TWIST OF THAI
APPETIZER & SALAD MAIN DISHES

Moo Yang Bai Cha Phu 280 Green Curry Duck Confit 470
Grilled marinated minced kurobuta pork wrapped with wild betel leaf Sclow cooked for 3 hrs. in olive oil, avocados, served with roti and grilled baby aubergines
taduuhyuu:nanaAuunuldgiHdutdD:1Aa U:ldowdoLa:tuTHS:w

L3SW WSaUAULWULTVTSEA wa: uzldpudvev

served with homemade tamarind
HYATSUQ:EI0IUE:WY

) 2D Spicy Chorizo Spaghetti 470
Combo Sprlngs Rolls Spaghetti with garlic, basil, dried chili, chorizo sausage topped with
Deep fried vegetable spring roll and larb moo spring roll served with pepperoni and pulled pork served with parmigiano reggiano
sweet plum sauce and chili sauce aunna@WawsnuRy ns:ligy Wiks:wi [dnsonallu TsedreRyndeLa:gawiusiu
Uatg:rnua:Uatdg:auHyaswwsaunuthaulogua:soawsn
Fettuccine Tom Yum Goong >80
Yum Salmon Sa Mun Prai 290 Homemade fettuccine with tom yum herbs sauce and grilled king river prawns

) T o wiaduwqadwasoaduenv
Thai style salad with fried salmon chunks, sweet & sour dressing infused
with fresh Thai herbs topped with crispy rice crackers River Prawns Pad Thai 580

mUamuauaunuaquwsIna AANLAaNQd88oduU:=uIy uazlsgad8gy1davNDaNSay Wok fried rice noodle with river prawns, tamarind sauce, bean sprouts, chives,

tofu served with Thai vegetables
Calamari Salted Eggs 325 Walnenouuu
Deep fried squid tossed with ebiko & salted egg yolk aioli topped : y
Miso Glazed Snow Fish 680
Marinated snow fish with miso, creamy potatoes, peas and carrot with
beurre blanc sauce UaRu:g1osadaily:

with salmon roe
JaridnnaananindiugaaluivlAuelod Tsedleldlalusauauuasiod
wa-aonlautnuys:

680
350 Pork Calvados
Apple Feta Cheese & Splnach Salad Pan grilled pork tenderloin glaze with apricot, truffle mash potatoes,
Fresh and crunchy baby spinach tossed with 12 years balsamic dressing apple calvados, sauteed spicy french bean, foie gras and onion relish
topped with apple, pecan and feta cheese JUtURYEIVIESW wSoufu uoUlagiotkaiAmniaad, Aukiugv uas
adaturnluusaunuuaulla ua: dawach siavaavasion LHlsouanaulRanswiwa
; 720
Passi Scall 360 Bacon Wrapped Chicken
assion >catllop Cream cheese filled chicken wrapped with gruyere cheese and roasted bacon
Pan seared Hokkaido scallops, pea puree, sauteed spinach served with with creamy risotto
passion fruit butter cream sauce NgalddaHodgLunDUDUNSDU LA3SWWSDUTND5uDI0:HDUNSU
Hoglsaaoonlnlagulaswaundaulmua:"iNTuuWQDUYID S1aBdaladsa 850
Tamarind Lamb
Ahi Tuna Salad 380 Grilled lamb cutlets with herbs, tamarind sauce, Bok Choy and
Ahi t ixed drizzled with i ei hallot curry roasted sweet potatoes
! tuna rixed drizzied WIth soya satce, sesame oil, SInser, snatots, dlAsvun:gonusau:uu Wnlondaey wa: UUINABDALNVN:HS
spring onions and avocados tossed with mixed salad leaves and
topped with tomatoes and crispy focaccia bread 1450
PP _ es and crispy Ic Jreas Black Angus Steak
daadanuinaniAaInusasodtdyu ta:unaaav Grilled black angus 100z striploin topped with cafe de Paris butter with
390 Roasted garlic, grilled tomatoes and truffle mash potatoes
Crispy Duck & Foie Gras Salad Laduuaningnv AuBDAlUgaUUIWSHSOLAE ta:ns:IRguDU
Minced duck mixed with ground roasted rice, dried chili, Thai herbs )
. o ) . . Riva Seafood Platter
opped with crispy duck skin, pan seared foie gras and aceto balsamic 4 . ) .
. Combination of grilled king prawn, steamed river prawns, seared salmon,
25 years reduction .. .
- __ e G _ B A baked scallops, sauteed blue mussels and mini octopus served with
a']UlUOHU\)ﬂSE)UF’IE]ﬂlﬂa'IﬂUOUH']UEJ"I\) s1ayodunauuasion 25 U uuuluuuu baked potatoes and grilled vegetables 1']75
470 Portion for 1 Person 2,350
Pepper Beef Tataki Portion for 2 Persons
Sliced wagyu beef A5, brushed with kee mao sauce, truffle mash potatoes DIHISN:laHANBUALASWWSDUNUYDA 4 Saua
and stir fried leek with sweet soya butter sauce 1250

Mixed Grilled Platter

Charcoal-grilled US black angus striploin, Australian lamp cullet, pork loim,

cl"licken breast and chorizo sausage served with grilled vegeta_ble and mashed potato
oranKaneslagvuuLcauLEasSWwsauAURNEIvLA:JUKNSYUQ
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SOUP SIDE DISH SOMETHING SWEET

Tom Khaa Kai Sous Vide 240 Steamed Sticky Rice 70 Creme Brulee Cheesecake saninlansuyladaian 155
Traditional coconut cream soup with galangal, J1DRTYD Hokkaido soft cake infused cream brulee
slow cooked chicken breast, shimeji and eringi Steamed Pandan Rice - L.

- ocolate s>ourrne voAalnuaaytwaousou

80 Chocolate Souffle Gonl W 165
mushrooms J1dHDUIULOY ) -
- . el e - , . Bake chocolate soft cake served with organic

gUauutlusieulngd AULRQBLUD wa: tkalAusadsvedyu Steamed Rice Berry 80 vanilla ice cream and chocolate sauce

J1DHaUTSBLUDSS ) ) i o
Tom Yum Goong 300 French Eries Mixed Berry Pie whgaladlsuwanutuassiainsia 190
Spicy and sour soup with prawns, lemongrass, Supd 145 Homemade mixed wild berries pie and organic vanilla ice cream

UUWSVYNDQ
galangal kaffir lime leaves and mushroom 4 . _
Lo Mixed Salad 155 Coconut Ice Cream ToAnsun:Aaa 220

' aaannnuyaavasion Traditional Thai Coconut ice cream
. Truffle Mash Potatoes . s .

Wild Mushroom Soup 360 . Y A 155 Mango & Sticky Rice dhoiHTgou:1v 230
Puree of portobello mushrooms, sweet brown UuWsouanaultRanswiwa Ripe Mango, sticky rice topped with coconut cream sauce
mushrooms, with double cream Baby Creamed Spinach and yellow bean
gUlialwanwla Wnluupuda 165 250

Apple Strudel uouiUaaqiaa
Bake apples and raisins wrapped in filo pastry served with
caramel sauce and vanilla ice cream

Prices are subject to 10% service charge and 7% government tax



