
RAW BAR 

SALMON CRUDO                                             580
Raw sl iced At lant ic  sa lmon,  spicy passion frui t 
v inaigrette ,  sa lmon roe

YELLOWTAIL KING FISH CARPACCIO               580
Shal lot ,  capers ,  extra  v i rg in  o l ive  o i l ,  l ime zest 

OYSTER FINE DE CLAIRE                       3  PCS- 4 1 0                                 
Lemon,  shal lot  v inegar                                                                                                                                               057-SCP 6 
spicy gar l ic  seafood sauce

Al l  pr ices  are in  Thai  Baht  and subject  to  10% service charge and 7% government  tax .

PASTA & RICE
 

TORTELLINI                                                        550
Spinach,  wi ld  mushroom,  truf f le  sauce

SEAFOOD LINGUINE                                          590
Squid,  prawn,  mussel ,  white  wine,  gar l ic 
tomato,  pars ley,  chi l i

Gluten-freeVegetar ian Sustainable  seafoodNutsDai ly Eggs Shel l f ish

CATCH OF THE DAY 

1 , 250

FRESHLY SELECTED 
FROM THE LOCAL MARKET

Tomato,  capers ,  o l ives ,  basi l ,  lemon

EASTERN MEDITERRANEAN

SIDE DISHES

CHEESE TRUFFLE FRIES                        150
Parmesan cheese,  t ruf f le

GRILLED GREEN ASPARAGUS               120 
Green asparagus,  gar l ic

                021                       SMOORHSUM DEETUAS
Wild mushroom,  pars ley
 
POTATOES SALARDAISE                       120
Garl ic ,  pars ley

MASHED POTATO                                 120
  
GARDEN GREEN SALAD                       100 

CHEF DETOX SALAD                                        430
Mesclun,  avocado,  roasted pumpkin,  goj i  berry 
hazelnut ,  c i t rus  dressing

BURRATA & TOMATO                                      480
Heir loom cherry  tomato,  pesto

CRAB SALAD                                                     480
Lettuce,  B lue swimmer crab,  asparagus
avocado,  f ree range organic  egg,  gar l ic  dressing

MOULE A LA MARINIERE                            580
Local  b lack mussel ,  white  wine,  gar l ic ,  pars ley 

FRITO MISTO                                              690
Prawn,  squid ,  reef  f ish ,  lemon,  tar tar  sauce

APPETIZERS

CHOCOLATE & COFFEE CIGAR                           280
Ganache,  sa l ted caramel ,  chocolate ice  cream 
  
CRÈME BRULEE                                                    280
Vani l la  custard cream

PINEAPPLE TART TATIN                                      270
Vani l la  ice  cream

BAKED ALASKA                                                  290
Meringue,  mango,  passion,  coconut ,  b iscuit ,  Mal ibu

ICE CREAM & SORBET                                          90          
Vani l la ,  chocolate ,  strawberry,  coconut ,  mango

SWEET DREAMS

SURF AND TURF                                           1950
Austral ian Black Angus beef,  gar l ic  prawn 
green pepper  sauce

AUSTRALIAN GRASS FED BEEF RIB EYE      1890      
(300G)                                                        
Chimichurr i  sauce   

CHARCOAL GRILL

SEA

LAND

AUSTRALIAN LAMB CHOP                         1450
Moroccan spice marinated lamb 
roasted conf i t  eggplant ,  gar l ic ,  har issa  

ROASTED LOCAL SEABASS (180G)               630
Roui l le ,  mussel ,  garden herbs

YELLOWFIN TUNA (180G)                            750
Medium rare tuna lo in ,  v ine tomato,  o l ives 
caper,  pars ley

BABY LOCAL SQUID                                      590               
Red onion,  bel l  pepper,  basi l

OCTOPUS                                                       850
Crispy potato,  heir loom tomatoes,  o l ives

GAMBAS                                                     1250
Garl ic  Tiger  prawn,  cherry  tomato,  papr ika 
lemon,  sourdough 

BOUILLABAISSE A LA CREOLE                     450
Reef  f ish ,  squid ,  mussel ,  prawns,  tomato 
chi l i ,  cor iander,  gar l ic  bread 

LOBSTER                                                      2900
Phuket  lobster,  sa lsa  verde

SEAFOOD TOWER                                          2700
Lobster,  prawn,  squid ,  mussel ,  seabass 
lemon,  gar l ic  sauce

ORGANIC SPRING CHICKEN                    650
Klong Phai  farm free range whole  chicken 
thyme jus

SEAFOOD PAELLA                                          690
Short  gra in  r ice ,  prawn,  squid ,  mussel
saf fron,  pepper,  lemon 

ÇOBAN SALAD    430
Tomato,  cucumber ,  sweet  pepper ,  red onion,  
sesame labneh cheese,  pars ley ,  lemon dressing

BEIRUT FATTOUSH SALAD   430
Baby romaine,  bel l  pepper ,  cucumber ,  
cherry  tomato,  mint ,  sumac,  c i t rus  dressing,  
cr ispy pi ta  chips

CLASSIC HUMMUS    290
Chickpeas,  tahini ,  gar l ic ,  sweet  papr ika ,  
o l ive  o i l  served with p i ta  bread,
vegetable  st icks ,  p ick les

MALAWAH     430
Yemenite  Malawah,  spicy cor iander  chi l i  sauce,  
tomato dip ,  tahini ,  hard-boi led egg,  çoban salad,  
labneh

LEVANTINE MEZZE    420
Hummus,  baba ghanoush,  tahini  roasted 
caul i f lower ,  beetroot  mutabal ,  cabbage salad,  
egg salad,  homemade pickles  served with laf fa

JORDAN CHICKEN KEBAB   590
Spiced marinated chicken,  chopped salad,  
mixed greens,  gar l ic  sauce,  spicy cor iander  sauce 
and pita  bread

ADANA KEBAB    650
Spicy minced lamb kebab,  çoban salad,  
mixed greens,  gar l ic  sauce,  
spicy cor iander  sauce and pita  bread

LAMB KEBAB     790
Lamb lo in  skewer ,  Jerusalem salad,  
mixed greens,  gar l ic  sauce,  
spicy cor iander  sauce and pita  bread

MIXED KEBAB PLATTER                1,470
Chicken kebab,  Adana lamb kebab,  beef  kebab,  
lamb skewer ,  red onion,  cherry  tomato,
çoban salad,  mixed greens,  gar l ic  sauce,  spicy 
cor iander  sauce and pita  bread


