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T H E  S U N  R I S E S
Served between 6:30 a.m. - 10:30 a.m.

C E R E A L S          * * T H B 2 2 0

a.) signature homemade roasted organic     
      palm nectar granola 
b.) whole grain cereal flakes
c.) koko krunch
d.) cinnamon toast crunch
e.) cornflakes
milks: low-fat, almond, soy and whole 

B A C O N  F R E N C H  TO A S T  T H B 2 5 0

whipped honey comb butter 
and maple syrup

G R E E K  YO G H U R T          *

K H L O N G  P H A I  FA R M  F R E E 
R A N G E  E G G S         *

A D D - O N S T H B 1 0 0

T H B 2 2 0

T H B 2 9 0

roasted organic palm nectar granola,
cashews, coconut, ginger and blueberries 

a choice of 2 eggs, any style
oven roasted potatoes, garlic, herbs,
tomatoes, basil, olives  
bread choices: oat, whole wheat,
rustic country, multigrain 
and sliced baguettes

a.) chorizo & leek potato hash, garlic, herbs  
b.) local wild mushrooms, creamy leek
      and pancetta risotto 
c.) chicken(2) , beef(2), bacon(2), pork sausage(2)  
d.) cut, seasonal fruit salad**

All eggs come with a runny yolk; please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.



AV O C A D O  S M A S H      * * T H B 2 9 0

rustic country bread, avocado smash, 
wild rocket, coriander and honey mustard 
dressing 

C H O R I Z O  B R E A K FA S T 
B U R R I TO

T H B 2 9 0

chipotle scrambled eggs, fire roasted
tomato salsa, mexican sour cream,
flour tortilla and corn tortilla nachos

S H A K S H U K A         *

A D D - O N S T H B 1 0 0

A D D - O N S

A D D - O N S

T H B 5 0

T H B 8 0

S I R I N  FA R M  O R G A N I C
E G G S  B E N E D I C T

T H B 3 2 0

T H B 1 0 0

T H B 2 9 0

1 baked egg, bell peppers, onions, tomatoes, 
cumin, feta cheese and warm pita bread

black salmon farms (phuket) smoked salmon
or honey glazed ham

a.) hummus
b.) falafel with tahini
c.) labneh

poached egg

salmon

kaffir lime butter english muffin, spinach, 
asparagus, cherry tomatoes 
and pink peppercorn hollandaise sauce

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan



P O R K  C O N G E E T H B 2 9 0

green onions, crispy vermicelli 
and onsen egg

C H I C K E N  R I C E 
N O O D L E   S O U P

T H A I  FAV O R I T E S

T H B 2 9 0

bitter cucumber, shitake mushrooms, green 
onions crispy garlic and coriander

All eggs come with a runny yolk, please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.

J A PA N E S E  B R E A K FA S T 

M I G H T Y,  M I G H T Y  P O W E R 
S M O OT H I E  B O W L           *

T H B 3 9 0

T H B 2 9 0

broiled teriyaki salmon, steamed rice, miso 
soup, onsen egg, sauteed morning glory, 
crispy nori and tamago 

signature roasted almonds granola,
blueberries, banana, mango, coconut water, 
toasted coconut and goji berries

All prices are in THB and are subject to 10% service charge and 7% VAT

H U E V O S  R A N C H E R O S T H B 3 2 0

fresh corn tortillas, refried beans, chorizo, 
sunny side egg, crumbled goat cheese
and avocado 

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan
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A L L  D AY  C L A S S I C S
&  C O M F O R T S
Served between 10:30 a.m. - 11:00 p.m.

S H R I M P  C R A B  B I S Q U E T H B 2 2 0

fresh basil, crème fraiche and sourdough 
basil pesto crust

TO M  Y U M  G O O N G T H B 2 5 0

flavored spicy thai soup with prawns,
button mushrooms, galangal and coriander
served with steamed rice

T H E  O R I G I N A L  C A E S A R

A D D - O N S

B U R R ATA  S A L A D          *

T H B 2 2 0

T H B 8 0

T H B 1 3 0

T H B 3 6 0

baby romaine lettuce tossed in caesar 
dressing and topped with croutons

120 grams of grilled chicken breast

120 grams grilled prawns tossed in roasted 
pineapple bbq glaze

tomato confit, mixed wild greens, balsamic 
reduction, walnut pesto and 
extra virgin olive oil

All eggs come with a runny yolk; please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.



C L A S S I C  C H E E S E
&  B E E F  B U R G E R

U LT I M AT E  C L U B
S A N D W I C H

C H A R C U T E R I E
&  C H E E S E  B O A R D

T H B 3 9 0

T H B 3 5 0

T H B 6 9 0

angus beef, romaine, rocket,  swiss  cheese, 
red onions, tomatoes, 
pickled cucumbers, dijon mustard,  
ketchup and and mayonnaise (on side)  
choice of crispy herb parmesan fries
or mixed green garden salad 

chicken breast, hass avocado slices,
goat cheese cream, tomatoes, bibb lettuce, 
bacon, shaved ham, fried egg 
and potato crisps
served with choice of crispy herb parmesan 
fries or mixed green salad

prosciutto emiliano, spanish chorizo,
stofelotto salami, pecorino, brie, 
homemade olive rosemary baguette crusts, 
homemade daily jam, grapes and olives

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan



P H A D  T H A I  G O O N G

A D D - O N S

T H B 3 9 0

fried rice noodles, river prawn

a.) hummus
b.) cheese sambousek 
c.) falafels, tahina sauce

A R A B I C  F E A S T

T H B 2 5 0

T H B 4 9 0

T H B 1 0 0

mixed grill: shish tawok, shish kebah, lamb 
kofta, seabass hara, lebanese bread, harissa, 
bell peppers, tomato and garlic sauce

V E G E TA R I A N  F R I E D  R I C E
      *

A D D - O N S

T H B 8 0

T H B 1 3 0

120 grams chicken breast or pork

120 grams shrimp or beef

All eggs come with a runny yolk; please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.

W O K  F R I E D  * * T H B 3 3 0

tofu, bok choy, morning glory, beans sprouts

PA D  K R A P O W  G A I T H B 2 9 0

egg, shallots, garlic, oyster sauce and
steamed jasmine rice



M S .  J I G G E R ’ S  FAV O R I T E
P I Z Z A S  A N D  A  PA STA
Served between 11:30 a.m. - 11:00 p.m.
The pizzas are proofed for 48 hours with 
a fresh yeast while the pasta is handmade 
with organic eggs. 

B U F FA L A          * T H B 3 9 0

tomato sauce, marinated cherry tomatoes, 
chili, basil, evoo and mozzarella

P R O S C I U T TO

B U R R ATA          *

M A R G A R I TA          *

T H B 4 9 0

T H B 4 1 0

T H B 2 9 0

tomato sauce, mozzarella 
and cherry tomatoes

burrata, shaved mozzarella, 
tomato sauce, chili, cherry tomatoes
and rocket salad 

tomato sauce, buffalo mozzarella 
and italian basil

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan



All eggs come with a runny yolk; please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.

TA R T U FATA          *

V E G E TA R I A N A          *

S PA G H E T T I  C A R B O N A R A  

T H B 4 9 0

T H B 3 9 0

T H B 3 9 0

mascarpone, mozzarella, 
porcini mushrooms, black truffles 
and truffle oil

mozzarella, smoked vegetables and
homemade ricotta cheese

homemade pasta, bacon, cream sauce 
and egg



C H U R R O  D O N U T S
          *

A P P L E  P I E  R O L L- U P S
              *

T H B 1 9 0

T H B 1 9 0

chocolate & goat’s milk caramel
dipping sauces

crepes, caramelized apples, cinnamon,
pecans and vanilla bean or chocolate 
ice cream

W A R M  C H O C O L AT E  C A K E
          *

T H B 2 9 0

espresso vanilla bean ice cream

M A N G O  &  S T I C K Y  R I C E  * *

S C O O P

S H E R B E T S

T H B 1 9 0

T H B 1 0 0

T H B 1 0 0

ripe thai mango, sticky rice
and coconut sauce 

chocolate, pistachio      , vanila madagascar, 
strawberry or rhum raisin

young coconut, passion fruit or mango

S W E E T N E S S

G E L AT O S

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan
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T H E  M O O N  I S  O U T;
T H E  S U N  H A S  S E T  M E N U 

S H R I M P  C R A B  B I S Q U E T H B 2 2 0

fresh basil, crème fraiche
and sourdough basil pesto crust

B U R R I TO  P O R K  N E C K 
B O W L

T H B 3 9 0

roasted corn, black beans, creamy avocado, 
fresh grilled cactus, pico de gallo, shredded 
yellow cheddar and cilantro lime dressing in 
a baked flour tortilla shell.

Served between 11:00 p.m. - 7:00 a.m.

All eggs come with a runny yolk; please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.

V E G E TA R I A N  F R I E D  R I C E
       *

A D D - O N S

T H B 2 5 0

T H B 8 0

T H B 1 3 0

120 grams chicken breast or pork

120 grams shrimp or beef

C L A S S I C  C H E E S E
&  B E E F  B U R G E R

T H B 3 9 0

angus beef, romaine, rocket,  swiss  cheese, 
red onions, tomatoes, 
pickled cucumbers, dijon mustard, 
ketchup and mayonnaise (on side)  
choice of crispy herb parmesan fries
or mixed green garden salad 



PA D  K R A P O W  G A I

W A R M  A P P L E  P I E

B A K E D  VA N I L L A
C H E E S E C A K E

T H B 2 9 0

T H B 2 1 0

T H B 2 1 0

egg, shallots, garlic, oyster sauce and
steamed jasmine rice

warm apple pie served with a scoop of rum 
raisin ice cream

creamy vanilla cheesecake
with berries compote

C A R N E  A S A D A  TA C O S  X  3 T H B 3 9 0

choice of crispy corn or soft flour tortillas 
roasted red chili, roasted skirt steak 
guacamole, pico de gallo and lime

U LT I M AT E  C L U B
S A N D W I C H

T H B 3 5 0

chicken breast, hass avocado slices,
goat cheese cream, tomatoes, bibb lettuce, 
bacon, shaved ham, fried egg and potato crisps
served with choice of crispy herb parmesan 
fries or mixed green salad

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan

SWEETS
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T H E  YO U T H  M OV E M E N T: 
K I D S  M E N U 



K I D S  M E N U

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

T H B 1 9 0

chicken, spinach, bean sprouts, rice noodles
and fried garlic

M A R G H E R I TA  P I Z Z A         
       *

C H I C K E N  T E N D E R S

V E G E TA B L E  F R I E D  R I C E
      *

M I N I  C H E E S E  B U R G E R S  

G R I L L E D  C H E E S E 
S A N D W I C H          *

T H B 1 9 0

T H B 1 9 0

T H B 1 9 0

T H B 2 2 0

T H B 2 2 0

tomatoes and mozzarella cheese

french fries, carrot sticks 
and honey peanut-butter dip

fresh vegetables, scallions and eggs

beef, tomatoes, mozzarella 
and french fries

a choice of white or wheat bread, 
mozzarella cheese and french fries

All eggs come with a runny yolk, please let us know if you’d like them cooked through
Gluten free breads and soy milk options are available upon request.

A D D - O N S

T H B 2 0

T H B 4 0

chicken

shrimp



S PA G H E T T I 
C A R B O N A R A

I C E  C R E A M  S U N D A E         * 

C H O C O L AT E  B R O W N I E
          * 

M I N I  S ’ M O R E S  I C E  C R E A M 
B A R S            * 

T H B 2 2 0

T H B 6 5

T H B 1 9 0

T H B 1 0 0

housemade pasta, bacon, cream, 
eggs and parmesan  

vanilla ice cream with a choice of 
chocolate sauce or caramel sauce, 
topped with whipped cream and m&ms

milk chocolate brownie with vanilla ice cream, 
whipped cream and caramel fudge

chocolate, graham cracker, 
marshmallows and ice cream

O R A N G E  J U I C E
A P P L E  J U I C E
M I L K  –  L O W FAT  /  W H O L E 
C H O C O L AT E  M I L K
S H I R L E Y  T E M P L E :
ginger ale with homemade grenadine

french fries 
mashed potatoes with cheese
veggies & hummus dip
mini mushroom soup

B E V E R A G E S

S W E E T S

S I D E S

All prices are in THB and are subject to 10% service charge and 7% VAT

       = Dairy                 = Egg                 = Nuts                 = Sesame                 = Pork                 = Beef

       = Gluten                 = Soy Sauce                 = Seafood          *Vegetarian          ** Vegan
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B E V E R AG E  M E N U

T H A I  V OYA G E  C O F F E E
( N O I R  D A R K  R O A S T )

E S P R E S S O /A M E R I C A N O

L AT T E

M A C C H I ATO

I C E D  A M E R I C A N O

C A P P U C C I N O

I C E D  L AT T E

I C E D  C A P P U C C I N O

T H B 1 1 0

T H B 1 2 0

T H B 1 2 0

T H B 1 2 0

T H B 1 2 0

T H B 1 3 0

T H B 1 3 0

Available any time of the day

the noir dark roast includes medium roasted beans from 
both southern and northern thailand in cooperation with 
the royal thai project.* ** 

***The Royal Thai Project is a Thai non-profit organization based in Northern 
Thailand, founded by King Bhumibol Adulyadej as an umbrella organization for his 
charitable initiatives and research. The focus of the foundation is to improve the quality 
of life of hill tribes 



E A R L  G R E Y  C E Y L O N  T E A

S E N C H A  S H I Z U O K A
G R E E N  T E A

E N G L I S H  B R E A K FA S T
C E Y L O N  T E A

T H A I  V OYA G E  T E A

T H B 8 5

T H B 8 5

T H B 8 5

all of the teas listed here, excluding the green tea, are also 
in collaboration with the royal thai project. * **

H I G H L A N D  O O L O N G

G R E E N  P E P P E R M I N T
( H E R B A L )

W H O L E  C H A M O M I L E
( H E R B A L )

T H B 8 5

T H B 8 5

T H B 8 5

All prices are in THB and are subject to 10% service charge and 7% VAT



K I M P TO N  A L K A L I N E  W AT E R
5 0 0 M L

A R N O L D  PA L M E R

S A N  P E L L E G R I N O
S PA R K L I N G  2 5 0 M L

L E M O N A D E

A C Q U A  PA N N A  S T I L L
2 5 0 M L

B O T T L E D  W AT E R

H O U S E  FAV O R I T E  F R E S H  B E V E R A G E S

F R E S H  J U I C E S

S O F T  D R I N K S

T H B 1 0 0

T H B 8 0

T H B 8 5

T H B 9 5

T H B 8 5

T H B 9 5

T H B 7 0

orange, pineapple and guava

coke, coke zero, sprite, a&w root beer,  
schweppes ginger ale and schweppes 
manao

All prices are in THB and are subject to 10% service charge and 7% VAT



H I G H B A L L S

All prices are in THB and are subject to 10% service charge and 7% VAT

K E T E L  O N E  V O D K A
&  S O D A

P L A N TAT I O N  R U M
&  C O K E

S U N TO R Y  K A K U B I N 
W H I S K Y  &  S O D A

B O M B AY  S A P P H I R E
G I N  &  T O N I C

K E T E L  O N E  V O D K A
&  TO N I C

T H B 3 0 0

T H B 3 0 0

T H B 3 0 0

T H B 3 0 0

T H B 3 0 0



OUTSTATION VINEYARDS 
SHIRAZ CABERNET 
AUSTRALIA

GOOD: CHIANTI DOCG 
ITALY

W I N E S  B Y  T H E  G L A S S  /  B O T T L E

G L A S S E S  O ’  W I N E

R E D

T H B 2 8 0  /  1 3 5 0

T H B 3 2 0  /  1 6 0 0

OUTSTATION VINEYARDS 
SEMILLION-SAUVIGNON 
AUSTRALIA

BORGO SANLEO 
PROSECCO  BRUT DOC

GOOD: PINOT GRIGIO DOC 
ITALY

W H I T E

S PA R K L I N G

T H B 2 9 0  /  1 4 5 0

T H B 3 2 0  /  1 6 0 0

T H B 2 8 0  /  1 3 5 0

All prices are in THB and are subject to 10% service charge and 7% VAT



PERONI 330ML

FULL MOON CHALAWAN
PALE ALE 330ML

FULL MOON CHATRI IPA 330ML

L O C A L / I M P O R T  B E E R

T H B 2 2 0

T H B 2 2 0

T H B 2 2 0

All prices are in THB and are subject to 10% service charge and 7% VAT


