
ALL DAY DINING



SALAD & APPETIZER SOUP

CAPRESE FRENCH ONION

THE "ECUME" CLUB SANDWICH

NICOISE SALAD

WILD MUSHROOM & NUTS

HIS PARTNER : "CROQUE MADAME"

SOM TUM SALMON

TOM YUM GOONG

KOR MOO YANG 

TOM KHA GAI 

YUM TALAY

POMODORO

THE JUICY LUCY CHEESE BURGER

YUM WOON SEN BO RAN 

FRUTTI DI MARE

CEASAR SALAD
TOMATO CREAMY SOUP

THE "REAL" CROQUE MONSIEUR

320
290

380

280

580

450

480
580

280

300

580

480

420 320
Fresh tomato & fresh mozzarella
with Balsamic reduction

Gratinated with Gruyere cheese 

Toasted bread with grilled chicken breast,
fried egg, bacon, cheese, cucumber tomato,

Seared Tuna, fresh beans, potato, eggs and
greens tossed with black olives and vinaigrette

Drizzled with truffle oil and fresh cream 

Croque monsieur topped with an egg

Spicy green papaya salad with grilled salmon

Prawns and straw mushrooms in a spicy lemongrass
flavored broth

Grilled pork neck skewer & nam jim jaew 

Chicken spicy lemongrass flavored in coconut milk

Spicy mixed herb salad with local seafood 

"Chef special beef cheese BRIE bomb", tomatoes,
lettuce, caramelized onions, pickles & secret
sauce

Mixed seafood, squid, shrimp, white wine, basil,
cherry tomato

Romaine lettuce with anchovy dressing,
crispy bacon, shaved cheese and croutons

With garlic bread

French classic toasted ham and cheese sandwich 

YAM SAM O POO NIM THORD

GAI HOR BAI TOEY

Pomelo with special dressing and crispy soft
shell crab

Deep fried chicken in Panadan leaves

POO JAR
Mince pork stuffed with crab meat & plum sauce

Spicy glass noodle with minced pork & garlic
pickles 

SATAY RUAM
Mixed grilled marinated chicken, pork &
peanut sauce

420

360

390

280

BURGERS & MORE  

THE SAL SIGNATURE CHEESE BURGER

THE "FUSION" LAAB MOO BURGER

THE "SUAY" GAI TOM YUM BURGER

THE "NORDIC" PANINI

Beef patty, with caramelized onion, bacon,
cheddar, tomato, lettuce

"Pork patty mixed with Thai seasoning & bacon
dipped in laab moo sauce

Chicken tom yum patty, tomato, lettuce,
caramelized onions, pickles, tom yum béarnaise

"Ciabatta brea, smocked salmon, cream cheese,
caper, red onions

320

360

490

320

340

560

340

PASTA BAR

VONGOLE

PHAD KEE MAO TALAY

BOLOGNESE

CARBONARA

PESTO & CHICKEN 

Clam, white wine, parsley, basil

Mixed seafood, squid, shrimp, clam, hot basil thai
style

Beef sauce with tomato and parmesan cheese

Bacon, yoke egg, cream sauce, parmesan

Basil with nut sauce, parmesan

Classic tomato sauce

580

580

580

580

580

580

P R I C E S  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  A N D  7 %  A P P L I C A B L E  G O V E R N M E N T  T A X .
 



PORK CHOPS

CHICKEN BREAST

Side selection : French fries, Sautee
vegetables, Baked potato, Mash potato 

THAI DELIGHTS 

CURRY
GAENG MASSAMAN 
Slow cook beef with massaman curry paste and
potato

Yellow curry with crab and betel leave serve
with deep fried soft shell crab

GAENG KIEW WAN
Chicken green curry with Thai eggplant

GAENG PANEANG

240

240

180/320/440Price per scoop : 1 / 2 / 3

FROM THE GRILL

ANGUS RIB EYE STEAK

ANGUS BEEF TENDERLOIN

AUSTRALIAN LAMB CHOPS

DUCKCONFIT LEG

SALMON STEAK

1350

1220

1200

780

720

690

520

Sauce selection : Mushroom sauce, Herbs jus,
Lemon butter, Fresh green pepper, Bearnaise
sauce 

GAENG POO BAI CHA POO

Pork sweet panning curry paste with cocnut milk

490

420

280

280

STIR FRIED
PHAD KRAPRAO
Stir-fried mixed pork, chicken, beef, or seafood
with hot basil & a fried egg

SEAFOOD KUA PIK GUA
Stir-fried prawn with rock salt

PHAD PRIK THAI DAM
Stir-fried pork, beef, chicken with garlic and
crushed black pepper

PHAD PONG CURRY
Stir-fried seafood with yellow curry powder

GAIPHAD MED MAUANG
Stir-fried seafood with yellow curry powder

RICE & NOODLES

KHAO PAD
Fried rice with chicken, beef, seafood with a
fried egg

PHAD THAI KOONG
Stir-fried rice noodles in tamarin sauce &
prawns 

PHAD SIE EIEW
Thick fried noodles with kale, chicken or pork &
dark soy sauce

LAD NAH
Stir-fried thick rice noodle chicken, pork,
prawn or seafood

KHAO SOI GAI
Curried coconut noodle soup with chicken, beef

DESSERTS "MAISON"
VANILLA CREME BRULEE

CHOCOLATE "TRIO" CAKE

"ECUME" CHEESE CAKE

TIRAMISU

MANGO & STICKY RICE 

FRESH FRUIT PLATE

"HOME-MADE" ICE CREAM

Vanilla, Chocolate, Thai chocolate bean,
Madame Ann passion fruit, Bubble gum, Goodi
gum, Cookies and cream, Hazelnut, Thai tea,
Mint & choc 

280/470

490

280/470

470

280

280/390

430

280/380

280/320

280/390

240

240

240

220

KIDS SPECIALS
FISH FINGER & TARTAR SAUCE

CHICKEN NUGGETS &  FRIES

SPAGHETTI MEAT BALLS

PIZZA MARGARITA

FRIED RICE WITH HAM

260

250

280

280

220
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ALL DAY DINING


