, .
Mmangg¢ steen's



Drinks

Homemade Thai Spirit Cocktails

Infused Cocktails 30

7. Aperol Spritz 280

Aparol, prosecoo, soda, fresh arange
mendvimednbudu Tusitals loen du

1. Sang Duen
Homemade fresh pineapple and pandan laaf-infussd rum,
homemads jazmine nece syrup, pinsapple juice, soda

s i N w .- = B. Hugo zan
ETHREITUELL TR e W aulnsaR T T ENM R 9

{ |
wAuLz TR Tem

2. Tawan Yor Sang

Homemade dried Baal fruit-infused vodka, honey,

fresh mango, homamade jasming rice syrup
- - - - Wil 5

CWETT BRI TRE TSR MU Wk Jed 20

| u- = 7

viienlEutin IneUNEE

3. Lamoon

Homernade coconut Fumr, lirme, mint
hiomemade cooonut syrup, ginger ale
lnnusmET TR E W T e luas T
vwidnulaumsnzwitg Saaeiea

4. Tong Amphan

Homemade chrysanthaemum-infused rum,
palmesugar juice, lirme
losuamiiureaiuLTRETE LA aaR Mo

5. Thai Spritz
Thal tea, Apsrol, limé_sada
noinE AT IviaEnEud uaunn b

6. Kim Han

Homemade plume-infused Thal spirit,

Thal tea, lime, pineappla
Inuusmétnssaaiuioe sing gzunt duilssa

Prosecco, eldarflowear syrup, soda, mint
. , G | F F T
Tsmala viBmenmadwaaenas loa luszssuwm

9. Mojito 340
Rum, fresh mint lime brown sugar, 2oda
maTEn luarssiwnd wzun dememiouma lead

10. Margarita 360
Tagulla, arange liguor, lime julca
mERTET aedTunEuEe thuru

M. Pina Colada 380
Rum, coconut milk, plneapphe juice; lime juica
BTN U Uhdu e U

Mon-Alcoholic

12. Virgin Mojito 240
Lime, sagar, mint, goda
iz UrnemTe Tuassuwon Tom

13. Passion Fizz 240
Passion frult, sweet basil, coconut syrup, soda
w1 llvrswn Ui asmsnd i man Toan

14. Orange Spritz 240
Orange spritz syrup, lime, Sprite
v nusaduunusntu usun aluin

15. Thai Milk Tea 120
Thiai tea, swastenad condensad milk, frash milk, caramal saues, cream
wrimalsuaium T WeER Frsie TURTH

Lt
All prices are nat:



Smoothies 230
16. Greenery

Grean apple, cucumbar, lyches, aweeat basil,
lirma, Krabl honay, low-fat yoghurt
ol - = |
watiblauien wasnan #uE Tulweswt weuns
L H - sk
ksl Tarsmlaium

17. Rising Sun

Papaya, orange, ginger, Krabl honeay, low-fat yoghurt
szeene du o dthnssi luddnlaieh

18. Tropical Yellow

Pineapple, passionfrult, chia sead,

Erabi honey, iow-fat yoghurt

funlesm wnase dlads dih st ldidnlui

19. Choco-Banana
Banana, craft cosoa, oat flakes, oat milk
neay ErlalA dlde i lEm

20. Mango-Coco

Mango, coconut, Krabl honey, coconut milk
i . Tk s | 5

LENT UEWETT WIEATED WTHAEWE T

21. Minchee
Lyches, low-fat yoghurt, mint
Aud Toddpintiueh tuas szumi

Beer 330 ml 170
Singha, Chang
dWlussed fa

Thai Spirit
Mekhong Thai Rum 230

wd il

Phraya Thai Premium Rum 320
WaTWISENS Y

Kilo Krabi Craft Vodka 320

ElamsmiviieRm

Kile Krabi Craft Gin 320
Elarsmiviziu

Chalong Bay Craft Rum 3z0

anEsugRT Ty

Saneha Craft Gin 340
W RTIEY B

All prices are net.

International Spirit
Absolut Vodka 320

wemlzgyinesii

Havana Rum 3z0

BTUTL Y

Beefeater Gin 2350

D wmmstiu

Jameson Whisky 380

wuAAan

42 Below Vodka 380

fladaeat

Johnnie Walker Red label 350
ek . »

TEWLL TEAMNES LTALAIUA

Jack Daniel's Bourbon 220

wiRwAte ek

Tangueray Gin 3720

WyaFLs B Eu

Olmeca Tequila 320

lawnt @il

Fresh Fruit Juice / Blended 200
Watermelon, pineapple, lime, orangsa,
young coconut, passion frult, mango
sumely dhdutzss Unisun theu
vraswid thignass thasale

Water 350/700 ml

Chang Mineral Water 20/160
vhudmsadna

Chang Mineral Sparkling Water a0/180

] ' -
WILEFF TR TR R

Soft Drink 20
Coke; Coke Zaro, Sprite, Farnta Cranga,
Gingar Ale, Tonic Water, Soda Wates

16n LAnELY aludn wiudtniudu Saees ws biis uhlesn
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Thai Favourites

1. Vegetable Spring Rolls 180 =

Crunchy deep-fried vegetable spring rofls
with sweel plum sauce.

Undlusfinvariueaatay

Guest Favourite

Deep-Fried Barracuda Fish Cakes ) =3
Flavarful fish cakes from Andaman barracuda, blended
with red curry pasta, kaffirlime |eaves, and grean baans,
desp-fried with a swesat chilll dipping sauce.
vasfinlassno iz ienss BTN RUR SR N QAR
LAt aaly waswEd sumetonE LN wriAsluNEnIREaN
viriEATmanuALAARntna N 1'!1F_EﬁL-"|i"‘| BT LR TE R

3. Grilled Chicken Satay =
Chicken marinated with nine tropical herbs, aromatic
lemongrass and yellow curry, charcoal-gnlled and served
with sweet peanut sauce:

IAgzwizlnamslatgRsunm i delifiranjisasldsamé
naasyulnsFainfudalddnafusidm

4. Hanana Blos=om and FPeanut Salad with ' Shrimp
or Vegetables el
A combination of textures and flavours, balancing sweet,
tangy and savoury notes with an accasional touch of spice.
il Lk id = = ) == = ’
i dhusmisinehilsamfdisseupaulTesdlaonisslumd

i ¥ el T -
WInnEAsfaATH dasluSmlese TR TURRalUERR
uasH3nni

5. Pomelo Salad

with Cashew Muts and Shallots b

A combination of sweet, sour and spicy flavours of pomala,
Thai salad dressing, fried shallots and traditional roasted

cashew nuts from Lanta Island.

-

hduladiause i isATr e s duen e shiilliueige
gadhmeBanfffasdmiuruingonmm




ol

6. Roasted Coconut and Seabass Salad 280 %%
& delightful combination of flavours, textures, and

freshn&ss of roasted coconut, Thai herbs and spices
with fresh Andaman seabass,

. = a " | R ] e e
grusws A TUR N s umadns e RN Esu s s a AR NN
HARHATUA LMW @ EsinBumen wrirmmarnuynbifezasnE
VINBHN&aH

7. Thai-Style Glass MNoodle Salad

with Assorted Local Mushrooms 190 S e

A harmonious blend of textures of delicats

giass noodles tossed with fresh herbs,

zesty chilli, lime drassing, and a variety of
vagetables, including local Krabl mushrooms.
drudufudssemsmefirasioyonnsdmiusdingonm

HhasaFuRnlUds s Ay alaee s

8. Tiger Prawn Soup with Lemongrass
and Authentic Thai Herbs 350 (¥

One of the most popular and iconic Thal soups, made from a
combination of lamongrass, kaffir iime leaves, galangal, chil
and a tresh Andaman tiger prawn.

Authranudeiuani dhenflsanfdeiveas neuneaaua nRTaaRu
aer AeanuBedlanrussnsuiuhnfnsuniusuinsineeton: a3
hruzngs uatth sewAVEEnuELT W mdniwyaasfuanminlan vl
putnfaeuEnduauiiasay

9. Chicken or Vegetables

Coconut Milk - Galangal Soup 260/190 &=
A aromatic soup made with tender

chicken, galangal, coconut milk, lemongrass,

and lime leaves, creating & harmonious balance

of flavours.

Fithln dluangilizarfinrunseuuaswayiuennsf
wialrjuacn uasunauiuayuins et

aclasuaslunzmgs fiAnEueniuTheansnual

b Gluter Eoafood ) Muts - L—'Ell','

inform u ny food allarglas or Intalerances. All prices are net.



10. Pan-Fried Seabass Fillet

e .
Choo Chee Curry 420 %%
Topped with a sweet, mildly spicy red curry and coconut cream
sauce, fragranced with herbs and spices and garnished with

P

fresh kaffir ime leaves.

ddaTnew HRNNETURTIHARTETUA s TLAS BrunadFmBENAE RawADnE
sneRIEnEmeaL diedatnowavarmunseuuanulu Aanwmaig iy

Lapwidonlussngreasuasm e nif LT

11. Beef Cheek Massaman 450 = &

& rich and flavorful curry dish made with tender beef cheeks,
simmered in a velvety cocanut milk sauce with potatoes, cnions
and roasted peanuts, enhanced with aromatic spices like
cinnamon and star anisea.

wnalesdhaudiulian T HhusgiilssmPurmenduiy daednimmioudon
wuasatulon pasnauiuuR Sasana A filnfuranyaamismAning

HLLHS NTUWE WRtgnnTzI dWenmdutiiatnns® fiRsssulaAssefroalu

12. Green Curry with Chicken or Vegetables 260/230 &=
& mildly spicy and aromatic curry made with green chilli, Thai
herbs and spices, Thai aubergineg, lang chilli and basll lzaves,
cooked in coconut milk.

wnsiuTwr sgemisnugaresiafivmiaufurnuvauniu

Viambuia

vaaR s maumniema finemayuinsarhnl iausauiun:
WisarFfiEuinues naunsaN

13. Phad Thai with Prawn or Vegetables 450/250 Mk
A classic Thai stir-fried noodle dish with rice noodles, Andaman
tiger prawn, tofu and dried shrimp, balanced with sweeat, tangy

and savoury notes from homemade tamarind sauce.

Halne ayuesiisuysalnefunwd suiuEuoily il rgnuaa fusaadEine

grTArEfiiisanSan v 1B uRtfiREE R NaRnEHD.

14. Pineapple Fried Rice 250 ™=
Fragrant jasmine rice stir-fried with curry powdear, juicy
pineapple, cashew nuts, raisins and vegetables, seasoned

with a blend of spices and sov sauce.

R sA saufiduandnenl frwennsERRLUTLLE SREFMATY

u

WiBNFAewAIEg Ujosahaad AuBfuea AN gUns BUR RN

fuvwudussgning lemmArsrunassesussludng (Edlugndutlsss

& Gluten Fras ™ food Te Muts (m! Dairy (= Vagetaran

2 inform us of any food allergles or Intolerances. All prices are net.




15. Chilli Paste Fried Rice with Crispy Sea Bass 350 >
Fried rice with traditional That chilli paste, shallats, chilli, garlic
and shrimp, served with crispy sea bass for a rich and authentic
I hal Tlavour.

i Enaniafiufsiufisnuannss win nssfiey ussnsd

H T s aanl e NI WA RRA T B HEUTET RN B NLLESSaFT

16. Shrimp Chilli Paste Fried Rice

with Crispy Pork Belly 260 (%=

Fried rice with local shrimp chilli pa=ie and prawns, sered
with crispy porlk belly marinated in fish sauce for a balanced

combination of =avoury and aromatic flavours.

cEp

TiRRRIWE W NTaER IES Ry T EAU LR N T EUNan sy

HENG AT IR AAMAREN WA EUM BN WENENEL TR TS e

17. Fried Rice with Vegetables 230 =

A, flavourful stir-friad rice dish cooked with chicken, prawns
ar ¥egetables, sov sauce, gariic, spring onions and onion,
garnished with cucumber and lime.

IR

Add: Chicken 270 | Prawns 320 %

frasnkn 270 | anadra 320

Aromatic, Delicate

and Nutritious Rice

18. Jasmine Rice 60 &

Fluffy and slightly sticky, perfect for absorbing
the rich flavours of Krabi's local cuisine.

IV ERULRIATALE

19. Sang Yod Rice G0 & v
Grown in Koh Klang, this rice is a unique
and cherished local speciality..

. & "
L L E PP . g
i g R T e AT O T TR s

Ry

20. Phattalung Rice Berry G0 &=
Riceberry from Phatthalung with exceptianal

nutriticnal value and high levels of antioxidants.

UL BALIE T T RTWINE
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Thai & Krabi Specialities

Available Exclusively fDr Dinner

35. Deep-Fried Tiger Prawns with Shrimp Paste 380 %
Leep-iried tiger prawns coated in crunchy shrimp paste
offering a flavourful and textural exparience.

fanslinsay AnsdansiaeRN sLE TR sns & InT e Rllsani uariEnaiduendnusnd

36. Grilled Tiger Prawns Salad 490 ®%(¥

& creamy, mildly spicy and aromatic lemongrass =alad. This dish reflects the
culinary heritage of |=an through its use af fresh ingredients and baold flavaurs,
creating the harmonious balance charactaristic of Thai cuisine.

i

'r::-'r'_:-.'l;-n:.u.ﬁr:.'-.-' affaanuife: -"'x'-'-f-in:'r,:u“:n; i '|r""r.".4 e feamag HRuNETUILIES BaE uls

s :‘.J'--:-"l':'::l WEHLLF LRZUT |r-"'b|-.’-|-' wsH AT Na s BERAET

37. Deep-Fried Sand Whiting Fish with Turmeric 280 ®.&

)

A simple, local dish with fried garlic, turmeric, ginger and whiting fish.

Uanaienasaiuuasnas @y iule duamaiwimssenrrlssus wenihfilnudunnagailaosd

ATHWTTHUA ST e uEs AT s el fasE

38. Stir-Fried Melinjo Leaves with Dried Shrimp and Oyster Sauce 220 )
Stir-fried melinjo leaves with dried shrimp, 2ag, frésh chilli and oyster sauce
TumEesdauasAansey Muamrrssaaiing FumnAlELR B8 T

39. Stir-Fried Chicken Tenders with Pickled Bean Curd 220 -

A Southern Thai dish with pickled bean curd, balancing the natural sweestness

of chicken and onions with gariic, ginger and soy =auce.

iy WhiemwsiilAgmEnesinyedu wimubiinhludmaians:d

W Pork () Gluten Free (W Seafood M) Nuts (g Dsiry (@-vegetarian

Plaasa Inform us al any food allergles or inlalerances. All prices are nel.




Thai & Krabi Specialities

Available Exclusively for Dinner

A0, Taro Broth with Braised Pork Spare Ribs L
A well-known Krabi family-style saup with Chinese influences, combining aromatic herbs and spices.
Taro root adds subtle sweetness and a creamy texture, creating a rich and satisfying broth.

wi T gD P 5 L | e | " o
F'I‘HUH‘EII'I"'I'E:FI‘_"I'.J'I‘.-_."I"J'EI'.'II.J.'-‘:"I-!E\EI.FIEI'II"I‘EH‘E'I‘iI"IFEI"'I-"IiQ"IJl‘IJT'Ii‘l-':"“l-.l"lt_lﬂ'l-'-ll:-?l'l'l'liﬂﬂ?-.ll'lﬂil‘u‘{"l"'lﬁ]!1#I.TI'J+‘.‘E'I:‘-I.FI'EE'|!I.‘HFI

e !

41, Mixed Vegetables Soup with Thal Herbs and Splces
Criginally from Southern Thailand, this dish is 3 favourite among local communities. Fresh vegetables
and root herbs, traditionally gathered from the garden, are combined to create a flavourful soup.

wnf e dluumiidlausnsnn e sgassuifwiusndnwssifin s aue R samA wersuin T usila

42, Deep-Fried Pork with Salt and Garlic i WL

Ceap-fried pork belly with salt, garlic, frash chilli and crispy lemongrass, creating a rich
and satisfying combination of flavours and texturas. A much-loved Thai delicacy.

o= o - e ol e - = E-1 - | N
wyAnnRatiuewisEnolrilivEwaanemsiiu laennimysiusu snarluddusunsau
uwarERNTU WEnaR nasiiey elR T lAsemRTlaAEY WeznaNnEnn

43. Traditional Southern Sweet Bralsed Squid =

Sweet braised squid is a traditional Southern Thai dish with-a well-balanced
favour and fragrant aroma, andis 3 much-loved local spaciality.

- = ——_— 4 = s . " i .

winlEAsmITUR 2L ﬂl’l].l]l: BT TR TUH BN ARSI AYEATTILAN naunEny nEUMINEED
14 gb iR gl x - g e o

HEAWT I W sEn T T FT.J.'.J'EIE-ILNﬂL'Ir'iH-Hm,IJ‘.‘]'EI-JL'H'H-’-Nl"-':.Flé'n'l.l (1]



Thai & Krabi Specialities

Available Exclusively for Dinner

44. Stir-Fried Red Curry with Beef,

Coconut Milk and Thai Eggplants 380

Fopular in Krabi and across Southern Thailand, this rich and
creamy curry features tender baef, coconut milk, Thai
auberginesand fragrant cumin [2aves.

eradiadansfinuus Sewialutivg duasnaiitiaesuionn us i

. _— . 5 o . N =
] S0 U LELIF ] TEITTILTE AILLELMIFPALP SN TRT ALK THAIH IS

wasIaAN@ER auTIn UM

45, Stir-Fried Krabi Curry

with Bitter Beans 350 W

A rich example of Krabi's culinary heritage, passed down through
ganerations. This dish combines fresh Andaman pravins,
argmatic kafttir ime leaves, green peppercorns and bitter beans.
asmatFEnanwng Wuamn sl reRdrd s e s

ngug i HhunsaunsufisadvesanFua: \sdNsR danaTaiiu
wazndndanandiracne defarnfumaunelussngaus:

Y N s |
WETWE T EER VT LRLUEENER YIEETMARNE

46. Coconut Milk Curry with Crabmeat,

Betel Leaves and Young Coconut Meat 550 ™%

A blend of spices and betel leaves creates a distinctive,
refreshing flavour, complamented by delicate crabmeat
and the rich creaminess of cocanut milk.

wranzfdimlusemguewitasau dhumilEaradlayainnnnsanials

47. Hot and Sour Broth with Seabass
or Shrimp 4380/380 12
[his distinctive Southiern Thai curry combines spicy and

tangy flavours with vour choice of fresh sea bass or prawns,
wragndanneworiatfeldaofy dhuwnedy slrsuinungs iy
fingsiisanfTun ursifis ldaefuwiaiuiuidan sauiu
ATuARIEIUs e Ende drafikaTunaunses A UL AT




Thai Sweets

48. Banana Fritter 230 sl

Deep-fried banana coated in hatter, served with Krahbi honey and coconut jce craam.
" ;A A ] - =

naauvaansauguuil TsnBenssl SivelernTuummia
Guest Favourite

449. Mango Sticky Rice 250 8w

A classic Thal dessert featuring sweet sticky rice drizzled with creamy
coconut sauce, served with slices of ripe mango for a perfect balance of flavaurs.

T b T T

al. Poached Thal Banana in Coconut Milk 160 e

Thai bananas gently poachad in coconut milk; served with tender young coconut flesh.
u gE. u & w |

naanunEd IEiwinudiauswsangu

81. Thal Glutinous Rice Dumplings in Coconut Milk with Sweet Egg 120 &=
Thai glutinaus rice ball and sweet egg in coconut milk.

v RaslITY

2. Thai-5tyle Coconut lce Cream 160 a5
Craamy coconut ice cream served with traditional Thai sweet coconut sticky rice,
young coconut flesh and crispy mung beans.

leARTuEw T I Uil Ty
03d. Fruit Plate 280 & be
A =election of fresh =easonal tropical fruits.

wRlsau
W Pork k) Gluten Free (™ Saafood i Muts (w Dalry (b= Vegetarlan
Please infarm us of any food allergies or Intolerances, All prices are nat.



Indian Cuisine

Available 15:00-17:00hrs and 18:00-21:30hrs

Indian Thali Set 1190

Papadum (= Garlic Naan (»(s

A crisp, traditional Indian lentil wafer. uilmmaunssiiay

Dal Makhani & & (=
Black lentils slow-cooked in & rich,

tb@Au weuulsfniaufsalrsfulmes @

creamy tomato and butter sauce.

wnadaFuaE A LRE SRR odls
st mnjuassplunasus@ame
Wi RS URELATBAANEN
Wisamfiutiudu naundey
wasifwdlalusnyuesduuaciufie

Tandoori Chicken =
Tender marinated
chicken roasted over
a charcoal fire and
servad with onion
and mint chutney.

Livsintenfism nsziiny ta
ua::mﬁmmnﬁum‘uﬂﬁﬁfu@u
sawthiddreluwmiuss Wik
sumannEuATu deyud
uasisamAiuiy Duwdladueny
fniueeismsnnsiulfunila

Murgh Tikka Masala (¥(a/%
Tender boneless chicken pieces
roasted ower charcoal, then
cooked with onions, tomatoes and

aromatic herbs.

Gajar Ka Halwa ¥/t e S -
Trifinfehalumyiugs dau weunbu

Traditional Indian carrot pudding, slow- | sfp i e A i A s
cocked with milk, ghee, sugar and nuts. U HATUATH LN UASAS RO AVENGRTEY
VI M S B LR B R B RO WA Raita = FviuEuFEAile o)

= i i
s sunle 1hens wazfamardls Finely chopped vegetables mixed with fresh mint

and mildly spiced yoghurt. Oy

Lafidmusuanmilsamfdngmue i ‘\_-«.I'] ,& .F_'%

I'.\H; 2 .'p‘.'.. .. | .-rr::h-l

W Pork ) Gluten Free (W Seafood M) Muts (&) Dairy (\® Vegetarian (o '_---.__-* g |'-_
Please inform us of any food allergies or Intolerances. All prices are nat. :1{ . o L



Vegetarian Indian Thali Set 990

Papadum /=

& crizsp, traditional indian lentil wafer.
Tandoori Roti =

. .. e s -
ey wehiuthaautiaa matuiRamas
]

Paneer Lababdar & ==

Indian cottage cheese cooked in a

tomato and onion gravy, flavoured
with dried fenugresk leaves.

Punjabi Samosa =
Fried pastries= filled with potatoes
and vegetables, servad with mint

and tamarind chutneys. .
Eaanalnaduia (Paneer) dieu

Walunasusiame Wanan wasdla
JrdrrmUE RN MU AT
wasASBomATuEEENNTY

UisamRasiu naunsey

wilmasia urlSauastn
Wirliunaaas s
LEETBHMIIH

Dal Tadka ‘s /=
A mildly spiced yellow lentil curry

with chopped garlic, tomatoes,
onions and fresh coriander.

Gulab Jamun (==
Soft milk dumplings, deep-fried and
soaked in fragrant cardamom

and rose syrup.
WrErLEuFia e WE ee e lad EuRnm e tRuasu

m:.u:lfaﬂm“muumu VEATHVMEN P 5 x -

A R : (L ol AeusndaslAS samAlaluusR (Ghae)
wizushnndeunfunssnuuaswary i EITE E
wianbBwa neufiag Wanay wasuslama T

o neumaNLAT AT Rnaunsny
Haita ‘= t=
Finely chopped vegetables mixed with fresh mint
and mildly spiced yoghurt:

LufAdanaudnaqiizarrlingdan o ,
i N ,I
—

W Pork (&) Gluten Free () Seafood () Muts (&) Dairy (= Vegetarian T ;’ :
=9 N U e

Please inform us of any food allergies or intolerances. All prices are nat. . R
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& Gluten Free (™) Seafood ) Muts
Please infoarm us of any food allergies or intolerances. All prices are nat.

56. Masala Papadum 240 ¥
Lrghthy fried or roasted papadum,

iopped with a spicy onion and tomato garnish.

winmasnseuLsuunaiuwaNin ELILLLTLY AT B TR TN

57.Punjabl Samosa 290 s.»

Fried pastries filled with potatoes and vegetables,
servad with mint angd tamarind chutneys.
(snamiEnuse wasAmnfaiuaaa s siim

WBSTE A MIET

Guest Favourite

58. Chicken 65 450

Crispy Sooth Indian-style chicken bites, marinated

Wwith aromatic spices and curry leaves.

nrerelRA BuEElS wilnfnueEanna

BRTFHOLAN IARTUNTIEN UEIELRE

wBEnEnuA sanftiavaihiansEnual

LLLNEWE nEsalem

59. Vegetable Pakora 330 #(s =
Seasonalvegetables coated in chickpea flour,
lighthy spiced and deap-fried untll goldan-and crispy:

HN UL R A LR SRS

Chaf's Recommendation

60. Fish Tikka 440 =%

[endar marinated pieces of bonelass red snappar,
roasted over charcoal and sarved with mixed salad
ana mint chutrney

UR TR ALRIInLAS Bl A LR grluirmiiss

Eivniauafinuaryaatus

61. Paneer Tikka 420 &ls =
Homamade cottage cheese marinated in
voghurtand Indian spices, then masted
in a traditional tandaor
ErerauALnINlAS AR AT SanA B lm e S

EvwTauE S raa e

62. Tandoori Chicken 450 =

lender marinated chickan roasted over charcoai
angserved with ormon and mint chutngy

trivsirleifse nsedian fia unsirT oo Budngasain ieanily
valuim i inaful rumaunius Tl dmpuan wasiisanakim,

tu dhndlslusadniisaivsaansiukuowis

Dairy (1% Vegetarlan



63. Kahdai Paneer 330 (/2=
Cottage cheese cocked with Indian spices
in @ masala anion-and-tomato gravy.

faaraladiuiRe {Paneear) Lﬂ-‘a'!.j:.l SRR LR el
seRNsHamnmALuTu ﬂgﬂﬁwm‘fwmﬁmh {Kadhal Mazala)
uran WnEumen semn Ay

64. Chana Masala 330 (a0
Chickpeas cooked in a rich onion
and tomato masala gravy.

unagiagnlralmafuiooie UplunesusiiavAuasionaudy
fiu pETRS BmATuRugR TR Bosn wasding DisemnA
naunaay waNAI e LarganAElUsRuD IRy

65. Butter Chicken 450 (ks
Tender bonegless chicken cooked in a rich tomato

and butter grawvy, flavourad with aromatic herbs
and spices.

i . a . ol ua
TAgavs o Ersluserusiama s uasaiudubu 1
= - ald ¥
TAERIEAT BoA BuEsgR RN samRAnaunsen weuasy

66. Murg Tikka Masala 380 &%

Tendar boneless chicken pleces roasted ovar charcoal,
then coocked with onions, tomatoas

and aromatic herbs.

IrAfinfrlsdinsegrwdinas sameaiuis shmminm
supen uwinlyolusesunfemeuiniy naiaweu /Sy
i wazayulwTRSEamAvBNnTUERE SR

67. Dal Tarka 330 #/ &)=

A mildly spiced yellow lentil curry with chopped
garlic, tomatoes, onions and fresh coriander.
uraiEufisfinfesalrddudEumis Frsadini deuss

- - - - 1
ArtrSeemAlR R (Ghee) wiauiwsa nstdfizu fmay
warusllama Winfunauuss sasFnaunses

68. Dal Makani 330 & =

A wall-known lentil dish cooked in a rich,
creamy tomato and butter sauce.

uraiduas fnus alRdudtmia Hralhadig sunju
assulunesusEemA we ASH uszASBvAE M
ity nanndey wasdharilsuongeesdiisesiuka

69. Paneer Labadba 390 & wi=

Indian cottage cheese cooked in a tomato and
onion gravy, flavoured with dried fenugreek leaves.

Eaanalnadudn (Panear) Wimjn Aedlusaau:Fame
Wivan wasudlmusH e nsfiduiy namaun sl
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Please inform us of any food allergies or intolerances. All prices are nat.



Rice & Breads

70. Vegetables Biryani 290 Wik ali=

Seasonal vegatables cooked with aromatic spices,
cashew nuts and raisins, slow-cooked with

ba=smati ricain a rich vegetable gravy ovar a gentle heat

irauani i aie B3N RR LWRIRTEANREURBERTRIRN

71. Raita 110 (=
A4 zalention of finely choppad vegetables

rmiided with fresh mint-and mildly spiced yoghurt.
A anEnAnEilsa Al AR
72. Basmati Rice 110 (=
H R
73. Tandori Roti 80 lv»=
Li#

74. Plain Naan 90 (1=

ulhrmuE

75. Garlic Naan 110 ==

dilmrmdannsia

76. Butter Naan 110 (s =

wilmi L

77. Cheese Maan 150

E

uilmnueEa



Indian Dessert

FB. Gulab Jamun 200 L8 S
Soft milk-solid dumplings, deep-fried and soaked in fragrant cardamom and rose syrup.

= o =
T.I'I-.I!-.II.'ﬂE'I‘I‘-IiI'T FIEHN T MERTLINEM LLET I.I.‘!ﬂ'l-.ILT"II.'HEIHFIElHFI'i SITULESTMEATU

79. Kulfilce Cream 200 ¥)/(xisis
Traditional Indian frozen milk dessert infused with cardamom and nuts, rich, creamy, and delicately sweet.

= . s PR ; =
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BO. Rasgulla 200 &/l o e
Soft Indian cottage cheese dumplings soaked in fragrant sugar syrup, garnished with sliced almonds.

muamamdudailayu viendauuen () whahdameumnu anudedaedaneusdalad

81. Gajar Ka Halwa 200 s ==

Traditional Indian carrot pudding slow-cooked with milk, ghee, sugar, and nuts.

wakoLATEMalRE AuFEBLILAREY R 1 s els dbans wasdumneils

B2. Mango Lassi 230 & =

Traditional Indian yoghurt drink blended with ripe mango, lightly sweetened and delicately fragrant

o gk | ] - ,
vAsmaR L RilupRR Hi TEATTLM BuAREN W RNNRUNTETTUEIU q

B83. Masala Tea 200 #ia/l=
Traditional Indian black tes brewed with milk and aromatic spices, including cardamom, cinnamon, ginger, and clovas.

R EuE AN TuuRua AT samERIsma A Elia B e BLe B WRTATUNG

W Pork ) Gluten Free (W Seafood () Muts (&) Dairy (18 Vegetarian
Please infoarm us of any food allergies or intolerances. All prices are nat.



International Classics

Salads, Pasta, Sandwiches & Burgers

Pabla

89. Spaghetti Tomato 3/0 ¥
Classic spaghetti served with-a rich
tomato sauces and frash basil.

gUnnERRanuE AT fureans damaAlnucun Tulwsswnan
90.Chef's Carbonara 530 .=

Qpan".eni tossed with crispy bacon, egg yolks,
Parmeszan cheese, and freshly ground biack pepper:

sUmnRRERg RS UL AmEnEEY [ wiwemuls winlnusius

Chaf Becommend

91. Spaghetti Beef Bolognese 550
Spaghatti served with & rich,
ow-cooked beef Bologness saucse.

. " F OV T [ -~
lnneEESHw T ENraaialula LA FEILEHIN AU TR HILUaMmMA

W Pork ¥ Gluten Fres
Please inform us of any

Salads

B84. Waldorf Salad 290 =8y

Green and red apple salad with celery. raisins, walnuts,

romaine |lettuce and a light, creamy mayonnaise deessing.
i e ap Tty T | 1 L ..

afRusUlsusoding AgnueATAUEYGTE gRine JasdnuasdnlTen

v e iR M NEUAR AT

85. Greek Salad Bowl 220 (==
Feta cheese, cucumber, capsicum, tomato and ofive ail.

pisalFanEn rAnEs wrana winsela nedissus s nan

86. Caesar Salad 320 ==

Caesar salad with bacon, Parmesan, romaine |ettuce,

boited egq, garlic buckwheat croutons-and-anchovy dressing.
Haviagm fAnlsun ey wisisuEs hidu moudla usalnSimaai

Add chicken BO

Wuania 50w

87. Pan-Seared Mong Fish 350 =%

Pan-=eared Mong fish with green bean salad,

baked nuts and sliced almonds:

Uanuadnaastrnzn: IBfwiensarindna L AEN NEREIRTREN
Lsufirutheuuasdanaudaing i-ﬁ_ﬂ.ﬁfﬂﬁmhﬁi’:;-'l.zu.F::ﬁ.-.ﬂ:L-.ﬂ-Jﬂ il
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88. Dusit Chef Salad 230 v

Tamato and cucumber carpaccio, Thai herb emulsion, samved
with whole wheat toast |, organic lettuce leaves, cherry tomatoes,
snow peas, radishes, hard-boiled egg and caper dressing.
wsdlanAkas uRanTTRIL TN AT SR

aapulnsing Bivwienmalalnaiati dnads

satuntin usdlameAass dadummeu Walsoh Didugn wasthedmanies

":' Muts (ml Dalry (= Vegatarian

iood allernies or intolerances, All prices are nat,



Burgers & Sandwiche:
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]
'\_I'DI'\_' ..

92. Milanese Chicken Burger

Milanese-style breaded chicken with tomatao,
onion, rnllice lettuce, gherkins and tartarae sauce,

served with French fries.

wannesirpndnmuilnaasinefia usdama vaulanl

WA WENWIRLRE LRI

893. Vegan Burger 440
Vegan burger with tomato, onion, frillice lettuce,
gherkins and tamarind burger sauce, served with

French fries.

wmsmadiur usdfiama wenlvol fnnavagWs Rl
AAMITRE WEsHARUEsinasus i BiiwiauihuelSanan
894, Beef Burger 360 L=
Besf burger with tomato, onion, frillice lettucs,
gherkins, Cheddar cheese and burger sauce,

served with French fries.

a » o [ - = r
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85. Shrimp Cocktail Burger 440 &%
Hreaded fried p frillice
lettuce, gherkins and cockiail sauce, served with

prawns with tomato, onion,

French fries.

WaanaTayLLNAATUATIM AR JMEBBMA ARG

EAMERENWE RIRE WAINTNAEDY LR ERARMME W auiurs s

96. Chicken Ham&{:heddar Sandwich 350 =
Chicken ham and Cheddar cheese with gherkins

and mustard mayonnalseon toasted whole whneat bread,

wanln A i uRanREs Sartasrtsenud @ lumaniilaaGnila

87. Club Sandwich 380 =/
Club =andwich with grilled chicken, bacon, fried eqgq,
tomata, fr

toastad

fliceettuce and mavonnaise on

winole wheat bread.

AELLEF Y Balnd T e e usdawme dnnwmend s

ynzmaned i lunusdlalastieila

98. French Fries 220 = :

Crispy French fries served with qarlic 1{&
by

and liallan parsley aioli.

JJ‘..'.". aviaansay Hevwinunaatalninrsfouuarvnsaagamsau

= egatarian
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Wine by the Glass

96. Bellville Sparkling Brut,
Australia SPARKLING 430

Aromas of cltrus and candied peal with hints

of tropical fruits and orange biossom, cornbined with

persstent bubbles and a sivlish crizp finish.

97. Gris Blanc Rose, Gerard Bertrand,
France ROSE 440

A ehight sparkle on the palate gives the wine
all itz freshness and brings out 18 frult to the Tull,

98. Chardonnay Colina, Central Valley,
Chile WHITE 380
It presents aromas of tropical frult, with notes of banana

and pingapple, dried fruit and refreshing citrus acidity

99. Sauvignon Blanc, Alpaca,
Chile WHITE 440

A freeh wing with balanced acidity which Drings
out the frulty sensation on the palate and glves a long

plaasing firieh

100. Cabernet Sauvignon Colina, Central Valley,
Chile RED 380

This wing 5 ruby red, with arcmas of blackberry and charmy.
Light-Bodad and srmoosthon the paiate, with balanced

Lanning and aciclity.

101. Cabernet Merlot, Alpaca, Chile RED 440
Fresh on the palate, with good acldity that enhances the fruit
flavaurs. Soff tanning with a pleasant, raunded finish.

Wine by the Bottle

SPARKLING WINE

102. Itinera Prosecco DOC Brut,
Proma Classe, Italy 2,400

Gentle and narmonious, peach, green apple,

and whiie flowears emerge. Light and fresh,

with a gtone frult character,

103. Bellville Sparkling Brut, Australia 2,100

Arpmas of citrus and candled peel with hints of troplcal fruits

and oranga blogsam, combined with persistent bubbles and 3

stylish crisp finlsh.

ROSE WINE
104. Gris Blanc Rose, Gerard Bertrand 2,100

A slight sparkle on the palate gives the wine all its frezshness

and brings out its fruit to the full.

All prices ara net,



WHITE WINE

105. Colombard Monsoon Valley, Thailand 2 700

Light- to medium-bodiad, with crizp acidity and complex aromas of
citrus.and graen apple. Pure lemon and grapefruit flaveurs give this
Colombard a balanced, medium-length finish.

106. Sauvignon Blanc, Alpaca, Chile 2,100

& frash wineg with balanced acidity that brings out its fruity
character on the palate and leads to a long, pleasing firnsh.

107. Melacce Montecucco DOC, Grattamacco
Organic Certified Wine, Italy 2,900
Its bouquet reveals intensae notes of grass and wildflowers, giving

way to deeper aromas of red fruit and spicas. The palate is fresh,
rich and weall balanced.

108. Chardonnay Oxford Landing Estate,

Australia 2,100

A gubtie int of oak comes through on the palate, accompaniad
by cinnamaon and spice, highlighting the complaxity derived from
barrel maturation.

109. Chardonnay Colina, Central Valley, Chile 1,800

Arommas of Iropical frult, with notes of banana and pineappla,
dried frui and refreshing citrus acidity.

110. Gauvignon Blanc Toecornal Cono Sur,

Chile 2,500

A aromatic, fruity nose with lemon, grapefrut and hints of lilac:
Harmonious and lively on the palate.

M. Gewlirztraminer Maison Castel,
Capages, France 3,000
Expressiva, with notes of white flowsars and peach, cpening Into

hints of patissarie. Crisp on entry, with flavours of yellow-fleshad
fruit fellowed by a long, aromatic finish.

112. Chardonnay Grande Reserve,

Maison Castel, France 3,100

The wine hag intenze and complax aromas of exstic fruit, Includimg
margo and pineapple, with a touch of toast. Full-bodied, with ripe
fruit and vanilla flavours and a leng finish.

113. Pinot Grigio Delle Venezie DOC Itinera,

Italy 2,600

Dy, roundad and flavoursome, with a wall-structured palate and &
warrm, fralty finish. &n excellent accompaniment 1o Mediterranean
starters, rockfish and charry tomatoas,

114. La Ville Fernme Blanc AQC Ventoux,
France 2,900

Aromas of white-fleshed fruit, citrus and sprng flowers with an
attractive aromatic intensity. The palate |s fresh and full, with rah
mineral acigity,

RED WINE

115. Shiraz Monsoon Valley, Thailand 2 700
hMedium-bodied, with balanced tanning and azidity
and an elegant finish.

116. Cabernet Merlot, Alpaca, Chile RED 2,200
A fresh wine with balanced acidity, bringing cut the frurty
character on the palate and leading toa long, pleasing finish.

117. Rigoleto Montecucco DOC, Castello Colle
Massari Organic Certified Wine, ltaly 2,900

A complex wine reminiscent of Chiantl Classico. A blend of
Sangiovese and Montepulciano, the principal grapes of cantral
Italy. Soft tannins and lively acidity bring out tha fruit character
of this enjovable wine.

118. Cabernet Shiraz Oxford Landing Estate,

Australia 2,100

The palate is alegantly structured, with a silky texture and fruit
sweatness through the mid-palate, followed by lavers of red
cherry, spice and subtie briar flavours, finishing with 2oft, grainy
tannin.

119. Merlot Birdman Anakena Valley, Chile 2. 400
Aromas of red fruit and spices; accompaniad by subtle woody
notes. Fine frult flavours ocpenon the palate, followed by velvely-
soft body and a finish with atouch of sweatnecs.

120. Cabernet Sauvignon Colina, Central Valley,
Chile 1,800

This wine is ruby red, with aromas of blackberry and chearnry.
The palate is light-badied and smooth, with balanced tannins
and acidity.

121. Chateau Laurence Bordeaux Rouge,
Superior AOC, France 4,100

Tha palate is smooth and rounded, with crisp acidity and a
pleasant elegance, followsad by a subtle marine influance
on the grainy fimsh.

122. Pinot Noir Sileni Estate, Hawke's Bay,

New Zealand 3,300

Black charry aromasz carry through to the palate, whare darke
berry flavours are supported by 2oft tannins, Paerfect for early
drinking, but capable of cellaring for up to six years.

123. Ricossa Barbera d'Asti DOCG 2,200

Rich ruby colour with traditional ruby kighlights, The nose offars
aromas of blackbarmies and charmes, Grandma's homamadea am

and a touch of vanilla. The palata has medium structure, soft
tanningand an elegant finish..

124. La Ville Femme Rouge AOC Ventoux,
France 2,200

Fuill of freshness and wall balanzed, with aromas of mpe fruit,
pepper and elderbearrias, complamented by vary soft tannins
that make it highly drinkablia.

Al prices are net.,
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Explore everything we offer, including restaurant menus,
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