
What’s for dinner? 
 
 

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

Soups to start   
 
Mushroom cappuccino - ซุปเห็ด        285 
A blend of mixed forest mushrooms infused with local Thai herbs and topped with  
a light truffle foam 
 
Tom kha gai - ตม้ข่าไก่         270 
Sliced chicken breast in a coconut broth infused with lemongrass, galangal and  
kaffir lime leaves 
 
Tom yam goong mae nam - ตม้ยาํกุง้แม่นํา้       305 
Hot and sour soup with blue river prawns, straw mushrooms, lemongrass, chili paste  
and cherry tomatoes 
 
Tom yam hed - ตม้ยาํเห็ด         240 
Hot and sour mixed mushroom broth infused with shallots, Chinese coriander and Thai chilis 
 

For the love of oysters  
 
Plar oyster - พล่าหอยนางรม        575 
Thai-style, served with a spicy herb salad of lemongrass, kaffir lime leaves,  
chili paste, local shallots and lime dressing 
 
Gin & Cucumber          575 
There’s nothing more refreshing than slurping on these delicacies, simply served with fresh 
slivers of cucumber and lemon and a shot of Bombay Sapphire gin 
 
Tempura oysters - หอยนางรมชปุแป้งทอด       575 
Shallow-fried in our signature batter and served with pickled ginger, avocado-infused wasabi and 
Kikkoman soya sauce, on top of rock salt with star anise and dry chili 
 
Thai wok oyster omelette - ไข่เจียวหอยนางรม      340 
Two eggs well beaten and mixed with quartered Korean oysters, shallots, spring onions  
and a hint of chili 
 

Oysters are served by the half-dozen (6) only, except the oyster omelette 
All oysters are imported from South Korea 

 
Delicious appertizers  

 
Prawn skewers - กุง้ย่าง         515 
Chargrilled tiger prawn skewers served with sweet chili sauce and coriander foam 
 
Yellow fin tuna tartare - ทนู่าทารท์าร ์       440 
Tuna tossed with fresh herbs, lemon juice and sesame oil, topped with avocado relish, 
wonton crisps, lumpfish roe and Japanese mayonnaise 
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Burrata salad - บรูตัตา้ชีสสลดั        545 
Khaoyai produced burrata cheese served with an array of fresh organic heirloom tomatoes, 
hints of fresh Thai basil, salt crystals, basil pesto and balsamic syrup 
 
Salt ‘n’ pepper squid - ปลาหมึกชปุแป้งทอด       310 
Banana squid dusted with black pepper and crystal salt flakes then perfectly fried  
until golden, served with fresh lime and sweet chili aioli 
 
Modern Caesar salad - ซีซารส์ลดั        365 
Locally farmed romaine lettuce wrapped in rice pepper with classic Caesar dressing and 
parmesan cheese, topped with a quail’s egg, bacon, white anchovies and garlic croutons 

- With chicken    ซีซารส์ลดัไก ่       385 
- With river prawns ซีซารส์ลดักุง้       405 

 
Peppery rocket salad - ร๊อคเก็ตสลดั       390 
With roasted beetroot, feta cheese, orange segments, pistachio nuts and roasted  
onion dressing 
 
Sa-tae ruam – สะเต๊ะรวม         285 
Skewers of chicken, pork and beef, marinated in yellow curry sauce then chargrilled  
and served with cucumber relish and roasted peanut sauce 
 
Krathong thong lab muu - กระทงทองลาบหม ู      265 
Golden fried pastry shell filled with minced pork, roasted rice and Thai shallots, with  
a mint, chili & lime dressing 
 
Hokkaido scallops - หอยเชลลฮ์อกไกโด       885 
Seared to perfection and served with an intensely flavoured lemon butter sauce,  
water chestnut purée, caper berries and organic cherry tomatoes on the vine 
 
Tod man pla - ทอดมนัปลา         260 
White fish fillet with red curry paste, snake beans and kaffir lime leaves,  
served with a cucumber, shallot & chili relish 
 
Chicken spring rolls - ปอเป๊ียะไสไ้ก่       265 
House-made Thai chicken curry with fresh vegetables, served with tamarind & peanut  
and sweet chili sauce dips 
 
Yam pla salmon pak chee ruam - ยาํปลาแซลมอล      385 
Seared fillet of Norwegian salmon with a salad of mixed coriander, crispy shallots, 
roasted cashews, toasted coconut and chili & lime dressing, served with crispy pork 
 
Yam puu nim tod mamuang - ยาํปน่ิูม       375 
Tempura-fried soft shell crab and green mango salad with roasted cashew nuts,  
Thai herbs and a chili & lime dressing 
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Laab tuna - ลาบทนู่า         440 
Diced yellowfin tuna mixed with Thai herbs and rice powder, served with burnt cucumber  
 
Spicy banana blossom salad - ยาํหวัปลีกุง้       385      
Shreds of banana blossom tossed with toasted coconut, dehydrated shallots,  
white shrimp, Thai chili jam and coconut milk 
 
 

Succulent seafood  
 
Marinated tiger prawns with chorizo - กุง้ลายเสือย่าง     775 
Grilled tiger prawns with a green pea, spring onion & parmesan risotto, 
served with chorizo and smoked paprika relish 
 
Yellow fin tuna - เซียรท์นู่า         715 
Seared and served rare with an olive sphere, organically farmed quail’s eggs and 
drizzled with salmorigilo dressing 
 
Chilean sea bass - ปลากะพงย่าง        965 
Marinated with orange and miso, spinach purée, baby potatoes and tomato salsa 
 
Tikka spiced salmon fillet - ปลาแซลมอลยา่ง      610 
Tasmanian salmon dusted with tikka spices, served with a green lentil purée,  
cucumber slivers and cherry tomatoes, laced with a ginger yoghurt and topped with an  
asparagus spear and charcoal tuile 
 
Chuu chee ruam mitr - ฉู่ฉ่ีรวมมติร       685 
An aromatic dry red chili curry of scallops, tiger prawns, market fish and mussels,  
with coconut cream and kaffir lime 
 
Khow pad goong mae nam - ขา้วผดักุง้แม่นํา้      425 
Wok-fried organic jasmine rice with chunks of shrimp, spring onion, Thai shallots  
and a fried egg, accompanied by two blue river prawns 
  
Pla sam rod / Pla kratiem prik Thai - ปลาสามรส / ปลากระเทียม    595    
Whole sea bass fried in a golden crispy batter, served with caramelized garlic and chili, 
sautéed onions, peppers and coriander leaves 
Or 
With garlic and black peppercorn sauce 
 
Puu nim phad pong karee - ปน่ิูมผดัผงกะหร่ี      475 
Stir-fried soft shell crab with yellow curry powder, white onions, coconut milk and  
Chinese celery 
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Main selection  
 
Confit leg of duck - ยาํสม้โอน่องเป็ด       665 

Served on a bed of yum som-o, a traditional Thai salad consisting of fresh pomelo, 
crushed toasted nuts, lime and a hint of chili, to create a sweet & sour flavour 
 
Twice-cooked crispy pork belly - หมสูามชัน้อบกรอบ     675 
Served with roast pumpkin purée and sautéed spinach, topped with an apple &  
young ginger marmalade 
 
Chicken supreme – ไก่ราดซอส           550 
Cooked sous vide and served with a truffle mashed potato, mixed forest mushrooms,  
a goat’s cheese croquette and vine cherry tomatoes 
 
Wagyu striploin - เนือ้วากิวยา่ง        1650 
300g Australian M5-6 wagyu striploin steak, grilled and topped with roasted organic vegetables  
and served with a nam jim jaew sauce 
 
Massaman kha gae - มสัมั่นขาแกะ       585 
A mildly spiced southern-style curry of slow-braised lamb shank with potatoes, shallots,  
roasted peanuts and a rich aromatic sauce, served with steamed jasmine rice 
 
Gaeng phed ped yang - แกงเผ็ดเป็ดยา่ง       390 
Local Thai duck roasted for four hours then sliced and cooked in a red curry coconut sauce  
with lychees, sweet basil and chili 
 
Gaeng khua neua kam wua - แกงคั่วเนือ้แกม้ววั      570 
Fragrant red coconut curry with slow-braised beef cheeks, acacia leaves, Asian  
mushrooms and crispy betel leaves, served with steamed jasmine rice 
 
Baby chicken - ไก่กะทง         865 
Slow-cooked whole baby chicken marinated for 24 hours in locally farmed Thai herbs 
and spices, served with a nam jim jaew sauce on the side 
 
Gaeng som goong kai tod cha-om - แกงสม้กุง้ไข่ทอดชะอม     455 
A southern-style sour orange curry made with tamarind, white prawns and a  
Thai-style omelette 
 
Kao soi gai - ขา้วซอยไก ่         345 
Delicately spiced soup of boneless chicken thighs and soft noodles, garnished with  
crispy noodles and accompanied by four different condiments to perfect the taste. 
This dish originates from the northern city of Chiang Mai 
 
Phad pak ruam - ผดัผกัรวม        220 
Stir-fried mixed vegetables in oyster sauce with crispy garlic       
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Angus beef tagliata - เนือ้ย่างกะทะรอ้น       1290 
Certified Angus beef tenderloin medallions served in a hot cast iron pan with garlic,  
basil pesto and teriyaki sauce, served with rocket, parmesan, confit tomatoes and  
a side order of fries 
 
Nuea nam man hoy - เนือ้นํา้มนัหอย       415 
Argentinian beef sirloin sliced and stir-fried with shitake mushrooms, spring onions,  
organic vegetables and supreme oyster sauce, topped with crispy garlic 
 
Lamb ragout - พาสตา้ราดซอสแกะ        540 
Slow-braised lamb with port wine, served with your choice of pasta  
(fettuccini, penne, spaghetti or risotto) 
 
Fettuccini - เฟตตชูิน่ี         410 
With porcini mushrooms, fresh herbs, black truffle paste and aged parmesan shavings 
 
Two-way tomato pasta - พาสตา้        335 

Pasta tossed in a sundried tomato and olive relish with a hint of chili, topped with 
parmesan cheese and confit vine tomatoes 

- With chicken พาสตา้ไก ่       375 
 

Sala sides  
 
Organic jasmine or healthy brown rice       45 
French fries with garlic aioli        130 
Peppery rocket salad with signature onion dressing     190 
Steamed vegetables          125 
Tripled-cooked fries with Maldon sea salt      160 
Sticky rice          45 
Mixed bread basket         95 
 

Something sweet  
 
Tiramisu - ทีรามิส ุ         275 
A classic Italian dessert made with whipped mascarpone, coffee soaked savioardi biscuits 
and laced with a double espresso reduction 
 
Lemon phyllo tarts - แป้งฟิลโล่ซอสเลม่อน       270 
Phyllo baskets filled with lemon curd, topped with berries and served on top of 
a yogurt balsamic reduction 
 
Double chocolate Callebaut brownie - ดบัเบิล้ช๊อคโกแลตบราวน่ี     270 
Double chocolate brownie served with vanilla bean ice-cream and chocolate ganache sauce 
 
 



What’s for dinner? 
 
 

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

Crème brûlée - ครีมบเูล่         275 
JD’s coconut crème brûlée infused with young roasted coconut flesh and topped with  
lavender sugar to give it a brittle crunch. Served on vanilla crumble with organic  
mixed berries  
 
Frozen rambutan - เงาะหวานเยน็        275 
Served with vanilla gelato, mixed berries, toasted almonds and drizzled with caramel sauce 
 

sala rattanakosin is committed to sustainability by reducing our environmental 
impact 

 

These desserts are created with locally sourced ingredients to cut our carbon footprint and 
support sustainable suppliers. Thank you for helping us save the planet - we hope you 
enjoy your dessert! 
 
Mango sticky rice - ขา้วเหนียวมะมว่ง       235 
Chilled mango cheeks with sweetened sticky rice, kaffir lime infused coconut sauce  
and toasted sesame seeds 
 
Pineapple crumble - แอปเป้ืลครมัเบิล้       255 
Pieces of organically grown pineapple slow-cooked with cinnamon, Thai palm sugar, 
toasted crumble and fluffy meringue, topped with vanilla bean ice-cream 
 
Lod-chong nam ka-ti - ลอดช่องนํา้กะทิ       180 
Sweetened pandanus noodles poached in coconut milk 
 
Tropical fruit plate - ผลไมร้วม        205 
Freshly-cut tropical seasonal fruits, served with a wedge of fresh lime 
 
Italian gelato - ไอศกรีม             105/scoop 
Madagascar vanilla bean     
Milk chocolate     
Fresh coconut 
Mango mango 
Sweet strawberry 


