
Larb Moo Tord

Salad Rolls

Barbeque Menu
F r o m  t h e  F a r m
F r o m  t h e  O c e a n
F r o m  t h e  R a n c h

|   T H B  2 , 1 9 5  + +
|   T H B  3 , 5 0 0  + +
|   T H B  5 , 3 9 0  + +

A��iser

From the Farm

From the Ocean

From the Ranch

Mains

Sides

Sauces

Chocolate Brownie

Deep Fried Spicy Minced Pork Balls with salad

Vermicell i Noodles, Fresh Vegetables and Herbs,
served with Peanut Dressing

Your choice of Pork or Chicken Skewers

Thai Marinated Squid, New Zealand Mussels with 
Garl ic Lemon Butter Sauce, Gri l led Prawns and 
Signature Steamed Seabass with Lemongrass

Wagyu Sirloin Steaks, Wagyu Tenderloin and 
Wagyu Mini Burger

Baked Sweet Potatoes, Baked Potato with Yogurt, 
Crispy Bacon, Corn on the Cob

Nam Jim Jaew, Red Thai Spicy Sauce, Barbecue Sauce

served with locally sourced Fresh Fruits

A��p�iments

Prices is in Thai Baht and subject to
10% service charge and 7% value added tax

De�ert

M E N U  S E R V E S  2  P E R S O N S


