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DISCOVER THE AUTHENTIC THAI EXPERIENCE

At Public Grand Mercure Bangkok Atrium, we invite you to
embark on a culinary journey that encapsulates the essence of
Thailand. Our menu celebrates Thai flavours and traditions, DISCOVER
carefully crafted to offer a memorable dining experience. CULTURE
From cherished classics to lesser-known gems, our selection

promises to delight your taste buds and provide a feast for the

senses.

Indulge in the flavours of Thailand and let us take you on
a culinary adventure like no other.
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ence the intricate flavours

iaeng Kham Bai Cha Plu, a

“» traditional Thai appetizer that
Jnvites you to create your

bite- sizegl parcels of deliciousness.

This dlsh features wild betel leaves
_J___Wrapped around a medley of

Z f"-":'mgredlerfts such as Lime, Ginger,

peanuts, olrled Shrimp and Coconut
topped off with a sweet and tangy
 sauce. ' é
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.\Indhlge in the refreshmg ﬂdﬁt
of our Som Tam Set, a qumtessentlaLT/‘j‘yal
d|sh that has captured the heax‘ts/ofd%od
lovers worldwide. This Papaya’ <alad / i
combines crisp green Papaya, Tamétoes
Beans and Peanuts, all tossed in aspl :
tangy dressing. Served with
sticky rice and grilled Chicken,

it offers a perfect balance of f
flavours and textures that will = -
leave you craving more.
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KHAO TANG NAH TANG DISCOVER

CULTURE
Begin your culinary adventure with Khao Tang Na Tang, a delightful .
snack that pairs perfectly with a refreshing beer or a glass of wine. =2 I };‘,—.'."l’:_’—ﬁ'
This dish features crispy rice cakes with a savoury dip made from BT | ;{w '

Coconut milk, minced Pork, and Shrimp, offering a harmonious
balance of flavours and textures. '
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No Thai dining experience is complete without a bowl
of Tom Yum, the iconic Thai hot and sour soup. Our

: version of this classic dish features succulent Shrimp,
fragran_ft-_L-é_rhorig_rés's,_jlgéfﬁﬁ‘time leaves, Galangal and
chilli. AW simmiered in-a.rich broth that packs a punch
of flavours. It’s-a heart-warming dish that captures the
essence of Thai cu_is_ir}_e'i_'ar']d is a must-try for all our -
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MANGO WITH =
STICKY RICE 99%
End your meal on a sweg ,ﬁg‘te with
9 our beloved Manqg).iyvifh’étioky Rice.
\ Q}{ Thﬁ famous Th‘q.!i?de%élert features
y | perfectly ripe-_‘@an‘é{) slices served
} :’\."‘:‘\a‘lc")n§s-ide sticl%y ricéﬁx}cooked in.
._ f sweetened Cogonut milk and 3
inkle?)“f-tgasted S

sesame seeds. JUity Mango and
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- ‘@ creamy slightly chew: wpice create a=
) delightful, satisfying and-f:r%hgg\hing

contrast. = \

J12UEIZUII
nefuazdmemen

tHe 190 x%\

- *s1AEVILSIUAIUSNS 10% IIa:ml‘:"ani’llvTiU 7% / Prices are subject to a 10% service charge and .7%.VAT:--__ Gt =



OPkb@COh grilledto ;
aked beans p“ﬁl:tqakes,-]_

SuLsYUI1Y
AR AT
PIAIDNLI




u.

Kppkmr
ERIED EGG

AT STYLE

‘With Chinese sausage, \/ietnamé'-___se
pork sausage andieondiments -

Tonsene - lamouuulng
ESAunuEEe vyBeuAzIAS DAY

e 270

TASTE OF ASIA QOO O

Chicken congee with salted egg, Chinese chicken
sausage, peanut and crispy fish, wok fried
vegetables, spicy dried shrimp salad,

seasonal fruits, juice, coffee or tea

SAB1INUIIIDIBY
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EGGS BENEDICT @

Two poached eggs on a toasted English muffin
with smoked salmon, baked tomato,
Hollandaise sauce
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STEAK AND EGGS &) \

With mushroom, grilled tomatogmes

Apiried potato wedges and beef Jus
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JOKE KAI YIEW MAA

Congee with century egg and
fried Chinese bread stick
Your choice of:

- Pork @ e 270
- Chicken e 290
BnlidEeoin
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POACHED OR SCRAMBLED EGG
ON TOASTED SOUR DOUGH @)

With avocado spread, asparagus and smoked salmon
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FRESH & HEALTHY

WAFFLE STACK

With fresh berries and compote,
wildflower honey and whipped
cream
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BANANA BREAD
FRENCH TOAST

With caramelized banana,
maple syrup, fresh berries
and whipped Cream
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and nuts
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HEALTHY GRANOLA
BowL O @

Yoghurt bowl with assorted seasonal
fruits & berries, nuts and seeds
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PANCAKE PAGODA

Stack of pancakes with fresh berries
and compote, wildflower honey and
whipped cream
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FRESH FRUIT @
PLATTER
nwaninoswalidn

e 170

OATMEAL @
PORRIDGE

with cinnamon, sugar and
maple syrup
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ANN'’S BREAKFAST
TOAST @ I
Topped with yoghurt spre.ad

_ fresh berries, fruits, gnanola
.~ and honey oomb crumbl_cs <
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MINESTRONE

sourQP O

With Parma ham and pesto

wUdndlnadndau
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tHe 210

SOUP OF THE DAY @) CREAMY MUSHROOM /

(Please ask your friendly Soup @

waiter for today’s selection) R Ol =0 cheose

sUUs=D19u crostini
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THB 190
Prawn Bisque @

With lemon grass oil

UNo
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*$1AgoIUsouAIUSNS 10% IIa:mGQthIvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



9, SALAD
& APPETIZER

SALAD CAPRESE ATRIUM
Confit tomato, burreﬁg&gd aged

balsamic reduction

aé’mmlﬂs:?[ NSal
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ROASTED VEGETABLE SPICY GRILLED

SALAD @ PRAWN SALAD @)

With avocado and homemade Melon, tomatoes, beetroot,

cottage cheese avocado and focaccia bread
danwnend dannaenasaiiin
@snnSouduezlnlanay @sunsouiuiuaeu uzaLna ‘VI’J‘U‘VIiM o~
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SMOKED SALMON@ R C@ |

With garden saladand '
poached egg A *:,___ p ,.q .;{
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HEALTHY COBB SALAD Q

'- 5', Grilled chicken, avacado 1b‘acon,
. bluecheese pomd eg_ tﬁﬁ

'- o) vn‘gm olive
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‘& QUESADILLA()

A\ | P77 IV\/| hbrea chicken, guacamole,
" sour cream, cheese, lettuce and
<7  tomato-9als
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MOZZAREWA @
CHEESE STICK N
With Cajun-honey dip § &

Bawassiisading
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FRENCH FRIES 0
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DUCK RILLETTE @

With toasted focaccia bread 4
and apple chutney

Stanaan (Inun)
Furnatlmentdets
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GARLIC BREAD @ CHICKEN WINGS Q)

Garlic butter baked French Served with BBQ sauce
bread on the side
gupdansaneuy Unln
YUUUIHSTLAADULENT LAY E@SNnSausaau1sUA?

tHe 150 e 290

POUTINE FRIES ) FRIED ONION RINGS @
Baked with cheese and With Cajun-honey dip
pulled chicken x
.,. 3 noulnnisuntnon
Unuulshad - fugpaRuATquLAS
auNsauTauaziilalnan
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“tomato salsa, guacamole and
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Q WIENERSCHNITZEL

Fried breaded pork with:German /.

potato satad‘ and sauerkraut/’

»
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FISH & CHIPS @

Batter fried fish fillet with fries,
green peas, tartare sauce and
malt vinegar

WstounsUd
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GRILLED PORK
NECK STEAK &)
Roasted vegetable, mashed
potato and apple sauce

difindunoryeny
NN JUUALaTRaLLa U

e 970

DUCK LEG CONFIT Q)

Braised red cabbage, mashed
potato, apple sauce

NIl @nUnsauuiniiu)
nszvantdu suun weaweUa

e 990

CHICKEN POT PIEQ)

Creamy chicken-vegetable and
mushroom stew baked in butter
dough, served with mixed salad

BAIMUWoaWE

agdlnldinuazinlugeaniuiineuin
Tundainiuean E@sunsauaaninsIu
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GRILLED CHICKEN
BREAST )

Baby potatoes, roasted zucchini
and red chimichurri sauce

i R .
onlngny .
wiuasen yRlduazyoaLniys

THB 480

TERIYAKI SALMON @

with bok choi, Kimchi Rice and
teriyaki glace (sea grapes for
decoration)

UBauvauInNasai

Aulionaee (Innananeda) U1IRANLT
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AUSTRALIAN ANGUS
STRIPLOIN

Grilled Mediterranean vegetable medley,
fried potato wedges and Café de Paris butter

EIU?IHIUE)DDEIUUOHOOEIWIE}&)
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wastugAnilioeUzd

AUSTRALIAN ANGU
BEEF TENDERLOIN

Glazed carrots, gratin dauphinoise,
mushroom sauce

difintioyodulusodinsias

dnauugliound

a @ =Y
LNAYLATDN (LATDNLAFBDULN) PRI AR
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e 1,550

350GR RIB EYE STEAK
Roasted vegetable, baked potato with
condiments and red wine sauce

dianiuosuand 350 NSy
finge SueutuAseafsazyealiun

THB 2 ,250
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HERB ROASTED LAMB CHOP
Roasted garlic, heirloom tomato salad,
gratin dauphinoise rosemary sauce

tlasounzdagulws o '
NSEIBNaU aam%amﬂmawuﬁuaiam :
(N5 uHaLANT) :uu"" aualmamqma
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PENNE | SPAGHETTI | FETTUCCINE
wutu alnni wnasu
Select your sauce/ \donvaauain

- Basil Pesto @ @ *¢ 115 320

S

WAL LATE NS -

. Beef or Chicken Bolognese i 390
lawailevseln © o

biatta spicy tomato sauce tHe 320
DemAn %aamaﬁmﬁaw‘im Q0

lo, creamy mushroom sauce ~THB 350
5l wearsuin @

arbonara &) THB 350

ANSLUUNSY

LASAGNA

Baked with layers of pasta,
beef and bechamel sauce

ATDIUNYINUD : .
AUMETUNAR LD LAZYREVIUI LA

e 390
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& PEPPERONI

Tomato sauce,

mozzarella cheese |
lL'

wWudolsi

YRANLIDNF TAUDYYLTAAN \

tHe 390

s

. /7
%y 7/  caesarPizza®

~ "y ¥ | Baked with traditional Caesar dressing, chicken
N / and mozzarella, topped with Caesar salad,
. parmesan cheese and crispy bacon bits
\ Br1SWsB1 .
' e : = P1ZZA MARGHERITA
| 5 _ i puAvaanTens lnlazTaneveisaal lsentinay Wlth rich tomato sa‘ube
\‘-‘ B/ FYITAR WIS IUTALALLUABUNTBY - . andmozzarella cheese

\\ e 390 - ~ WB5BWIN1SM
: AUYDAULI DNFAIUTULAY
G RL RIS LAR '

tHe 270

P1zZA KRA PRAO GAIQ)

Topped with Thai style spiced
xninced chicken, tomato sauce
aRd mozzarella

Wsnziwsaln

ninlnsatinaladlne @snnsay
YOAULI DLV ALAZ LDV TAAN

| T
THB 290
| |
1
PARMA HAM &
To[*n,l::to sauce, mozzarella cheese
and jaged Parma ham

WIASUIITY
-/ woansWowme YauevwnIaa ey
WIFUENUY

tHe 390

P1ZZA QUATTRO @
FORMAGGI

WBBIBd 4 BUN

- THB 350

*$1AguIUSIUAIUSNS 10% lla:NBYaAIWL 7% / Prices are subject to a 10% service charge and 7% VAT.



BURGERS
& SANDWICHES

CHICKEN BURGER )
Chicken patty, lettuce, tomato, caramelized

onions, ¢oleslaw, sautéed mushrooms, cheddar
cheese, served with French fries and ketchup
wosnasin

Walndu nnia uzWewma iveualsalag
laaaand Wiadn wansda asuinsoutiuSimon
LATYRANLDLNA

%THB 420

e

YAy, srs Australlan black angus beef patty, lettuce, tomato,
caramelized onion, chili con carne, sautéed mushrooms _
cheddar cheese, served with French fries and ketohup s:-‘& _‘
\
IUE)SIHE)S[UE)[E)IYISEI]J . El "
Lua’g’sauaaamnaaaﬂawquLuaﬂLLadﬁa HNNIA ULBLNA

£y) & aa & & " & \ \ \
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LASNNSaUITUNS 00 Lasapauslloing
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ATRIUM CLUB
SANDWICH QO

Focaccia bread with grilled chicken
breast, crispy bacon, cheddar cheese, |
avocado and egg served with French

fries and garlic mayo

1OINSIUAQUITBUMNIDL

yunthen@eiuanlaeng wasunsat
wan3Ta azlanila wazly @sHnsols
U599 LarYoaNNYBUANTEIEL

tHe 4950
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STEAK SANDWICH

Angus beef steak with Cajun mayo,
sautéed mushrooms, caramelized onions,
red peppers, baked with cheese

(~3 =3
dinnusundb
afinieeeansidvaeiugueiant

. YOFUNPDIUARGU WAKR Faviaun1sialad
' WINVITULAY BUAIL YA

tHe 620

BN
ITALIAN BAGEL &) IBUGAIBASIBOIA THAI CHICKEN () ©)
Stuffed with assorted talian danlnooanasu ~ SATAY SANDWICH
dried meats and cheese, rocket NuRuaorSs LL@ULUaLLa“aw With crispy vegetable and
leaves, tomato, artlchpke, o||ve' peanut dressing
tapenade and balsamic reduction Tug 290
i R nsmosdaafslning
B fusnuazeoaia
galdmelionradladonasuuIUITLe GRILLED CIABATTA
wSouda ludnSanaLin lluL‘U?JL‘Vlﬂ 2159 n SANDWICH 0 e 260

Nuﬂ@ﬂﬂ’l‘{jUU‘ﬁ\‘iia LLauU’]ﬁllﬁ’]EJ‘UﬁﬁJﬂ Assorted grilled vegetables and

Tanfin3sndu buffalo mozzarella cheese with

tHB 990 SRICY Mayo
nSaarsaUunAIBUNIL

CHICKEN WALDORF SALAD NNYINUIUITTLA AL UDLYUTAAN

CROISSANT SANDWICH Q UNANLUTDALNEDALATALAR
With celery, apple and grape ue 350

*$1ANgoldsouAIUSNS 10% IIa:mE"QEaFi’]IvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



) THAI FAVOURS

)
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PLA GHOONG @ @) (@

Spicy Thai herbal prawn salad
with chili jam

wa'lm
mauulwsmmwammiam

THB 3 5 O
YUM WOONSEN <<

BorANDOOO

Spicy ¢lass noodle salad with minced
pork, dried shrimp and fried peanuts

d1dwdulusiu
EJT?JUL?‘U%@J?{U ﬂQLL‘VNLLa Q'Q‘V]@W

e 290

LAAB 7
MHOO TORD Q) <\<@
Spicy fried minced pork salad

dTUNnynon
‘MmmmamLmaﬂmualmaamumm

e 220

‘G'? LAAB, YUM & THAI STARTERS ———_ |
\ Y

0000

SOM TAM SET

IBAdU6

Traditional Thai spicy green papaya
salad with dried shrimp, served with
grilled chicken and sticky rice

dusuzagneldnnia l@sinsaunu

lAghaazaimilen

tHe 320

NAM PRIK NUM Q@) <<@

& SAT AUA
Green chili dip served with crispy

pork skin, northern style pork sausage,

vegetables and sticky rice
" 1
uwsnnvy 1499
WnSnvdy W@svinsauuauny
ldnsonalpaniamile
HnununTialazUutien

e 320

VIETNAMESE
SPRING ROLL 9 <@

Fresh spring roll with vegetables,
shrimp and crabstick, served with
spicy pickled dipping sauce

JorJazidanuy
Ualfdmamﬂumﬂ ﬂ\‘]LLﬁu‘UE]G]
Laiﬂ/\lmamuwma@aﬁam

e 220

CHU CHI @ ((
SALMON CIGAR

Fried red curry marinated
salmon cigars with its sauce

aaﬂaqllﬁauawjms
Umﬂawmmamimmmamu
‘wmmmmaga

e 270

KHA NOM PANG /<

NA MU Q)

Classic Thai fried pork toast
with sweet and sour Ajard dip

Uuuﬂoriumu
LaiWWﬁamuwmmmm

e 210
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MIANG _KHAM BAI CHA PLU

Thai bete
d swee
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SAI KROK ESARN/
NAEM TORD O

Served with ginger and
fried peanuﬁ

AN
Tansanaaflu/ lmuunf)@ .‘
LﬁiWWiamNLLaa‘m’maﬂ L ANAVEN N

Coconut dip with shrimp and px
served with crispy rice cracker”
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CHICKEN SATAY QO ¥

served with peanut sauce and Ajard dip

v I
@il (G P,
L @sindeureaiinayindueian K 5

™ 230 4

PO PIA GAI HO KHO MU YANG
THOD BAI TOEI Q) CHIM CHAEW &

Homemade and crispy fried Fried chicken nuggets wrapped Grilled marinated pork neck,
spring roll with vegetable and In Pandan leave, served with served with spicy dipping sauce
glass noodles, served with sesame dressing S
sweet plum sauce . x NoNyJa1JIvUII9I o
o Tnnoluina AOMLMINEIUETINToNUIRUTY
Uorlacnon @sueaa

THB 290

Vaerlaumaldinuagiuidunen
: the 270

E@SNNSauU1UTe

PIK GAI THOD
NAM PLA O

Fried chicken wings with fish sauce

Your choice of/ flaanvasnm GAI CHO Q
prawn/ 1@ the 340 Fried Thai chicken roll

with plum sauce

- Veg/ £in e 270 oy Y ¥
col i @ 50 UnlinaauUan
suinSoutiiutae Unlriveafinivar

THB 270 THB 270
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|'Cy Thai herbal soup S@PV@d .\\:..
with steamed Jasminerice -
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Your choice o

« Prawn/ ﬁ?“é TN
a ‘ - B} ‘
- Chicken/ 1 6% ~ 18320

the 200

THB O

o

. Mushroom/’l,ﬁgw (v/)

1,.,-. Tom KHA GA OO

FSpicy Thai herbal soup with
coconut milk served with
steameéd 4asnmine rice

HUIAEANII 60
ovilliuagifioriniiunyung
e 270
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*$1ANgoldsouAIUSNNS 10% IIa:nﬁﬁqamlvTiU 7% / Prices are subject to a 10% service charge and 7% VAT.



FAMOUS

@THAI MAIN
A DISHES

Yy

PHAD KAPHAO @) \

Thai classic stir fry dish with chili,
+ garlic and-holy basil served with
fried egg and steamed Jasmine rice

<

WANZIWS1
@snnsouluninaztnaeeulsd
Your choice of/ Midenvesn

« Chicken/ 11 (9 tHe 290

« Pork/ 113 @ tHe 250
« Beef/ Lﬁf‘f@@ tHe 290
» Minced pork with &) THB 250

Century Egg/ vigduligiendi

7
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PHAD THAI KUNG @6 Q

.1 DISCOVER
\ cl{.LTURE .
\

Thai style fried noodles with tamarlnd sauee,”

egg, prawns, bean sprouts, bean CUI"d ground

peanuts and lime

anlnarn

Lauwmm%aauumm 19 A N ﬂ’NE]ﬂ LWWT

faasuLazazu

tHe 390

PHAD SI EW

Wok fried rice noodle
Wikdg egg, kale »f:'-k -

Wﬂ'ﬁOU

dulweiaiuly wazdnesdi

Your choice of/ Mdanvainm

« Chicken/ 1n the 290
« Pork/ ny @ THB 250

- Seafood/ @ THB 290

IUINLLA

« Chicken/ 11 ()

KHAO PHAD
Fried rice with your choice o
71000 N
YN UANTONVBIAN '

tHe 200
e 290
e 290
e 220

- Pork/ i3 @
- Seafood/ nzia @
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Chicken green curry with Thai vermlcelh
rice noodles, salted egg and assort@d
vegetables R TR \ i

IsNUUDU = Al RS B
WNIIULNAUTUNTY 1GULﬂ3JLLawNﬂG]’1\‘1“\] § A

tHe 300

DISCOVER /R
CULTURE §

‘ , Flat noodles with m| bl
Lo | vegetable in Chinest

S101U1
dulnaiudngausac e

« Chicken/ In ()
 Pork/ mg Q

~« Seafood/ @
A% 9ISNELA

*

|

*s1AgVIUSOUAUSNS 10% I




h*

KUNG THOD
SAUCE MAKAM ©

NINOABGOAUZIMN
Nassidmaniuyeauz I
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Southern Thai chicken curry
served with steamed rice
Jasuln
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GAI PHAD 06
HIMMAPAAN

Sautéed chicken with cashew
nuts and dried chili served with
steamed rice
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Indadnue RN LA AUNS ALY
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Fried river prawn with tamarind sauce

KUAY TIAW i
Kua Galt Q©

Thai Fried Noodles with Chicken,
Pickled Turnip, Crunchy Squid, with
Fresh Green Lettuce and Chili Sauce

.
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Uamiinnsou Anninviendan Ugesane
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THR 290

KHAO MU DAENG ¢
MU KROB &

BBQ Pork & Crispy Pork Belly
with Chinese Sausage and
Boiled Egg over Rice
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MU
KrATHIAM @O L
Thai garlic pepper pork, with
steamed rice and fried egg
nYNSLngy
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STEAMED RICE/

KHAO NIEW
(THAI STICKY RICE)/

KHANOM JEEN
U10d928/ 010mue/
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VEGETABLE SAMOSA @

Small fried pastry pocket stuffed
with spiced potato and peas.
Accompanied with mint sauce
and tamarind chutney
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MURGH TIKKA MASALA Q6

Boneless chicken marinated with
curd and Indian spices cooked in

| clay oven, simmered in tomato gravy | ALOO TAR TIKKI @ I//
l]JSlelflfl’llI'l’lS'la'l o Deep dried potato galette flavored £
1ﬂ1’5ﬂ3u¢1ﬂwmmsﬂamimmmiadmv*i with Indian spices, drizzled with sweet
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 PRAWN PEERA © 3
Bombay Dirty Rice, Raw mango and,

_.flf { _Q; | AR ?;Smoke chilli curry, kale thoran Al
S oL J ”:,/%blckled ginger ? : B 0
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romatic Basmatl rice Cooked with
vegetables, yoghurt and Indian
spices and served with Raita
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IND‘IAN NON-VEGETARIAN

THALI @O0

Tandoofh Jheenga (prawn), home style chlcPen c‘@@ry_,
dal makhhi, subz takatak, pulao, butter, naan or “plain
naan yoghurt pickle \“
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m‘i/lum unala Anasiaend (LmemanLua) LASEIN T1INR
YU Iamm NNABY '
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¥yPANEER BUTTI

o & % MASALA (& ]v] A blend of mixed vegetables
2 '{ Cottage Y Pl SR e cooked with onions and tomato,
g S ' onlon, tomato, masala, flavored finished with cumin powder‘
Ly I vvfth T 98 spices and Fenugreek leaves Y
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DAL BUKHARA Q KHADE MASALA Uninasuiu/
-~ A slow cooked Black urad (lentil) 0 UTUNS<IA&

.'.‘ﬁavored with tomato, fenugreek
Ieaves and Indian spices
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A flavorful rice cooked with
aromatic Indian spices

THB 70

nnuIBIaIwial
Tamstuedesmaduis

THB 70

*$1ANgvIUsSOUAIUSNNS 10% IIa:mGQamlvTiu 7% / Prices are subject to a 10% service charge and 7% VAT.



DISCOVER
CULTURE

Grand Mercure strongly believes that travel is intrinsically linked to discovering
each country national heritage: this is how you understand a culture, its customs &
rituals, and connect with local communities.

Grand Mercure knows that the discovery of a culture is fundamentally a sensorial
experience.

Grand Mercure Discover Culture programme highlights products, food & beverage,
experiences, activities or local creativity that amplifies the country national
heritage through a fresh perspective-this is expressed through revived rituals, local
food & drink culture with a modern twist, the art of wellbeing or being the
ambassador of local culture creativity.

There is only one way to meet a place and its people: by immersing oneself in its
national culture and using all the senses. This is truly what Grand Mercure offers.

1880 New Petchburi Road, Bangkapi Huay Kwang, Bangkok 10310 | HCOY8-SM(@accor.com | Tel. 0 2718 2000

ﬁ GrandMercureBangkokAtrium @ GrandMercureBangkokAtrium @ (@grandmercureatrium

Explore More
Please Scan Here




