ALL DAY DINING OPEN 6:30 - 22:00 HRS.

NMENU

CUISINE UNPLUGGED TODAY

Cuisipne
H unplugged

THB THB

280

SASHIMI GRADE TUNA TARTARE

Korean cucumber salad with avocado and coconut dressing
nUINSMS adauavndnka o:ala thadau:=wsd

420 & CRISPY DUCK GYOZA ©
S b Cri

sky Co/g,b Served with mirin, miso and Sichuan dipping sauces
= (%

.

7 weddndansau 13SWwSousaaisu Dlu: uaziaaou

CRISPY CALAMARI © © 260

) Nori sait with lemon and garlfic aioli

Uaridanaansau Ll3SWwSaULlndaaiHsg
Lazydaugovluans:Ligy

SIGNATURE CAESAR SALAD *

Baby gem lettuce with garlic croutons, soft egg

and homemade Caesar dressing

@yrsaaa 1aswwsouuuuUvnsouns:iigu Wnwlaoa lWdu ua-uhadaadus

Add on: Grilled Chicken Breast or Smoked Atlantic Salmon 90
(Forwuld AUSASIWLLAL) onlAgv K3 Uausauauuaauaudinsuadu

PULLED PORK SLIDERS AL PASTOR © © © « 350

American cheddar on mini brioche with Mexican BBQ sauce

ARTISAN BURRATA FROM PUGLIA (V) =« 470 o e Ty = S ey .
d : wWasINDSHIYAN 1FSWwSouBalsaa1sowsnu DUUSeDy soau1siAd
Colorful tomato salad with homemade pesto, pine nuts and panzanelia La:WENGIUE

ysidhdamnuadudasn Us:inAsma (Joadsa)
laswwsouadau:tioinAkaind soawaldlouwa waaau
uwazyuudoalaasodsu

BUFFALO CHICKEN WINGS

Tangy buffalo sauce, sour cream, crudites
Unlduwwnla 1aSwwsougaauwwalasalused 81dASU Wnaa

300

GREEK FETA AND WATERMELON SALAD (V) @ 280

Fresh mint with Kalamata olives and garden oregano

daaansnawdua:zuavlu (Uvassa)
1d3Swwsouluazs:uku u=nanAaiuian wa:aasmluvinasu

OVEN BAKED BEETROOT SALAD (V)

Orange-scented yoghurt with avocado, fresh herbs
and lime-balsamic dressing

adadngnau (Uvassd) leisanaudu a:Hanla ayulws
ua:uhaaauzudvasion

320

MEDITERRANEAN GRAIN BOWL (V) 380 und steak
Freekeh with hummus, roasted beetroot and lemon tahini o(e
wawadsisiigutnsuluas (Joadsa) Stywswsar wSouduua S

dnsnau wa:madauau

S-\gndture

ple Wagyu Smasp
DOU 80/:90/-

T —
THB THB

CRAB AND PRAWN RISOTTO & .= = = 520 PORK SCHNITZEL A'LA MILANESE . 360
Avocado mousse with shellfish bisque, aged parmesan and river prawn _ Lemon and Parmesan crust with mozzarella, Italian tomato sauce, and mixed leaf salad
Syaaladua:ziv laswwsouyaa:bmla saatankoy awiSwsiu uazAvuutn Hynaadudisudnidaiu SuusnHyslnisansau Gaupaviisaal yoau:ldaina

aladdmiaguwsouadannsoy
SEARED TUNA STEAK = © - 520 4 S
Green bean, black olive, and sun-dried tomato salad with saffron mashed potato and burnt femon RIGGATONI ALLA MARINARA = = e 450
aindanun LaSwWwspunduun U:NdNG La:aaqau:lininADULRY TUUQBWWSDU Cherry tomatoes with burrata, garden herbs and Parma ham
La:lausugn smlaiisaauisuish 13Swwsouu:ldainAlwass ysianga ayulwsasu wasuusu
CHICKEN AND CHORIZO QUESADILLA © = © 360 WILD MUSHROOM RISOTTO (V) 380
Sour cream with chipotfe mayo and crispy lettuce Forest mushrooms and aged Parmesan
ns1aednlaua:lsslys 13SwWwsSoaus1dAsu gpvluadluatd wamauid SwaaldiRa (Uoa3sa) tkatwazgawisiusiu

PLEASE INFORM THE STAFF
IF YOU HAVE ANY KIND OF ALLERGY

AsuIUIVWUAVIUKINMIUDTDINISUWDIKIS
HSaldadAad1unIsSuUs:nIudIHIS

* Al prices are net and inclusive of service charge and government tax.




™ ALL DAY DINING OPEN 6:30 - 22:00 HRS.

PlZZA NMENU

- s =5, -
— gl e

n,,.#_q_

LEGENDARY CLASSICS = SANDWICHES/ BURGER

350 ALL OUR BURGERS ARE COOKED WELL DONE

THE GODFATHER (MARGHERITA DOP)

San Marzano tomato with Fior di Latte, Grana Padano, fresh basil

and Sicilian olive oil PULLMAN CLU B SAN DWICH

— . o - - - - : O
\_I.IUUHOD-TIDOW'IISDS SRELRELL n_v'lumsujl:l. Jepetniisad) Grilled chicken breast, crispy bacon, cheddar cheese lettuce, tomato,
Gansunuonlu tulHs:waaa ua:unjuu:nonsdda fried eqgg, French fries

wauuuAauuBudy L3SWwsauanlngv uAdUNSDU Balsaals knna

THB
380

DOUBLE PEPPERONI 390 uzipinAa Tand IWSUBWs 198
Tomatoes with smoked mozzarella, pepperoni, spicy ‘nduja
and chili- mfused honey 5
wuumutuatuuluiﬂsu wils yoau:WalnA GaupvyilsaaisuAdu TRADITIONALB. L. T 350
WUWalsd saatRatduqen uazthonauwsn Bacon, more bacon, lettuce, tomato, mayo _
usudBiudanuuUavIaU LE3SWWSDULUADUADVBU WNANQ U:LdDLNA Ungpvlua
TRUFFLE FOUR CHEESE (WHITE BASE) 580
Fontina, gorgonzola, mozzarella, parmesan and black truffle cream SIGNATURE DOUBLE WAGYU 420
wsdInSwiwada 4 stia dawovaun danasnoulval aupsuilsaan Gawisiusiu SMASH BURGER

wa:Asulianswiwad
American cheddar, brioche, tomato, gherkin, secret sauce,

MARINAR A 350 roasted onions, curry fries
2 Snwwasauliacidauusludsings 1aswwsaudalsaaisowsnu
Tomatoes with capers, garlic conf/t anchovies and garden herbs yuuUouSedy L:TDINA UAVADINDY BDAJASWLAY HDUNDA UalWSUBWS18dUsOsa

wsgnlua uauTu:) ASY yoau:LdaInA Ua"lllE)UIUZ) LALWUDS ns: anUCIU

R W &' PHILLY CHEESE STEAK SANDWICH

PARMA E RUCOLA : 420 Roasted strlplom caramelized onion, American cheddar, jalapeno soft rolf

B wsuSsWaddaaién oduusnuazrHHaUMS WAL Fasaa$aLusau Mantlld vuudo
Tomatoes with mozzarella, Parma ham DOP, arugula, shaved Parmesan
and balsamic glaze

WBZIWISLN 19 snan voau:IdoInA UdBYILSaaT UTUWISUT DIsnal BEYOND DOUBLE SMASH BURGER (V / VE)

awiswsu ua:uasioninay . . )
Beyond beef patties, vegan American cheese, tomato, gherkin, secret sauce,
roasted onions, French fr/es

I Jgaudduibaauusiuasinas (Uvadsa Sunu) lU9303n101ﬂWU Gawaais3unu uztdoinA
< : H E F S K I S S ULAVADN0DY BDAFASWLAY HOHDUEY LazlWSUSWs18d

THB
BANGKOK HEAT (TOM YUM BASE)

Mozzarella with river prawns, mussels, baby squid, calamarl mushrooms
kaffir lime and chili oil
WudwuvAdN3n sadugh Gauavyitsaal foutlh tha uu:Asa wa:uiuwsn

MUMBAI MASALA MAGIC
(BUTTER CHICKEN BASE)

Butter chicken curry, red onion, paneer, coriander and spiced yogurt drizzle

WUU'II.IUIU v WS savaladsdatiu unvlnug Kouwav gawittes Wng
uas UE)aIEJlﬂSCISEIlNO

HAWAIIAN PIZZA (DON'T HATE ME)

Prosciutto cotto with Thai pineapple, garden oregano and basil
W11 Ud8u WUsagald usu dud:sa oasmlu uazlHs:wa

350

420

%

390

PLEASE INFORM THE STAFF
IF YOU HAVE ANY KIND OF ALLERGY

AsauIIVWUNVIUKINMIUDTDINISUWDIHAS
HSaUa9NAadIUNMISSUUS:NUDIKIS




ALL DAY DINING OPEN 6:30 - 22:00 HRS.

COLLECTION

THE PLATTERS

(INCLUSIVE OF 1 SELECTED BEVERAGE)

CHILLED SEAFOOD PLATTER © © © -
Served with 2 sauces

FWalaswidu

GRILLED SEAFOOD PLATTER © © © -
Served with 2 sauces

SwWaidswsau

THB
950

950

GRILLED FROM THE OCEAN

(EACHITEM INCLUDES 2 SAUCES)
WHOLE CANADIAN LOBSTER 500-600G ©

aauataasuaunal vuia 500 fv 600 nsu

TIGER PRAWNS 150G (3 PIECES) ©

Ava1gida vuna 150 nSu (S1udu 3 dd)

THB
1,900

1,600

RIVER PRAWNS 150-200 G © 1,100 /1,900 /2,700

(3 PIECES, 6 PIECES, 9 PIECES)

Aol yuna 150 v 200 AsU (Frudu 3 ¢ 6 dHua: 9 ¢d)

TENDER GRILLED OCTOPUS TENTACLE ©

UaKiingo

GRILLED SUSTAINABLE SALMON FILLET,
BURNED LEMON, 200G -

Jawuwsaudugo

GRILLED FROM THE LAND

(EACHITEM INCLUDES 2 SAUCES)
TOMAHAWK GRAIN FED DIAMANTINA 1,300 G

wislnuiga3a adalasias vua 1,100 nsuiiv 1,400 sy

WAGYU “TAJIMA” BEEF TENDERLOIN 200 G

wWisdulum>du11#d daalasLas yuna 200 nsy

WAGYU “TAJIMA” BEEF RIBEYE 250 G

1iaSUD1IMBUIAD dDALASLAY UUNQ 250 NSU

GRILLED LAMB RACK 300 G

glasoun:eg1v vuna 300 NSy

KUROBUTA PORK RIBS 400 G

BlasvHyAlsya: vuna 400 NSy

M
GRILLED BABY CHICKEN 400 G (ETFIED
Irigho vuna 400 nsSu

PLEASE INFORM THE STAFF
IF YOU HAVE ANY KIND OF ALLERGY

ﬂsmmaowun\nurnnrhuﬁmmsum‘lmrns

a_--n.o-.-n.

* Al prices are net and inclusive of service charge and government tax.

1,400

550

THB

3,500
2,100
1,900
1,200
190

650

THE SAUCES

SMOKY PEPPER CREAM SAUCE © ° 90
(CREAMY, RICH, SUBTLY SMOKY)

Recommended with gnl/ed meats or grilled vegetables

voansuwsanlngsundu (FISUU wuuu HBUﬂaUSUFDU) ({8 u1munnu1uas.no HSD WNEND

TRUFFLE MUSHROOM CREAM © © @ © = 90
(RICH, EARTHY, VELVETY)

Recommended with gr/l/ed meats or grilled vegetab/es k.
voansuRanswiWa (10udJu NAUKDUAU) WU: U MugAuLtpEg10 K3 WNED

SPICY THAI CHILI SAUCE
(SWEET, TANGY, FIERY) 90

Recommended with gr/Iled meats or seafood
goawsnalaalnesatfia (Ko1u W3ed wa:Rasou) uuzthnudnuidogio H3o GWa

MISO BUTTER SAUCE © © 90
(RICH, UMAMI-PACKED, CREAMY)

Recommended with seafood or grifled vegetables
goaweily: (1WUJu naundou) wuzthmugAudwa HSd Wng1v

SPICED HONEY MUSTARD SAUCE = © © 90
(SWEET, TANGY, LIGHTLY SPICED)

Recommended with grll/ed meats or grilled vegetab/es
uaaumouamsndswsa (HUBULUSED WEDLLASDVLNA) LU= u1munnutuasno H3D WNEND

GARLIC & CHILI CHIMICHURRI 90
(FRESH, BOLD, PUNCHY)

Recommended with grll/ed meats
sadhyswinns:AgULa:wSn (aadu saxiasadu) wuzthmugaudagho

SPICY PINEAPPLE & CHILI SAUCE 90
(TROPICAL HEAT)

Recommended with seafood and pork
gaawsaduu:sasatia (iasoualaansaUnoa) uu:zthmudiudyauazHiy

CITRUS TAMARIND GLAZE 90
(TANGY, EXOTIC)

Recommended with seafood or chicken
Boau=uw (W3gdaadu) uu: umudnudwa k3o (A

SAFFRON & LEMON CREAM SAUCE = -~ ¢ © ¢ 90
(CREAMY, FRAGRANT, EXOTIC)

Recommended with seafood and chicken
saansulaudUBWWsaU (ASUD Howa:zyu aladdnlsan) wu=thmudgnAudwa Ko T

THE SIDES
STEAMED RICE 920
SEASONAL SALAD WITH HERBS FROM 100
OUR GARDEN, THAI HONEY DRESSING

WOK F_RIED GARLIC RICE © 140
HERB POTATO WEDGES 140
CHAR-GRILLED OR STEAMED SEASONAL VEGETABLES 140
TRUFFLE PARMESAN FRIES © © © 190
LWSUBWs18dnsSWiwawistusiu

KOREAN CREAM CHEESE GARLIC BREAD © @ © 190
vuudvns:tiguasugdaaladinsa

MISO BUTTER CORN - - 190
GRIILLED THAI ASPARAGUS, LEMON DRESSING 190
HualUWSvghvlauau

CREAMY TRUFFLE MASHED POTATOES ¢ 190
yuuanswiwa




ALL DAY DINING OPEN 6:30 - 22:00 HRS.

MENU

Cuisine

F unplugged

(ALL OUR DISHES ARE LOCALLY SOURCED)

THB

PHAD THAI GOONG SOD 320

Stir fried noodle Thai style with prawns and tamarind sauce, dried shrimp
bean sprout, tofu, chives and cashew nut

Walnefvaa FuRalngHanUAYAQ B2aU=UI VLY AIvDN LAWK

nNeY1e wazau:udvALWIUA

PHAD THAI MOO OR GAI = © = © 260

Stir fried noodle Thai style with pork or chicken and tamarind sauce,
dried shrimp bean sprout, tofu, chives and cashew nut

wWalnery KSold FuralneWanURYHSDTA voau:uIW AVLRY 60N LAMH
nNeY1e wazuwau:udvALWIUA

KAENG KHIAO WAN GAI .

Sliced chicken breast in green curry paste with coconut milk, aromatic spices
and Thai herbs
unvidedrula unvldgoHun:AoATA ua:ayulwsing

MASSAMAN NEUA

260

320

GAI PHAD MED MAMUANG

Wok fried chicken, cashew nut, chili paste, drled ch/// and Spring onion
TAMaulau:LdORLWIUG WSNLWY WSALRD LazduRDu

SPICY GLASS NOODLE SALAD WITH SEAFOOD

Prawn, squid, mussef and dried shrimp in chili vinaigrette
griududwa fv Uakon Koguwavs wazAvurvlutgilsosa

KAO PHAD SUB PA ROD GOONG *

Stir fried rice with pineapple, prawns, eqgg, raisin, capsicum, drled shredded pork
and cashew nut
dg1ddadudzsaniv U anina wsngny KYKeov ta:ziau:udvRuWIUC

THAI KRAPRAOW MOO OR GAI

Stir fried minced pork or minced chicken with garlfic, chili and Tha/ holy basil
nzwsHY K82 IA Hyua K3d lriua Auns:IAgL win watunztws)

KAO PHAD MOO OR GAI 260 BLACK FOREST CAKE °

Stir fried rice with pork or chicken, tomato, onion and egg Chocolate sponge with chantilly cream and s

280

360

350

THB

290

260 MANGO STICKY RICE

Famous Thai c/assic
gkeoU:LOY vuukUlNeLESWwSauU:Uovaa

O

290

- Ao v . . r cherries

gowany S I uxbainA HauTH ua:ly nuudnwaisad Sonlnuaaalus SUasucdaan ua:wass

PHAD SEE AEW MOO OR GAI © .= 0 = = 260

stir fried flat noodle in soy sauce with pork or chicken and vege able YUZU LEMON TART 290

WaB5oHY KD T L duTHdWavPAN IHEDVAURY K3D TA uazwn Burnt meringue with almond crumble

msagylauau L3SWwSoulaUsvAgIIW ua:Asutdadauaud
TOM YUM GOONG © = ° = © ¢ 390 S b L
Hodondis Uy erREaSRUR R Il CHOCOLATE AND HAZELNUT MOUSSE

dughivareidd sudughsatnalused wipuivaigida . . X
Hazelnut crumble with praline and carame/ crémeux
HOKKIEN MEE | 320 yawwadnua:donlnuan 13Swwsounsulbatowsaln ws1au ua:asiualAsys

Stir fried egg noodles w:th ch/cken and prawns, sambal belacan

290

wilomiisu dordoniisunAulnua: Ao ypaguvatuadu STRAWBERRIES AND CREAM A =, o 290
Fresh strawberries with coulis, mascarpone cream and g den m/nt >
YEUNG CHOW FRIED RICE WITH PRAWNS 260 aasawassua:Asy ansalwasian ESwWwsouasa asunamsluu ayulwsa:s: KU

AND ROASTED PORK |

UDHAHEWIDI AviazHYLaY
CANTONESE WONTON NOODLE SOUP 260 foas b9 ICHEREAMNE PO ik £

Served with BBQ pork and baby bok choi Toansu (savaloAnsuauisaaouniuldonnwdinoiu)
UsKDIAZIN0GY LFSWWSDUHYLAVLA:RNLUTNIIWED

ua:ansndonlnauaa

/- %4 ‘ — \\
| MAJOR ALLERGENS (=)

Gluten  Mustard Shellfish ~ Celery  TreeNuts Sulphur Lupins

T RE 3 HITHE R

\ mmsnannuensnanuuw @
\ Sesame Milk Soya Fish Egg Crustacean Peanuts Vegetanan

S

PLEASE INFORM THE STAFF
IF YOUHAVE ANY KIND OF ALLERGY

AsauIUdVWUAVIUKINMIUDTDINISUWDIHIS
HSalUpdAad1un1sSuUs:NIUDIHIS

* All prices are net and inclusive of service charge and government tax.

SAVOR THE EXPERIENCE




