
(V) Vegan   Vegetarian   Spicy    Chef’s Recommendation. Please inform our staff if you have any dietary restrictions.

CRAFT YOUR LUNCH
3 COURSES AT THB 399 NETT (CHOOSE 1 DISH PER COURSE)

APPETISER
 ROASTED TOMATO SOUP      
Roasted tomatoes, garlic, onion, celery

LAAB TOD
Deep fried spicy Thai meatballs served with jeaw sauce

CAESAR SALAD
Romaine lettuce, anchovy, parmesan, Caesar dressing

* * *
MAIN

PAD KAPRAOW   
Pork, chicken or beef with spicy holy basil and fried egg

PAD THAI
Chicken or prawn with rice noodles, tofu, peanuts  and bean sprouts

  GANG KIEW WAN NUEA   
Beef, green curry, Thai eggplant, coconut milk, chili, sweet basil and jasmine rice

PASTA
PESTO SAUCE  

Basil, pine nuts and olive oil sauce

CARBONARA SAUCE
Parmesan cheese, egg yolk and bacon

PIZZA
 QUATTRO FORMAGGI     

Tomato sauce, mozzarella cheese, gorgonzola cheese,
taleggio cheese, Parmigiano-Reggiano cheese

PIZZA KEE MAO CHICKEN
Tomato sauce, mozzarella cheese, minced chicken with Thai flavours and spices

* * *
DESSERT

NEW YORK STYLE BERRY CHEESECAKE
Mixed berries, whipped cream, berry coulis

ASSORTED ICE CREAM
Chocolate, vanilla, coconut

MANGO STICKY RICE  
Mango, sticky rice, mung beans, coconut milk

MONDAY POWER LUNCH MENU



(V) Vegan   Vegetarian   Spicy    Chef’s Recommendation. Please inform our staff if you have any dietary restrictions.

TUESDAY POWER LUNCH MENU
CRAFT YOUR LUNCH

3 COURSES AT THB 399 NETT (CHOOSE 1 DISH PER COURSE)

APPETISER
CARROT CREAM SOUP   

Carrot, potato, onion, celery, leek

POMELO SALAD   
Pomelo, lime, coconut, peanuts and prawns

CAESAR SALAD
Romaine lettuce, anchovy, parmesan, Caesar dressing

* * *
MAIN

PAD KAPRAOW   
Pork, chicken or beef with spicy holy basil and fried egg

PAD THAI
Chicken or prawn with rice noodles, tofu, peanuts  and bean sprouts

GAENG PHED PED YANG
Roasted duck, red curry, Thai eggplant, pea eggplant, coconut milk,

chilli, kaffir lime leaves, sweet basil and jasmine rice

PASTA
ARRABBIATA SAUCE    

Bacon or shrimp, tomato sauce, garlic, chilli, parsley

MUSHROOM CREAM SAUCE
Shiitake mushroom, onions, white wine, parsley

PIZZA
MARGHERITA   

Tomato sauce, mozzarella cheese

SALMON ROCKET   
Smoked salmon, tomato, asparagus, capers, black olives

* * *
DESSERT

NEW YORK STYLE BERRY CHEESECAKE
Mixed berries, whipped cream, berry coulis

ASSORTED ICE CREAM
Chocolate, vanilla, coconut

MANGO STICKY RICE   
Mango, sticky rice, mung beans, coconut milk



(V) Vegan   Vegetarian   Spicy    Chef’s Recommendation. Please inform our staff if you have any dietary restrictions.

CRAFT YOUR LUNCH
3 COURSES AT THB 399 NETT (CHOOSE 1 DISH PER COURSE)

APPETISER
CAULIFLOWER CREAM SOUP 
Roasted cauliflower, onion, celery

PORK NECK WITH JIMJAEW   
Grilled pork neck, Thai herbs, Thai spicy sauce

CAESAR SALAD
Romaine lettuce, anchovy, parmesan, Caesar dressing

* * *
MAIN

PAD KAPRAOW    
Pork, chicken or beef with spicy holy basil and fried egg

PAD THAI
Chicken or prawn with rice noodles, tofu, peanuts  and bean sprouts

MASSAMAN NUEA   
Beef, massaman curry and jasmine rice

PASTA
AGLIO E OLIO     

Bacon or shrimp with dry chillies, garlic, Italian basil

ALFREDO
Bacon or shrimp with white cream sauce and parmesan cheese

PIZZA
FRUTTI DI MARE

Tomato sauce, mozzarella cheese, squids, prawns, mussels, fresh chillies

NORCINA (ITALIAN SAUSAGE)
Mozzarella cheese, tomato sauce, mushrooms,

Italian sausage, black truffle paste

* * *
DESSERT

NEW YORK STYLE BERRY CHEESECAKE
Mixed berries, whipped cream, berry coulis

ASSORTED ICE CREAM
Chocolate, vanilla, coconut

MANGO STICKY RICE   
Mango, sticky rice, mung beans, coconut milk

WEDNESDAY POWER LUNCH MENU



(V) Vegan   Vegetarian   Spicy    Chef’s Recommendation. Please inform our staff if you have any dietary restrictions.

CRAFT YOUR LUNCH
3 COURSES AT THB 399 NETT (CHOOSE 1 DISH PER COURSE)

APPETISER
PUMPKIN CREAM SOUP   

Pumpkin, onion, celery, carrot

POMELO SALAD   
Pomelo, lime, coconut, peanuts and prawns

CAESAR SALAD
Romaine lettuce, anchovy, parmesan, Caesar dressing

* * *

MAIN
PAD KAPRAOW  

Pork, chicken or beef with spicy holy basil and fried egg

PAD THAI
Chicken or prawn with rice noodles, tofu, peanuts  and bean sprouts

ROASTED PORK RED CURRY 
Pork neck, red curry , Thai eggplant, coconut milk, chilli, sweet basil and jasmine rice

PASTA
GNOCCHI BEEF RAGU

Gnocchi, slow cooked beef, carrot, red wine, celery, herbs

TRUFFLE CREAM SAUCE   
Champignon mushroom, onions, white wine, parsley, truffle

PIZZA
BURRATA E RUCOLA  

Burrata cheese, rocket leaves, Parma ham, cherry tomato

PANAENG GOONG
Tomato Thai creamy red curry, mozzarella, prawn

* * *

DESSERT
NEW YORK STYLE BERRY CHEESECAKE

Mixed berries, whipped cream, berry coulis

ASSORTED ICE CREAM
Chocolate, vanilla, coconut

MANGO STICKY RICE   
Mango, sticky rice, mung beans, coconut milk

 THURSDAY POWER LUNCH MENU



(V) Vegan   Vegetarian   Spicy    Chef’s Recommendation. Please inform our staff if you have any dietary restrictions.

CRAFT YOUR LUNCH
3 COURSES AT THB 399 NETT (CHOOSE 1 DISH PER COURSE)

APPETISER
SPINACH SOUP (V)

Spinach, onion, leek, celery

LAAB TOD  
Deep fried spicy Thai meatballs served with jeaw sauce

CAESAR SALAD
Romaine lettuce, anchovy, parmesan, Caesar dressing

* * *

MAIN
PAD KAPRAOW  

Pork, chicken or beef with spicy holy basil and fried egg

PAD THAI
Chicken or prawn with rice noodles, tofu, peanuts and bean sprouts

GANG KIEW WAN GAI    
Chicken, green curry,  Thai eggplant, coconut milk, chilli, sweet basil and jasmine rice

PASTA
MARINARA SAUCE

Shrimp and squid with tomato, white wine, onion, Italian parsley

BOLOGNESE SAUCE
Tomato & minced beef sauce

PIZZA  
MASCARPONE TRUFFLE

Mascarpone, truffle, mortadella

DIAVOLA (ITALIAN SALAMI)
Tomato sauce, mozzarella cheese, spicy Italian salami

* * *

DESSERT
NEW YORK STYLE BERRY CHEESECAKE

Mixed berries, whipped cream, berry coulis

ASSORTED ICE CREAM
Chocolate, vanilla, coconut

MANGO STICKY RICE   
Mango, sticky rice, mung beans, coconut milk

FRIDAY POWER LUNCH MENU


