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SIGNATURE

Jomtien Basket "Na Jomtien Beach”

00

Lemon Pepper Crusted Squid Pieces
served with Herb & Lime Aioli

 Uakidnnoaansou 1IdswwsSousaans:inguuigaviud

Jomtien Basket "Na Jomtien Beach"

This delectable fried calamari dish features freshly caught squid sourced directly from fishermen
who embark on nocturnal boat excursions specifically for squid catching. By frying freshly caught squid,
this particular dish has gained popularity among diners due to its distinct taste. Additionally,

a flavorful sauce is provided, further enhancing the overall culinary experience for patrons.

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.

THB 390




APPETIZERS

Arugula Salad with Parmesan Cheese  THB 290 Crispy Cheese and Truffle Spring Rolls THB 320

60 000

Fresh Wild Rocket Salad and Parmesan Cheese Deep Fried Mozzarella Cheese and Truffle Spring Rolls

with Balsamic Honey ]‘?refs'”g 5 Bana:Rkanswinannivnaansau
Wnsaninad1easindn 1s8ae WL IUTE panind1GrethuunsWinasagna:wlIusuGa
1@$wwsau thadavasiion WauulNw &

Yum Talay THB 380 Pla Pla Salmon THB 390
060 060

Spicy Seafood Salad with Fresh Chili, Onion, Tomato, Spicy fresh salmon salad with Thai herb

Chinese Celery, Lime and Fish Sauce fresh chili, ime and mint leave

gna grlamsavauaanuayulwsinewsnaana:uzund

" THB 480

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



Spicy Soft Shell Crab Salad THB 360

Deep fried Soft Shell Crab with Spicy Thai Dressing Celery
Tomgto, and Onioni

g1Jlu noansau

Grilled BBQ Pork Ribs THB 420

Marinated pork ribs cooked on charcoal
& served with BBQ sauce

dlasvkyrnuISTAdToa IGSWAUBoaUSTAD




SOUPS R e N

Wild Mushroom Cream Soup with Truffle Foam N T R
Q6 : | s Y

Forest Wild Mushrooms Soup with Truffle Cappuccino .
gUIRasouna:Ikanswina Tsamhd::ans‘MWaTWuyu ‘

7 THB 360

Lobster Bisque THB 360

06606

Cream Lobster and Segfood Soup flambé with brandy
yUrouvns 13udu Usvnaudogusud

Seafood Tom yum THB 420

06060

Local Caught Seafood Shrimps, Squid and Mussels with spicy sour soup scented
With lemongrass & kaffir lime leaves

fiv Uakiin kasnuavg AuthyUsaiussaina kaunav a:lasia:luu:nsa

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



Pasta Tom Yum Zap THB 420

Angel hair pasta with Tom Yum Zap &
Zing Slipper lobster pieces And Coconut Foam

Iduwnadnwanunvsaadugnsunaiwuuwsd

Spaghetti Spicy Aglio E Olio THB 380

Sautéed bacon pieces with chili, garlic,
holy basil Qlive oil &Cherry tomatoes

iduadinadwanuiunau, win, ns:IRgy,
Tks:wn, thijuu:noniiazu:daIinAIsoss

Penne Alla Marinara THB 480

Fresh local Seafood Squid Prawn, Mussel with
tomato sauce, Basil, oregano and olives, capers

wiadinsvns:uannasvWanuiv Uaikiin Kegiiwavs
Korow, soau:idainA Tulks:w Auwsnlnadi

THB 380

Spaghetti Classic Carbonara

Italian Carbonara, onion, Egg Yolk black pepper
& Grana Padano

1IduwradnwanukoKkaw, Tunav

Auwsnlnadi na:3ansiun wianlu

.

THB 380

Spaghetti Alle Vongole

Flavorful pasta infused with garlic, clams, white wine
1dualinadWwanuKkoaadu , Ns:IRgw,
Tkszwn, Totund, tuu:non

g

Fettuccine Truffle Alfredo Pasta

F |
THB 480

Prawn, Squid, Mussel, onion, white wine Truffle creamy Egg
black pepper & Grana Padano with Fettuccin

wiaddunuurwanuiv Uakin Kegnuavs
Kokou, saansubuvonaikanswiWa Auwsnlnudh
na:gansiun wianlu

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



| Sea Sky Grilled Seafood Platter

Grilled King Prawns, Rock lobsters, Squid, New Zealand Mussels, US Scallops, with herbs and spicy chili sauce N
7 fon:ia, nons:anu, UaTkidn, kognuavgjiognaud, kowisad ouauulws 1I3SWwsauundugwWasada

Grilled Salmon Steak THB 740 Baked Sea bass

Grilled marinated Salmon with herbs and vegetables Baked Marinated Sea bass with Oven vegetables, garlic
serve with Potato Puree and lemon butter sauce Uans:woud Kiunauulwsgavn

Uannisauaugv Kundogayuls id$wwsou Wnou iiassoaduuunan ns:ifgy
Id3SWAdgUUNSLUQ WNETILNIAEDEAIUYNEUTD

THB 580

THB 2,150




e recipe; made with Salmon, squid, shrimps, mussels, baby clams,
and an exquisite saffron seafood stock
o - - ~ ry— . - - % - -3
rborio) WaldgoausiGainAnsauau v Ua‘mum‘m avg} kowadu Duyd uwsod 1ug Ba Ko
Y

Crispy Soft Shell Crab THB 420 Baked Prawns with Rosemary and Garlic THB 640
Deep fried Soft Shell Crab with Garlic and Pepper King Prawns bake with Rosemary and Garlic
Juunaans:ingu Avn:aauayulwsns:fey

Steamed Squid with Spicy Sa__y,_ce

Steameq Squid with herbs and Thai Spicy Chililime sauce ;
Uakidntou:zu1d g,

THB 480




MAIN

Grilled Australian Grass fed Tenderloin (2509)

veas W LN N
Grilled beef tenderloin steak with wild Red wine sauce and Potato fries and Miscellaneous Salad
iiaduluvinoadiasidegtvnusaalinav IFsWAulunsonoana:Wnaaaasinin : THB 1,580

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



MAIN

Grilled Pork Chop

Grilled Pork chop with herbs, carrot and potato puree, o
Roasted Baby vegetables with red wine sauce R
Kyduuandans:Qnkunauayulws,insania:iunsoua =

1dswnusoalbunav

THB 680

)

Roasted Chicken Half Stea.k Spicy Thai Sauce

Roasted marinated Half Chicken and Roasted Baby Vegetables with Portuguese chili sauce
TnounsvAIKUNIASEVINA WSDUAIuWNDUIIA:TUNSD IFSWwSounu soawsnnuulusqing na:urduisgd

THB 520

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



MAIN

Grilled Australian Black Angus Grass Fed Rtb@g&@%gf

‘.“ B

Grilled Black Angus Ribeye steak with green pepper jus with Potato fries and Miscellaneous Salad
iiosuaemnooalasidggviusoawsningidswwsasunuiursvnaana:Wnadaaaasinin THB 1,480

)
Grilled Australian Black AngusGrassfed trlpl

F¢8 s =
Grilled Black Angus Striploin with wild Mushrooms sauce .

served With Potato fries and Miscellaneous Salad vegetables | e :
iGoduuanonosalasidenusadiRal IFSwWwsaunaulunsonaaia:Nnaaaoasinin THB 1,420

._“_'h.h:- _:_-f = b i -
Grilled Australian Lamb Chops = = -
reas T
Rack of Lamb Steak with Roasted Baby vegetables and truffle rls&to“and'larllc confit

duuanin:aans:qn gvnusoanswina
iFSWAURNoU doosTugWaiRanswia iazns: aRguouduayulws THB 1,280

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%

Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.



DESSERTS

‘Thai_Tea Panna Cotta California Almon‘d.
i Honey Gglﬁl Mangolfsl ' Chocolate Brownie
ai Tea Panna Cotta eese Cake .‘

. J ! &)

with Madagascar Vanilla Crumbles

i - L . @ & 5 < St
JuwnAsam sasneidudu ; : 2 . ‘ gonlnnaa us1ol 1AN

1dSwwsou nvaunsaunaucliaal BaiAn u:ovAIKEoVNDY waufiudauaud 91n npawositiy

- THB 240 .« THB240

All Prices are quote in Thai Baht inclusive to 10% service charge and government tax 7%
Please let our staff know if you have any special dietary requirements, food allergies or food intolerance.
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