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DISCOVER THE AUTHENTIC THAI EXPERIENCE

At Public Grand Mercure Bangkok Atrium, we invite you to
embark on a culinary journey that encapsulates the essence of
Thailand. Our menu celebrates Thai flavours and traditions, DISCOVER
carefully crafted to offer a memorable dining experience. CULTURE
From cherished classics to lesser-known gems, our selection

promises to delight your taste buds and provide a feast for the

senses.

Indulge in the flavours of Thailand and let us take you on
a culinary adventure like no other.
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MIANG KHAM
BAI CHA PLU

Jinvites you to create your
bite-sized parcels of deliciousness.

This dish features wild betel leaves
wrapped around a medley of

ingredients such as Lime, Ginger,
peanuts, dried Shrimp and Coconut

topped off with a sweet and tangy
sauce.

lUHOﬂ’lTUlT’UJE] - $l "

EIfU‘U”‘Wﬁ Nﬂﬁﬂxﬁ"’]LLﬁ“’U’]LNENﬂ’]‘
LN MIAINHTEVIRNOUNITY

e 190

SoM ™ :F"'f S

* /

Indulge in the refreshmg a_ndzé“tyﬁﬁs
of our Som Tam Set, a qumtessentlal,]’ ai
d|sh that has captured the hearts Qﬁ‘{?od
lovers worldwide. This Papaya~<alad /)
combines crisp green Papaya, Tomatoes,
Beans and Peanuts, all tossed in a spi :
tangy dressing. Served with -
sticky rice and grilled Chicken,

it offers a perfect balance of {
flavours and textures that will®
leave you craving more.
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: 3 “‘a1on§side sticky rice.cooked in.

KHAO TANG NAH TANG DISCOVER

CULTURE
Begin your culinary adventure with Khao Tang Na Tang, a delightful b g
snack that pairs perfectly with a refreshing beer or a glass of wine. o T 4 .T".
This dish features crispy rice cakes with a savoury dip made from @}'

Coconut milk, minced Pork, and Shrimp, offering a harmonious M: &
balance of flavours and textures. o <1k
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of Tom Yum, the iconic Thai hot and sour soup. Our
version of this classic dish features succulent Shrimp,
fragrant Lemongrass, Kaffir Lime leaves, Galangal and
chilli. AW simmered in a rich broth that packs a punch
of flavours. It's-a heart-'\,-/v_arming dish that captures the
essence of Thai cuisine-and is a must-try for all our
“SUests.
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MANGO WITH \ . 5L
STICKY RICE % A | ' — Lt _
End your meal on a swe_eg;ﬁgte with . N \ " : S e
our beloved Mangio-,&yvit}h"Stioky Rice. 3 ; ., .; N : —
This famous Thaﬂdes‘éert features ot . oY \ S
" f g
perjcctly ripe.l\ll\*ar»é{) slices served ol -

sweetened Coconut milk and .
'_' -

inkle ofitoasted
sesame seeds. Juic

topped with a s
Mango ane

_

delightful, satisfying and'réfreshing
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creamy slightly chewyagice create

*$1A1g0LSIUAIUSNNS 10% IIa:mE"QEaFi’]IvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.
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EAKFAST © @
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KAL ~KRK'TAE-+:.-T;3AI STYLE®

FRIEDEGG LY ™
With Chinesesausagde, Vietnamese
pork sausage andeondiments -
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TASTE OF ASIA QO © O

Chicken congee with salted egg, Chinese chicken
sausage, peanut and crispy fish, wok fried
vegetables, spicy dried shrimp salad,

seasonal fruits, juice, coffee or tea
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EGGS BENEDICT @

Two poached eggs on a toasted English muffin
with smoked salmon, baked tomato,
Hollandaise sauce
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STEAK AND EGGS O \
With mushroom, grilled tomatgy
fried potato wedges and beef Jus

S arnunazlinno
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THB 95

JOKE KAI YIEW MAA

Congee with century egg and
fried Chinese bread stick
Your choice of:

- Pork @ e 270
- Chicken € tHe 290
BnliidEeoin
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POACHED OR SCRAMBLED EGG
ON TOASTED SOUR DOUGH @)

With avocado spread, asparagus and smoked salmon
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*$1Ag0ISIUAIUSNTS 10% Ila:ﬂ’lG‘gaFi‘]IVTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



FRESH & HEALTHY

WAFFLE STACK

With fresh berries and compote,
wildflower honey and whipped
cream
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BANANA BREAD
FRENCH TOAST

With caramelized banana,
maple syrup, fresh berries
and whipped Cream
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HEALTHY GRANOLA
BowL O @

Yoghurt bowl with assorted seasonal
fruits & berries, nuts and seeds
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PANCAKE PAGODA

Stack of pancakes with fresh berries
and compote, wildflower honey and
whipped cream
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BIRCHERMUESLI O @

With seasonal fruits, berries

and nuts
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FRESH FRUIT @
PLATTER
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OATMEAL @
PORRIDGE

with cinnamon, sugar and
maple syrup
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ANN’S BREAKFAST %
ToAsT @ 5

Topped with yoghurt spre.ad
fresh berries, fruits, granala
and honey comb crumbles
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(Please ask your friendly
waiter for today’s selection)
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Prawn Bisque @
With lemon grass oil
U

futduszlag

e 220

MINESTRONE

sourQPH O

With Parma ham and pesto
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SOUP OF THE DAY @) CREAMY MUSHROOM 4

sour @ .

With truffle oil and cheese

crostini
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*$1ANgoIUSIUAIUSNNS 10% IIa:mGQthIvTiLJ 7% / Prices are subject to a 10% service charge and 7% VAT.
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@ SALAD o _ W

& APPETIZER

SALAD CAPRESE ATRIUM
Confit tomato, burra'b%elr‘ld aged

balsamic reduotlon
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ROASTED VEGETABLE SPICY GRILLED S‘ OKED D!
SALAD @ PRAWN SALAD @ BREAST w :

With avocado and homemade Melon, tomatoes, beetroot, On mixed salad It
cottage cheese avocado and focaccia bread assorte b “:.._h":'-‘- a1
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SMOKED SALMON @

With gardensaladand

poached egg =ty °
@
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HEALTHY COBB SALAD Q

Grilled chicken, avocado,_bacgn,
bluecheese, poadhad egg extra |
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UE ILLA O
-W|th bre chicken, guacamole,
sour orean, cheese, lettuce and
tomato-s’als?'
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MOZZARELLA @

CHEESE STICK N
With Cajun-honey dip
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(4 e ﬁCRISPY CALAMARI @
h - ¥ § f¥vith garlic chips and tangy
@on'zu mayonnaise ’
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DUCK RILLETTE @

With toasted focaccia bread gt
and apple chutney _
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GARLIC BREAD @
Garlic butter baked French
bread

gunionszinay
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POUTINE FRIES Q)

Baked with cheese and

pulled chicken

Unuusiad
aunsauTanaziiolngn
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CHICKEN WINGS )

Served with BBQ sauce
on the side

Unln
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FRIED ONION RINGS @
With Cajun-honey dip
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*s1ANgoldsouAIUSNS 10% IIa:quthlvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.
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Fried breaded pork with Gerrﬁan )
potato salad and saterkraut<
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FISH & CHIPS @

Batter fried fish fillet with fries,
green peas, tartare sauce and
malt vinegar
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GRILLED PORK
NECK STEAK &)
Roasted vegetable, mashed
potato and apple sauce
difindunorjeny

fngne SuuauazeeaweUda

e 970
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DUCK LEG CONFIT )

Braised red cabbage, mashed
potato, apple sauce

NIl @nUnsauuiniiu)
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CHICKEN POT PIEQ)

Creamy chicken-vegetable and
mushroom stew baked in butter
dough, served with mixed salad
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GRILLED CHICKEN
BREAST )

Baby potatoes, roasted zucchini
and red chimichurri sauce
7
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TERIYAKI SALMON @

with bok choi, Kimchi Rice and
teriyaki glace (sea grapes for
decoration)
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AUSTRALIAN ANGUS
STRIPLOIN

Grilled Mediterranean vegetable medley,
fried potato wedges and Café de Paris bptter

dLANTIU0IdUUDNOELASL //aﬂ

dnauiustednd /
WARNENLURLNDTLS LY ﬁ}ﬁﬁ/ AUa
wagiugALnaUN T4

aiUaen
w1350  //

AUSTRALIAN ANGU
BEEF TENDERLOIN

Glazed carrots, gratin dauphinoise,
mushroom sauce
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350GR RIB EYE STEAK
Roasted vegetable, baked potato with
condiments and red wine sauce

dianiuosuand 350 NSy
finghe sSueutuAseafswazyealiung

ris 2,250
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HERB ROASTED LAMB CHOP
Roasted garlic, heirloom tomato salad,
gratin dauphinoise rosemary sauce

Blasounzdoayulus -2
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*$1ANgoldsouAIUSNS 10% IIa:ml‘a"qamlvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.




PENNE | SPAGHETTI | FETTUCCINE
wutu alnni waasu
Select your sauce/ \donvaauain

- Basil Pesto @ @ ** 115 320

NG T R _—

. Beef or Chicken Bolognese i 390
ylawailensaln Q -

o5 =4 . o T abiatta spicy tomato sauce tHe 320
e\ Deman %aauaﬁmﬁalﬁm Q0
: i . i fo, creamy mushroom sauce .~THB 350

(51 woansuLTn @

arbonara &) THB 350

ANSLUUNSY

LASAGNA

Baked with layers of pasta,
beef and bechamel sauce
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& PEPPERONI

Tomato sauce, !
mozzarella cheese .

Rlunelsa \

YRAULDNA FAUDVLLTAA

tHe 390

/" CAESAR PIZZA Q)

¥ Baked with traditional Caesar dressing, chicken
| and mozzarella, topped with Caesar salad,
parmesan cheese and crispy bacon bits

\ \ BHISWBDH
3 » fl EUﬂ}Jujﬂaﬂ"Zj%ﬁi iﬂ:Lawaua%mLsam l5gnineY with rich tomato sauce

\ | tHe 390 W55
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P1ZZA KRA PRAO GAI)

Topped with Thai style spiced
minced chicken, tomato sauce
and mozzarella
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i
PARMA HAM &)
Tomato sauce, mozzarella cheese
and/aged Parma ham

WIASUIT

-/ veauz oA Yauevuisaa1uay
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tHe 390

P1ZZA QUATTRO @
FORMAGGI

WBBIBd 4 BUN

v 390

*$1ANgvIUSOUAIUSNNS 10% IIa:mG'QaFi’]IvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



& SANDWICHES

%}@ BURGERS
v

CHICKEN BURGER )

Chicken patty, lettuce, tomato, caramelized
onions, ¢oleslaw, sautéed mushrooms, cheddar
cheese, served with French fries and ketchup

astnasin

Walndu Bnnia uzWewma iveualsualad
Taaaand Windn wansda EAsuinsoutiueSimon
LATYRANLDNA

-%THB 420
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e P R s = |
il e AP, TIUM BEEF BURGER
mt—- . g ek ol
. . * Y mpy #F Australian black angus beef patty, lettuce, tomato,
caramelized onion, chili con carne, sautéed mushrooms, »

cheddar cheese, served with French fries and ketohup _ E.h
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ATRIUM CLUB
SANDWICH QO

Focaccia bread with grilled chicken
breast, crispy bacon, cheddar cheese,
avocado and egg served with French

fries and garlic mayo

1OINSIUAQUITBUMNIDL
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tHe 4950

STEAK SANDWICH

Angus beef steak with Cajun mayo,
sautéed mushrooms, caramelized onions,
red peppers, baked with cheese

[~ =3
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\ o YOAUUDIUAAGU WIAKR Faviaunsialad
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e 620

ITALIAN BAGEL &) BUAIBASIBOIG THAI CHICKEN O ©)
Stuffed with assorted Italian aémﬁaaaﬂaéw SATAY SANDWICH
dried meats and cheese, rocket FuRudienss woudauazequ With crispy vegetable and
leaves, tomato, artichoke, olive i q c

) . peanut dressing
tapenade and balsamic reduction Tug 290 - .
- _ usmosdaaflning
onlagutuliina v o &
vy X o - - AURNLATYDEN
galdneitawrmaalnddndsuununvia GRILLED CIABATTA
nSouda ’Lpﬁﬂ%mﬁm ugiWeina a7157lan SANDWICH 0 e 260
ﬂ*ﬂaﬂﬂj{ﬂ“}f?m MBS RG] TN Assorted grilled vegetables and
UATIININNTY buffalo mozzarella cheese with
tHe 990 SRIEUAIHEYE

nNSaarsaunAIBUNIL
CHICKEN WALDORF SALAD NNYNUIUNIBUAKALUDYTLTAAN

CROISSANT SANDWICH Q UUANEAUTDAUIE DI UATALIR
With celery, apple and grape s 350

*s1ANgoldsouAIUSNS 10% IIa:mE"QEaFi’]IvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.
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A THAT FAVOURS
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@ LAAB, YUM & THAI STARTER
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SOM TAM SET

Traditional Thai spicy green papaya
salad with dried shrimp, served with
grilled chicken and sticky rice

1BNdUNI
dusuzazneldnia l@sninseauiu
Lnghawaztnimiles

PLA GHOONG @ @) <<@

Spicy Thai herbal prawn salad
with chili jam

wang
grayulnsiudmsnmnlan

THB 3 5 O
YUM WOONSEN <<C

BORAMANG © OO

Spicy ¢lass noodle salad with minced
pork, dried shrimp and fried peanuts

d1dwdulusiu
griudunLdU Nauilazdinen

e 290

LAAB T
MHOO TORD Q@ <\@
Spicy fried minced pork salad

a'lUl’il;JIYlOﬂ
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e 220

tHe 3920

NAM PRIK NUM Q@
& SAT AUA <\<€

Green chili dip served with crispy
pork skin, northern style pork sausage,
vegetables and sticky rice

» ;
uwsnnyy 149
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ldnsendladnimmiie
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e 320

VIETNAMESE
SPRING ROLL © @
Fresh spring roll with vegetables,

shrimp and crabstick, served with
spicy pickled dipping sauce

Jordaz1danuu
Uaweraniuin Nauwazydn
Asrnsouindudnaesaiie

e 220

CHU CHI @ o
SALMON CIGAR @

Fried red curry marinated
salmon cigars with its sauce

adUasaveuBnis
Uailozyiavenldauvanou
MINNINUNGA

e 270

KHA NOM PANG @

NA MU Q)

Classic Thai fried pork toast
with sweet and sour Ajard dip

gundonunny
@srnsoutnIue1 9

e 210



MIANG KHAM BAI CHA PLU |
Thai bete es with assorted vegetables

WWG oconut dipping sauce
~ibadaalusw
” Ui ‘]L@ummmmmuwanm
o I .'F‘_
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SAI KROK ESARN/
NAEM TORD O

‘served with ginger and V1
fried peanuts D, \{_ ”L_ i
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*$1A1GVIUSIUAIUSANS 10% Ia:MBYarIWL 7% / Prices are subject to a 10% service ¢ )
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DISCOVER
CULTURE

'.rrrlq'Jli.“"‘

CHICKEN SATAY (D)
Served with peanut sauce and AJan dlp

»

azisicln )
4 @sineugeaninaziiinenann

e 230 6!:

PO PIA GAI HO KHO MU YANG
THOD BAI TOEIQ) CHIM CHAEW &

Homemade and crispy fried Fried chicken nuggets wrapped Grilled marinated pork neck,
spring roll with vegetable and In Pandan leave, served with served with Spicy dipping sauce

glass noodles, served with sesame dressing
sweet plum sauce ﬂf)l’ill&l'l\]i)ll[[?)f)
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Jaidgacnon Esuiugeaa
the 290
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the 270
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Your choice of/ flaanuasnm GAI CHO Q
prawn/ 1@ the 340 Fried Thai chicken roll

with plum sauce
.V al 27 - 1 g
eolin@  He 270 650 Unlonenuadan

Ynlaneaduliuad

PIK GAI THOD
NAM PLA O

Fried chicken wings with fish sauce

L@SNNSoUUIUTY

THB 270 THB 270



oM YUM © _

‘Spicy Thai herbal soup served X
with steamed Jasmine rice - \‘"-
© 2 LAY
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-\ <
. Chicken/ Sin - 1 320

v A
Wadanven

-Mushroom/4iin @ . THB 250

"!”"‘l’?
' s - | X

"*‘*éTOM KHA GA OO

FSpicy Thai herbal soup with
coconut milk served with

" . &
steameddasﬂmme rice
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*$1ANgolUsSoUAIUSANS 10% IIa:ml?'ani’llvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



FAMOUS

E@THAI MAIN
DISHES

»@

PHAD KAPHAO @) &
Thai classic stir fry dish with chili,

- garlic and holy basil served with
fried egg and steamed Jasmine rice

v

WeN<Iws
E@snndaulinnaztnalereunsa
Your choice of/ Miianvainn

« Chicken/ 11 (9 e 290
« Pork/ 113 @ tHe 250
- Beef/ Lile (') tHe 290
» Minced pork with &) THB 250

Century Egg/ vigduligieadi

- . ‘
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Y

peanuts and lime

anlnar

faasluLazazu

tHe 390

PHAD SI EwW

Wok fried rice noodle
W|th egg, kale _,,,1-

Nﬂ'ﬁaﬂ .
dulweliiniule uazdinasii

Your choice of/ Midanveinm

« Chicken/ 1n the 200
« Pork/ ny @ THB 250

- Seafood/ @ THB 290

IUINLLA

S

K DISCOVER
CI%TURE

N p =
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PHAD THAI KUNG @6 @ ~ "

Thai style fried noodles with tamarind sauce,
€gg, prawns, bean sprouts, bean curd, ground

Lauaumwm%aauuﬁmm 19 A N O’N’e]ﬂ LG]’WT

KHAO PHAD

Fried rice with your choice
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YN UANTONVRIAN
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KHA NOM CHIN SET () f

Chicken green curry with Thai vermicell;
rice noodles, salted egg and assorted
vegetables
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Chiang Mai curry noodles
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Flat noodles with mixed
vegetable in Chines yravy
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Fried river prawn with tamarind sauce
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Southern Thai chicken curry
served with steamed rice
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Sautéed chicken with cashew
nuts and dried chili served with
steamed rice
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KUAY TIAW
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Thai Fried Noodles with Chicken,
Pickled Turnip, Crunchy Squid, with
Fresh Green Lettuce and Chili Sauce
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KHAO MU DAENG ¢
MU KROB &

BBQ Pork & Crispy Pork Belly
with Chinese Sausage and
Boiled Egg over Rice
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Thai garlic pepper pork, with
steamed rice and fried egg
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Small fried pastry pocket stuffed SP G
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Accompanied with mint sauce “ |jH” i TAN
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and tamarind chutney
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INDIAN GREEN SALAD @

Slices of cucumber, onion, carrot,
lime and green chili
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MURGH TIKKA MASALA

Boneless chicken marinated with
curd and Indian spices cooked in
clay oven, simmered in tomato gravy

 ALOO MATAR TIKKI @

. Deep dried potato galette flavored
~ with Indian spices, drizzled with sweet
curd, mint sauce and tamarind sauce.
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MURGH DUM BIRYANI Q

Chicken marinated in yoghurt anc?i‘r'
Indian spices, cooked in aromatic
Basmati rice and served WIth Ralta
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with fenugreek leaves and carda
.. powder (condiments?) .
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INDIAN VEGETARIAN @
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Aloo matar tikki, dal makhani, paneer
. butter masala, subz takatak, pulao,

butter naan or plain naan yoghurt, pickle
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romatic Basmati rice cooked with
vegetables yoghurt and Indian
spices and served with Raita

Budusdant

“UTJU’T&&I’W]‘M\‘]ﬂUNﬂ luinsauay
Lﬂiaﬂmﬁ@umﬂ @snnseuloiisn

e 270



W A& Wl ghS N o :. ' ; &
g d ' i .__'. -_',.E.n.
A N P '
& .- | e
'l ' INDIAN NON-VEGETARIAN s

THALI ©00 T =
' Tandoo#i Jheenga (prawn), home style chicken o"‘t!mr;y,

dal makhhi, subz takatak, pulao, butter naan or ~plain

naan yogghurt pickle T"'.t
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3 ._? with Indian spices and Fenugreek leaves
i #
9 = ATy : ; sudnininn '
7 o 03 peve gt KNTINUTIanAUMIeNLaz LS WO A *f CPAININAAN DREAD)
i - AevIWATEUIN UM IvieN NiTeIme Gt o Ll o SYBUTTER NAAN/
A 1A NUTATIAAIBLATDINADULAY wabnsuazligndn '

- " "GARLIC NAAN
T S ug 250 8220

¢g,- I ',.u;russsum/
Ja% DAL BUKHARA @ KHADE MASALA Uninasuu/
bA slow cooked Black urad (lentil) PULAO 0 UUNS<IAe
- flayored with tomato, fenugreek A flavorful rice cooked with P
; Ieaves and Indian spices aromatic Indian spices tus 70
ﬁl'lagﬁ'IS'l ﬂ'l[ﬂll'l'ﬁ'la'llg[a'l
Maufiasmusssameuzidome TrmsfuiTeanaduiie
anﬂ%ﬁLkauLﬂiaﬂLWﬂ@umﬂ
THB 70
' THB 220
1-” & *$1AguIUSIUAIUSNS 10% lla:NBYaA WL 7% / Prices are subject to a 10% service charge and 7% VAT.

¥ 5



DISCOVER
CULTURE

Grand Mercure strongly believes that travel is intrinsically linked to discovering
each country national heritage: this is how you understand a culture, its customs &
rituals, and connect with local communities.

Grand Mercure knows that the discovery of a culture is fundamentally a sensorial
experience.

Grand Mercure Discover Culture programme highlights products, food & beverage,
experiences, activities or local creativity that amplifies the country national
heritage through a fresh perspective-this is expressed through revived rituals, local
food & drink culture with a modern twist, the art of wellbeing or being the
ambassador of local culture creativity.

There is only one way to meet a place and its people: by immersing oneself in its
national culture and using all the senses. This is truly what Grand Mercure offers.

1880 New Petchburi Road, Bangkapi Huay Kwang, Bangkok 10310 | HCOY8-SM@accor.com | Tel. 0 2718 2000

ﬁ GrandMercureBangkokAtrium @ GrandMercureBangkokAtrium @ (@grandmercureatrium

Explore More
Please Scan Here



