
Appetizers ÍÒËÒÃ·Ò¹àÅ‹¹ 开胃小菜
 
Por Pia Thod »Íà»‚�ÂÐ·Í´ 炸蔬菜春卷配酸梅酱 (V) 
Vegetable Spring Rolls served with Plum Sauce       250

Tao Hoo Thod àµŒÒËÙŒ·Í´ 泰式炸豆腐配酸豆花生酱 (V)
Deep Fried Tofu with Tamarind and Peanut Sauce      280

Goong Sarong ¡ØŒ§âÊÃ‹§ 普吉面炸虾卷 
Fried Prawns wrapped in Phuket Vermicelli served with Mango Sauce               390

Gai Hor Bai Toey ä¡‹Ë‹ÍãºàµÂ 泰式香叶炸鸡
Deep Fried Chicken Fillet wrapped in Pandan Leaf                                      250

Satay Ruam Mitr ÊÐàµ�ÐÃÇÁÁÔµÃ 沙爹肉串(鸡,牛,猪)配花生酱
Grilled Mixed Satays with Peanut Sauce and Cucumber Pickles    400

Yum (Salad)ÂÓ (ÊÅÑ´) 沙拉
 
Yum Ruam-Mit Talay ÂÓÃÇÁÁÔµÃ·ÐàÅ 泰式海鲜沙拉
Spicy Seafood Salad with Tomato, Thai Celery, Chili and Lime             300

Yum Pak Good Murk-Sod ÂÓ¼Ñ¡¡Ù´ËÁÖ¡Ê´ 泰南鱿鱼沙拉配椰浆汁 
Southern Green Salad with Squid and Coconut Dressing        300 

Yum Moo Yang ÂÓËÁÙÂ‹Ò§ 泰式猪肉沙拉
Grilled Pork with Vegetable and Thai Dressing       300

Yum Woon Sen Sai Hed ÂÓÇØŒ¹àÊŒ¹ãÊ‹àËç´ 泰式蘑菇粉丝沙拉 (V)
Sour and Spicy Glass Noodle with Mushroom Salad      300

Yum Nuea Yang ÂÓà¹×éÍÂ‹Ò§ 泰式牛肉沙拉
Grilled Beef with Crunchy Vegetable and Thai Dressing     420

Larb Tuna ÅÒº·Ù¹‹Ò 辣金枪鱼松脆椰米沙拉
Spicy Marinated Yellow Fin Tuna with Roasted Ground Coconut Rice    450

Tom (Soup)µŒÁ («Ø») 汤

Tom Yam Hed µŒÁÂÓàËç´ 酸辣蘑菇汤 (V)
Hot and Sour Soup with Mushroom        300

Tom Yum Goong Mae-nam µŒÁÂÓ¡ØŒ§áÁ‹¹éÓ 冬阴功汤
Spicy & Sour Soup with River Prawn and Thai Herb      450

Tom Kha Gai µŒÁ¢‹Òä¡‹ 慢煮鸡胸肉椰奶汤
Slow Cooked Chicken Breast in Coconut Milk, Galangal and Mushrooms  320

Tom Kati Phak-Miang Goong Sod µŒÁ¡Ð·Ô¼Ñ¡àËÁÕÂ§¡ØŒ§Ê´ 甲米府式大虾椰奶汤
Local Green Vegetables with Prawn and Creamy Coconut Soup                  450

Noodles & Rice ºÐËÁÕè áÅÐ¢ŒÒÇ 主食

Phad See-Ew Ta-Lay ¼Ñ´«ÕÍÔéÇ·ÐàÅ 泰式酱油海鲜炒面
Fried Noodles with Sweet Soya Sauce and Seafood        420

Khao Ob Sapparod ¢ŒÒÇÍºÊÑº»ÐÃ´ 菠萝鸡肉炒饭
Pineapple Fried Rice with Chicken                                  350

Phad Thai Goong Sod ¼Ñ´ä·¡ØŒ§Ê´ 泰式酸豆酱大虾炒面
Fried Noodles with Tamarind Sauce and King Prawn              450

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% APPLICABLE GOVERNMENT TAX

(V) VEGETARIAN

AI/FB/HB



Gaeng (Curries)á¡§ 咖喱

Panang Tao Hoo ¾Ðá¹§àµŒÒËÙŒ 红咖喱豆腐 (V)
Red Curry with Fried Tofu            300

Gaeng Keaw Wan Gai á¡§à¢ÕÂÇËÇÒ¹ä¡‹ 绿咖喱鸡肉 
Green Curry with Chicken Breast                                     350

Gaeng Phed Ped Yang á¡§à¼ç´à»š´Â‹Ò§ 烤鸭胸咖喱
Roasted Duck Breast Curry                                                                                  420

Gaeng Massaman Kae á¡§ÁÑÊÁÑè¹á¡Ð 慢煮羊排配泰式咖喱酱
Slow Cooked Lamb Cutlets in Massaman Curry with Cooked Potatoes                   790         390 

Poo Nim Phad Pong Ka-ree »Ù¹ÔèÁ¼Ñ´¼§¡ÐËÃÕè 黄咖喱软壳蟹
Crispy Soft Shell Crab with Yellow Curry Sauce            400 

Mains ÍÒËÒÃ¨Ò¹ËÅÑ¡ 主菜 
Goong Mankhong Phad Kee Mao ¡ØŒ§ÁÑ§¡Ã¼Ñ´¢ÕéàÁÒ 烤龙虾配泰式炒粉
Fried Noodles with Garlic, Chili, Green Pepper Corn,                       1,750       1,350 
Thai Hot Basil with Grilled Maine Lobster and Soya Sauce

Phad Phak Miang ¼Ñ´¼Ñ¡àËÁÕÂ§ 炒叶卷青菜 (V)
Wok Fried Phak Miang with Soya Sauce           250 

Phad Phak Ruam ¼Ñ´¼Ñ¡ÃÇÁ 锅炒混合蔬菜 (V)
Wok Fried Mixed Vegetable with Soya Sauce          250 

Moo Tom Yum Hang ËÁÙµŒÁÂÓáËŒ§ 泰式辣炒猪肉
Fried Pork with Tom Yam Sauce                                                                    400 

Moo Saam Chan Tod-Kra-Tiam ËÁÙÊÒÁªÑé¹·Í´¡ÃÐà·ÕÂÁ 大蒜炒猪肚
Wok Fried Pork Belly with Garlic            400

Gai Phad Med Ma-Muang ä¡‹¼Ñ´àÁç´ÁÐÁ‹Ç§ 腰果鸡肉
Fried Chicken with Cashew Nut               400

Phad Kra-Pao Talay ¼Ñ´¡Ðà¾ÃÒ·ÐàÅ 九层塔炒海鲜
Fried Hot Basil with Seafood                450

Pla Ka Pong-Tod Ka-Min »ÅÒ¡Ð¾§·Í´¢ÁÔé¹ 葱姜海鲈鱼
Fried Marinated Sea Bass Fillet with Turmeric and Garlic       550        150

Phad Pak Boong Nam Man Hoi ¼Ñ´¼Ñ¡ºØŒ§¹éÓÁÑ¹ËÍÂ 蚝油空心菜
Wok Fried Morning Glory with Oyster Sauce                      240

Dessert ¢¹ÁËÇÒ¹ 甜点

Tub Tim Krob ·Ñº·ÔÁ¡ÃÍº 马蹄椰子冰
Water Chestnut in Coconut Milk               160
     
Sakoo Piak ÊÒ¤Ùà»‚Â¡ 木薯水果冰
Tapioca and Fresh Fruit in Coconut Milk           200

Pol-La-Mai Ruam ¼ÅäÁŒÃÇÁ 水果拼盘
Tropical Fresh Fruit                 200

Khao Niew Ma-Muang ¢ŒÒÇàË¹ÕÂÇÁÐÁ‹Ç§ 芒果糯米饭
Mango with Sticky Rice             250

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

(V) VEGETARIAN

AI/FB/HB



Indian Menu

++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax

Starters 开胃菜

 
Vegetable Samosa     220 
香炸鲜蔬土豆角
Deep Fried Potato Parcels

Onion Bhaji       220
印式炸洋葱圈
Deep Fried Red Onion mixed with Gram Flour, 
Green Chili, Fresh Coriander & Indian Spices

Tandoori Paneer Tikka   325
印式窑炉烤奶酪   
Yoghurt marinated Cottage Cheese cooked 
in Clay Oven

Lentils Selections 印度小扁豆精选

Daal White Lotus    300
慢煮黑吉豆
24 Hours Slow Cooked Black Lentil
                  
Mix Lentil      275
百年杂豆酱 
Traditional 100 Years Old Recipe

Biryani & Rice 印度香饭

White Lotus Lamb Biryani   500
印式羊肉香饭 
Traditional Slow cooked Basmati Rice 
with Lamb & Indian Spices

Chicken Biryani     400
印式鸡肉香饭 
Basmati Rice with slow cooked Chicken 
and Traditional Indian Spices
 
Organic Vegetable Biryani  320
印式蔬菜香饭 
Fresh Seasonal Vegetables slow cooked 
with Basmati Rice

Side Dishes 配菜

Plain Yoghurt     150
印式香料酸奶 

Vegetable Raita     180
赖达鲜蔬 
Yoghurt Mixed with Cucumber & Tomato   

Tandoori Chicken Tikka   350
印度窑炉烤鸡肉-香辣味 
Yogurt, Red Chili marinated Boneless 
Chicken cooked in Clay Oven

Murgh Malai Chicken Tikka  350
印度窑炉烤鸡肉-奶酪味 
Cream Cheese marinated Boneless 
Chicken cooked in Clay Oven

Ajwini Fish Tikka     450 
印式窑炉烤鱼肉
Boneless Fish diced and marinated 
with Indian Spices & cooked in Clay Oven

Yellow Daal Tadka    275
印式香料煮黄豆
Yellow Lentil tempered with Cumin Seeds, 
Onion, Tomato & Indian Spices 
 
Channa Masala       300
黄油鹰嘴豆
Chick Peas Mixed with Indian Spices
tempered with Carom Seed & Butter 

Jeera Rice      180
孜然香饭
Basmati Rice tempered with Cumin Seeds

Peas Pulao      180
豌豆米饭
Mixed Green Peas
 
Basmati Steam Rice    150
印度香米 

Saffron Rice      220
印度藏红花香米
Steamed Basmati Rice with Saffron

Green Salad      150
绿蔬沙拉 
Onion, Tomato, Cucumber, Green Chili
and Lemon 



Main Vegetarian 印度素食 
Kadai Paneer 印式奶酪什锦   320 
Cottage Cheese, Onion, Tomatoes, 
Bell Peppers, Cream & Indian Spices

Palak Paneer 菠菜奶豆腐咖喱   300
Spinach & Cottage Cheese Curry

Paneer Makhani 印北腰果奶酪咖喱  300
Cottage Cheese, Cashew Nut Paste, 
Tomato & Fenugreek Leaf

Aloo Mater 豌杂土豆咖喱   250
Potato, Indian Spices & Green Peas

Mater Paneer 豌豆洋葱咖喱   350
Green Peas, Cottage Cheese, Tomato,
Onion & Indian Spices

Aloo Palak 菠菜土豆咖喱   280
Spinach & Potato thick Curry

Main Non-Vegetarian 印度肉食 
Lamb Roganjosh 印度咖喱羊肉  480
Diced Lamb with Tomato, Onion & Indian Spices 

Pepper Lamb 彩椒羊肉咖喱   500
Diced Lamb with Bell Peppers & Onion 

Saag Gosht 印式菠菜羊肉咖喱   500
Lamb, Spinach & Indian Spices

Lamb Korma 羊肉腰果咖喱   500
Lamb with Cashewnut, Cream & Indian Spices

Chicken Tikka Masala 印北咖喱鸡肉 400
Boneless Chicken with Tomato, Onion
& Indian Spices 

Butter Chicken 印式腰果肉汁鸡  380
Boneless Chicken with Cashewnut, 
Tomato Gravy & Indian Spices

Indian Bread 馕饼

Butter Naan 黄油烤馕饼    140
Refined Flour, Sugar, Salt, Butter & Milk 
                       
Garlic Naan 香蒜馕饼    150
Garlic, Coriander, Refined Flour, 
Salt, Sugar, Butter & Milk
                
Plain Naan 素馕饼     120
Refined Flour, Milk, Sugar & Salt

Tandoori Laccha Pratha 印度多层煎饼 150
Whole Wheat Flour, Salt, Milk & Butter

Dessert 甜点

Gulab Jamun 印度炸果子   220
Condensed Milk Dumpling

Rasgulla 奶豆腐汤圆    220
Soft Cottage Cheese Dumplings

++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax

Vegetable Curry or Dry   280
时令蔬菜咖喱
Seasonal fresh organic mixed
Vegetables & Indian Spices

Aloo Gobhi 印式菜花土豆咖喱   250
Organic Cauliflower and Potato mixed 
with Indian Spices

Gobhi Masala 印度菜花洋葱番茄咖喱 250
Organic Cauliflower, Onion, 
Tomato & Indian Spices

Punjabi Bhutta Saag 菠菜玉米咖喱 300
Spinach & Corn Curry

Aloo Jeera 印式孜然土豆    220
Diced Potato tempered with Cumin Seeds

Kadhai Chicken 香料咖喱鸡   400
Boneless Chicken, Bell Pepper, Mustard Seeds, 
Onion, Tomato & Indian Spices

Chicken Korma 印式腰果鸡   420
Boneless Chicken, Onion, 
Cashewnut & Indian Spices 
    
Fish Masala 印度咖喱鲈鱼   450
Sea Bass Fish, Onion, Tomato & Indian Spices
   
Kadhai Jeenga 印度彩椒咖喱虾  550
Local River Prawns, Onion, Tomato, 
Mustard Seeds, Bell Pepper & Indian Spices

Jeenga Masala 奶油咖喱河虾   530
Locl River Prawns with Onion, Tomato,
Indian Spices and fresh Cream

Tandoori Roti 全麦馕饼    100
Whole Wheat & Salt

Butter Roti 黄油全麦饼    110
Whole Wheat Flour, Butter & Salt 

Cheese Naan 马苏里拉奶酪烤馕饼  200
Mozzarella Cheese, Refined Flour & Butter

Carrot Pudding 胡萝卜布丁   250
Carrot cooked with thick Milk 



++ All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax

Indian Kitchen Special Set Menus 印度套餐
(Minimum Two Guests 至少两位客人)

Indian Delight 印度精选 1,180++/guest 
Tandoori Chicken Tikka 印式窑炉烤鸡肉

Yogurt and Red Chili marinated Boneless Chicken cooked in Clay Oven

Tandoori Fish Tikka 印式窑炉烤鱼肉
Boneless Fish marinated with Indian Spices cooked in Clay Oven

Lamb Rogan Josh 印度羊肉咖喱
Lamb with tomato, onion and Indian Spices

Butter Chicken 印度无骨鸡
Boneless Chicken, Cashew Nuts, Tomato Puree and Indian Spices

Dal Makhni 印式慢煮黑豆咖喱
24 Hour Slow cooked Black Lentil with Butter, Tomato Puree, Indian Spices and Cream

Garlic or Butter Naan 香蒜/黄油烤馕饼

Papadum and Mixed Pickles 印度烤小薄饼和腌菜

Jeera Rice 孜然米饭

Gulab Jamun 印度炸果子
Traditional Indian Dessert with Khoya and Nuts

Indian Vegetarian 素食菜单 1,080++/guest
Tandoori Paneer Tikka 印度窑炉烤奶酪

Cottage Cheese marinated with Yogurt and Indian Spices cooked in Clay Oven

Onion Bhaji 印式炸洋葱圈
Deep Fried Red Onion mixed with Gram Flour, Green Chili, coriander and Indian Spices

Palak Paneer 菠菜奶豆腐咖喱
Spinach and Cottage Cheese Curry

Mixed Vegetable Curry 蔬菜咖喱
Vegetable, Cashew Nuts, Tomato Puree and Indian Spices

Dal Tadka 印式黄扁豆咖喱
Yellow Lentils Tempered with Cumin Seeds, Onions, Tomato, Garlic and Indian Spices

Garlic or Butter Naan 香蒜/黄油烤馕饼

Papadum and Mixed Pickles 印度烤小薄饼和腌菜

Jeera Rice 孜然香米

Rasgulla 奶豆腐汤圆
Soft Cottage Cheese Dumplings


