
 

 
Small 
 
salmon rosettes    roses of smoked salmon, honey and yoghurt dill sauce, salad bouquet       380 
caprese buffalo mozzarella  basil pesto, cherry tomato, aged aceto reduction, virgin olive oil       340 
black angus carpaccio   creamed balsamico, cheese flan mousse, white truffle melange, crisp sea-salt la bouche sail   390 
caesar with king prawn   cajun dusted king prawns, crisp pancetta, parmesan rondelle, anchovy      390 
organic garden bowl    avocado, feta, black olives, goji berries, wasabi coconut dressing, sunflower and pumpkin seeds   290 
market greenery   rocket leaves, raspberry-walnut dressing, cherry tomato, quail eggs, apple julienne, spring onion, pine nuts 290 
mediterranean style    top any salad with a pan-seared salmon fillet         add   330 
yam woonsen seafood   spiced glass noodle salad with prawns, squid, mussels        340 
pomelo king prawns    local spiced fresh pomelo flakes, sauteed king prawns with tamarind sauce      380 
banana flower salad   prawn won tons, green papaya salad, banana flower julienne       380 
duet of lab moo   thai spiced minced pork salads            360 
popia thai and vietnamese spring rolls fried thai spring rolls and vietnamese summer rolls        360 
 

Salads 
 
salad buffet      create your own salad with condiments and assorted dressings       320 
 

Liquid 
 
cooled tzatziki soup   natural yoghurt with cucumber, mint, garlic crouton        220 
tom yam goong “Panache”  duet of famous spiced hot and sour soups with prawns        390 
tom kha gai “village style”  creamed coconut milk soup, chicken, straw mushroom, tomato        320 
 

Medium  
 
satay – the island way          chicken skewers, peanut dip, marinated cucumbers        360 
butter poached asparagus      fried quail egg, hollandaise sauce, sauteed cherry tomatoes       360 
modern sea bass sarong         prosciutto wrapped sea bass fillet, coated in an angel hair noodle skirt, rocket, sweet chili dip   420 
goong disco    marinated shrimps sashimi, lime, chili, mint         380 
 

Large 
 
salmon 5 spices      saffron puree truffled, red chili oil, fresh coriander, herbed caper cream      670 
phuket lobster “thermidor”  gratinated Parmesan flakes, herbed garlic baguette        980 
goong supeng tod      king prawns in crisp tempura batter, wasabi mayo, kikoman soy, noodle tree     640 
classic pepper steak tenderloin   green peppercorn sauce, croquette potatoes, buttered tomato rosette, cucumber leaves    780  
grain fed rib eye steak    maitre d'hotel butter, glazed shallots, cognac demi-glaze, fries bundles      820  
grilled tajima wagyu striploin  hollandaise sauce, dressed potato, bacon green bean roll         890  
chicken picatta milanese   medley of linguini, parmesan, melted tomatoes, basil leaves       620 
 

 

Sides 
 

salad buffet      to compliment any “large” dish selected          120 
 

Very Thai 
 
crying tiger – sua long hai  chargrilled pork neck and beef rump sliced, spicy chili dip, glutinous “forget-husband” loom pua-rice  480 
paneng moo      pork fillet in coconut creamed spiced curry, basmati rice        460 
vegetable green curry   local organic vegetables in green coconut milk, sweet basil, red chili, steamed rice    390 
massaman gai    authentic southern thai yellow curry with chicken, potatoes, peanuts, jasmine rice    480 
 

Whatelse 
 
Noodles and co      your selection of Asian fresh noodles – tailor made to your taste from our noodle buffet counter   330 
woodfired pizza   the Thai way – moo pat pai kaprow, spiced minced pork, hot basil, chili, oyster sauce    350 
     or your choice from our live pizza station      

Sweet   
 
fresh fruit and dessert buffet       tempting desserts, tropical fruits and your preferred coffee       220 
haagen-dazs ice cream     vanilla bean, wild strawberry, rum raisin, macadamia nuts, rich chocolate                    per scoop 120 
         all served with fresh whipped cream                      
 

 

 

++All prices are subject to ten percent service charge and applicable government tax 
 


