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DISCOVER OUR TAPAS

Prawns and chorizo grilled "a la minute" served with shallot dip THB 55
Breaded garlic mussels B 55
Mild pepper-crusted tuna B 55
Salmon delicacies marinated in lime and wasabi THB 55
Crunchy vegetable mix with blue cheese dressing ™B 55
Creamy goat cheese and coppa ham B 55
Spring roll, shrimps and vegetables B 55
Grilled chicken satay served with peanut sauce THB 55
Traditional Spanish Pan con tomate B 55

OUR CHEF’S SPECIAL

Indulge in our selection of cheese and cold cuts tH8 390
Served with nuts, olive, cherry tomatoes and dried fruits

ENTER THE CHEF’S GARDEN
Caesar Salad tHB 320

Romaine lettuce topped with grilled chicken or smoked salmon, croutons
and parmesan served with our Beach Club dressing

Avocado Crab Salad THB 320
Crab meat, tomatoes and asparagus topped with avocado
served with Thousand Island dressing

Chef’s Salad tHB 320
Green salad mixed with rocket, tomatoes, ham, cheese and boiled egg
served with a French mustard sauce

Som Tam Poo Nim THB 320
Spicy papaya salad with soft shell crab

APPETIZERS

Fresh French Oysters Fine de Claire no.4 B 39 / piece

Tomato Mozzarella tHB 320
A modern combination of tomatoes, mozzarella, basil leaves and summer greens

Melon and Parma Ham tHB 320
A selection of three melons tossed with fresh basil, Parma ham
and cheese crumbles

Pan-Seared Tuna THB 320
Seared Tuna fish served with balsamic dressing, tomato and rocket salad

Steamed Blue Crab and Rock Lobster on Ice THB 790
Served with homemade mayonnaise and lemon

For your convenience, all prices are inclusive of 10% service charge and government tax.
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SOUPS

Tom Yum Goong or Talay

Spicy prawn or seafood soup flavored with lemongrass, lime and chili

Double Beef Consommé
Double-boiled beef soup

Pumpkin Cream Soup
Pumpkin soup serviced with poached eggs

MAIN COURSES

Beef Lasagna
Baked minced beef pasta with béchamel sauce

Chicken Provencal
Roasted chicken with 3 colors peppers and steamed vegetables

Duck Breast
Gently roasted on mango sauce and wild rice

Grilled Salmon
In tomato cream sauce

Sea Bass on Risotto
With candied lemon and steamed vegetables

“The 8 OZ Beef”
Pan-seared and crusted with black pepper, creamy potato gratin,
garden greens, traditional Béarnaise sauce

Lamb Shank

Slow-cooked in the red wine with mashed potato and garden greens

PIZZA SELECTION

La Parma OR Salmon (Tomato sauce and rocket salad)

ASIAN FOOD

Kao Pad Gai, Moo, Nua, Goong or Talay
Stir-fried rice with pork, chicken, beef, prawns or seafood

Pad Krapraow Moo, Gai, Nua or Talay
Stir-fried minced pork, chicken, beef or seafood with fresh chili
and hot basil leaves served with steamed rice

Phad Thai Talay or Poo Nim
Thai-style fried rice noodles with seafood or soft shell crab

Kao Soi Gai or Talay
Northern-style chicken or seafood curry with egg noodles

DELIGHTFUL DESSERTS

Tiramisu cake
Fruit panna cotta

Raspberry and white chocolate mousse with fresh fruit
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