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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.
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Appetizers owisisaniindos
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Classic Caesar Salad ama@n@aisaan (GF*, P)
Romaine lettuce, anchovies, Grana Padano, crispy bacon and croutons served with your choice of:
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Grilled Cajun chicken lngns 300
Garlic shrimps faeg 370
Smoked salmon uwanausuAIU 400
Angus Beef Carpaccio msthalaiile D ¢ ¢ 8 370

Classic, with Dijon mustard sauce, capers, Grana Padano shavings and rocket salad
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Fine Selection of European cold Cuts Inafn (GF*, P) 590

Parma ham, Milan0 and Chorizo, Homemade pork rillettes with garlic crostini’s,
Kalamata olives, sun dried tomatoes and pickles
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Po Pia Sai Poo weillezld] o ¢ 270

Delicately wrapped spring rolls generously filled with premium crabmeat, lightly fried to golden perfection, and
served with sweet plum sauce for a perfect balance of crisp and sweetness.
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Tiger Prawn Satay femandeazifiz (N) 330

Juicy tiger prawns grilled, paired with tangy pickled cucumber, shallot, cilantro, and red chilies, finished with a
velvety cashew curry sauce for a bold and refined twist on a classic satay.
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Spicy Herb Salads aisisziand

Larb Gai, Moo or Nuea a1, iy ni3eiiie (P) & € 250

A classic Northeastern Thai salad featuring your choice of minced chicken, pork, or beef, tossed with roasted rice,
fresh herbs, shallots, chili, and lime juice vibrant, zesty, and full of authentic Thai flavor.
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Yam Som O Goong — Pomelo & Prawn Salad éhaules ¢ ¢ 3 300

Juicy pomelo segments tossed with succulent poached prawns, roasted coconut, and Thai herbs, finished with a
delicate sweet tangy dressing for a bright, refreshing bite.
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Yam Talay éhmzta 6 € 320

A refreshing mix of freshly poached shrimp, squid, and sea bass tossed with tomatoes, onions, and celery in a tangy
and spicy lime dressing a perfect balance of freshness and zest.
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Soups a1/

French Onion Soup #i¥vieudSuaa € 190
Caramelized onions slowly simmered in a rich, savory broth, topped with golden Gruyére cheese-crusted croutons
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Tom Yum - River Prawns in Creamy Spiced Broth 6’1’%2‘]16&1131'131 G C 350

A rich and aromatic Thai soup featuring juicy river prawns in spicy and creamy tom yum broth, infused with

lemongrass, kaffir lime, galangal, and roasted chili paste a timeless favorite bursting with flavor.
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Tom Kah - Snow Fish in Galangal Coconut Broth dxadafinz & 450

Premium snow fish simmered in smooth coconut broth scented with galangal and Thai herbs - a delicate harmony
of creaminess and aroma, inspired by the soul of Thai cuisine.
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Main Courses arisaiuvian

Australian Beef Chateaubriand for 2 persons ¥lau3esaiie reeanstae fMvsy 2 mu 2,700

H(F)B 860++ per 2 preson
Succulent Australian beef Chateaubriand, perfectly roasted to your liking, served with Béarnaise sauce, rosemary
potatoes green asparagus, and young carrots an exquisite dining experience for two.
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Free-Range Chicken Breast anlng1s © 420

Tender grilled free-range chicken breast with crispy skin, served with creamy grain mustard sauce, sautéed green
asparagus, and buttery Lyonnaise potatoes for a wholesome, elegant dish.
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Pork Cordon Bleu wa35nnasnaaiuas (P) 420

Tender pork fillet stuffed with premium ham and melted cheese, coated in golden breadcrumbs and fried to
perfection. Served with creamy mushroom sauce and fresh garden salad.
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Herb-Crusted Lamb Rack rifo@Iasaunzeng G 1,200

Juicy lamb rack coated with fragrant herbs and roasted to perfection, served with char-grilled crushed potatoes,
cherry tomatoes, and tender French beans, complemented by a rich thyme-infused jus.
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Australian Angus Grass-Fed Beef Sirloin 250 g i{edunenuesnaainesansids © D 1,350

Premium Australian grass-fed Angus sirloin, perfectly grilled for a tender and juicy texture, served with baby
carrots chat potatoes grilled Spanish onions, and blistered tomatoes finished with a rich red wine jus
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Pan-Seared Seabass Fillet Yanszwavgnalunszne 5 o ¢ 380

Perfectly pan-seared white seabass with crispy skin and tender flesh, served alongside a refreshing Tuscan-style
tomato salad with black olives, fresh basil, and a hint of lime for a bright Mediterranean touch.
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Snow Fish Duo ainziufsaaae & © 750

Delicate snow fish and succulent tiger prawns oven-baked to perfection, served on a bed of sautéed spinach with
cherry tomatoes and fresh herbs, finished with a rich and velvety white wine butter sauce.
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Railway Fish and Chips tsandilyuennsy 370

Golden crispy fried fish served with crunchy French fries, tangy malt vinegar, and creamy tartar sauce a delightful
twist on the classic favorite.
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Railway Beef Burger 1uastnaititoisaris 380

A hearty beef burger stacked with melted Emmenthal cheese, sweet onion jam, fresh chopped iceberg lettuce,
tangy Bloody Mary BBQ sauce, and crisp house-pickled cucumber, served with golden French fries for the perfect
indulgence.
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Thai Noodles naien

Phad Thai with Chicken or White Tiger Prawns dalngln n3e feaenae © 300

Thailand’s most iconic stir-fried noodle dish rice noodles tossed with tamarind sauce, tofu, bean sprouts, and
roasted peanuts, served with your choice of tender chicken or succulent tiger prawns for a perfect balance of

sweet, sour, and savory flavors.
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Phad Se-ew rdulngiiaddalon3eny (P) © 190
Stir-fried flat rice noodles in savory soy sauce with fresh vegetables, offering your choice of tender chicken or pork.
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Thai Favorites s1is1ng

All dishes are served with steamed jasmine rice
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Pad Kraprao — Chicken, Pork or Beef fianzins1 - 1 ny n3erie ¢ 2= 390

A classic Thai stir-fry featuring your choice of minced chicken, pork, or beef, cooked with aromatic holy basil, tender
long beans, and fiery chilies, all tossed in savory oyster sauce - bold, fragrant, and full of authentic Thai flavor.
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Gai Phad Med Ma-muang lafiainazaing 290

Tender chicken stir-fried with crunchy cashew nuts, colorful bell peppers, earthy mushrooms, sweet onions, and a
hint of dried chili a perfect balance of textures and flavors in every bite.
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Priew Waan Pla danifeivinu 300

Crispy-fried Sea bass tossed in a vibrant sweet and sour sauce with juicy Hua Hin pineapple, fresh cucumbers,
colorful bell peppers, and aromatic sprmg onions a refreshing and flavorful Thai classic.
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Phad Pak Ruam Mit AafnsInding 190

A colorful medley of fresh seasonal vegetables stir-fried to perfection in a rich and savory oyster sauce light,
healthy, and full of natural flavors.
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Kao Phad 11#ia G (P)
Fragrant wok-fried rice with eggs, fresh vegetables served with your choice of
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Chicken or Pork 280
Beef 380
Succulent seafood or Sweet crab meat 330
Railway Fried Rice 912¢iasaldl (P) 390

A beloved classic from the Railway Hotel, our secret-recipe fried rice combines tender pork, flavorful Chinese
sausage, fresh green peas, and succulent shrimps aromatic, savory, and full of nostalgia.
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Kao Phad Sapparod 1fiaduizsa 350

A vibrant Thai fried rice with golden-yellow grains, juicy Hua Hin pineapple chunks, sweet raisins, and succulent
shrimps a delightful harmony of sweet, savory, and aromatic flavors.
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Thai Curries 2113 1na sznnung

All dishes are served with steamed jasmine rice

Y
Green Curry with Grain-Fed Braised Beef Cheeks uﬂmmmwmﬁauﬁ’maéu G 520

Silky coconut green curry embracing melt-in-your-mouth grain-fed beef cheeks a Thai classic elevated with
elegance.
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Panang Curry — Choice of Pork, Chicken, or Beef wzuua In vy viotile ~~ 390

Rich and fragrant Thai Panang curry simmered in creamy coconut milk, infused with kaffir lime and chili paste.
Served with your choice of tender pork, chicken, or beef for a truly comforting Thai favorite.
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Slow-braised Chicken Thigh Massaman ﬁafuﬁm"lﬁ G 290

Slow-braised chicken thigh simmered in aromatic Massaman curry, rich with coconut milk and warm spices a
modern twist on a timeless Thai favorite.
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Desserts voarinu

Tiramisu N1513ig 360
Classic Italian dessert layered with espresso-soaked ladyfingers, rich mascarpone cream, and a dusting of fine
cocoa elegantly served tableside from the dessert trolley.
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Mango Sticky Rice 111t auz9 190

A beloved Thai dessert featuring fragrant coconut-infused sticky rice served with ripe, golden mango and a drizzle
of creamy coconut sauce — a perfect harmony of sweetness, aroma, and tropical delight.
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Lychee Passion Fruit Jelly Filled with Coconut Panna Cotta 150
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A vibrant tropical delight featuring fragrant lychee and tangy passion fruit jelly encasing smooth, creamy coconut
panna cotta - a refreshing fusion of textures and exotic flavors.

¢ N A a2 A A ) ) Yy o~ \ o ' Yo o A
ﬂluuﬁ’ﬂuﬁ]l@m%’iﬂﬂﬂaa IHDLEIAAUILASITNITAVIDUT AU ﬁﬂﬂhlaWTHWﬂ@ﬁ@nllgv\ﬁquuﬂuull UIINUWUNAUNADN Gl‘VrﬁllNﬁﬁﬂ"]m

wagsanangna ludune)

v v
Prices are subject to 10% service charge & applicable government tax s1aniida laisausnsms 10% uaz,Myyan Ny



