Coffee Break
Se /€Ct€d 5items THB 900 net per person

Savory

Roasted mushroom and candied garlic quiche
ArinuavnszRa
Cucumber and salmon bites
Uaugianaaduuasndauly
English tea sandwiches
wauindladaenaw
Smoked chicken tortilla
1asuauduuiloa'ladidingiu
Cream cheese and spinach bruschetta
aunifvninmsudadudnTau
Tuna pockets
aunileRsldlanin
Coconut coated chicken nugget
lauuenINag
Air-dried beef and melon
Wawaadmdusaay
Sun-dried tomato focaccia with cream cheese
wainldrsudafunsidamaainuing
Vegetable tortilla
wilvalaauinddunaziin
Pita bread and hummus
auniloRslddun
Smoked salmon roll on toasted bread
waiuiruwindaiuganausuaiu
BBQ pork bun
L ERIST N7 IIN)

Red onion with pastry tart
MIANNLAY
Quiche Lorraine
Auldvanlvgiduiunau

A

CONRAD

Tuna mini croissant with tomatoes
asavfifyihdunsidamd
Cucumber cup filled with minced chicken
au'ladunaanin
Bell pepper tortilla roll
winaudduuihaladidingiu
Ham and cheese croissant
asaanaNds
Cheese sausage puff
Wlsnsands
Spicy pumpkin turnover
WWnnavnsau
Smoked salmon cream cheese sandwiches
wauituaanausuauLarasNds
Chicken Chinese bun
2l 1&1n
Chicken pot pie
we'la
Chicken and mushroom pies
we'lauaziia
Tuna pockets
AU AN U
Mini sesame bread rolls with pork burgers
LuasinaTny
Pork and mushroom turnover
nyuazviaiunsau
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Coffee Break
Selected 5 items (Continue)

Sweet
Lemon meringue tartlets
Chocolate tgrnover LRUAULNALTINSO
{ian‘tnu,am_wwns_au Carrots cake with cream cheese
BMebeqzﬁnancmrs wAsaNLANAuAsULa
ﬂﬂuﬁﬂaiiﬂ“a\“ﬂﬂ Cream cheese and coconut turnover
Chmesgeggtan mndauazuzwsmluinnsay
_ misa'la Banana and honey bread
Pentchee§ecake auyilensraviauinfe
daidn Strawberry crunch cake
Apple turnover lANERsaLLaT
waiillawunsay Mini sacher cake
Apple crumbles cake wndaninuam
LLqﬂLﬂaﬂsuLuaLﬂn Petit scones with clotted cream and raspberry jam
Mwugpconq}cake AU
LANNSWIM Lychee Danish, Strawberry Danish, Pineapple Danish, Apple cheese Danish
Puff pastry apple strudel wiindusd, wfudasaiuass, iiufulese, wiswailitads
waliflagagiea
Petit blueberryfles Assorted cookies
waugads fafauazAnAcnge
BMebenycnnnuecake Seasonal fresh fruits
vqwasiasuiiaidn Wa'lal
ChocoLagte brownies
nswauﬂaninuam_ Conrad H20
Blueberry cheese cake with pears du
URLUDTILANURYUNWS Coffee and tea
Strawberry turnover AMunLaz
snsaluafivunsau Herbal drink
Coffeevchocolate Eheese cake umuamu“l,ws
darnnuuazdanTnuan
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Chinese Breakfast Buffet Menu | 7#8 1,100 net / person

Morning Bakery Basket
wnass

Assorted Freshly Baked Croissants, Danish Pastries, Toast and

European-style Bread,
Continental Rolls and Fruit Muffins

Accompanied by Jams, Preserves, Honey, Butter, and Margarine
AUNIIEN99 LU AFIziad tadly auntlesneg uaziWAunall

WEwsandy ey 1hie we waznnidu
Dairy

Milk
uy
Milk, Skim Milk, Soy Milk
UNER, uNWTaITULLE, undIndag

Dim Sum

fuah
Steamed “Chao Chow Fun Guo”
dulm
Deep-fried “Manto”
wiulnmaa
Streamed Minced Pork Dumpling
AUNIUNY
Steamed Chive Dumpling
naae
Steamed Chicken Bun
2 1Ld’la

Congee

FIRPIoH
Boiling Congee
Accompanied by Fried Salted Pork and Thousand-year Egg
Ansufunynandn uagluio

Main

Fried Cabbage with Chinese Sausage
danenauaznuidag
Fried Noodle with Chicken
ugnfidala
Yang-Chow-style Fried Rice
ANRAKLIILAN

Fruit

Wa'lal
Selection of Seasonal Fresh Fruits
walinueuagaa

Freshly Squeezed Fruit Juice
hua'biduan
Orange, Pineapple, and Watermelon
sy, ihdulsse wazualy
Coffee or Tea
AMunuiazm
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Chinese Breakfast Buffet Menu Il 7#8 1,100 net / person

Morning Bakery Basket Congee
winass

246U

Assorted Freshly Baked Croissants, Danish Pastries, Toast and Boiling Congee
European-style Bread, Accompanied by Chicken and Black Mushroom
Continental Rolls and Fruit Muffins Ansulanazia
Accompanied by Jams, Preserves, Honey, Butter, and Margarine
aunloene 12y aF2ag tafiy auuilaeneg wasinluna’lyd Main

W@vlwsandy uway dhds lwauaznmsu
Fried Taiwanese Vegetable with Dried Shrimp

Dairy Hadn 6T wazAawie
Fried Rice with Roasted Duck
Milk amiaiiaeng
uu Fried Rice Noodle with Shrimp
Milk, Skim Milk, Soy Milk dauenine
UNFA, unwsawulue, undindas
Fruit
Dim Sum
Wa'ld
fuain Selection of Seasonal Fresh Fruits
Steamed “Chao Chow Fun Guo” wa'lisuaugama
futaa

Steamed Shrimp Dumping with Asparagus “Ha Gao”
geiadanazua’lainse
Deep Fried Spring Roll with Shredded Chicken Filling

Freshly Squeezed Fruit Juice
inaliAudn
Orange, Pineapple, and Watermelon

adlagnanldin sy, 1hdulese wazualy
Steamed Barbecued Pork Bun Coffee or Tea
211N YLAY AMunuia
Steamed Minced Chicken Dumpling
aundulndy
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Dim Sum Set Lunch 718 17,888 net per table of 10 persons

Steamed seafood dumpling Chao Zhou, Fun go, Egg yolk bun
aundudia Auld naihamn

Deep fried taro dumpling, Har Gao
(Hannaa geian

Fried tiger prawns with mango sauce on fresh fruits salad
fonan FAOHA'TYT AaFULUI

Assorted seafood, dried scallop, enoki mushroom and fish belly soup
aingianvihe wiasiu

Roasted Peking duck with crispy pork belly and jelly fish
1ne1e uynTau EUNINTENIY

Steamed live seabass with wild mushroom and red dates and black fungus
Uanszwatiatingin

Deep fried pork in candied floss style
wynaesladuaudnaas

Wok fried Jade abalone and squid slices with French bean in xo sauce
uhda daudin dadinan Aas xo

Stir fried broccoli with fresh crab meat sauce
udanladeuadiiial

Sautéed seafood with egg white in e-fu noodles
AanfidWdie

Chilled snow fungus and red dates sweet soup
Windiuy

A

Chinese Set Lunch 715 18,888 net per tavle of 10 persons

Deep-fried prawns with mango sauce and fresh fruits salad
Avanuadguyilg Na'laisIu

Double-boiled chicken soup with black mushroom and Chinese herbs
afillAsu iavay a3y

Traditional Wooden Oven Crispy Peking Duck serve
with Chinese Pancake and Condiments (Thai-Style)
WailnAsine

Sautéed diced pork loin with assorted vegetable and cashew nuts in sechuan sauce
wyia Wiaughy Aa LRI

Baked avocado with seafood
alaleaudia

Steamed sea bass with ancient style
Uainsewetioidang

Steamed wok-fried rice with abalone sauce wrapped in lotus leaf
amvialuthaasithida

Chilled mango sago and pomelo in milky cream
fAuLivgula
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International Buffet Lunch T+ 1,500 net / person

Select the items provided in each course

Conrad Raw bar
3 Cold Appetizers
2 Thai Salads
1 Set Stations
2 Soups
1 Food studios
2 Fish and Seafood
2 Beef, Lamb, Pork & Poultry
1 Vegetarian Dishes
2 Asian Dishes
2 Side Dishes
4 Individual desserts
4 Cakes, Pies and tarts
Fresh seasonal fruits & Thai desserts

A

CONRAD

Conrad Raw Bar

Mixed Leaves, Rocket, Oak, Coral and Romaine
gAnANTIN, 5anLfia, 18R, AR5 WATRANIATIINU

Sweet Corn, Carrots, Beets, Cucumbers, Bell Peppers, Radishes, Spanish Onions
2N Ty, wasan, ingm, uasnn, winsug, 136y, Wnau

Garden Peas, Marinated Olives and Bean Sprouts
MAULAN, UzAAN LATHIIAN

Italian and French Dressings, Cocktail Sauce and Raita
donduutasady uaziwsudiasady, sagranina uaruas1ssn

Toasted Pepitas, Sunflower Seed, Almond, Crouton, Bacon Crumb
wRaRAnavay, waavuayiy, dauaud, aunilensay, uaziuaau

Extra Virgin Olive Oil, Hazelnut Oil, Avocado Oil, Pumpkin Seed Oil
dnfungnan, ihduEgaiv, ihduaTiale, wazihfuudadnnag

Balsamic Vinegar, Sherry Vinegar and Tarragon Vinegar
ihdusgiiandia indusnairasy wasinguanagnisnay

Selection of In-house Baked Bread
AUNI6IN9Y

Sun Dried Tomato Dip, Chickpea Puree, Smoked Eggplant
Anwnziiawmanaatfiay Wisdan'la uazuzidianlesuaiy
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Cold Appetizers

(select 3 items from the Cold Appetizers course)
Crab Tian Tomato Avocado
ganydustiaimanazalinla

Truffle White Bean Puree with Crisp Pancetta
Wi znuasieniifladunauunuiaadiaunsay

Miniature Prawn Cocktail with Wasabi Cucumber
Aedanaduzuasnanduani

Seared Scallop, caramelized Bacon, and Gazpacho
alusdiamafiudunaaradng LaztutaauAfauinna

Prawn Salsa, Black Ink Wafers, and Micro Greens
afaafeduIWasuing

Pulled Pork, Corn Crisps, and Guacamole
wyaladudingfufuininanan uazdndamlua

Compressed Watermelon with Rose Syrup, and marinated Feta Cheese
wevTuuaglasilnnaruninduieda

Melon and Parma Ham Skewers with Herb Oil
waauuaywsungudaulal

Fried Prawn with Chili Mango Jam
aNanUaLaNNLUIY

Smoked Salmon and Black Pepper Roll
waiauaasuaiuiuwily

CONRAD
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Wagyu Beef Tataki brushed with Sesame Miso
gdnLilanA) uasdadgdilae

Wild Mushroom and Truffle Crisp Herb Salsa
iauazdaziansiiilairiasmaaunsay

Fried Prawn with Chili Mango Jam
ANanUaFLaNNLNIY

Smoked Salmon and Black Pepper Roll
waanaasuaiuiuwily

Wagyu Beef Tataki brushed with Sesame Miso
gAY uasAagfilae

Wild Mushroom and Truffle Crisp Herb Salsa
wiauazdaziansWiilairiasmAaunsay

Confit Cherry Tomatoes with Bay Leaf, Peppercorn, and pickled Onion
gifiawmasuitudulunsiu

Black Cod Ceviche with Lime, Tomato, and Cilantro
wifiiflarraadunzum, wsdamauasing

Calamari Shavings, Chorizo, and Spiced Lime
daudfinduldnsanuy a3 laddsesraiaiasinadunazuzun?

Poached Salmon served with Olive Oil and fried Cauliflower
dauadanaaalnduiniuugnanuasiaaannsnan

Quinoa Salad with Citrus, Wild Greens, and Seafood
ganAhAudie




Thai Salads

(select 2 items from the Thai Salads course)
Yum Som-o
Pomelo Salad flavored with Lime Juice
fndula

Yum Takrai Pla Muek Grob
Spicy Lemongrass Salad with Crispy Squid
fhaylasdaninnsau

Yum Pla Sam Lee
Spicy Cotton Fish Salad
ghilasa

Laab Ped
Spicy minced Duck Salad
auila

Yum Pla Tuna Samun Prai
Spicy Tuna Fish Salad with Herbs
ghlaryunayulng

Yum Gai Gab Hua Plee Yang

Spicy grilled Banana Bud Salad with Chicken
gyl &ene

A
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Set Stations

(select 1 item from the Set Stations course)
Caesar salad with a creamy parmesan dressing, crispy bacon and your
Choice of prawns or grilled breast of chicken
densaaatasuwsauwIsunznuds Lupaunsal uazAvaaudaan'lae1g

Cobb salad, chicken, blue cheese, avocado, cherry tomatoes
aaladassuwsanuada aTia e wasnsidana

Sushi hand rolled with tuna, salmon, crab sticks, avocado
i Tsald il 2nauau Yda uazaliaia

Khao soi gai, aromatic coconut broth with egg noodles
Adnaaa’la

Som tam, shredded green papaya salad, dried shrimps, chili, green beans and tomatoes
gusinlng

Yam woonsen salad with poached seafood, vermicelli and lime chilli dressing
gutdungia

In house smoked salmon, sliced as requested with traditional condiments
wAANAUTUATY
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Soup
(select 2 items from the soup course)
Bacon and pumpkin puree with garlic croutons
qlWnnaviunay

Fish veloute with herbs and flake seabass
afilaiuilan

Hearty Italian minestrone with beans and pasta
Alinaladantdau

Yam and crab soup with wakame and almonds
2l nsanasaanaus

French onion soup, cheese sticks
2flinay

Tom kha gai — Thai lemon and coconut soup with chicken
siuan A

Tom yum goong — traditional spicy sour prawn soup with kaffir
s

Tom Kamin gai — a favorite from the south with turmeric and chicken
sinudiuln

Thai style seafood bouillabaisse
ldiaalaalng

Food Studios
(select 1 item from the food studio list)
Pad Thai Goong

e 'lnAv

Som Tum & Gai Yang
gusin&laeng

Boat Noodles
AeLfenEa

Khao Niew Moo Ping
annilenyile

All Seasons P
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Fish and Seafood

(select 2 items from the Fish and Seafood course)
Salmon Pave with Cauliflower Puree and Basil Oil
wAaNaRauAUYLIInaNNLRa

Grilled Salmon, Veal Jus, and Tomato Salsa
waauaadie, Aadiiiagnuardadusiiane

Sugar-cured Salmon, wilted Spinach and Orange Glaze
waranautvinaafudn Tanwasau

Oven-roasted Seabass stuffed with Herbs
dansewerndaldayulng

Pan-fried Seabass, roasted Garlic Asparagus, and White Wine Sauce
danszweenodunssvianay wialisnasaasinian

Grouper Fillet on a Candied Lemon Cream and wilted Greens
danszwennvduuagasuLaNay

Fried Dory Fillet “Fish and Chips” with Tartare Sauce, Malt Vinegar, and
smashed Pea
Aduausdw Augragmsm

Seafood Ragout with Fish Velouté and a hint of Dijon
afilularsiadia

Sautéed Prawns with Garlic, White Wine, and Olive Oil
Audanszian iz nuaniduugnan

Prawns baked with Tomato Sauce and Feta Cheese
AvaurasusdamaAuasWe I

Paupiettes of Sole and Pistachio Crumble with Shrimp and Dill Sauce
UanTahuAandldesudadufuazaasdingdann

Poached Mussel with White Wine, Garlic, and Herbs
nannuagaInhdu nssiauLazayulng




Beef, Lamb, Pork & Poultry

(select 2 items from the Beef, Lamb, Pork & Poultry course)
Hunters Chicken with Bell Pepper, Mushroom, Bacon, and Red Wine
aaTlafunwsnaug, via, Lueauuazliuuag

Roasted Whole Chicken with Sweet Potato and Rosemary Jus
lnaudusiurlSsuazdagisauu’

Poached Chicken Breast with Leek and Mushroom in White Wine Sauce
anlaandusunandnuaziialugasinviam

Braised Chicken Leg with Onion, Tomato, Tarragon, and Black Olive
an'laguAuRIvian, usidaind, nsnauLaNznanen

Pan-fried Chicken with Herbs, Garlic, and Almond Crumb
Tanassgyulng, nssiauuasdanaus

Beef Tenderloin with A Cream Garlic Sauce and Sautéed Baby Potatoes
iaduludwdungidainssuaiunasaadinsingnane

Beef Tenderloin char-grilled with smoked Eggplant and Black Olive Jus
wlafasinsihininadnasuasaniudriduia

Tournedos of Beef on a Cream of Mushroom Sauce with buttered Green Bean
ladulunsiualasAusagasuia

Beef Burgundy, Red Wine, Carrot, and Garden Peas
tilafdasinsihiinasnasuasandudiduia

Roasted Beef Striploin, Seed Mustard Mash, and Veal Jus
aduluauAuiuuadaigasauazaasinslani

White Veal stewed with Baby Onion and Carrot, and Parsley Sauce
ggiflagnduimfvanuazuasaniutagwsaad

Grilled Lamb Cutlet, Herb Salsa, and Soft Parmesan Polenta
tlawnstnvAudaanayulnsuazinInauafudawisiuanu

CONRAD
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Slow-cooked Lamb Shoulder on mashed Garlic, and Pinot Noir Sauce
aunzauduiuuanssiiaunazaas hHhinag

Spicy Calcutta Lamb Curry with Potato
wngnseustilawngAusiuclse

White Lamb Stew with Garden Vegetable and Cabbage
gaiunzAudnuasnynalld

Braised Lamb Leg with Pancetta and Soft Polenta
AIALHUAL LN LWULAAGTILAST N THALA

Braised Pork with White Cabbage and Juniper Berries
wysiudunznalduasiuasiaiinlas

Pork Rack with Herb Crust and Mustard Sauce
dTasonyaudusyuinsuasaadigase

Pork Loin stuffed with Herbs, Prune, and Apple
nyduuandaldsyulng, gangunasuaiilla

Marinated Pork Kebab, caramelized Onion, and Balsamic Jus
nyatiuaviifunandaminenavasaadiiaznda

Pork Escalope in Parmesan Egg Crust and Basil & Tomato Sauce
wyAundaaunvAvldngudansusunayragusdamaTussw

Herb crumbed Pork Loin, Sautéed Bacon, Onion, and Potato
wyduuannundaaunily Auturaudauaziuniofuifvan

Duck Ballotine with Chestnut Stuffing served with Sweet & Sour Glaze
Heaudaldimdadunasilzaninu

Duck Breast with Brussel Sprout and Cherry Jus
anflaafasiaasy

Roasted Whole Duck served with Orange Glaze and Sweet Potato
e uasgduuaziunis

Seared Duck Breast with Honey, Beer, and Pumpkin Mash
anidlaenviinde iasuasinnasun




Vegetarian Dishes

(select 1 item from the Vegetarian course)
Pumpkin and Chick Pea in Thai Red Curry and Coconut Cream
wnvinnaguazanln

Vegetable Cake with crushed Pea and braised Cabbage
namiuuadunsua1l&su

Dal Makhani
Braised Dark Lentils with Tomato
wavAILAUnaLasustliaing

Aloo Gobi
Indian Curry of Cauliflower and Potato
wavaanngnaILariunsg

Spinach Agnolotti with Saffron Sauce
uanlufanffnTaudugasdvinsau

Fragrant Vegetable Biryani
dnuuningladauiia

Roasted Paneer in scented Spinach Gravy
dawnfiasavaasinsIfinlun

Thai Green Curry of Eggplant and Green Bean
LAY ENYUNLLEDUNIILRL A1

Sweet & Sour Tofu with Pineapple and Bell Pepper
fFaLtdsenvuey

Light-spiced Sautéed Vegetable in Tortilla Wrap with Corn Salsa
Wadnvauiloufindiuuazdaadhaniine

Fried Cauliflower Croquette with Chive Cream Sauce
TastnasiaannsnalAutagasunaan

Eggplant Cannelloni on Red Lentil Sauce
amualatingidauilvAuzagailaunia

Mongolian-style Fried Vegetables in Herb Crépe
Nadnaladnasladaviauniloiasi

Asian Dishes

(select 2 items from the Asian course)
Hokkien Noodle
Aanfigniiau

Yangzhou Fried Rice
2ANIANE9LAN

Singaporean spiced Fried Egg noodle
fanfidenlals
Pad Pak Ruam — Mixed Stir-fried Vegetables
WARNTIN

Wok-tossed Broccoli with Shiitake Mushroom
Hou&anladuadia

Thai-style Egg and Pork Fried Rice
2AINANY

Red Curry with Roasted Duck, Grapes, Lychees, and Coconut
undtliatilaeng

Thai Spicy Green Curry of Eggplant and Pork Loin
WAILTEIUITUNY

Panang Curry with Kaffir Lime Leaf, Chilli, and sliced Chicken Breast
wadwue 'l

Massaman Curry cooked with Beef Shank and Cashew Nut
fasfuila
Deep-fried Seabass with Sweet & Sour Sauce
dainszweriailsenninu

Beef with Black Pepper and Broccoli
iauazufanTaaRawsnneen

Deep-fried Pork Spare Ribs with Red Wine Sauce
dlaserynanzasiuag

Sautéed Prawn, Pacific Clam, Celery, and dried Chilli
AauazrnaafanInwL1g

CONRAD

BANGKOK

All Seasons Pl

37 Wireless Roa




Side Dishes
(select 2 item from the Side Dishes course)
Potato Gratin with Emmental Cheese
TudfnssuaAudaiduuanaa

Herb Mashed Potato
Tuue

Roasted Root Vegetables with Garlic and Thyme
Wnaunseiauwasingd

Baby Vegetables, Mint Parsley, and Butter
WRauuaw AL

Hickory Smoked Pumpkin with Coconut and Honey
WnnavsuaiuduuswiNLaziifg

Seared Green Vegetables with Shallots
AnenvduiIvanuag

Buttered Seasonal Vegetables
NAMNaRNIRALLUE

Sautéed Ratatouille
PRIAEN A

A
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Individual Dessert

(select 4 items from the dessert course)
Green Tea Mousse
y&Lgen

Tiramisu Eclair
LaLARITINA

Cappuccino Chocolate Mousse
yadaninuanmydiu

Black Forest Trifle
Insilauudanalss

Apple and Sultana Crumble
waililasduida

Valrhona Dark Chocolate Mousse
ydasndaninuan

Mango Tartlet Garnished with Gold Leaf
NISANLAI

Pineapple Cones and Pineapple Mint Compote

fulysalulaunniladusasiuviduilyse

Almond Tartlet with Ginger and Honey
msadalauadyLaziifg

Salted Caramel Slice
LANAITILUR

Chocolate Fudge Brownie
usnifldaninuaniad

Caramel Banana Nut Mousse
YRATUAITUNANRILLATH)

Vanilla Profiteroles
WrazuNtaan

Tropical Fruit Mille Feuille
fdaana’lisiu

Lime Cream Vacherin
LANATUNLUN

Seasons Place 87 Wireless Road, Bangkok 10330, Thailand | Phone +66 (0) 2690 9999



Cakes, Pies and Tarts
Chocolate Alimond Cake
wwndanTnuandauaus

Apricot Cheesecake
daAnwaninan

Sacher Torte
ndaninuan

Black Forest Cake
wwnuudnwalsas

Strawberry Royale
safiasgnsaluasy

New York Cheesecake
faasndadn

Berry Cheesecake
twasigawen

Princess Cake
UsuLasLan

Italian Walnut Coffee Cake
nmaatnaun

Opera Cake
Tatlsuan

Chocolate Mud Cake
wndaninuan

Apple Cinnamon Pie
wiawalidatuuinau

Banoffee Pig
wWiauuawil

Linzer Torte
M3anIaaNaue

Pineapple Turnover
msawaduilyse

A

(select 4 items from Cakes, Pies and Tarts course)

CONRAD
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Frangipane Tart
msaniuInu

Pavlova
WWlan

Pumpkin Pie
waWanag

Lemon Meringue Pie
LANAULNAUTINE

Strawberry tart
miasasailuash

Fresh Seasonal Fruits
walugamuaanIa
Assorted Deluxe Thai Desserts
aunlneaaeg
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Thai Buffet Lunch 7+8 1,500 net / person

Select the items provided in each course

6 Salads/Starters
1 Soup
3 Beef, Lamb, Pork and Chicken
2 Fish and Seafood
Steamed Jasmine Rice
1 Food Studio

Khao Soi
Hainan Chicken Station

4 Desserts

CONRAD

BANGKOK

A

www.conradbangkok.com

Salad

(select 6 item from the Salad)
Laab Ped
Spicy minced Duck Salad
audla

Laab Moo
Spicy minced Pork Salad
RUNY

Laab Gai
Spicy minced Chicken Salad
au'la

Laab Woon Sen Goong
Spicy Glass Noodle Salad with Prawns
aujuLdu

Yum Woon Sen
Spicy Glass Noodle Salad with minced Pork
fFuLEu

Yum Hua Plee
Spicy Banana Bud Salad
fla

Yum Pla Muek
Spicy Squid Salad
ghdaniin

Yum Moo Yaw
Northern Pork Sausage Salad
fnyea

Yum Som-o Pla Muek
Spicy Pomelo Salad with Squid
fnduladaufin

Yum Tua Puu Gai
Spicy Wing Bean Salad with Chicken
ghaawgla

Yum Gun Chieng
Chinese Sausage Salad
gnnuLdeny
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Yum Moo Yang
Grilled Pork Salad
£

Yum Woon Sen Goong
Glass Noodle Salad with Shrimps
gFuLguny

Yum Takai Pla Muk Grob
Spicy Lemongrass Salad with Crispy Squids
ghazlaslainiinnsay

Yum Pla Sam Lee
Spicy Cotton Fish Salad
RV IERERE]

Yum Nua Makrua On
Spicy Round Eggplants Salad with Beef
fnilaugidianau

Yum Sam Grob
Spicy Fish Maw, Dried Squid and Cashew Nuts Salad
ghaunsay

Yum Pla Tuna Samui Pai
Spicy Tuna Fish Salad with Herbal
gnlaryunayuing

Yum Gai Gab Hua Pee Yang
Spicy Grilled Banana Bud Salad with Chicken
gnlAduIU&ene

Yum Ma Kua Yaw Talay
Spicy Grilled Eggplant Salad with Seafood
ghuzidiagnnea

Salad Moo Tod
Spicy Fried Pork Salad
gdanynan

Pra Pla Khao Sarn
Spicy Small Fish Salad with Lemongrass
wailadnans

Som Tam Thai

Spicy Green Papaya Salad
qusinlng

All Seasons P
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Larb Hoi Krang
Spicy Cockle Salad with Roast Rice
AUNBELLATY

Yum Tua Puu Plamuk Sod
Spicy Wing Bean Salad with Squid
fhdydavfinga

Larb Pla Muk
Spicy minced Squid Salad with Roast Rice
auldaiudin

Yum Talay Kab Hed Huu Nu Kaw
Spicy Seafood Salad with Snow Fungus
gngaduianya

Pra Pla Chon
Spicy Lemongrass Salad with Snack Head Fish
wadandau

Yum Luk Chin Pla Gai
Spicy Fish Ball Salad with Shallot
ghgndudainse

Yum Pla Kapong Tod Krob
Spicy Deep-fried Red Snapper Salad
ghdainsgwenaansay

Yum Pla Muk Yang
Spicy Grilled Squid Salad
gnlaniinene

Yum Takai Plamuk Grob
Spicy Lemongrass Salad with Crispy Squid
feglaslamdinasau

Larb Moo Tod
Spicy Fried minced Pork Salad
RUUYNan

Nam Tok Nue
Spicy Grilled Beef Salad
ianiiia

Yum Seafood Yang
Spicy Grilled Seafood Salad
i meing




Starters

Poa Pia Thod Goong
Deep-fried Prawn Spring Roll
daidagnanne

Pla Salmon Hoa Bai Toey
Deep-fried Salmon Spicy Salad wrapped in Pandan Leave
waudanauvialuwee

Poa Pia Thod Goong
Deep-fried Prawn Spring Roll
uhestdaznands

Nuea Dad Diaw
Sun-dried Beef
lawaaLien

Khao Tang Na Tang
Rice Crispy Cake with Pork Dip
Adenicg

Kanom Pang Na Talay
Deep-fried minced Seafood On Toast
auntfoningia

Tod Mun Pla Grai
Deep-fried Fish with Chilli and Cucumber Sauce
naafulainse

Sai Krok E-Sarn
Eastern Pork Sausages with Condiments
dnsandsnu

Moo Yang Nam Jim Jaw
Grilled Pork with Chilli and Roasted Rice Dip
NYEIUINWAI

Goong Pan Qil
Minced Shrimp wrapped in Sugar Cane Stick
feudan

Mee Grob Nai Gratong
Crispy Vermicelli in Crispy Cups
uiinsaulunszng
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Soup

(select 1 item from the Soup)
Tom Yum Goong
Spicy Lemongrass Soup with Prawns
ANENA

Gaeng Jued Tua Hoo Moo Sab
Clear minced Pork Soup with Bean Curd
wnvdaLennydu

Tom Kha Gai
Coconut Milk Soup with Galangal and Chicken
AN2LA

Tom Yum Talay
Spicy Seafood Soup with Lemongrass
ANENELR

Poa Tak
Spicy Seafood Soup with Hot Basil
1ilzuan

Fuk Toon Kraduk Moo
Wax Gourd Soup with Spare Ribs
WnsunsEaNNY

Tom Saeb Moo
Spicy Pork Soup with Dried Chilli
FuLAURY

Gaeng Jued Tam Lieang Moo Sub
Light Herbal Soup with Tam Lueng Vegetable and minced Pork
wnvAnsndonysu

Tom Jued Mara Yud Sai Moo Sab
Bitter Melon Soup with minced Pork
dudauyszdalanysu
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Beef, Lamb, Pork, and Chicken

(select 3 items from the Beef, Lamb, Pork & Chicken course)

Gaeng Dang Moo
Red Curry with Pork
UWNILAINY

Gai Ob Takai
Roasted Chicken with Lemongrass
lnauaslas

See Krong Moo Ob Nam Puang
Roasted Pork Spareribs with Honey
LGRS RS T TAR)

Gaeng Kieaw Wan Gai
Green Curry with Chicken
wadtdenvnula

Priaw Wan Gai
Fried Chicken with Sweet & Sour Sauce
wenvnula

Kana Moo Grob
Fried Kale with Crispy Pork
AzinynsaL

Moo Tod Katieam
Fried Pork with Garlic and Pepper
nYNaaNTLALU

Pad Prig Nue Ga
Fried Lamb with Chilli and Onion
dawsnulauny

Pad Kapaw Ped Krob
Fried Crispy Duck with Basil
Aansznsuiansau

Massaman Gai
Massaman Curry with Chicken
adula

Pad Ped Gai Noa Mai Sod
Fried Chicken with Chilli and Fresh Bamboo
Aadalnnia'lisn

Nue Pad Prig Thai On
Beef with Fresh Green Peppercorn
Wadawinlneaay

Gai Pad Med Mamuang
Chicken with Cashew Nuts
1adaiauzaing

Fish and Seafood

(select 2 items from the Fish & Seafood course)
Puu Pad Pong Garee
Fried Blue Crab with Yellow Curry Sauce
Uianansns

Priaw Wan Pla
Sweet & Sour Snapper
3gvnnuilan

Haw Mok Pla
Steamed Fish Custard
vanunian

Pla Muek Pad Bai Kapraw
Fried Squid with Basil
daudfindalunszins

Hoi Lai Pad Prig Paw
Fried Clams with Sweet Chilli Paste
NALUREURANIALH

Gaeng Kiaw Wan Luk Chin Pla Gai
Green Curry with Fish Ball
wagtdianwnugndudainsa

Pla Krapong Nueng Manao
Steamed Seabass with Lime and Chilli
darnsewafionsum

Goong Pad Bai Kapraw
Stir-fried Prawns with Chilli and Basil
Aurialunseins
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Pla Muek Tod Kratiam
Fired Squid with Garlic and Pepper
dauniinnaanseiiian

Pad Seafood Nam Prig Paw
Fried Seafood with Sweet Chilli Paste

Food Studios

(select 1 item from the food studio list)
Pad Thai Goong
Wa'lna

WadHauIwsALH Som Tum & Gai Yang
Jua&lneng
Pla Rad Prig
Fried Fish Fillet with Sweet Chilli Sauce Boat Noodles
Uarsansn AuLdienza
Pla Muek Pad Tua Lan Tao
Dessert

Fried Snow Pea with Squid
daunindadrduien

Pla Krapong Rad Prig Gaeng
Red Snapper with Chilli Paste
dansgwesaninung

Goong Pad Cha
Prawns with Green Peppers

(select 4 item from the Salad)
Pollamai Sod
Tropical Fresh Fruit
wa'lian

Gluay Buad Chee
Banana in Sweet Coconut Milk

HSLbY ASENAY
Chu Chee Hoi Malang Puu Kanom Thai
Dried Red Curry with Mussel Assorted Thai Desserts
LI LHIRIERE] auning

Puu Nim Pad Prig Kuaw
Fried Soft Shell Crab with Salt and Chilli
Yaudanininda

Pla Krapong Pad Med Mamuang
Fried Snapper with Cashew Nuts
UanTswIlALAANLIY

Kang Kiew Wan Luk Chin Pla Glai
Green Curry with Fish Ball
wagidennuanduilainsa

Pla Pad Kuen Chai
Stir fried seabass with celery

Sangkaya Fukthong
Sweet Pumpkin Custard
Foaendanag

Tako Kao Pod
Sweet Corn Pudding
aylAdMTwe

Fukthong Gaeng Buad
Pumpkin in Sweet Coconut Milk
WAnanuIa

Saku Pieak Mapowd On

Tapioca Bead and Young Coconut Meat in Sweet Coconut Milk

Uadiaduhe sadlanuzwsnaau
Pla Duk Foo Phad Keemaw Sa-rhim .
Crispy snack head fish with chili and hot basil Mung Bean StalrchalThread in Syrup
daranWiadiun 215U
CONRAD
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Thai Set Lunch | 7+8 1,500 net / person

Appetizer and salad
Spring roll skin stuffed with minced seafood
nssiilaansia
Yam Som-o Goong Sod Gleeb Bua
Spicy, sweet and sour pomelo salad with prawns on pink lotus petal
thdulansganduin

Soup
Gaeng Jued Tua Hoo Moo Sab
Clear minced Pork Soup with Bean Curd
wnARLEI YR

Main dish
Gaeng Ped Phed Yang
Duck breast in rich red curry, coconut sauce, cherry tomatoes, and pineapple
unotlaiatine
Stir-fried asparagus with shrimps
wialiHsadnne
Gai Phad Prig Khing
Grain-fed chicken tossed with red curry paste and long beans
1ndawsnds
Hoi Malaeng Puu Phad Cha
Fried mussel with chili anldvgrleen peppercorn
NRALUNRIF AN
Steamed jasmine rice
ANRILNRUNLR

Dessert
Seasonal fresh fruits
wWa'liae
Kluay Buad Chee
Poached banana in sweetened coconut milk
RERIINRoY i
Coffee or tea
AMunudam

Thai Set Lunch Il 15 1,500 net / person

Appetizer and salad
Por Pia Puu

Fresh summer roll filled with white crab meat, avocado, greens, and julienned carrot

daitlayy
Spicy glass noodle salad with minced pork
gnjuldunysu

Soup
Coconut Milk Soup with Galangal and Chicken
fu2LA

Main dish
Massaman curry with beef
wnodETuLia
Pla Salmon Sam Rod Gub Pla Duk Fuu
Norwegian salmon steak served with chili
pineapple sauce, topped with scallion,
julienned chilli, and crispy fried catfish floss
dauzanaasusddudaiany
Fried chicken with salt
lnvaan&a
Fried clams with yellow chili
nasLaANINLEDY
Steamed jasmine rice
ANRILNUNLR

Dessert
Seasonal fresh fruits
EYMET)
Pumpkin custard
fonenWnnas
Coffee or tea
AMunudam
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