
Fresh Vietnamese Spring Roll  250
Filled with steamed shrimps, sliced mango 
and fresh vegetables served with spicy 
citrus dipping sauce
à»ÒÐà»‚�ÂÐÊ´àÇÕÂ´¹ÒÁ á»‡§»Íà»‚�ÂÐÊ´Ë‹Í¼Ñ¡µ‹Ò§æ 
¡ØŒ§áÅÐÁÐÁ‹Ç§ àÊÔÃ�¿¾ÃŒÍÁ«ÍÊàÇÕÂ´¹ÒÁ

Nicoise Salad 280
Kalamata olives, green beans, tomatoes, diced egg, 
kipfler potatoes, red wine vinaigrette & mache greens 
ÊÅÑ´¹Ô«ÑÇÊ� àÊÔÃ�¿¾ÃŒÍÁÁÑ¹½ÃÑè§, ¶ÑèÇ, ÁÐ¡Í¡, ËÑÇËÍÁ, 
ÁÐà¢×Íà·ÈáÅÐä¢‹µŒÁ àÊÔÃ�¿¾ÃŒÍÁ¹éÓÊÅÑ´äÇ¹�á´§áÅÐÁÐ¹ÒÇ 
with grilled rare tuna »ÅÒ·Ù¹‹Ò or
grilled salmon fillet »ÅÒá«ÅÁÍ¹Â‹Ò§

Buffalo Chicken Wings 250
with our house-made blue cheese 
dressing and crudites
»‚¡ä¡‹·Í´ÃÊà¼ç´ àÊÔÃ�¿¾ÃŒÍÁ¢Öé¹©‹ÒÂ½ÃÑè§áÅÐá¤ÃÍ· «ÍÊºÅÙªÕÊ

House Smoked Salmon 350
Horseradish mayonnaise, lemon, 
gherkin, tomatoes and baguette
»ÅÒá«ÅÁÍ¹ÃÁ¤ÇÑ¹ àÊÔÃ�¿¾ÃŒÍÁÎÍÊàÃ´Ôª ÁÒÂÍ§à¹Ê, ÁÐ¹ÒÇ, 
áµ§¡ÇÒ´Í§, ÁÐà¢×Íà·ÈáÅÐ¢¹Á»˜§½ÃÑè§àÈÊ

Charcuterie Board 580
Roasted beef, lomo iberico, prosciutto, chorizo, 
duck rillettes, cornichons, mustard, 
olive tapenade, toasted bread 
áÎÁµ‹Ò§æ à¹×éÍÍº, áÎÁµ‹Ò§æ, à»š´º´, áµ§´Í§,
ÁÑÊµÒÃ�´, ÁÐ¡Í¡ áÅÐ¢¹Á»˜§¡ÃÍº

 

THB

THB

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Caesar Salad 250 
Romaine lettuce, crisp bacon, 
anchovy dressing, herb-crouton & parmigiano 
«Õ«‹ÒÃ�ÊÅÑ´
add grilled chicken   70 
à¾ÔèÁÊÑ¹ã¹ä¡‹Â‹Ò§
add grilled black tiger prawns (2 pc.) 130 
à¾ÔèÁ¡ØŒ§ÅÒÂàÊ×ÍÂ‹Ò§
add grilled salmon fillet (100 gm.) 130  
à¾ÔèÁ»ÅÒá«ÅÁÍ¹Â‹Ò§ 

Oasis Salad 250
Mixed of fresh crisp lettuces and herbs 
with cherry tomatoes, peppers, grilled zucchini, 
green beans, broccoli, red onion & pecorino shaving
ÊÅÑ´âÍàÍ«ÔÊ ÊÅÑ´¼Ñ¡µ‹Ò§æ ¡ÑºÊÁØ¹ä¾Ã ÁÐà¢×Íà·ÈàªÍÃ�ÃÕè, 
¾ÃÔ¡«ÙªÔ¹Õè ¶ÑèÇá¢¡ ºÅÍ¡â¤ÅÕ ËÍÁá´§áÅÐªÕÊà¾â¤ÃÔâ¹‹

Caponata Bruschetta 200
Freshly grilled ciabatta topped with olive pâté, 
tomatoes & bell pepper caponata
¤Òâ»¹ÒµŒÒ ¢¹Á»˜§à«ÕÂºÑµµŒÒÍºË¹ŒÒÁÐ¡Í¡ ÁÐà¢×Íà·ÈáÅÐ¾ÃÔ¡ÂÑ¡É�

Marinated Octopus Salad 350
Extra virgin olive oil dressing, shallot, 
kalamata olives & mixed salad leaves 
»ÅÒËÁÖ¡ÊÒÂËÁÑ¡ã¹¹éÓÁÐ¡Í¡ ËÑÇËÍÁá´§ ÁÐ¡Í¡ àÊÔÃ�¿¾ÃŒÍÁÊÅÑ´¼Ñ¡

Crispy Soft Shell Crab Salad                             350
Asian slaw & spicy lemongrass dressing
ÊÅÑ´»Ù¹ÔèÁ »Ù¹ÔèÁ·Í´¡ÃÍºàÊÔÃ�¿¾ÃŒÍÁÊÅÑ´áººàÍàªÕÂ áÅÐ¹éÓÊÅÑ´µÐä¤ÃŒ

Caesar salad
The salad's creation is generally attributed to restaurateur 

Caesar Cardini, an Italian immigrant who operated 

restaurants in Mexico and the United States. Cardini was 

living in San Diego but also working in Tijuana where he 

avoided the restrictions of Prohibition. His daughter Rosa 

(1928–2003) recounted that her father invented the dish 

when a Fourth of July 1924 rush depleted the kitchen's 

supplies. Cardini made do with what he had, adding 

the dramatic flair of the table-side tossing "by the chef". 

REVUE
CULINAIRE
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OASIS
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Seafood Bouillabaisse 300
Vongole, mussels, shrimps and scallop in a tomato 
saffron broth with grilled bread and sauce rouille
«Ø»·ÐàÅºØÂÂÒàºÊ ËÍÂÅÒÂ, ËÍÂáÁÅ§ÀÙ‹, ¡ØŒ§áÅÐËÍÂàªÅÅ�
ã¹«Ø»ãÊÁÐà¢×Íà·ÈáÅÐ«Ñ¿¿ÃÍ¹ àÊÔÃ�¿¾ÃŒÍÁ¢¹Á»˜§¢Ô§áÅÐ«ÍÊÃØÂÂ�

Mushroom Soup 140
with truffle ravioli and truffle oil 
«Ø»àËç´ àÊÔÃ�¿¾ÃŒÍÁÃÒÇÔâÍÅÕèàËç´áÅÐ¹éÓÁÑ¹·ÃÑ¿à¿�Å

Asari Miso Soup 140
Served with clams, wakame, 
silken tofu and scallions
«Ø»ÁÔâ«ÐËÍÂÅÒÂ àÊÔÃ�¿¾ÃŒÍÁËÍÂÅÒÂ, 
ÊÒËÃ‹ÒÂÞÕè»Ø†¹, àµŒÒËÙŒáÅÐµŒ¹ËÍÁ

Oven Roasted Red Snapper 450
Broccolini, sweet corn salsa and garlic cream
»ÅÒ¡Ð¾§Íº ºÅÍ¡â¤ÅÕ, «ÑÅ«‹Ò¢ŒÒÇâ¾´áÅÐ¤ÃÕÁ¡ÃÐà·ÕÂÁ

BBQ Tiger Prawn Skewers 700
BBQ and grilled with garlic, lemon butter 
& parsley served with steamed vegetables
ºÒÃ�ºÕ¤ÔÇ¡ØŒ§ÅÒÂàÊ×Í ¡ØŒ§ÅÒÂàÊ×ÍËÁÑ¡¡ÃÐà·ÕÂÁ, à¹Â 
áÅÐ¾ÒÊÅÕèÂ‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¼Ñ¡µ‹Ò§æ

Crispy Atlantic Salmon 600
Grilled salmon with fava beans, 
fennel confit & blood orange sauce
»ÅÒá«ÅÁÍ¹Â‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¶ÑèÇ¿ÒÇÒ, à¿¹à¹ÅáÅÐ«ÍÊÊŒÁá´§

Fish and Chips 300 
Today’s catch golden fried in our light batter 
and served with old fashioned chips
»ÅÒªØºá»‡§·Í´ àÊÔÃ�¿¾ÃŒÍÁÁÑ¹½ÃÑè§·Í´áÅÐ«ÍÊ·ÒÃ�·ÒÃ�

Classic Oyster Rockefeller
Baked oysters with spinach, 
bacon and bread crumbs 
ËÍÂ¹Ò§ÃÁÍº¡Ñº¼Ñ¡â¢Á, àº¤Í¹áÅÐà¡Åç´¢¹Á»˜§ 
Half dozen 400
One dozen 750

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ
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Classic Burger 330
200g ground Angus beef with toasted 
sesame bun with cole slaw, tomato, lettuce, 
cheddar cheese, bacon and French fries
àºÍÃ�à¡ÍÃ�à¹×éÍ ËÑÇËÍÁ¼Ñ´áÅÐáµ§´Í§ à¹×éÍàºÍÃ�à¡ÍÃ�·Ñé§ËÁ´
à»š¹à¹×éÍÇÒ¡ÔÇ¢¹Ò´ 200 ¡ÃÑÁ àÊÔÃ�¿¾ÃŒÍÁà¿Ã¹ª�¿ÃÒÂÊ�áÅÐ«ÍÊâÍàÍ«ÔÊ

The Texas Burger 350
BBQ glazed chicken on a toasted cornmeal bun, 
with chunky guacamole, fried onion rings, 
Monterey Jack cheese and fried potato wedges
àºÍÃ�à¡ÍÃ�ä¡‹à·ç¡«ÑÊ à¹×éÍä¡‹¡Ñº«ÍÊºÒÃ�ºÕ¤ÔÇã¹¢¹Á»˜§à¡Åç´¢ŒÒÇâ¾´, 
ÍâÇ¤Òâ´«ÑÅ«Ò, ËÑÇËÍÁ·Í´, ªÕÊáÅÐÁÑ¹½ÃÑè§àÊÕéÂÇ·Í´

Angus Burger 450
100% Angus beef, bacon, brie cheese, 
garlic aioli, caramelized onion, sesame bun
áÍ§¡ÅÑÊàºÍÃ�à¡ÍÃ� 100%à¹×éÍÇÑÇáÍ§¡ÑÊ, àº¤Í¹, ªÕÊºÃÕ, 
¡ÃÐà·ÕÂÁÁÒÂÍ§à¹Ê, ËÑÇËÍÁ¼Ñ´

Falafel Burger 250
Falafel patty, tomato, hummus, tzatziki, 
red onion, arugula, pita bread pocket 
¿ÒÅÒà¿Å àºÍÃ�à¡ÍÃ� àºÍÃ�à¡ÍÃ�¶ÑèÇ»ÃØ§ÃÊ, ÁÐà¢×Íà·È, ÎÑÁÁÙÊ, 
«ÍÊâÂà¡ÔÃ�µ, ËÑÇËÍÁá´§, ¼Ñ¡µ‹Ò§æã¹á»‡§¾ÔµŒÒ

Club Sandwich 300 
Oasis take on Club Sandwich, whole wheat toast, 
marinated chicken, BLT, cheddar and fried egg
¢¹Á»˜§¸ÑÞÞÒ¾×ª, ä¡‹Íº, àº¤Í¹, ¼Ñ¡¡Ò´, ÁÐà¢×Íà·È, ªÕÊàª´´ŒÒáÅÐä¢‹´ÒÇ 
 

California BLT Ciabatta 300
Crisp bacon, lettuce, tomato, 
sliced avocado & mayo spread
á¤ÅÔ¿ÍÃ�à¹ÕÂ ºÕáÍÅ·Õ àº¤Í¹, ¼Ñ¡¡Ò´á¡ŒÇ, 
ÁÐà¢×Íà·È, ÍâÇ¤Òâ´áÅÐÁÒÂÍ§à¹Ê

Greek Salad Wrap 300
Tortilla filled with diced tomatoes, 
feta cheese, red onions, cucumber 
and olives in red wine vinaigrette
á«¹ÇÔªÁŒÇ¹¡ÃÕ¡ÊÅÑ´ á»‡§·ÍÃ�·ÔÅÅ‹ÒË‹Í´ŒÇÂ ÊÅÑ´ÁÐà¢×Íà·È, 
ªÕÊà¿µŒÒ, ËÑÇËÍÁá´§, áµ§¡ÇÒáÅÐÁÐ¡Í¡

Diablo Quesadillas 320
Three cheeses, chicken, bacon, 
melted on a tortilla with salsa & sour cream
à¤ÇÊ«Ò´ÔÅÞ‹Ò á»‡§·ÍÃ�·ÔÅÅ‹ÒäÊŒªÕÊ 3 ª¹Ô´, àº¤Í¹, Â‹Ò§ 
àÊÔÃ�¿¾ÃŒÍÁ«ÑÅ«‹ÒáÅÐ¤ÃÕÁà»ÃÕéÂÇ

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Each morning enjoy an extensive buffet which offers Thai, Japanese, Chinese, Indian, American and Continental cuisine in their selection. 
Healthy organic whole wheat items are abundantly available accompanied by a variety of juices and freshly brewed coffee & tea. 
An a la carte menu awaits you during the lunch and dinner period with only the freshest ingredients used in the menu. 
Creative yet different with a new and modern approach to taste. 
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Tree Carni Pizza 300
Mozzarella cheese, tomato, salami, 

bacon, chorizo and roquito peppers  
¾Ô««‹Ò·ÃÕ¤ÒÃ�¹Õ ªÕÊÁÍÊ«ÒàÃÅÅ‹Ò, ÁÐà¢×Íà·È, «ÒÅÒÁÕè, àº¤Í¹, 
âªÃÔâ«‹áÅÐ¾ÃÔ¡á´§

Pizza di Parma 420
Mozzarella cheese, tomato, 
parma ham and fresh rocket
¾Ô««‹Ò¾ÒÃ�Á‹ÒáÎÁ ªÕÊÁÍÊà«ÍàÃÅÅ‹Ò ÁÐà¢×Íà·È 
¾ÒÃ�Á‹ÒáÎÁ ¼Ñ´ÊÅÑ´ÃçÍ¡à¡çµ
     
   

Vegetable Pizza 360
Mozzarella cheese, 
tomato and roasted vegetables
¾Ô««‹Ò¼Ñ¡Â‹Ò§ ªÕÊÁÍÊà«ÍàÃÅÅ‹Ò, ÁÐà¢×Íà·È ¼Ñ¡µ‹Ò§æÂ‹Ò§

Pepperoni Pizza 380
Mozzarella cheese, tomato and pepperoni
¾Ô««‹Òà»»à»ÍÃ�âÃ¹Õè 

4 Cheeses Pizza 450
Mozzarella cheese, gorgonzola, 
mascarpone, parmesan
¾Ô««‹ÒË¹ŒÒªÕÊ ªÕÊÁÍÊà«ÍàÃÅÅ‹Ò, ªÕÊ¡ÍÃ�¡Í¹â«Å‹Ò, 
ªÕÊÁÒÊ¤ÒÃ�â»¹, ªÕÊ¾ÒÃ�àÁ«Ò¹

Seafood Pizza 450
Mozzarella cheese, tomato, 
seafoods and oregano
¾Ô««‹Ò«Õ¿Ù‡´

Hawaiian Pizza 360
Mozzarella cheese, tomato, 
ham and pineapple
¾Ô««‹ÒÎÒÇÒÂàÍÕéÂ¹ 

Margherita Pizza 320
Mozzarella cheese, tomato and oregano
¾Ô««‹ÒÁÒÃ�¡ÒÃÔµŒÒ

THB

THB

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Our pasta is made the traditional way with 
a copper cutter giving the pasta its unique texture. 
Each portion is freshly cooked to order ensuring 
every serving is perfectly prepared
   

Green Pea Risotto 200
Fresh mint, mushrooms and parmigiano 
(18 min cooking time)
ÃÕ«Í·âµŒ¶ÑèÇÅÑ¹àµÒ ÁÔé¹, àËç´ áÅÐªÕÊ¾ÒÃ�ÁÔ¨Òâ¹‹

Prawn and Chorizo Pasta 240
Spaghetti with prawns, chorizo, 
cherry tomato, and fresh rocket
¾ÒÊµŒÒ¡ØŒ§áÅÐäÊŒ¡ÃÍ¡âªÃÔâ« àÊŒ¹Ê»Òà¡çµµÕé¡Ñº¡ØŒ§, 
äÊŒ¡ÃÍ¡âªÃÔâ«, ÁÐà¢×Íà·ÈàªÍÃ�ÃÕèáÅÐ¼Ñ¡ÃçÍ¤à¡çµ

Beef Pasta 450
Short ribs with onions & peppers, 
red wine jus & pappardele
¾ÒÊµŒÒà¹×éÍ à¹×éÍ«Õèâ¤Ã§µØŽ¹ã¹«ÍÊäÇ¹�á´§
àÊÔÃ�¿¾ÃŒÍÁàÊŒ¹ »˜»»ÒÃ�à´ÅàÅ
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Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Sirloin Steak 280 g 500
à¹×éÍÊÑ¹¹Í¡ 280 ¡ÃÑÁ

Rib eye Steak 280 g  750
à¹×éÍÃÔºÍÒÂ 280 ¡ÃÑÁ

Tenderloin Steak 200 g  800
à¹×éÍÊÑ¹ã¹ 200 ¡ÃÑÁ

Béarnaise or peppercorn sauce
serve with French fries and salad
àÊÔÃ�¿¾ÃŒÍÁà¿Ã¹ª�¿ÃÒÂÊ� áÅÐÊÅÑ´¼Ñ¡ «ÍÊàºÍÃ�à¹Ê ËÃ×Í«ÍÊ¾ÃÔ¡ä·Â
 

Crispy Duck Breast 300
Grilled and sliced duck breast with 
mashed potatoes, snow peas and plum sauce
à¹×éÍÍ¡à»š´ÍºàÊÔÃ�¿¾ÃŒÍÁÁÑ¹½ÃÑè§º´ ¶ÑèÇÅÑ¹àµÒáÅÐ«ÍÊ¾ÅÑÁ         

Beef Stroganoff 560 
Tender stripes of beef with mushrooms, 
sweet paprika and sour cream
served with butter noodles
à¹×éÍÊÑ¹ã¹¡ÑºàËç´ã¹«ÍÊ »Ò»ÃÔ¡ŒÒ áÅÐ¤ÃÕÁà»ÃÕéÂÇ àÊÔÃ�¿¾ÃŒÍÁàÊŒ¹¼Ñ´à¹Â

Grilled Lamb Cutlets 800
with fresh thyme served with Mediterranean 
vegetables & potato gratin
à¹×éÍ«Õèâ¤Ã§á¡ÐÂ‹Ò§ àÊÔÃ�¿¾ÃŒÍÁ¼Ñ¡µ‹Ò§æáÅÐÁÑ¹½ÃÑè§¡ÃÒáµ§

Fennel Crusted Pork Belly 300
Served on sweet pea puree 
with pan-seared scallops & red wine jus
ËÁÙÊÒÁªÑé¹¡Ñºà¿¹à¹Å àÊÔÃ�¿¾ÃŒÍÁ¶ÑèÇ¡Ñº ËÍÂàªÅÅ�áÅÐ«ÍÊäÇ¹�á´§

Grilled Tuscan Chicken 280
with roasted baby potatoes, sauteed carrots 
and beets served with lemon rosemary sauce
ä¡‹Â‹Ò§·ÑÊá¤¹ àÊÔÃ�¿¾ÃŒÍÁ ÁÑ¹½ÃÑè§Íº á¤ÃÍ·¼Ñ´ áÅÐ«ÍÊâÃÊáÁÃÕèÁÐ¹ÒÇ

Osso Bucco 850
Slow cooked veal shanks with 
mashed potatoes and fresh vegetables  
à¹×éÍÍÍÊâ«ºÙâ¡

Stir-fried seafood 
with fried garlic and pepper 380
«Õ¿Ù‡´·Í´¡ÃÐà·ÕÂÁ¾ÃÔ¡ä·Â

Stir-fried squid with salty egg 250
»ÅÒËÁÖ¡¼Ñ´ä¢‹à¤çÁ

Braised pork leg with Hong Kong kale 300
¢ÒËÁÙµØŽ¹à¤Ã×èÍ§à·È ¡Ñº¤Ð¹ŒÒÎ‹Í§¡§ 

Stir-fried chicken with cashew nut 220
ä¡‹¼Ñ´àÁç´ÁÐÁ‹Ç§ËÔÁ¾Ò¹µ�

Yellow tofu and broccoli 200
tossed in black pepper and garlic glaze  

àµŒÒËÙŒ¼Ñ´ºÅÍ¡â¤ÅÕã¹«ÍÊ¾ÃÔ¡ä·Â´Ó

Hong Kong Kale and shitake mushrooms  200
in oyster sauce 

¼Ñ¡¤Ð¹ŒÒÎ‹Í§¡§àËç´ËÍÁ¹éÓá´§

Add one of the below 
with every grill order      THB 120

Sides
Sautéed field mushrooms, Steamed broccoli, Vichy carrots, 
Parmesan asparagus, Mashed potatoes, French fries, 
Potato wedges, Steamed rice 
àËç´¼Ñ´, ºÅ�Í¡â¤ÅÕèµŒÁ, á¤ÃÍ·, Ë¹‹ÍäÁ‹½ÃÑè§¡ÑºªÕÊ¾ÒÃ�àÁ«Ò¹, 
ÁÑ¹½ÃÑè§º´, à¿Ã¹ª�¿ÃÒÂÊ�, ÁÑ¹½ÃÑè§àÊÕéÂÇ, ¢ŒÒÇËÍÁÁÐÅÔ

Served on the table
Thai chili sauce, Barbeque sauce, 
Homemade siracha sauce, Mustard, Tomato ketchup
«ÍÊ¾ÃÔ¡, «ÍÊºÒÃ�ºÕ¤Ô´, «ÍÊÈÃÕÃÒªÒ, ÁÑÊµÒÃ�´, «ÍÊÁÐà¢×Íà·È

THB
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Spicy warm glass noodles salad 230
with seafood and minced pork   
ÂÓÇØŒ¹àÊŒ¹«Õ¿Ù‡´áÅÐËÁÙÊÑº

Pomelo salad with prawns 
and dried shrimps 230
ÂÓÊŒÁâÍ¡ØŒ§

Spicy tuna salad 250
ÂÓ»ÅÒ·Ù¹‹Ò

Somtam 180
Traditional green papaya salad 

ÊŒÁµÓ

Chicken wrap with pandanus leave 200
ä¡‹Ë‹ÍãºàµÂ

Fried Thai omelet with crabmeat 250
ä¢‹à¨ÕÂÇ»Ù  

 
Pan-seared sea bass fillet 350
with sweet and sour tamarind sauce    

»ÅÒ¡Ð¾§«ÍÊÁÐ¢ÒÁ

Steamed sea bass with chilli and lime 350
»ÅÒ¡Ð¾§¹Öè§ÁÐ¹ÒÇ

Steamed snow fish with soy sauce 800
»ÅÒËÔÁÐ¹Öè§«ÕÍÔéÇ

Stir-fried seafood with curry powder 380
«Õ¿Ù‡´¼Ñ´¼§¡ÐËÃÕè

Chicken satay 200
with peanut sauce and toast bread  

ÊÐàµ�Ðä¡‹¡Ñº«ÍÊ¶ÑèÇáÅÐ¢¹Á»˜§»�œ§

Tom Yum Kung 360
Spicy prawn soup with milk, lemongrass, 
lime juice and garden chillies

µŒÁÂÓ¡ØŒ§

Spicy braised beef with Thai herbs 250
µŒÁá«ºà¹×éÍà»„›ÍÂ

Minced Pork Soup 200
Clear soup with minced pork, 
vermicelli and silk bean curd

á¡§¨×´àµŒÒËÙŒËÁÙÊÑº

Green curry 
with chicken and pea eggplant 230
á¡§¢ÕÂÇËÇÒ¹ä¡‹ 

Red curry with sea bass and long bean 350
¾Ðá¹§»ÅÒ¡Ð¾§

Massaman curry 
with beef shank and potatoes 280
ÁÑÊÁÑè¹à¹×éÍµØŽ¹  

Massaman curry 
with chicken leg and potatoes 250
ÁÑÊÁÑè¹ä¡‹

 

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Phad Thai
stir-fried rice noodles with vegetables 
wrapped in an egg net served 
with traditional condiments  

Chicken ¼Ñ´ä·Âä¡‹Ë‹Íä¢‹ 220
Prawns ¼Ñ´ä·Â¡ØŒ§Ë‹Íä¢‹ 350

Fresh thick rice noodles 220 
with marinated sliced pork 
and Hong Kong kale in thick gravy 

ÃÒ´Ë¹ŒÒËÁÙËÁÑ¡

Fried rice 300
with shrimp paste and river prawns  

¢ŒÒÇ¼Ñ´ÁÑ¹¡ØŒ§¡Ñº¡ØŒ§áÁ‹¹éÓ

Stir-fried Australian beef 300
or seafood with basil
¼Ñ¡¡Ðà¾ÃÒà¹×éÍÍÍÊàµÃàÅÕÂ ËÃ×Í«Õ¿Ù‡´

Stir-fried crispy pork 
or chicken with basil 220
¼Ñ´¡Ðà¾ÃÒËÁÙ¡ÃÍº ËÃ×ÍËÁÙ ËÃ×Íä¡‹

Fried rice Australian beef 
or shrimps or crab 280
¢ŒÒÇ¼Ñ´à¹×éÍÍÍÊàµÃàÅÕÂ ËÃ×Í¡ØŒ§ ËÃ×Í»Ù

Fried rice crispy pork 
or pork or chicken 220
¢ŒÒÇ¼Ñ´ËÁÙ¡ÃÍº ËÃ×ÍËÁÙ ËÃ×Íä¡‹ 

Rice with chicken Chinese gravy  220
and Chinese sausage
¢ŒÒÇË¹ŒÒä¡‹¡Ø¹àªÕÂ§

Gluten FreeG Vegetarian
Upon Request
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THB

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

Fried Chinese noodles with crab meat 340 
Stir-fried Chinese noodle with shitake, 
white Chinese chive and blue crab meat

¼Ñ´ËÁÕè«ÑèÇà¹×éÍ»Ù 

Fried noodles Hokkien style 300 
Stir fried Hokkien noodles
with chicken or shrimps

ºÐËÁÕè¼Ñ´Î¡à¡ÕéÂ¹

Chicken with egg noodle soup 
Szechuan style 260        
Egg noodle soup top with stir-fried chicken, 
capsicum and Szechuan sauce

ºÐËÁÕè¹éÓàÊ©Ç¹ 

Bean curd and seafood soup 250 
Chinese style Thick soup with seafood, 
vegetables and bean curd

«Ø»àµŒÒËÙŒ·ÐàÅ

Fried flat noodles  320
with sliced beef Hong Kong style  
Stir-fried flat rice noodles with vegetables 
and Australian beef slices
¡ŽÇÂàµÕëÂÇ¼Ñ´à¹×éÍ ÊäµÅ�Î‹Í§¡§

Deep-fried snow fish with salt and garlic 800
»ÅÒËÔÁÐ·Í´à¡Å×Í

“Yao Chin Chao Faan”  340    
fried rice with shrimps, 
scallop and vegetables
¢ŒÒÇ¼Ñ´àÈÃÉ°Õ 

Hot and sour soup Szechuan style 240                                
Szechuan style thick soup with chicken, 
tofu, vegetables, Szechuan spicy sauce 
and sour sauce
«Ø»àÊ©Ç¹

Flat noodles with sliced sea bass 
and black bean sauce 350          
Stir-fried flat rice noodles with fried sea bass 
and fermented black bean in Chinese gravy
¡ŽÇÂàµÕëÂÇÃÒ´Ë¹ŒÒ»ÅÒàµŒÒ«Õè 

THB
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Mix Vegetable 200
Stir-fried vegetables with tomato, 
onion gravy, herbs & Indian spice

¼Ñ¡µ‹Ò§æ ¼Ñ́ «ÍÊÍÔ¹à ṌÂáÅÐà¤Ã×èÍ§à·È

Aloo Gobi Masala 200
Fresh cauliflower chunks with potato 
prepared with turmeric and traditional spices

¼Ñ́ ´Í¡¡ÐËÅèÓ¡ÑºÁÑ¹½ÃÑè§

Paneer Butter Masala 280
Stir-fried paneer, onion, tomato, 
cashew gravy, herbs & spices

á¡§ªÕÊÍÔ¹à ṌÂ

Chicken Curry 250
Stir-fried chicken, tomato, onion, 
cashew gravy with herbs & Indian spice

á¡§ä¡‹ÍÔ¹à ṌÂ

Keema mutter 250
Stir-fried chicken keema, green pea 
with onion, tomato, herbs & Indian spice

ä¡‹¼Ñ́ ¶ÑèÇÅÑ¹àµÒáÅÐà¤Ã×èÍ§à·ÈÍÔ¹à ṌÂ

Chicken Tikka Masala 250
Roasted chicken tikka cook with onion, 
tomato, cashew gravy, herbs & Indian spice

á¡§ä¡‹·Ô¡¡ŒÒÁÒ«ÒÅ‹Ò

Vegetable Biryani 120
Fried rice with mix 
fresh vegetable and Indian spice

¢ŒÒÇ¼Ñ́ ÍÔ¹à ṌÂ

(All main dishes are served with Nan bread and steamed rice)

(ÍÒËÒÃ¨Ò¡ËÅÑ¡àÊÔÃ�¿¾ÃŒÍÁá»‡§¹Ò¹áÅÐ¢ŒÒÇ)Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

THB THB

Vegetables Pakoda 150
Crispy light fritters made of potato, 
onion, and cauliflower in a chickpea batter
¼Ñ¡ªØºá»‡§¶ÑèÇÅÙ¡ä¡‹ áÅÐà¤Ã×èÍ§à·È·Í´

Paneer Pakoda 180
Gloden, crispy, cottage patty deep-fried 
in a special chickpea batter
ªÕÊÍÔ¹à ṌÂªØºá»‡§¶ÑèÇÅÙ¡ä¡‹áÅÐà¤Ã×èÍ§à·È·Í´

Vegetable Samosa 230
Special dough pastry stuffed 
with potatoes and peas with Indian spices
«ÒâÁ«‹Ò¼Ñ¡

Dal Tadka 230
Cooked yellow lentils infused 
with cumin seed, aromatic spices, 
and cilantro granishing
á¡§¶ÑèÇàÅ¹·ÔÇàËÅ×Í§

Dal Makhani 230
Popular dish in North India consisting of 
simmered black lentils in a creamy curry
á¡§¶ÑèÇàÅ¹·ÔÇ´Ó

Channa Masala 230
Traditional North Indian dish comprised 
of chick peas in a flavorful curry
á¡§¶ÑèÇÅÙ¡ä¡‹

Zeer Rice 120
Fried rice with cumin & spice
¢ŒÒÇ¼Ñ́ ÂÕèËÃ‹Ò

Fried flat noodles  320
with sliced beef Hong Kong style  
Stir-fried flat rice noodles with vegetables 
and Australian beef slices
¡ŽÇÂàµÕëÂÇ¼Ñ´à¹×éÍ ÊäµÅ�Î‹Í§¡§

Deep-fried snow fish with salt and garlic 800
»ÅÒËÔÁÐ·Í´à¡Å×Í

“Yao Chin Chao Faan”  340    
fried rice with shrimps, 
scallop and vegetables
¢ŒÒÇ¼Ñ´àÈÃÉ°Õ 

Hot and sour soup Szechuan style 240                                
Szechuan style thick soup with chicken, 
tofu, vegetables, Szechuan spicy sauce 
and sour sauce
«Ø»àÊ©Ç¹

Flat noodles with sliced sea bass 
and black bean sauce 350          
Stir-fried flat rice noodles with fried sea bass 
and fermented black bean in Chinese gravy
¡ŽÇÂàµÕëÂÇÃÒ´Ë¹ŒÒ»ÅÒàµŒÒ«Õè 
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THB

Plus prevailing Government tax and service charge    ÃÒ¤Ò¹ÕéÂÑ§äÁ‹ÃÇÁÀÒÉÕÁÙÅ¤‹Òà¾ÔèÁáÅÐ¤‹ÒºÃÔ¡ÒÃ

THB

Decaffeinated  130
´Õá¤¿à¿ÍÕ¹à¹·
Fresh brewed coffee 130 
¡Òá¿Ê´
Espresso 130 
àÍÊà»ÃÊâ«‹
Cappuccino  130
¤Ò»ÙªÔâ¹‹
Latte 130
ÅÒàµŒ
Mocha  130
ÁÍ¤¤‹Ò
Double espresso  170
´ÑºàºÔéÅ àÍÊà»ÃÊâ«‹ 
Irish coffee  240 
¡Òá¿äÍÃÔª
Iced coffee  150
¡Òá¿àÂç¹
Iced cappuccino 150
¤Ò»ÙªÔâ¹‹àÂç¹
Iced mocha 150
ÁÍ¤¤‹ÒàÂç¹
Thai iced coffee 150
¡Òá¿âºÃÒ³àÂç¹

Gulab Jamun 150
Popular Indian dessert made with a sweet 
dough and served warm in a honey syrup
¡ØÅÒº ¨ÒÁØ¹

White chocolate 
strawberry cheese cake 200 
with strawberry and sorbet
ªÕÊà¤Œ¡äÇ·�ªçÍ¤â¡áÅµÊµÍÃ�àºÍÃ�ÃÕè

Sticky rice with ripe mango 
and coconut cream 180
¢ŒÒÇàË¹ÕÂÇÁÐÁ‹Ç§

Toffee nut pudding 180
Caramel sauce & vanilla bean ice cream
¾Ø´´Ôé§·Í¿¿‚œ

Mango Panna Cotta 180
Mango, sago & mango sauce
¾Ò¹Ò¤ÍµµŒÒÁÐÁ‹Ç§

Old fashion apple pie 
with vanilla ice cream 180 
¾ÒÂáÍ»à»�œÅ¡ÑºäÍÈ¡ÃÕÁÇÒ¹ÔÅÅÒ

Pineapple coconut carrot cake 180
with cream cheese frosting
à¤Œ¡ÊÑº»ÐÃ´áÅÐá¤ÃÍ·

Seasonal sliced Thai fruits 150
¼ÅäÁŒµÒÁÄ´Ù¡ÒÅ

Selection of ice cream and sorbets   80
äÍÈ¡ÃÕÁ µ‹Ò§æ

Gluten FreeG Vegetarian
Upon Request
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