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F O O D

F O U R  S E A S O N S  B R E A K F A S T  S E T 1350

Selection of Homemade Morning Pastries or Toast
Served with Jam, Honey and Butter

Two Organic Free-Range Eggs Any Style or Omelette

Side
Crispy Bacon or Mushrooms

Sausage
Chicken or Pork

Yoghurt
Plain or Fruit

Fresh Fruit

Fresh Juice

Tea or Coffee

C O N T I N E N T A L  B R E A K F A S T  S E T 950

Selection of Homemade Morning Pastries or Toast
with Jam, Honey and Butter

Fresh Fruit

Fresh Juice

Tea or Coffee

E G G S  &  B R E A K F A S T  S P E C I A L T I E S

Two Eggs Any Style 360
Fried, Scrambled, Boiled or Poached

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

E G G S  &  B R E A K F A S T  S P E C I A L T I E S  ·  C O N T I N U E D

Three-Egg Omelette 380
Fillings: Capsicum, Mushroom, Onion, Tomato, Cheddar, Ham or Spinach

Eggs Benedict or Eggs Royale 390
Toasted Muffin, Hollandaise, Honey Ham or Smoked Salmon

Smoked Salmon and Bagel 720
Capers, Cipollini Onion, Cream Cheese, Lemon Confit

Buttermilk Pancakes 390
Maple Syrup, Mango, Strawberries

Brioche French Toast 410
Apple-Cinnamon Compote, Fresh Berries

Sides 150
Pork or Chicken Sausage, Crispy Bacon, Roasted Honey Ham, Hash Brown Potatoes, Sautéed Mushrooms, Baked Beans

F R E S H  F R O M  T H E  B A K E R Y

Homemade morning pastries (4) 360
Croissant, Pain au Chocolat, Daily Danish or Muffin

Selection of Toast (2) 120
White, Whole Wheat or Multigrain

C E R E A L

Homemade Granola 380
Dried Fruits, Mixed Berries

Bircher Muesli 320
Green Apple, Roasted Almonds

Oatmeal 320
with Dried Fruit (Made with Water, Skimmed Milk or Whole Milk)

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

C E R E A L  ·  C O N T I N U E D

Cornflakes, Muesli or Rice Crisps 260
Served with Whole Milk, Skimmed Milk or Soy Milk

F R U I T

Seasonal Fresh Sliced Fruit 340

Seasonal Berries 580

Fruit Salad 320
with Passion Fruit

Half Papaya 340
with Lime

D A I R Y

Yoghurt 250
Plain, Fruit or Low-Fat

Coconut Yoghurt 280

Assorted Cheese Platter 480
Fruit Mustard, Fruit Bread

T H A I  B R E A K F A S T

Khao Tom 320
Boiled Rice Soup with Chicken, Pork or Prawns

Khao Kai Jiew 240
Open-Faced Thai Omelette, Spring Onion, Steamed Rice, Sriracha

Khao Niew Moo Ping 320
Pork Skewer, Sticky Rice

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

S M A L L  B I T E S

Chicken Satay 340
Peanut Sauce, Cucumber Relish

Pho Pia Pak Thod 350
Deep-Fried Vegetable Spring Roll, Plum Sauce

Peek Gai Yang 350
Thai Barbecue Chicken Wings, Nam Jim Jaew

Fresh Herb Spring Roll 650
Prawns, Coriander, Spicy Sauce

Crispy Calamari 420
Crispy Garlic, Aioli, Wasabi Mayonnaise

Crispy Taro 380
with Sweet and Sour Chilli Sauce

Italian Cold Cuts and Cheese 680
Mustard Fruit, Fruit Bread

S A L A D S

Bufala Mozzarella Caprese 650
Heirloom Cherry Tomato, Basil, Basil Pesto

Quinoa 490
Black and White Quinoa, Roasted Vegetable, Feta Cheese, Olive, Citrus Dressing

Caesar 620
Baby Cos, Chicken or Prawns, Crispy Pancetta, Parmesan, Olive Focaccia Croutons

Niçoise 620
Seared Yellowfin Tuna, Green Leaves, Green Beans, Baby Potatoes, Taggiasca Olives, Anchovies, Quail Egg

Lobster 1380
Canadian Lobster, Grilled Fennel, Frisée, Heirloom Tomato, Lemon Ponzu Dressing

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

S A L A D S  ·  C O N T I N U E D

Avocado and Prawn Cocktail 1200
Cherry Tomatoes, Mixed Greens, Sunflower Sprouts, Horseradish, Mustard-Mango Dressing

Foie Gras Terrine 1350
Mango Chutney, Fresh Mango, Brioche

T H A I  C L A S S I C S

Yum Som-O 460
Pomelo Salad, Tiger Prawns

Som Tam 380
Papaya Salad, Dried Prawns

Yum Nua Thai 750
Thai Wagyu Barbecue Beef Salad, Celery, Tomato, Onion, Cucumber, Chilli Dressing

Larb Gai 450
Spicy Chicken, Ground Roasted Rice Salad, Thai Herbs

Tom Yum Goong 580
Spicy Prawn Soup, Jasmine Rice

Tom Kha Gai 420
Chicken in Coconut Soup, Jasmine Rice

Gaeng Keow Wan Gai 560
Organic Chicken, Green Curry, Thai Basil, Jasmine Rice

Pad Krapow 450
Holy Basil, Fried Egg, Jasmine Rice (Proteins: Pork, Beef, Chicken or Prawn)

Khao Pad Poo 480
Crab Fried Rice, Organic Egg, Vegetables

Phad Thai Goong 480
Stir-Fried Rice Noodles, Prawns, Tofu, Beansprouts

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

T H A I  C L A S S I C S  ·  C O N T I N U E D

Phad See Ew 450
Stir-Fried Flat Rice Noodles (Proteins: Pork, Chicken or Prawn)

S A N D W I C H E S  &  B U R G E R S

Chicken Shawarma Wrap 450
Cherry Tomatoes, Cucumber, Hummus, Capsicum, Red Cabbage, Raita

Parma Ham Focaccia 580
Comtè Cheese, Tomato, Rocket, Roasted Artichoke Sauce

Avocado Club Sandwich 650
Multigrain Sourdough Bread, Grilled Chicken, Mortadella, Bacon, Eggs, Avocado, Smoked Scamorza Cheese

Katsu Sando 1350
Milk Bread, Deep-Fried Wagyu Beef Strip-Loin, Truffle Egg Yolk Sauce

Wagyu Cheese Burger 850
Sesame Bun, Aged Cheddar, Cepes Mushrooms, Chipotle Sauce, Homemade Fruit Ketchup

Vegetarian Tikka Cheese Burger 650
Sunflower Seed Bun, Aged Cheddar, Red Cabbage, Gherkin, Raita Sauce, Homemade Fruit Ketchup

D E S S E R T

Soft-Serve Ice Cream 320

Thai Vanilla Cheesecake 420
Caramelized Crunchy Cookie, Blueberries

Banana Chocolate Cake 450
Dark Chocolate Mousse, Banana Compote, Milk Whipped Ganache

Daily Cake 420

Thai Mango Sticky Rice 350
with Pandan Leaf Sauce

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.



F O O D

D E S S E R T  ·  C O N T I N U E D

Seasonal Thai Fruit 340

Prices are in Thai baht, and subject to 10% service charge and applicable government tax.


