WESTERN STARTERS
smoked mackerel mousse with lemon chutney
served with melba toast
yadawwamesasun uasdudnilduzun

wazvuulanseumath Inad

160

chicken liver parfait with baguette crostini and beetroot salsa
dulAuaasiuTa arauuRadeuiaz Tngndam

150

smoked bbq ribs

= o Jaa
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150

crab tortellini and saffron sauce
nevaaeunemaaiirialugseauavisen

150

WESTERN SOUPS

lobster bisque with rouille croutons
glPudafinsadivvuuilinseunazasugad

90

beef consomme soup with poached quail egg
pllmiforadvinden lunnszm

90

roasted capsicum and mascapone soup
asualinam Inuuazwindniiong

90

cream of mushroom soup with truffle oil
Augpliianazninilaoond

90

WESTERN SALADS

caesar salad with grilled chicken breast
Fniadaa3rinioueninga

150

nicoise salad
(seared tuna with coriander, boiled egg, potatoes, black olives)
fidhiada (Yanmphandia, Tidu, sulfadu uazuznondi)



190

roast mediterranean vegetable salad with olive tapanade
(grilled halibut fish optional)

wawefmilouadaaiiiuledrnmhuud (Wnlarediind)

150/210

mixed leaf salad with deep fried soft shell crab optional
adainam (nffiumoanson)

150/210

WESTERN MAIN COURSES

pan-fried salmon fillet
with salsa verde and mash potato
dausaveunsaa3niudatuiosid

uaziurIIUA

280

pan-fried mackerel fillet with potato, chorizo confit and horseradish aioli
dadunsdnoaadiiuiudiaiaiy ldnsenses Tanouila

imﬁ"mmﬂmmﬁmmﬁﬂmm: goaITARY

250

jerk marinated chicken with brown rice, peas and chilli
(a popular carribean dish)
Ineunzounsa laduasudeuadindondioune, srsumuazwin

210

roast rack of lamb with mini shepherd’s pie and tomato compot
Flasaunzeuadlfuiitinwisaane

440

fish and chips with green mushy peas
Taeuasndiadiudrdunua

190
pork loin wrapped in parma ham and roasted in Herb oil
served with 3 cheese fritta and capsicum salsa
dulunyredemnsuuenen dsundouriamsadasuneauasFaduiam

250

beef wellington with brussel sprouts and red wine jus
Tinadwiuaiiiuaennszrdaiidnnadoniinsisaie

360

baked ratatouille pepper with feta cheese crust
fn ratatouille luwinsntounieumaddanauvuuiliwansou

210

beef and mushroom, sliced potato crust pie
w1mi‘fauamﬁﬂﬁ'smuw?amﬁuﬁuvlf;'ba

290

WESTERN PASTA

penne pasta seafood with pesto sauce and sun-dried tomatoes
wuniveadadaiumaTduazzilemaninutsen

190

penne pasta with anchovy, chorizo and olives
muddanulaenled, 1énsenles Tauas Tean

190

macaroni cheese and ham bake
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150

fresh picked crab and chilli with linguini pasta
Lﬁuauﬂ?ﬁrﬁ'ﬂﬁmﬁaﬂ"umw?ﬂuﬁqﬂu

190

mixed mushroom and truffle oil spaghetti pasta
aufefgeaniuiiauazninilasosd

190

spaghetti bolognese
aﬂnﬁwﬁiﬂamﬂmﬁ—mamﬁe

190

WESTERN SIDE DISHES
thick cut fries, shoe string french fries or chilli chats
ﬁudi&q*ﬁuﬁumaﬂ, Turfudunen w?aﬁuvl%'"qﬁﬂwmhqqnxﬁﬂwaﬂ

90

garlic bread with tomato salsa
vumlensziisweunsouas inouuziemeadad

110

cauliflower baked with cheese
AoNNsEHAOUNUFE

140

grilled vegetables and balsamic vinegar
ANA19Y susumemhduiaaniin

140

THAI STARTERS

deep-fried marinated pork on toast
served with a cucumber relish.
suullanhuy(Khanom pang naa moo)

110

fried chicken wings stuffed
with chestnuts and pork
n'liaealdnen (Peek gai sord sai thord)

110

cured pork ribs with condiments
UHUNE TRy

(nam sie khrong moo)
110

crab croquet.
neasiuyfir (thord man poo jaa)
150

ta chang’s mixed platter
daiinduwaames

280

THAI SOUPS

spicy thai herb soup with white snapper fish
duusmlanszne (Tom saap Pla Kra Pong)

150
traditional thai hot and spicy «tom yum-~ soup with river prawn

fuddasih (fom yum goong mae naam)



170

clear soup with minced pork and tofu
garnished with coriander and garlic
unaidahiuydy (gaeng jued tao huu moo sub)

150

chicken and coconut soup wth thai spices
duirln i(tom kha gai)
150

THAI CURRYS

fried indian halibut fish fillet topped with red curry and cherry tomato sauce
gaaanai (choo chee pla halibut)

190

steamed seafood mousse curry in a bell pepper
venuanzia (hor mok talay)

160

marinated beef in green curry served with roti
Tsdunademmuiiew3niny (roti gaeng khiew wahn nuae)

190

THAI SALADS

mixed spicy salad with snapper fish fillet and seafood
smiiaTnzia
(yum pla krapong or yum ruam mit talay)
190

pork and thai eggplant spicy salad
wamyuzienlse (plaa moo makhua proa)

150

crispy dried squid, fish maw and tiger prawn, spicy salad
srawnseu (yum sam grob)
170

fluffy fried fish with limes, lemon grass, apples and a sweet and spicy sauce
Panidrayu’ns (pla foo yum samoon prai)

160

fried sun-dried sa-lid fish in spicy thai herbs
waanada (plah pla sa-lid)
150

seared tuna loin with shredded cabbage and spicy lime sauce
piwezun (tuna ma-now)
170

THAI MAIN COURSES

fried sea bass fillet in black bean sauce and mixed vegetables
Wmnsznaidid (pla krapong paad tao sie)

190

stir-fried prawns in tamarind sauce
fadareauzvilon (goong paad sauce makham piak)
190

stired-fried chicken with lemongrass
lAneans1n¥
(gai tord ta-krai)
150



wok-fried pork in a rich garlic sauce
wyneasaweansziien (MOO tord raad sauce kra-tiem)

150

fried minced beef in a spicy thai basil and garlic sauce
danszmsuiledy (pad Kra Prao nuea sub)

150

stir-fried mixed vegetable with steamed prawns
fadnsauiinsds (pad pak ruam mitr goong)

160

THAI PASTA

spaghetti with salted fish and chili oil
mhifamlauiy (spaghetti pla khem)
150

spaghetti with minced beef, thai herbs and Chilli
mhifnaraannitedu (spaghetti pa d kee mao nuea sub)
160

linguini pasta with prawn green curry sauce
duduniiidafureainadeamauds (linguini pad sauce gaeng khiew wahn goong)
160
penne with sun-dried sa-lid fish, holy basil and chilli
sunifainmimada (penne pad kee mao pla sa-lid)
160

THAI FAVOURITES

traditional thai noodles with prawns «paad thai~
ialnedsan (paad thai goong sod)
150

fried rice-noodle with soya sauce and fresh picked crab and kale
fiaso71 (paad see iew poo)
150

fried rice with thai green curry flavour, with chicken or prawn
ddaunatiesmula vie 4e (kao paad gaeng kheaw wahn gai / goong)
120/160

fried rice with sun dried sa-lid fish
timlarada (kao paad pla sa-lid)
110



