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Railway Restaurant

World cuisines served all day in a historic atmosphere

Inspired by the Hua Hin Railway Station of the 1920s, the elegant and colonial-style restaurant offers a
wide selection of International fare and local specialties in a charming dining space.

(GF*) Gluten free on request, (P) Contains Pork, (N) Contains Nuts,

(H(F)B) additional charge for Half and Full board meal plan
If you have an allergy or a preference, please inform our staff.
All foods are Mono Sodium Glutamate (MSG) free.

O For Diabetics - ensiiifSmaniniad 5 Gluten Free - o3 hifiadaunanvoudaad
L Low Calories - om1siiliunagsen Y Vegetarian - 015 lufiduilsznevveaiioda
5 Low Sodium — emwnsitifsuna mRend H Heart Friendly — ennsidluiinsmniale

Items marked with § are Spa Cenvaree recommendations wyuuziilag 3 el uduais

Appetizers swisidaniingon
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Angus Beef Carpaccio msthrlmie ©oa © 8
Classic, with Dijon mustard sauce, capers, Grana Padano shavings and rocket salad
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Chicken and Avocado Salad agaln uazlaala o a ¢ 3

Grilled Cajun spiced chicken breast slices, avocado, sun-dried tomatoes,
spring onions with watercress, radicchio salad, lime dressing
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Prawn and Asparagus Salad adaflaaznvelidss &

Light cocktail sauce, cherry tomato salsa and watercress
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Garlic baked King Crab legs n1iféihmeunsziisss 0 &
Roasted corn, extra virgin olive, warm garlic butter
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Prices are subject to 10% service charge & applicable government tax 511183 laisauAnisns 10% uagnbiyanuiy
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Classic Caesar Salad ama@nds15aan (GF*, P)

Romaine lettuce, anchovies, Grana Padano, crispy bacon and croutons served with your choice of
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Grilled Cajun chicken lngiha

Garlic shrimps faeis

Smoked salmon tsanoUINATH

Fine Selection of European Cold Cuts and Cheeses Inafnuas¥a (GF*, P)

Air dried ham, salami, Chorizo, blue and camembert cheese with garlic crostini’s
Kalamata olives, sundried tomatoes, pickles, chutney and grapes
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Goose Liver Pate marinated with sweet Rose and Cognac AU uniingHa Ut NUIAZLIUA (GF¥)
served with sourdough, mango chutney, rocket and strawberry
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Po Pia Sai Poo eillezldy &
Crispy fried crabmeat spring rolls with sweet plum sauce

Tod Man Goong naaiiufa (P)
Fried shrimp cakes with sweet plum sauce

Thai Salads avisisziang

Yam Nuea Yang §uifegna
Thai style beef salad with spicy dressing and crunchy vegetables

Yam Talay éhmzta & ©
Freshly poached shrimps, squid, sea bass, tomatoes, onions and celery with spicy lime dressing
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Soups a1/

Railway Seafood Chowder s‘%ﬂam‘jegummﬁn’iu 5 3(P)

Shrimps, mussels and scallops in a creamy broth with potatoes, bacon and thyme
' I A o < ' Pl
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Onion Soup #i¥iavien © (GF¥)

Served with Cheese garlic croutons
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Lobster Bisque mﬂi’{mﬂmsﬁﬂu [c]
Wlth blue crab meat, cantaloupe pearls and virgin olive oil
maﬂm uaungl uaz uWJJullwﬂE]ﬂ‘]Jiﬁ‘VI‘ﬁ

Tom Yum Goong fugfds & «©
Spicy and sour shrimp soup with straw mushrooms, galangal, lemon grass and kaffir lime leaves

Main Courses awisaiuvian

Braised Chicken Leg in Red Wine Sauce lngulainas
With creamy mashed potatoes, baby carrots and green beans
Taguluzea’lniuas, @svnieomiuue, uasenuazauun
Free-range Chicken Breast anlnga &

Cross skin, grain mustard sauce, green asparagus and Lyonnaise potatoes
ad ] o 4 ' Y (o Y Y I
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Seared Duck Breast aniilagns &

On a potato lime leaf puree with sautéed mushrooms and a lychee sweet and sour sauce
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Slow Cooked Pork Tenderloin tiyduluey  &P)
Crispy baby potatoes and finger carrots with rosemary jus
@svindoiniunse funnsen wavsealyauss

Herb Crusted Lamb Rack tilodiluunzena &

Char grilled crushed potatoes, cherry tomatoes, French beans and thyme jus
@sindourn, vuanazwoa 15y

Best to pair with Cabernet Sauvignon — Lander Jenkins-Carifornia — America
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Beef Stroganoff dwlalasmuen

Short seared beef tenderloin strips, mushrooms, gherkins, sour cream with tagliatelle pasta
{ o v o g ac ]
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Australian Beef Chateaubriand for 2 persons v1lau3e89 @115V 2 My H(F)B 860++ per 2 persons &
With sauce Béarnaise, rosemary potatoes, green asparagus and young carrots
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Best to pair Cabernet Sauvignon/Merlot — Chateau Haut Dambert — Bordeaux
Australian Angus, Grass Fed Beef Sirloin 250gr i{eduueniesfanInesansiay o &
Baby carrots, French beans, grilled Spanish onions, blistered tomatoes, red wine jus
UATON, AN, FINON, WM uazyod 11l

Pan-Seared Seabass Fillet Yanszwavensdunsen: & o 3
Tuscany tomato salad, black olives, basil and squeezed lime
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Snow Fish Duo Um#inzdudeanaae & «
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Oven baked snow fish and tiger prawns on sautéed spinach with tomatoes, herbs and white wine butter sauce
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Best to pair with Chardonnay - DBR (Lafite) Aussieres Blanc IGP - Languedoc — France

Risotto Milanese 2175wanlaalaanany &
Saffron flavoured with seared scallops
A OUNAN Y 0BIFAFEN
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Mediterranean Frog Legs élnnuwﬂmgu"lwsmﬂmmsisﬁﬂu L (GF*)
White wine, herbs, young kale, garlic baguette
Tadana, ey lng, agdhoou, vuuilinsziion

Lobster Thermidor faiisnsiinouta H(F)B 460++
Mushrooms parmesan cream sauce, flamed Hollandaise, side salad
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Best to pair with Chardonnay - Mansion House Bay by Whitehaven - Marlborough — New Zealand
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Railway Fish and Chips sanéilsueuasl
Crispy fried fish with a touch of red curry, French fries, malt vinegar and tartar sauce
Yameanseuiusamaveuniound wazisusise i@sindouyeamsms
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Seafood Tagliatelle avnaamanzia 370
Local seafood with garlic and olive oil sautéed with cherry tomatoes and finished with a dill Beurre Blanc
dumadaundemEaianuoIIsngia, N3z, uzAsmaNa UL NoNazANFa1)

Railway Burger twa5tnes (p)

Emmental cheese, onion jam, chopped iceberg, bloody Mary BBQ sauce,
house pickled cucumber and French fries
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your choice of Pork  3id1@en3z# 14 1y 330

or Angus beef pattie %30 tilaue e 370

Thai Noodles mesen

Phad Thai Gai falnela & (N) 270
Fried Siamese noodles sautéed with sweet tamarind sauce with chicken

Phad Thai Goong fialnefs = (N) 310
Fried Siamese noodles sautéed with sweet tamarind sauce with Shrimps

Thai Favorites a11151ne

All dishes are served with steamed jasmine rice
esnneadsvinendnae

Railway Fried Rice 11 aseldl & (P) 330

Our secret recipe, well known since the opening of the Railway Hotel with pork, Chinese Pork sausage,
green peas and shrimps
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Pad Krapaow Gai, Moo or Nuea AAnsZINI N, Hy / sﬁa 5 (P) 270/370
Wok-fried spicy minced chicken, pork or beef with oyster sauce, long beans, long chili and holy basil

Gai Phad Med Ma-muang 'lafiasinuzaiig (N) 270

Stir-fried chicken with capsicum, mushrooms, cashew kernels, onions and dry chili

Priew Waan Pla dauifseavinu 310

Sweet and sour crispy sea bass with Hua Hin pineapple, cucumbers, capsicum and spring onions

Pla Krapong Nueng Manao danssnatauzun & «© 420
Steamed sea bass filet with fresh lime, garlic and chili dressing
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Prices are subject to 10% service charge & applicable government tax 511183 laisauAnisns 10% uagnbiyanuiy



Phad Pak Ruam Mit #arnsiniias & 230
Stir-fried mixed vegetables with oyster sauce

Kao Phad 4136ia & (P)
Stir fried rice with eggs, vegetables and your choice of chicken, pork / beef In, Hy /Lf}a 270/370

Stir fried rice with eggs, vegetables and your choice of seafood or crab meat m!aﬁ%mﬁeﬂ, 310/330

Thai Curries 2113 1na Uszanung

All dishes are served with steamed jasmine rice
1 ad A kY
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Gaeng Kaew Wan NIV NU & (P)
Green curry with your choice of chicken, pork / beef 'In, vy / !ﬁa 270/370

Green curry with your choice of shrimps or seafood ﬁa n3onzia 310

Gaeng Panang weuug = (P)
Red curry with your choice of chicken, pork 1, Ty / vifi:) 270/370

Red curry with your choice of shrimps i’jﬂ 310

Desserts voariau

Mille Feuilles siailes 230
Layered with fresh berries and custard cream
vuuinua ladlsueandoudaarianaznaosan

Rich chocolate Marquise Fonlpuaaan ¥ (N) 240
Pecans and salted caramel ice cream

v A ad 9 a9 '
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Apple Tarte Tatin wetdlamiamau v 240
Toffee sauce and home-made vanilla ice cream
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Seasonal fresh fruits plate wa'lfisaumuggna v 250
Crepe Suzette nsialnadSuaa 280
Tableside service with Grand Marnier, orange segments and our home-made vanilla ice cream
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