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BLACK TIGER PRAWN

aaonvaigide
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Refreshing Salad with mango, coriander
and handpicked tomatoes
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CLASSIC TOMATO MOZZARELLA
aaausdainAdaana:Bauodasiisaaraladnaradn
RS L B E

Buffalo Mozzarella, sun ripened cherry tomatoes,
garlic confit, pesto
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CHICKEN CEASAR SALAD

aaaguisin
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Romaine, garlic infused croutons, bacon bits,
parmesan cheese and classic Caesar dressing

£

CENTARA COB

mwunisifsuada

BN EL

Crisp lettuce, smoked chicken breast, asparagus,
ripened blue cheese sauce, crispy bacon,

GARLIE BREAD

yupdons:fiay
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Freshly baked mini baguette laced in a generous mix
of herb butter and garlic
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BRUSCHETTA
usigaan

ette topped with fresh tomato salsa

RE SUBIECT TO 10% SERVICE CH
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GYROS PORK
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Generous portion of meat, onions, fresh tomatoes,
iceberg lettuce and tzatziki

ki)

INDONESIAN CHICKEN

Trehvalodsulatde
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24 hours marinated chicken, grilled and served warm.
Wrapped with lettuce, peanut salsa and shavings

CHICKEN N’ AVOCADO
Trgihw nazo:hanla

s RS
Butter tossed strips of chicken layered with
romaine lettuce, avocado and a tangy tomat

—I i

TUNA CHUNKS
iiovanun
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Marinated tuna, romaine, ripe tomatoes

CEASAR WRAP WITH CHICKEN
aaadusin
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ALL PRICES ARE SUBIECT TO 10
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CIABATTA CLUB
vuuldoIBauNaAAU IBLUDY
T = AR (— AR aEa)

Freshly baked ciabatta topped with chicken and bacon,

straight off the grill.Fried egg, lettuce, tomato,
and garlic mayonnaise. The ultimate club!

AMERICAN HAM & CHEESE
nsudBIauINaUSAUNATa
EXAEET=HE

Mini baguette stuffed with butchers ham

and Dutch Gouda cheese,

then grilled till perfectly crisp with melted core

CHICKEN PANINI
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#¥pmmER

Basil marinated grilled chicken, ripe tomatoes
and buffalo mozzarella
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TUNA SALAD SANDWICH
ngudsaaauainui
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Toasted white bread stuffed with tuna,
fresh tomatoes, capers, onion

and lettuce

SHISH KEBAB

GuAuU

TEHHER=M0E

Freshly baked focaccia stuffed with oriental
marinated chicken iceberg lettuce, ripe tomatoes
and tzat




CLASSIC BURGER
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Beef burger, ripe tomatoes, iceberg lettuce

and i ) ked barbecue sauce
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JALAPENO POPPER
wasinasitodn na:wsnonawid

PEHI R R E
Beef burger topped with jalapeno infused tomato
salsa, guacamole lettuce and ripe tomatoes

B.B.C
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Beef burger with a generous serving of crispy smoked
bacon strips, English cheddar cheese, iceberg lettuce
and tomatoes

CRUNCHY CHICKEN
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Panko & basil crusted chicken breast topped
with shredded iceberg salad, spicy tomato salsa

and sour cream
e




MARGARITA

WagruwInsd
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The original, with tomato, mozzarella cheese

and fresh basil
E 0. =L

HAWAIAN .
Wogkihaeidau
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Butcher ham, pinea , tomato and mozzarella cheese

PICANTE

WugKUWiIAuIG

MRS SRR

Spicy salami, mushrooms, red onion, green c
mozzarella cheese and cayenne pepper

CAPRICCIOSA

WagsthmUsslot

AT

Ham, olives, mushrooms, tomato,

mozzarella cheese and capers
LB, : ]

PARMA

WagIKUIWISLIoU

AT A BRI E

Tomatoes, mozzarella cheese, parmesan cheese,
San Daniele Parma ham, rocket salad

#, 5

ALL PRICES SUBJECT TO 10% SERVICE CH
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GNOCCHI 4 CHEESE
ndodunso
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Rich and tasty dish with parsley
Tl B AL R E] B

RAVIOLI DI MARGO 220 THB

s13108 aaaldda Saaadh Gawisiusu wWnluy
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Stuffed with Italian ricotta cheese,

SAUCES tod
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BOLOGNESE
uodita
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earty meat sauce with tomatoes

NAPOLETANA
soauudai
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CARBONARA

woamiuuns
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CARBONARA
woamluuigy

URISHRR

ALL PRICES ARE SUBJECT TO 10%

SPAGHETTI, PENNE, TAGLIATELLE #A#/HE, #EW. KNRE

PESTO

sodwala
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SEAFOOD

ARRABBIATA
wado1sidud
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SPICY OLIO AND BACON
sodinpulnduunansaidasou
SRS AcHE

A Thai favouri

ERVICE CHARGE Al
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GRILLED CHICKEN SKEWERS CAFE DE PARIS
ielikuidhgonasueayulwsaladunsa

hicken breast skewered with vegetables
i afé de Paris butter

gl

en breast in panko crust, pan-fried in butter
erved with potato widg
il e

BUFFALO SMOKED CHICKEN
& L o - S y
ipanldruninSavinAidoviWwala
EESEE
hicken breast fried in a thin coat of buffal
with our secret house smoky barbecue sauce,
sed cherry tomatoes and fresh

hE. B

ROASTED NORWEGIAN SALMON

dawsauauonuasingau
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180 gram of salmon filet. Served with a rich béarnaise sauce.
les and mashed potatoes

yod BH

BEARNAISE SAUCE TZATZIKI

vodnusiua vaanuIon
EILEIRER B OETLEST

GREEN PEPPER SAUCE CAFE DE PARIS BUTTER

snings wsayulwsaloduisa
ot BRERGWET

RED WINE SAUCE SIDES i
soaldnan CLASSIC TOMATO MOZZARELLA

FOEE usiisinAna:davaadiisan
SRR

CES ARE SUBJECT TO 10% SERVICE CHAR
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BEEF FILLET TIPS
iioooalasideauludouvunaaniuiug
WELEER

Australian tenderloin sautéed in butter and flamed
with jack Daniels. Finished with a rich jus and double
cream. Sauteed vegetables and fresh cchi
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PORK MEDALLIONS WITH BEARNAISE
iladulukyiusaanusiuay
EIVBAPEEEHA

3 grilled pork medallions served with a delicious
béarnaise sauce, sautéed vegetables and

PORK FILLET CAFE’ DE PARIS
ilorydulughonatusayulwsalodulsa
AR

A classic, 200 gram of pork fillet grilled and served
with a generous portion of café de Paris butter.
‘:erved wlth saui:ed vegetables and potato wedge

IASOVIAYYL i

SAUTEED VEGETABLES
WaWNSJU

MASHED POTATOES

& JE:I

FRENCH FRIES
Wsudwsod
e E

POTATO WEDGES
uunsonaq

R

STEAMED JASMINE RICE
dndw
SFHIE AR

TAGLITELLE
Iduwiadiannasiaia
Ede il |

ARE SUBJECT TO 10% SERVICE CH/

60 THB
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PEPPER PORK TENDERLOIN
iaanitiorydulusunwsninaglo
BAMBERES
Grilled and served with a green peppercorn sauce.
Sauteed vegetables and mashed potatoes

B
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SHIS KEBAB SPICED PORK FILET
induidakydulukuiddauldetvaladnsn
= by g =
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Greek spiced, grilled and served
ith rtio atzi

MEDITERRANEAN CHICKEN BREAST
iinanlndaladiudinasisiiiau

MR E RS

Rosemary and garlic rubbed-then grilled and topped
with a fresh salsa of tomatoes and mozzarella pearls.

Extra virs

uod EH

BEARNAISE SAUCE
vaanusiua
EEAEEE

GREEN PEPPER SAUCE
goawsninedou
SR

RED WINE SAUCE
woaluiav
EE

ive oil and potatow

TZATZIKI

CAFE DE PARIS BUTTER
weayulwsaladuisa
ERE R

SIDES i

CLASSIC TOMATO MOZZARELLA
usiliainAna:savoadusa
BRI AR

ALL PRICES ARE SUBJECT TO 10% SERVICE CHAR(

60 THB
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MESSQUITE GRILLED

AUSTRALIAN TENDERLOIN
1‘..]3335U7U0'Iﬂ363|(15£3891\?

M EEEA R

200 gram seasoned with a dry rub of pink Himalayan salt
and black pepper.

Potato we auteed vegetables and red wine sauce

AUSTRALIA PEPPER STEAK
ilosrdulusnooaiasideninwsninago
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liking and served
ed vegetables

MEDITERRANEAN BEEF KEBAB
ipdrdulukuidrdeuivalodivdioaitiou
HrhiElR S R E

200 gram skewered tender fillet grilled to your liking
and served with a generous portion of tzatziki

and potato wedges
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Cde Diches
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SAUTEED VEGETABLES 60 THB
WQWNSIU
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FRENCH FRIES
Wsudwsod
T

POTATO WEDGES
uunsonaa
FERBGE

ALL PRICES ARE SUBIECT TO 10%

MASHED POTATOES
guua

STEAMED JASMINE RICE
U1oaoe

TAGLITELLE
Iduwiadnanindsiala
AT

SERVIC

60 THB

60 THB




a1k1sinedviau
IR

TOM YAM GOONG

dudiriv

FERERT

Thai herb infused broth with black tiger prawn,
galangal and lemongrass indused

with roasted chili o

L4 SRR
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THOM KHA GAI

duthld

FUE S

Velvety chicken coconut soup spiced

with galangal, kaffir lime, lime and chili oil
5 % ] SRS i)

PHAD THAI

fopideawoln

RINEE (BTN REA - EF)

Organic rice noodles tossed with bean
sprouts, spring onions, tofu and egg

and black tiger prawns
RIMEEEESE - -ER -5 BT

v

Black tiger prawn i
(]

Chicken 263

1615
Tofu E&

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND

THAI FRIED RICE
thoraaladinegasavidy

BV R (ETERMA - S%)

Jasmine rice fried with egg and vegetables:
Black tiger prawns

REE: s mE R

Black tiger prawn =iz
Tri

Chicken &
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Tofu 5%
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PHAD PAK RUAMITR

WAWNSOUDas

FNANRE

Stir fried mixed vegetables with garlic

and oyster s
AT B 4§

PLA KAPONG NUENG MANAO
Uans:wodou:und

FENEREER

Fresh Thai snapper fillet steamed in lime,

chili and garlic
Bt A LIRS - BMLIRAR T HEEE

GAENG MUSSAMAN

Iinvdauuita

S MmE

24 hour slow braised Australian beef curry,
bringing out a complex richness. Onions,

patat;;s a-:mf1 peanuts com l;qte this delicious dish

E - pEEREET e

GAENG KIEW WAN GAI
invidearouli

PR HRILER N2

Green coconut curry with chicken,

crispy eggplants, Thai basil and chili
SEBDREEL RN T « RRERREE

GAENG PANAENG

INow:Iuvitio

FEHLIINE

A savoury thick red beef curry infused

with kaffir lim and chlll
HIMAME A E

ALL PRICES A JBIECT TO 10% SERVICE CHARGE AN




