APPETIZERS AND SALADS 211538011808 wazasn

CAESAR SALAD (% dwiadn
CHOICE OF CHICKEN 7
OR PRAWN 1

Romaine Lettuce, Parmesan Cheese, Croutons, Crispy bacon
and Classic Caesar Dressing 3
HNN1ANEY, WLUYUTE, BUNTINTBU, LAY kaviNaandens

MEDITERRANEAN SALAD 513 adnUatgnnu

Tomato, Cucumber, Olives, red Onions, Feta Cheese, Iceberg Lettuce and
Vinegar Dressing Served with a Grilled Tapenade and Basil Sardine Filet.
Uz, UAINT, Uznen, veuuas, windd, innie, Wiadaurduansy
@snseunuuznanangnun, Tulusen wagillovatwnsau

GRILLED GOAT CHEESE SALAD %auuunzg19adan
Romaine Lettuce, Toasted Walnut, Vine Ripe Cherry Tomatoes

and Light balsamic Virgin Olive Oil Dressing, 3

AnnTa, dealin, urWomewess wariadnuduaeyiuituugnen

CAPRESE SALAD mdswaan

Thin Sliced Tomato, Fresh Buffalo Mozzarella and Pesto Sauce
ULWOINA, UDAYUTAAARN LATYDALNTEN

200.-
260.-
280.-

260.-

280.-

260.-

ASIAN SALADS AND STARTERS #anaitg0aza115a1ussn

SOM TAM GAI YANG /7 &usnlngn
Spicy Thai Style Papaya Salad with Grilled Marinated Chicken.

LARB MOO E-SARN /7 {2 auny 3au
Spicy Northern Thai Style Salad with Ground Pork

NUE NAM TOK # daihan
Spicy Northern Thai Style Salad with Grilled Australian Beef Sirloin

CHOICE OF GAI, NUE OR MOO SATAY (3 PIECES) (% amﬁzlmﬁw%mﬂ

Served with Peanut Sauce and Cucumber Relish

HOMEMADE SPRING ROLL (\f) Uailee
Golden Vegetable Spring Roll with Plum Sauce

SOUP «
CLASSIC ONION SOUP (\F) gunaulnig

Classic Baked Onion Soup with Cheese Crouton
guneneuivavuuls

CHICKEN CREAM SOUP asugiln

ASIAN SOUP «uiai¥iy
TOM YAM GOONG MAE NAM it

Traditional Thai Hot and Sour Soup with River Prawns

TOM KA GAI suanln

Chicken in Coconut Milk Soup with Galangal and Lemongrass.

SUITABLE FOR VEGETARIANS LMU1EAMSULIAISH

MILDLY SPICY Safintioy

= MEDIUM SPICY SaAlAUIUNANS

CONTAIN PORK Us¥nausigny

= NOT APPLICABLE FOR ALL INCLUSIVE | HALF BOARD
AND FULL BOARD PACKAGE

= THIS HEALTHY DISH CONTRIBUTES TO A BALANCED DIET
gmaieaunmneliinAuaNnaE

= ACCOR PLANET21 SUSTAINABLE DEVELOPMENT PROGRAM
wwawn21 TWsunsunsiawidedunuy ACCoRr .
SUPPORT LOCAL PRODUCT atfuauunandnsivesviosiu
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Planet21

HERE, OUR FOOD HAS A local Accent

We favor local produce.

200.-

220.-

280.-

150.-

150.-

150.-

150.-

280.-

220.-

All prices are inclusive of government tax and service charge.




SANDWICHES AND BURGERS uauluuaziuasinos

CLASSIC CLUB SANDWICH m AU UIY 250.-
Toasted Bread, Grilled Chicken, Crispy Bacon, Fried Egg, Tomato
wunds, lngns, wesuneansey, a1 wasuzlewmea

STEAK SANDWICH ON BAGUETTE uzudw aufin v sundelSama 280.-

Served with Caramelized Onion
@SS auAuiieuNe

BUFFALO MOZZARELLA, TOMATO AND FRESH BASIL ON CIABATTA 250.-
Jauuay, uzowmd waylulunsenian vuunte Wawun@n
CLASSIC BEEF BURGER Luninasiie 300.-

G;;ouncgl} Beef Pattie served with Salad and Pickle
WounUadsvnseunvadauwazinnes

TOP UP WITH iy

Crispy Bacon (e LUABUNEANTOU 30.-
Fried Egg l9n12 30.-
Cheddar Cheese WaR"Ta 30.-

All items served with French Fries and Coleslaw 518n1579uadsnAviusSmonLazlnagas’

ITALIAN CORNER 3adeu

FETTUCCINE, SPAGHETTI, PENNE, LINGUINI L‘V\lm@%m, ﬂﬁ’lmmay, bINULY, Aafdl 260.-
With sauce of your choice ﬁ’U%aaﬁﬂmLaaﬂ

CARBONARA SAUCE (& seaailuunin

Fresh Cream, Smoked Bacon, Parmesan Cheese and Egg Yolk ASH&A, LUADUIUATY, WILGIUTA wazliuna
BOLOGNAISE SAUCE weaiile

Slow Cooked Ground Beef in Tomato Sauce Lﬁaumiu%amﬁamﬂ

MARINARA SAUCE #ifalugeauziiaing

Sautéed Andaman Seafood in Napoli and Fresh Basil Sauce %ﬂfﬂiu%amﬁaLVMLL@%SLUIMWWWW

ARRABBIATA SAUCE (/) weadnsawfiin

Garlic, Fresh Chili, Basil, Eggplant, Zucchini, Napoli Sauce nszifisy, winan, lulusen, dgo, memzﬁi}u LaZYoANLLTDLNA
PESTO SAUCE (\ﬂ YoaAlnTENI

Fresh Basil, Pine Nuts, Olive Oil, Parmesan Cheese Imswwam, 1Wﬂﬁ‘1/|, ﬁﬁﬁumzﬂaﬂ, NI UTE

NAPOLI SAUCE (\ﬂ YOANLLYBLNA

Slow Cooked Tomato Sauce

PIZZA CORNER %%

PIZZA BREAD wuuisiieses 250.-
Rosemary, Sea Salt and Virgin Olive Oil nonlsauys, inde, 13wﬁuaﬁasgﬁwﬁumﬂaﬂ

PIZZA MARGARITA (\ﬂ NYGINITNIIAN 290.-
Tomato & Mozzarella UZ\W0LNA LAYUDAYLIAATH

PI1ZZA MEDITERRANEAN (\ﬂ NN 320.-
Tomato, Mozzarella, Grilled Marinated vegetable, Pesto

PIZZA HAWAII % fwd1e1e 320.-
Tomato, Mozzarella, Ham and Pineapple UWoOlVA, UOAYUIAAITE Lau Lavdulzsn

PIZZA MILANO {_% fiwd1 fia1lu 350.-
Tomato, Mozzarella, salami, Green Pepper um%tmﬂ, maawjam%‘a, smm:ﬁ", NSAUYIN

PIZZA FRUTTI DI MARE #a%1 nzia 380.-

Tomato, Mozzarella, Mixed seafood, Onion, Mushroom uzﬁamvﬁ, maamwaa’ﬁa, G?Jﬂﬂ, ‘waaﬂ,my', Wi

MAIN COURSE a141597u%an

YELLOW FIN TUNASPaé’mUamum 650.-
Seared Pink Tuna Steak served with Nicoise salad Vlvihﬁl,é]vmﬁ‘gw AU Angan

SALMON TERIYAKI ﬁlﬁ WYALDUNBTYN 590.-
Grilled Marinated Fillet of Salmon Japanese Style on a bed of Crispy Noodles

served with Shitake Mushrooms. Ua ugauaug1andnyealaddiuuuninsaudsiiuiavey

12 ROASTED CHICKEN lnau a33sn 590.-
Slow Roasted Half Free Range Chicken served with Pomme Pont Neuf, Roasted Garlic,
Vine Tomatoes and Red Wine Sauce. lngna@suniounu duddstulvaven, nszifisueu, uzdewme wavgoaliing

All prices are inclusive of government tax and service charge.




DUCK COMFIT awasju

Classic Slow Cooked Duck Leg served with Almond Crushed Potato, Roasted Vine Tomatoes
and Red Wine Sauce. ‘U’]Lﬂﬂ(ﬂu Lﬁi‘V\lﬂ‘U aamaumum QJUNN UL BINADUY LLa"“UE)ﬁVLQULLﬁﬂ

PORK CUTLET {_% wygs
Grilled Marinated Local Pork Cutlet served with Baked Potato, Garden Vegetables
and a choice of Pepper Corn OR Mushroom Sauce. mJEJNLai‘V\IﬂU mutzliqau in wazweansnlnevie voalin

LAMB CUTLET \oungena

Grilled Marinated Australian Lamb Cutlet served with Roasted Baby Potato,
Garden Vegetable and Mint Sauce. WolNEINeRENILAYE1S L?IiWﬂUiJuNiﬂE]U NN WA GUE]ﬁJJ‘lJ‘VI

4

FROM THE GRILL U4 g9

BEEF SIRLOIN (200 GR) (Q) iileduuen
BEEF RIB EYE (200 GR) (J) ledunans

Served with Roasted Vine Tomato, Sautéed Button Mushroom and Pomme Pont Neuf.
And a choice of Mushroom Pepper Corn OR Béarnaise Sauce
LﬂiWﬂ‘Ull LBZJEJL‘VM?J‘U L‘Viﬂﬂﬁ"’ﬂll ZJ‘L!NN‘U‘L!SLWZU‘V]BW LLﬁ“‘“EI?JﬂL‘Viﬂ ‘Viﬁ@ “EI?Jﬂ‘Wiﬂi‘VlEJ Vﬁa "U?JﬁLLUﬁL‘L!ﬂ

SEAFOOD PLATTER (FOR 2 PERSONS) @ @iln dwiv 2 aunu

Freshly catch from the Andaman Sea. Local Rock Lobster, Gratinated Oyster, Prawns,

Crab, Squid, Fish Filet, Mussel served with Butter Rice, Green Salad, Chili Sauce, Garlic Sauce
and BBQ Sauce. N4, 10845, 14, U, Uamdln, ieuan, wesuuasg @suiudnidaue, adadnides,
WUTa v3e goansziien uazweaulUn

PHUKET LOBSTER (@ fuifans gifin

Cook of your Choice: Thermidor, Grilled, Steamed, Stir Fried.

Served with Butter Rice, Green Salad, Chili Sauce, Garlic Butter Sauce and BBQ Sauce.
Aadans, €14, 9y, Bn @A Tdawe, dnade, d1dudils, seaiuenseifioy wazurdfved

SIDE DISHES (\ﬂ CECNGIT

Sautéed Organic Baby Potatoes with Rosemary

Creamy Mashed Potato ur$sun

French Fries JurlSanan

Onion Rings auNBA

Organic Beans and Broccoli Tossed in Lemon Butter and Sea Saltqamu,a usanlAd
Cauliflower and Broccoli Cheese Gratin n5zna1uazusonlad

Grilled Marinated Vegetables 513 HNET

Organic Green Salad 513 NNadA

Steamed Jasmine Rice. U11%1033%4

ASIAN MAIN COURSE a1415%antatgy

PLA THOD MA KAM damengaausyu

Deep Fried Fish Fillet with Tamarind Sauce

PAD THAI GOONG YANG finlverags

Traditional Thin Rice Noodle dish of Thailand with Tiger Prawns wrapped in an omelet.
MOO HONG @ (.2 vydes gifin

Braising Pork Belly in Brown sauce served with Brunch Young Kale.

“Moo Hong is a stewed pork belly dish originally served in Southern Thailand.

It’s made by braising chunks of pork in herbaceous sweet paste made with garlic,
coriander root, black pepper corn and coconut sugar, then stewing it slowly in gravy
seasoned with dark soy, oyster sauce and star anise. The result is a slightly sweet, fatty
and completely delicious dish.”

MEE-SA-PAM )T 2 sipmilaih

Stir Fried Egg Noodle with Seafood in Brown Sauce.

“A great way to get a typical taste of Phuket. Consumed by local folks since 1946,

this thick yellow fried noodles with seafood, pork and vegetables topping are best

served with a boiled egg on top”

PHAD-SE-EIW GAI #n@dal

Stir Fried flat noodle with Chicken in Brown Sauce.

KHAO PHAD GOONG <ninr

Fried Rice, Shrimp, Egg and Diced Vegetables.

GAENG KIEW WAN GAI 27 unadevnuli

Green Fragrant Chicken Curry in Coconut Milk Soup, Eggplant, Chili and Sweet Basil.
GAENG MASSAMAN NUE unsfasuile

Braising beef in Masaman Curry Paste, Coconut Milk, Potato, Shallot and Cinnamon Stick.

All prices are inclusive of government tax and service charge.

650.-

390.-

790.-

850.-
890.-

2,500.-

470.-/100 Gr

180.-
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300.-

300.-

300.-
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250.-




GAENG PANANG MOO m /) UNIUNUInY
Panang Curry Paste with Pork.

NASI GORENG [_% dndauvudulaiide

The Traditional Indonesian Fried Rice.

BEEF RENDANG Lﬁ@ﬁjMﬂ%M%ﬂLLUUML@L%

Braised with Southeast Asian Spices.

INDIAN STARTER 81%159uLA¢

ONION BAIJI (\f) veulvgjyautanen

Onion Fritter serve with Mint sauce voulvgjguutisnanidinousugoaiiug
ALOO TIKKI (\F) Sfursuanen

Deep fried Potato Croquette served with Tamarind sauce.
SurSendsriveoauzay

CHICKEN TIKKA lngrsminiedeuns

Marinated Grilled Chicken served with Onion Rings, Lemon Wedge

and Green Coriander Sauce. lngnndini@sniviivennyuny uageeannd
FISH AMRITSARI vameandniaiaand

Deep Fried Marinated Fish with Lime Wedges on the Side.
Yamsnemdsuivianouiy

MIXED FRIED VEGETABLE PAKORA (\ﬁ) Anyunlanen
Served with mint Sauce. L3$WAUg0aAUT

VEGETABLE SAMOSA (\F) udsvtednnen

Deep fried pastry with a savoury filling, such as spiced potatoes, onions,
Peas, mint sauce uilanesldifnwusiundudia, e dr uas seaiiu

INDIAN MAIN COURSE a1%154an duwie
YELLOW DAL (\F) wnadamdeq

Yellow Lentil Stew with Nan Bread OR Steamed Rice.
fwdesfumuivruniuumiednians

DAL MAKHANI (\F) WAEIE LA

Red and Black Lentil stew with Nan Bread.
agitunuazddmmuivrusiausuy

BUTTER CHICKEN wun¢ln

Chicken in a Mildly Spiced Curry served with Butter Nan Bread.
unalmladeedsivvundausuiy

CHICKEN TIKKA MASALA unalnuuuiiin
Chicken in Spicy Curry served with Butter Nan Bread.
wnalmladsnivvuudsueuny

ALOO GABI (\/) unlSsiin

Stir Fried Potatoes and Cauliflower in Masala Sauce.
FasuiSmen wasnzudinenly gedumal

ALOO MATTER (\f) IR AL (et Y

A Punjabi Dish made from Potatoes and Peas in a Spiced Creamy Tomato Sauce.
TudSs wavduanlureanSuuz@emeALuuLin

DESSERT %9411

PANNACOTTA wiuinenan

Infused with Vanilla bean served with Berry compote. Lﬁ%WW%@NﬁULU@%LLﬁSN
BLUEBERRY CHEESE CAKE uguesiidauin

Baked classic cream Cheese Top with Blueberry compote.
ouATudatuugluesiuydy

CHOCOLATE BROWNIE usnilfenlnuan

Cashew Nut Brownie Baked to Perfection served with Vanilla Ice Cream.
dinuzahafumudeuusndiddnndeusuloanduniaan

CREME BRULEE asuugia

A Tangy Twist served with Biscotti. Ld@5nAuTann

APPLE TART wisuauila

Served with Vanilla Ice Cream. L@SWn3auiuloAn3uindaan

FRESH FRUIT PLATTER €@ ualiisau

ICE CREAM SUNDAE lornsuduing

Chocolate, Vanilla and Strawberrly Ice cream served with Chocolate Sauce.
Joalnwan, 1Taa wazansawwasstorasy dsWiugeadanlnwan
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All prices are inclusive of government tax and service charge.




