
… Prices are inclusive of 7% Tax & 10% Service Charge ….

Tapas
CLASSIC TAPAS 

1. Spanish Omelet (Potato, Egg, Cheese) (V)          90 
2. Bravas (Potato cubes, Tomato Sauce) (V)               90 
3. Gazpacho (Cold Tomato Soup) (V)            90 
4. Potato Croquette (V)               90 
5. Croquetas (Chicken croquets)          120 
6. Baked creamy Spinach with Parmesan Cheese (V)    120 
7. Aubergine Tartlets with Mushroom (V)         120 
8. Anchovies & Green Olives           120 
9. Spanish Meat Balls (Minced Beef filled with Cheese, Tomato Sauce)  150 
10. Chicken Mediterranean (Grilled Chicken with Tomato Sauce)   150 
11. Smoked Salmon Cucumber Roll with Cream Cheese & Dill   150 
12. Gambas (Olive oil sizzled prawns with garlic and chili)     150 
13. Deep Fried Calamari             150 
14. Crisp Baked Camembert           170 
15. Prawn Ceviche (Raw minced Prawn with Lemon)     170 
16. Jambon Serrano (Spanish Smoked Ham)      200 

THAI TAPAS 

17. Larb Gai (minced spicy Chicken in Cucumber)       90 
18. Hed Yang Panang (Eryngii mushrooms in Panang Sauce)      90 
19. Yam Hua Plee (Bananan Blossom Salad)       100 
20. Satay Gai (Chicken Skewers with peanut sauce)      100 
21. Hoy Ma Laeng Poo (Thai Style steamed mussels)     150 
22. Tod Mun Goong (Home- made prawn Cakes)      150 
23. Gung Pan Takrai (Minced Prawn Cake on Lemongrass Stick)    150 
24. Yam Pla Dib (raw minced Sea-bass with Lemon on Asian Slaw)   150 

Every Saturday & Sunday 
Try a Selection of 3  

+ 1 Glass Wine (Red or White) 
410.- /set 

served with Gazpacho and 
Baguette bread



… Prices are inclusive of 7% Tax & 10% Service Charge ….

Appetizers & Salads
Tomato Bruschetta (V)          160.- 
Vegetable Tempura (V)          180.- 
Vegetable Spring Roll (V)         180.- 
Chicken Satay with Peanut Sauce         220.- 
‘Avocado Smash’ topped with Avocado, Tomato, Ricotta Cheese  250.- 
Calamari Fritter            260.- 
Prawn Tempura            270 .- 

Som Tum Goong Sod (Papaya Salad with fresh Shrimp)     260.- 
Yam Wunsen Talay (Spicy Glass Noodle Salad with Seafood)    320.- 

RECOMMENDED  
Yam Hua Plee (Banana Blossom Salad with Prawn)    260.- 
Yam Pla Dip (Thai-Style Snapper-Ceviche with Asian Slaw)   390.- 

Caesar Salad with Parmesan Cheese, served with bread  (V)    200.- 
… and Smoked Salmon          280.- 
… and Chicken breast           300.- 

Greek Salad with Feta Cheese and Olives (V)       260.- 
Green Salad (Cucumber, Bell-pepper, Lettuce) (V)      150.- 
Mixed Salad (Lettuce, Cucumber, Olives, Tomato, Carrots, Egg)   180.- 



… Prices are inclusive of 7% Tax & 10% Service Charge ….

Thai Soups & Curries*
Tom Yum Goog (Spicy & Sour Prawn Soup)      360.- 
Tom Kha Kai (Coconut Milk, Chicken and Vegetable Soup)   250.- 
Tom Kha Talay (Coconut Milk, Seafood Soup)     380.-  
Gaeng Jued (Clear Soup with Bean Curd, Seaweed, minced Pork or Tofu) 210.- 
Gaeng Kiew Wan (Green Curry with Chicken or Beef or Tofu)   240.- 
Massaman Curry with Chicken or Beef or Tofu & Vegetable   240.- 
Panaeng Curry with Chicken or Beef or Tofu & Vegetable   240.- 
Panaeng Curry with Prawn or Seafood      300.- 

Pad Pak Ruam (mixed stir fried Vegetable) (V)     150.- 
Larb Gai (minced spicy Chicken with thai herbs)     200.- 
Gai pad Med Mamuang (Fried Chicken with Cashew nut)   240.- 
Pad Krapau (Fried Pork,Chicken or Beef with Chilli & Basil Leaf)  240.- 
Pad Krapau Goong (Fried Prawn or Seafood with Chilli & Basil Leaf)  280.- 
Pliew Waan (Sweet & Sour Chicken with Vegetable)    240.- 
Nua Pad Nam Man Hoi (Sliced Beef with Kale & Oyster Sauce)  260.- 
Kaeng Ped Pad Yang (Duck in Coconut Curry)     460.- 
Pla Tap Tim (whole Tilapia Fish bake with Thai Herbs & Spicy Sauce) 540.- 
Pla Kapong Gratiam prik thai (Whole Snapper with Garlic & Pepper) 620.- 
Pla Kapong Pliew Wan (Whole Snapper Sweet & Sour)    620.- 
Pla Kapong Nam Man Hoy ( Steamed Whole Snapper with Soy Sauce) 620.- 

* Dish are served with Steamed Rice 

Pad Thai Gai (Fried Thai Noodle with Tamarind Sauce and Chicken)  180.- 
Pad Thai Goong (Fried Thai Noodle with Tamarind Sauce and Shrimp) 220.- 
Pad See Hiew ( Fried Flat Noodle with Soy Sauce and Chicken or Pork) 180.- 
Pad See Hiew ( Fried Flat Noodle with Soy Sauce and Shrimp)  220.- 
Kao Pad (Fried Rice with with Chicken and Vegetable)    180.- 

RECOMMENDED 
Kao Klug Kapi (Fried Rice with Shrimp Paste, sweet Pork, Green Mango) 240.- 
Kao ob Sapralod (Baked Fried Chicken Rice in fresh whole Pineapple) 320.- 

Thai Main Courses*

Thai Noodle & Rice



… Prices are inclusive of 7% Tax & 10% Service Charge ….

Penne Arrabiata (Spicy Tomato Sauce with Chilly Peppers)   200 .- 
Penne Pomodoro (Tomato Sauce)       200.- 
Thai Pesto Sauce (Thai Basil Leave, Garlic, Parmesan, Cashew)  200.- 
Spaghetti Bolognese (Minced Meat and Tomato)     280.- 
Spaghetti Carbonara (Egg, Cheese, Bacon, Black Pepper)   300.- 
Frutti di Mare (Seafood with Tomato or Cream or White Wine Sauce) 350.- 

Our Favorite: Spaghetti Pad Ki Mao (Spicy Seafood & Thai Herbs)  300.- 

Margherita (Tomato & Mozzarella Cheese)      200.- 
Vegetariana (Vegetable, Tomato, Mozzarella Cheese)    220.- 
Prosciutto & Funghi (Parma Ham & Mushroom)     300.- 
Bolognese & Pepperoni (Bolognese Sauce & Pepperoni Salami)  280.- 
Hawaiian (Ham & Pineapple)        280.- 
Meat Lover (Beef Meat Balls & Bacon)      320.- 
Frutti di Mare (Mixed Seafood)       350.- 
Quattro Stagioni (Salami, Black Olives, Mushroom, Ham)   300.- 
Diavola (Spicy Pork Salami)        320.- 
4 Cheese ( Blue- Cheese, Parmesan, Mozzarella, Edam-Cheese)  390.- 
Di Parma (Parma Ham & fresh Tomato )      300.- 
Spinach & Blue Cheese         320.- 
‘Krua Kling’ (spicy minced curry pork, with hot basil leaves & Egg)  300.- 

*additional topping 50.- 

Pasta Favorites

Pizza Favorites



… Prices are inclusive of 7% Tax & 10% Service Charge ….

Burger & Snacks
Chicken Burger, Served with French Fries or Salad         220.- 
Beef Burger, Served with French Fries or Salad          280.- 
Cheese Beef Burger, Served with French Fries or Salad        310.- 
Royal Burger (Bacon, Ham, Fried Egg, Cheese, served with French Fries)     340.- 

Tuna Sandwich (Toast, Baguette) served with French Fries       210.- 
Ham & Cheese (Toast, Baguette) served with French Fries        210.- 
Club 3 Desk (Toast, Baguette) served with French Fries                          250.- 

Fish’n Chips               210.- 
French Fries               100.- 
Chicken Finger and French Fries            210.-

Dessert
Home Made Ice Cream: Coconut, Vanilla, Chocolate, Mango, Strawberry     130.- 
Banana Split              220.- 
Pineapple and Banana Fritter            140.- 
Mango Sticky Rice              250.- 
Creme Brulé              200.- 
Mixed Fruit of Season             140.- 
Pancake with fruits and chocolate sauce            100.- 

V - Vegetarian. Most Thai Dishes can be prepared with Tofu & Vegetable - just let 
us know! 
  
  spicy! Let us know if you need a mild version 

Chef’s Recommended
Fajitas with Chicken & Vegetable & Cheese            300.- 
Grilled Chicken Breast with French Fries or mashed Potato          300.- 
Mediterranean Tuna Tartar with Creamy Spinach           420.- 
Grilled Salmon Steak 200gr. with mashed Potato & mixed Vegetable        450.- 
Duck Breast with Orange Sauce and mashed Potato           450.- 
Grilled Tuna Steak with Sesame Seed mashed Potato & mixed Vegetable      580.- 
Rib-Eye Steak (Australia) 200gr. with baked Potato & grilled Vegetable        580.- 
Tenderloin Steak (Australia) 200gr. with baked Potato & grilled Vegetable     780.-



… Prices are inclusive of 7% Tax & 10% Service Charge ….

Dine under the 
stars ! Set-up 

on the  
private beach

ABSOLUTELY PRIVATE 
Romantic Dinner

Surf & Turf 

6,500 baht / couple , Incl. 1 bottle of wine 

Starter: Salmon Bruschetta & Aubergine 
Roll with Asparagus


Soup: Pumpkin Cappuccino

Main: 2 Canadian Lobster + Tenderloin 
Steak + King Prawn, served with fried 

Seafood rice in Pineapple

Dessert: Creme Brûlée


Dine under the stars
A Thai Experience 

3,950 baht / couple , Incl. welcome Drink 

Starter: Yam Woonsen Talay

Soup: Tom Yum Goong (Spicy Thai 

Seafood Soup)

Main: Option of White Snapper (whole) : 

steamed Nung Manao (Thai Lemon Sauce), 
Fried with Tamarind Sauce, steamed with 
Soysauce and Ginger, served with fried 

Seafood rice in Pineapple

Dessert: Mango Sticky Rice


Set-up on the beach is for 
2 person. But for any 
s p e c i a l o c c a s i o n 
(birthday, family reunion) 
we can arrange a Dinner 
Beach Set-up for your 
group. Kindly inform us in 
advance . And i f you 
celebrate with us your 
birthday, we will prepare a 
complimentary cake for 
you.



WINE MENU
House Wine by Glass 

White 
Bandicoot, Chardonnay, Australia       180 
Whale’s Tale, Sauvignon Blanc, New Zealand     200 

Red 
Bandicoot, Shiraz, Australia        180 
Priovano Collezione, Primitivo, Italy       200 

Rose 
Lapostolle Le Rose, Cinsault Grenache      200 

Sparkling 
Nua Brut Spumante, Italy        200 

Wine by Bottle 

RECOMMENDED by Bottle 
Monsoon Valley ,from HUA HIN, Thailand 
red: Monsoon Valley Shiraz       1,290 
white: Monsoon Valley Colombard      1,290 

SPARKLING WINE by Bottle 
ITALY 

Nua Brut Spumante            990 
Val D’Oca ‘Blu’, Prosecco        1,290 

France 
CHAMPAGNE Dangin-Fays, Brut       1,890 

ROSE WINE by Bottle 
FRANCE 
Estandon Blason Saint Louis, Côte De Provence Rosé AOC    1,290 

Chile 
Lapostolle Le Rose         1,190 

All prices are including 7% Government Tax & 10% Service Charge



WINE MENU
RED WINE by Bottle 

ARGENTINA 
Chakana, Malbec          1,290 

AUSTRALIA 
Bandicoot, Shiraz             920 
Renmano Chairman's Selection, Cabernet Sauvignon     1,190 
McGUIGAN - Private Bin, Merlot        1,290 
The Hedonist Shiraz                1,390 

FRANCE 
Patriarche Bourgogne,Pinot Noir         1,390 
BARON PHILIPPE DE ROTHSCHILD MOUTON CADET Bordeaux Rouge   1,690 
PASCAL JOLIVET Attitude, Vin de Pays du Jardi, Pinot Noir    1,690 

ITALY 
Pirovano Collezione, Primitivo          1,190 
Vigneti Del Salento, "Zolla" Salice Salentino DOP, Negro Amaro    1,390 
Piccini, Chianti Arancio DOCG          1,390 

WHITE WINE by Bottle 

AUSTRALIA 
Bandicoot, Chardonnay,         920 
McGUIGAN - Private Bin, Chardonnay       1,290 

Germany
Weingut ROBERT WEIL Rheingau, Riesling Trocken (dry)    1,690 

ITALY 
FRANZ HAAS Muller Thurgau Sofi       1,380 
Allegrini Pinot Grigio OGT Delle Venezie      1,290  

New Zealand 
Whale's Tale,Sauvignon Blanc       1,190 
Tohu Awatere Valley, Sauvignon Blanc      1,390 

South Africa 
STELLENBOSCH Teddy Hall Chenin Blanc      1,380 

All prices are including 7% Government Tax & 10% Service Charge


