ALL DAY DINING OPEN 6:30 - 22:00 HRS.

NMENU

CUISINE UNPLUGGED TODAY

Cuisine

H unplugged

THB THB

420 CRISPY DUCK GYOZA 280

Served with mirin, miso and Sichuan d/pplng sauces
werdudansau 135WwSbuspaisu Ols: uaztaasu

SASHIMI GRADE TUNA TARTARE

Korean cucumber salad with avocado and coconut dressing
nuINSMS adauavndnka o:ala thadau:=wsd

250 CRISPY CALAMARI = © 260

Nori sait with lemon and garlfic aioli

Jaridanaansau Ll3SWwSaULlnddaiHse
Lazydaugovluans:Ligy

Baby gem lettuce with garlic croutons, soft egg

and homemade Caesar dressing

Fdsada 13SwWwSsuuuuionsauns:lisy WnwTAoa lWdu ua:thadadms

Add on: Grilled Chicken Breast or Smoked Atlantic Salmon 90
(Forwuld DAUSMSIWLLAL) onlAgv HED Uausauauuaauaudinsundu

PULLED PORK SLIDERS AL PASTOR © © © © 350

American cheddar on mini brioche with Mexican BBQ sauce

ARTISAN BURRATA FROM PUGLIA(V) = = = * . 470 s AR e T
wasinasHyan LFSWwSoudalsaai$aiusau DOUSepy vdau1sTAd

Colorful tomato salad with homemade pesto, pine nuts and pdnzanel/a Harwenalula

ysicdhdamnuadudasn Us:inAsma (Juadsa)

laswwsouadau:tdainAlaind voawwaldlouia waaau

uazvuudvaladsmidsu

BUFFALO CHICKEN WINGS

Tangy buffalo sauce, sour cream, crudites
Unlduwwila 1aSwwsougaauwwalasalused 81dASU Wnaa

GREEK FETA AND WATERMELON SALAD (V) 280

Fresh mint with Kalamata olives and garden oregano

dadaansnawdua:zuavlu (Uvassa)
1a3Swwsouluazs:uxu u=nanAaiuia wa:aasmluvinasu

OVEN BAKED BEETROOT SALAD (V)
Orange-scented yoghurt with avocado, fresh herbs

and lime-balsamic dressing

adadngnau (Uvassa) leisanaudu a:Hanla ayulws
ua:uhaaauzudvasion

320

MEDITERRANEAN GRAIN BOWL (V) ~ 380

Freekeh with hummus, roasted beetroot and lemon tahini
wawdsisiigutnsuluas (Joadsa) Stuwswsar wsouduya
Unsnou wa:madiauau

S-\gn(]ture

(-\
% Wagyu Smq
\ ' \ R 00/ Pe A Srge,

THB THB
CRAB AND PRAWN RISOTTO 520 CHICKEN AND CHORIZO QUESADILLA © ¢ © 360
Avocado mousse with shellfish bisque, aged parmesan and river prawn _ Sour cream with chipotie mayo and crispy lettuce
Syaalayuaziv laswwsouyaa:mla saatankos awiSsiu uazAvuutn ns1aalnua:lssls 1GSwwsausdasu ngpviuadluald wamauid

420 PORK SCHNITZEL A'LA MILANESE = © © © 360

Lemon and Parmesan crust with mozzarella, Italian tomato sauce, and mixed leaf salad
Hynaadudisumalaiu JuusnHyslnisansau daupaviisaal voau:iiaina
alaasmiaguwsosuaaannsou

520 RIGGATONI A'LA MARINARA |

Cherry tomatoes with burrata, garden herbs and Parma ham
smlatisoausuns 1FSWwSauu=TatnAsass ysidnda ayulwsasu wasuiusu

SIGNATURE DOUBLE WAGYU SMASH BURGER

American cheddar on brioche with tomato, gherkin, roasted onions, secret sauce and curry fr/es
SnwwasauldiacNdauusludsings laSWwsaudalsaasaiusnu yuudousedy U:ldpLnA
UQVNII0DY BDAFASWLAY HDUNDQA UalWSUBWS19dUsosa

SEARED TUNA STEAK

Green bean, black olive, and sun-dried tomato salad with saffron mashed potato and burnt femon
adinuainun lFSwwsaunouun uznandh ua:adauziatnAdULRY TUUOBWWSDU

WILD MUSHROOM RISOTTO (V) © © 380
SUSTAINABLY CAUGHT SEABASS FILLET EN PAPILOTE © = 390 Forest mushrooms with roasted pumpkin and aged Parmesan

""" ssaaldiRa (Uoadsa) tkadh Wanovou wa:gawisusiu
Young vegetables with cherry tomato marinara and new potatoes { )
Uan:woauluns:onu LASWwWSourRnsau saau:dainAaladdsandsu Junso

450

* Al prices are net and inclusive of service charge and government tax.




O ALL DAY DINING OPEN 6:30 - 22:00 HRS.

LEGENDARY CLASSICS . SANDWICHES/ BURGER

THE GODFATHER (MARGHERITA DOP) ©

THB

380

R (MA ‘ 350 PULLMAN CLUB SANDWICH
San Marzano tomato with Fior di Latte, Grana Padano, fresh basil Grilled chicken breast, crispy bacon, cheddar cheese, lettuce, tomato,
and Sicilian olive oil fried egg, French fries

hedg « K 4 ¥ r 4
\_:.vumma:naow-nsas UaaU:anlQF[U1UUWSI{1Elj gauosyvilsaan wauuuaauusudy L3Swwsaupnlngiv LuABUNSDU Balsaals KAN1a
gansiuuionlu ulks:wiaa ua=unuu:nondaa uztdawina land wWsudwsied

DOUBLE PEPPERONI 390
Tomatoes with smoked mozzarella, pepperoni, spicy ‘nduja TRADITIONALB. L. T

and chili-infused honey Bacon, more bacon, lettuce, tomato, mayo _
Wudrduldalulalsi wils soau:tioina daupssitsaaisuadu usussiusanuuuavlau lF3SWWSaULUADUADVEU WAMQ U:ldotnA uigoavtua

WUWolsl yoatkaduQe ua:thNowauwsn

TRUFFLE FOUR CHEESE (WHITE BASE) e D G 420

580
Fontina, gorgonzola, mozzarella, parmesan and black truffle cream SMASH BURGER

WugnswiWaga 4 slia Gawovdli danasnauluval Sauavyiisaal Gawisiusiu American cheddar, brioche, tomato, gherkin, secret sauce,
waASutianswiwadh roasted onions, curry fries

SnwwasauldacNdauusludsings 1aswwsaudalsaaisowsnu

yuuUVUSEDY U:LTDINA LAVNDIADY BDAFASWIAY HDUNDA UazlWsudwsieaUsvsa

350

MARINARA 350

Tomatoes with capers, garlic confit, anchovies and garden herbs
WwugwnlUa uauls3 Ass voau=Lbatna Uauauly3 tawas ns:fisudu PHILLY CHEESE STEAK SANDWICH ; 350
pasmlu ua:wraadgaa Roasted striploin, caramelized onion, American cheddar, jalapeno, soft rol/

usudsWaadaaidin Woduuonua:KoKDUAISILLAEY Balsams$awsau ManUlu vuulo

PARMA E RUCOLA © , 420
Tomatoes with mozzarelia, Parma ham DOP, arugula, shaved Parmesan BEYOND DOUBLE SMASH BURGER (V/VE)

and balsamic glaze ) ; :
[ g . ] e Beyond beef patties, vegan American cheese, tomato, gherkin, secret sauce,
WBZIWISLN 19 snan voau:IdoInA UdBYILSaaT UTUWISUT DIsnal roasted onions, French fries

gapnslisiLta-tatuninay Jgaudduibaauusiuasdings (Jvassa Sunu) todadroinwe dawams3unu uzdaina

UAVAI0DY BDAFASWLAY HOHDUE IV Ua:LWSUBWS19d
CHEF'S KISS

BANGKOK HEAT (TOM YUM BASE) ¢

Mozzarella with river prawns, mussels, baby squid, calamari, mushrooms,
kaffir lime and chili oil
WsdwuvAdN3N sadugh Gauavyitsadl Aouth tha uu:Asa wa:uiuwsn

MUMBAI MASALA MAGIC
(BUTTER CHICKEN BASE)

Butter chicken curry, red onion, paneer, coriander and spiced yogurt drizzle

Wsdulu L1BIET WA sadataasdntau unvlntug Kouwav dawdes Wnd
wazgaaleiasasalia

HAWAIIAN PIZZA (DON'T HATE ME) ©

Prosciutto cotto with Thai pineapple, garden oregano and basil
W11 Ud8u WUsagald Jud:sa oosmld uazlHs:wn

420

THB

450

390

*All prices are net and inclusive of service charge and government tax.




ALL DAY DINING OPEN 6:30 - 22:00 HRS.

COLLECTION

THE SAUCES

SMOKY PEPPER CREAM SAUCE © * )
THE PLATTERS e Effg'jueﬁ3525Y93M35§lb/es

(INCLUSIVE OF 1 SELECTED BEVERAGE)

yaansuwsnlngsuAdu (ASUD LWUTU HBUﬂaUSUFDU) ({8 u1munnu1uas.no HSD WNEND

s TRUFFLE MUSHROOM CREAM ¢ © @@« © 90
CHILLED SEAFOOD PLATTER © © © - 950 (RICH, EARTHY, VELVETY)
§_e ry_eC! W|_th L2 sauces ueacaonsutimriSWlWag(wueuu n;auiigugu) lelu wag:'lgn:lildamo HED WNENY
B aLFSWISU 1F3SWwW3DULA3DOLADY 2 DE0 SPICY THAI CHILI SAUCE -
GRILLED SEAFOOD PLATTER = = © = 950 (SWEET, TANGY, FIERY) ; 90
Served with 2 sauces Recommended with grllled meats, or seafood
A S Sl b 52 thd woawsnalaalngsatia (U W38 uastRasau) uu:thnugiuidogo Hé dWa

MISO BUTTER SAUCE © © 920

(RICH, UMAMI-PACKED, CREAMY)

GRILLED FROM THE OCEAN | ehsisomas
goaweily: (1WWUJu naundou) wu:thmugAudwa HSd Wng1

(EACH ITEM INCLUDES 2 SAUCES) SPICED HONEY MUSTARD SAUCE = & © ¢ 90
: (SWEET, TANGY, LIGHTLY SPICED)
WHOLE CANADIAN LOBSTER 500-600G @ 1,900 Recommended with grilled meats or grilled vegetables
SovuataasuAuIa YUNA 500 89 600 NSU LFEWWSDULAZDVLAYY 2 DENY uaaumouamsndswsa (HUBLLUSED W3DULAZDVLNA) LU u1munnutuasno H3D WNEL
TIGER PRAWNS 150 G (3 PIECES) 1,600 GARLIC & CHILI CHIMICHURRI 90
Avaeido uuna 150 NSU (S1UdU 3 ) LFSWWSDULAZDVLALY 2 D8 (FRESH dBdOLhD ’7[(.1] NCHY)
Recommended with grilled meats
RIVER PRAWNS 150-200 G @ 1’100 / 1’900 / 2’700 voaBiySwinns:fisuua:wsn (dadu sanasadu) uuzthmudnudago
(3 PIECES, 6 PIECES, 9 PIECES) SPICY PINEAPPLE & CHILI SAUCE 90
Aot vuna 150 v 200 s (F1udu 3 D 6 cHua: 9 d) (TROPICAL HEAT)

LASWWSDULASDVLAYY 2 D8N0 Recommended with seafood and pork

goawsaduu:sasatia (asoualaansaUnoa) uu:zthmudriudyauazHiy

TENDER GRILLED OCTOPUS TENTACLE 1,400

UaHingo 13SwWwSaui3ovlAg 2 98190 CITRUS TAMARIND GLAZE o 90
GRILLED SUSTAINABLE SALMON FILLET, 550 ischrnadiedl fiheey

BU RN ED LEMQN' ?OQG \ vaau:vU (USedaadu) uuzuimuanudwa K3 [a

Uanusaudugiv LaSWWSpULASDOLAYY 2 DENY SAFFRON & LEMON CREAM SAUCE é ‘ 90

(CREAMY, FRAGRANT, EXOTIC)

Recommended with seafood and chicken

GRILLED FROI\II THE LAI\ID spansulaUDUBWWSaU (ASLD Kowa:uu aladidnluan) uuzthmugAudya Kéa T
(EACH ITEM INCLUDES 2 SAUCES) THB THE SIDES Vi

TOMAHAWK GRAIN FED DIAMANTINA 1,300 G 3,500

SeIrved with 4 sides gIeEﬁMED e 29
walnuoodA aaamstaa uual 100 ﬂSUﬂ\) 1 400 ﬂSU laSWWSDUlF]SD\)lF]U\) 4 E)U"I\) SEASONAL SALAD WITH H E RBS FRO M 1 00
WAGYU “TAJIMA” BEEF TENDERLOIN 200 G 2,100 OUR GARDEN, THAI HONEY DRESSING

Served with 2 sides aaarnwsouthadasud

luaau'(umau'l:nn:) PPatastas vuna 200 nsu 1aszsaumsaomao 2 981 WQK F_RIED GARLIC RICE 140
WAGYU “TAJIMA” BEEF RIBEYE 250 G 1,900 o T

Served with 2 sides EEORB POTATO WEDGES ° 140
luasuawmam:nna Paalastas vuia 250 nsu laSWWSBUlﬂSO\)lﬂU\) 2 g0

GRILLED LAMB RACK 300G 1.200 pgﬂl;l:g|I3§-E)GWFI]261ULLED OR STEAMED SEASONAL VEGETABLES 140
served with 2 sides TRUFFLE PARMESAN FRIES © = © 190

UIFIS\)IITI €10 uu1a 300 NSU laSWWSDUlFlSD\)lFlU\) 2 9ghv IWSUBWS183nSWIWwawaSwsu

KUROBUTA PORK RIBS 400 G 1,190 KOREAN CREAM CHEESE GARLIC BREAD © © ° 190
Served Wlth 2 sides vuudvns:tRguAsudaalaodimya

Blasvryalsya: uu1a 400 NSU LESWWSDULAZDVLASY 2 D81V M:!:SO B_IUTTE RCORN © © 190
geﬂIJlIJ-wE9o§réﬁzs§w?§§n§£)§ufggn? o3 G RIILLED THAI ASPARAGUS, LEMON DRESSING 190
HuplUWSvenvlauau
CREAMY TRUFFLE MASHED POTATOES ¢ 190
guuanswiwa

* Al prices are net and inclusive of service charge and government tax.




ALL DAY DINING OPEN 6:30 - 22:00 HRS.

MENU

&
' unplugged

THB

PHAD THAI GOONG SOD : 320

Stir fried noodle Thai style with prawns and tamarind sauce, dried shrimp
bean sprout, tofu, chives and cashew nut

WalneAvaa [FuralneWaAUAVAQ BaaU:UIW AVLRY 09N LMK

nNeY1e wazwau:udvALWIUA

PHAD THAI MOO OR GAI

Stir fried noodle Thai style with pork or chicken and tamarind sauce,
dried shrimp bean sprout, tofu, chives and cashew nut

Walnory KSold FuraTneWaAUHYHSDTA voau:uIW AVIFRY B99A LG
YL Lazbau:idvRLWIUA

KAENG KHIAO WAN GAI *

Sliced chicken breast in green curry paste with coconut milk, aromatic spices
and Thai herbs
unvdedrnuls unotdudHdun:Nanln ua:ayulwsing

MASSAMAN NUEA

Thal splced curry beef, peanuts, potato and on/on

260

260

320

GAI PAD MED MA MUANG

Wok fried chicken, cashew nut, chili paste, dr/ed chili and Spring onion
TAWawau:LdvALWIUG WSALWT WSALHY wa:AuHDL

SPICY GLASS NOODLE SALAD WITH SEAFOOD °

Prawn, squid, mussel and dried shrimp in chili vinaigrette
gr3ududwa nv Uakn Koguwavs uazfvurviuthgilsosa

KAO PHAD SUB PA ROT GOONG

Stir fried rice with pineapple, prawns, egg, raisin, capsicum, dried shredde pork
and cashew nut
doradudsaniv U gnina wsngny KYKeov ta:tiau:UudvRuWIUC

THAI KRAPRAOW MOO OR GAI

Stir fried minced pork or minced chicken with garlic, ch/// and Thal ho/y basil
As:wsIKY KSd A Kyua H3D TAua Auns:iRgn wsn uatuns:twsy THB

KAO PHAD MOO OR GAI 260 MANGO STICKY RICE 290

Stir fried rice with pork or chicken, tomato, onion and egg Famous Thai classic
UHaKY K32 T u:boinA Koulked uaslu TDIKTYIVU:HIV YuuHNUINgIESWWSpUL:LDvaQ

PHAD SEE AEW MOO OR GAI 260

Stir frled flat noodle in soy sauce with pork or chlcken and vegetable
WaB5oHY Kb T FUTHIWOBDANIIHEDVAUKY K3 Tr uawn

TOM YUM GOONG ° ©9 390
Hot and sour tiger prawn soup YUZU LE M 0 N TART

280

360

350

260

BLACK FOREST CAKE

Chocolate sponge with chantilly cream and sour cherrles
1dnuudnwaisad donlnuaaalus SUasumdaan ua:1soss

290

: 290
dudrivaneido yudugisalRiallses wisuivanoido Burnt meringue with almond crumble
HOKKIEN MEE 320 msagglavau lF3SWwsSauluausvngolw ua:asuldadausud
Stir fried egg noodles with chicken and prawns sambal belacan
wiianiisu KorDaniAsunulnua:Av voaduldaluaidu CHOCOLATE AND HAZELNUT MOUSSE 290
Hazelnut crumble with praline and carame/ crémeux
YEUNG CHOW FRIED RICE WITH PRAWNS 260 yawwadnua:danlanan 1aSwwssuasuldaaisaln wsiau ua:msiuatasys
AND ROASTED PORK | s M
gnorag9Ied AoUasHILAY STRAWBERRIES AND CREAM 290
Fresh strawberries with coulis, mascarpone cream and garden m/nt
CANTONESE WONTON NOODLE SOUP 260 aasoluasiua:Asy ansaluassaa LASWwSoUASa ASULNIAASTUL ayulwsa:s:unu
Served with BBQ pork and baby bok choi ua:a1sagonlnauaa

U:HGAEI0AY LESWWSDUHYLAVLA:ANLUGNIVAY

ASSORTED ICE CREAM (3 SCOOPS)

Please ask our team members for available flavours and toppings
Toansu (savaloAnsuauisadaaunmulamnwinviu)

290

vl ,
( MAJOR ALLERGENS

Gluten Mustard Shellfish ~ Celery TreeNuts Sulphur  Lupins

f*ﬂ‘ﬁé’%ﬁﬁg@’%\ﬁiﬁ Dioxid
0
| DI IsHanndarsAonDuUwW ‘ @
\\ Sesame Milk Soya Fish Egg  Crustacean Peanuts Vegetarian

* All prices are net and inclusive of service charge and government tax.

SAVOR THE EXPERIENCE




