


Chef Santi Wongsawat brings over 35 years of culinary experience, shaped by
the heartfelt roots of Phensiri, the family kitchen that has always been his heart
and soul. Inspired by his grandmother’s cherished recipes, he carries forward the
deep flavours, traditions, and values that define true Thai cuisine.

At Ocean Spice, Chef Santi takes Authentic Thai cuisine to a new level
transforming heritage flavours into stylish and elegant modern presentations.
His cooking highlights premium Thai ingredients, fresh Samui seafood, and
regional Gl produce, crafted into flavour forward dishes that showcase the
essence of Thai gastronomy.

Chef Santi's dedication to authenticity, craftsmanship, and innouvation has
earned him recognitions including the Michelin Guide 2025, 2026 distinction and
the STAGS Award, affirming his commitment to elevating Thai cuisine with both
heart and refined technique. While the methods evolue and the presentation
becomes contemporary, authenticity remains at the core. His cuisine honours
the past while expressing a new, polished vision of Thai flavours warm, soulful,
and unmistakably Thai.
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ocean spice

DINING BY THE SEA

At Ocean Spice, the soul of Thai cuisine is reimagined
with grace and precision.

Led by Chef Santi Wongsawat, a lifelong guardian of authentic
Thai flavors, our kitchen transforms local Samui seafood,
premium Thai ingredients, and heritage recipes into refined,
contemporary creations.

Every dish tells a story rooted in tradition, elevated
with modern technique,
and presented with understated elegance.
Thisis Thai fine dining by the sea: bold, aromatic, soulful,
and beautifully crafted.

Welcome to Ocean Spice, where authenticity meets artistry,
and every bite carries the spirit of Thailand.
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appeiizer

“Discover Thai Heritage”
12 Stories of Thai Flavours

Ocean Journey

Nl
CHAIYA PRAWN

Avdwsealidulsan | Grilled prawn, Chaiya salted e?g
RoubusanaundauNNGUyymald | sauce, Southern Thai heritage flavours

290

AvuEtua
ANDAMAN PRAWN CRUDO

Avaa twakouwsn | Fresh ﬁrcwn remium fish sauce,
nsziioy vzud sadawwuing | lime chilli & Thai herbs

290




Land & Herilage

— ) ~C——

aulnnaa
CRISPY CHICKEN LARB

[ndunaansau nantnsavalu 2Ad auulwsing
Cnspy chic]«en roasted rice

lime chilli & Isaan herbs
220

(na=1a:
ROYAL CHICKEN SATAY
nkUNUDU Savina H1vTW IFSwWsaandwudu

Turmeric marinated chicken,
charcoal grilled rich peanut sauce

250

RYUITUBWA
CHARCOAL PORK & WILD BETEL LEAF

wumﬁnméamnn g Katuswg Naurau

Chorcocr %ri lled mormo?‘ed pork
wild betel leaf aroma

220

[sdiun:
LAMB MASSAMAN ROTI
Watnzguiadiu tn3avunvlusitu [@SwWsaatddudu

Slow braised lamb_ ancient
Massaman curry, crispy roti

Waraudv
SMOKED DUCK PANCAKE

anwasundu savinAlng KoudvIsd soakULAL

S{OW COO‘(@d dUCk FOOSf’E’d pOﬂCOkE‘
Che{s SlgﬂOfUﬂ? ThC‘H sduce



I(KRd2UNdQ
SILKEN TOFU GOLDEN CRISP
[dKRUuNaa@INsau sadayulwsnvuzviwun

Silken tofu golden crispy
texture, Thai herb dressing

220

RUNKUY
SAMUI SUN-DRIEDE SQUID

RONWUGUELY RUNLASVINA NLLAASAU
naansauuanuuiu

Local Samui squid lightly sun-
dried, crispy oufsfcfe, tender inside

290

Jarawnag
THREE SEASONS CRISPY FISH

Uaiiavaunaansau saawaliusuorau 16a
(walimwngnma)

Crfspy local ﬂsh seasonal afrur'fs,
sweet sour spicy Thai glaze

290

u1onaanin
PHU THAI CRISPY RICE BITE

gonaarauinSavayulws @swidumuuulnalusicu
Golden crispy rice_aromartic

| herbs, traditional Thai flavours

220

RouvoY
SOUTHERN CRAB ROLL

Way tiu KowdvIKR Nnaansau
@swdoysaatoudud:santia

Premium crab meat ro”} Crispy bean
curd skin fresh pineapple plum sauce
490




Thai Heritage
Yum & Relish

Ja=1ASavIU.. FFuLrvaISUNY

Fua=1n3avd Aataukuavldzarrising
WuMuisuduAYaNUS=aINSFUGTE
asynduaavavayulws indisanaunaau
uazNsuuvlusasGsounu

9INASNKRU UNUAT WEU1d WaN
gsaytinaznoukdDuavaIriIsiny

Thai salads and relishes are the beginning
of a shared dining journey.
A harmony of fresh herbs, chili, lime
and traditional seasonings that awakens
the appetite before the main dishes arrive.



Fresh & Grilled

auulws g uaznauniu

Ftiovaayvniu
CHARCOAL GRILLED AUSTRALIAN BEEF SALAD

\Woeaalasdyghvuutiurau Waouaninaundudauy Aannanuthdilng
WSNJa W=D Lasayulws saia Wsud Kou AanuANUULIYDVLLD
Charcoal grilled Australian beef tossed with Thai

chili lime dressing and fresh herbs. A balance of
smoky aroma tenderness and vibrant Thai flavours.

590

Wooaaguihan
CHARCOAL AUSTRALIAN BEEF NAM TOK

LuaaaamSLaum\Jmu WnTRlUBD'I naunannu U'DFD wsn
JEuo Lla“ETUUIWSEICIllUUEJEﬂU naumuua~msavdsnTnu
HS"IUSHU']C’II’]IUUUU[[G 0g0

Charcoal grilled Australian beef tossed with
roasted rice powder chili lime and fresh herbs.

A bold traditional Thai salad full of aroma.

/90




Jrdanazlnskou
THAI MACKEREL SALAD WITH LEMONGRASS

Janlnu wowowiu | Thai mackerel combined with fresh
pannua:lassay | lemongrass, herbs and lime dressing.
. ayulwsaa | A nostalgic recipe from traditional
uaztdnuzusandisauny | [hai homes.
weilduTuarunnunsvInuavasiiny

290

JIRoUANVEY
BANANA BLOSSOM SALAD WITH GRILLED PRAWN

RoUdaawouuW | Fresh banana blossom salad with prawns,
nandayulwsing | Thai herbs and traditional dressing.

IWUANURNUNMVEG | A delicate balance of texture and aroma.
uazANuiuMNUEgaslusitu

390

g1dnsau
CRISPY SOFT SHELL CRAB THAI SALAD

Juunaasunsauuaniulu | Crispy soft shell crab paired
[§swiuhdhsada | with spicy Thai herb dressing,
ayulws ua=ainaa | bringing together crunch,

fresgness and ocean flavours.

ADIWNSaUYDINELA
nusawmaaasuwuuiny | 400




Tropical Thai Yum

SAKIAINAIU AYU (WS LLaznavn:la

21K1sI(NYA2AILVIVYDVAILNEUA]R
waldmwggnma ayulwsaa
2IRISN:LA LazunygINUsvnazu

NNA1ADNISLAUNIVYVSABIT
~ WSY2 KU AU 1WA
AWutonanutuvavairisiny

Thai salads celebrate the beauty of balance
seasonal fruits, fresh herbs seafood
and handcrafted dressing prepared to order.
A refreshr’ng journey of Thai flavours.



Iropical Thai Yum

SauIBYINAOU aYUlws tazNavN:La

draulonvav
POMELO SALAD WITH CHARCOAL GRILLED PRAWN

aulolnuidoroud panmanuthihlusiu | Fresh Thai pomelo tossed with traditional dressing,
ROLL=WS19AD auulws l@swrnvdwrautu | toasted coconut and aromatic herbs.

. Served with charcoal gri”ed prawns
nawuauﬁuuaumamfﬂu NUSEKRIUDINNELA )cor a beguﬁ{:u! hormony o)c lond Qnd seq.

490

J1(NNsauuzUIvAU
CRISPY CHICKEN WITH GREEN MANGO SALAD

[inaansaudnav nqnﬁqu:damuguaam Golden cri
uazthdnayulwsing

AIUNSAU ADIULUSHD L@=AD LRI
souAuluktvU

ff chicken combined with fresh green
mango and [hai herb dressing. A playful balance
of crunch, acidity and refreshing flavours.

390

JuchyaauzwsS1INVYIY
YOUNG COCONUT SHOOT SOM TUM WITH GRILLED PRAWN

gaauzwsdaunsourau thunchauwsn | Crunchy young coconut shoots prepared in
ns:Avy U=u taztlsouwulng | Thai Som Tum sg/le with chili lime and traditional
with gri”ed prawns from the sea.

I@SWwSaunvEY sadaasuoinasutanzla | seasoning. Paire




JIWUOVNNAVAQ
GREEN MANGO COCONUT SALAD WITH FRESH PRAWN

gasWuduRwWaLAURAULTUYAVNEA
AUUELOVAASAIUSYD
uaznvn:laiaru

sag1dazuu
1NnoUyeynsalnalusicu

A traditional Thai salad combining
green mango, fresh prawns

and delicate coconut dressing.

A rare balance of creaminess
freshness and local wisdom.

390

htuaratan:Uidanv
LOCAL SEA LEAVES SALAD WITH SHRIMP PASTE & PRAWN

fuaral@aWunusUN:La
AantAaINuN:Ukau
WSN UzU wazanvaa

saspanwoulovn:ia

Local coastal leaves tossed with
aromatic shrimp paste fresh
prawns and Thai seasonings.

flavour inspired by Samui's
seaside herifcrge.

520

Jdarinwuaaldad
SUN-DRIED SQUID WITH THAI SPICY DRESSING

UarinluAawiAuy
RUNLA=NILAG22ULUUWUUIU
nouuugvrsanaalikikou
panugayulwsaa

naun:ia savadu
LunssIudving

Traditional sun-dried squid repored
with Thai herbs and spicy dressing.
Inspired by coastal preservation
fecﬁmques and seaside flavours.

590




Thai Heritage Soups

The Heart of Thai Culinary Wisdom

— - .-.'a ——

“du” AartviusinguaAtyuavorising WuniUny yimsusvalrIsNAUN2aINASD
Soulnauiavucdada nauv:iitnSavidornakisndusdau N1sAuAaIsGVsasIaLINUaY
3000U2aNUIYIVIBYLINY wiuth auulws tazan

fuadia Aulnadvuusvarnsdumndvarildmungma Modatmnuthua:nzta anu

0hu ayulwsINaau Lazin3avinAvINASIEaU NauthnukaINKawSaLIA Aol

GudunRWsuoliu dugnvdasu dunsAfkrauua:yu TUsuBvAuWUTURATRADIWEUEU
IRJauaIKISlUASAUAS)D

Ladﬁua\}a'lmsﬁuinvaa‘jﬁ “A2IALQAYIVSAA” WSYI 1AL KIU LAA UA=NAURILYDY
ayulws laulunausasssusOuavInauURaN

nnodavldldiumwizviuny udialdavs1ovavWun naniaAsauns a3t gdauavau
[nunavdanuonsugsu

“Tom” or Thai soup represents one of the foundations of Thai cooking
a timeless fechnique passed down fhrough generations. Before modern
kitchens, simmering was a simple yet meaningful way to capture the
true essence of ingredients through water, herbs and time.

Trodiﬁono/fy Thai soups were created from seasonal mgredr’enrs found
around local communities lfreshly coughf ﬂ'sH seofood, gm’den
vegefcpbfes and aromatic herbs. Each region developed its own

character, from the gentle sourness of Tom Som, the bold aroma of
Tom Yum, to the com{orﬁng richness of coconut-based SOups.

The beau’ry of Thai soups lies in the balance of flavours sour, soffy_
sweeft spicy and aromatic while respecting the natural taste of each
ir:gredr’enf.

Every bowl! is more than a dish; it is a reflection of Thai heritage, local
wisdom and memories shared around the family table.



Thai Soups

The Soul of Thai Comfort & Coastal Heritage

sas1ALKVLILNLINY 2INNDTYYINSIWUUIULE=IN0AUDINABYNELA

e ) CEEem———

dughivuwit
RIVER PRAWN TOM YUM

Avitidarou tuthdushsasasu | River prawn served in Thailand's iconic
roua:Tns v tuuznsawsn | spicy and sour broth, infused with
Ua:U=L2aa nanunivavsasdling | lemongrass, galangal kaffir lime leaves

and fresh lime.

590

aududain:ia
SOUTHERN SOUR SOUPWITH LOCAL SEA FISH

Uanzlaaamnsuszuviwudiu | Local sea fish simmered in a traditional
udtuthduduuuutnalusiu | Thai sour broth with ginger and aromatic
RoudvlEazayulws sawsyornuazyu | herbs creating a delicate harmony of
naundaumusssusia | sweet sour and savoury flavours.

390




AuN=ARUNNAJYYAU=UILDDU
FRESH SQUID & YOUNG TAMARIND LEAVES COCONUT SOUP

rinndovaconnza | Fresh squid gently simmered in aromatic
' lvInuUN=ARaVayu | coconut broth with young tamarind leaves
WWuAWaasuddwyaau=uwdau | balancing ocean sweetness with a refreshing
ksaUSya8ssuBIa RoULUDEIVAYEDY | natural sour note.

' 390

dunzNyaauzws1Avaa
YOUNG COCONUT SHOOT & FRESH PRAWN COCONUT SOUP
YoaUzWS1dUNSIURIIU NUNYEQ Fresh prawns and tender young coconut
[Awanutn:Areutu | shoots gently cooked in a creomﬁ coconut

saazyutuunsdinemald | broth, reflecting the comforting tlavours
of Southern Thai cuisine.

320




Thai Heritage Wok

wa...Aav=urvIwuazsasansaing

NSSIEYVYAaWINKS
CRAB CLAW WITH THAI YELLOW CURRY SAUCE

nss@uvyiiornuoNn:1a
@aasuwusy thaausaawun=Kksny
[Waa uazwrdavina suldnaukaulu
naunaautwuchsulnunalaan

Sweet crab claw wok-tossed over high heat
with Thai yellow curry spices fresh egg
and creamy aromatic sauce, creating

a rich and comi{orﬁng Thai classic.

/790

NSSLEYVUWAWSNLRADY
CRAB CLAW WITH SOUTHERN YELLOW CHILI

oyaaaanuwsnikdovld
nssinuy uaswsnilnuns:iiau
Wnaurau WWaazyu
a=AausasansIsIadumald

Fresh crab claw stir-fried with southern
yvellow chili garlic and Thai herbs.

A bold coastal flavour with gentle heat
and natural sweetness from the sea.

/90

nssidavyaan:kaua
CRAB CLAW WITH SWEET CABBAGE

ANWISIUNIBYaYASIINulusItu
nsstuvdaadanunzkalariu
WiwusvlRinanauns:n:
AVADIURIIUSSSUBIAUVINOAU

A traditional Thai wok dish combining
fresh crab and sweet cabbage.
Quickly cooked over high heat to
preserve natural sweetness and texture.

/90

NVWaWsNINSd
WOK-FRIED PRAWN WITH CHILI GARLIC & SEA SALT

AvaadalwusvAuns:1iauidyd
wSNaa uazinaanzia
ROUNAUNS=N: NSAUUAN
duruadutu

Fresh prawns wok-fried with crispy
arlic fresh chili and sea salt.
sfmpfe yet flavourful dish

cefebraﬁng the freshness of

the ocean.

590



AVaWSNIRYEIU
PRAWN WITH THAI BIRD CHILI

Aunsladawsndkyadu | Fresh prawns tossed with Thai
nsz1figu uaztasavusving | bird cﬁ.‘h’ and aromatic garlic.

sada keu wWaaa | A vibrant spicy dish inspired by

wuawistnawudw | traditional Thai home cooking.

1 390

nuaausonlna
WOK-FRIED PRAWN WITH BROCCOLI
NYaavINNEa Wadduwusy | Fresh prawns wok-tossed over high heat
AUusSaAlAdNsauRNU | ywith crisp broccoli preserving natural

IWASNUIADIUAA & UA=STBNESSUBIA | sweetness texture and the pure flavour
of quality ingredients.

390

nvwan:Ua:z0oa
PRAWN WITH SHRIMP PASTE & SATAW BEANS

_ nanuniukvsanamald | A signature southern Thai creation.
nuaawanun=Ukau d=0aWUUW | Fresh prawns wok-fried with fermented
uaztnsoutwsnn=UWUIU | shrimp paste local sataw beans and
Rouan bnanull | Thai aromatics, creating a deep and
unforgettable flavour.

390




lukdvvaalunvidyu
SOUTHERN BAI LIANG LEAVES WITH EGG & DRIED SHRIMP

udgvdiudumald | Southern Bai Liang leaves gently

ganulyaasuraunauns:n: | wok-fried with Fres%v egg and local

- wusasadosividsuwudu | dried shrimp, a comforting flavour

rUvtuANUNSVTWaVASIGSUN:Ia | passed down through generations
of southern Thai kitchens.

290

Adnavidavan
SOUTHERN DRY CURRY WITH LOCAL FISH

Wouan:ztadatnzovunviduuuuke | Local fish cooked with southern dry
IAYDULASDVINABUIIHaUA curry paste, turmeric, chili and
kouubu wan uazayulwswutu | native herbs slowly wok-roasted until
sasawudumuchsuindld | every flavour deeply blends together

390

waain:=a
SPICY SEAFOOD WOK WITH THAI HERBS

awsnziaaa dalwusy | Fresh seafood wok-fired with
Aunszs18 winaa uznsa | wild ?mger, fresh chili and Thai herbs.
uasayulwsngrainuua A bold aromatic dish mspf’reo’ by

Rounaunziatazndavina | [ hailand's coastal Cooiﬂ'ng traditions.

oI




RUNNAYWAKRIIU

TRADITIONAL SWEET
LOCAL SQUID STIR FRY

rUNNAIWUUIUDINN: @ tJaddsWaaulksaatuliiie
SaRIULAVAzYU LWOUSTBITUKVAIUNSVINDINASIASIUASD

-

Local squid gently cooked in
a traditional sweet savoury sauce!
creafing a tender texture and
nostalgic flavour of Thai seaside homes.

290

RoUANVWaUIWSNLwW

CLAMS WITH THAI
ROASTED CHILI PASTE

rouarwaaaalwusy nuiwsniw ny Wwlkszwn
RoUNAUNS:N=L@=aYUIWs SIRIU LA LU 280aved

Fresh clams wok-tossed with Thai

roasted chili paste and sweet basil

creating a smoky aroma with rich
and balanced flavours.

450

RNNAJU@WaauUssa
LOCAL SQUID WITH TROPICAL PINEAPPLE

riJnnadgaawanuauuzsaranua ANUIWSBIRUMINwWaldLTavSaU
guauANUAQBUTRSaN AN

Fresh squr‘d wok-fried with fropr’cof pmeopple,
balancing ocean sweetness with refreshing
natural fruit acidity.

290



Land & Farm

INGWUAU Fuadwirkvasany

From corelfu”y selected Jngredienfsl
each dish is crafted fhrough the rhyfhm of wok fﬁre,
Thai herbs and generations of culinary wisdom.

B ==

Woooaaan=tws,
AUSTRALIAN BEEF WITH HOLY BASIL

Woooatnsiduaounwd | Premium Australian beef wok-fired
wadoulwusviutunzwsikau | with holy basil fresh chili and garlic.
wsnaa nszifivy uazvaagasing |~ A timeless Thai favourite elevated with
savanuudIvavAuUudwavile  quality ingredients and bold aromas.

890

\Hooaawadun
AUSTRALIAN BEEF PAD KEE MAO

[ovaainsi@aaanuauulwsing | Australian beef stir-fried with Thai herbs
wsnaa nszu1w Wwu:nsa uastunzws1 | wild ginger, chili and holy basil.
nauraudaMuMniwns:n: | A powerful combination of wok
a=foutandnunionkising | aroma and traditional Thai spices.

890

\Goooaaawsninudh
AUSTRALIAN BEEF WITH BLACK PEPPER SAUCE

Woooaiasiduyy | lender Australian beef coated

gasaawsnlnudwkouudu | with aromatic black pepper sauce
Indoubadadugie bringr’ng Wormfh, depf!’: and richness

Wsaldadu an uaznaundau  fo every bite.

890

wanztikynsaulaltAuy
CRISPY PORK BELLY WITH KALE & SALTED FISH

sananaaanuovasdine A traditional Thai wok dish combining

pzindadalwusvnurynsau  crisp pork be”y, fresh kale and salted

wubadoudanAukou | fish. E:’ch aroma and balanced savoury
nsau AU RNU avdd | flavours.

450



usszgunwaldavaiauiouayy

Samui Sifver Scabbardfish &
Wild Bitter Melon Chef Santis Signalure

dJahmubuayayaia aauss:Hun n:h tazn=UgaswiAy
AUQANUYLAELU ATUKIIUTVUAT LA@zANUKRALIU LNANUNISIALKYELY

Hond~scraped Samui silver scabbardfish with wild bitter me!on,
coconut cream and Chef Santi’s special shrimp paste.
An elegant balance of gentle bitterness natural sweetness
and richness distinctly Samui.

390




Wagvaaduwn
ROASTED DUCK PAD KEE MAO

lﬂgih\fm“ walWusv Smoky roasted duck wok-fried with
nuwsnaa wn=ws1 | chili holy basil and Thai aromatics

_ lesayulwsing | delivering a bold and expressive
savaNnuluwuawisinoun | Thai flavour.

590

Wayvaaw3uorou
ROASTED DUCK SWEET & SOUR

Wadrivkeu oy | Tender roasted duck cooked with
Jjanusaawsvoknuwuuing | Thai sweet and sour sauce, fresh
wausawalduazwnaa vegefobles and fruit notes for
Wadwnaundaunndl | a rich yet refreshing balance.

590




S EVENATRLALY
HONEY GLAZED PORK RIBS

glasvrydusutiy  Slow-cooked pork ribs glazed with
u"wchGmﬁauﬁwdmta:uaaqmsﬂmu natural honey and house sauce creating
TR IWKRUAELU Ko tender texture and a delicate sweetness.
uasiatulu@ans=gn

350

nwanzlnskou
CHICKEN WITH LEMONGRASS & THAI HERBS

Wolrduaanuazlnsaa = Tender chicken wok-fried with fresh
uazayulwsiny lemongross and Thai herbs bn’ngmg
naukauaaiuuuuasWudu | a delicate aroma from traditional
home cookmg.

350

(NwawauzuvRUWIUC
CHICKENWITH CASHEW NUTS

naasaarounaundou ~ Chicken stir-fried with roasted
AuauzuovRuwiudau  cashew nuts and savoury sauce,
Wdudansau Uu kutfuaved | balancing texture and comforting
Thai flavours.

350

TngvaaWsuoru
GRILLED CHICKEN SWEET & SOUR

_ Tighwkoutw  Grilled chicken wok-tossed with
wavaawswornuwuulny  Thai sweet and sour sauce, creating
wausaaasuMINGNUazwall c; harmony of smoky and refreshing
avours.

350



Garden & Herbs

A2IUVIUDINWN JUUIWS UazsSSuBd

WaaanKkaulaRg
CHINESE CHIVE FLOWER WITH TOFU

aenrauaadanuidiidadu | Fresh Chinese chive flowers wok-fried
salsyuvw aaa | with soft tofu celebrating simplicity.
tunaauikuavianausssusd | freshness and natural flavours.

290

WaLRIKRS =W
TOFU WITH THAI SWEET BASIL
mmﬁlﬁau:umoﬁu‘idms:wﬂna Soft tofu cooked with Thai sweet
w3n uazsaaraunaundau  basil and aromatic sauce.

nauayuiwsing | A gentle plant-based dish inspired
by Thai herb traditions.

260

Wawnsdu
SEASONAL MIXED VEGETABLES WOK

anaamuggma | Seasonal vegetables qu:ck/y wok-fired
gaddwlwusvuuunasdlng = fo preserve 895 hness colour and texture,
Avd AUNsau  showcasing the beou;y of simplicity.
LA=AIIWRIIUSSSUHIN

290

wnyvwuav
MORNING GLORY WOK FRIED

wnivaadavulwusy | Fresh mornmg glory flashed over
Waslwuaznauns:n: = intense wok fire. capturing the smoky
aswsanasoue | aroma and spirit offradmona | Thai
udiuchuuvavasiing | street cooking.

220



Thai Herilage Curry

-

LNV ny... R UaVAISULLARZASIUNSD

unvnyFasasfukumatoan
2INASNRU LASDVUNY JYu s
NN uasjanduwunu
QNIAYI2YIVENY W2ESIWADIUEN
Ua=AIUNauNaauuavaIkiISng

Thai curry is the soul of our cuh’nory herimge,
A harmony of hcnd—pounded spices, herbs,
coconut cream and local ingredients,
slowly cooked to create layers of flavour
pdssed down ’rhrough generations.




Timeless Thai Curry

LAS2VLLNY N=N 91Naaa

unvualuliatovaly
MASSAMAN CURRY WITH BRAISED BEEF SHANK
Wauavaryiwadtuunvdatu | Slow-braised beef shank in traditional
dultiaduuazdusuinsavina  Massaman curry with coconut cream,

nzNKkau LUAsY 01 uazsavunvlusiu = potatoes and warm spices.
= — ' - . | 2 .
sakU 1AL RautpZavinAdtwvauaa | A rich and timeless Thai curry heritage.

590

unvJauuln
TRADITIONAL CHICKEN MASSAMAN CURRY

nuuAwstuthunvlaiu  Tender chicken simmered in aromatic
hwauwaundavinalnaua:a=iusan  Massaman curry, combining Thai spices
. ~ sda:zyu RauuUu with a rich creamy coconut base.
guviutnvinunidsumsoasinolan

350




LNVLWUVLHUALID
PANANG BRAISED BEEF CHEEK CURRY

UALFHGUE suaiWasyu tndaudoaunvuwuvidudu
RAULASAVLINY N=ALONUU Ua:uu=nsaaa

Slow-braised beef cheek finished in rich

Panang curry sauce. Deep coconut aroma,
katfir lime and traditional Thai curry Hlavours.

590

U1dsouuavinnaa
CRISPY FRIED CHICKEN DRUMSTICK KHAO SOI

tavlnnaansaurUNIASVINAYULLD U FSWAULEUd8as Ut UNUNATUTUFOSAIUUN
[suidunaansau WSaLUWNNIAAdY RAULLAY (Llazl=u1d

Crispy fried chicken drumstick served over Northern

ai egg noodles in a rich, aromatic coconut curr brofht
fopped with Crispy noodles and accom oniecf/by
pickled mustard greens, shallots, and tresh lime.

490

wnulwalnwnnav
RED CURRY CHICKEN WITH PUMPKIN

unmm“a[qu[uswu uaNAUWNNNVIKIIUSSSUBIE
n=AU@z1ASavILNY LAY TRSALDA KaW KIIULIVAVETD

Classic Thai red curry with tender chicken and sweet pumpkm’
ba!ancmg spice, creaminess and natural sweetness.

550




Local Herilage Curry

saaliuduIa:NDTnyyINg

wnoiausbawov
THAI BEEF CURRY WITH PEA EGGPLANT

‘ un\JlLl‘i'auuuTnac?mQu
AU LIASAVLNVTULLUD
IWUSTUUSDUINUEITOWIY
uaznauayulwsiny

Traditional Thai beef curry s!owfy cooked
with loeo i?gp’onf and herbs, creafing
an

a bo authentic countryside flavour.
450
LNVInlwKkYNSau

TAY PO CURRY WITH CRISPY PORK

Lmuluswmsatuéuamwunaluna'au
INUzUIU Nz UA=LAS2VLLINY
WaWRrYNSaulla=aNyviny
sayianrIMuaINudauu

An ancient Thai curry with Tcxmc:rmo{
coconut cream and crispy pork.
A forgotten recipe carrying the
memory of traditional Thai kitchens.

390

LNvauualyaau:=ws1d
SOUTHERN SOUR CURRY WITH FISH & COCONUT SHOOT

“unvauidsasa
LAS2VLLNVUDURDW
Uaraauazyaauzwsidaau
a=nausam@n:zlauaszuwuduia

Southern sour curry with fresh fish
young coconut shoots and turmeric
spices. A br:’gh’r bold flavour from

southern Thailand.

390

LNVAUNV22GU

SOUTHERN SOUR CURRY WITH PRAWN &
ELEPHANT EAR STEM

_ Avaatuthunvautd
SAWSYI 16O RAWIASAVILNY
AfuaaduwuUu
sayavINASIgUBUMALA

Fresh prawns in southern sour curry
with local e!ephonf ear stems,
brmgfng fogefher ocean freshness
and traditional vr’”oge flavours.

590



Signature Thai Curry

SaIALUKVASN LASDVLLNY LlazN1adal

The art of Thai curry begins with patience
handcrafted curry paste, fresh herbs
and core}fu”y selected fngreda’enfs,
slowly transformed into a dish full of memories.

UNVI@YIRINUINGUUAIIUNSY
GREEN CURRY WITH SPANISH MACKEREL FISH BALLS

~unvw@aokauchsulneaviau | Traditional Thai green curry made
tunvdduonnwsnaauazayulws  with fresh green chili herbs and
lAYdAUN:AdURAUAUL | coconut cream. f
[@swwsauanduvandunsgitiawiu | Served with handmade Spanish
sarousssusIdNNNzla | mackerel fish bo”s] brmgfﬂg the
delicate sweetness of the ocean
into a timeless Thai curry.

490

nuylus=wa
SOUTHERN CRAB CURRY WITH WILD BETEL LEAVES

rivluunvidna:rounnugavauysnivavn:ta | A signature southern Thai curry
Wayrnudanudavunvidbudu | featuring sweet crab meat, rich
\Awdlun=Aiounandu = coconut cream and aromatic wild
iWunaukauawizdINtusswawulusandda | betel leaves.
rou Uu lutananunivavasiswdvmeatd | A bold coastal recipe celebrating
the flavours of southern Thailand.

690



LLNOWSNNS=QNKLY
SOUTHERN SPICY PORK RIB CURRY

unowsnlduuudviau | A traditional southern Thai dry-sfyle curry.
LlCilﬁUIUﬁDUWé'UUSUlﬂ§QUlan Pork ribs slowiy cooked with chilf} furmeric
w3n ubu uazayulwswuthu | and southern herbs until the spices
ns=qniylABIRUIASavuNvBLan | deeply infuse into every piece.
salaasau Wwudu
wuaistdun | 390

unviwawayiv
ROASTED DUCK RED CURRY

unvigialnalusiu | Classic Thai red curry with roasted o’uck,
AuauwaupwRauYaVIASavlny | fresh herbs and tropical ingredients.
Autlazhoidadu kavras | A beautiful balance of spice, richness
Wwubadovwaliuazayulwsing |~ and the gentle sweetness of roasted
tRsalda kU kou agvauqa | flavours.

490

CHEF SANTT'S NOTE

”un\)TnUIgj'i_‘dw‘&aummsw[’iumu
Leina (50VS12UDVASAUASD
duvasniunsd nautAdaviny
uazgnaasysauquuldzoirisiny”

Thai curry is more than o dish.
[t is a memory of family tradition
and the flavours passed from
one generation to the next.



Thai Relish & Famil v lable

NSV NY...STBITUKRVASOUANSD

thwsnuaszkau Aaratovavarsulnalusiou
a9 INNDIUYYINISOUDUDIKIS
msiEnnauwuliu
UA=NMSISAUQAUDVSABIT

\da W3yd 1AL kU
[@SWwsauwnaa wnaon
Ua=d12dduSaUq
AomwnuavlGzarishunnynauy

Thai relishes represent the heart
of fomr’!y-sfy!e dmmg.
Crafted from local ingredients,
slow cooking techniques and generations
of culmory wisdom.




awinm
NORTHERN STYLE ROASTED CHICKEN LARB

TiduAstuns=n=suRraL AaNAUASavatvauulws | Minced chicken slowly roasted with traditional
w3nukY uaztnsavinAlny naumuazayulws | spices, chili and aromatic Thai herbs. A warm
aznaulaukomiswuthulne | and flavourful expression of local Thai cooking.

590

dwsnuaigvanain
GRILLED FISH CHILI RELISHWITH LOCAL VEGETABLES

“Uagwraulw twnlwansounuwsn | Charcoal grifled fish blended into a traditional
uaztnsavdsving @swivdnaonawggma | Thai chili relish. Served with seasonal vegetables,
Wudsugunmw naganssinsuiaduiu | a timeless dish from Thai family tables.

550

uwsnlosuaruaatdyd

SOUTHERN “NAM PRIK JONE”
WITH SUN-DRIED FISH

thwsnlos chsuwiutumald | Southern raw-style chili relish made with
INaMINAUBYL YAV | shrimp paste, chili and lime. Served with
tn=Ukou wsn wzud Usvaalavluadwuanusau | sun-dried fish and vegetables, reflecting
[@Swavaaalded uazanwudiu sanadadu | the simplicity and soul of southern Thai homes.
ucGuludouBovs1d

B



Rauyun
BLUE CRAB COCONUT RELISH

aytrnumnn:ia Wualunznaaadwdg | Sweet blue crab gently simmered
nuayulwsiny rauuav uaztASovdsvsalusiu | in coconut cream with Thai aromatics.
saaziu kauuu Wulatkvavindavautnadugy | A delicate traditional relish once
treasured in classic Thai cuisine.

390

RauLAFYIRYAU
FERMENTED SOYBEAN & PORK COCONUT RELISH

WRuorunkoy | Fermented soybean slowly cooked
[AYIAUNEA RUEU with minced pork coconut cream
wazauulwsine | and Thai herbs.
A comforting traditional recipe
Aasasfouduuavinulny | shared across generations.

290

CHEF SANTT'S NOTE

Jua:=1nsavdu Aaunaunuiuul@zaarising
NNAUANILUYAU aavsasaidauanu
Ha=as1vnuNsvIsIunu’”

Thai salads and relishes are not just dishes.
They are the tradition of shcrmg —
bringing people together around the table.



THAI FAVOURITES

saydlnyAulAy Munaaadvsauvadulayswaud
Familiar Thai flavours, refined through Chef Santi’s touch.

droaiaidiay
SAMUI CRAB FRIED RICE

WaURIUDINNIRAUY AANIAAIUIDRIUDEVISUIY

Sweet Samui crab folded r‘hrouqu Fr'ngrr;n trice.
390
Jgnwansztnauy

GOLDEN GARLIC FRIED RICE

U12GIaNS=N=SaU ROUNSELNYUIDYIANDY
Wok-fried rice scented with EJ(JJIe:J'c-n QC.'."JIH:

150

J1dwavunvn=Naa
PRAWN ROE & COCONUT FRIED RICE

J1orRauwadUnVI@:N=Naa kauutuwuAsIla
Fragrant rice enriched with prawn roe and fresh coconut cream.

150

walnafviu
RIVER PRAWN PAD THAI

[udialnununvuiitazsaauzuIu auqalsud KU LazlAy
River prawn Pad Thai with tamarind balancing sweet. sour and savoury.

320

U12dVURYA
SANGYOD HERITAGE RICE

gnowWudumA?d naukouazyULA=HNANYNT
Southern |'1{-‘.=."af-:'_:f_-9:e? rice ﬁ.)."f.‘fe—;*d for its delicate aroma and character.

80



DAILY CATCH

FROM THE GULF OF THAILAND TO OUR TABLE

omsn=laavIniuthayy Aaassauggma
UsvddusanalngnBauig waliknnuaauazsanduaviandutduratovavnnoiu

Fresh seafood from Samui waters, selected by season and prepared
with refined Thai flavours, allowing each ingredient to speak for itself.

Jainzwuuld
LOCAL SEA BASS

Jainswouadou=u1d ns=iigy winaa tusuid
Steamed Local Sea Bass - Fresh Lime -
Garlic Chi”i
890

Uainzwou1aUv8a2 §a3K8au TV GURDW
Steamed Local Sea Bass - Aromatic Soy -
Gr’nger - Sprmg Onion

890

danzwunaansztizuwsning nszinaudad wsninud
Crispy Sea Bass - Golden Garlic - Black Pepper

890

Jaiauns
LOCAL SPANISH MACKEREL

anéun§naa@ma1
Uaidunsnaansau iidailsvusa
Crispy Spanish Mackerel -
Fragrant Thai Fish Sauce
890

Janaunsaiainaudia inmaaav v 1n3avkaw
S;’.Jf.‘fr”‘_‘ig'] MC]C;((-.’J‘E'.’II . Pr{:’.‘i?r\"?({
Mustard Greens - Ginger
890

Ja1dunsga wsnunvdd n=n tuu=nsa
Crispy Spanish Mackerel - Choo Chee Curry
Coconut Cream - Kaffir Lime

890

Jawnzwonaaayulws
auulwsinanaaraunsau UIUSVSA

Crispy Sea Bass - Aromatic Thai Herbs -
Savoury Dressing

890

JaInzwunaaausa sadausa Wsyd kU Laa
Cr'ispy Sea Bass - Sweet - Sour - Spr'(fy

890

[Wauanzwvadndu Walaraonwad U1duBWau:u1daa

Poached Sea Bass Fillef - Fresh Lime &
Chilli Seafood Sauce

890

NVADUALNDS
LOBSTER

QDUAL0DS lWWUNS=INYY )
WUy NS:INYU SNUIAIURIUMUSSSUBITUaVLUD
Lobster - Garlic Butter - Natural Jus

2900

A2UALNDS WSNN=IWSY WSN NS:IRYU N=lwsIaa
Lobster - Chilli - Garlic - Holy Basil
2900

U
BLUE SWIMMER CRAB

Wauhtivunssou Yhaadv un=duio Uduswa
Hand-Picked Steamed Blue Swimmer Crab -
Thai Seafood Sauce
1250



nun:La
LOCAL SEA PRAWNS

AVNzRY BadU=uI NVEVIW Baau:zuIu WSYKIIU
Chargrilled Sea Prawns - Tamarind - Thai Aromatics
790

AVN:Lay1v BaawsLUY w=uuvn=n tuuznsa
Cf'mrgrhrlremf Sea Prawns - Panang Curry -
Coconut Cream - Kaffir Lime

790

Rayulvsudaa

v
MANTIS SHRIMP

nuns:iivuwsning ns:izu wsnlnadn
Mantis S}wr’mp - Garlic - Black Pepper

/90

vadNdu Nvasnwaan thuswWau=uoaa

Poached Mantis Shrimp - Fresh Lime
& Chilli Seafood Sauce

790

FRESH OYSTERS

KOYLIVSUEQ 1N5aVIAYYING KaUPYI NS=OU WSNAA UL LNAUBWA

Fresh Oysf'er's : Cr'fspy Shallot - Acacia Leaves
Fresh Chilli - Lime + Thai Seafood Dressing

450 (for 4 pieces)

DAILY SELECTION

MARKET PRICE

Janduarisnzlavavisinaassaalruiuudazdu $1vms vUna uazs1A aRwWasutlavmuggmantazdanauanriavn:ia
Our seafood is selected fresh each day. Availability, size and price may vary according to season and the daily catch.






ocean
spice

DINING BY THE SEA

888 Moo 4 Bo Phut Subdistrict,

transitsamuiresort.com
Koh Samui District Surat Thani

Thailand Surat Thani 84320 s
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