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APPETIZER AND SALADS

@ Plant Samosa 450
# NG NHaFYRMASNNS o R aENINE NU AT FZ T2 UNY

Omni meat, potato, green pea, and carrot served with green chilli and mint chutney

Spring Roll Phad Thai 360
@ Spring

Uaitlezan &intne

Fresh spring roll filled with Phad Thai

@ Chicken Thai Salad and seven kinds of vegetable (Yum Tawai) 480
gyl
@ Crab Salad on Buck Wheat Noodle 590

aaaiauasiduusniTaIn A snnTanna a9 an

Crab meat, buckwheat noodle, parsley, coriander, sesame seed, and ginger — soya dressing

@ Seared Ahi Tuna and Grain Salad 680
Uapdiadsnnianadndoyivy
Combination of buckwheat, sweet corn, wild rice, cherry tomato, wild rocket, sweet basil

served with sesame crusted seared Ahi Tuna and sunflower oil salad dressing

Shrimp Cake 480
NAAIUTURT NN DNTDANT NHIEDIUS

Crispy fried prawn cake served with sweet chili and spicy mayonnaise

Yum Nue Num Tok 650
guiiavan

Spicy angus beef salad, crispy roasted rice, cucumber and mint

The Naga Kitchen Garden Salad 480
aaninTInLazalaAlAun
Fresh vegetable topping with avocado mousse, boiled egg,

and kalamata olive, served with house-made dressing

Summer Salad 350
adPNNGRIaN
Krabi hydro green lettuce salad with watermelon, avocado, cucumber,

sweet corn, feta cheese, and lemon dressing

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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Caesar Salad

Gyr5aam

Fresh vegetable served with homemade Caesar dressing, crispy parmesan cheese,
bacon, boiled egg, and garlic bread with your choice of:

Plain

Blackened chicken breast

Grilled garlic prawns

SOUP POT

Tom Yum Goong
Aingif

Spicy and sour prawn soup with lemongrass, mushroom and tomato

Tom Kha Kai
finzin (finenwd128au

Coconut milk soup with chicken, galangal, mushroom served in young coconut

Minestrone
funalagiuegl

Vegetable stew in tomato soup accompany with spinach and ricotta cheese cannelloni

Oven Baked Onion Soup
FUFInau

Sautéed onion in vegetable broth topped with gruyere cheese and paprika dough

@ Carrot and Ginger with Toast Cumin
gUuATanLazdNdInNaNaunilegng

@ Shredded chicken and young coconut
gi{Anzniaauuarlngewn

With Thai basil and shitoke mushroom

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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PASTA AND RISOTTO

Spaghetti seafood in rich tomato coulis and basil 580
Al fieRaReuraanzdame

Fettuccini sautéed bacon in creamy, baby spinach, mozzarella cheese 480

WWaRZHUADNLAEANANY D EATHTE

Pumpkin Gnocchi parmesan cheese fondue, shime ji mushrooms, green asparagus 450

HanfinnasradAT NN IS INT U A Tiauas e (HN5S

Salmon Risotto Seared salmon fillet served on lemon risotto, arugula and fennel slaw 750
wraNaNSTanln

@ Vegan Spaghetti Bolognese 450
alnAnRRnueaanz Famelulaia

Assorted bell pepper, carrot and mushroom in rich tomato served with bolognaise sauce

CHEF’S GOURMET

@ Chicken Breast Roll 580
anlrfiuranlffiouaz it lsfiuass

Filled with enoki mushroom, carrot and rice berry

Duck A L’ Orange 580
\{HnaunaadualngnSoea

Pan seared duck breast with orange sauce served with crispy potato

@ Sous Vide Salmon Fillet 650
Uawaanaallgslualndgiasnnsandadnuluidunanniunz Tu
Slow cooked salmon fillet served on sautéed vegetable noodle with

sunflower oil and beetroot coulis

& Poached Andaman White Snapper 620
Uanngwsarsdulnhgindnunasiadsunsandiisvaals
White snapper fillet slow cooked in saffron and ginger broth served with quinoa

brown rice and green pea risotto, green chilli, and mint chutney

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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THAI FAVOURED

@ Tofu and Plant Beef Pot 450
WinuasilatyNuduaaainiuaas

Stewed omni beef with tofu, carrot, green pea, and bell pepper in vegan brown sauce

Khao Mok Gai Ko Lae 480
Frmunlnnauay
Southern style barbeque chicken marinated with red curry paste served on

bamboo skewer accompanied with yellow curry rice.

Goong Sauce Makham 750
NYDFNSYIN

Deep fried tiger prawns, tamarind sauce, crisp-fried chili and shallots

Pla Krapong Nueng Manow 580
UaINTemiznafianga

Steamed seabass fillet in chili and lime sauce,

Pla Krapomg Thod Nam Pla 700
Uatnsemeanaaniilanasindanginziag

Deep fried whole seabass served with green mango salad

"The Naga Kitchen” BBQ Pork Spare Ribs 620

caa

#lasanyeesunsTRnaswnsanddedven

Signature barbeque pork ribs, lemongrass and Thai herbs salad served with local brown rice

Gai Thod Med Mamuang 520
Trnamdauzaing

Crispy fried chicken tight boneless top with crunchy cashew nut sauce, and shallot pickle

Phad Pak Ruam 380
NANNTIN

Stir fried assorted seasonal vegetables in oyster sauce

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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CURRY

Massaman Kae 850
RN T e (IR 2

Braised Australian lamb shank in mussaman curry, sweet potato, and shallot pickle

Gaeng Kiew Wan Gai Yang 520
wnadieanmlneng

Green curry with grilled chicken, eggplant and sweet basil

Gaeng Som Pla Krapong Yod Maprow On 560
ULANANUaINTEWItaANE NS 118U

Spicy and sous curry with fish fillet and young coconut shoot served with sweet basil omelet.

Gaeng Kua Hoi Chuk Teen Bai Cha Phu 580
wnedvasdnfiulunzwguasiiianan

Krabi wing shells and wildbetal Leafbush in yellow curry served with deep fried nail leaf

Krabi Summer Seafood Curry
vanunnzialugnuznisamdsiniandi lsvaniusu fmiansed 650
Steamed Andaman seafood with red curry in roasted young coconut

served with steamed brown rice from “Krabi Province”

FROM THE GRILL

Australian Angus Beef Tenderloin 220 grams adniladulunaamnsfe 1,650
Australian Angus Beef Rib Eye 250 grams afniiasuaesamande 1,600
Australian Lamb Cutlets 3 Racks/300 grams Alasauny 1,500
Cajun Marinated Chicken Breast 250 grams an(ngin9 580
Whole Lobster 800 grams 95i4n3 2,900
Tiger Prawns 3 pcs f9aneida 1,600
Seabass Fillet 220 grams (Skin on) Ua1nznwsan’ 580
Seafood Combos for Two 4,200

ATV AT INE NI NS LAV

Lobster Tail, Tiger Prawns, Squid, Local Seabass, Sea Scallop and Tuna

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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F1UNTBMITE N NITUESANTDNTUR T I Az UAT BV D UL A NALTiR

ACCOMPANIMENTS: All grilled dishes served with potato-carrot gratin and sautéed mushroom

PLEASE SELECT YOUR FAVOURITE SAUCE:
#aANTINEN (Nedou, nasiunTziiian, saawasn (i, gaanzay

Green Peppercorn, Garlic Herb Butter, Port Wine Jus, Tangy Tamarind Sauce

SIDE DISHES
French Fries sfunsanan 160
Paprika French Fries ffun¥santlgssananiiizdn 160
Cajun Spiced Potato Wedge ffun5s@inifnnviantlqesan3nunmagu 240
Sautéed seasonal vegetable with garlic and butter finsinipaaaiuanTzIiigN 180
Grilled assorted vegetables top with parmesan shaves #n5ugi1g 180
DESSERT

& Vegan Green Tea Chocolate Brownies 350

us1INGarlnuanuaz AL

Chocolate, green tea, coconut sugar, and gluten free flour

® Chocolate Avocado Mousse 350
Faalnuanuazalinldya

Avocado, coconut milk, cocoa powder, honey, coconut flakes, and hazelnut

Khao Niew Mamuang 350
Faniteanz st larasune i

Coconut sticky rice, sweet mango, and coconut sauce served with coconut ice cream

Choco Truffle 420
Fanlnuannswiila
Bitter chocolate truffle mousse cake, chocolate chili, and chocolate sago

served with passionfruit Sorbet

NAGA-Mousse Cake 420
R HIEF N

Mango mousse cake, coconut rice pudding, almond sponge, feuillantine chocolate,

and méringue served with fresh sweet mango

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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Fruits Platter 280
wafﬁiaumwuq@ﬂﬁa

Seasonal fruits platter

Ice Cream Selection (per scoop) 150
TaspSunzisaufisiie (1g0)

Please contact our associate for the flavours of the day

@ Wellbeing Dish, N - Contains Nuts, G — Contains Gluten

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.



