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THAI
SELECTION

THAIFAVORITE CUISINE
\Vegetable Spring Rolls & % 190

Serve with plum sauce

Chicken Satay ¢ % 280

Serve with vinegar cucumber, peanut sauce

Som Tum Thai # 310
Spicy papaya salad serve with chicken skewer
Yam Nuea Yang & 290
Spicy grilled beef salad

Yam Talay ¢ @ & 320
Spicy seafood salad

THAI SINGLE DISHES

Khao Phad Gai % © 280

Fried rice with chicken on top with Tried egg

Khao Phad Moo =% © 280
Fried rice with pork on top with fried egg
Khao Phad Goong % © 380

Fried rice with prawn on top with fried egg

Khao Kra Praow Gai % © 280
Fried garlic. chili & basil leaves with chicken on
top with fried egg

THAI SINGLE DISHES
Khao Kra Praow Moo 3% & 280

Fried garlic, chili & basil leaves with pork on top
with Tried egg

Khao Kra Praow Goong ¢ % © 380

Fried garlic, chili & basil leaves with prawn on top
with fried egg

Phad Thai Goong & ® <& 410
Fried noodle Thai style with prawns
Phad Kee Maow & <<% @ 410

Fried spaghetti seafood with spicy sauce and
Thai herbs

SOUP
Tom Kha Gai < 280

Chicken Thai soup with coconut milk and Thai
herlbs

Tom Yum Goong ¢ <= 380
Spicy soup with prawns

THAI SPECIAL

Phad Pak Ruam % 240

Stir fried mixed vegetables with oyster sauce

Nuea Phad Prick Kee Noo % 340
Stir fried beef with garlic and chili

Gai Phad Med Mamaung # 9% 340

Stir fried chicken with cashew nut,
dry chiliand vegetables

Kang Kiew \Waan Gai 340
Green curry with chicken and vegetables
Massaman Gai 390
Massaman curry with chicken

Moo Hong &% 390

Slow cooked pork belly Phuket style
with Chinese spices

# Contains Gluten £ \Vegetarian ¥ Gluten Free v VVegan <= Fish 3 Alcohol & Shellfish «” BeeT © Mollusks © Egg
% Soybean ¥ Celery A Sulphates @ Pork @ Milk § Dairy Free & Lupin # Sesame 0 Mustard ¢ Peanuts ¢ Nuts

All price are in Thai Baht and are inclusive of 7% VVat and 10% Service Charge.



VWES TERN
SELECTION

LET'S START
Chicken Wings # 280

Deep fried chicken with lemongrass & seasoning
sauce

Chiclkken Caesar Salad © << 380

Romaine lettuce with chicken & homemade
dressing

Pullman Salad ¢« & & 340

Grilled prawns, ham, boiled eggs. cheese roasted
sesame dressing & garlic bread

BURGER & SANDWICH
Club Sandwich «= & #

Bacon. chicken breast. iceberg. tomatoes,
Mayonnaise and fried egg

390

FalaTel Burger /& & & 390

Green bun, chickpea & herbs patty with Greek
sauce

OBE Cheese Burger & 0 & # 540

Wagyu beef pattie. brioche burger bun. checddar
cheese, tomato, gherkins, cos, BBQ burger
sauce

ITALIAN SIDE
SELECT YOU FAVORITE PASTA:

SPAGHETTI, TAGLIATELLE OR
FUSILLI & YOUR SAUCE:

Arabiata /& 390
Bolognese «# # ¢ 420
Carbonara &= 6 440

Original Carbonara., Guanciale, egg yolk.
Pecorino cheeses

FROM THE GRILLED
BBQ Pork Ribs = 680

Slow cook roasted pork ribs with barbecue
sauce serve with mashed potatoes

Salmon Fillet €< 9 & 710

Serve with mashed potatoes & pesto sauce

Fish & Chips €< © 720

Beer battered sea bass, tartar sauce. apple
sider vinegar, French fries

OBE Organic Australian
Striploin & { @« & ¢ 1,350

French fries, Cafté De Paris Butter, truffle red
Wine sauce (Signature Dishes)

DESSERT

Seasonal Fruits Platter # 150
Lemon Cheese Cake «/ 170
Chocolate Fondant «~ 180

# Contains Gluten £ \Vegetarian ¥ Gluten Free v VVegan <= Fish 3 Alcohol & Shellfish 7 BeeT @ Mollusks © Egg
% Soybean ¥ Celery A Sulphates  Pork @ Milk § Dairy Free & Lupin # Sesame 0 Mustard ¢ Peanuts ¢ Nuts

All price are in Thai Baht and are inclusive of 7% VVat and 10% Service Charge.



KIDS
NVIENU

STARTER DESSERT
Vegetable Cream * /# 95  Ice Cream (Scoop) &« 65
French Fries £# 150 Vanilla — Strawberry — Chocolate

Chicken Nuggets 150 lce Cream Sundae «” 150
Shrimp Cake ¢ 150

MAIN COURSE
Fried Yellow Noodle with Egg # ©150

Fried Rice with Egg © 150
Thai Omelet with Rice © 150
Chicken Satay with Rice & 150
Mini Pizza Ham & Cheese «vw# 180
Spaghetti Tomato Sauce # 180
Spaghetti Carbonara =v 6 # 180

Ham & Cheese Sandwich & # 220

# Contains Gluten £ \Vegetarian ¥ Gluten Free v VVegan <= Fish 3 Alcohol & Shellfish «” BeeT © Mollusks © Egg
% Soybean ¥ Celery A Sulphates @ Pork @ Milk § Dairy Free & Lupin # Sesame 0 Mustard ¢ Peanuts ¢ Nuts

All price are in Thai Baht and are inclusive of 7% VVat and 10% Service Charge.



Indian
\Vil[=1g1®

Home Made VVegetable Mixed VVegetable Curry v 290 THB
Samosa £ (0 190 THB Seasonal vegetable,

Vegetable stuffed deep fried Tomato onion gravy

Dumplings. mint chutney Butter Chicken 340 THB
Black Dal & © 320 THB Clay oven roasted chicken cubes,

Black dal. Home made butter Tomato cashew nuts sauce.

Dal Tadka £ © 320 THB  Chicken Curry 340 THB
Yellow lentils, onion tomato and Fiqasted chicken thighs.

Cumin, green chili. Spicy curry

Paneer Butter Masala #§ 360 THB  Paratha 100 THB

Marinatecd Cottage cheese.
Butter cashew nuts tomato
and cream

\Whole wheat Tlour cooked on
a Tawa griddle

All curries are served withrice

# Contains Gluten £ \Vegetarian ¥ Gluten Free v VVegan <= Fish 3 Alcohol & Shellfish 7 BeeT @ Mollusks © Egg
% Soybean ¥ Celery A Sulphates  Pork @ Milk § Dairy Free & Lupin # Sesame 0 Mustard ¢ Peanuts ¢ Nuts

All price are in Thai Baht and are inclusive of 7% VVat and 10% Service Charge.
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