Beach Restaurant
Authentic Thai
& Seafood

17:00 to 23:00 hrs



Signature Menu

Appetizer

Miang Kham Tuna & )
Spicy yellow fin tuna salad with betel leaf, ginger, garlic, chili, dry shrimp and nuts

o]

Rum Kiew Wan Gai )
Minced chicken and eggplant with green curry sauce in thin egg parcel

8 P AR A F B & Mg R ES BN AR

Goong Sarong YEEEHEIF
Crispy marinated prawn rolled with Phuket vermicelli

2 B B4 4 v R AR C b B

Soup %

Tom Kha Poo Nim i+ 5E%
Soft shell crab in coconut milk with kaffir lime leaf

AR R e B AR 7 AR

Main Course

Panang Ped Krob
Roasted duck with aromatic red panang curry

B IREN 5 49 10 0E & RIS

Goong Makham EBEF
Wok fried Phuket tiger prawns with tamarind sauce and crispy shallot

FRRBEEE

Pla Neung See Ew &
Steamed snapper fillet, fresh herbs, soy sauce

Bom, BR, £EZRORE K EeXE

Pad Pak Boong Fai Dang #ZEINGE V
Sautéed morning glory, garlic, fresh chili
WZRIDZE, FERFIERE

Steamed Jasmine Rice

REEF KR

Dessert &H5h

Kao Niaw Mamuang &= R#E KR
Mango and sticky rice with homemade coconut ice-cream and toasted sesame seeds

& RFDFR K IR ECHB £ CGH
2,600 for two persons, minimum order two persons
4,200 for two persons, including a bottle of Dr. Loosen Riesling 2017, Germany

VVegetarian & contains nut ) Spice levels
all prices are in Thai Baht and subject to 10% service charge and 7% government tax

Ve ©ary )amm o rEss
REME  NET, FUNL10AR % % A 7% FFFq




Chef Roj’s Signature Dish

Appetizer and Salad
Lab Tuna )

Northeastern style salad with fresh tuna, toasted rice, mint and spicy lime sauce
FtiSea P NERERIR, BRNHESITET

Gai Gorlea
Grilled marinated chicken skewers with red curry and coconut milk

RLMEMMBEF N DZEX | & L &5TREKT

Yum Salmon)
Marinated salmon salad with green mango, celery and shallot in spicy lime sauce

EHEMF RIS, BEHFH. BT
Lab Ped)

Traditional “Northeastern” duck salad with aromatic herb and toasted sticky rice

G "RILR" BN E ST ERENMERK

Main Course £ ¥

Pad Char Talay Jaan Rawn ]
Sautéed seafood with green peppercorn, garlic and sweet basil on a hot plate

FEAM. KFREEDS 8Bl R AR
Roti Gang Kae | F443#

Smooth red curry with lamb and roti crepes

FHNI, FEparonvE 10098 R0 F 415

Pla Muek Chub Pang Thod &
Red curry battered calamari with kaffir lime & Polyscias leaf

tEah &

Gang Phed Ped Yang )
Red curry with roasted duck, cherry tomato, grapes, pineapple and kaffir lime.

AYEREN, ZLR, FE
See Klong Moo Ob Nam Phuang

Roasted marinated pork rib with sweet honey and aromatic herbs
Bt E
Pla Thod Jien Takhai

Deep-fried white snapper with lemongrass and shallot coconut cream sauce

Frig & m A imE ATk E g, 8, fpEfmaeEm

Taste of Phuket

Starter
Yum Phuket ) & V'

Green mango and pomelo salad with roasted coconut flake in chili lime sauce

BERMT N, EMTE, 5%
Pow Pia Sot &% ©

Fresh BBQ pork and vegetable spring roll with sweet & spicy sauce0
ERANERES

Miang Kham ¥4 &

Betel leaf, ginger, garlic, chili, dry shrimp, lime and nuts with sweet and sour dip

0, £, KF. B, IOk, SITNER

Vg ©arge ) amm o xEgs
REME  NET, FUNL10AR % % A 7% FFFq
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Main course

Sen Mee Nua Poo )
Thin rice noodles with poached crab meat in homemade yellow curry

000 VE BE Y 40 K R
Moo Hong FEHF &4

Slow-braised pork belly stew with aromatic herbs

FrHi2 R

Goong Ob Woonsen
Ginger-flavored tiger prawn and glass noodles in clay pot

ERFE IR L5
Hor Mok Talay ZR=XHnVE g6 )

Seafood curry soufflé' in banana leaf parcel
EMafRstrmEsxE
Gang Kha Thi Goong Sabparod |

Red curry with shrimp and pineapple in creamy coconut milk

AL NN
Appetizer
The Surin Selection 7 #FF B 3£ &

Fresh tuna roll, pomelo salad, crispy prawn vermicelli, fried sun-dried beef
et aEs, RilmFIN, S0E, £TA

Hoy Shell Gratiem Prik Thai
Sautéed Hokkaido scallop with green and black peppercorn, garlic chips on hot plate

. KiFmyitisEs Nl
Goong Sarong YEE# 1T

Crispy marinated prawn rolled with Phuket vermicelli

EiferIAE IR A EFHRE

Pow Pia Sod Tuna )
Fresh tuna spring rolls with shallot, lemongrass and spicy lime sauce

HESHREER, BEFNRREITE

Satay WE & V

Marinated and grilled skewers with cucumber relish and peanut sauce
ez R Bk

Choice of chicken, pork, or tofu &IZIS B, BRHEE

Australian beefif 28 il 4 B3

Lab Po Pia Tod B JEES )
Crispy spring roll filled with spicy minced chicken

RAVEES (REHERER)
Thod Man Goong ZE4F1#

Homemade deep-fried shrimp cake, sweet and sour sauce

HAFEF L

Vg ©awye ) amm o xEes
REME  NET, FUNL10AR % % A 7% FFFq
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Soup

Tom Yum ZBALNZ ) V

Traditional hot and sour soup with lemongrass, straw mushroom and kaffir lime

AEUERE, B, BF. HENE

Choice of prawn or seafood HFE} B 380
Choice of Chicken or mushroom X% P8 B 1% 300
Tom Kha ZFRHET%

Galangal and coconut broth with Thai herbs

= REMMTHEER

Choice of crab meat or seafood B 1% %% A1 55 i &% 380
Chicken X 300
Gang Jead 300

Clear soup with minced pork, glass noodle and soft tofu

FNEER., £X. BE, IR

Salad
SomTam | &

Spicy green papaya salad, dried shrimp, peanut

BRERMDHL, ALERBEEIIEIGH

Choice of steamed blue swimmer crab A[i& £ A 420
Grilled chicken skewer}&3% 320
Yum Tang Kwa Tuna £ & &I H ) 380

Fresh tuna, cucumber & mint salad in spicy lime sauce

HEESe FN, INEREDH
lab )V

Northeastern salad with toasted rice, mint and spicy lime sauce

WRIECHERIR, BREMRBITET

Choice of chicken, pork or tofu FJi%3X8, 3K, HZE 300
Beef 4 480
Yum Som O- Goong Sarong ZEEF-IF4NE ) & 420

Authentic pomelo salad and crispy shrimp wrapped with Phuket vermicelli

EHMTFORESHE. BT, SotEEEELT
Yum Hua Plee ) 340

Banana blossom salad, crispy shallot and chicken

FEEDHEERTF

Curries
Gang Kiaw Waan 1 ] ¥V

Green curry with Thai eggplant and sweet basil

FMNIEEL /A M ERIE S B

Choice of beef or prawn A] 1% 4 Py 2§ #F 420
Chicken or vegetable}8 P B} 55 5 360

Gang Karee 1 ) V

Yellow curry with pumpkin

1 E M VE & F N
Choice of prawn or seafood 7] i #F 5 /B &% 420
Chicken or vegetable X8 P =} % 3¢ 360

Ve ©ary )amm o rEss
REME  NET, FUNL10AR % % A 7% FFFq



Panang ) &V

Spicy thick red curry and kaffir lime leaves
AR R B 7% 4 M 2R E AT AR

Choice of beef AIIE4A

Tuna &84

Chicken or tofu X8 B 2 /&

Massaman ) & V
Southern Thai curry with sweet potato and cashew nuts

RIAME, HEtE, BR

Choice of lamb or beef AIIEF P4 A
Chicken or cauliflower X A= TEHF3E
Choo Chee 1 1 ¥V

Fragrant dry red curry with kaffir lime and chili oil

1 E L1 NG 2= ) B AT I A BRSO

Choice of fish filetortuna A& HEH & EHE
Chicken or tofu X8 A= Z &

Phad Prik Gang 1 )

Stir-fried red curry with kaffir lime leaf and chili oil
LT UE 1 R B 3

Choice of prawn E1F

Beef AIIE 4P

Kao Soy Gai |
Northern yellow chicken curry with crispy egg noodles and mustard pickle

AR LEVORIF: £

Tiger Prawn (400 grams) FE4F )
Choice of Panang or Choo Chee

ALEIRAMIVE, I000E.

Phuket Lobster (500 grams) & & S 4F )
Choice of Panang or Cho Chee

AR MR, £IM0E,

Main Course
Seafood Platter good for sharing
BEPHY BUoABR (EE+EREEER K 300)

Grilled tiger prawn, fish fillet, scallop, white prawn, calamari, rock lobster and mussel

ERUF, EEE. B BIF, S, RIFFEET
Talay Sam Rod }

Stir-fried mixed seafood in sweet, sour and spicy sauce
BRIER A B MBI E
Goong Lai Sua Thod

Sautéed tiger prawn with choice of tamarind, black pepper or sweet and sour sauce

SERIFALL D E i, RAAMUT B

Goong Yang Samun Phai &
Grilled tiger prawn with crispy aromatic herbs

e & ntiE T ar

Pla Nueng Manaow ] )

Steamed white snapper in spicy lime and garlic sauce with fresh coriander — whole boneless fish

BENAFTRARE B BA&EF
Pla Yang Bai Tong

Grilled marinated fish in banana leaf (choose fish from seafood display)

B

Vg ©awye ) amm o xEes
REME  NET, FUNL10AR % % A 7% FFFq
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Pla Thod Samun Phai Y& EZ & 760

Deep-fried grouper with soy sauce and crispy herbs

BHERILE | RREZ.

Poo Nim Thod ) #7F=%8 520
Deep-fried soft shell crab

Choice of aromatic yellow curry powder or garlic and black pepper sauce

AL 1% B UNVE R 2K R A BEARE T

Nua Pad Naman Hoy 480

Wok-fried Australian beef loin, onion and mushroom with oyster sauce

IEMEREE, FA. BrE. M
Ped Ob Yod Pak 560

Crispy roasted duck and wok fried bok choy with oyster sauce

FHEEN I B RE A

Siam Sam Ker ) 860
Deep-fried crispy seafood (tiger prawn, rock lobster and soft shell crab)
Topped with garlic, chili, vinegar and sesame oil

MEEMBLE (FRIF. ih. HWEE) B LXFR. B, BERIZRH

Kao Pad Z&=L IR v

Wok-fried jasmine ricet» ZREF *

choice of seafood, crab meat, prawn BIi%E8E, 2Ry, K4 420
Choice of pork, chicken or vegetables ¥&. YR BEE 340

Local Catch of The Day - Fish and Seafood £ F] 8%

Grilled, steamed or deep-fried with your favorite sauce

1. REUREEBEET
Sauces %1

Tamarind, sweet & sour, seafood, northeastern Thai style, lemon garlic & butter, peppercorn sauce,
sour cream, mustard, BBQ, red wine sauce.

FETRRE. BEHE, RIRWRE, TEEMAFT. @80T, BRIDH, EXITR, BB, BT, 4
Bito

Vegetable
Phad Bok Choy Hed Hom &EIEM HZE Vv 280

Wok-fried bok choy and mushrooms in shiitake sauce
FEEY ARNERE
Phad Pak Boong Fai Dang 22133 v 580

Sautéed morning glory, garlic, fresh chili
MZRIDE, KFR. EaX. Bl

Phad Nor Mai Fa Rang V' 280
Stir fried asparagus and straw mushroom in oyster sauce

WEHE D EF IS

Phad Pak Miang Woonsen V' 280

Sautéed local green vegetable with eggs and glass noodle

WA FETER, BEMKEY
Phad Ma Khau Yaol#i F v 280

Wok-fried eggplant with fermented soy bean and sweet basil

WEREZ YW T

Ve ©ary ) amm o rEss
REME  NET, FUNL10AR % % A 7% FFFq



Dessert

Taste of Thai Sweets * “Z=" ZHERiZLk 260
Candied banana ‘Lady Finger’ with coconut syrup & 2 F15 - FE~HER

Sankaya style pumpkin custard /L E7ZE

Steamed coconut milk pudding #5457 T~

“Look Choop” Thai candy ZE[E#E

Mango and sticky rice with toasted sesame and coconut syrup =28 FEHR LR

Klauy Thod & BESHE 260
Authentic banana fitter, cinnamon & honey dip, crumbles, homemade coconut ice-cream

IEREERSF, WIHEEREE, B, HHFFKEHR

I Tim Ruam Mit 260
Trilogy of homemade coconut ice-cream, mango ice-cream, pandan ice-cream with Thai condiment

SR, BIFKE, TEKE, SEENEASE R

Kao Niaw Mamuang Z=Z(EK 1k 260
Mango and sticky rice 22 FTHEK 1R

Woon Pol-La-Mai Ruam & 260
Fruit salad with Lychee jelly 7K i Alae e B %

Salim 260
Soy bean angel hair noodle with sweet coconut milk

EPIA X EEF

Tum Tib Krob & sl aEsmEEs 260
Water Chestnut and Jack Fruit in Icy Coconut milk

Seasonal Fruit Platter {+52/KR &2 260
Assort tropical fruits i 57K E

Homemade Ice-cream & Sorbet = E34&IKGHIHREE per scoop FFEK 120
Coconut Ice-cream, Thai Ice Tea, Mango, Passion Fruit, Tamarind, Chocolate and Lemongrass, Rosella

HIFok B EREHR KPR, ZE, FEE #ELF FROAERE #FEN0

Ronnefeldt Teas BAIFEIFR 5

Earl Grey HEHZIR 150
Jasmine Gold ZREXFIER 150
Fruity Camomile FBHEEFZE £ 150
Classic Refreshing Mint R 23 &2~ 150
Coffees MIKE

Americano ZET(IIIEE 120
Espresso &Lzl KZEIIF 120
Double Espresso XK/= 74 0IEE 140
Cappuccino ~7zari2 il 160
Café Latte Z£X0NIHF 160

All prices are in Thai Baht and subject to 10% service charge and 7.7% applicable tax


https://www.baidu.com/link?url=p2ghlvaBugcdi8dM-LbhPlM1w6XIKzFWMeneu9SQKfPuN_lBqaaaRh1jjN53m_R0&wd=&eqid=ccb90edc0002ad76000000065936affc

