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iI Ocean spice by the sea

A refined Thai menu featuring appetisers, rice dishes, curries, soups, seafood, stir-fries, and

chilli dips.

Chef Recommend

2% UZUN

(23

HOI JOR viagani) 350.

(Deep-Fried Crab Meat Rolls)

MEE GROB %finsaudn 1o 180.

(Crispy Vermicelli with Tamarind sauce)
GHANG POU unay luzeng 690
(Crab Curry with Wild Betel Leaves)
GHANG PRIK un4nsn Lﬁlﬁlﬂa’lﬂi’lﬂ 390
(Spicy Curry with Sand Whiting Fish)

LAD LAE ginanaianian 250

( Fresh Shrimp with Herbs and Spicy Lime Sauce )

LHOAN POU wautiiay) 390

BEEF MASSAMAN unasiasiutiia 590
(Massaman Curry with Beef)

GHANG PANANG BEEF unswzuuiiiounnia 590
(Panang Curry with Pork Belly)

MARA PHAD azssaundnviatan 390
(Stir-Fried Bitter Gourd with Scraped Fish Meat)
LOBSTER f4si9nseintugnszinas 2,900

(Lobster garlic Butter)

(Slow Cooked Coconut milk with Soya bean and Crabs meat )

TOM KATI aunsfiganusns1Ifean 350

(Coconut Soup with Young Coconut & Shrimp)

TOM YAM KUNG #nsginfausiun 690

(Tom Yum Goong - Spicy & Sour Shrimp Soup)



Appetisers & Light Bites

HOI JOR #2890y 320.

(Deep-Fried Crab Meat Rolls)

HOI MANAOW #a2gNzi1n 4pcs 390.
( Fresh oyster Suratthani )

LAAB KAI aulinan 280.
(Deep-Fried Spicy Chicken Larb Balls)
MUK KAI vifinlauaaiigs 390
(Sun-Dried Squid )

POU NIM yJiianaanssifiss 590
(Garlic Fried Soft-Shell Crab)

KAOW THOD uwnung1aman 320

( Deep-Fried Sour Pork With Rice )

MEE GROB wfinsaudula  220.

( Crispy Vermicelli with Tamarind sauce )
MOU YANG wnyeinalumeng  250.

( Grilled Pork Wrapped in Betel Leaves )
DUCK ROLL lavinuile 320

( Duck Pan Cake with Coco Caramel Sauce )

DOK JOK apnann#u1fa 250

( Thai Flower Shaped Dumplings with Dried
Shrimps )

NUA KEM ifiaunniiign 350
( Sun-dried Beef)

SAM CHAN THOD muﬁ"unamnﬁa 320
( Crispy Pork Belly Dip with Spicy Sauce)
SATAY KAI lnaziaz 350

( Chicken Satay with Peanut Coco Curry
Sauce )



THAI SALAD / SHARING

NUA NAM TOK if{agineunnn 790

( Grilled Beef with Spicy Jaew Sauce )

YAM NUA siiiasing 490

( Spicy Grilled Beef Salad )

PAK BOONG ginsinijanan 350

( Crispy Fried Morning glory with Shrimp dip with Fresh Tomatoes Sauce )
YAM HUA PLEE ginviyuanan 350

( Banana Blossom Thai Style Salad with Coconut milk sauce)

YAM KATI ginasaiaansfasan 390

( Spicy Green Mango Salad with Fresh Shrimps )

LAD LAE ginanaianian 290.

( Fresh Shrimp with Herbs and Spicy Lime Sauce )

YAM MOOK gnidaniinlauaaias 390.

( Sun Dried Squid Salad with Fresh Green Mango and Red Shallots )
KUNG SHAR ffausiunian 350.

( Fresh Shrimps Marinated in Spicy Fish Sauce )

SOM TAM YOD &u688aNsN31IA9EN 390.

( Coconut Stems Salad with Grilled Shrimp )

SOM TAM KAOW POD &usin#13 Tnaaas 350

( Sweet Corn Thai - Style in Spicy Salad and Dried Shrimps )



< Thai Curries

GHANG KEAW WAN unqidigananugniiuian 390
(Thai Green Curry with Fish ball )

BEEF MASSAMAN umu"au"'mﬁ'a 590
(Massaman Curry with Beef Shank )

GHANG PANANG BEEF unawzuusiilouninia 590
(Panang Curry with Beef Cheek )

DUCK CURRY unstiiatngng 490
(Roasted Duck in Thai Red Curry and Fresh fruit)
CHICKEN CURRY unatdnlafnnas 350
( Sliced Chicken in Thai Red Curry with Pumpkins )

CRAB CURRY unay luzeng 690

(Crab Curry with Wild Betel Leaves)

GHANG SOM unsanian 390
(Sour Curry with Fish)
GHANG TAEPOH wnawn Tnngnsaudaian 450

(Red Curry with Crispy Pork Belly, dried salty fish, Morning Glory)
GHANG MOU YANG UNQLHNAN31INYEN 350

( Thai Red Curry with Grilled Pork and Young Coconut

GHANG PRIK umw%mﬁ?aﬂmmw 390

( Spicy Curry with Sand Whiting Fish )

GHANG BAILA uns lusiiandunss 550

( Spicy Curry with King Mackerel and Bai ra Leaves )



W Soups

TOM KAMIN daziiulnriu 350
( Southern Turmeric Soup with Free Rang Chicken )
TOM KHA fiaizin lntiu 350
( Coconut Galangal Soup with Free Range Chicken )
TOM KATI AnnsfignaNsnNI1fIan 390
(Coconut Soup with Young Coconut & Shrimp)
TOM YAM KUNG @ g1fi9 690
(Tom Yum Goong - Spicy & Sour Shrimp Soup)
TOM YAM PLA anduilan 390
( Sour Tamarind Soup with Fresh fish )

PORK RIBS SOUP axda lu Tilanseqnvy 350
( Clear soup with Preserved Radish and Pork Ribs )
PORK LEGS SOUR SOUP ﬁmnmﬂumu’n 350

(Spicy & Sour Soup with Pork and Chamuang )



@&« Seafood Fresh Daily

LOBSTER fssianseiaiuensziiay 2,900

( Robster garlice Butter )

PLA THOD tamaaunilan 790
(Crispy Fried Sea bass with Fish Sauce)

PLA KAMIN Uamanniiu 790
(Deep Fried Fish with Fresh Turmeric Garlic and Pepper )
PLA SAM ROD dandnsd 790
(Deep Fried Fish with Sweet & Sour Chili Sauce)
PLA MANAOW tannsensafiasizun 790

( Steamed Fish with Chillie Lime and Garlic)
GRILLED SQUID Uaningng 590

( Grilled Squids Served with Chillie Lime Sauce )
GRILLED SHRIMP fatkn 400/pcs

( Grilled Shrimps Served with Chillie Lime Sauce )



& stir-Fries & Meat Dishes

FRIED CRAB CURRY 1JHawanzv3

(Crab Stir-Fried with Curry Powder)
FRIED CRAB CHILLE n3518g4Uian3nvang
( Stir-Fried Crab Claws with Yellow Chilli )
PHAD NUA POU nznansiniiioy

(Stir-Fried Cabbage with Crab Meat)

PHAD HOI LAI #28a18{ANINLHN
(Stir-Fried Clams with Roasted Chilli Paste)
PHAD CHA TALAY ¢iagnzia

(Spicy Stir-Fried Seafood with Thai Herbs)
KUNG PHAD PRIK faian3n2nyaiu
(Shrimp Stir-Fried with Bird’s Eye Chilli)

KUNG PHAD SATOR fssinn:llazne

Shrimp Stir-Fried with Shrimp Paste & Stink Beans)

PLA MUK PHAD WAN UJat#i#insavnIu

(Sweet Stir-Fried Squid)

PLA MUK PHAD KATI danvifinsiansnaudssa

(Stir-Fried Squid with Pineapple and Coconut milk )

FRIED FISH CURRY #anaqiiindan

(Southern Dry Curry with Fish)
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YOK YOUN an#igiu 350

( Steamed Minced Pork with Dried Salted King Mackerel )

MOU PHAD KAPI viyiniag 350
(Pork Stir-Fried with Shrimp Paste)

PHAD PRIK KHING HaWSNZ9n1nnay 320
( Stir-Fried Red Curry Paste with Pork Cracklings )
KA NA MOU GORB fAziviynsay

(Stir-Fried Chinese Kale with Crispy Pork) 350
PHAD MAKUR uzi@ingnsanyaudaas 350
(Stir-Fried Eggplant with Minced Pork & Salted Fish)
PEAW WAN PHED \{asnid3eani1u 490
(Sweet & Sour Stir-Fried Roasted Duck)

GAI PHAD MED lasniiianssizefinniue 330
(Chicken with Cashew Nuts)

KAI PHAD TAKAI lnsinazlasvan 330
(Chicken Stir-Fried with Lemongrass)

BAILIANG lurviasssin 2 190
(Stir-Fried Malindjo Leaves with Eggs)

MARA PHAD wzsziundaiilaan 350

( Stir-Fried Bitter Gourd with Scraped Fish Meat)



& Nam Prik (Chili Dips)

NAM PRIK PLA TOO #w3nTasUannnaa 350

(Shrimp Paste Chilli Dip with Fried Mackerel)

NAM PRIK PLA YANG ﬁ'ﬁw%nﬂmziw 350

( Grilled Fish Chilli Dip)

NAM PRIK MAKHAM ﬁ'ﬁw%ﬂum’mhﬂﬁu 350

(Tamarind Chilli Dip with Salted Egg)

YAM HOI JOR g1#%81912 350

(Fermented Local Oyster with Spicy and sour )

YAM LHAD LAE #naatafasn 290

( Fresh Shrimp in Lime Chillie Garlic Sauce )

LOAN KATI #aut@agaviyay 290

(Slow Cooked Coconut milk with Soya bean and Minced Pork )

LOAN NUA PHU wamﬁmal. 390

(Slow Cooked Coconut milk with Soya bean and Crab meat )



«» Rice Dishes / Noodle

KAOW PHAD NUA smsiunsiitiiatas 250
(Steamed Jasmin Rice with Coconut Milk and Sun-dried Beef)
KAOW PHAD GUNG 2136014 290

(Fried Rice with Shrimp)

KAOW PHAD PHU #135in 350
(Crab Fried Rice)
KAOW KAPI 21agnnzil 350

(Shrimp Paste Fried Rice with Sweet Pork)
KAOW MOK TALAY 212%8nNzta 490
(Thai Spiced Seafood Rice)

KAOW PHAD SAPPAROD #13iiaduilesa 490
(Pineapple Fried Rice with Shrimp)

PHAD THAI GUNG MAENAM dalneusisdn 350

( Traditional Noodle Fried Pad Thai with Shrimp )
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