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SNACKS

@ Wagyu Tartare & Caviar Toasts mimAdeniwazaieiuuruaiiuieny
Australian Wagyu Beef Tartare, Avruga Caviar,
Mustard and Pickles, Truffle Paste, Parmigiano Reggiano
Served on Toasted Brioches

(@& Prawn Katsu & Wasabi fanuyse

Golden-brown White Prawns Coated with Tempura-Beer Batter and

Panko Breadcrumbs
Served with Wasabi Ebiko Aioli and Lemon Wedge

@@ Thai Style Calamari Uawfinneadlagine
Crispy Calamari Flavored with Kaffir Lime,
Served with Tamarind Sauce, Apple Som Tam and Pineapple Salad

@ Moo Dad Deaw wyuwanidien
Thai-Style Pork Jerky, Marinated with Fish Sauce and Coriander Seeds,
Served with Sticky Rice and Sriracha Sauce

RIX® Vietnamese Spring Rolls vaflszanaladiFeauny
Rice Paper Rolls with Marinated Tofu, Avocado, Baby Cos, Red Cabbage,
Carrot, Capsicum, Coriander, Topped with Crispy Garlic
Served with Vegan Nuoc Cham Style Sauce, Peanut and tamarind Sauce

@ Add-on: Andaman Tiger Prawns iy fsaneide

PLATTERS
Q@ Traditional Mixed Satay azifizsaudins

Grilled Skewers of Thai-Marinated Chicken, Prawn, Pork and Beef
Served with Ajaad Cucumber Relish and Peanut Sauce

@ Vegetarian Mezze Platter whwadisiilouansrdnius

Herbed Falafels, Chickpea Hummus, Beetroot Hummus, Muhammara Dip,
Baba Ghanoush, Labneh, Fattoush Salad, Onion Pickles, Marinated Olives
Served with Tahini Sauce and Pita Bread

@@ Cold Cut & Cheese Platter nasdnuasdaunannas
Chef’s selection of the Day: Four Cheeses and Four Cold Cuts
Served with Sourdough Bread, Mango Chutney, Walnuts, Cornichons
and Dried Fruits
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Vegetarian Vegan @Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product Alcohol

All our fish is locally sourced whenever possible, and when not locally available,
we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




SALADS

Caesar Salad  &4nsadn 670

Baby Gem Lettuce, Parmigiano Reggiano, Smoked Bacon, White Anchovies,
Olive Oil Crotitons, Chives, Classic Caesar Dressing

Enhance Your Caesar Salad
® Wild Andaman Tiger Prawns uiia feaneide 250
Grilled Chicken Breast wiiu anl 140
Smoked Salmon iy uwaneusuaty 180
Mango Prawn Salad adnfisaneidie 980

Steamed Andaman Sea Tiger Prawns, Ripe Mango, Hass Avocado,
Baby Cos Lettuce, Citrus Zest, Cocktail Sauce, Pumpernickel Tuiles,
Pickled Shallots, Mustard Seeds

The Verandah Super Bowl adnguiasliuatenlignenita 740
Grilled Chicken Breast, Mixed Quinoa, Baby Cos Lettuce, Boiled Egg,
Gruyere Cheese, Hass Avocado, Grilled Pumpkin, Edamame, Croutons
Served with Lime Dressing

Salmon Poke Bowl uwaseauluinluad 780
Salmon Sashimi, Soy Sauce, Mango, Hass Avocado, Edamame,

Cucumber, Furikake, Coriander, Spring Onions, Sesame Seeds, Wakame

Japanese Rice, Spicy Mayonnaise

@@ Burrata Parma Ham yswdwisuueu 850

Creamy Burrata, Parma Ham, Melon Scoops,
Rocket Salad with Balsamic Dressing, Fresh Italian Basil, Toasted Pine Nuts

Cucumber & Coconut Tzatziki adaunsnrnufnesisilougaausningman 550
Cucumber Salad with Fresh Mint, Dill, Lemon Zest,
Coconut Tzatziki with Preserved Lemon, Sesame Seeds, Green Herbs Oil

Served with Crispy Flatbread

Vegetarian Vegan @Gluten—Free Nuts @Pork Egg @ Spicy @ Shellfish @Dajry Product @Alcohol

All our fish is locally sourced whenever possible, and when not locally available,
we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




APPETISERS

@ Kaviari Kristal Platter (30g) awdein3adia (30 n3u) 5,300
Firm Grains, Rich Flavour with an Almond Finish
Served with Créme Fraiche, Lemon Wedges, Blinis,
Onions, Spring Onions, Boiled Egg White and Yolk

@D Scallops Champagne Sabayon weswageeauusiisysnuiees 1,350
Seared Hokkaido Scallops, Champagne Sabayon, Celeriac Mousseline,
Compressed Green Apple, Herb Oil, Buckwheat Tuiles, Avruga Caviar

@ Duck Ravioli Foie Gras s3loaidnitansd 1,100
Ravioli Stuffed with Shredded Confit Duck Leg,
Topped with Pan-Seared French Foie Gras, Pumpkin Pufee and Seeds,
Red Wine Sauce, Sautéed Onions and Mushrooms, Garlic Foam, Chervil

(/) Tuna Tiradito yhen@fdladiv 720
Ahi Tuna Loin Sashimi Marinated with Lime Dressing,
Spicy Aji Amarillo Sauce, Pickled Shallots, Sweet Potato Crisps,
Coriander, Herb Oil, Microgreens

Blue Crab & Papaya aﬁ'mﬁaﬂﬁw%’uiaﬁaulﬁa 1,050
Blue Swimmer Crab Meat, Ripe Papaya, Tab Tim Siam Pomelo,

Verjus Jelly, Coriander

@ Norwegian Smoked Salmon  ugaususuaiu 800
Pickled Onions, Ikura Caviar, Créme Fraiche, Horseradish,
Pumpernickel Toasts, Lemon Wedges and Fresh Dill

Vegetarian Vegan .Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product Alcohol

All our fish is locally sourced whenever possible, and when not locally available,
we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




SOUPS

Tomato Gazpacho «uuzdomedu 500
Chilled Soup of Crushed Tomatoes, Bell Peppers, Japanese Cucumbers,
Fresh Basil, Focaccia Crottons, Extra Virgin Olive Ol

@ Classic French Onion auivieuslagiZasa 580
Roasted Chicken Broth, Caramelised Onions, Aged Sherry, Gruyére Cheese,
Toasted Sourdough

RIXE) Pumpkin «ulnnes 550

Velvet Pumpkin with Coconut Milk, Toasted Pecans, Crispy Sweet Potatoes,
Pumpkin Seeds, Pea Sprouts

PASTA

Choice of Pasta

Spaghetti Penne Pappardelle Gluten-free Fusilli

auna LWL WINUABLA saindaniadiuuulisingiau

@O Bolognese wodliia 650

Beef Ragout, Garlic, Onions, Parmigiano Reggiano

@Q@O Carbonara weansufuiunau 650

Traditional Organic Egg Yolk Sauce, Guanciale, Parmigiano Reggiano

@@ Frutti di Mare «sa@falivnn 1,350
Sautéed Prawns, Manila Clams, Squids, Garlic, White Wine, Anchovy Paste,
Cherry Tomatoes, Extra Virgin Olive Oil, Dried Chilli

Spicy Arrabbiata wesuziamaiunsn 580

Vine-Ripened Tomatoes, Chilli, Garlic, Extra Virgin Olive Oil

@@ Lemon Ricotta & Zucchini weoasrendrdanuiduyid 580
Lemon-Scented Ricotta, Zucchini Noodles and Crisps, Fresh Italian Basil,
Capers, Parmigiano Reggiano, Extra Virgin Olive Oil, Toasted Pine Nuts

Vegetarian Vegan .Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




BURGERS & SANDWICHES

@@@ The Oriental Wagyu Burger wasinesitfoanfindisulodeuia 1,050
160g Australian Wagyu Beef Patty, Brioche Bun, Pickled Cucumber,
Butter Lettuce, Tomato, Caramelised Onions, Gruyere Cheese, Smoked Bacon
Served with French Fries

Add-on:
Pan-Seared French Foie Gras (60g) vy fansidens anesaes (60n3u) 400

Vegan Burger Aunuwesines 650

Soft-Toasted Sesame Bun, Grilled Plant-Based Patty, Vegan Cheese,
Butter Lettuce, Avocado, Tomato, Vegan Mayonnaise
Served with French Fries

@@@ The Verandah Club Sandwich nesinesuasinduuwudiv 720
Sliced Paris Ham and Roasted Chicken Breast, Fried Egg,
Grilled Crispy Bacon, Lettuce, Tomato, Mayonnaise
Served with French Fries

@@@ Croque Monsieur pa3anuas@ions 720
Toasted Brioche, Paris Ham and Gruyere Cheese, Mustard Béchamel
Served with French Fries

Ciabatta Summer Veggies usudiadeindingns 590
Toasted Ciabatta, Confit Capsicum, Grilled Zucchini, Basil Pesto,
Pickled Mustard Seeds, Rocket Leaves with Balsamic Dressing
Served with French Fries

@ Add-on: Parma Ham (30g) s wrsunusy (30n3u) 250

Vegetarian Vegan ®Gluten—Free Nuts @Pork Egg @ Spicy @Sheﬂﬁsh @Dajry Product @Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




MAIN COURSE

@@ The Verandah Fish & Chips weziesiuaviisuauddnd
Beer-Battered Snow Fish, Crushed Minted Peas,
Tartar Sauce, Malt Vinegar, Fresh Lemon
Served with Chips

@@ Chicken Forestiere & Truffle Jus afnanlifuaeaiia
Roasted Chicken Breast with Sautéed Mushrooms, Glazed Chestnuts,
Potato and Garlic Purée, Truffle-Infused Red Wine Sauce

@ (B Ibérico Pork & Cider avindulumy
Golden-Crusted Ibérico Pork Tenderloin with Parsnip in Three Ways,

Caramelised Apple Purée, Roasted Shallots, Cider Jus

Saffron Seabass Uanzwswaduaninsou
Pan-Seared Spanish Seabass, Baby Zucchini Stuffed with Lemony Ricotta,
Zucchini Noodles, Gremolata, Chilli Oil, Saffron Beurre Blanc

Cauliflower Steak awinnannzuangne
Roasted Cauliflower Steak Marinated with Ground Cumin, Smoked Paprika,
Chickpea Hummus, Muhammara Dip, Toasted Pine Nuts,
Gremolata, Tomato Salsa and Fresh Mint
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@Vegetarian Vegan Gluten—Free Nuts @Pork Egg @Spicy @Sheﬂﬁsh @Dairy Product Alcohol

All our fish is locally sourced whenever possible, and when not locally available,
we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




FROM THE GRILL

@ Australian Wagyu MS 8+ Striploin adinieduueninseainside 2,450
220g “Carrara” Wagyu Beef, 350 Days Grain-fed,
Topped with Café de Paris Butter
Served with French Fries, Red Wine Sauce and Bone Marrow

@ Australian Wagyu MS 3+ Tenderloin ainileduluniieemnsde 1,750
180g “1824” Wagyu Beef MS 3+ 350 Days Grain-fed,
Vine Tomato Confit, Caramelised Onions, Mixed Salad with House Dressing

Choice of Sauce

Red Wine Sauce, Peppercorn Sauce @@ Béarnaise Sauce

Add-on
Pan-Seared French Foie Gras (60g) iy fansidens anelsaea (60n3u) 400
Lamb Chops Gundagai ainilouns 1,750

Australian “Gundagai” Lamb Chops, Smoked Eggplant Purée,
Fondant Potato, Maple-Glazed Baby Carrots, Rosemary Jus
Served with Mint Jelly

@@@ Andaman Sea Tiger Prawns feaneidoeine 1,420
Grilled Wild Andaman Sea Jumbo Tiger Prawn,
Served with Garlic and Chilli-Lime Butter, Grilled Lemon,

Citrus and Herb Salad
SIDE

Hass Avocado & Tomatoes uasazlaalauazuzidiome 420
@@ Potato Purée duun 290
® Sautéed Mushrooms faiatisuugnan 250
@ Steamed Mixed Garden Vegetables #insaudie 250
Grilled Zucchini with Crispy Garlic gfifignsiunsziieunseu 250
RO Sautéed Baby Carrots  dawduasemirgiuuznan 250
@ French Fries, Truffle Mayonnaise siusl3man 250
Steamed Purple Riceberry #alsdivess 150
Steamed Hom Mali Rice d#vieuuza 100

@Vegetarian Vegan Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product @Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




THAI SALADS

@O@ Som Tam Thai &udnlne

Classic Green Papaya Salad, String Beans, Cherry Tomatoes, Peanuts,
Dried Shrimps, Garlic, Chilli
Served with Sticky Rice

@@ Larb Gai awls
North-Eastern Minced Chicken Salad, Chilli, Lime Juice,
Shallots, Mint
Served with Steamed Hom Mali Rice

@ Vegan Larb  anuilisadsa
North-Eastern Minced Plant-based Meat Salad, Chilli, Lime Juice,
Shallots, Mint, Wood Ear Mushrooms
Served with Steamed Hom Mali Rice

Yam Nuea silodulusaainside
Thinly Sliced Australian Grain-Fed Beef Tenderloin Salad, Chilli,
Lime Juice, Shallots, Shine Muscat Grapes, Fresh Mint

@@ The Oriental Yam Som O ¢&ule
'Thai Pomelo, Shrimps, Coconut Milk, Minced Chicken Breast,
Prawn Sauce, Crispy Garlic, Shallots, Peanuts

THAI GRILL & SPECIALITIES
@@@ Goong Yang fiagins

Grilled Jumbo Blue River Prawns from Tapi
Served with Spicy Seafood Sauce and Steamed Hom Mali Rice

Gai Yang lrgs

Grilled Half Chicken Marinated in Coconut Milk, Sriracha Sauce,
Coriander, Turmeric and Garlic

Served with Sticky Rice and Nam Jeaw Sauce

@ Pla Tod Rad Prik vanswameasiansn
Crispy Fried Seabass Fillet Topped with Sweet and Spicy Chilli Sauce,
Pineapple, Capsicum and Onions

Served with Steamed Hom Mali Rice

@ Pla Neung Manow Yanegneiauzunn
Steamed Seabass Fillet, Chilli, Lime Sauce, White Cabbage
Served with Steamed Hom Mali Rice
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@Vegetarian Vegan Gluten—Free Nuts @Pork Egg @Spicy @Sheﬂﬁsh @Dairy Product Alcohol

All our fish is locally sourced whenever possible, and when not locally available,

we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.

Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




THAI FROM THE WOK

Q@@ Khao Phad Oriental d1iadnsulaSauiia

Fried Rice with Chicken, Pork, Prawn and Fried Egg
Served with Grilled Pork, Beef, Chicken, Prawn Satay and Peanut Sauce

@S D Poo Phad Pong Karee ysiananzu3
Stir-Fried Blue Crab with Curry Powder, Egg, Fresh Cream, Thai Celery,
Chilli Paste, Spring Onions
Served with Steamed Hom Mali Rice

@ Phad Thai Prawn ﬁm‘lwﬂﬁ:majﬁ'l
@@ Wok-Fried Rice Noodles, Jumbo Blue River Prawn, Peanuts, Shallots, Tofu,

Chinese Chives, Banana Blossom, Bean Sprouts

@ Phad See Iew Moo, Gai ﬁﬂ%gwg w39 1n
Stir-Fried Large Wide Rice Noodles, Kale Leaves, Dark Soy
Choice of Chicken or Pork

@ Phad See Iew River Prawns ﬁm%gaﬁumﬁw
Stir-Fried Large Wide Rice Noodles, Kale Leaves, Dark Soy, River Prawns

Phad Gra Prow Moo, Gai, Nuea danzinsmy, 1n vise il
Stir-Fried Minced Pork, Chicken or Beef
Holy Basil, Chilli, Soy Sauce, Garlic
Served with Fried Egg and Steamed Hom Mali Rice

@@@ Vegan Phad Gra Prow danznsidsadsh
Stir-Fried Plant-Based Meat, Holy Basil, Chilli, Carrots, Broccoli,
Cauliflower, Soy Sauce, Garlic
Served with Steamed Hom Mali Rice

Phad Pak indin
Seasonal Mixed Vegetables, Mushroom Sauce, Soy Sauce, Garlic
Served with Steamed Hom Mali Rice

@ Phad Pak Boong Fai Dang dadndslviuas
Wok-Fried Morning Glory, Bean Paste, Gatlic, Soy Sauce, Chilli
Served with Steamed Hom Mali Rice

™ Add-on: Crispy Pork Belly vis wyanudunsau
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@Vegetarian Vegan .Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product Alcohol

All our fish is locally sourced whenever possible, and when not locally available,
we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.
Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




THAI SOUPS

@O@ Tom Yam Goong dugnfis

Aromatic Thai Broth, Blue River Prawn, Straw Mushroom:s,
Bird’s Eye Chilli, Chilli Paste, Lime, Lemongrass, Galangal, Kaffir Lime
Served with Steamed Hom Mali Rice

@ Tom Kha Gai duanla
Fresh Coconut Milk Soup, Chicken Thigh, Straw Mushrooms,
Bird’s Eye Chilli, Galangal, Kaffir Lime
Served with Steamed Hom Mali Rice

Guay Tiew Nuea rrsiisaile
Beef Noodle Soup, Poached Beef Meatballs, Braised Beef Shank,
Bean Sprouts, Spring Onions, Fried Garlic

@@ Wonton Noodle Soup vgniiufieaf
Clear Chicken Broth, Soy Sauce, Egg Noodles,
Shrimp Wontons, Barbecued Pork Neck, Fresh Bok Choy,
Coriander, Crispy Garlic
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@Vegetarian Vegan @Gluten—Free Nuts @Pork Egg @ Spicy @Sheﬂﬁsh @Dairy Product @Alcohol

All our fish is locally sourced whenever possible, and when not locally available,

we ensure it is sustainably certified to uphold our commitment to responsible sourcing and exceptional quality.

Please advise us of any dietary requirements and we will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.




THAI CURRIES

@@@ Gaeng Khua Moo Krob  unstmynseu
Southern Red Curry with Crispy Pork Belly,
Fresh and Tempura-Fried Wild Betel Leaves
Served with Steamed Hom Mali Rice

Khao Soi Gai #1wesln

Chiang Mai Coconut Yellow Curry with Chicken Thigh,
Crispy Shallots, Spring Onions
Served with Soft and Crispy Egg Noodles

@QQ@ Gaeng Khiaw Waan Gai, Moo unadisananuln wie wy
Green Curry with a Choice of Chicken or Pork, Eggplant, Fresh Thai Herbs
Served with Steamed Hom Mali Rice

@@@ Gaeng Khiaw Waan Wagyu Nuea wnadeavnuiie
Green Curry with Wagyu Beef, Eggplant, Fresh Thai Herbs
Served with Steamed Hom Mali Rice

@@@ Gaeng Khiaw Waan Talay unadeawiunzia
Green Curry with Wild Andaman Prawns, Mussels, Squid,
Eggplant, Fresh Thai Herbs
Served with Steamed Hom Mali Rice

Gaeng Khiaw Waan Phak uneflgawnusiesisa
Green Curry with Tofu, Carrots, Broccoli, Mushrooms,
Eggplant, Fresh Thai Herbs
Served with Steamed Hom Mali Rice
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@Vegetarian Vegan @Gluten—Free Nuts @Pork .Egg @Spicy @ Shellfish @Dairy Product Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




DESSERTS

@ Mango Sticky Rice #hamileanzaiog
‘Nam Dok Mai’ Mango, Sticky Rice, Fresh Coconut Cream,
Crispy Mung Beans

@O@ Lemon Yuzu Tartlet auauggnisn

Hazelnut Linzer base, Lemon-Basil Jam, Lemon Yuzu Crémeux and Sorbet,
French Meringue Crisp, Citrus Zest, Yuzu Powder

©DH@® Strawberry Parfait ansaiuafinisiid

“Old Man” Strawberry Jam, Pain de Génes Sponge, Vanilla Diplomate Cream,
Fresh Strawberries and Sorbet, Pistachio Praliné, Crumble

@@O Chocolate Mousse danlnuanya

Cocoa Bean Custard, 72% Chocolate Mousse,
62% Chocolate Sorbet, Pecan Nut Praline,
Chocolate Sauce Duo

Water Chestnut Rubies viufiunsau
Water Chestnuts, Fresh Coconut milk

@ Seasonal Fruits walsisau
@% Ice Cream (per scoop) 'lean3u

Pistachio, Chocolate Brownie, Vanilla, Coffee, Caramel, Rum Raisin
Chocolate Gelato
saamdle Jonlnuan us1ail iaan nunl as1a Jugnine
Fanlnwanwanln

Q9% Sorbet (per scoop) wasiu
) per scoop

Coconut, Strawberry, Mango, Lemon
saEuzndI dnTaLUaTS ULlia9 WLU
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@Vegetarian Vegan @Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dairy Product Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




BEVERAGES

The Oriental Blend Coffee nuu 190
Decaffeinated Coffee nunlifiawidu 190
Espresso ioawnsale 200
Espresso Macchiato wawmsalzunfsailn 210
Double Espresso auilawosinsaly 220
Café Latte and 230
Cappuccino a1alu 230
Iced Tea wudu 190
Thai Milk Tea «lneidu 190
Milk 180

Whole, Low-Fat, Almond or Soy Milk

TWG Teas ¥ TWG 190
Darjeeling, 1837 Black Tea, Earl Grey, English Breakfast,
Sencha, Jasmine, Chamomile, Wild Mint, Lemongrass, Ginger

Fresh Juices vwald 280
Orange, Papaya, Pineapple, Pomelo, Sweet Melon, Watermelon,
Young Coconut, Mixed Fruits, Mixed Vegetables

Milkshakes fiadiwn 280
Strawberry, Chocolate or Vanilla

@Vegetarian Vegan .Gluten—Free Nuts @Pork Egg @Spicy @ Shellfish @Dziry Product Alcohol

Please advise us of any dietary requirements and we will be delighted to assist.

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




