L IME

Please inform your villa manager of
any special food requirements or allergies.

"MEERMHEMRMEHSHKRER - FHULRAEMAEER"



Fresh seasonal tropical fruit juice or orange juice

Mixed seasonal tropical fruits

Fresh farm eggs any style (fried, boiled,
poached, scrambled) With bacon, ham,
cumberland sausage, fomato

RIFRID R, IR/ KRR/ AT RS/ L =5

fresh pancakes with honey or jam

FEttEE/ A mRE

Fried noodles with chicken, pork, prawns
or vegetables

A/ A/ EIR B3 - N

Fried rice with chicken, pork, prawns or vegetables

HA /A /R /T - R

Rice soup with chicken, pork or prawns
or vegetables

HBA /A IR R -

Thai style omelet with herbs and steamed
“Surin” jasmine rice

Toast, breakfast rolls, croissant (white or whole-

wheat) it7), 885, NEFR(AEER2LER)

Selection of pastries, such as banana muffins
BRI - BERH

mixed tropical fruit yoghurt, natural low fat
yoghurt selection of cereals {&ASER

Freshly brewed coffee or tea MiBE /3%

Dishes are charged at cost of ingredients plus a shopping fee

HBHBE-BM B 20%IRBE+ /% HER (HiE L B HEER)




==

Appetisers B3

CHICKEN OR PORK SATAY

Grilled chicken or pork skewered,
served with peanut sauce

L B EAESEETAS

SPRING ROLLS

Deep fried spring rolls served with a plum sauce

8

FRIED WONTONS

Spiced ground pork or shrimp in crispy wonton wrap

R/ BBRESE

GOONG SARONG =5

Traditional Phuket dish featuring deep fried prawns -J,'
wrapped in vermicelli noodle

EEEABIK DEAE L

CHICKEN WRAPPED
IN PANDAN LEAVES

Deep fried marinated chicken in pandan leaves
served with sweet black soya sauce

R A

Dishes are charged at cost of ingredients plus a shopping fee

BHBE=-RT B+ 20%REBE+/ % HER (B L BT ER)




—+*

Appetisers BB

FRESH SPRING ROLLS

Choice of shrimp or vegetarian
Mixed with vegetable in fresh rice paper
served with tamarind sauce

IR RREETHRERETE
FRESH FRIED FISH CAKES
Fried fish cake, spiced with Thai curry and
kaffir lime leaves with a cucumber salad
EHREASIES+EBRA+EN A
FRIED TOFU

Fried tofu served with hot cilantro
and peanut sauce

HEEE+BER+ LR

Sandwich =88

-
# CLUB SANDWICH

Toasted triple-decker, grilled chicken,
cheddar and smoked bacon with lettuce,
tomato, cucumber and egg with light lemon
mayonnaise

BRR=mn

Dishes are charged at cost of ingredients plus a shopping fee

BOHBE-RMB+20%RBE+7 % HER (B S L BT EE)




Salads 3 F1

::-. I
R0

g

THAI STYLE GLASS
NOODLE SALAD

Spiced to desire glass noodle salad
in Thai style with seafood or minced pork

RV 1L FATC 8%/ A

SEAFOOD SALAD

Spicy seafood salad with Thai herbs
BERE N

CRISPY CATFISH SALAD

Deep fried catfish served with
green mango salad

ERheEe M RV

PAPAYA SALAD

Spiced to desire green papaya
salad can be accompanied
with dried shrimp

BRSNS AL

POMELO SALAD

Spiced to desire pomelo salad
with chicken or shrimp

TR IDRL FEBC FA / BEIR

MIXED FRUIT SALAD

Spicy mixed fruit salad (apple, guava,
grapefruit) with Thai lime and chili sauce

B A KR

Dishes are charged at cost of ingredients plus a shopping fee

BHB-RM B 20%RBE+7 % HER (B g LB B




Salads I

WING BEAN SALAD

Spiced to desire wing bean salad
with shrimp
% HEE T ERIDRL

SHRIMP SALAD
WITH LEMONGRASS

Spicy shrimp salad with lemongrass,
mint and Thai herbs
EX NN E2 SRR

CEASAR SALAD

Young romaine leaves, bacon chips, herb
croutons, fresh shaved Grana Padano
Parmesan tossed in anchovy dressing

.\J].#Hkﬁ/d\?i

GREEK SALAD

Tomatoes, Cucumber, Onion, Feta
Cheese and Black Olives with Olive Oil
%Hm@ T_L

THAI BEEF SALAD

Spicy beef salad cooked in lime juice,
bell pepper and fish sauce

HZRAERDHL

SPICY CHICKEN / PORK SALAD

Spiced to desire ground pork or
chicken salad cooked in lime juice,
chili powder and fish sauce

EREBHAN/ BADR

CHINESE SAUSAGE SALAD

Spicy Chinese sausage salad in
Thai style sauce with Thai herbs

RAEERBEI R

Dishes are charged at cost of ingredients plus a shopping fee

BOHB-RME+20%RBE+7%HER (BN S H B ERE)




TOM YUM GOONG

f i The traditional spicy soup with prawns
\ and Thai Herbs
. ZXRING

TOM KA GAI

Chicken in coconut milk with Thai herbs

L2

CLEAR SOUP

Clear vegeta oup with glass noodles,
pork and tofu

Gkt N E R 5%

TOMATO SOUP

Cream based soupicooked with
fresh tomato herbs

PRALAH%

Dishes are charged at cost of ingredients plus a shopping fee
Dishes are recommended for sharing. White rice will be served with each dish.

ROBHBE=-RMB+20%REBE 7 HER (B S LB M ER) "MRARERE



Mains

CRAB WITH
CURRY
POWDER

Stir fried crab with
a red curry powder
AT ONNE kb 15

BEEF WITH
OYSTER
SAUCE

Stir fried beef with
oyster sauce

LR

CHICKEN
WITH
CASHEW
NUTS

Stir fried chicken

- with cashew nuts

RRZET

PAD
KRAPAO

Stir fried chicken or
pork with hot basil
leaves

EEBEA/BA

SWEET
& SOUR

Stir fried chicken,
pork, prawns or fish
with sweet and
sour sauce

' RBEEE /A /IR

/&

BROCCOLI
WITH
PRAWNS

Stir fried broccoli
with prawns and
oyster sauce

TEXIBR1=

CRISPY

' PORK WITH

KALE

N . Sfirfried crispy pork

belly with kale and
oyster sauce

HEW IR 55

THAI
GARLIC
CHICKEN OR
PORK

Fried pork or
chicken with

garlic and
peppercorn sauce

BEREAN/HA



Shrimp baked in
ginger, garlic,
pepper, cilantro
and glass hoodle
served with sour
sauce 4R

Fried pork spare
ribs with garlic
and pepper
EE SRR FEHE

Fried king prawns

served with Whole fish pan fried
a tamarind sauce with chili sauce
ELETFEIR LA ER

Whole fish steamed
with garlic and

Stir fried mixed
vegetables with soy

and oyster sauce lime sauce
ARG R 87 Eadeay=sl

Whole steamed
fish with Thai herbs
served with

soya sauce
EE%EA

Stir fried morning
glory with chili and
oyster sauce
K3




Curry i e

GREEN CURRY
Thai green curry with chicken,
pork or prawn

ERGMVERE / FEA /BRI

PENANG CURRY

Peanut flavoured curry with chicken,
pork, beef or prawn

I LR /A /A /R

MASSAMAN CURRY
Relatively mild Thai curry with potatoes,
peanuts chicken or beef

W SmERE /4K

KA REE CURRY

Thai yellow curry with chicken,
fish or prawn

EIERE /B EFIR

RED CURRY WITH
ROASTED DUCK

Thai red curry with grapes and pineapple
ANERSELE A BT

SOFT SHELL CRAB
IN CURRY

Soft shell crab with a mild yellow curry
powder and coconut milk
BT TANWE BR R B

Dishes are charged at cost of ingredients plus a shopping fee
Dishes are recommended for sharing. White rice will be served with each dish.

ROHBE=-RMB20%RBE7HER (B S LB ER) "MRARERLE




Rice & Noodles Wy & via

STIR FRIED
YELLOW NOODLE

(choice of chicken, pork, beef,
prawn, squid) with soya sauce

HA/BA/FA/ IR/ R EEEM

FRIED WIDE NOODLE
IN THAI GRAVY

Stir fried with carrot, kale, baby corn,
mushroom (choice of chicken, pork,
beef, prawn, squid)

HA/ A/ TR/ R R AT

PHAD THAI

The local Thai street food classic, served
with prawns, crushed peanuts,

bean sprouts and chili flakes

LRI SIBH

FRIED RICE

(choice of chicken, pork,
beef or seafood)

HA/FA /TR B DR

PINEAPPLE FRIED RICE

(choice of chicken or seafood)

A /B KB

THAISTYLE
STIR FRIED NOODLES

(choice of chicken, pork, beef,
prawn, squid or seafood)
BA/ A/ HR /BB

/ B8 RIS

Dishes are charged at cost of ingredients plus a shopping fee
Dishes are recommended for sharing.

HHB-RM B+ 20%RBE+7 % HER (B g H B E )




Pasta =%m

CARBONARA

Pan-fried bacon carbonara
pbound with basil julienne
and Parmesan cheese
LR IR 1

BOLOGNAISE

Minced beef, Italian herbs, red wine,
tomato pasta sauce

AR EE

POMODORO

Fresh tomato sauce, olives,
sweet basil leaves
and Parmesan cheese

ZEEMEE

Dishes are charged at cost of ingredients plus a shopping fee
Dishes are recommended for sharing. White rice will be served with each dish.

HOHBE=AM B+ 20%RBE 7 HER (B g L RBH B "MK ARERE




BBQ &k

GRILLED SNAPPER

White or red snapper cooked in
banana leaf

EEIERR

KING PRAWNS

King Prawns grilled with Thai seasoning

HFHETEARR

SPARE RIBS

Thai style pork ribs barbequed
to perfection
KEFEHE

Dishes are charged at cost of ingredients plus a shopping fee
Dishes are recommended for sharing. White rice will be served with each dish.

RHE=-RM B 20%RBE/HER (B S LB ER) "MRAREHE




We live in a BBQ country and are blessed with
perfect tropical weather

Our Poolside BBQ is a great way to eat with family
and friends. Choose from flame grilled seafood or
juicy succulent meats, our diverse menu gives
plenty of choice for everyone.

REZIRBERELABEEREATRINEE,
BB ELEREERFERELRRR SN ERIL
B kIEBSHHZITHAZE, HNSHUNREMAE
RET ZHUMIER.

Selection of today’s local seafood fresh from the
market BAMH K it T EEretp) gttt

Tiger king prawns & FZ 4K

Marinated arrow squid & &l A\ Bk I ST LB &

Sea bass wrapped in banana leaf EEM & &
Salmon, prawn and vegetable brochettes

=&, KENKRSEES

Imported Nova Scotia live Lobster # [ J1E A& L HF

BBQ Sweet corn on the cob ¥ E X%
Wok fried jasmine rice with pineapple
and yellow curry &2

Tangle of organic selected seasonal leaves,
buds and shoots with dressings

BXM R, RFERE

Thai spicy seafood sauce, Lemon & Lime

RBERE, FiTh

A cut plated collection of tropical fruits in season
AT <S7KRBHE

A delicate lemongrass scented créme Brule with
fine sugar crunch. FFEEG AR EREHGT



Surf and Turf
COMBO

HEER

Selection of today’s fresh catch
and imported meats

B M HRE ST 758 0 A %R

TIGER KING PRAWNS & F KHR
Sea bass wrapped in banana leaf EEMHE&&
Marinated arrow squid B AR R &F L& &
Angus grain fed sirloin steak 74 BA4-HE

Chicken and pepper kebabs I8 1& &

SERVED WITH #&H¢

BBQ sweet corn on the cob XX

Wok fried jasmine rice with pineapple

and yellow curry EZ iR

Tangle of organic selected seasonal leaves, buds
and shoots with dressings

B3 o EFRET

Thai spicy seafood sauce, Mustards, Lemons &

Limes & BEHKE - FITH

DESSERT &H

A cut plated collection of tropical fruits in season
R <SIKRBF &

Tiramisu of Kahlua flavored sponge, Mascarpone
mousse with a spoon of Tiramisu semi freddo

RALKIR



MIN. 4 PEOPLE SHARING

Som tum goong yang &7k I SR 7
(papaya salad with grilled prawn)
vegetable spring rolls &%

satay gai (chicken satay) B ES
yum nue yang (beef salad) £ A Hz

A delightful chicken soup, rich with coconut milk
and fragrant with the elusive flavour of galangal

Thai red curry with roasted duck,
contemporary Thai taste

Deep-fried crispy sea bass fillet with sweet
and sour sauce, onions, pineapple and tomatoes

Stir-fried young Thai vegetables with oyster sauce

Traditional assorted Thai sweets

Dishes are charged at cost of ingredients
plus a shopping fee
BHB-RM B 20%RBE 7B HER
(BT B & i TR T B 4




Thai Set

Menus

MIN. 4 PEOPLE SHARING
FAER (WA ERER)

SET MENU TWO
=8

APPETIZERS BIB 3

Som tum goong yang &7k JINEER 1
(papaya salad with grilled prawn)
vegetable spring rolls &%&

satay gai (chicken satay) B S
yum nue yang (beef salad) £ A HI

TOM YUM GOONG XIS
Hot and sour prawn soup flavoured
with lemongrass and galangal

GAENG KEAW WAN GAI
AR Ak N EE 2

Green curry with chicken in coconut milk

PLA THOD TA ROD FRpfEfEESE

Crispy fried sea bass with five-flavour sauce

PHAD YOD FUG MAEW
R 3N
Stir-fried chayote shoot with garlic
and oyster sauce

KHAOW NHEAW MA MUANG
BT T RABAKER

Coconut flavoured sticky rice

with Thai sweet mango

Dishes are charged at cost of ingredients
plus a shopping fee
BHBE-AM B 20%REBE+T L HER
(BT B & o~ T BB 55




Thai Set Menus

MIN. 4 PEOPLE SHARING
HRER

SET MENU THREE

ER=

APPETIZERS B B3

Som tum goong yang ﬁ7kmﬁ¥ﬂ%u’]‘h
(papaya salad with grilled prawn)
vegetable spring rolls %

satay gai (chicken satay) RS
yum nue yang (beef salad) 44 $1

YUM WOONSEN TALAY
BREREMGIIN

Splcy glass noodles with seafood,
lime juice and fish sauce

TOM YUM GOONG XFEINS
Hot and sour prawn soup flavoured
with lemongrass and galangal

GAENG KA REE NUE FAK TONG
2 B4+ F I

One of chef's recommendations - beef tenderloin
and pumpkin in Thai yellow curry

CARROT PAD TAO HOO
AN EIRES

Stir-fried carrots with crispy tofu and
garlic oyster sauce

GAI IiAD MED MA MUANG
PERZET

Stir-fried chicken with onions, dried chili
and cashew nuts

PLA THOD HA ROD BRBfEEEfE

Crispy fried sea bass with five-flavour sauce

KHAOW NHEAW MA MUANG
T RIBAKER

Coconut flavoured sticky rice

with Thai sweet mango

Dishes are charged at cost of ingredients
plus a shopping fee
B =AM B 20% R E+ 7% HER
(EFRD & i 7~ T B2 1)




MIN. 4 PEOPLE SHARING

Deep-fried corn cake served with plum sauce

Spicy glass noodles with vegetables, lime juice and
soy sauce

Spicy and sour soup with mixed young mushrooms

Red curry with vegetables and tofu

Stir-fried young Thai vegetables with soft tofu

Stir-fried tofu with onion, dried chili
and cashew nuts

Mixed seasonal fresh fruits

Dishes are charged at cost of ingredients
plus a shopping fee
BHE-BM B+ 20%RBE /% HER
(R A & 7~ T B2 1)




Northeast Thai style spicy chicken salad
with mint leaf

Spicy grilled beef with onion, tomato
and celery salad

spicy green papaya salad

Skewered grilled chicken marinated

Spicy and sour soup with prawn

Deep fried seabass with fresh turmeric

Mussamun Curry with beef

Sri fried vegetable with soya sauce

Banana in coconut milk

Sago pudding with young coconut

Sticky rice with mango

A la carte dishes are charged at the cost
of ingredients plus a shopping fee

B SRR AR A< N L %




SATAY (CHICKEN, PORK, BEEF)
FRIESH/ R+ BB &

Marinated and grilled chicken/pork/beef
served on skewers with peanut sauce.

YUM PAK BOONG GROB (CRI§EY
MORNING GLORY) BRVEZE (AL E

il
Fried crispy morning glory served

with homemade dipping.

TORD MUN GOONG (DEEP FRIED
PRAWN CAKE) R ESR 3

Fried minced prawn cake, served with plum sauce
or chilli sauce.

TOM YUM GOONG (SPICY CLEAR
PRAWN SOUP) % FATHARZ

Prawn in spicy clear soup with lemongrass, kaffir
lime, hot pepper, lime juice and fish sauce.

PLA MAKHAM (FRIED FISH WITH
TAMARIND SAUCE) BR Vet & fid B
F55

PANANG GAI (PANANG CURRY WITH

CHICKEN) EzZL INIE 3§
Fairly dry red curry with kaffir lime.

PAD PAK RUAM (STIR FRIED
MIXED VEGETABLE) HEHkD#3<

Stir fried mixed vegetable with oyster sauce.

PLA MUEK TORD (DEEP FRIED CALA-
MARI) ERIESL &

Deep fried squid ring with flour, served
with Tartare sauce.

YUM SOM O (POMELO SALAD)
T (25K E ) spiced to desire

Pomelo salad

PLA NEUNG MANAO (STEAMED FISH
WITH THAI LIME DRESSING) ZH &
TitEa

Steamed fish with spicy lime and garlic dressing.

A la carte dishes are charged at the cost
of ingredients plus a shopping fee

ESRES BRI AN %




MASSAMAN GAI /NUEA (MASSAMAN
CURRY WITH CHICKEN OR BEEF)

T ST NNE IS S A=A (HifeR BN B iz
Rt KT E)

A mild Indian style curry with peanut and potato.

STEAMED RICE HIR
DESSERT &t &=

KAOW NEAW MA MUANG (MANGO
WITH STICKY RICE) E R EXKIR

Vegetarian

POH PIA PAK E¥HES

Vegetable spring roll, pickle and sweet chili sauce

TOM KHA PAK #p5H=3%)

Vegetable soup in coconut milk

THAO HOO PHAD MET MA MUANG >>
/IEJ k@ AF—EJILKHQ%@E E /[_«'&

Stir fried tofu with vegetables and cashew nuts

Served with steamed jasmine rice

KHAO NIAW MA-MUANG
T = RBARIR

Sticky rice with mango and coconut cream milk

A la carte dishes are charged at the cost
of ingredients plus a shopping fee

ERBH SR BRCE A A< 11 £ %




Vegetarian Menu
ARXE

SPRING ROLLS &&

Crispy spring rolls filled with fresh vegetables and served with
our house-made sweet chili and pineapple sauce

BESEORYEESY ERLEHREL L%
SPICY CORN CAKE &%k & K

Deep fried spicy corn cake with kaffir lime leaves and red curry served with a sweet chili
dipping sauce

YEB R KD, BRI
TOFU SALAD HJEH]

Firm tofu with assorted Royal Project vegetables dressed in white sesame
and virgin olive

S, SR, AR, B
TOM YUM HED B8 BR#¥4E

Classic spicy and sour soup with straw mushrooms, lemongrass,
kaffir ime leaves and lime juice

G B, PSS BT
TOM KHA MUSHROOMS #F4J) BE%E 37

A rich coconut cream soup with mushrooms, galangal and kaffir lime leaves

WK | B B
VEGETABLE GREEN CURRY ZMNME & 3¢

Fragrant green curry with mixed vegetables, eggplants and Thai sweet basil leaves

SERMEST  RER T, T, ZexE B Et
PANAENG TOFU ZTLIMINE T )&

Red curry sauce and soft bean curd with Thai sweet basil, kaffir ime and coconut cream

TR GRS R, B, B A
FRESH CUT FRUITS Ay £ 7k B

Our Chefs\selec’rion of season tropical fruits
T EHEHE R ATERY S KR &



GCrilled marinated tofu skewers with yellow curry, peanut sauce and a cucumber relish

BRMESEE RiedsE  "RILA

Spicy fried rice with tofu, lettuce, basil, carrot, chili, and garlic wrapped in tortilla and
served with peanut sauce

HREEOR, £3X, DHH HEN 2, BRAFERTENRFRA  BREEE

Shredded green papaya with tomatoes, green bean, garlic, chili, ground peanuts,
and lime juice dressing

BARRL , Fik &= & 8, CECREITT

Romaine lettuce, ftomatoes, cucumber and red onions dressed with a lemon
and black pepper dressing
A% CEBME . CELR DFR TIEEEBEWEUORLE

Sour and spicy soup with tofu, mushroom, ftomatoes, broccoli, carrofs,
‘ zucchini, chili, cilantro and lime juig:e
B S8 B B =1 BN IS N, B% . BT

Vegetable broth with bok choy, snow peas, carrots, green onion,
broccoli and Thai celery .
R, W=, BN R AZR FX

Vegan style hot wok fried rice noodles with tofu, vegetables, bean sprouts,
green onion_,grou‘nd peanuts, garlic and pepper
B8, 53X 55 FR TRER , mAEARARD S



Southern style Massaman curry with coconut milk, tofu, kabocha squash,
potatoes, white onion and peanuts
T2 R TRE  REHTMETESE

Yellow curry and pineapple fried rice with pepper, raisins, cilantro and garlic
W, BET . mAREE IR

Baked tofu marinated with soy bean sauce, lesser ginger, green onion, garlic,
sesame oil and sesame seeds
B, 22, %8 58, ZMEEMREE

Sticky Rice with sweet yellow Mango

TRIFEARIR



Gluten Free
Recommendations

5‘&?% ﬁh/—:/\

We aim to serve outstanding contemporary con-
scious eats, every effort has

been made to incorporate local products and
fresh organic ingredients into our creations.

B D TR ENRHIRE Gt =m 2B e
AFBNZER o

THAI GLUTEN FREE CUISINE
RALHRRE

TOM KHA GAI -Coconut milk soup with chicken,

galangal shoots and kaffir ime leaves

WI3E75 - Wi, BFESEITCHRAMRZG
TOM YUM GOO Nthai spicy and sour soup,

herbs, prawns and finished, fresh lime juice

KN - 5= ATIT E N RS
YAM SOM-O GOONG A refreshing local salad

of pomelo, tamarind sauce, tiger prawns,
coriander leaves, coconut and crispy shallots
T OMTFEM - mEF - DEFE

FERZHER ~ E3EA ~ #5

KHAO PHAD wok fried jasmine rice
with chicken topped with a fried farm egg

IR - A IRECRIE
GAI PHAD MED MA-MUANG Free-range

chicken, stir fried with roasted cashew nuts,
chili jam and frio of peppers

FERIIEA - MEIERC ~ ¥ ~ ZRHWOEREA
PHAD THAT Rice flour noodles wok fried

with chicken and seasoned with tamarind
sauce, bean sprouts and chives

I - 32, BETE  CARNEDH
PLA NUENG MANOW A la minute steamed

sea bass fillets cooked to perfection in a lemon-
grass, chili dressing and finished with a splash of spicy
fresh lime juice

ITi5ERE - TR R ERFXRRE




Western Gluten Free Cuisine
AR LG RIE

GRILLED ASPARAGUS Olives with lemon agrumato,

crumbled Persian feta-mint salad, poached egg, organic herb panache

BEE - BiATEE | EE eE  ANEMYR
CLASSIC CAESAR Young romaine leaves, bacon chips,

fresh shaved Grana Padano Parmesan tossed in an anchovy dressing
KHPRUPRL - £ BB lEEeR BRI RE

GCREEK SATLAD Feta cheese bound with salad leaves, plum tomato wedges, bell
peppers, crunchy cucumber, Verdale Estate Manzanello olives and tangy vinaigrette

HHETUDRL - FINEESDRIT , Fhh M, BEREII , AR KRB S
SICILIAN INSPIRED CAPRESE Vine tomato, “Prosciutto” wafers,

rocket leaves, buffalo mozzarella, arugula pesto, aged vinegar décor
%:\:fzéﬁ-g:/j\j:f- _
= 2=/ 1AL

RISOTTO BEETROOT infused risotto with “Verde”,

toasted almond crusted feta cheese, micro green celery, parmesan dust

EUHREBRER - RET CS5FARE 73X
DEEP WATER SALMON Grilled Norwegian king salmon, sautéed asparagus,

spinach, cherry tomatoes, bell peppers and dill cream
BN E - =X BB ES  F3 NE, EHRS Y

CHICKEN BREAST Marinated and grilled, eggplant stack

and melted mozzarella, meat juices and olives, roasted sweet wild garlic

BRA - BB TR NS Bl BEsE



Kids Menu

LS

We know our “Younger Guests” are important, so we prepared a special menu for
them, if you have a special request please ask our vila manager and we will do our best.
BMAERN YNEN (TREST —BRAINRE - BEEAEFERNTE  IHEHRMNAIEZE , 1T
RIEAFrae A st -

PASTA POMODORO san Marzano tomato sauce, olives,

sweet basil leaves, Parmesan Cheese

EMERAFE - BHE B8 HZEH , 1H/RD T
PASTA CARBONARA Pan-fried bacon carbonara bound

with basil julienne and Parmesan cheese

BEAFBRER - WIFR A BT EE S EH & H/R D5

TOASTIES Asimple classic snack combination of tomato, cheddar cheese and ham
EEO= - R, KR, EMEEE=HA

CHICKEN TENDERS Crumbed chicken pieces served with potato fries
JEIBIR — MENSIRAZ E %

GRILLED PORK SAUSAGES with mash potato and mixed vegetables
EERG - B

MINT PIZZA MARGHERITA with tomato and mozzarella cheese
RIRIDAE AN IR — Zhn M AL BRIk

PHAD THAT Rice flour noodles wok fried with chicken and seasoned
with tamarind sauce, bean sprouts and chives

KAV - X, DETE  BAKNELH

KHAO PHAD wok fried jasmine rice with chicken topped with a fried farm egg
KR - ISR RECRIE



Desserts #H 24

N  BANANAIN
COCONUT MILK

Fresh banana cooked in syrup and
topped with coconut milk

J‘ EEEYS

TARO BALL
COCONUT MILK
Cooked taro ball in sweet coconut milk
EFET
v
v MANGO WITH
< STICKY RICE
B Steamed sticky rice with sweet coconut
1 milk with fresh mango
o = RIEKIR

SELECTION OF
SEASON FRUITS

Watermelon, papaya, mango,
pomelo, rambutan, banana or mangosteen

KRB
THAPTHIM GROB
Cubes of water chestnuts in
covered in syrup
FANST0 VI
ICE CREAM

Your choice of chocolate, vanilla,
strawberry, coconut
LR/ BE/EE /T KE%E

Dishes are charged at cost of ingredients plus a shopping fee

HHBE=-RME+20%RBE+7 % HER (F g L /~BT B




Food and beverage requests are required at least 72 hours prior to your arrival. The items will be
purchased at cost plus a procurement charge.

BYRNHERFEER72NT B - TEBIYRREBEEMN EINREBHINE,

Please select from the villa menu the dinner dishes which are served family style rather than ala
carte from the attached villa menu. That means that you cannot order individual servings, but the
cook will prepare enough of each dish to serve your entire party. The recommended maximum
number of items served for more than 6 guests are 8 dishes including appetizers and desserts.

TBHEM LRSS PRI - MBEEFARDIARR - B2 ASERTEFEBEANE - BIO MEATR
BIEFBERNEHR 8 BRI -

Please select from the provisional list attached the ingredients for your first breakfast
(American or Continental Breakfast) and groceries pre - stocked for your arrival.

TEMM LR TIR BEFERIEEE - REEMH (EXERE X R E)
RIS & REARN TR R MY -

Please advise of any special dietary requirements i.e. vegetarian, vegan,
food allergies, low sodium, etc.

WMHRFHIRRLHE > BFMAEA (FlIn: ZR - WEMRYEX - KE - F%)



