BREAKFAST

6:00 AM. TO 11:00 AM.

BREAKFAST

1 AMERICAN BREAKFAST - 8113l T1a1030% 450

- Cereal with Cold Milk

- Two Eggs any Style with Cooked Ham or Smoked Chicken,
Smoked Bacon, Pork or Chicken Sausages, Lyonnais Potatoes
and Grilled Tomato

- Basket of Assorted Bread Roll, Pastry and Croissant Served with
Unsalted Butter or Margarine, Honey and Jam

- Seasonal Fruits with Yogurt

- Fruit Juice : Orange or Pineapple or Tomato

- Choice of 1 item : Coffee / Decaffeinated Coffee / Tea /
Hot or Cold Fresh Milk / Soy Milk / Hot or Cold Chocolate

2 CONTINENTAL BREAKFAST - 81913l T1A0 WAL LU 350
- Basket of Assorted Bread Roll, Pastry and Croissant Served with Salted /
Unsalted Butter or Margarine, Honey and Jam
- Seasonal Fruits with Yogurt
- Fruit Juice : Orange or Pineapple or Tomato
- Choice of 1 item : Coffee / Decaffeinated Coffee / Tea /
Hot or Cold Fresh Milk / Soy Milk / Hot or Cold Chocolate

3 ASIAN BREAKFAST - 819131510158 300
- Miso Soup
- Barbecue Pork Bun
- Congee with Minced Pork or Chicken and Soft Poach Egg
- Seasonal Fruits
- Fruit Juice : Orange or Pineapple or Tomato
- Choice of 1 item : Coffee / Decaffeinated Coffee / Tea /
Hot or Cold Fresh Milk / Soy Milk / Hot or Cold Chocolate

4 SPA BREAKFAST - E]’]%’]iL%’]ﬂ’]?dijﬂﬂ’]W 300
- Layered Yogurt, Muesli, Fresh Fruit Parfait
- Multi Grain Rolls
- Fruit Juice : Orange or Pineapple or Tomato
- Choice of 1 item : Coffee / Decaffeinated Coffee / Tea /
Hot or Cold Fresh Milk / Soy Milk / Hot or Cold Chocolate
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EGGS & BREAKFAST SPECIALTIES

THREE EGGS OMELET - lais7u

Choose Three : Ham, Bacon, Sausage, Tomatoes,
Mushrooms, Bell Peppers, Asparagus, Spinach,
Onion, Cheddar Cheese, Swiss Cheese Served

With Lyonnais Potatoes and Baked Beans

TWO EGGS ANY STYLE - lda12 / laigw / laiaan
Choice of : Smoked Bacon / Chicken / Pork Sausage

With Lyonnais Potatoes, Baked Beans, Grilled Tomatoes and Toast

SMOKED SALMON BENEDICT - MIUlWAALAZUTaNahINAIY
Two Poached Eggs on Top of Smoked Salmon with Hollandaise Sauce,
Grilled Tomatoes and Lyonnais Potatoes

EGG WHITE OMELET - 2111324
With Spinach, Wild Mushrooms, Feta Cheese,

Lyonnais Potatoes and Baked Beans

WARM BUTTERMILK PANCAKES - 1/aLaasiadlnulan
Choice of : Banana, Blueberries or Chocolate Chips

With Smoked Bacon, Sliced Fruits, Butter and Maple Syrup

10 CONGEE - 1§nuy
With Minced Pork, Ginger and Soft Boiled Egg

11 KHAO TOM GOONG / PLA - 11260173 / Uannens

Boiled Rice Soup with Shrimp / Sea Bass

12 KHAO TOM GAI / MOO - 113¢w'l / ny
Boiled Rice Soup with Chicken / Pork

13 KHAO PHAD GAI/ MOO / NUA - 911Kl / wy / *1ika L& TWwIausiigy
Stir Fried Rice with Chicken / Pork / Beef Served with Clear Soup

14 KHAI JIEW GOONG - vL?iL?]'mijd
Thai Omelet with Shrimp
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THAI CUISINE

APPETIZER

15 MIXED GRILLED SATAY - 8t@=373 +A / rotl [ Ay 260
Marinated Chicken, Shrimp, Pork with Peanut Sauce and Cucumber Relish

16 THOD MAN GOONG - Naaiiun3 220
Deep Fried Shrimp Cakes Served with Plum Sauce

17 GOONG HOM SABAI - 7473 |1 220
Deep Fried Spring Rolls with Shrimp Served with Plum Sauce

18 PEEK GAlI THORD SAMOONPRAI - flﬂvl,riwa@mguvl,wa: 220
Fried Chicken Wings with Thai Herbs

19 POR PIA PAK - Liz1faziin 180
Deep Fried Spring Rolls with Mixed Vegetables Served with Plum Sauce

SALAD

20 PLAH GOONG - Wt 260

Grilled Marinated Shrimp with Lemongrass Chili Lime Dressing

21 YUM WOON SEN - §nuldunyuaziasy /3 240
Spicy Glass Noodle Salad with Ground Pork, Shrimp,

Onions, Dried Shrimps, Lime Juice, Peanuts and Thai Spices

22 LARB GAIl / MOO - anu'lf / W \/j/ 240
Northeastern Style Minced Chicken / Pork Spicy Salad

23 SOM TUM THAI - zé?m‘h"lmmjm@ \/}f 180

Green Papaya Salad with Shrimps, Peanuts and Tomatoes
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SOUP AND CURRY

24 TOM KHA GAI - ¢u1A \// @ 240
Traditional Thai Chicken Soup with Coconut Milk and Galangal

v

v o s
25 TOM YUM GOONG - duginiy & 280

9

Traditional Thai Spicy Soup with Shrimps and Mushrooms

26 MASSAMAN GAI / NUA - Nvail&uvl,ﬁ / *L‘ia \/f @ 240/ *260

Braised Chicken / Beef Massaman Curry with Potatoes and Peanut

. & .
27 PANAENG GAI / MOO / NUA - uwud'la / Wi/ "Lua (4 240/ *260
Chicken / Pork / Beef in Aromatic Thick Curry Sauce

28 GAENG KIEW WAN OR GAENG PHED GAI/ MOO / NUA \/f 240/ *260
wnadeananuwli wiaunstda i/ wy / i
Chicken / Pork / Beef Green Curry or Red Curry with Thai Eggplant,
Spices and Coconut Milk

MAIN DISHES

29 PRIEW WAAN PLA / GOONG - Uainsws / AsnatdIsananm 300
Stir Fried Sea Bass / Shrimp with Onion, Bell Pepper, Pineapple,

Tomato, Sweet and Sour Sauce

30 PLA TUBTIM TOD GRATIEM - daufiunaanszinau 280
Deep Fried Tilapia with Garlic and Pepper

31 MEANG PLA - iig91an o 7 280
Crispy Tilapia Fish Topped with Roasted Coconut, Red Onion,

Diced Lemon, Roasted Peanuts and Tamarind Sauce

32 GAl PHAD MED MAMUANG HIMMAPHAN - lAfaidaasd9funIue \/f 240
Stir Fried Chicken with Onion, Green and Red Bell Pepper,
Dried Chili and Cashew Nuts

%) [ s
33 GOONG GAPROA - HaNZLWIN N4 280

Stir Fried Shrimps with Chili, Garlic and Holy Basil

o . Py <
34 GAI / MOO / NUA GAPROA - panztwila / wal / *1ike N4 260/ *280

Stir Fried Minced Chicken / Pork / Beef with Chili, Garlic and Holy Basil

35 PHAD KANAH PLA KEM - Haxnazinlanaw 220
Hong Kong Kale Stir Fried with Salted Mackerel

36 GOONG HOY SHELL PHAD NORMAI FARANG 280
rjaLLaz‘ﬁaalLﬁﬂ@?ﬁ@]%uavlﬁsl%”aLLazL‘ﬁ@mu
Stir Fried Shrimp and Scallop with Asparagus,

Shiitake Mushroom in Oyster Sauce

37 KHAI JIEW GOONG - VL“liL%'EJ’JTjTG 220
Thai Omelet with Shrimp
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NOODLE AND RICE

38 GUAY TIEW TOM YUM TALAY - fauifsndudinzia & 1) 280
Traditional Thai Spicy Noodle Soup with Salmon, Mussel, Squid and Shrimp

39 PHAD THAI GOONG - fia lnorjaaa i 260

Stir Fried Rice Noodles with Shrimp and Tamarind Sauce

40 RARD NAH GAI / MOO / NUA - s1a#4in LA / Wy / *1% 200/ *260
Stir Fried Flat Rice Noodles with Chicken / Pork / Beef Topped with Brown Gravy

41 RARD NAH TALAY - 1a%%INela 260
Stir Fried Flat Rice Noodles with Mixed Seafood Topped with Brown Gravy

42 SUKIYAKI GAI / MOO / NUA - gnlri / ny / *1ile 260/ *280
Glass Noodle Soup with Chicken / Pork / Beef,
Cabbage and Pickled Bean Curd Sauce

43 SUKIYAKI TALAY - ginzia 280
Glass Noodle Soup with Mixed Seafood, Cabbage and Pickled Bean Curd Sauce

44 PHAD SEE EUW GAI / MOO / NUA - #ia@a7 In / wy / *1ila 200/ *260
Stir Fried Flat Rice Noodles with Chicken / Pork /
Beef in Dark Soy Sauce, Chinese Broccoli and Egg

45 KHAO PHAD GOONG / POO - 4116a74 / 1) idiWwiausigy 260/ *280
Stir Fried Rice with Egg, Vegetable and Shrimp / Crab Meat Served with Clear Soup

46 KHAO PHAD GAI / MOO / NUA - 1135@li / wa / “Like 1&5Wwiauing 220/ *260
Stir Fried Rice with Egg, Vegetable and Chicken / Pork /
Beef Served with Clear Soup

47 KHAO PHAD KANAH PLA KEM GAI - T11daazidaiasuazln t&5SWniansiigy 220
Fried Rice with Salted Mackerel, Diced Chicken and Hong Kong Kale
Served with Clear Soup

48 KHAO TOM GOONG / PLA - 9M1aund / dainzwy 220
Boiled Rice Soup with Shrimp / Sea Bass
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VEGETARIAN

v o ~ /[
49 TOM YUM HED - dudiia &
Traditional Thai Spicy Soup with Mixed Mushrooms

50 POR PIA PAK - tinziilgzin
Deep Fried Spring Rolls with Mixed Vegetable Served with Plum Sauce

51 TAO HOO PHAD MED MAMUANG HIMMAPHAN - Lﬁﬂﬁﬁmﬁ@maj’mﬁwW”luﬁ
Stir Fried Tofu with Onion, Green and Red Bell Pepper,
Dried Chili and Cashew Nuts

52 PHAD KANAH NAAM MUN HOY HEDHORM - {aunazidadnitnaviay
Stir Fried Hong Kong Kale, Shiitake Mushroom with Oyster Sauce

53 PHAD PHAK RUAM MITR HEDHORM - HaNNIINAAT
Stir Fried Mixed Vegetable with Shiitake Mushroom

54 VEGETABLE QUESADILLA - il tingdnuia ldNnwTausasn
Grilled Flour Tortilla filled with Roasted Vegetable,

Cheddar and Gouda Cheese Served with Jalapenos Salsa

INTERNATIONAL CUISINE

APPETIZER

55 BRUSCHETTA - ugmﬁmﬁumwammi’u

Grilled Sliced Baguette Topped with Basil, Garlic, Balsamic and Smoked Salmon

56 CHICKEN OR BEEF QUESADILLA - uiuutlaiangnura lain / *1iha wiaugas

Grilled Flour Tortillas filled with Seasoned Minced Chicken or Beef

and Cheddar, Gouda Cheese Served with Cream and Jalapenos Salsa

57 CHICKEN NACHO - wlald £/
Crispy Tortillas Topped with Spicy Minced Chicken Cheddar
and Gouda Cheese, Pickle Red Onion, Jalapenos Pepper, Pico De Gallo

58 ‘CORN DUSTED’ CALAMARI AND SHRIMP - ﬂm%ﬁmt.azrj’ma@ﬂsau

Crispy Fried Calamari and Shrimp Over Lime Tossed Green Lettuce,

Corn and Black Bean Pico, Sweet Chile Relish
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SOUP

59 SOUP OF THE DAY - 7133171

Please Ask Your Server for Daily Soup

60 SHRIMP & CRAB BISQUE - miauriiuaziiiay)
With Corn and Roasted Red Peppers

61 PARISIAN ONION SOUP - Ggﬂﬁ’ma&llmyj
With Gruyere Cheese and Herb Croutons

SALAD

62 CAESAR SALAD - 88a90013

With Bacon, Garlic Croutons, Parmesan Cheese and Creamy Caesar Dressing

63 GRILLED SALMON SALAD - &8aUaiusanaweng
Soy-Caramel Glaze Salmon with Mixed Green,

Romaine Lettuce Toss with Ginger Dressing

64 HOUSE SALAD - &3aKNNI2IX

Mixed Greens with Tomato, Sliced Onion, Bacon, Egg with Italian Vinaigrette

MAIN DISHES

65 SALMON POBLANO - UaumananddmagnIunsnlnuailu
Grilled Salmon Filet Served Over Sautéed Spinach,

Chorizo and Corn in a Poblano Chili Cream Sauce

66 MEDITERRANEAN TILAPIA FILET - UanfiatWe 898t atnaay it
Chargrilled Tilapia Filet, Cream Spinach Topped with Garlic,

Sun-Dried Tomato Vinaigrette

67 COFFEE-RUBBED BEEF SIRLOIN - lihagwhang1dsastasaanasa g)
Grilled Creole Coffee Rub Sirloin with Onion Straws,

Grilled Asparagus and Roquefort Cheese Sauce

68 STEAK AND SHRIMP - LﬁaﬁuluLLa:ﬁdﬂ'Nﬁﬁamuﬂ
Seared Beef Tenderloin and Marinated Grilled Shrimp

With Scampi Butter Sauce

69 MASSAMAN LAMB CHOP - \ilaunzdnamogaain ;)

Roasted Garlic Marinated Lamb Chop with Potato Massaman Curry

70 HERB-CRUSTED CHICKEN - an'lAautgswnutiisooalaivia

Roast Chicken Breast with Tomato and Caper Compote and Mushroom Risotto

71 PAN-ROASTED PORK CHOP - ‘mgéfuuaﬂauLﬁ?‘?ﬂﬂ”ﬂ%ﬁsﬁa@mﬂiuﬁw

Brined Pork Chop with Garlic Risotto, Mushroom and Bacon Ragout
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PASTA AND PIZZA

72 SAUSAGE AND PEPPER PIZZA - W ldnsandaiaou
With Mixed Bell Peppers, Fresh Garlic, Grilled Onions,
ltalian Sausage and Mozzarella Cheese

73 PIZZA SUPREME - W gwiu
With Pepperoni, Parma Ham, Bacon, Sun-Dried Tomato,

Red Onion, Mozzarella Cheese

74 SOFT SHELL CRAB MARINARA - amﬁ@agﬁmsﬁaam?um
Fried Cornmeal Crusted Soft Shell Crab with Spaghetti

and Spicy Tomato Sauce

75 SHRIMP SCAMPI LINGUINI - fsn3fidarfszaalaiiun
Linguini Pasta Sauté with Shrimps, Garlic, Butter, Tomato,

Spinach and Lemon White Wine Sauce

76 SPAGHETTI BOLOGNESE - gl na@awasiisa
Pasta with Traditional Meat Sauce

SANDWICH

77 PRIME CHEESEBURGER - Ladluastnasihauastnswswsng
Grilled Ground Beef Sirloin with Crisp Lettuce, Ripened Tomato,
Onion Straw, Cheddar Cheese and Fries

78 BLEU'S BURGER - LaulUasLNasthanuLlUAawnaanIounastNs Wiy

Grilled Ground Beef Sirloin with Crispy Bacon,

Bleu Cheese, Lettuce, Tomato, Onion and Fries

79 GRILLED HAM AND CHEESE SANDWICH - L@ Tl audauaziWIuswIng

Ham and Cheese on Toasted White Bread with Fries

SIDE DISH

80 LOADED MASHED POTATOES - ﬁmﬁ;\m@

Mashed Potatoes with Butter, Bacon Bit, Green Onion, Cheese and Sour Cream

81 FRENCH FRIES - (W3 IWI8
With Garlic Aioli

82 CREAMED SPINACH - sinluyauda
Sauté Spinach with Cream, Blue Cheese, Caramelized Onions

83 WILD MUSHROOMS - t#an® 1115117

Sauté Mixed Mushrooms with White Wine, Garlic, Thyme, Fines Herbs
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CHILDREN’S MENU

84 SOUP OF THE DAY - 713171 120

Please Ask Your Server for Daily Soup

85 BREAKFAST SANDWICH - uTua 1714, uay, Sauasilsuinine 180
Fried Egg, Ham and Cheese on Toasted White Bread Served with Fries

86 BUTTERMILK PANCAKES - JaLaa3iaanwlan 170
With Bacon and Fruits

87 CRISPY CHICKEN FINGERS WITH FRIES - Tainufainasuazinsuine 170
Deep Fried Breaded Chicken Tenderloin with Fries

DESSERT
88 CHEESE CAKE WITH BLUEBERRY SAUCE - ugmas“%%mﬁn 180
89 CHOCOLATE CRISPY MOUSSE - %aﬂIﬂLLa@lﬂ%aﬁyja @ 180
90 TIRAMISU - fiiig 160
91 BLACK FOREST CAKE - L@nuudanalIas 180
92 BANANA SPRING ROLL WITH ICE CREAM - unwninadSelsanuleaaiy (1) 180
93 APPLE CRUMBLE WITH ICE CREAM - uailiilansuifianlanasy 180
94 MISSISSIPPI MUD CAKE WITH RASPBERRY SAUCE - fafadudsiaten 190
95 ICE CREAM SELECTION (2 SCOOPS) - lasa3usadndg 140

Please Ask for Available Selection

96 FRESH FRUITS PLATTER - W& b337u 120
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