10.

11.

12.

14.

15.

20.

21.

22.

23.

24.

25.

Cold Appetizens

Traditional Selection of Antipasti
Impor'fed Parma Ham, Salami, Coppa and Marinated Vegetables

oI NUBuIMIULEA Ay wsWnuRnIlgesa

Tomato and Mozzarella Accompanied with Fresh Basil

Anchovies and Extr'a Virgin Olive Oil ,
adavziomanumusuiaoasuioa Wi@uﬂmuu"lwmmm ANELGH

Beef Carpaccio with Tomato, Shallot, Hazelnuts, Balsamico Vinegar
and Parmlglano Shavmgs served with Pinenut Pesto Oil
doduluduumdufuuzSome woulva Srenwaiinuas sthauminiasndln
Tomato Bruschetta with Anchovies,

Mozzarella Cheese and Fresh Basil "Julienne

UIINALAZ mummammﬁmamgaemimuumuuﬂamau

Impor-fed Parma Ham with Melon Scoop in Port Wine
NYUaNINATUIIUBA IR miwﬂmmumaﬂﬂiwﬁiuwew‘lau

Sliced Prosciutto on Mixed Salad and Italian Dressing
NYHINGATONUAGUINVUAAARNI I

Hot A ppetizens

Pan Fried Goose Liver (Fois Gras / 90 6rms.)
served with Risotto Timbale and Apples in Balsamico Sauce

duunndfusa eilfvsnalaasadon uothilanen uazihauminiaaniin
Oven Baked Snails with Herbs Butter served with Garlic Bread
woemnesuaanuyomuelyese sidvyuulins ey

Sauted Frog Legs "Provencale”
WNURAYD T a5 e

Calamari Stewed in Pomodori and White Wine
served with Pesto Bread

ﬂmﬁuﬂﬁuﬂﬁﬁaiumaﬂu sidomeuaz 1 svnvvuntnsovuayulng

Baked New Zealand Greenshell Mussels
with Spmach and Cream Cheese Gratin

wammammﬂuwuam Lﬁﬁ/\lﬂ”ﬂNﬂimuﬂﬁﬂiﬁllaw%ﬁﬁﬁﬁ‘mﬁy

Minestrone Vegetable Soup

AN IMVVDA RS

Lobster Bisque Soup

a1l

Tomato Cream Soup with Bacon and Mushroom
gluziliomaiuneuLaziia

Green Asparagus Cream Soup with Smoked Salmon
Gﬁﬂﬁua"lmeum wsnvldasaveusuaIu

Onion Cream Soup with Lamb and Herbs
giliaeunuItionnzgUgATON ALY

Clear Consomme Beef Soup with Egg Pancake Strips
cﬁﬂmauﬂaﬂu"lmauﬂsﬁa

ALL PRICES ARE NET

350.-

190.-

190.-

210.-

320.-

250. -

490. -

320.-

210.-

230.-

210.-

120.-

170.-

120.-

140.-

150.-

120.-



30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42,
43.

44,

45.

46.

47.

48.

49.

Dtalian Pasta

Spaghetti, Fettucini, Penne, Conchiglie
Choose Any Pasta with Your Favourite Sauce

A. Tuna, Capers, Tomato and Chilli 210.-

mmﬂumaﬁu mamﬁuawaﬂmﬂm@i

B. Clams with Fresh Herbs and Olive Oil 210.-

vooaeradyu lnsuaziiuuznon

C. Bolognese 210.-

¥oao

D.,Mixed Seafoods 260. -

Faswiusoduziozing

E. Arabiata ' 210.-

yoauzVomalansnnuiunou

F. Carbonara 210.-

ASuYOAN I ALAZLEY

6. Pomodoro (Tomato Sauce) 210.-

YO ANLIVOINA

Cepe Risotto Topped with Sauted Chicken Liver 210.-

nufiaoualaasaiaouasiugy nfansivona

Saffron Risotto with Assorted Seafoods 260.-

Gunammauwaummwlﬁuﬂwmﬂ

Lasagng with Meat and Tomato Sauce 210.-

sl seusumenfealaasanaou

Cannelloni "Piemontesi” 210.-

uﬂqwmmmmwuﬂuWﬂimmm wamTthiFasameseauzitoms

Spinach Mousse Rovioli with Gorgonzola Sauce 260. -

nenn ey wsnunesnou lyawed

Caesar Salad with Parma Ham 370.-
with Poached Egg 190.-

Hanadn AV Iy TUA Y 1i5e lyannuuudaiaoy

Sauted Bu1'1'on Mushrooms Salad with Garlic and Herbs 210.-

AFARNIIVTIAN ) LazIAToUNS

Variety of Mixed Seasonal Salads 130.-

AAANNIINA

Spring Salad with Shrimps, Avocado, Macadamia Nuts 210.-

Apple and Mango in Light Balsamico Dr'essmg

ﬁaﬂﬂﬂﬁﬁuﬂﬂﬂﬂﬂiﬂiﬁ o 1 Ia 62 iy LLE’J‘]JL‘ﬂﬂ Hague mﬂu%amawuﬂuacﬁmiﬂ

Crab Meat & Shrimp Salad on Ragout of Avocado 250. -
served with Apple Julienne, Tomato and Balsamico Sauce
adailodunaneuue Ta Tauazueihila isviuveauzWemeauaziasiIn

Shrimps Cocktail 170.-
ADAINAN

Assortment of Tomato, Salami, Mortadella and Parmesan 210.-

on Bed of Iceberg Lettuce with Olive Oil and Lime Dressing
O Lﬂl@tﬂﬂlﬁiﬂﬂmu@ﬂiﬁﬁ viylgasd uagFauouieiusoauzun

ALL PRICES ARE NET



50.

51.

52.

53.

54.

55.

56.

60.

61.

62.

63.

64.

65.

66.

Hain Disties

Chicken Piccata "Milanese” on Tomato Spaghetti and Ham Julienne

@ﬂhlﬂgb’ﬂhhlﬂﬂ%ﬁﬂ@ﬂ LﬁﬁWﬂUﬁﬂWLﬂﬂﬁ%ﬂﬁN WOIMANUILENAALLEY

Ossobuco in Gremolata with Polenta and Vegetables
+ v
gnINNeemasasguiuyedrn Wiy Tmuawazinlsz iy

Grilled Australian Beef Tenderloin Topped with Gorgonzola Crust
on Vegetables Lasagna and Green Asparagus

mamﬂaammmﬂmq s uaduedin wua"lmlﬁmawmmﬂm
Roasted Australian Rack of Lamb Marinated with Fresh Herb

served on Grilled Artichoke, Bell Pepper and Black Olive Tapenade

Flasunznneedas@e wsulsued Tsansnuues seduznonem
Pan Seared Duck Breast on Red Wine Risotto Timbale
and Mixed Mushroom Stews

onilanea FuI uasTUTada

Roasted Pork Tenderloin Stuffed with Prune in Brandy

Wrapped with Bacon served on Black Olive Mashed Potato
and Port Wine Sauce

Yo v v 4 E4
vyda lavowaou idsviuiudssuanauuznonavoanosn lau
Australian Beef Cubes in Light Mustard Cream Sauce
served on Home Made Egg Noodles
iionneemasAemiareaiiansaniy @3 iR IE@0)

Sea Food Distres

Snow Fish "Saltimbocca” on Snow Peas with a Reduced Veal Jus
SIRTEVERS TR EAL TP IMTERTAE

Deep Fried Herbs Crust Rock Lobster with Wild Rice Timbale
and Green Herbs Sauce

nerumea @svnuIMeutazseadyu lns

Pan Fried Tiger Prawns Wrapped with Bacon

served on Fresh Garden Salad and Italian Dressing
mmamawamﬂaumw wslfvadasudandeused

Pan Seared US. Scallops Topped with Prawns Roe
served with Spinach Noodles and Saffron Sauce

4

WovwaaNen TN T maawmwlﬁu
Roasted Norwegian Salmon Steak

served with Artichoke Ravioli and Pesto Sauce
Yandaveu silfuRemuusavaoy laed lsauazsommala
Pan Fried Lemon Sole Fillet on Bed of Spinach

served with Caper, Tomato in Lemon Butter Sauce
and Boiled Potatoes

=S ~ U U 4 A w U v
Hanaunenaswnuin Tvy ninles yswoma nusodIUaLAE T UAN
Baked Seabass with Herbal Herb
served with White Asparagus Spears
dansgwaumevayulns mﬁwﬂwu@"lmliwn

ALL PRICES ARE NET

290. -

490. -

550. -

700. -

290. -

350. -

490. -

540. -

490. -

490. -

390.-

350. -

320.-

350. -



70.

71.

72.

73.

74.

75.

76.

78.

79.

80.

81.

82.

83.

84.

85.

86.

Salmon Steak (Imported) 160 gr.
aandarsaney

Tiger Prawns (3-5 pcs.) 180 gr.
o lviny

Phuket Lobster per 100 gr.
Naang

Australian Beef Fillet Steak 180 gr.
agnioduluaineoainsiae

Beef Fillet Steak (Pen Fed) 180 gr.
agniodulu

Wagyu “Kobe" Beef Tenderloin Grade A 180 gr.

"The Best Steak”
amnilodulu 1n) T

Wagyu “Kobe" Rump Steak 180 gr.
aanaz Inniiie 1107 Ta

. Australian Angus Beef Fillet Steak 180 gr.
awnioduluuesdannooansae
Australian Angus Sirloin Steak 200 gr.
AN TUUDALDINADINDDAATLAE
Sirloin Steak (Pen Fed) 200 gr.
Ao uuen
Australian Angus Rib-Eye Steak 200 gr.
ANNTVUDBUDINTIINDDAIATIAEY
Australian Angus T-Bone Steak 500 gr.
Ao TUUIRINAIN0DAATIAY
T-Bone Steak (Pen Fed) 500 gr.
aaniion luu
Australian Lamb Chops 280 gr.
AANILDUNZIINDOANTIAY
Pork Chop 220 gr.
Aoy duuen
Chicken Breast 180 gr.
danieen’n
Mixed Grill with Beef, Pork, Chicken and Lamb 220 gr.

Lu@fﬂﬂi’nlilﬁi (ma LY l’I,ﬂ uag maammw)

All of the above Grilled items are served with your choice of:
Baked Potatoes, Ratatouille or Daily Vegetables
Green Peppercorn Sauce, Cafe de Paris or Lemon Butter

' P
pInnIEsHAUTuAS oD AnsualaadSusd vieAniszi1iu

sWAUYoaNIn INeo0U FDAUINVIATOUNA NI DY AUITUNZ U

ALL PRICES ARE NET

320.-

460.-

180.-

550. -

350. -

,500. -

720.-

850. -

660. -

350. -

660. -

,150. -

490. -

700. -

290. -

290. -

350.-



90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.Kuay Tiew Phad Si-Ew

Tha Favonites

Tom Yam Kung
Thai Spicy Shrimp Soup with Lime, Chilli and Thai Herbs
ANEINI

210.-

Tom Kah 190.- /7 210.-

Meat or Seafood Soup with Lime, Herb and Coconut Milk
ANV

Yum Nue Yang
Sliced Grilled Beef with Onion, Celery, Tomato and Lime

o A
YUUDYIN

Yum Talay
Mixed Seafood with Onions, Celery and Lime

gnzia

Phad Nue Nam Man Hoi
Sauted Beef with Oyster Sauce

Aaiia1iumos
Gai Phad Gratiem Prik Tai

Sauted Chicken with Garlic and Pepper
lnfansziiennsnIne

Kaeng Kari Kai
Chicken Curry with Onion and Potatoes

=
UAINZHT 1D

Kaeng Kiew Whan Nue
Green Beef Curry with Vegetables

=S =
UNIVYINITUIUD

Mussaman Nue
Beef Mussaman Curry served Condiments

Waruiile
Gai Phad Med Ma Muang

Sauted Chicken with Cashew Nuts, Mushrooms and Onions
UlﬂNﬂLllﬂﬂJ“’ﬂJ’)\TﬁiJWﬂ!@]

Fr'led Rice Noodles with Meat or Seafood
ﬂ’JEJLG]EJ’JWWIi@’]

101 .Phad Phak Ruam

Stir Fried Mixed Vegetables in Oyster Sauce
ARARNT I

102.Kao Phad “Chef's Style”

Fried Rice with Seafood and Curry Powder served in Pineapple
"lﬂ’JNWb’WﬂWQﬂuﬁ‘i s ludsa

ALL PRICES ARE NET

190.-

250. -

190.-

190.-

190.-

190.-

190.-

190.-

190.- /7 250.-

190.-

250. -



