
APPETIZERS

SOM TAM THAI  สมตําไทย     
Spicy papaya salad with dried shrimp and 
peanuts served with fresh vegetables

MAIN COURSE 

TOM SAB MOO  ตมแซบหมู   
Spicy pork broth with mushroom, lemongrass 
and Thai herbs

MASSAMAN GAI   มัสมั่นไก             
Massaman curry with chicken, peanuts and potatoes 

DESSERT 

PIEKPOON KATI SOD  เปยกปูนกะทิสด                                                                                                     
Pandan pudding with coconut cream 

POO NIM CLOOK NGA TOD  ปูนิ่มคลุกงาทอด     
Deep-fried soft shell crab with sesame and 
tamarind sauce 

PLA KAPONG PHAD GRATIAM PRIK THAI 
ปลากะพงผัดกระเทียมพริกไทย  
Stir-fried seabass with garlic and pepper sauce

PHAD PAK RUAM MIT  ผัดผักรวมมิตร
Wok-fried mixed vegetables with garlic and light soy sauce

3-COURSE SET LUNCH MENU I    THB 850++ PER PERSON

APPETIZERS

YUM WOON SEN GOONG  ยําวุนเสนกุง         
Spicy salad with prawns and glass noodle 

MAIN COURSE 

TOM YUM GAI   ตมยําไก        
Sour and spicy chicken soup with mushroom, 
lemongrass, galangal and kaffir lime

GANG KIEW WAN NUA  แกงเขียวหวานเนื้อ      
Green curry with beef, eggplant and sweet basil 

DESSERT 

KANOM PRA PAI  ขนมพระพาย                                                                                                      
Rice flour dumplings stuffed with mung bean and 
glazed with coconut cream 

GAI HOR BAI TOEY  ไกหอใบเตย     
Deep-fried chicken in pandan leaves

PLA KAPONG SAM ROD  ปลากะพงสามรส                
Deep-fried seabass with sweet and sour chili sauce

PHAD PAK BOONG  ผัดผักบุง   
Stir-fried morning glory with garlic and light soy sauce

3-COURSE SET LUNCH MENU II    THB 850++ PER PERSON

APPETIZERS

LARB TAO HU  ลาบเตาหู          
Bean curd salad with chili, toasted rice powder 
and sawtooth coriander

MAIN COURSE 

TOM YUM HED ตมยําเห็ด                                                                            
Spicy mushroom soup with lemongrass, 
galangal and kaffir lime

GAENG KIEW WAN PAK TAO HU 
แกงเขียวหวานผัก เตาหู          
Green curry with bean curd and mixed vegetables

DESSERT 

KHAO NIEW MAMUANG   ขาวเหนียวมะมวง                                                                                              
Mango with sticky rice 

POH PIA TOD  เปาะเปยะทอด   
Deep-fried vegetable spring rolls with sweet chili dip 

MEATLESS PHAD KAPRAO  ผัดกะเพรา                  
Stir-fried vegan minced meat with Holy basil and chili 

PHAD PAK RUAM MIT  ผัดผักรวมมิตร                                                                                                    
Wok-fried mixed vegetables with garlic and light soy sauce

3-COURSE VEGETARIAN SET LUNCH MENU  THB 700++ PER PERSON

Contains pork          Contains fish  Vegetarian Vegan  Healthy dish Spicy  Signature

Tree nuts      Contains peanuts Contains soy bean        Gluten-free         Contains shellfish

Allow us to fulfill your needs. Please let one of our wait staff know if you have any special dietary requirements,
food allergies or food intolerances. Gluten-free options are available on request.

Special discounts apply for Marriott Bonvoy and The Grande Club members.
All Prices are in Thai Baht and subject to 10% service charge and 7% government tax.


