
Lunch
Menu

“People who love to eat are always the best people.”
             - Julia Child



Alcohol Dairy

F ishEggs Gluten

Pork SeafoodNuts

Sesame Vegan Vegetar ian

Chef ’s  S ignature

Some d ishes may conta in  t races of  a l lergens .  
P lease let  our  team know i f  you have any d ietary  requ irements .

DIETARY & ALLERGENS



Shrimp Fritters
Singha beer-battered shr imp, seaweed, pickled
onion,  sesame, spr ing onion,  sr i racha mayonnaise

3 9 0

Farmer’s Salad
Beetroot,  pumpkin,  quinoa,  mixed leaves,  feta,
almonds,  Granny Smith apple,  lemon dressing

3 5 0

Caesar Salad
Romaine lettuce,  parmesan,  quai l  eggs,  chicken,
br ined Spanish anchovies,  pancetta cr isps,  bread

4 2 0

Burrata
Burrata,  mango,  onion,  pickles,  dukkha,  wi ld rocket,
basi l  o i l ,  pea powder

5 7 0

A FRESH START

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Taquitos
Spicy tuna,  salmon,  wasabi ,  avocado,  radish,  shiso,  burnt l ime

5 2 0



Fish & Chips
Singha beer-battered str ips of  local  seabass,  
potato wedges,  tartare sauce,  crushed minted peas

4 7 0

Lobster Risotto
Phuket lobster ,  Acquerel lo r isotto,  lobster beignets,
tomato,  parmesan

1 0 9 0

Salmon & Quinoa
Gri l led salmon,  quinoa tabbouleh,  feta,  sun-dried tomato,
pomegranate,  sour cream & di l l ,  salmon roe

7 9 0

WESTERN SELECTION

Ahi Tuna & Soba
Seared ahi  tuna,  soba,  soybeans,  carrot ,  radish,  avocado,
cor iander,  mint leaves,  sesame, seaweed, soy dressing

7 2 0

Steak Frites
Black angus picanha steak,  French fr ies ,  house salad,
peppercorn sauce

9 5 0

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Massaman Lamb Pita 
Braised lamb shoulder,  Massaman curry,  p ita bread,
onion,  cor iander

4 5 0

Club Sandwich
Triple decker of  brown or white bread,  s l iced smoked
chicken,  bacon,  avocado,  fresh leaves,  mustard,
mayonnaise,  potato wedges

3 9 0

Fish Burger
Crispy fr ied seabass,  tartare sauce,  guacamole,  tomato,
lettuce,  gherkins ,  red onion,  potato wedges

4 5 0

Wagyu Burger
Wagyu beef patty,  br ioche bun,  bacon,  cheddar,  sr i racha
mayo,  pickled ja lapeños,  caramel ised onion,  potato wedges

6 2 0

Lobster Roll
Phuket lobster ,  br ioche,  lobster mayonnaise,  avocado,
romaine cos,  celery,  spr ing onion

85 0

SANDWICHES & BURGERS

Tuna Melt
Sourdough bread,  tuna mousse,  pesto,  pickled ja lapeños,
cheddar,  parmesan

3 9 0

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Paccheri al Ragù di Bolognese
Paccheri ,  bolognese sauce,  Wagyu beef,  tomato,  onion,
carrot ,  gar l ic

450

Rigatoni Carbonara
Rigatoni ,  guanciale,  cream, egg yolk ,  b lack pepper,  parmesan

490

Linguine Vongole 
Fresh l inguine,  vongole,  chi l l i ,  gar l ic ,  pars ley

390

Margherita
Tomato sauce,  buffalo and shredded mozzarel la ,  
I ta l ian basi l ,  extra v irgin ol ive oi l

420

Diavola
Tomato sauce,  buffalo and shredded mozzarel la ,  
spicy salami ,  ’nduja,  I ta l ian basi l

5 10

Parma with Rocket & Parmesan
Tomato sauce,  mozzarel la ,  parma ham, rocket,
cherry tomatoes,  parmesan

550

PASTAS

PIZZAS

Quattro Formaggi
Tomato sauce,  buffalo and shredded mozzarel la ,
parmesan,  gorgonzola,  taleggio

5 70

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Fettuccine ai Frutti di Mare 
Fresh fettuccine,  prawns,  mussels ,  f ish,  squid,
sundried tomato,  gar l ic ,  basi l ,  tomato sauce

550



THAI SOUP 

Tom Kha Gai
Coconut lemongrass soup,  chicken,  mushrooms,  galangal

3 7 0

Tom Sapp Nuea
Hot and spicy soup,  beef,  tomato,  shal lots ,  
spr ing onion,  cor iander,  chi l l i

4 9 0

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

THAI SMALL PLATES

Yum Som O
Pomelo salad,  prawns,  peanuts,  toasted coconut,
water chestnuts ,  cor iander,  l ime chi l l i  dress ing

4 2 0

Satay Gai
Peanut marinated chicken skewers,  
house made peanut sauce,  pickled vegetables

3 7 0

3 2 0Popia Pak
Vegetable spr ing rol ls ,  sweet chi l l i  sauce 

Som Tam Gai Yaang
Green papaya salad,  shredded carrot ,  tomato,  dr ied shr imp,
garl ic ,  chi l l i ,  gr i l led chicken thigh,  st icky r ice

3 5 0

3 5 0
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Kor Moo Yaang
Gri l led pork neck,  cor iander,  st icky r ice,  
Northeastern Thai  chi l l i  sauce



4 2 0  /  4 9 0Pad Thai
Choice of chicken  or  seafood
Rice noodles,  tamarind sauce,  bean sprouts ,  
dr ied shr imp, nuts

3 5 0  /  3 5 0  /  3 9 0Pad Kapow
Choice of fr ied minced chicken ,  pork  or  beef
Holy basi l ,  jasmine r ice,  duck egg

4 2 0  /  4 9 0Gaeng Kiaw Wan
Choice of chicken  or  prawns
Green curry,  young corn,  eggplants ,  coconut mi lk ,  Thai  basi l  

Gai Pad Met Mamuang 
Chicken breast ,  roasted cashew nuts ,  onion,
cherry tomatoes,  chi l l i  

3 5 0

Khao Pad
Choice of chicken ,  pork  or  seafood  
Jasmine r ice,  egg,  vegetables 

3 5 0 /  3 5 0  /  3 9 0

THAI CLASSICS

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

Pla Pad Cha
Seabass,  chi l l i ,  galangal ,  green peppercorns,  Thai  basi l ,

kaff ir  l ime leaf

5 2 0

Khao Pad Sapparod
Shrimp and pineapple fr ied r ice with curry powder,  onion,

rais in ,  cashew, cor iander

4 9 0

Massaman Nuea
Slow-cooked beef br isket peanut coconut curry,
potatoes,  onion,  cr ispy shal lots

6 5 0
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Kung Yaang
Gri l led t iger prawns,  lemongrass,  Thai  aromatic herbs,

chi l l i  jam, dressing  

7 9 0



CATCH OF THE DAY

Ask our team for today’s  catch and 
choose your preferred cooking style

75 0

Steamed Fish with Spicy Lime Sauce
Lime, ginger,  lemongrass,  celery,  l ime chi l l i  dress ing

Fried with Fish Sauce
Green mango salad,  f ish sauce,  chi l l i ,  cor iander

Baked in Banana Leaf
Coriander,  Thai  basi l ,  celery,  gar l ic ,  lemon,  Thai  mint dressing

p e r  d i s h

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

Select your Phuket lobster from the tank with our team,
and choose your preferred cooking style 

5 9 5
p e r  1 0 0 g

Lobster Tagliolini
Fresh tagl io l in i ,  creamy tomato lobster bisque,  pars ley,  
smoked paprika,  gar l ic  breadcrumbs

Lobster Tamarind
Southern Thai-style fr ied lobster ,  tamarind sauce,  
cr ispy shal lots ,  gar l ic ,  chi l l i ,  vegetable fr ied r ice 

Grilled Lobster
Gri l led lobster ,  gar l ic  butter ,  Thai  seafood sauce,  lemon,
French fr ies ,  house salad



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

FROM THE GRILL

Served with your choice of one s ide and one sauce.
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Lamb Chops (3pcs / 6 pcs) 1 8 9 0  /  3 3 9 0

Angus Tenderloin (250g) 1 7 9 0

Wagyu Rib Eye (300g) 2 9 9 0

Yellowfin Tuna (150g) 7 2 0

Salmon (180g) 7 0 0

King Prawns (3pcs) 8 9 0

Chimichurri 

Peppercorn 

Red Wine Maître d'Hôtel Butter

Sour Cream / Dill

Barbecue 

Thai Seafood Sauce 

Hollandaise

SAUCES

SIDES

Grilled asparagus with hollandaise sauce 1 9 0

Gochujang baby carrots 1 9 0

Butter mashed potato 1 6 0

Classic fries 1 6 0

Hand-cut fries with truffle oil, truffle mayo, parmesan 2 8 0

House salad 1 2 0

Fried rice with vegetables 1 4 0

Potato wedges, sriracha mayo and bacon 1 9 0

Beer-battered onion rings with sour cream & dill sauce 1 6 0

Corn ribs with paprika 1 6 0

Wok-fried vegetables 1 4 0

Steamed vegetables            1 4 0



350

320

300

320

320

350

VEGAN

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

250

330

Poke Bowl
Mango,  avocado,  soybeans,  carrot ,  seaweed, sesame,
pickled radish,  k idney beans,  chickpeas

Classic Quinoa
Quinoa salad,  avocado,  cherry tomatoes,  shal lots ,
chickpeas,  bel l  pepper,  cucumber,  lemon,  o l ive oi l

Fresh Spring Roll
Rice paper,  mixed lettuce,  cucumber,  carrot ,
avocado,  asparagus,  sesame, tamarind sauce

Mushrooms & Tofu
Spicy mushroom salad,  k ing oyster mushrooms,  shi i take,
shimej i ,  tofu,  spr ing onion,  shal lots ,  l ime,  chi l l i

Pinekin
Spiced curry,  p ineapple,  pumpkin,  coconut r ice

Soba Salad
Soba noodles,  soy beans,  carrot ,  radish,  avocado,
cor iander,  mint leaves,  sesame, seaweed, soy dressing

Som Tam Jay
Green papaya salad,  shredded carrot ,  tomato,  gar l ic ,  
chi l l i ,  cashew nut

Pad Thai Jay
Rice noodles,  tamarind sauce,  tofu,  bean sprouts ,  nuts

This menu is entirely plant-based, however if a dish from our Thai main menu catches
your eye, please speak to our team, many dishes can be customised for vegan preferences.
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Dinner
Menu

“One cannot think well, love well, sleep well, if one has not dined well.”
             - Virginia Woolf



Alcohol Dairy

F ishEggs Gluten

Pork SeafoodNuts

Sesame Vegan Vegetar ian

Chef ’s  S ignature

Some d ishes may conta in  t races of  a l lergens .  
P lease let  our  team know i f  you have any d ietary  requ irements .

DIETARY & ALLERGENS



SOUTHERN THAI TASTING MENU

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Tom Som Pla
A class ic Southern Thai  sour soup.  Clear,  br ight ,  and boldly 
sour with tamarind and turmeric ,  h ighl ight ing the freshness 
of local ly sourced f ish .

3 7 0

Bai Liang Pad Kai
Bai  L iang leaves st ir-fr ied with egg and garl ic .  A comfort ing
Southern Thai  staple,  s imple,  earthy and deeply rooted in
everyday home cooking.

2 9 0

Pla Muek Pad Waan
Southern style sweet st ir-fr ied squid with aromatic herbs 
and squid ink,  inspired by coastal  cooking tradit ions .

3 9 0

Chu Chee Pla In See 
A r ich Southern Thai  red curry with mackerel ,  del icately 
sweet and fragrant,  f in ished with kaff ir  l ime leaves and
tradit ional ly served dur ing special  occasions.

4 5 0

Khanom Ko
Tradit ional  Southern Thai  r ice dumpl ings f i l led with palm sugar
and f in ished with fresh coconut .  Soft ,  nostalgic and comfort ing.

2 7 0

SOUTHERN THAI MENU

Enjoy the full experience with this curated Southern Thai set for two,
with each dish prepared in portions designed for sharing.

1 , 9 9 5



THAI SMALL PLATES

Tord Man Pla
Minced local  f ish,  red curry paste,  str ing beans,
kaff ir  l ime,  sweet chi l l i  sauce

3 9 0

Yum Som O
Pomelo salad,  prawns,  peanuts,  toasted coconut,
water chestnuts ,  cor iander,  l ime chi l l i  dress ing

4 2 0

Yum Phu Nim
Green mango sa lad,  cr ispy soft-shel l  crab,  cashew nuts ,
ch i l l i  dress ing 

4 4 0

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Popia Kung
Prawn spr ing rol ls ,  red pepper,  g inger marmalade 

3 7 0

Gai Tom Khamin
Turmeric ,  chicken,  shal lots ,  lemongrass,  galangal ,
spr ing onion,  cor iander

3 5 0

Larb Tuna
Saku AAA tuna,  spicy Lao-style larb,  mint ,  wi ld di l l ,
onion,  ground roasted r ice,  chi l l i ,  herbs,  l ime 

4 7 0

Gai Gor Lae
Gri l led chicken,  Southern Thai  sty le,  turmeric st icky r ice

3 7 0

Yum Hua Plee
Banana blossom salad,  shr imps,  cr ispy shal lots ,
toasted coconut,  pea nuts ,  chi l l i  paste dressing 

3 9 5

Tom Yum Kung
Hot & sour soup,  prawns,  galangal ,  lemongrass,  shal lots 

3 9 0



THAI CURRIES

Gaeng Phet Ped Yaang
Red coconut curry,  duck breast ,  p ineapple,
eggplants ,  young corn,  grapes,  Thai  basi l ,  red chi l l i

6 5 0

Gaeng Kati Phu
Coconut turmeric curry,  b lue swimmer crab,  r ice vermicel l i ,  
betel  leaf

7 2 0

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Gaeng Som Pla
Sour curry,  seabass,  young papaya

5 5 0

THAI CLASSICS 

Pla Sam Rot
Local  grouper f ish f i l let ,  chi l l i  sauce,  palm sugar,  tamarind,
cr ispy shal lots ,  cor iander

5 9 0

Khao Pad Phu
Crab meat,  egg,  vegetables,  jasmine r ice

7 2 0

Pad Thai Kung
Rice noodles,  t iger prawns,  tamarind sauce,  bean
sprouts ,  dr ied shr imp, nuts

75 0

Nuea Pad Nam Man Hoy
Austral ian beef lo in ,  bel l  pepper,  onion,  shi i take
mushroom, oyster sauce

5 5 0

Massaman Kha Gae
Peanut coconut curry,  lamb shank,  potatoes,  onion

7 9 0

Moo Pad King
Pork,  young ginger,  spr ing onion,  red chi l l i ,  onion

4 2 0



A FRESH START

Burrata
Burrata,  mango,  onion,  pickles,  dukkha,  wi ld rocket,
basi l  o i l ,  pea powder

5 7 0

Caesar Salad
Romaine lettuce,  parmesan,  quai l  eggs,  chicken,
pancetta cr isps,  bread,  br ined Spanish anchovies

4 2 0

Ceviche
Local  seabass ceviche,  burnt coconut,  mango,  l ime,
tomato,  cor iander

3 9 0

Crab Apple
Crab,  pomelo salad,  beetroot powder,  apple dashi ,
d i l l  o i l  v inaigrette

5 1 0

Hamachi Tiradito
Raw Hamachi  s l ices ,  l ime leche del  t igre ,  sa lmon
roe gremolata,  sh iso leaves ,  ch i l l i

5 9 0

Smoked Duck Bao
Bao bun,  smoked duck breast ,  hois in sauce,
cor iander,  cr ispy shal lot ,  sesame

4 2 0

Salmon Tartare
Salmon,  avocado,  mango,  sesame seeds,  lemon,
herr ing roe,  di l l  

5 5 0

Taquitos
Spicy tuna,  salmon,  wasabi ,  avocado,  radish,  
shiso,  burnt l ime

5 2 0

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Tuna Tataki
Light ly seared tuna,  sesame, ponzu marinade,  
kombu,  wasabi  mayo 

4 9 0



WESTERN SELECTION

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Truffle Linguine
Linguine,  black summer truff le ,  white truff le oi l ,  parmesan

75 0

Lamb Rack 
Lamb rack,  herb crust ,  pea purée,  onion marmalade,
morel lo cherry gel ,  red wine balsamic sauce

1 8 9 0

75 0Seabass Steak
Gri l led seabass,  carrot-yuzu kosho purée,  bok choi ,
pomelo salsa,  pork gyoza,  salmon roe

3 9 0 0

SALA SEAFOOD TOWER

Gri l led Lobster ,  gr i l led k ing prawns,  salmon,
steamed blue crab,  fresh oyster ,  tuna sashimi

Se l e c t i ons  o f  sauce s  and  two  s ide s  o f  your  cho i c e

Slow-Cooked Free Range Chicken 
Chicken breast ,  porcin i  mushroom, pancetta,  
parsnip,  pea,  maitake,  poultry jus

7 9 0

Fettuccine Prawn & ’Nduja
Fresh fettuccine,  k ing prawns, ’nduja,  saffron,  fennel ,  gar l ic ,  d i l l

8 9 0

4 9 0
Paccheri ,  gorgonzola dolce,  speck ham, walnut ,  rocket,  parmesan

Paccheri al Gorgonzola Dolce, Speck e Noci

Pappardelle Al Ragu Di Agnello
Fresh pappardel le pasta,  lamb stew, red wine

6 5 0

Duck leg conf it ,  duck fat ,  fo ie gras,  potato grat in ,
asparagus,  raspberry gel ,  red wine sauce

Duck Leg Confit 8 9 0



CATCH OF THE DAY

Ask our team for today’s  catch and 
choose your preferred cooking style

75 0

Steamed Fish with Spicy Lime Sauce
Lime, ginger,  lemongrass,  celery,  l ime chi l l i  dress ing

Fried with Fish Sauce
Green mango salad,  f ish sauce,  chi l l i ,  cor iander

Baked in Banana Leaf
Coriander,  Thai  basi l ,  celery,  gar l ic ,  lemon,  Thai  mint dressing

p e r  d i s h

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

Select your Phuket lobster from the tank with our team,
and choose your preferred cooking style 

5 9 5
p e r  1 0 0 g

Lobster Tagliolini

Lobster Tamarind
Southern Thai-style fr ied lobster ,  tamarind sauce,  
cr ispy shal lots ,  gar l ic ,  chi l l i ,  vegetable fr ied r ice

Grilled Lobster
Gri l led lobster ,  gar l ic  butter ,  Thai  seafood sauce,  lemon,
French fr ies ,  house salad

Fresh tagl io l in i ,  creamy tomato lobster bisque,  pars ley,  
smoked paprika,  gar l ic  breadcrumbs



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

FROM THE GRILL

Served with your choice of one s ide and one sauce.

D
in

ne
r 

m
en

u

Lamb Chops (3pcs / 6 pcs) 1 8 9 0  /  3 3 9 0

Angus Tenderloin (250g) 1 7 9 0

Wagyu Rib Eye (300g) 2 9 9 0

Yellowfin Tuna (150g) 7 2 0

Salmon (180g) 7 0 0

King Prawns (3pcs) 8 9 0

Chimichurri 

Peppercorn 

Red Wine Maître d'Hôtel Butter

Sour Cream / Dill

Barbecue 

Thai Seafood Sauce 

Hollandaise

SAUCES

SIDES

Grilled asparagus with hollandaise sauce 1 9 0

Gochujang baby carrots 1 9 0

Butter mashed potato 1 6 0

Classic fries 1 6 0

Hand-cut fries with truffle oil, truffle mayo, parmesan 2 8 0

House salad 1 2 0

Fried rice with vegetables 1 4 0

Potato wedges, sriracha mayo and bacon 1 9 0

Beer-battered onion rings with sour cream & dill sauce 1 6 0

Corn ribs with paprika 1 6 0

Wok-fried vegetables 1 4 0

Steamed vegetables            1 4 0



Classic Quinoa
Quinoa salad,  avocado,  cherry tomatoes,  shal lots ,
chickpeas,  bel l  pepper,  cucumber,  lemon,  o l ive oi l

320

Baked Tempeh Slaw
Tempeh,  green soybeans,  French beans,  bel l  pepper,
carrots ,  radish,  cabbage,  cor iander,  sesame, soy dressing

490

Fresh Spring Roll
Rice paper,  mixed lettuce,  cucumber,  carrot ,
avocado,  asparagus,  sesame, tamarind sauce

300

Soba Salad
Soba noodles,  soy beans,  carrot ,  radish,  avocado,
cor iander,  mint leaves,  sesame, seaweed, soy dressing

350

Khao Yum
Southern Thai  brown r ice salad,  kaff ir  l ime leaves,
lemongrass,  shal lot ,  str ing beans,  roasted coconut,  
wi ld bitter leaves,  green mango,  pomelo,  bean sprouts ,
cr ispy chi l l i ,  coconut 

250

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

Pad Kapow Tofu
Tofu,  holy basi l ,  chi l l i ,  gar l ic ,  jasmine r ice

300

Yam Woon Sen Jay
Spicy glass noodle salad,  onion,  shal lot ,  tomato,  celery,
spr ing onion,  chi l l i  dress ing

300

Tom Yum Hed
Hot & sour soup,  mushroom, galangal ,  lemongrass,  shal lots

320

VEGAN

This menu is entirely plant-based, however if a dish from our Thai main menu catches
your eye, please speak to our team, many dishes can be customised for vegan preferences.
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DESSERT MENU

Coconut Brûlée 
Coconut burnt cream

3 2 0

Fruits of the Kingdom
Fresh seasonal  fru its

2 5 0

Lemon & Meringue
Lemon cream, crumble with thyme and l ime zest ,
meringue,  lemongrass sorbet,  Sichuan pepper

3 5 0

Cheese Board
Manchego,  br ie or camembert ,  gruyère,  gorgonzola,  water biscuits ,
homemade chutney,  fru its

4 9 0

3 9 0French Toast
Brioche French toast ,  c innamon,  vani l la ,  apple,  
hazelnut ice cream, caramel sauce

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

Valrhona Fondant
Chocolate fondant,  cherry gel ,  chocolate ganache,  chant i l ly ,
vani l la ice cream

3 9 0

1 2 0
Avai lable f lavours :  vani l la bourbon,  chocolate,  strawberry,  
hazelnut ,  p istachio,  cookie dough

Ice cream (per scoop)

Sorbets (per scoop)
Avai lable f lavours :  coconut,  mango,  raspberry,  bounty,  lemon,  
passion fru it ,  lemongrass,  p ineapple with caramel ised bits ,  
The Samuis ian (coconut,  mango,  caramel ised cashew nuts)

1 2 0

2 9 0Mango Sticky Rice
Fresh r ipe mango,  coconut mi lk st icky r ice,  toasted sesame, mango sorbet

2 9 0Colonel 
Lemon sorbet,  vodka

4 2 0Sala Sundae 
Vani l la ,  cookie dough,  hazelnut ice cream, brownies,  cookies
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	370

	THAI SMALL PLATES
	Popia Pak
	320
	Kor Moo Yaang

	350
	Satay Gai

	370
	Yum Som O

	420
	Som Tam Gai Yaang

	350

	THAI CLASSICS
	Khao Pad
	350/ 350 / 390
	Khao Pad Sapparod

	490
	Pad Thai

	420 / 490
	Pad Kapow

	350 / 350 / 390
	Gai Pad Met Mamuang

	350
	Gaeng Kiaw Wan

	420 / 490
	Massaman Nuea

	650
	Pla Pad Cha

	520
	Kung Yaang

	790

	CATCH OF THE DAY
	Ask our team for today’s catch and  choose your preferred cooking style
	750
	per dish
	Steamed Fish with Spicy Lime Sauce
	Lime, ginger, lemongrass, celery, lime chilli dressing

	Fried with Fish Sauce
	Green mango salad, fish sauce, chilli, coriander

	Baked in Banana Leaf
	Coriander, Thai basil, celery, garlic, lemon, Thai mint dressing



	LOBSTER LOVERS
	595
	Select your Phuket lobster from the tank with our team, and choose your preferred cooking style
	per 100g
	Lobster Tagliolini
	Fresh tagliolini, creamy tomato lobster bisque, parsley,  smoked paprika, garlic breadcrumbs

	Lobster Tamarind
	Southern Thai-style fried lobster, tamarind sauce,  crispy shallots, garlic, chilli, vegetable fried rice

	Grilled Lobster
	Grilled lobster, garlic butter, Thai seafood sauce, lemon, French fries, house salad



	FROM THE GRILL
	Wagyu Rib Eye (300g)
	2990
	Angus Tenderloin (250g)
	1790
	Lamb Chops (3pcs / 6 pcs)
	1890 / 3390
	King Prawns (3pcs)
	890
	Salmon (180g)
	700
	Yellowfin Tuna (150g)
	720

	SAUCES
	Red Wine
	Maître d'Hôtel Butter
	Thai Seafood Sauce
	Peppercorn
	Barbecue
	Hollandaise
	Chimichurri
	Sour Cream / Dill

	SIDES
	Grilled asparagus with hollandaise sauce
	190
	Gochujang baby carrots
	190
	Corn ribs with paprika
	160
	Butter mashed potato
	160
	Steamed vegetables
	140
	Wok-fried vegetables
	140
	Classic fries
	160
	Hand-cut fries with truffle oil, truffle mayo, parmesan
	280
	Potato wedges, sriracha mayo and bacon
	190
	Beer-battered onion rings with sour cream & dill sauce
	160
	House salad
	120
	Fried rice with vegetables
	140

	VEGAN
	This menu is entirely plant-based, however if a dish from our Thai main menu catches your eye, please speak to our team, many dishes can be customised for vegan preferences.
	Poke Bowl
	350
	Classic Quinoa

	320
	Soba Salad

	350
	Fresh Spring Roll

	300
	Mushrooms & Tofu

	320
	Pinekin

	320
	Pad Thai Jay

	330
	Som Tam Jay

	250

	Dinner
	Menu
	DIETARY & ALLERGENS
	SOUTHERN THAI TASTING MENU
	Tom Som Pla
	370
	Bai Liang Pad Kai

	290
	Pla Muek Pad Waan

	390
	Chu Chee Pla In See

	450
	Khanom Ko

	270

	SOUTHERN THAI MENU
	Enjoy the full experience with this curated Southern Thai set for two, with each dish prepared in portions designed for sharing.
	1,995

	THAI SMALL PLATES
	Popia Kung
	370
	Gai Gor Lae

	370
	Tord Man Pla

	390
	Larb Tuna

	470
	Yum Som O

	420
	Yum Phu Nim

	440
	Yum Hua Plee

	395
	Tom Yum Kung

	390
	Gai Tom Khamin

	350

	THAI CURRIES
	Gaeng Phet Ped Yaang
	650
	Gaeng Som Pla

	550
	Gaeng Kati Phu

	720

	THAI CLASSICS
	Massaman Kha Gae
	790
	Moo Pad King

	420
	Pla Sam Rot

	590
	Khao Pad Phu

	720
	Pad Thai Kung

	750
	Nuea Pad Nam Man Hoy

	550

	A FRESH START
	Burrata
	570
	Caesar Salad

	420
	Smoked Duck Bao

	420
	Salmon Tartare

	550
	Hamachi Tiradito

	590
	Ceviche

	390
	Tuna Tataki

	490
	Taquitos

	520
	Crab Apple

	510

	WESTERN SELECTION
	Seabass Steak
	750
	Lamb Rack

	1890
	Slow-Cooked Free Range Chicken

	790
	Duck Leg Confit

	890
	Truffle Linguine

	750
	Fettuccine Prawn & ’Nduja

	890
	Paccheri al Gorgonzola Dolce, Speck e Noci

	490
	Pappardelle Al Ragu Di Agnello

	650

	SALA SEAFOOD TOWER
	3900

	CATCH OF THE DAY
	Ask our team for today’s catch and  choose your preferred cooking style
	750
	per dish
	Steamed Fish with Spicy Lime Sauce
	Lime, ginger, lemongrass, celery, lime chilli dressing

	Fried with Fish Sauce
	Green mango salad, fish sauce, chilli, coriander

	Baked in Banana Leaf
	Coriander, Thai basil, celery, garlic, lemon, Thai mint dressing



	LOBSTER LOVERS
	595
	Select your Phuket lobster from the tank with our team, and choose your preferred cooking style
	per 100g
	Lobster Tagliolini
	Fresh tagliolini, creamy tomato lobster bisque, parsley,  smoked paprika, garlic breadcrumbs

	Lobster Tamarind
	Southern Thai-style fried lobster, tamarind sauce,  crispy shallots, garlic, chilli, vegetable fried rice

	Grilled Lobster
	Grilled lobster, garlic butter, Thai seafood sauce, lemon, French fries, house salad



	FROM THE GRILL
	Wagyu Rib Eye (300g)
	2990
	Angus Tenderloin (250g)
	1790
	Lamb Chops (3pcs / 6 pcs)
	1890 / 3390
	King Prawns (3pcs)
	890
	Salmon (180g)
	700
	Yellowfin Tuna (150g)
	720

	SAUCES
	Red Wine
	Maître d'Hôtel Butter
	Thai Seafood Sauce
	Peppercorn
	Barbecue
	Hollandaise
	Chimichurri
	Sour Cream / Dill

	SIDES
	Grilled asparagus with hollandaise sauce
	190
	Gochujang baby carrots
	190
	Corn ribs with paprika
	160
	Butter mashed potato
	160
	Steamed vegetables
	140
	Wok-fried vegetables
	140
	Classic fries
	160
	Hand-cut fries with truffle oil, truffle mayo, parmesan
	280
	Potato wedges, sriracha mayo and bacon
	190
	Beer-battered onion rings with sour cream & dill sauce
	160
	House salad
	120
	Fried rice with vegetables
	140

	VEGAN
	This menu is entirely plant-based, however if a dish from our Thai main menu catches your eye, please speak to our team, many dishes can be customised for vegan preferences.
	Soba Salad
	350
	Classic Quinoa

	320
	Baked Tempeh Slaw

	490
	Fresh Spring Roll

	300
	Yam Woon Sen Jay

	300
	Tom Yum Hed

	320
	Pad Kapow Tofu

	300
	Khao Yum

	250

	DESSERT MENU
	Fruits of the Kingdom
	250
	Valrhona Fondant

	350
	Mango Sticky Rice

	290
	Coconut Brûlée

	320
	French Toast

	390
	Lemon & Meringue

	350
	Cheese Board

	490
	Colonel

	290
	Sala Sundae

	420
	Ice cream (per scoop)

	120
	Sorbets (per scoop)

	120


