
SALADS
Greek Salad  กรีคสลัด                    440
Lettuce with feta cheese, sun-ripe cherry tomato, 
celery, cucumber, black olives, red onions, 
oregano, lemon juice and extra virgin olive oil.

Chef’s Salad  เชฟสลัด 460
Crisp iceberg and romaine lettuce, Emmental 
cheese, chicken, ham, bacon, pineapple, 
tomatoes, peppers, onion and egg with 
Thousand Island dressing.

Chicken & Mango Salad สลัดไก่  450          
Grilled curried chicken fillets, yellow ripe mango, 
red shallots, romaine and crunchy iceberg lettuce 
with roasted sesame dressing.

Caesar Salad ซีซ่าร์สลัด 410         
Romaine lettuce tossed in a creamy anchovy 
dressing with bacon crisps, crunchy croutons, 
and parmesan cheese 
Topped with curried chicken fillet 460

LIGHT ELEMENTS
Country Style Chicken ไก่ชุบแป้งทอด        350       
Deep-fried breaded chicken pieces with French 
fries, BBQ and tartar sauce.

Fish and Chips ปลาทอด 510
Battered red snapper fillet with tartar sauce and 
deep-fried crispy potato wedges.

Bacon Cheese Burger เบอร์เกอร์เนื้อ     460
Australian prime beef burger, with melted 
Monterey Jack cheese, bacon, sun-ripened 
tomatoes, gherkins, iceberg lettuce and BBQ 
jalapeño relish, served with French fries.

Lebanese lamb kofta เคบับเนื้อแกะ              510
Barbequed minced lamb skewer with harissa 
yoghurt, tabbouleh and French fries.

Piadina แซนด์วิชเพียดีน่า                      510                
Grilled Italian flat bread with Parma ham, 
mascarpone and rocket leaves on tomato salad.

Vegetable Piadina แซนวิชเพียดิน่า       410       
Grilled Italian flat bread with grilled eggplant, 
mascarpone and rocket leaves on tomato salad.

Ham and Cheese Sandwich  360
แซนด์วิชแฮมแอนด์ชีส
Grilled grilled white bread sandwich filled with 
Paris ham and Montery Jack cheese served with 
French fries

Club Sandwich อนันตราคลับแซนด์วิช  430
Ciabatta bread with imported ham, cheddar 
cheese, roasted chicken, streaky bacon, fried 
egg, salad and French fries

Currywurst ไส้กรอกเยอรมัน                           280                 
Grilled German bratwurst topped with medium 
hot curry sauce and French fries.

 Contains Nuts Vegetarian Chef’s recommendation Slightly spicy Spicy
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax



PASTA

Spaghetti or Penne Pasta served with choice
of the following:สปาเก็ตต้ีหรือเพนเน่พาสต้า 370            
Most popular of the classic pasta sauces, first 
recorded in 1690th made from fresh plum 
tomatoes  

Pesto ซอสเพสโต้                               370
A more modern version of a Roman recipe where 
Genovese chefs added fresh basil and pine nuts 
to crushed garlic, cheese and olive oil.

Bolognaise ซอสเนื้อ 390
Classic Italian beef sauce first discovered in the 
late 18th century by Chef Pellergrino Artusi from 
Bologna.                           
Carbonara ซอสคาโบนาร่า                              390                   
Creamy bacon and egg sauce, a more modern 
sauce which was when American allied troops 
supplied bacon and eggs to Italy.     
PIZZA 

Margherita พิซซ่ามาการิต้า  380
Mozzarella with fresh tomato, Italian basil and 
pesto sauce.

Pepperoni พิซซ่าเปปเปอโรนี  430
With onion, mozzarella cheese, tomato sauce 
and basil.

Hawaiian พิซซ่าฮาวายเอี้ยน 410
Cooked ham with fresh pineapple, mozzarella 
cheese tomato sauce and sprinkled chili powder.

Vegetarian ผักชนิดต่างๆ  410
Fresh tomato, champignon mushroom, 
capsicum, baby spinach and mozzarella cheese

Adds On: เพิ่ม
Cooked Ham / Extra Cheese /mushroom  50/each
Shrimps / Crabmeat / Parma Ham       150/ each
Rock Lobster  350/ each

THAI AND ASIAN FRAGRANCE

Satay สะเต๊ะไก่ 290
Char grilled chicken satay’s with peanut sauce
and cucumber relish

Deep-Fried Spring Rolls ปอเปี๊ยะ    260 
Filled with vegetable and served with 
home-made sweet plum sauce

Yam Woon Sen ยำาวุ้นเส้น    280 
Glass noodle salad with minced chicken and 
seafood

Som Tam ส้มตำา  370
Freshly pounded green papaya salad with sticky 
rice and grilled chicken. 

Tom Kha Ga ต้มข่าไก่  290 
Fragrant coconut cream soup with chicken, 
mushrooms, lemongrass, kafir, coriander and 
galangal with steamed jasmine rice.

Khao Phad ข้าวผัด                                                         
Fried rice with your choice of :
Vegetarian with tofu   260  
Chicken or pork 270
Crab meat   330

Phad Thai ผัดไทย 
Stir-fried noodle with tofu, bean sprouts, spring 
onions, peanuts and banana blossom in egg 
wrap with:
Chicken 290
Tiger prawn                                             430                                                                                                                             
Vegetarian  270  

Singapore Fried Noodles  290
ก๋วยเต๋ียวเส้นสิงคโปร์ใส่หมู                                   
Tender BBQ pork and mixed vegetables with
stir fried yellow egg noodles and light soy sauce

 Contains Nuts Vegetarian Chef’s recommendation Slightly spicy Spicy
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax



THAI AND ASIAN FRAGRANCE

Nasi Goreng ข้าวผัดนาซ ี   290           
Spicy fried rice prepared with chicken and 
prawns, chicken satay and topped with a fried egg

Khao Soi Egg Noodle Curry ข้าวซอยไก่   310       
With chicken prepared with yellow curry and 
traditional condiments.

Stir-Fried Hokkien Noodles          280
ก๋วยเต๋ียวผัดเส้นฮกเกี้ยน                                                
With chicken teriyaki, ginger, garlic, onion, carrot, 
cabbage, bean sprouts, celery, spring onions and egg

Yellow Egg Noodle Soup             280
บะหมี่เกี๊ยวหมูแดง                                                    
With crispy pork, red crispy BBQ pork, pork 
wonton, crispy fried garlic and fragrant Thai herbs.

Geang Khiew Waan แกงเขียวหวาน              300               
Green curry with coconut milk, round eggplants, 
basil leaves, chili and your choice of: Chicken or pork   

Phad Krapaw ผัดกระเพรา                        
Stir-fried choice of meat or seafood with chili, hot 
basil and fried egg: 
Chicken or Pork  270 
Seafood or Beef                                         330 
Tofu                                                     260                    

DESSERT

Mango Sticky Rice ข้าวเหนียวมะม่วง       220
Thailand’s famous sticky rice and sweet mango, 
with coconut sauce.
Tropical Fruit ผลไม้รวม   140
Tropical Twist พิซซ่าผลไม ้                 250

Fruit pizza with yellow ripe mango, pineapple, 
passion fruit and cream cheese
Ice cream / per scoop ไอศครีม                     110

Vanilla, chocolate, strawberry, rum-raisin, green 
tea, yogen berry and mocha almond fudge.
Sherbet / per scoop เชอร์เบต                       110
Apple cranberry sherbet, strawberry sherbet and 
lime sherbet.

 Contains Nuts Vegetarian Chef’s recommendation Slightly spicy Spicy
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax



BALANCED WESTERN SET 950

Appetizer
Chilled Low Fat Yoghurt soup

Main
Poached Sea Bass Fillet Or Sous Vide Cooked Chicken Breast

Desert
Skim Milk vanilla Crape

Chilled Low Fat Yoghurt Soup   250
ซุบโยเกิร์ต                                                                                                           
With fresh dill, honey roasted walnuts and extra virgin olive oil (Gluten free)

Avocado, Mango and Chicken Salad  480
สลัดไก่                                                                                                                            
Poached chicken fillets, yellow ripe mango, avocados, red shallots, sweet basil
and cherry tomatoes, on organic lettuce with roasted Chili and lime dressing (Gluten free)

Malfatti   370
รีคอตต้าชีส                                                                           
Ricotta cheese dumplings with poached vegetables and mushrooms on green pea and herb sauce

Sous Vide Cooked Chicken Breast  440
อกไก่ต้ม                                                                                                                         
With ruccola pumpkin mash and tomato coriander salsa (Gluten free)

Poached Sea Bass Fillet  550
ปลากะพงต้ม                                                                                       
With asparagus, steamed brown rice and honey thyme sauce (Gluten free)

Skim Milk Vanilla Crape  320
เครปวนิลล่า                                                                                          
With honey marinated berries and low fat yoghurt (Made with chickpea flour- gluten free)

 Contains Nuts Vegetarian Chef’s recommendation Slightly spicy Spicy
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax



VEGETARIAN DISHES

Dal Makhani  220
Slow cooked urad lentils,tomatoes,ginger and garlic 

Palak Paneer                                              240
Homemade cottage cheese and spinach with 
ginger and garlic paste

Paneer Khurchan  320
Batons of homemade cottage cheese
Exotically spiced and tossed with capsicum, 
tomatoes and onions

NON-VEGETARIAN DISHES

Chicken Tikka Masala 260
Barbeque chicken cooked in masala spiced 
tomato and onion sauce

Murgh Khurchan 240
Shredded tandoori chicken
Tossed in an exotic Indian spice blend with 
capsicum, tomatoes and onion

Malai Mutton Methi 650
Cooked Mutton in cashew nut sauce with Methi 
seeds and spicy curry mix

SIDE DISHES

Rice 50
Jeera,coriander or plain rice

Naan Bread 110
Plain or with garlic

Mixed Vegetable Raita 40
Yoghurt with chopped cucumber,onion and tomato

 Contains Nuts Vegetarian Chef’s recommendation Slightly spicy Spicy
All prices are in Thai Baht and are subject to 10% service charge and 7% government tax


