STARTERS

za

8 Buffalo Wings 130 Baht
a BEDEE

Crispy & Lightly Spiced, Blue Cheese Sauce

Calamari 140 Baht
etsdm=:)

Fire Roasted Pomodoro,Organic Lemon Wedges

Mac & Cheese 150 Baht
Py 1Y)
Three Cheese, Northern Sausage, Bacon

Beef Carpaccio 170 Baht
BERE4R

Shaved Parmesan, Capers, Shallots

1/2 Rack of Ribs 180 Baht

V2 JEFEHE
Jameson BBQ, Gherkins,Crispy Onions

Crab Cakes 200 Baht
BAG
Mango Coriander Salsa, Red Pepper Aioli



BITES

Corn Chips
EXKA

Charred Tomato Cayenne Salsa

Crudite Platter
Br3DHL
Seasonal Vegetables, Ranch

Onion Rings

Charred Anaheim Pepper Crema

Paprika Fries
PRI 5%
Village Farm Chili Lemon Aioli

70 Baht

80 Baht

90 Baht

90 Baht

FROM THE

GARDEN

Simple Salad
SRRz Vi

Fresh Seasonal Vegetables,
Pai Farm Greens,

Red Wine Vinaigrette

Organic Village Veggies
BIGRIDHAL
Grilled Local Vegetables,

Pickles, Garlic

Caesar

FURUDRL

Romaine Lettuce, Crisp Bacon,
Croutons, Creamy Dressing

90 Baht

120 Baht

140 Baht

TO SHARE

Chef Signature Platter
Eyshedes

Sirloin Steak Chimmichurri,

500 Baht

5 Rack of Pork Ribs, Marinated Grilled

Vegetables & Mac Cheese




NY Strip 380 Baht
HA4HE

200 Gram Bramen Cross Charolais

Ribeye 420 Baht
FIRA

250 Gram Australian Pasteur Fed Beef

T-Bone 480 Baht
TE4HE

400g. Australian Beef

Filet of Tenderloin 650 Baht

FE N4

220 Grams Australian Pasteur Fed Bee

Choose Your Sauce EREE
(for steaks only) ((UPREHN)
*Green Pepper Corn *ER AL
*Mixed Mushroom Sauce B
*Argentinian Chimmichurri ~ “&HRE&

OfT

ER MAINS

Grilled Chicken Breast 200 Baht
2 38 i

Topped With Sherry Butter, Fresh Herbs

Chicken with B.B.Q Sauce 200 Baht

KRS A
Charred Grilled Spicy Chicken Thigh

Pork with B.B.Q Sauce

A
Charred Girilled Pork Fillet

200 Baht

Roast Duck 250 Baht
e
Marinated 5 Spice Red Wine Reduction

Pork Chop 280 Baht

FerEHE
300 g. Charred Girill French Cut Pork Chop

Mixed Girilled 280 Baht

fE L HE
Grilled Beef, Pork loin and Chicken

Rack of Ribs

FERE N HE
Jameson BBQ Sauce, Gherkins, Crispy Onions

Rack of Lamb 380 Baht
P
NZ. Lamb Chops, Mint Jelly

350 Baht



Fish & Chips

Keea FIEE 5
English Style Batter
Dory, Tartar Sauce,
Lemon Wedge

180 Baht

Pan Seared

Snapper
BRIRIE R &
Tomato Relish,
Saffron Vinaigrette

220 Baht

Grilled Norwegian

Salmon
R =&
Caper Berries,
Fresh Dill Cream

250 Baht

Choose your Side
B EFRL3E

French Fries EZ %
Lemon Rice Pilaf #7#51R

Side Salad #b#i

‘All entrees come with one side and steamed, buttered farm grown vegetables’ ‘i + 3emH R 7 B HER T

Angel Hair
iR

Sweet Creamed
Onions, Broccoli

Flowerettes,
Burnt Chilies

140 Baht

Aglio Olio
Pepperoncino (A.O.P)
BAFFHEANER
Spaghetti, Garlic, Olive Oll,
Dry Pepper, Bacon

200 Baht

Carbonara
EAFEIEME
House Made
Fettuccini, Bacon,
Parmesan

200 Baht

Bolognese
BEANE
Classic Beef
Shaved

Parmesan

220 Baht



THAI CUISINE

Deep Fried Fish 280 Baht
Organic Thai Herb
TR IR

Fried Beef with 220 Baht
Oyster Sauce
#ESHA-PY

Beef Spicy Salad 220 Baht
R

« Soft Shell Crab 220 Baht
Spicy Sweet Basil
B E E BRI

Chicken/Beef Green 160 Baht
Curry with Salty Egg
=

Chicken Galangal 160 Baht
Coconut Soup
M 433857

Tom Yam Goong 160 Baht
ZFRIN
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THAI CUISINE

Fried Chicken
with Cashew Nut
B fEER

Fried Tofu with

Chinese Mushroom
SBEELE

Tofu Clear Soup
B8

140 Baht

140 Baht

140 Baht

Yam Woon Sen 160 Baht

Salmon

R = B2

Pad Thai 150 Baht

Goong Sod
AV

Kao Pad 150 Baht

Supparod
W IR

Chicken Satay 100 Baht

BRNE

Deep Fried 80 Baht
Spring Rolls

55

Steamed 20 Baht

Jasmine Rice

(i




