BREAKFAST SET 248 <

Available from 06.20 hrs. - 10.30 hrs.

te ey & A L e®z0 0 E 10853040
Breakfast items marked with * are available all day vntil 22.30 hrs.

RRALAESRITRCESEE. RIEFRFNER 10355051k,

Continental Breakfast Bijf =05 % 250
Fresh luices - Orange, Pineapple, Guava or Tomato
HRE-ET. B¥H, ERHREE
Three Pastries of your choice - White or Brown Toast, Croissant, Danish or Muffn
Hmiﬂ IHEH#‘EI-':I‘E:I:H] I i) H‘!‘IE“’EI:II
- Marmalade, Pinea Strawberry, Honey

.!I‘l'ﬂ'-l'l'- B TG SED
mlnlﬁuh!mrh- Watermelon, Pineapple, Cantaloupe, Papaya

M-, W, W, oK
Any choice of Freshly Brewed Coffee and Selected Teas
A S I e R 3

American Breakfast #:7 % 350
Select from the above Continental Breakfast with additional items below:
MU ERL R AN, BHVULTRME

iOne Choice of Cereal Served with Fresh Milk or Yoghurt

— P T A - R

Two Eggs - Fried, Poadched, Scrambled, Boiled or Omelette with Toast
FWE-EE AR SR ANE BXEE RELE
Served with Bacon, Sausages, Tomatoes and Sawtéed Potaboes
EFARER, W THNEREREE

Any choice of Freshly Brewed Coffee and Selected Teas

I S I e B R 3

Asian Breakfast 55 #=CF% 250
Fresh Juices - Or Pinzapple, Guava or Tomato
PRt l.!:‘!i' T, s

Choice of Below Dish:

HF=m# R

*Bndled Rice with Chicken, Pork or Shrimp

Ew RN, WP

*Fried Moodle Soya Savce with Chicken, Pork or Shrimg

WM EAE, WPRT

*Fried Rice with Chicken, Pork or S hrimp on top with Fried Egg
IR, B ERNRATE W

Any choice of Freshly Brewed Coffee and Selected Teas

EF S I S R 3

I
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BREAKFAST A LA CARTE 2@ 5

Traditional Egg Benedict

Homemade English Muffin, Poached Eggs, Hollandsize Sauce,
Smoked Salmaon

R A MR, M. WME,. AR=Ta

® Khao Tom - Thai Rice Soup with Pork, Chicken
Khao Tom- 35 MR RN RN

# Two Eggs - Fried, Poached, Scrambled or Omeletie

Wiith Toast, Bacon, Breakfast Savsage, Tomatoes and Savtéed Potatoes

TE (W . ENHSEST ) Rk,
¥ixME BERPLE

Y. Banana with Magle
8 R e R

Y, Centara Bakery Pastries and Croissants
With Selected lams and Butter
Centara L & 505 M40 A 2 000 e

i "'F'Uﬂitlnrlrm‘l'nut
With Selected Jams and Butter
FREOHT RE W RENS

# "\ Freshly Carved Fruits with Wild Honey and Lime
BEARNET RN

Y. vegetarian E i ¥
Y Spa Cenvaree recommendation | SPAKFT o LR
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BREAKFAST BEVERAGES F 854

Hot Chocolate
MIEh

W, Aifde

Decaffeinated Coffes
B ek 5 g

Double Espresso
Hgamg

Cappucono, Café Latte
TR

leed Coffee and Tea
e, wE

lced Cappucding, Latte
HE R,

Fresh Fruit Juices and Shakes

Watermelon, Pineapple, Mango, Coconut, Papaya,
Banana,  Lime:

ERATENE  EL EF T8 BT, KL
=X, BT. ¥R

Canned Fruit Juices
Pineapple, Manga, Apple, Tomato k
Bt EY,. E=E, 28, BN

Hot Tea Selection

English Breakfast, Earl Grey, Darjeeling, Green Tea & Lemon,
ermint, Jasmine Green Tea, Chamomile

AREAN /) BESER, MMFE. oW, 8%, FRE

WEXE, ¥HaE HWE

Y. vegetarian E& %
Y SpaCenvaree recommendation | SPARFT S .(HETE
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ALL DAY DINING 4= fi {it B 3§t
Available from 11.00 hrs. - 22.30 hrs.
{it i A2 F 1185004 F 0 10853047 1k .

Starters JFH 8

j'ti.ﬂu-i:furnm&hhnmlh 230
Buffalo mozzarella, sun ripened cherry tomatoes, garfic confit,
pesto sawce and extra virgin olive oil
SARSSEH R EA
AFAMELREAN. SBETF. MHNEE. PREERNESEVRENN

2. Chicken Caesar Salad 220
Fomaine, garlic infused crovtons, bacon bits, parmesan cheese
and classic Caesar dressing
e L Et b
W, SEENE, BEE BLErtSEanEE

"E 3. Cemtara Cob FFi]
Crisp lettuce, smeoked chicken breast, asparagus,
ripened blue cheese sauce, crispy bacon, tomatoes and guail eqggs
Certaral £ 4
MER. ARANE, FF, BRlaYt. FREE BN55E

"'ﬁnl. Garlic Bread 120

Freshly baked mini baguette laced in a generows mix of herb butter and garlic
TN
BN ECANERY AL EEEE

3. Bruschetta 140
Toasted baguette topped with a fresh tomato salsa

#UOE (LA ERWEN ETET

RN LERAENTENESE

Main Dishes FE3H HEH

E. Mesguite Grilled Australian Beef Tenderloin o
200 gram seasoned with a dry rub of pink Himalayan salt and

black pepper, potato wedges, sautéed vegetables and red wine sauce
LE b B

oA FLNBREOLNREY RN, SHEE SERSOINE

7. Beef Fillet Tips 10
#ustralian tenderloin savtéed in butter flamed with lack Daniels and finished
with a rich jus and double creamn. Sautéed vegetables and fresh gnocchi
i1

ANTFEVNARTHEAE SERSENECHANEEEN

¥ vegetarian ¥
Y SpaCenvares recommendation | SPART o HE R
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1

8. Pork Medallions with Béamaise 320
3 grilled pork fillet medallions served with a delicows béarnaise sawoe,

sautéed vegetables and mashed potatoes

RN

SRR O HREARNENE. PETSLWEE

3. Buffalo Smoked Chicken 340
200 gram of chicken breast fried in a thin coat of buffalo spices.

Served with our secret howse smoky barbeowse sauce,

sautéed cherry tomatoes and fresh gnocchi

AFREMAR

SO0 ST 4 R A R T R

BN SRR RN L RS

4 10. Roasted Morwegian Salmon A0
180 gram of salmon fillet. Served with a rich béamaise sauce.
Sautéed wegetables and mashed potatoes
mEE=E
130 B =00 IR B S T

11. Spaghetti, Perme
with choice of our homemade savces B85, 8 FH, 88 EL T 286 H {8k H
Bolognese B X HKNE
Mapolitara K4 B &
Carbonara TSR
Ceafond B K
Arrabbiata T W6 S
Spicy olio and bacon T W SR G R
W Pesto W

—
BEEEEER

Stone Baked Pizza Available at 1100 hrs. - 18.00 hrs.
hEEPE BB 11 a6 00pm

12. Magarita BR FERF 130
The anginal, with tomato, mozzarella cheese and fresh basa
| FCis:, A, T AT et

13. Hawaiian M 240
Butcher kam, pineapple, tomato ard mozzarells cheese
#H. BN ®8 NEHiERYt

14. Picanie ¥ MNF i)

Spicy salami, meshrooms, red onion, green chilies, mozzanella cheese and crpenne pepper
RN WE ¥ Wwhe Tt Mank

Y vegetarian E& ¥
Y SpaCenvaree recommendation [ SPaT o T
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Burgers, Wraps & Comfort Food i3 & 554

15. Tena Salad Sandwich 45 & ¥4 =9 &
Toasted white bread stoffed with tuna, fresh tomatoes, capers, onion and lettuce
WEEGENHEES, FEEN. AR5 FEEER

16, Classic Burger i M7 8

Beef banger, ripe tormatoes, icsherg lkettece and ordons and hickory smoked barbecoe swace

FARE BRES, 8. AESEECERANE

17. Fish and Chips § W ERS A SF &

Singha beer battered bohm Dory fish, with a generous serding of potato wedges.
Served with tartar savce

Singha WA HE S, Hy=S0E. B .

Thai A ki |5 e <0 T B B

18. Thod Man Goong S

Minced prawns crumbed with panko. Fried golden brown and served with
a delicious homemade plum sauce

BAFAEENAS, SRRSTENENE, 0NN EMENE.

19. Crunchy Thai Spring Rolls £TERS SR

Faper thin stuffed rolls with tender chicken and vegetables.
Served with a homemade plem sauc
BAEEAEARENREANES, II'I'J:.HI'.

20. Malaysian Chicken Satay e ED TR
Generows portion of satays accompanied by a slow cooked peanut sauce

comtaining coconut and spices
ﬂﬁl!lﬁil (AINTRER) .

21. TomYum Goong $BF5H&H

Thai herb infused broth with black tiger praswn, galangal and lemongrass.
Infused with roasted chili oil

EEAEN, MENAENCRE. EARETRENASETR

2. Tom th Gai RS

chicken coconut soup spiced with galangal, kaffir lime, lime and chili oil

BRAKSHE, WHes. I'I.ﬂ: i .

k vegetarian ¥&H
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J 23, Geang Kiew Wan Gai i @ W% 180
Green chicken coconut curry with crisp eggplant, Thai basil and chili
BN A NE N ERST, #ﬂ:!‘lﬁli'hf

Thai Legends £EEMEH

24. Phad Thai Moodles X%

noodles tossed with bean sprowts, tofu and
MRRAR IR, NE, EREARD Fpringanion, =
Chaoice of Black tiger prawns JAF 270 Chicken WP 180; Tofu B 160

25, Thai Fried Hice FaiHE

1 fried with egg and ables. Served with beansprouts and
EREEDERAE, SETVRNE ¥iRg onion
Choice of Prawns [IF I:I"ﬂ"ﬂ'll:ll.m!ﬁ 1ﬂI,TI:rﬁ.l_El 16

26. Phad Med Mamuang Himapan S8 B B 5E 200
Stir fried chicken with cashew muts, spring onion, onions, mushrooms,

sweet pepper, carrots and diried chili

W EARE, Ii. Y. WG, BE. 0¥ -SNET

27 Phad Krapacw 40 {TH
icy stir-fried chili, icimfused with Thai hot basal
v WS PR
Choice of Beef §/# 240; Chicken or Pock SPISEREPE 180, Tofu BB% 150

Sweaet Surrender 8 &

28. Tropical Mixed Fruits S8R HE 1o

29. Lemon & Almon Shce 180
With dark cherries
FESHENAEN R

unmn:hnmﬁumuihﬁ!:#“ 180
r uts, chooolate cake and rich chocolate mowvsse

T AR

3. Red Vielvet 4T 2 b2 3548 180
Tiramisw cake with white chocolate
BEENERENS®RITHY

32. Chocolate Chewy RN 180
Brownie slice topped with a fruit chocolate mowsse
AR s

3. Black Forest Slice WM 180
AR ET O T A L W

Y, vegetarian B&E
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DRINK LIST & 58

Available from 06.30 hrs. - 22_30 hrs.
{it R B 1) #96-30am = 10:30pm

Liguewrs HOM

Baileys Irsh Cream, Gallang, Kahlua
Campari, Pemizd
Martini Sweet Vermoeth, Dry Wemauth

ScolchWhishy S8 S8
Johrmie Waleer Red Label
JohrmieWaleer Blyck Label
Chivas Regal 12 Fears

a1
220

gl

Eowrbos & irish Whiskey B ERE R 2 8

Johin lamisan
Jack Danieks
Bullefi Bowtsn

Single Mait Whisky 8 —¥ T8 18
Glesmaorangie $0Years

The Singleson 12 fears
Ardberg 10 Years

Gl 42 TH

Giloey's
Gordon's

Tasqueray
Bosbay Sapghre
Wasiha (758

Glzeys
Srrirmiof

Kistle One
Cirne, Behsedere

Soarenelier Selection SRR

Champagee §HEA
Mot & Chandon mperial,
Ficoolo botte 1ol

Sparkiing Wine M
Curwise Brut, Coste Fesco

Whkite Wise 1M
Mary Sol, Sauwignen Blang, Chil
Bl Extane, Chardon raiy, Australa

Red Wine T

Mar ' Sol, Merlot, Chili
Beri Estase, Shiraz, Acstralia

i

£yl

450

450

4ap

E20

1T

fa )

240

a1

ki

1ab

250

450

Glass Bt
3Ed

i 1480

140 3E]

140 3E]

140 3Ed

140 3Ed

Rue = W

Bacard, Pamperc, Captain Margan
Hawana Cub 3 Vears

Abehla Cachaca

Boers B4

Singta, Chang, Tiger
Haimekizn

Frit Jatces R
Finsapple, Cranbemry, Tomabe, Apple
HY. ENE. §E T

T

Biewads i O
watermelos, Fiseapple, Cooonet,

:mfh;;- TR ¥R

Segft Diinies Bt o
Coike, Coke Light, Speie, Fanta, Toric Waer,
Ginger Ale, Schweppes Lemos

Water £ 5B TE

Awitez, SO0,

Ewian, Still Waner, 500ml.
Perrier, Spariding Water, 330mL

Signature Cocktails %558 i

Samvner Livings Ha
Pampero Gin, Cooonet Water, Fineapple Juice,
Vanilia Synug, Lime Juice

Pasmpercie . W&, EWH. BREE, WA

Highiznd Coilin Hi
Jornnie Walker Black Late!, Lime Juice, Giger Ab,

:E:tnwlﬂl.bm
EEWN. BHiT. TESE SERPESE

Splzes & Sparile He
Eeithe e Vodka, Fresh Ginger, Lime Jeice,

Vanilla Tanic Water

Eg-4 . RS, REr. BREE. &7k

Benl Deck i

Tanqueray Gin, Thai Basi, Agple Juice, Leman fuioe
WEREN, BEFES. TRt FEH

The Sielect i ]
it Cine 'wodka, Camipar, Cranbemy uice,

Lime iice, Angostora Bitters
M—ﬂi#- #0HE, ENRI. R
EREESTN
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IN-VILLA DINING
el

TYPE OF CUISINE:
HEMX:

LOCATION:
f

OPENING HOURS:
FF fie (] -

EXTENSION NO:
SUSH:

Thai and International

EAHERArNE

Enjoy local delicacies and a choice of intemational
dishes from the comfort of your villa.
FEONZARHEFRAENSHANERKIAFAR.

06.30 - 22.30 hrs.
06:30aM - 10:30PMm

Please Dial 7 (Lunch} ! 5 (Dinner)

IWRATSTRG (REEBRR) . 7 (P8







