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Signature Spritz

Sgroppino di Catch 550

X-Rated Fusion | Prosecco | Passion Fruit Purée | Basil | Mint

Bangtao Chic 550
Lillet Rosé | Prosecco | Hazelnut Liquor | Yuzu Purée
Pistachio Syrup | Lime Juice

Phuket Spritz 550
Martini Bianco | Prosecco | Saint-Germain Liquor | Rosemary
Strawberry Purée | Lime Juice

Andaman Tropical Spritz 650
Chandon Rosé | Rosé Wine | Fresh Strawberries | Fresh Pineapple
Peach Purée | Mango Purée

Good food,
great company,

fond memories.

Desserts

Homemade Sherbets & Ice Creams 220
Mango | Coconut | Strawberry | Caramel | Vanilla | Chocolate

Young Coconut Créme Brilée 390 “Prepared Tableside”
Valrhona Dark Chocolate Fondant 390
Mango & Sticky Rice 290

Tropical Fruit & Melon Platter on Ice to Share 1,290




Antipasti

Gambas Pil Pil 550 4 4
Garlic | Chili | French Baguette

Fritto Misto di Mare 490
Prawns | Squid | Rockfish | Tartar Sauce

Grilled “Spanish-Style” Octopus 590
Garlic Butter | Avocado | Feta | Chipotle Chili Flakes

Free Range Chicken Quesadilla 420
Mozzarella | Caramelized Onions | Paprika

Hand-cut Jamoén Iberico 60g 1,190
Sourdough Bruschetta | Virgin Olive Oil

Salads & Soups

Lobster & Fennel Salad 950
Blood Orange | Pomelo | Arugula | Lemon Vinaigrette

Blue Swimmer Crab Salad 490
Asparagus | Mango | Tobiko Roe

Caesar Salad 450 / With Chicken 550
Romaine Lettuce | Caesar Dressing | Parmesan Shavings

Burrata From Pouilles 550
Serrano Ham | Organic Figs | Pesto

Gazpacho Soup 390 4

Prawns | Avocado | Tomato

Crudos

Gillardeau No.2 280 | Fine de Claire No.2 190
Oyster Condiments

Hokkaido Scallop & Tuna Tartare 790
Avocado | Yuzu Vinaigrettte | Sourdough Chips

Hamachi Carpaccio 520
Spicy Soya | Shallots | Orange Peel

Ceviche de Pescado 620
Snapper | Octopus | Prawns | Scallops | Lime | Coriander

Steak Tartare 100g 990 “Prepared Tableside”
Condiments | Sourdough Chips

Caviar

Royal Kaluga Caviar on Ice
Classic Condiments

30g 3,500 | 50g 4,900 | 100g 8,500




Sushi & Sashimi

Sushi Platter 560
Salmon | Tuna | Hamachi

Sashimi Platter 790
Salmon | Tuna | Hamachi

Roll Platter 620
Philadelphia Roll | California Roll | Spicy Roll

Sealood & Meat

Moules Mariniére 750
Thyme | Rosemary | Shallots | Cream | Fries

Yellow Fin Tuna Steak 750
Bok Choy | Mushrooms | Sesame | Capers

Cod Fish Provencale 890
Tomato | Olives | Capers | Lemon | Basil

Pan Seared King Prawns 990
New Potatoes | Garden Vegetables | Garlic Butter

Organic Chicken Rotisserie (Half) 650
Thyme & Rosemary

Australian Wagyu Striploin 250g MB5 1,490
Peppercorn Sauce

Wagyu Beef Cheeseburger 160g 790
(Beyond Beef® Available) @

Leftuce | Tomato | Onions | Chimichurri Sauce

Sides

All sides are vegetarian @
Cucumber Salad 320 | Parmegiano Fries 250
Roasted Garden Vegetables 290 | Truffle Mash 270
Sautéed Spinach 270 | Mushroom & Garlic 290

For 2 or More (o Share

Japanese Platter 2,900
Sushi | Sashimi | Rolls

Oven-Baked Line-Caught Snapper 2,900 “Filleted Tableside”
Provencgale Herbs | Baked Amalfi Lemon

Phuket Lobster Linguine 2,900 “Plated Tableside” J
Cherry Tomatoes | Chili | Cream | Virgin Olive Oil

Seafood Extravaganza 4,290
Lobster | Prawns | Rock Lobster | Squid | Salmon | Tuna

Wagyu Beef Tomahawk (1.2kg) 4,900 “Carved Tableside”
Truffle Chips | Vegetables | Béarnaise Sauce




Pizza, Pasta, Risotto

Pizza Margarita 490
Mozzarella | Tomato | Basil

Pizza Capricciosa 590
Mozzarella | Tomato | Ham | Artichoke | Mushroom | Olives

Parma Ham & Rocket Pizza 690
Mozzarella | Tomato Sauce

Burrata Pizza 650
Mortadella | Pistachio Pesto | Rocket

Italian Black Truffle Pizza 990
Mozzarella | Truffle Paste | Truffle Oil

Vegetarian Pizza 550 @
Vegan Mozzarella | Tomato | Artichoke | Bell Pepper | Basil

Linguine Vongole 590
White Wine | Garlic | Herbs & Chili | Parmigiano-Reggiano

Rigatoni Bolognese 650
Wagyu Beef | Tomato | Parmigiano-Reggiano

Tagliatelle Tiger Prawns 850
Garlic | Mushrooms | Lemon Cream | Grain Mustard

Fettuccini White Truffle Paste & Scallops 890
Olive Qil | Parmigiano-Reggiano

Seafood Risotto 790
Octopus | Prawns | Scallops | Parmigiano-Reggiano

Thai

Spicy Thai Beef Salad “Yum Nua” 490
Tomato | Onion | Chili | Coriander

Tiger Prawn Curry “Phanaeng Goong” 990
Red Curry | Coconut Milk | Kaffir Leaves

Wok-Fried Rice Noodles “Phad Thai” 640
Prawns | Bean Sprouts | Tofu | Tamarind Sauce

Blue Swimmer Crab Fried Rice “Khao Phad Poo” 590

Egg | Garlic | Spring Onion

Northern Chicken Curry “Khao Soi” 650
Egg Noodles | Shallot | Chili

Holy Basil Chicken Stir-Fry “Phad Krapao” 550 4 4

(Beyond Chicken® Available) @&

Garlic | Chili | Basil | Jasmine Rice

@ Vegetarion 4 Spicy

All prices in Thai Baht. Prices are subject to VAT & service charge.

Allergen information available on request.

Please inform your waiter of any allergies or food intolerances.
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