Y
C,(gb

@//

White Lotus

Y
C,C;}b

<SOFITEL>




o)

Q\ A
GZ{)&'& %@&«L %«%L’&a/zméz Kovoikishrilada
i&@?\

In the several cultures, the image of the white lotus has long been symbolic. Not only is it a beautiful
flower that emerges pristine from the murkiest of waters, but its different colors often represent the
different stages of a spiritual journey. The white lotus, in Hinduism is related to the divine,
symbolizing purity and soul.

In Buddhism, the white lotus is associated with the state of Bodhi, which describes the state of
having your senses awakened, much like what we hope guests experience during their culinary
journey at our White Lotus restaurant
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gpaé L%& (%d: Thai Southern Cuisine a1ksUndld

The cuisine of White Lotus aims to capture the rich origin of Southern Thai Cuisine, offering a menu of
creative dishes crafted from only the freshest local ingredients, all of which are guaranteed to thrill all palates.
Southern Thai food is uniquely identified by combination of spicy, sweet, bitter, salty and sour tastes.
Signature is hot and spicy in curry paste, addition to sumptuous dishes that will transport your taste
buds, the restaurant’s interiors reflect its unique roots, featuring warm wooden features and refined
furnishings framed by Traditional Southern Thai Cuisine.

Inspired by local product and authentic dishes freshly prepared by our Chef. With a shared passion
for authentic Southern Thai Cooking, Chef have honed their culinary skills over a 15 years union from
operating a Thai food. Experience the authentic flavors, old recipes and seafood specialties of Krabi,
which over a traditional family style sharing of dishes for refined culinary journey to stimulate the
tasted senses in Southern Thai Cuisine.
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(Noppadon Chainat) Executive Sous Chef
1wz (uwaa lssunn)

| was born in Hat Yai the capital city of Songkla province. My journey as a chef began 15 years ago
in a five stars hotel in Phuket. During the years | gained an extensive knowledge of traditional
southern Thai recipes, which | want to show cast the aromatic flavors and seafood specialties
at White Lotus Restaurant.
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(Supakit Thiankhajorn) Junior Sous Chef
1IBWID (ANAQA IRgUYDS)

| have been interested in cooking since | was a child, as my family owns a restaurant and
| helped out in the kitchen since | was young. After my University degree in Food service
and Industry, | worked in several five star hotels and resorts in Thailand and in the
United Arab Emirates and was able to expand my knowledge of Thai cuisine.

wuaulonisriarisAvidwugvLIduIGnIiovoINASEUASIYELWUTSIUDIKTS WUEIEIUTUASILIAVIGEVIAN
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(Anon Pichayamongkol) Chef de Partie
1IsWIpUd (@uun Wsguvna)

| was born in Songkla in the South of Thailand. | got my first experience at Nahm restaurant.
It is an Award winning restaurant located at COMO Metropolitan in Bangkok where | was working
for five years. Southern Thai cuisine is my passion, which | want to show to our guests and give
a great experience to them.

IfaIdadun 22 SucAL W.A. 2534 APLKIQaLYAN
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Our vegetable crops are immensely versatile and have a special place in every chef’s kitchen.
Served raw or cooked, their natural sweetness and bright colors captivate the eye and please the palate.
Plants offer different flavors and textures at ever stage of growth, so we have developed unique sizing
option that let a chef’s creativity soar.

Miniature vegetable, herbs, greens and lettuces in micro size pack a punch of flavor that can be used
to add complexity of flavor or simply enhance a dish with their aroma, texture and visual appeal.
In choice of traditional vegetable, Lemongrass, Kirfir Lime Leaves, Galangal, Chili, etc. Chef can be

use all for creatively dish.
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THOD MUN HUA PLEE MOO BOD naauuKaUakyua
Deep Fried Banana Blossom with Minced Pork and Chili Curry Paste
noauuKaUanUKyuAQ Nla:insavinoiuuld

PLA YANG KAMIN Uaxgouiu

Roasted Seabass with Turmeric in Banana leaves
anns:wodwoﬁuuaauﬁu?u?uoa\) |fJu|UgﬁUs:qndU101nUa1naouﬁu
1JuuyIwoguNIWILYKTY IKWdKSUAUNSNGUNMW

NAM CHUP JONE GOONG sOD l}‘lqufosﬁ\)ao
Shrimp Paste with Prawn and Mixed Vegetables
dwsnn:UAvaanuuld iIaswwsaunuwnaauiunsia

)

/The Story : “Nam Chup Jone or Nam Chup Yum” is a traditional Southern Thai
chili paste, it is made from shrimp paste and spices. A mouth watering dish
served with fresh mixed vegetables, typically eaten with hot steamed jasmine rice.
thules Kéo thukeh iDunisithwaniuuugh duilulsnanunivoviwsnoinniomald Tagrslundomsridwsn
dovldasndlkwsnazdea idihwsniuyilsagugrdananinunisd IJu3EMUwsnonTosAdovkaugauda

\da\)éuq rh 1a:davritagnviunia IWTkIFevaL Tasldlougionaudauifia SoiluRuivavdes thuulos Kéa quumhj

YUM PHAK KUT THALE §wnnan:ia 280++
Young Fern Stem Salad with Seafood and Boiled eggs
g1800WNNATOUAUDIKISN:IAUIUNGTQ lla:AAUulidy

SOM O BAI CHA PLUU (V) dulolufus:wa
Pomelo Salad in Betel Leaves and Roasted Coconut
dulomanthuuusvsana:ayulwsuiunsta 1IFswunlulus:waiwsausuus:nmu

YUM MAPHRAO KHUA (V) ii"lU:Wé‘DF'\"D
Roasted Shredded Coconut and Phuket Pineapples with Sour Salad Dressing
U:wS12A2KaW nsau grAudul:sanifa Tuthgiudeokou

GAI THOD HATYAI Innaarkalkey

Deep Fried Marinate Chicken Southern Style (Originated from Hat Yai province)
TAnaanuuld TaudRAu1on Snarialkey SVKIQ avuan IPNANLRIIRIWIED
Aov:inauindavinARiaw:ddn3Innaaundia:thauRiasweao:oaniusuanndrdulndusosy

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 17% GOVERNMENT TAX AND SERVICE CHARGE.
$IANOKUQTIOSOUNBYAAIAD 13:AUSNNS 17%




$8 soup &

GAl TOM KAMIN Induuiu

Turmeric Soup with Chicken

TAduwbu 1BuyanKisWuthunvAAlG saundsadu Ivseothonduiiun dadaunauayulwsus:inn
ulu 11 adlAs nasfuu:nsa sawsndnanes dughihlauavnioniAnaiL ididnau sa na:dikdovuovuiu
sounvsalUseouavauiiun InavUsokanuavinduuiu Ade In na:ubu

SEE KRONG MOO TOM MA KAM #&lasvkyduluuzuiy
Pork Spare Ribs Sour Soup with Tamarind Leaves
duglasvryyugihsuisgoonnluuuiunaundaunaneqdugh ndidunouIuseINU:UIY

TOM SOM PHUKET (V) duduqina
Mixed Vegetables Sour Soup with Phuket Pineapple and Cashew Nut
dudurnsounudud:sagifaniazidan:yovRuwIUG
/The Story : “Tom Som Phuket” or Good luck soup is a flavorful soup, originate from
Phuket province. Phuket pineapple is the special ingredient in this dish, it gives
the soup their unique taste and texture, which only be found in the south of Thailand.
iBovs1d :* dudunifa” IlusUATAuridauonsvr3aniia yUddounauwiAuAe dud:sanifiadolsara
na:Awandrvludiuduq vovus:ndAlng TagA31 "en Ua” TunuviwutiuvavniAa kuedo Tuad"
\ﬁ\)ri'ﬂﬁdua‘umﬁo SvlnoukuIe3 AulsAd i
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¢8 MAIN COURSE 8%

MOO HONG Kydov
Slow Cooked Organic Farm Pork Belly with Black Soya Sauce
kyanwsudulwsau fuindovinARUEI

The Story : “Moo Hong" is influenced by Southern Thai and Chinese culture.

The Pork is specially selected and marinated overnight in herbs and black

soya sauce, to make the meat tender and give it a slightly salty and caramelized flavor.
IBovs10: Kydow” Iasudnswavindausssulnemaldia:du KyAaassuTuuINIALKUNGgayUTws
Ia:352cKUNTWAU la:rmsdquiwsaudnkivAu iNalRkyanudugudnyuna:dsasonu ifuidnloy

GOONG PHAD KRUENG GANG SATOR fi\)vil'olnga\)lln\)a:na
Stir Fried White Prawn with Bitter Bean and Thai Curry Paste
WarvudAUa:aolaASVINVILUTA

The Story : “Goong Phad Sa-Tor” Means stir fried prawn with local bitter bean. The highlight
of this dish is the “Sa-Tor”. Sa-Tor is a Southern Thai delicacy

renound for it is unique strong flavor and taste.

i3oVs12 : “ AvWaa:aa” ANUKUEABNVWanUa:aalunavau lagaaiduvavoubfa "a:0o"
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ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 17% GOVERNMENT TAX AND SERVICE CHARGE.
$IAAVKUATFOIUSIUNBYAANINL I13:AUSMS 17%




PHAK MIANG PHAD KHAI wnikdgvwaly
Wok Fried Melinjo Leaves with Eggs
WaWwnikDgvlaly

The Story : This dish is a traditional dish of the south of Thailand as “Phak Miang”

or Melinjo leaves only grow in Southern part. Melinjo leaves are available year-round,
commonly used in Malaysian and Indonesian dishes.

V512 : “ WNIKDEY” K82 “WNIKSEY” AUanlunAlduavus:nAlneiidu iduluynAldaviau
olkAuaasanvlia:gvlsaunluliuokisuovuiaiBena:auladidy

KUA GLING GAI Adnavld
Stir Fried Minced Chicken with Southern Chili Paste
TAguwawsninviRald winlngdou i1 funga 1IFSWwsauuWnaa

KHA NOM JEEN NAM YA POO UUUSUI}‘IH‘IQ
Coconut curry with Crab Meat and Fresh Rice Noodles
nvN:AY 1IFSWAUYIUUDU lIa:WNIAYY

The Story : “Nam Ya Poo” is a creamy crab coconut curry, best served with

a home-made rice noodle. This traditional dish is one of the most famous ones

in the south of Thailand and very popularamong the locals.

220512 : “ theny” 10unvAlRAUKIUNITaY IIa:ANUITUIU KeuduPINN:ARIAEIPUIU IIa=30AdAQ
Ao:mudniutheny Aaidusuusufrduiay suuduthendiluakiswuiiovAnulnenialdauiluds:sinnsu

GANG RUENG GOONG YOD MA PROW Iinvikdovavgoau:wsomald  350++
Southern Spicy Yellow Curry with Tiger Prawn and Young Coconut Shoot
InvIRadikdoviuuldno:EswunAnuAvaieidagn douRe:ldaviudhing ia:saau:wi1ddau

GANG PRIK KRA DOOK MOO Invwsnns:QnKy

Chili Curry with Pork Spare Ribs

INOWSNOKINNAGE< AU Adl3IA300INVADWSNIKUIKY 11 a:lAS Keullav ns:Rgy vudU N:U
na:nunaluld nodulduinn3wsninwdu fdawsninadn dhinsavnvkuallRa:i3eailuwsning
TaguninvAuns:gnryfutivan na:fafuu:nsamunaukauluaaurng AudnuldiZeninod3nowsn

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 17% GOVERNMENT TAX AND SERVICE CHARGE.
$IANOKUQTIOSOUNBYAAIAL 13:AUSNNS 17%
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PHAD THAI walnaln
Stir Fried Rice noodle with Tamarind Sauce : Chicken
walnglaln

PHAD THAI walngn:ia
Stir Fried Rice noodle with Tamarind Sauce : Seafood
walnedwan:ia

KHAO PHAD d1dnaln, Ky
Fried Rice with Egg and Vegetables : Choice of Pork, Chicken
ghowalildiiadnog Tlkidandvd ky, In

KHAO PHAD d1dWagwa
Fried Rice with Egg and Vegetables : Seafood
Jrowalufd Av Y Uaikin

PHAD KRA PROW WQNS:IWs
Stir Fried Hot Basil and Chili with Choice of Pork, Chicken, Seafood
Wans:wsy Glkidandvd ky, In, 91ksn:ia

TOM YUM GOONG Augiv
Spicy and Sour Soup with Tiger Prawn
dughivaneido

TOM KHA GAI duiiln
Galangal Coconut Cream Soup with Chicken
duunfddhn:n Taln

PHAD PHAK BOONG FAI DANG ﬁoﬁntj\)TWIIQ\)
Wok Fried Morning Glory with Oyster Sauce
WaWnUoAutIUKoY

PHAD PHAK RUAM WaWnSsJOU
Wok Fried Mix Vegetables with Oyster Sauce
Wawnsouladniukoy

¢8 DESSERT &p

KHA NOM KO AND SEASONAL FRUIT yuulana:wallsou
Boiled Rice Ball with Grated Coconut with Mix Slide Fruit

100TaIKGied udawauAudsssusnd nastihlukadhanalaua thludulRan
1323vUUIAaNAUL:WS1DYaUTD IaSWwSaunallisou

KHAO NIEW MA MUENG J1IKUg2U:jov
Sweet Mango and Sticky Rice with Coconut Cream Sauce
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ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 17% GOVERNMENT TAX AND SERVICE CHARGE.
$IANOKUQTIOISOUNBYAAIAL 13:AUSNS 17%
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