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Start your meal with a burst of fresh, vibrant flavors or
order a selection of snacks perfect for sharing.

CHEESY FRENCH FRIES
THB 195++

Crispy golden fries draped in a warm, velvety cheese sauce
— comfort food done right!
Add crispy bacon bits for THB 50.
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SMOKED SALMON BRUSCHETTA
THB 325++

Smoked salmon layered on homemade toasted bread,
topped with caper mayo and a squeeze of fresh lemon.
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SALMON SALAD —0
THB 430++

Tender grilled salmon tossed with crunchy lettuce, tomatoes,
boiled eggs and a tangy miso dressing.
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SEAFOOD BISQUE
THB 295++

Dive into this creamy classic blend with fresh
prawns, squids, and mussels —a warming delight in
every spoonful
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MINT HUMMUS

THB 285++

Mediterranean-inspired green pea

and mint hummus paired with a  selection of
freshly baked bread.
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GAMBAS GARLIC TIGER PRAWNS
THB 420++

Succulent Andaman tiger prawns sauteed with garlic
and finished with a lemon butter sauce, Spanish style.
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Enjoy a selection of hearty dishes using fresh ingrediants to satisfy and delight you.

AUSTRALIAN WAGYU —O
BEEF SIRLOIN STEAK
(MB 6-7) 200G

THB 955++

Savor the tender, marbled
perfection of Wagyu beef,
grilled just right, with a side
of caramelized vegetables
and buttery potato fondant.
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(O—— " HOME MADE TORTELLINI

THB 420++

Fresh, hand-rolled tortellini filled with ricotta and
spinach, topped with a rich tomato sauce and
served with a zesty tomato bruschetta.

An Italian delight created to satisfy your cravings.
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O— SAFFRON RISOTTO
THB 420++

This saffron-infused risotto, with a splash
of spicy sauce and crunchy vegetables.
A dish that's as vibrant as the views
around you.
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DUCK CONFIT —@
THB 455++

Exquisitely slow-cooked duck leg, crispy
on the outside and tender within, served
with creamy mashed potatoes,
asparagus, carrots, and a tangy orange
glaze for a harmonious finish
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SPICY ARANCINI RICE BALL
THB 390++ — 0

Crispy Italian risotto balls filled with Parmesan
cheese, and bell peppers, served with a rich
tomato sauce flavor. A delicious bite-sized
indulgence, golden-fried to perfection.
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O—— SALMON TATAKI

THB 480++

Delicately seared salmon

fillet served with a flavorful Japanese
sesame soy dressing. Crisp salad greens,
and a touch of sesame add the perfect
balance of freshness and texture.

A light yet indulgent dish.
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TUNA SALAD
WITH PONZU SAUCE ()
THB 350++

Delicately seared tuna slides tossed
with crisp greens, and shallots.
Drizzled with a tangy ponzu dressing.
A refreshing mix of flavors and textures
with a hint of citrus.
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O— FRIED SEAFOOD
WITH TARTAR SAUCE

THB 480++

Delight in golden-fried prawns, squid,

and New Zealand mussels,

coated in semolina flour for a crispy,

tender bite. Paired with homemade tartar sauce.
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DESSERTS wuow

Lush and decadent creations that bring a sweet close to your rooftop dining
experience. Crafted to be as unforgettable as the Phuket Sunset.

ENTREMET 6§ MANGO MOUSSE
THB 320++

A Chocolate Entremet served next to a light mousse made
with ripe, tropical mangoes.
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PASSIONFRUIT CHEESE CAKE
THB 340++

A tropical twist on cheesecake!
Silky cream cheese meets the
bold tartness of passionfruit.
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Sit back, soak in the view, and let our dishes transport you — one bite at a time.
Estrela Rooftop Bar awaits your culinary adventure in the sky.
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THAI FUSION SPECIALS
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Take your taste buds on an adventure with our limited-time only,
Thai Fusion dishes, blending local flavors with global inspiration.

SOFT SHELL CRABWITH MANGO SALAD
THB 380++

Crisp soft-shell crab with juicy
mango in a refreshing, light salad
that's perfect for hot tropical
nights.
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GRILLED SALMON WITH CHOO CHEE SAUCE
THB 500++

Perfectly grilled salmon topped with choo
chee, a creamy, coconut-based Thai red curry
sauce with a touch of spice, delivering a truly
unique flavor experience.
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