SMALL PLATES

One per person, served individually or family style

TS
Seared beef carpaccio, capers, crispy onionsPo
Local sea bass crudo, apple, fennel. apple cider
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Blue swimmer crab cakes with sriracha c,.\“‘a.L:., p
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MAIN PLATE

Served for the table

Ginger chilli slaw, Loaded potato
Bearnaise sauce, Peppercorn sauce, Chilli" o
dressing

DESSERT

sticky toffee pudding =

sala signature banana, vanilla ice cregm ¢

honey tart, cocoa pastry honey ol-dedWin
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THB 1.350++ PER ——

Kindly let us know if you hav y food allerg
Prices are in Thai Baht and are excluding,seﬁi c



	SURF
	WEDNESDAYS, 6:00PM TO 10:00PM
	SMALL PLATES
	MAIN PLATE
	Australian Angus tenderloin with herring roe
	Grilled sea bass or tempura shrimp
	Ginger chilli slaw, Loaded potato skins
	Béarnaise sauce, Peppercorn sauce, Chilli dressing

	DESSERT
	sticky toffee pudding
	sala signature banana, vanilla ice cream
	honey tart, cocoa pastry honey almond pudding
	THB 1,350++ PER PERSON


	TURF
	Seared beef carpaccio, capers, crispy onions, Parmigiano cheese
	Local sea bass crudo, apple, fennel, apple cider vinegar dressing
	Blue swimmer crab cakes with sriracha mayonnaise


