sala rattanakosin
Eatery and Bar




Monthly
Specials

gULIUANYMELA
TOM KHA SEAFOOD

Poached prawns, razor clams and Hokkaido
scallops, young coconut, enoki, galangal
coconut broth and prawn head oil.

THB 950

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Special Menu

NoYUNTU INUYTY
OYSTER TEMPURA

Fin De Claire French Oysters in
Crispy Tempura with crispy shallots,
sea vegetables and Nam-prik Pow Hollandaise.

THB 490

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Thai Salads
& Soups

AU
LAAB TUNA

Sashimi grade Tuna dressed with in house laab seasoning
of chilli, ground roasted rice and sawtooth coriander.

THB 470

Contains Seafood - Fish

arge and a 7% value-added tax.




iy
YAM POO NIM

Tempura-fried soft shell crab and green mango salad
tossed with roasted cashew nuts, Thai herbs and
a zesty chilli & lime dressing.

THB 400

Contains Seafood - Shellfish - Gluten - Soy

gruanusanau
YAM SALMON

Seared Norwegian salmon, accompanied by a
vibrant salad of mixed coriander, crispy shallots,
roasted cashews and toasted coconut.

Drizzled with a zesty chilli & lime dressing

and served alongside slices of crispy pork.

THB 490

Contains Shellfish - Pork - Gluten - Tree Nuts

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



#uein lneing
SOM TAM
GAI YANG

Chargrilled marinated chicken thigh with a salad of
green papaya, crushed garlic, chilli, tomatoes, lime
and palm sugar served with crispy local vegetables
and sticky rice.

THB 360

Contains Gluten - Tree Nuts - Soy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.




auLineasunin

WOOD MUSHROOM
& HERB LAAB

Oyster maitake, enoki and shitake
mushrooms with laab dressing, shallots,
sawtooth coriander and puffed rice.

THB 360

Contains Gluten - Soy

adnlsaayulwsdsn
NUYDAULI

SUMMER ROLL

Soft spring rolls with basil, mint, carrot,
jicama, beetroot and a peanut & mango
dressing.

THB 340

Contains Peanuts - Soy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Ayl
TOM KHA GAI

The classic soup of chicken and coconut
milk, fragrant with fresh galangal,
lemongrass, lime leaf, mild chilli,

fresh lime juice and a touch of coriander.

THB 370

Contains Tree Nuts

Fugni
TOM YAM GOONG

Spicy, bold and umami-rich prawn broth with fresh
prawns, roasted red chilli, and aromatic roots and
leaves, enriched with a touch of evaporated milk.

THB 490

Contains Shellfish - Dairy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Rice &
Noodles

falvefausith
PAD THAI
GOONG MAE NAM

Classic Thai dish of stir-fried rice noodles, roasted bean
curd, tamarind sauce, beansprouts and roasted nuts,
accompanies by+/-350g giant Ayutthaya river prawn.

THB 1,895

Contains Shellfish - Peanuts

ai Baht and are subject to a 10% service charge and a 7% value-added tax.



Y1IHAY
CRAB FRIED RICE

Wok fried jasmine rice with jumbo crab meat,
spring onion and yellow curry powder,
topped with a Thai scramble egg.

THB 695

Contains Shellfish - Soy - Gluten

d1eeln
KAO SOI GAI

Delicately spiced soup featuring chicken
thighs and soft noodles garnished with
crispy noodles. Originates from Chiang Mai.

THB 420

Contains Gluten

All prices are in Th ge and a 7% value-added tax.



cCurries
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RED CURRY
ROASTED DUCK

Local Thai duck cooked in ared
curry coconut sauce with lychees,
sweet basil and chilli.

THB 400

Contains Gluten




unaenula

GREEN CURRY
CHICKEN

Sliced chicken thigh poached in green
curry sauce with pea eggplants, kaffir
lime, coconut milk and sweet basil.

'THB 360

F ":: and a 7% value-added tax.



LAINEANNNDINULAIN

BUTTERNUT SQUASH
& TOFU RED CURRY

Spicy coconut vegan curry,
fragrant Thai basil and lime leaf.

THB 340

Contains Soy

gasuiing
CHUU CHEE SEAFOOD

An aromatic dry chilli curry with tiger prawns, fish and
scallops, finished with coconut cream and kaffir lime.

THB 990

Contains Shellfish

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Wok Fried
& Grilled

ABVIYENY

KUROBUTA
GRILLED PORK

Succulent chargrilled marinated pork collar,
served with aromatic sticky rice and finished
with a tantalising smoked chilli dressing.

THB 400

Contains Shellfish - Pork - Gluten

subject to a 10% service charge and a 7% value-added tax.



1MAnsalnesi

WAGYU PHAD PRIK
THAI DAM

Slices of Wagyu beef grade MB 5-6 stir-fried
with onions, and organic vegetables.

THB 990

Contains Shellfish - Soy

NANNS Y
PAD PAK RUAM

Stir-fried mixed vegetables in oyster
sauce topped with crispy garlic.

THB 260

Contains Shellfish - Soy - Gluten

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Uanan
PLA TOD

Whole crispy fried seabass fried with your choice of dressing:

PLA SAM ROD - fish with caramelised garlic & sweet & sour sauce.
PLA PRIK GLUEA - fish with with seasoning garlic & chilli.

THB 690

All prices a Thai B subject to a 10% service charge and a 7% value-added tax.



ATUINYNTBU
CRISPY PORK KALE

Crispy pork belly stir-fried with Chinese broccoli,
garlic, chilli and oyster sauce.

THB 420

Contains Shellfish - Pork - Soy - Gluten
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CHICKEN WITH
CASHEW NUT

Double fried chicken thighs, wok fried with toasted cashews,
capsicum, rice wine and sweet & spicy chilli paste.

THB 380

Contains Shellfish - Tree Nuts

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



International
Salads

aaniiley

CRAB
APPLE SALAD

Blue swimmer crab meat, pomelo,
yuzu pickled apple, dill and yuzu dressing.

THB 490

Contains Shellfish - Dairy




Aysaantn
CHICKEN CAESAR SALAD

Crilled free range chicken breast with crisp lettuces,
classic Caesar dressing, topped with quail's egg,
pancetta, white anchovies and parmesan cheese.

THB 460

Contains Pork - Dairy - Gluten

SaAlAnAan
WILD ROCKET

Served with roasted beetroot, whipped feta cheese, orange
segments, pistachio nuts and roasted onion dressing.

THB 390

Contains Dairy - Tree Nuts

All prices are in Thai Baht arge and a 7% value-added tax.



_ ‘tomato salad, mask melon gazpacho.
" THB 490

Contains Dairy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Mains

NRYLUAI)BULUADY

MUSSELS, LEEKS,
BACON & CIDER

Spanish black mussel steamed in cider
with leek and bacon.

THB 590

Contains Shellfish - Pork - Dairy



WAAY
CRAB LINGUINI

Pickled blue swimmer crab linguini with tarragon,
dill, lemon zest, semi-dried tomatoes and our spicy
brown crab hollandaise dressing.

THB 520
Contains Shellfish - Soy - Gluten - Dairy

WIASLUGIULNALR
PARMESAN PESTO

Traditional Italian sauce from Genoa tossed
with spaghetti and sundried cherry tomatoes.

THB 395

Contains Gluten - Tree Nuts - Dairy

All prices are in Thai Ba



UainLneg19uue
PAN FRIED HALIBU

Indian halibut served on creamy mashed potatoes,
drizzled with caper brown butter, lemon and parsley.

THB 620

Contains Dairy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



AeaunsnnIziisuaz v
KING PRAWNS

King Prawns roasted in a cast iron pan
with garlic, chilli and white wine.

THB 750

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



NATUEALAN
STEAK FRIES

Wagyu picanha steak served with crispy fries, |
café de Paris butter and a fresh rocket salad.

THE 990 i

Contains Gluten - Dairy

hai Baht and are subject to a 10% service charge and a 7% value-added tax.



Dessert

V1NUYIULAI
MANGO STICKY RICE

Fresh mango, sticky rice, mango sorbet
and sweet coconut sauce.

THB 360

Contains Tree Nuts - Dairy

value-added tax.



Fonlnuanvess
DARK CHOCOLATE & CHERRY

Dark chocolate cremeaux with amerena cherry gel, served
alongside a pistachio crispy cake and refreshing yoghurt sorbet.

THB 380

Contains Tree Nuts - Dairy

a 10% service charge and a 7% value-added tax.



msaayulng
CITRUS TART

Citrus bralée tart infused with lemon and yuzu,
complemented by som saa and kaffir lime zest.
Served with lemongrass gelato and garnished with
fresh dill, mint, and sorrel.

THB 320

Contains Gluten - Dairy




5131
TIRAMISU

A classic Italian dessert made with whipped mascarpone,
coffee-soaked ladyfinger biscuits and laced with an espresso reduction.

THB 300

Contains Tree Nuts - Dairy

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



ladnsy
GELATO

Choice of: Vanilla, Chocolate,
Fresh coconut, Mango, Strawberry,
Lemongrass, Yoghurt.

THB 120

Selected Flavours Contains
Gluten - Dairy

alilsau
ROPICAL FRUIT PLATE

Freshly cut tropical seasonal fruits served with a wedge of lime.

THB 220

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



	All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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	Poached prawns, razor clams and Hokkaido scallops, young coconut, enoki, galangal coconut broth and prawn head oil.
	THB 950


	Special Menu
	หอยนางรม เทมปุระ
	OYSTER TEMPURA
	Fin De Claire French Oysters in  Crispy Tempura with crispy shallots,  sea vegetables and Nam-prik Pow Hollandaise.
	THB 490


	Thai Salads  & Soups
	ลาบทูน่า
	LAAB TUNA
	Sashimi grade Tuna dressed with in house laab seasoning of chilli, ground roasted rice and sawtooth coriander.
	THB 470
	Contains Seafood • Fish

	ยำปูนิ่ม


	YAM POO NIM
	Tempura-fried soft shell crab and green mango salad tossed with roasted cashew nuts, Thai herbs and a zesty chilli & lime dressing.
	THB 400
	Contains Seafood • Shellfish • Gluten • Soy
	ยำปลาแซลมอน


	YAM SALMON
	Seared Norwegian salmon, accompanied by a vibrant salad of mixed coriander, crispy shallots, roasted cashews and toasted coconut. Drizzled with a zesty chilli & lime dressing and served alongside slices of crispy pork.
	THB 490
	Contains Shellfish • Pork • Gluten • Tree Nuts
	ส้มตำ ไก่ย่าง


	SOM TAM GAI YANG
	Chargrilled marinated chicken thigh with a salad of green papaya, crushed garlic, chilli, tomatoes, lime and palm sugar served with crispy local vegetables and sticky rice.
	THB 360
	Contains  Gluten • Tree Nuts • Soy
	ลาบเห็ดออร์แกนิก


	WOOD MUSHROOM & HERB LAAB
	Oyster maitake, enoki and shitake mushrooms with laab dressing, shallots, sawtooth coriander and puffed rice.
	THB 360
	Contains Gluten • Soy
	สลัดโรลสมุนไพรเสิร์ฟ กับซอสมะม่วง


	SUMMER ROLL
	Soft spring rolls with basil, mint, carrot, jicama, beetroot and a peanut & mango dressing.
	THB 340
	Contains Peanuts • Soy
	ต้มข่าไก่


	TOM KHA GAI
	The classic soup of chicken and coconut milk, fragrant with fresh galangal, lemongrass, lime leaf, mild chilli, fresh lime juice and a touch of coriander.
	THB 370
	Contains  Tree Nuts
	ต้มยำกุ้ง


	TOM YAM GOONG
	Spicy, bold and umami-rich prawn broth with fresh prawns, roasted red chilli, and aromatic roots and leaves, enriched with a touch of evaporated milk.
	THB 490
	Contains  Shellfish • Dairy


	Rice &  Noodles
	ผัดไทยกุ้งแม่น้ำ
	PAD THAI GOONG MAE NAM
	Classic Thai dish of stir-fried rice noodles, roasted bean curd, tamarind sauce, beansprouts and roasted nuts, accompanies by+/-350g giant Ayutthaya river prawn.
	THB 1,895
	Contains  Shellfish • Peanuts

	ข้าวผัดปู


	CRAB FRIED RICE
	Wok fried jasmine rice with jumbo crab meat, spring onion and yellow curry powder, topped with a Thai scramble egg.
	THB 695
	Contains  Shellfish • Soy • Gluten
	ข้าวซอยไก่


	KAO SOI GAI
	Delicately spiced soup featuring chicken thighs and soft noodles garnished with crispy noodles. Originates from Chiang Mai.
	THB 420
	Contains Gluten


	Curries
	แกงเผ็ดเป็ดย่าง
	RED CURRY ROASTED DUCK
	Local Thai duck cooked in a red curry coconut sauce with lychees, sweet basil and chilli.
	THB 400
	Contains Gluten

	แกงเขียวหวานไก่


	GREEN CURRY CHICKEN
	Sliced chicken thigh poached in green curry sauce with pea eggplants, kaffir lime, coconut milk and sweet basil.
	THB 360
	แกงกะทิฟักทองกับเต้าหู้


	BUTTERNUT SQUASH & TOFU RED CURRY
	Spicy coconut vegan curry, fragrant Thai basil and lime leaf.
	THB 340
	Contains Soy
	ฉู่ฉี่รวมมิตร


	CHUU CHEE SEAFOOD
	An aromatic dry chilli curry with tiger prawns, fish and scallops, finished with coconut cream and kaffir lime.
	THB 990
	Contains Shellfish


	Wok Fried  & Grilled
	คอหมูย่าง
	KUROBUTA GRILLED PORK
	Succulent chargrilled marinated pork collar, served with aromatic sticky rice and finished with a tantalising smoked chilli dressing.
	THB 400
	Contains Shellfish • Pork • Gluten

	วากิวพริกไทยดำ


	WAGYU PHAD PRIK THAI DAM
	Slices of Wagyu beef grade MB 5-6 stir-fried with onions, and organic vegetables.
	THB 990
	Contains Shellfish • Soy
	ผัดผักรวม


	PAD PAK RUAM
	Stir-fried mixed vegetables in oyster sauce topped with crispy garlic.
	THB 260
	Contains Shellfish • Soy • Gluten
	ปลาทอด


	PLA TOD
	Whole crispy fried seabass fried with your choice of dressing:
	PLA SAM ROD - fish with caramelised garlic & sweet & sour sauce. PLA PRIK GLUEA - fish with with seasoning garlic & chilli.
	THB 690
	คะน้าหมูกรอบ


	CRISPY PORK KALE
	Crispy pork belly stir-fried with Chinese broccoli, garlic, chilli and oyster sauce.
	THB 420
	Contains Shellfish • Pork • Soy • Gluten
	ไก่ผัดเม็ดมะม่วง


	CHICKEN WITH CASHEW NUT
	Double fried chicken thighs, wok fried with toasted cashews, capsicum, rice wine and sweet & spicy chilli paste.
	THB 380
	Contains Shellfish • Tree Nuts


	International Salads
	สลัดเนื้อปู
	CRAB APPLE SALAD
	Blue swimmer crab meat, pomelo, yuzu pickled apple, dill and yuzu dressing.
	THB 490
	Contains Shellfish • Dairy

	ซีซาร์สลัดไก่


	CHICKEN CAESAR SALAD
	Grilled free range chicken breast with crisp lettuces, classic Caesar dressing, topped with quail’s egg, pancetta, white anchovies and parmesan cheese.
	THB 460
	Contains Pork • Dairy • Gluten
	ร็อคเก็ตสลัด


	WILD ROCKET
	Served with roasted beetroot, whipped feta cheese, orange segments, pistachio nuts and roasted onion dressing.
	THB 390
	Contains Dairy • Tree Nuts
	สลัดชีสบูราต้า


	FRESH BURATTA
	Creamy cheese sphere with heirloom tomato salad, mask melon gazpacho.
	THB 490
	Contains Dairy


	Mains
	หอยแมลงภู่อบเบคอน
	MUSSELS, LEEKS, BACON & CIDER
	Spanish black mussel steamed in cider with leek and bacon.
	THB 590
	Contains Shellfish • Pork • Dairy

	พาสต้าปู


	CRAB LINGUINI
	Pickled blue swimmer crab linguini with tarragon, dill, lemon zest, semi-dried tomatoes and our spicy brown crab hollandaise dressing.
	THB 520
	Contains Shellfish • Soy • Gluten • Dairy
	พาร์เมซานเพสโต


	PARMESAN PESTO
	Traditional Italian sauce from Genoa tossed with spaghetti and sundried cherry tomatoes.
	THB 395
	Contains Gluten • Tree Nuts • Dairy
	ปลาตาเดียวย่างเนย


	PAN FRIED HALIBUT
	Indian halibut served on creamy mashed potatoes, drizzled with caper brown butter, lemon and parsley.
	THB 620
	Contains Dairy
	กุ้งอบพริกกระเทียมและไวน์ขาว


	KING PRAWNS
	King Prawns roasted in a cast iron pan with garlic, chilli and white wine.
	THB 750
	Contains Shellfish • Gluten
	พิคานย่าสเต็ก


	STEAK FRIES
	Wagyu picanha steak served with crispy fries, café de Paris butter and a fresh rocket salad.
	THB 990
	Contains Gluten • Dairy


	Dessert
	ข้าวเหนียวมะม่วง
	MANGO STICKY RICE
	Fresh mango, sticky rice, mango sorbet and sweet coconut sauce.
	THB 360
	Contains Tree Nuts - Dairy

	ช็อกโกแลตเชอร์รี่


	DARK CHOCOLATE & CHERRY
	Dark chocolate cremeaux with amerena cherry gel, served alongside a pistachio crispy cake and refreshing yoghurt sorbet.
	THB 380
	Contains Tree Nuts • Dairy
	ทาร์ตสมุนไพร


	CITRUS TART
	Citrus brûlée tart infused with lemon and yuzu, complemented by som saa and kaffir lime zest.  Served with lemongrass gelato and garnished with  fresh dill, mint, and sorrel.
	THB 320
	Contains Gluten •  Dairy
	ทีรามิสุ


	TIRAMISU
	A classic Italian dessert made with whipped mascarpone,  coffee-soaked ladyfinger biscuits and laced with an espresso reduction.
	THB 300
	Contains Tree Nuts • Dairy
	ไอศกรีม


	GELATO
	Choice of: Vanilla, Chocolate, Fresh coconut, Mango, Strawberry, Lemongrass, Yoghurt.
	THB 120
	Selected Flavours Contains  Gluten • Dairy
	ผลไม้รวม


	TROPICAL FRUIT PLATE
	Freshly cut tropical seasonal fruits served with a wedge of lime.
	THB 220


