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Veranda Organic Rolls (Inspire by her menu and low calorie) l‘ i
Fresh Vietnamese Spring Rolls with Marinated Prawns, Organic
Lettuce, Mint leaves, Coriander, Long Parsley Serve with Turnip and Sweet Chili Relish
ﬂau]mamna vasmeainadn aawnfia Tudeszuni Wnd Nﬂ‘ﬁi‘]JLaaf_l LLauu']Qll 1dvinaas
280

Tortilla BBQ Chicken Wrapped
Grilled marinated BBQ Chicken wrapped Tortilla Flour serve with French Fried

an'laviinaiad u15idA7 9 Vasauky naiaa N wsaudu uuﬁsomamnsan LRYRANANN
280

Veranda Cobb Salad
Hopped Salad Greens Tomato, Crispy Bacon, Grilled Chicken Breast
Hard-Boiled Eggs, Avocado, Chives, Roquefort Cheese, Black Olives with Cheese Dressing
ganuuuausiu @nnwsan dngdnaasunia, tuaauaunsay, nay, lasiu
aliA 16, uznanen, sanWasada uasihadaasuda
310

Pattaya Organic Salad (Low Calorie Choice)
Avocado, Ripe Mango, Mandarin Orange, Prawn, Rocket Leaves
Cherry tomato, Lime with Passion Fruit Dressmg and Roasted Pumpkins Seeds
NE\]G\BT?HWTG\ﬂ‘lJiJuiJ'J\‘]ﬂﬂLLauaNLLNuﬂ'l‘Su ﬂ\‘] 'samnmaam mmamﬁmaﬁ
W‘Sallﬂﬂu']ﬂaﬂLNW?SNLL&uLNNG\WﬂMBOBH
380

Salmon Grilled Salmon with organic garden salad and Japanese Sesame Cream dressing
wAauauLg LEINWIRUNRNARR LAY ADAATUINAI
420

Caesar Salad with Grilled Chicken
Crisp Romaine Lettuce Tossed with Caesar Dressing, Crispy Bacon, Garlic Croutons
And shaved Parmigiano-Reggiano Cheese and Grilled Chicken
Wnsdn Tsuusadudadtens tuaauaunsay aunilvaunsziiay Fawisinanu wazanlaeng
280

Soups

>

Creamy Pumpkin Soup Roasted Japanese Pumpkin Cream Soup serves with Garlic lavash
aplasuinnaveluduaunilonseiiian
220

Cream of Roasted Tomato Soup Fresh Tomato Cream Soup with Cream and Garlic lavash ap
filasunsidanaduauntionsyiian
220

J -
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Please let us know if you have any special dietary requirements, food allergies or food intolerances.
All Prices are Included 7% VAT- No Service Charge
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Club Sandwich

Sandwiches

Smoked Salmon Bagel Summer Lover Sandwich f
Mixed Nuts Bagel Bread Sandwich with Smoked Salmon, Pesto Sauce, Lettuce
Tomato, Cucumber, Onion and French Fries
LAUAIAVUNTINFUAITIN UARWA LG WARAA ll”L‘I.Ianﬂ e NIN uau‘lum
LLASLLARAUAU ‘Sllﬂ‘i'JﬂiJNuN‘i\‘lVIaG\
420

Club Sandwich
Triple Decker Sandwich with Grilled Chicken Breast
Fried Egg, Crlspy Bacon, Cheddar Cheese Tomato, Lettuce and French Fries
warusdusNu Au an'lade 11 weau usdiamd uazdnadaldsvduiudsonan
280

Grilled Vegetables Focaccia Sandwich ﬁ
Focaccia Bread with Grilled Zucchini, Mushrooms, Onion, Carrot, Lettuce
Serve with Spicy Tomato Sauce and French Fried
LLﬁuﬁﬁﬂmuuﬂoamLaﬂunnnnwm;m anu Wiﬂi'Jll uau"tmy‘ Aan
fnsaadsiAuiudsonas uastasusdamalansn
310

Burgers

Wagyu Beef Burger (200 grams) I‘
Grilled Marinated Wagyu Beef Patty in Sesame Bun
Topped with caramelized onion, Cheddar Cheese, lettuce, Tomato and French Fries
luastnas Lua'nm ANAANLATLAL villﬂﬂ'JEILﬂ‘SB\‘lL‘Vlﬂ LRzLAAGA usidialngd
Wnadm L&@Wwsay uuﬂsamamnsau
380

Chicken Burger (200 grams)
Chicken Burger in Sesame Bun
Topped with caramelized onion, Cheddar Cheese, lettuce, Tomato and French Fries
tuasinasla nunmumsaoma MNﬂGI’JEILﬂia\‘]l?‘V]ﬁ TR o Rbih
Wsnnwsaudungan usidiawnd, Ausiurianannsau
280

Kurobuta Pork Juicy Burger (200 grams)
Pork Burger in Sesame Bun
Topped with Crispy Bacon, caramelized onion, Cheddar Cheese, lettuce, Tomato and French Fries
masmasvmm ﬂ‘isumu ‘VIlIﬂGI'JEILﬂia\‘JLMﬁ vmnmmnsaamﬁ LRLAAGER LRSWWSaNAUNNRAG
L?.IBL‘VIFI n:uuuvlsomamnsan
280
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Aglio E Olio

Pasta
A Choice of Spaghetti | Penne | Fettuccine | Linguini

Selection of Pasta Sauce o

Pesto (Basil, Olive Oil, Parmesan Cheese and Pine Nuts) Pf 260
Fresh Tomato (Fresh Tomato, Olive QOil, Herbs) 240
Bolognaise (Minced Beef and Fresh Tomato Sauce) ) 280
Aglio E Olio (Dried Chili, Bacon, Garlic and Sweet Basil) _} l‘ 280
Carbonara (Parmesan Cheese, Egg Yolk, Bacon, Heavy Cream) 280

Thin Crust Pizza
0

Margarita Pizza - Tomato Sauce, Fresh Tomato, Mozzarella Cheese, Sweet Basil P
A ninusdad daduzidamd TuTHINILRLdINa’AIUITRA
260 6

Pizza Fungi - Tomato sauce, Mozzarella, Parmigiano-Reggiano Cheese, Straw Mushroom, Olive oil P
A2 i Wiany taansidanauasdauagmiisaa, W uds
280

Hawaiian Pizza - Tomato sauce, Mozzarella, Pork Ham, Fresh Pineapple
AR wan fulese AasuslianALRdINaRAILITRA
320

Seafood Pizza - Tomato sauce, Shrimp, Squid, Mussel, Olives, Mozzarella Cheese
AR IR LR Audadusidand uznanduazdduadgedilsaa
420

Pepperoni and Salami Pizza - Tomato sauce, Pepperoni, Salami, Mozzarella Cheese, Sweet Basil
RaeihwminldnsanildilassisuanarfinaehminldnsandandauillulasisianaifiluTusemn
wavdauagIaan
420

Smoked Salmon Pizza - Tomato Sauce, Smoked Salmon, Mozzarella Cheese, Rocket leaves and Olive I‘

Agfe i wrARNaa SantAindan ﬁﬁaauumamml,a“effauaamtsam
460

Cheezy Pizza - Thin Crust Pizza on topped with Four Cheeses 0
Blue Cheese, Emmental Cheese, Parmigiano-Reggiano cheese and Mozzarella Cheese >
RaeihuilsunnsauTsamineadanainuia Yyalis, Sinunaalis, Nad2saal Lag Wit uds

420

J
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From The Grill

Australian Grain Fed Beef Ribeye (180 grams)
_ Grilled Ribeye Steak with Pepper Sauce, Mashed Potato and Butter Vegetables
laduuansuangannaadiasidatvduaagnwia lnamdswnsanduiiudsvuauasinlaiue
1,150

Australian Grain Fed Beef Tenderloin (180 grams) I‘
Grilled Beef Tenderloin Steak with Mushroom Sauce, French Fried and Butte Vegetables
aduluannaadiasidatnvAutasiatdsnAuiursonanuasininius
1,250

Grilled Marinated Pork Chop (250 grams)

Creamy Beetroot Mash Potato, Parmesan, Crispy Almonds,
Sautéed Wild Mushrooms and Pork Jus
nyJuuandinnszanmineatdsnduiudsvuananingn
WnudguazdaNaudnsay, RO NaLUaRA
520

Salmon Steak (200 grams)
Grilled Salmon Steak with Lemon Butter Sauce and Arborio Rice
dauaanautnddutasiuanzu) L&SWAY daat ey
580

Fish & Chips
Deep Fried Battered Sea Bass Fillet with Lime Tartar and French Fries

darnzwaguuilinaadutagnmsmsuzunuasiudiinan
340

J
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Thal Market

Appetizers
Poh Pia Pak Yaiflaziinnaansay Ausaawsnunu
Deep Vegetables Spring Rolls with Sweet Palm Sauce
180

Tod Man Goong naafiufsiutagiiianIUY
Deep Fried Shrimp Cakes with Sweet Palm Sauce
280

Satay Gai &zL6ig'ln (8 Skewers)f
Grilled Marinated Chicken Satay with Creamy Peanut Sauce and Cucumber Relish
260

J
Yum Talay r;‘i'n/lztalﬁj

Spicy Seafood Salad with Fresh Chili, Onion, Tomato, Chinese Celery, Lime and Fish Sauce
280
J
Pla Goong Wa1Ay ‘]
Spicy Shrimps Salad with Thai Chili Paste, Lemongrass, Onion and Mint Leaves
280

J
Larb Gai Or Larb Moo a1u'lA 32 a1uny j
Northeastern Style Spicy Chicken Salad or Minced Pork Salad
with Rice Powder, Chili Flack, Shallot and Mint leaves
220

Yum Hed Ruam Vegetarian &n#iasiu 19&356 ~>
Spicy Wild Mushroom Salad with Fresh Chili, Onion, Tomato
Chinese Celery, Lime and Light Soy Sauce
220

J -
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‘ Pok Tak To vﬁ’fu‘ﬁﬂ&wm b

Thal Market

Soup

Won Ton Soup LAERfA91N
Stuffed Won Ton Skin with Shrimp in Superior Pork Soup
220

Tom Jued Moo Sab sindanydulgaunansia
Clear Soup with Minced Pork, with Chinese cabbage, Celery, Spring Onion and Seaweed
220

J
Tom Yum Goong 6iueininu ffdtLliﬂﬁl‘J ?

Spicy and Sour River Prawns Soup, Lemongrass, Kaffir lime, Fish Sauce and Galangal, Fresh Milk
Cream
340

J
Pok Tak Talay siulilzuanngia -]
Spicy and Sour Shrimps, Squid, Mussels Soup, Straw Mushrooms, Lemongrass
Kaffir lime, Fish Sauce and Galangal, Onion and Hot Basil
320

Tom Kha Gai 6iuan'la
Coconut Cream Soup with Chicken, Lemongrass, Galangal, Onion, Fish sauce and Lime
220

- J -
e ; '|‘ Signature dish g Spicy op’Vegetcric:n i Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.

All Prices are Included 7% VAT- No Service Charge
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From The Work

Phad Thai Goong {a'lneIfousitin |‘i
Wok Fried Rice Noodles with River Prawns, Egg, Bean Sprouts,
Peanuts, Onion, Dried Shrimps, Fish Sauce and Tamarind sauce
380

Khao Pad 2NH®
Fried Rice, Spring onion, Carrot, Onion, Fried Egg

Choice of o,° Vegetables (Wn531), Pork (¥4y1a) Or Chicken (1n) 220
Choice of Beef (1#{a¥7) Or Seafood (MetamIn A9 Uamfin vanuuag) 280

Wok Fried Rice Noodles in Dark Soy Sauce and Chinese Kale

Wadan
Choice of PVegetabIes (67n53), Pork (W) Or Chicken ('1A) 220
Choice of Beef (1#{a¥7) Or Seafood (MetamIn Av Uamfin vaauuag) 280

Phad Kra Praow RANSZLNIN

Choice of pVegetables (6¥n531), Pork (A3J1) Or Chicken (‘1n) 220
Choice of Beef (tfla¥2) Or Seafood (MzLaTIn A9 Uawisin vaauuas) 280

; - ‘
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J
Gaeng Keow Wan Gai wadtdienunu'la J
Homemade Thai Green Curry Paste with Chicken, Coconut milk
Eggplants and Sweet Basil leaves

220

J

Gaeng Phed Ped Yang wndtfiatilneing V4

Roasted Marinated Duck Breast in Thai Red Curry with Coconut Milk,

Tropical Fruits, Kaffir lime leaves and Sweet Basil

320

J
Spaghetti Phad Kee Mao Talay aﬂuﬁmﬁﬁmﬂtmmta}
Stir fried Spaghetti with Shrimps, Squid, Mussels, Garlic
Chili, Hot basil, Oyster sauce and Soya Sauce
280

J
Pad Cha Talay netafinan J
Wok Fried Shrimps, Squid, Mussels with Garlic, Chili, Hot basil, Finger root, Fresh Green Pepper
Corns, Oyster sauce and Soya Sauce
380

Moo Tod Nam Pla aanyvamiitlal l‘
Fried Marinated Neck Pork with Fish Sauce served with Spicy Tamarind Sauce
240

Gai Tod Bai Toey fln'lAnanluiae
Deep Fried Marinated Chicken Wings with Oyster Sauce
Palm Sugar, Pandan Leaves and Sesame Seeds, Spicy Tamarind Sauce
240

|‘ Signature dish g Spicy opVegetaricm f Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.
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Kai Jeaw Poo ‘l2it3en3]
Fried Crab Meat Omelet
280

Poo Nim Tod Kra Tiam ifiunannseiiau I‘
Deep Fried Soft Shell Mud Crab with Garlic and Spicy Chili Sauce
420

J
Pla Mug Pad Prik Hang daniinnaadaninunv J
Deep Fried Squid with Chili Sauce
380

Pla Muek Pad Kai Kem Ua1ufinida'laitan i
Stir Fried Squid with Salted Egg Sauce and Onion, Chinese Celery
380

J
Pla Kra Pong Tod Nam Pla da1asswanaaindarfdueingiieg J
Deep Fried Fillet Sea Bass with Fish Sauce Served with Spicy Green Mango Salad
680

J
Gai Pad Med Ma-Muang lARALTaNZ9RUW UG J
Wok Fried Chicken with Cashew nuts, Onion, Dried Chili
240

Pad Pak Ruam HainsHu tafiovan
Stir Fried Broccoli, Carrot, Shiitake Mushrooms
Cauliflower with Mushroom Sauce and Garlic
180

Steamed Jasmine Rice 2MIMauNzd /&
30

Steamed Healthy Brown Rice 2N3n&a9 />
30

- J -
|‘ Signature dish g Spicy opVegetoricm f Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.

All Prices are Included 7% VAT- No Service Charge
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Desserts

Selection of Three Cheeses Platter with Dried Fruits and Nuts f

AU INNEIUTENA wRzHA'TILLIAY
640

Oreo Cheese Cake with Blueberry Sauce
10318 dadn W@wsanyatuass Aasd
220

Coconut Ice cream with condiments
lasa3unsnALLATAILALN
220

Mango with sticky riceI‘
ANMnTEINLUI
240

Fresh Tropical Fruit ~>
Walieugana
160

i 3 |‘ Signature dish g Spicy opVegetc:ricm f Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.

All Prices are Included 7% VAT- No Service Charge
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Please let us know if you have any allergies or dietary restrictions.
We will do our best to accommodate you!

YNUALWAIWITLFINIA TUSALTINTNI T UA AL AN VINY

14 Allergens

Wheat gluten Milk Fish Molluscs Crustaceans
/N
® IS & ¢
Eggs Nuts Peanuts Sesame
M f
Mustard Lupin Sulphites Celery

J
|‘ Signature dish g Spicy %Vegetoricn f Pea nuts
Please lef us know if you have any special dietary requirements, food allergies or food intolerances.
All Prices are Included 7% VAT- No Service Charge
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Inspired by Her and Wellbeing Menu

Veranda Organic Rolls (Inspire by her menu and low calorie) I‘ f
Fresh Vietnamese Spring Rolls with Marinated Prawns, Organic
Lettuce, Mint leaves, Coriander, Long Parsley Serve with Turnip and Sweet Chili Relish

adlasanns viashadnada aaunfia lugvszuni And dndluidas wanindu ldvieas

280

J
|‘ Signature dish g Spicy opVegetcirion f Pea nufs
Please lef us know if you have any special dietary requirements, food allergies or food intolerances.
All Prices are Included 7% VAT- No Service Charge
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The Deck Signature

1
Pok Tak Talay J I

Spicy and Sour Shrimps, Squid, Mussels Soup, Straw Mushrooms, Lemongrass
Kaffir lime, Fish Sauce and Galangal, Onion and Hot Basil
aulilzupnnyia

320

3 : : \
2 z '|‘ Signature dish g Spicy op’Vege‘fc:ricm ’ Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.

All Prices are Included 7% VAT- No Service Charge
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Khao Pad 2M#i@ Larb Gai Or Larb Moo a1u'lA ¥i3a a1uny
Fried Rice, Spring onion, Carrot, Onion, Fried Egg Northeastern Style Spicy Chicken Salad or Minced Pork Salad
With Rice Powder, Chili Flack, Shallot and Mint leave

Phad Kra Praow Hainsgtws'ln Phad Kra Praow HANTELWIINELR
Wok Fried Chicken with Holy Basil and Chili Wok Fried Seafood with Holy Basil and Chili

Kai Jeaw Poo ‘lait3eni]

Pad Pak Ruam WAKNNTIN 2Aa&LYinNiaN Fried Crab Meat Omelet

Stir Fried Broccoli, Carrot, Shiitake Mushrooms
Cauliflower with Mushroom Sauce and Garlic

; : - :
S - : ]‘ Signature dish g Spicy op'Veger(Jricm i Pea nuts
Please let us know if you have any special dietary requirements, food allergies or food intolerances.
All Prices are Included 7% VAT- No Service Charge



