INfiNitl

APPETIZER AND SALAD

SPICED CALAMARI, 410
chili, lemon, kalamata olives and roasted garlic aioli
Jardnnonidswwsouwsn u=nan u:unolia:soaloloans:ifay

FRIED MINI BLUE CRAB CAKES, 490

caponata, caper aioli and avocado salsa
nandultioyidswnuwniuSgornau inidasibloana:aana-Tonln

INSALATA CAPRESE, (/) 380

bocconcini, vine tomato, pesto, aged balsamic
aanu=1VoInA da nusoalkswnia:unduuasnion

CAESAR SALAD, 490
crispy parma ham, parmesan and your choice of

grilled prawns or chicken

B¥1sdan wasisuaunseu Iaswwsourunsalngnu

POACHED ROCK LOBSTER @) (@) (&)

AND MANGO SALAD, 490
pine nuts and coconut oil

AanMNIAULELOY IUEAAU laUndu:wsno

MEZZE PLATE, (/) 480

hummus, baba ganoush, marinated kalamata olive
and tabbouleh salad
danguya u=iieoy U=nenrninedinAlla:adanniyian

FALAFEL, (/) (®) 450
cucumber and tomato salad, hummus, pita bread
whaiwa 1aswwsauaanindnaniazuziioina vuuduwen

SEABASS CARPACCIO, &) 460
avocado puree, salsa verde and wild rocket
danUans:winu a:loAlnun agndsana-aanunsonifin

SEARED SEA SCALLOPS, @ (i) (®) 550
apple puree, spicy green pea sauce, rocket salad
HoslsadiaswiuleUidaun soanoaulmia:aantinsonifin

ROASTED SHITAKE @ @

MUSHROOM SOUP, 360
rosemary and truffle essence
gUiRArounounuIsaIuSIa:inTuNauNswiwa

LENTIL AND THYME SOUP, ) @ & 330

gUnolaunaa-iulny

SPICY SEAFOOD BROTH, 480
seabass, prawn, scallop, mussel and garlic croutons
guUn:1asaidmaswwsouvuuunauns:ingy

SANDWICH & BURGER

All sandwiches and burgers served with french fries

SIRLOIN STEAK SANDWICH, 590
grilled onions, mustard, mayonnaise,

french baguette and rocket

IlsudBaIfAnItoduuan Foreug Ugadiuaiansa vuududsuiadaia:unsonifin

TRIPLE-DECKER CHICKEN SANDWICH, 430

cheese, bacon, egg and green leaves
IiBudBIA Ba vV IuAdUNa-Unaan

GRILLED AUSTRALIAN BLACK ANGUS ‘
BEEF BURGER, 520

cheddar cheese, bacon, onion, tomato and lettuce
1UDSINASIUDDdINSIAUNUIBANISTE IUADU Houlkny UzIVaInAlazuNnaan

HOUSE CHORIZO BURGER, 470
pickled shallots, rocket, aged cheddar and aioli
IwasINasIusls Konounod WnSoAifin nenssaia:uigoviud

WRAP

GRILLED CHICKEN WRAP, 410
mixed salad andavocado wrap with roasted garlic aioli
Tnguna:aantinsou o:loAnla Toleans:fuurenuitinonnyl

LEBANESE MEZZEH WRAP, () 410

hummus, avocado, tomato and cucumber wrap
with rocket leaves
guyana: o:loala uzaINA 1IN HanultunoRny llaznSenin

BRICK OVEN PIZZA

PIZZA MARGHERITA, (/) 390
roasted roma tomato, mozzarella, parmesan and fresh basil
WE5MWISNISHN

PIZZA SEASONAL MUSHROOMS, () 410
mascarpone, rocket and white truffle oil
Ws1fn gaunamsiuu Seaifinia:tnouiianswina

'P1ZZA SEAFOOD, 520

prawns, mussels, squid, tomato, mozzarella, oregano
WsEBWRldny rooiuads 1a:-uainiin

PIZZA DIAVOLA, 460

chorizo, tomato, mozzarella, chili, roasted shallot
and rocket
W uS[8 sodu:IVoIiNA 3a WSNBWA Houllnvou lazunsoAifin

PIZZA PARMA HAM, 490
tomato sauce, asian pears, rocket and cherry tomatoes
IBudBIN B& [V IuABUNA:WNEan



PASTA

SPAGHETTI CLAMS WITH SUN-DRIED

TOMATOES, 440
adniNeAtnlE Kounau
MUSHROOM RISOTTO, (/) & 460

bocconcini, thyme, truffle oil
ssanlAIfnNUUaAROUBTTaIa:UNTUNAUNSWIWA

SPINACH-RICOTTA RAVIOLI, (/) 440
black truffle and parmesan cheese sauce
slesldunivulasasfonsnaswausoansuIRANSWINaIa:Zaw s U

BLUE CRAB SPAGHETTI, 490
bottarga, garlic, chili and clam broth
alinmiuawsnnsaRsuitioyia:lvuainuisundu

HOMEMADE LAMP RAGU CAPELLINI, 450 -
slow braised lamb ragu
wAassoatonn:su

MAIN COURSE

SEARED SEABASS, 720

mushroom puree, asparagus, vegetables
and basil beurre blanc
Janns:wunansaalrswalouvioidswwsouiraun Kualiiaiaswn

BOUILLABAISSE, 790
seabass, prawns, mussel,

scallops, served with baguette and rouille
gUomsn:laiaswnuvuudulia:sodasy

ROASTED KING FISH, 790
spring vegetables, pine nuts and capsicum broth
UandunsninindauinAguidaswiwsoudin foidnauia:soawsnkonu

SEARED SNOW FISH, @ 830
clam chowder, potato puree, roasted walnuts
UanAusnugoanounau 1IdswwsouduSiunia:toooadn

RACK OF LAMB, (®) 1450
artichoke, baby carrots, zucchini with ratatouille and salsa verde
GeglAsuinzounulsaiusia-3ag1asn

48 HOUR 1824 SHORT RIB, &) 890

served with asparagus and roasted carrot puree
ITosiu 48 su.KudlJWSuIazInsanuA

FROM THE GRILLS

SEAFOOD PLATTER, (® (&) 1500
seabass, tiger prawn, rock lobster, squid and mussels
ornsn:iagg Uann=wy rivaneide nu Uanidn 1a: nooiiuaus

ROCK LOBSTER | i 950
TIGER PRAWNS | fuaoido 1200
KUROBUTA PORK CUTLET | iorynlsys: 790

GRILLED 150-DAY GRAIN-FED
AUSTRALIAN BEEF RIB EYE 1590

ainnsuanglnyuoadinsidg

FIRE ROASTED AUSTRALIAN BEEF
TENDERLOIN ; 1750

iteaululavusodinside

PRIME-CUT TOMAHAWK STEAK 1950

aifinitiolnuioosn

SELECTIONS OF SAUCE

black peppercorn, (@) béarnaise, tartar,
beurre blanc or mushroom sauce
goawsnIinym, BoalusIud, 30an1SN1s, sodiuosuasy k3o sodIRn

please choose a side dish to complement your
‘from the grills’ item grilled asparagus, seasoned
fries, potato purée, sautéed mushrooms with

garlic, curly fries, mixed salad or sautéed spinach
HualWSug g, TuLSanen, TuwSiun, IBnANS:IAuy, Juwsauuindsonon,
aanun Ko wawnlvy

ADDITION ON THE SIDE

POTATO PUREE, CURLY FRIES, (/)
SEASONED FRIES

Juwsaun, Jutlsuiuuinasonen, Juwsinon

each 210

SAUTEED MUSHROOMS, GRILLED ASPARAGUS,
SAUTEED SPINACH, MIXED SALAD @ each 240

IRntinns:IfRoy, nuolUusaene, ntinlvu Ko dantin

SWEET ENDING

SALTED CARAMEL BUDINO, @ 320

serve with chocolate chip, cookie crumbs,
white chocolate and whipped cream
Asnivayalu idswwsougonlniansw Anfun Toridoalnian a:3UdAsu

TIRAMISU, (b)) (®) 320
savoiardi biscuit, espresso, mascarpone and

bitter cocoa powder

As0a vuudunsous2od 1odiwsals unaniluid nazwilnln

CLASSIC CHEESECAKE, (®)(®) 350

serve with refreshing lime sorbet and berry compote
BaANIESWWSOUIBOSIUNUZUDIA:IUOSSIU

SEASONAL FRESH FRUITS, 290
tropical fresh fruits
wallisou

ICE CREAMS @ each scoop 130

vanilla bean, truly strawberry, swiss chocolate,
coconut, rum raisinl
Torinsu 91daan, ansoluass, Gonlnian, SU 1S3U, U:wsho

SORBETS
raspberry, lime
BOsSIUN S1EIUOSS, LD

JRGRORCORG)

CONTAINS VEGETARIAN CONTAINS GLUTEN FREE DAIRY
PORK NUT

»H ® © ®

CONTAINS  CONTAINS CONTAINS CHEF:S
o ALCOHOL S I SHELELEEISH EGGS SIGNATURE DISHE

each scoop 130

Please let us know if you have any food allergies
or special dietary requirements.
SIAVAAUILSOUNIBIIAAIUSNIS 10%

Price and quoted in Thai Baht, Subject to government

Tax and 10% service charge.
NSEUNIRIWUNIIU KINANUIWOIMISKSDIUVOINNNNWINBUINISTAG



