
APPETIZERS

Grilled marinated chicken skewers, served with rich 

peanut sauce and a refreshing cucumber relish.

Crispy homemade spring rolls filled with 

masala-spiced rice vermicelli and mixed vegetables.

2. Poa Pia Pak

Golden, crispy pastries stuffed with minced 

chicken, curried potatoes, onions, and aromatic 

Indian spices. Served with chili sauce.

3. Chicken Samosa

1. Satay Gai

Crispy Thai shrimp cakes served with a sweet 

and spicy dipping sauce.

4. Tod Mun Goong

Chicken Satay Vegetable Spring Rolls

Thai Prawn Cakes

200.- 180.-

240.-200.-
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APPETIZERS

Served with onion rings and spicy 

mayo sauce.

5. Calamari 7. Tao Hoo Tod Bai Cha Plu

Crispy deep-fried tofu wrapped in 

betel leaves, served with a sweet 

peanut dipping sauce.

9. Garlic Bread8. Bruschetta Pomodoro

Deep fried prawn in Tempura 

batter “Japanese Style”)

6. Crispy Tempura

10. French Fries

Fried Tofu with Betel Leaves

5 6 7
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180.- 240/200.-

160.-

160.-

140.- 120.-



SALAD

A Thai spicy eafood glass noodle salad with 

prawns, mussels, squid, and fresh vegetables, 

tossed in a spicy and tangy dressing.

13. Yum Woon Sen Talay

11. Som Tam

A traditional North-Eastern Thai spicy salad 

made with shredded unripe papaya, crushed 

peanuts, and a zesty chili-lime dressing.

15. Yum Som O

A refreshing Thai-style pomelo 

salad tossed in a spicy lime 

dressing, with fresh herbs, prawns, 

and roasted coconut flakes.

A bold and flavorful Thai-style spicy salad made 

with grilled Thai-French tenderloin beef, fresh 

herbs, and a zesty chili-lime dressing.

 12. Yum Nue Yang

A spicy and sour Thai chicken salad with ground 

chicken, roasted rice, onion, lime, coriander, and 

fresh chilies.

14. Larb Salad

Green Papaya Salad

Thai Pomelo Salad

Thai Grilled Beef Salad Thai Glass Noodle Seafood Salad
Spicy Thai Minced Meat Salad

16. Yum Talay Tod

A spicy Thai-style salad featuring crispy 

fried seafood—prawns, squid, and white 

snapper—tossed with sliced lemongrass, 

cashew nuts, fresh herbs, and a zesty 

chili-lime dressing.

Spicy crispy seafood salad with lemongrass
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180.-

240.- 260.-

280.- 260.- 200/180.-



SALAD

Grilled salmon with red oak, green oak, 

avocado, cherry tomatoes, radish, and a red 

wine vinegar dressing.

18. Caesar Salad 
     with Chicken

Tomatoes, mixed greens, sweet basil, feta 

cheese, olives, and rocket in a classic Greek 

style.

21. Greek Salad
Ripe tomatoes, fresh mozzarella, and basil, 

drizzled with olive oil and balsamic glaze.

22. Caprese Salad

Kani stick with seaweed, red oak, green oak, 

radish, cherry tomatoes, and sesame soy 

dressing.

20. Japanese Salad

Grilled chicken with red oak, green oak, 

avocado, cherry tomatoes, rocket and a roasted 

sesame dressing

23. Grilled Chicken Salad

17. Mango Avocado Salad

Our favorite salad from “Nam Dokmai”

Yellow mango and avocado with

balsamic and honey dressing.

19. Grilled Salmon Salad

260.-

240.-
420.- 240.-

230.- 280.- 240.-
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SOUP
24. Prawn Bisque Soup

A creamy prawn soup with rich flavor 

from prawn stock.

26. Seafood Chowder

25. Asparagus Cream Soup
A smooth and creamy soup made with 

fresh asparagus.

A creamy soup with prawns and 

mussels.

27. Tom Yum Goong

A spicy prawn soup with the fragrant flavors of 

lemongrass, lime leaves, galangal, and chili paste..

28. Tom Kha Gai

A Thai chicken soup with coconut milk, flavored 

with galangal, lemongrass, and lime leaves.

29. Wonton Noodle Soup
Egg noodles in clear broth with prawns wrapped in 

wonton sheets..

Spicy Thai Prawn Soup

Thai Coconut Chicken Soup
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200.-

180.-

220.-

260.-

200.-

180.-



Burger & Sandwich
30. PARADISE BURGER

(Double cheese beef burger)

31. FISH BURGER 32. GRILLED CHICKEN WRAP 33. CLUB SANDWICH
(chicken sandwich)

35. Grilled Ham & 
Cheese Sandwich

36. Avocado & Vegetables 
Sandwich

34. Tuna Sandwich

(Single cheese beef burger)
or

Juicy grilled beef patty with melted cheddar 

cheese, bacon, crisp lettuce, fresh tomato, green 

oak  — all served in a soft homemade bun.

360/480.-

Fish Burger - crispy white snapper fillet with 

cheddar cheese, lettuce, tomato, pickles, and 

mayo on a soft bun, served with French fries.

Tender grilled chicken breast with fresh lettuce, 

mixed greens, bell pepper, coleslaw, and 

yogurt-mayo dressing wrapped in a soft tortilla.

220.-380.-

240.-

180.-
180.- 240.-
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PASTA

38. Spaghetti Pomodoro

39. Spaghetti Carbonara

40. Spaghetti Bolognaise

37. Aglio Olio
Classic garlic, chili, and olive oil pasta.

Choice of Topping :

Choice of Pasta :

Classic Italian pasta tossed with tomato, basil, 

and a touch of cream sauce for a smooth.

Traditional Italian pasta with crispy bacon, 

egg yolk, Parmesan, and a touch of cream.

Classic pasta with slow-simmered minced beef, 

tomato sauce, onion, garlic, and herbs.

Bacon/ Vongole/Shrimp

Spaghetti/ Spinach Fettuccine

Bacon/ Vongole/Shrimp
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240/260/260.-

200.-

260.-

280.-



PIZZA

Classic Italian pizza with tangy sourdough 

crust, fresh tomato sauce, mozzarella, and 

basil.

Sourdough crust topped with tomato sauce, 

mozzarella, olives, capers, and anchovies.

42. Pizza Napoli with Anchovies

Sourdough crust topped with tomato sauce, 

mozzarella, and sliced salami.

43. Pizza Salami
Sourdough crust topped with tomato sauce, 

mozzarella, prosciutto, and fresh rocket leaves.

44. Pizza Prosciutto

41. Pizza Margherita
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280.- 380.-

300.- 420.-



WESTERN MAIN

Crispy breaded chicken breast served with 

golden French fries

Crispy battered fish served with golden fries and 

tartar sauce.

46. Fish and Chips

Grilled chicken breast served with mushroom 

sauce sauce, served with grilled potato wedges 

and grilled vegetables

47. Grilled Chicken Breast

Tender chicken pieces grilled on skewers with a 

smoky BBQ glaze, served with grilled potato 

wedges and corn.

48. BBQ Chicken Skewers

45. Chicken Schnitzel
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300/320.- 360.-

300.- 300.-



WESTERN MAIN

Tender duck with a sweet orange sauce, 

served with grilled potato wedges and 

vegetables.

ork chop, perfectly grilled and served with 

mushroom sauce, grilled potato wedges, and 

vegetables.

49. Duck in Orange Sauce

Juicy and flavorful beef tenderloin served with 

pepper sauce, potato wedges, and grilled 

vegetables.

51. Australian Tenderloin Steak

Fresh snapper, grilled to perfection and topped 

with a sweet and tangy mango salsa.

52. Grilled Snapper
     with Mango Salsa

50. Grilled Pork Chop
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380.- 360.-

890.- 420.-



WESTERN MAIN

Grilled snapper with a creamy lemon sauce, 

served with seasonal vegetables.

Lobster baked in a creamy Thermidor sauce, 

served with fried rice and grilled vegetables.

55. Rock Lobster 
      Thermidor

huket lobster grilled and baked in a creamy 

Thermidor sauce, served with fried rice and 

grilled vegetables.

56. Grilled Phuket
      Lobster Thermidor

Fresh Andaman seafood platter: white snapper, 

rock lobster, prawns, squid, mussels, and blue 

crab, served with Thai chili and butter sauces.

57. Mixed Grill Seafood
      Basket

Tender grilled salmon, plated with balsamic 

reduction and lemon cream sauce on the side, 

served with grilled asparagus.

53. Grilled White Snapper
      with Lemon Cream Sauce 

54. Grilled Salmon 
      with Balsamic Reduction

Please order at least a day in advance. Please order at least a day in advance.

53 54 55
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420.- 520.- 920.-

1,900.-

(500g.)

300 Baht per 100 g.
(priced by weight)



THAI MAIN (Curry)

Red curry with prawns and pineapple, 

finished with coconut milk and kaffir 

lime.

61. Gaeng Kua Kung Sapparod

Classic chicken in creamy green curry 

with coconut milk, eggplant, basil 

leaves, and fresh red chili.

62. Gaeng Keaw Waan

Chicken in aromatic curry with 

Cha-plu leaves and coconut milk.

63. Geang Kua Bai Cha Plu

Grilled chicken in a rich, creamy 

Panang curry sauce with coconut milk, 

served with kaffir lime leaves and fresh 

red chili..

59. Panang Gai Yang58. Massaman Gai

Roasted duck in a rich and spicy red 

curry with coconut milk.

60. Gaeng Phed Ped Yang

Chicken Massaman Curry Grilled Chicken in Panang Curry Red Curry with Roasted Duck

“King of Thai curries” with tender 

chicken, potatoes, peanuts, onion, and 

shallot in a rich coconut milk sauce, 

flavored with cinnamon and star anise.

Thai Red Curry with Prawns and Pineapple

Green Curry Chicken Thai Chicken Curry with Betel Leaves
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200/280/200.- 220/280/200.-
280.-

260.- 220/280/220.- 220/260/220.-



THAI MAIN (Hot Plate)

Stir-fried beef in rich oyster and soy sauce, 

finished with sesame.

Stir-fried chicken with cashew nuts, lightly 

coated in batter, cooked with oyster and dark 

soy sauce, and peppercorns.

Stir-fried asparagus, carrot, and prawns in a 

savory sauce.

Stir-fried seafood with prawns, mussels, squid, 

and green peppercorns in a Thai-style spicy 

oyster sauce.

64. Nua Phad Nam Man Hoi 65. Gai Phad Med Ma-Muang

66. Noh Mai Farang Pad Gung 67. Phad Cha Talay

Beef with Oyster Sauce Chicken with Cashew Nuts

Stir-Fried Asparagus with Prawns Spicy Stir-Fried Seafood

280.- 220.-

280.- 280.-
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Thai Main

Thai-Chinese style stir-fry with chicken, 

fresh ginger, black mushrooms, spring 

onions, and soy sauce.

70. Gai Phad Khing

A spicy Southern Thai specialty of 

dry-fried minced chicken with 

aromatic curry paste.

71. Khua Kling Gai

Tender roasted duck breast with 

shiitake mushrooms and Chinese kale 

in a rich red sauce.

72. Oak Ped Nam Dang

68. Gai Tod Hat Yai

69. Phad Ka Praow

A fiery Thai favorite, stir-fried with holy 

basil, garlic, and fresh and dried chilies.

Crispy fried chicken from Hat Yai, marinated 

with garlic, coriander root, peppercorns, and 

soy sauce, served with green papaya salad.

Southern Thai Fried Chicken

Spicy Basil Stir-Fry

Stir-Fried Ginger Chicken
Southern Dry Curry Chicken Roasted Duck in Red Sauce

220.-

200/240/260/220.-

180.- 180.- 300.-
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THAI MAIN (seafood)

Crispy fried prawns tossed with golden garlic 

and cracked black pepper.

Stir-fried prawns in a sweet and tangy tamarind 

sauce, topped with crispy fried shallots.

74. Goong Sauce Makaam 

Crispy deep-fried soft-shell crab with garlic and 

pepper, served alongside rich green curry sauce.

75. Poo Nim Tod Kratiam

Stir-fried prawns with aromatic yellow curry, 

egg, onions, and celery in a rich Thai-Chinese 

style sauce.

76. Goong Phad Pong Karee

73. Goong Tod Kratiem
      Prik Thai

Garlic & Pepper Fried Prawns Tamarind Prawns

Soft-Shell Crab with Green Curry Sauce Stir-Fried Prawns with Yellow Curry

320.- 320.-

280.- 320.-
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THAI MAIN (seafood)

Crispy fried fish seasoned with golden garlic 

and cracked black pepper.
Steamed fish served with a tangy lime, garlic, 

and chili sauce

Whole seabass, deep-fried and served with 

Miang Kam sauce featuring shallots, lime, 

roasted coconut, cashew nuts, ginger, chili, and 

shrimp paste.

Grilled salmon served with a fragrant green 

curry sauce and tender grilled eggplant.

77. Pla Tod Kratiem Prik Thai

Garlic & Pepper Fried Fish

78. Pla Nueng Manow
Steamed Fish with Lime

79. Pla Kapong Miang Kam
Deep-Fried Seabass with Miang Kam Sauce

80. Grilled Salmon with
      Green Curry Sauce
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420.- 420.-

420.- 520.-



THAI MAIN (Veggies)

Fresh morning glory stir-fried with garlic, 

chili, soy sauce, and soybean paste.
Golden egg tofu stir-fried with shiitake mushrooms, 

crunchy vegetables, and a light coating of corn flour.

82. Tao Hoo Song Kreung

A colorful mix of cauliflower, broccoli, baby 

corn, carrot, and mushrooms, stir-fried in savory 

soy sauce.

Stir-fried tofu with sweet and sour vegetables, 

including cucumber, onion, tomato, pineapple, 

and spring onion.

81. Phad Pak Bung
Stir-Fried Morning Glory Stir-Fried Tofu with Mixed Vegetables

83. Phad Pak Ruam
Stir-Fried Tofu with Mixed Vegetables

84. Tao Hoo Priew Waan
Sweet & Sour Tofu

180.- 180.-

180.- 180.-
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83 84



THAI MAIN (noodle)

Thailand’s iconic street food: 

stir-fried rice noodles with 

prawns, tofu, bean sprouts, 

peanuts, and tamarind sauce.

85. Phad Thai Goong

Stir-Fried Prawn Noodles

Prawns and crispy bacon baked in a hot pot with 

glass noodles and aromatic Thai herbs.

86. Goong Ob Woon Sen
Baked Prawns with Glass Noodles

87. Khao Soi Gai
Northern Thai Curry Noodles

Egg noodles with chicken served in a rich coconut 

curry broth, a classic Northern Thai specialty.

Sauteed yellow noodles with a mix of fresh 

seafood, a local Phuket favorite.

88. Phad Mee Sapam Talay
Stir-Fried Seafood Noodles

Wide rice noodles stir-fried with chicken and 

Chinese kale in savory dark soy sauce.

89. Phad See-Iew Gai
Stir-Fried Chicken Noodles
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240/220.-

380.- 220.-

220.- 180.-



THAI MAIN (rice)

Slow-braised pork belly in a savory-sweet sauce, 

served with flavorful fried rice and boiled eggs.

Fragrant fried rice with prawns, chicken, onion, 

bell pepper, raisins, and pineapple, seasoned with 

marsala powder and served in a pineapple boat.

Stir-fried jasmine rice with egg and your choice 

of meat.

90. Khao Ob Mordin Moo Hong
Thai Braised Pork with Fried Rice

91.  Nasi Goreng
Indonesian Fried Rice

Indonesian-style fried rice with prawns and duck, 

flavored with coriander seed, cardamom, cumin, 

and clove. Served with chicken satay, fried egg, 

and prawn crackers.

92. Khao Ob ‘Paradise’

Pineapple Fried Rice

93. Khao Phad

Fried Rice
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240.- 260.-

260.- 140/180/200/220.-



DESSERTS

94. Tiramisu Cake 95. Lemon Meringue Tart

96. Creme Brulee 97. Choco Lava

100. Tropical Fruits 101. Banana Split 

98. Deep Fried Ice-Cream

99. Mango with    
      Sticky Rice A selection of fresh seasonal fruits.

94 95

96 97 98

99 100 101

220.- 200.-

180.- 240.- 180.-

220.- 200.- 160.-


