
Summer 2025
A Day in Bangkok $65pp  
snacks + salads / curries + stir fries
 
A Tour of Thailand $85pp  
three courses / served regionally 

Salad
Isaan green papaya ‘Som Tum,’ fermented fish sauce, 
snake beans 
( ส้มตำ�ปล�ร้้�) North East

Crispy flat head, green mango, apple, herbs, shallot  
Nam Jim Talay.
(ปล�ทอดยํำ�มะม่วงกัับแอปเป้�ลเขีียํว) Central

Banana blossom, chicken, chilli jam, fresh herbs, crispy       
shallot, roasted peanuts
( ยํำ�หััวปลีไกั่ฉีีกั) Central

  VEGAN AVAILABLE    CONTAINS GLUTEN

PLEASE INFORM US OF ANY FOOD ALLERGIES

Hand made sago peanut dumplings, garlic oil,  
coconut cream (3)
chicken or mushroom 
(ส�คููไกั่) Central 

Pork short ribs, green peppercorn, basil,              
wild ginger 
(กัร้ะดูกัหัมูผััดฉี่�) Northeast 

‘Laab Tod’ twice cooked crispy chicken meatball,
chilli flake, roasted rice powder.
( ล�บไกั่ทอด) Northeast

Delicious

Grilled Port Lincoln Octopus with sweet tamarind 
sauce. 

(หันวดปล�หัมึกัยํ่�งกัับนำ้�จ้ิมมะขี�มเปียํกั) East   

Beef loin tartare, roasted rice, chilli, shallot, betel leaf, 
citrus.
(กั้อยํเนื้อ ) South

Pan fried chive cakes, dark soy vinaigrette, 
crispy shallot (4)    
(กัุยํช่�ยํทอด) Central 

Noodle
 ‘Pad See Eaw Nua’ rice noodle, beef, Asian broccoli 
( ผััดซีีอิ�วเน้ือ ) Central

‘Pad Thai’ noodle with chicken, tamarind, garlic chive,  
bean sprout 
(ผััดไทยํไกั่) Bangkok

//15% surcharge on public holiday
1.05% surcharge applies for all card transactions 

(2.75% for Amex)
No split bills// 
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Curry
Green curry of of Nomad Farms chicken with
finger root, Makrut lime, apple eggplant. 
( แกังเขีียํวหัว�นไกั่) Central

Massaman curry of slow cooked Angus beef brisket, 
roasted potato, cardamom, cinnamon.
(มัสม่ันเน้ีอ) South]

Yellow curry of blue swimmer crab, betel leaf,       
mustard greens, rice vermicelli.

(แกังปูม้�ใบชะพลูกัับขีนมจีน) South

Yellow curry of sweet potato stuffed capsicum, leek, 
Thai basil  
(แกังเหัลืองพร้ิกัหัยํวกัยํัดไส้ ) South

Sides
Water spinach, garlic, chilli, salted soy beans 
( ัดผัักับุ้งไฟแดง )

Jasmine rice or Sticky rice
(ขี้�วสวยํ) ( ขี้�วเหันียํว )

Roti bread (2)
(โร้ตี)

Stir fry
‘Pad Cha’ king oyster, button & shiitake mushrooms, 
finger root, green peppercorn, Thai basil 
(ผััดฉี่�เห็ัด) Central 

Stir fried beef with eggplant and Thai basil.

(เนื้อผััดมะเขีือยํ�วกัับใบโหัร้ะพ�) Central/West

Crispy pork belly, kanah broccoli, garlic, chilli, 
oyster sauce, fish sauce
( ผััดคูะน้�หัมูกัร้อบ) Bangkok

‘Kua’ tumeric chicken, young jackfruit, lemongrass, 
makrut lime, sliced tumeric, spring onion, basil 

( ผััดขีนุนใส่ไกั่) North

Grill
‘Gai Yang’ BBQ lemongrass spatchcock chicken, 
tamarind sriracha glaze, nam jim jaew. 
( ไกั่ยํ่�งขีม้ิน) Northeast
 
Dry aged pure blood wagyu rump steak,  
roasted tomato relish, nam jim jaew.
( เน้ือว�กิัวยํ่�งปล�ร้้�กัับน้ำ�พริ้กัมะเขืีอส้มน้ำ�จ้ิมแจ่ว) North

King prawn hot pot, rice noodles, ginger, soybean, 
chilli, crab oil. (3) Prawns 
( กุั้งอบวุ้นเส้นกัับนำ้�จิ้มซีีฟู�ด) Central
 Add prawns $9 each



A Day in Bangkok $65pp  
 
A Tour of Thailand $85pp  


