ง 

PHLA PLA GAO DEANG PLERNG 345
Red grouper fish, lemongrass, chilli paste, mints,
spring onion, fresh chilli, fish sauce, lime juice, sugar  
พลา่ปลาเกา๋แดงเพลงิ

YUM GOONG YANG COCONUT MILK 415
Grilled Andaman tiger prawn, fresh coconut, lemongrass, coriander, shallot, 
mints, fish sauce, lime juice, chilli, sugar 
ย ากุง้ยา่งกะทสิด 

PHUKET YONG COCONUT TOM YUM GOONG 445
Young coconut, tiger prawns, tomato fermented, lemongrass,
kaffir lime leaf, galangal
ตม้ย ากุง้มะพรา้วออ่นภเูก็ต 

PLA KRAPONG TOM SOM 410
Clear soup with snapper, shallot, lemongrass,  turmeric and spring onion
ตม้สม้ปลากะพง

ORGANIC TOM KHA KAI MA KWAEN 345
Fresh coconut milk, organic chicken, galangal, kaffir lime leaf, 
lemongrass, crispy chicken skin, coriander oil, makwean powder,
mushroom puree
ตม้ขา่ไกม่ะแขวน่

RED WINE

2012 Marchesi di Barolo, Barolo Sarmassa DOCG, Piedmont, Italy 7,650

2015 Côte de Nuits Villages, Louis Latour, Burgundy, France 6,600

2014 Châteauneuf-du-Pape, F. Jeantet, Rhone Valley, France 6,400

2015 Evening Land Pinot Noir Seven Springs Vineyards, Oregon, USA 5,100

2015 Shiraz-Sangiovese, Cuvee de Siam Rouge, Siam winery, 4,000
Hua Hin, Thailand

WHITES WINE

2017 Chablis, Maison Louis Jadot, Burgundy, France 6,750

2017 Pouilly-Fuissé, Mommessin, Mâconnais, Burgundy, France 6,500

2012 Valentin Zusslin Riesling Pfingstberg Grand Cru, Alsace, France 7,000

2017 Fournier Père & Fils, Sancerre Les Belles Vignes AOC, 3,400
Loire Valley , France

2017 Castello di Pomino Bianco DOC, Tuscany, Italy 3,900

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



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

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

ORGANIC PHUKET PAD PAK MIANG GOONG SEAB 395
Pak miang, Phuket fried shrimps, crispy garlic 
ผดัผกัเหมยีงออรแ์กนิคภเูก็ต กุง้เสยีบ

PHAD CHA SCALLOP PUMKINS BOK CHOY 440
Scallop, pumpkin, bok choy, fresh pepper, 
finger root, basil, oyster sauce.
ผดัฉ่าหอยเชลล ์

YOUNG KALE PHAD NAM MUN HOI 440
Young kale, crispy garlic, oyster sauce 
ผดัยอดออ่นคะนา้ 

POO NIM KHAI KEM 395
Soft shell crab, salted egg sauce, lemon jelly, cured yolk egg 
ปูน่ิมซอสไขเ่ค็มไชยา 

PHUKET ANDAMAN GAROUPA LUY SUAN 1,050
Deep fried grouper, mixed Thai herbs, pineapple sweet and sour sauce 
ปลาเกา๋อนัดามนัลยุสวน

CHAMPAGNE
Louis Roederer Cristal Brut, 2012, France 32,000

WHITES WINE
2015 Olivier Leflaive, Batard-Montrachet Grand Cru Burgundy, France 64,000

2013 Domaine Ponsot Corton Charlemagne, Burgundy, France 31,000

RED WINE
2013 Gaja Sperss Piedmont, Italy 26,000

2006 Casanova di Neri, Brunello di Montalcino, Cerretalto Tuscany, Italy 40,000

2011 Biondi Santi, Brunello di Montalcino, AnnataTuscany, Italy 22,500

2012 Continuum Napa Valley, USA 41,000

2003 Chateau Nenin Pomerol, France 21,500

2014 Chateau Lynch Bages Pauillac, France 22,000

.

2015 Chateau Palmer, Margaux, France 105,000

2009 Vosne Romanee 1er CRU Les Chuames, France 24,000

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

Served with Nam jim jaew and Seafood sauce

Phuket lobster (500-600g) 2,500

Andaman prawn (500g) 1,100

Andaman squid (300g) 600

Pork neck (200g) 450

Grilled Thai wagyu (200g) 1,350



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

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.

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

GAENG POO MEE HOON 760
Blue crab meat with Southern yellow curry served with rice noodles
แกงปูหมีหุ่น้ภูเก็ต

PLA NUENG MA NAO 650
Steam sea bass with lemongrass, galangal, and spicy lime dressing
ปลากระพงน่ึงมะนาว

GRILLED PHUKET TIGER PRAWNS CHOO CHEE 795
Grilled tiger prawn, salt coconut milk, chilli, kaffir lime leaf, 
tiger prawns bisque foam, centella asiatica leaf
ฉู่ฉ่ีกุง้ลายเสอืภูเก็ต 

GAENG KEAW WAAN GAI 495
House made green curry with chicken thigh, basil and eggplant
แกงเขยีวหวานไก่

LOOK CHOK SOUTHERN YELLOW CURRY 350
Seabass, lotus root, bitter leaf, potato, shallot, look chook, chilli oil 
แกงกะหร ีล่กูชกพงังา

MASSAMAN PAE 995
Southern slow cooked goat, potato, onion, coconut milk, and 
flavored tamarind brew
มสัมั่นแพะ

SOUTHERN CURRY SHORT RIB 525
Home made southern curry, sous vide beef short ribs 48 hour, egg noodle, 
crispy egg noodle, fermented beetroot carrot turnip cucumber 
ขา้วซอยใตเ้นือ้ซ ีโ่ครงตุ๋น

RICE

Jasmin Rice

Berry Rice

Sang Yod Rice

MANGO STICKY RICE 450

Fresh mango with sweet sticky rice, coconut milk and coconut ice cream

ขา้วเหนียวมะม่วง

TABTIM KROB 350

Water chest nut infused with sala syrup and apple syrup and jack fruit served with 

coconut ice cream

ทบัทมิกรอบ

ICE CREAM AN-CHAN MA NAO 250

Butterfly pea flower and lime ice cream

ไอศกรมีมะนาวอญัชนั

COCONUT GELATO 55 (Per scoop)

House made coconut gelato

ไอศครมีมะพรา้ว




