


All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

Grilled Seafood Platter
For One: 
New Zealand mussels, river prawns, squid, 
seabass, soft shell crab

THB 1,250

ศาลา ซิกเนเจอร์ แพลตเตอร์

THB 2,000

For Two:
Includes all of the above, with salmon



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GRILLED AYUTTHAYA
RIVER PRAWN
Grilled giant Ayutthaya river prawn served with
northeastern smoked chilli sauce, tamarind sauce,
spicy chilli and lime dipping sauce, and papaya salad.

THB 1,690

กุ้งแม่น้ำอยุธยาเผา

350gr



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PAD THAI AYUTTHAYA
RIVER PRAWN
A classic Thai dish of stir-fried rice noodles with giant
Ayutthaya river prawn, roasted bean curd, tamarind 
sauce and beansprouts, garnished with Chinese chives
and crushed peanuts.

THB 1,690

ผัดไทยกุ้งแม่น้ำ

350gr



CHARGRILLED SEABASS
Whole fish roasted in banana leaf, served with
 spicy smoked chilli and tamarind sauce.

THB 730

ปลากะพงห่อใบตองย่าง 

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

Market Seafood



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PLA KA PONG NUENG MANAO
Steamed whole seabass with fresh chilli and lime juice.

THB 730

ปลากะพงนึ่งมะนาว



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PLA KA PONG TORD NAM PLA
Deep-fried whole fish with Thai fish sauce and mango salad.

THB 730

ปลากะพงทอดน้ำปลา



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GOONG MAENAM 
SAUCE MAKHAM
Char-grilled Ayutthaya river prawns, topped 
with fried shallots, dried chilli and tamarind sauce.

THB 900

กุ้งแม่น้ำซอสมะขาม 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

CHU CHEE GOONG 
MAENAM
Aromatic dry red curry of river prawn,
enriched with coconut cream and kaffir lime.

THB 900

ฉู่ฉี่กุ้งแม่น้ำ



LAAB TUNA
Sashimi grade Tuna dressed with in house laab seasoning

of chilli, ground roasted rice and sawtooth coriander.

THB 470

ลาบทูน่า

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

POO NIM PAD PRIK KUE
Crispy fried soft-shell crab with garlic and chilli.

THB 380

ปูนิ่มผัดพริกเกลือ



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

POO NIM PAD PONG KAREE 
Stir-fried Chinese celery, spring onions and white onions with
yellow curry powder, topped with deep-fried soft-shell crab.

THB 380

ปูนิ่มผัดผงกะหรี่



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

TOM YUM GOONG 
MEANAM
Hot and sour soup with locally caught Ayutthaya river
prawns, water mushrooms, lemongrass and kaffir lime.

THB 420

ต้มยำกุ้งแม่น้ำ

Soups



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

TOM KHA GAI 
Coconut broth infused with chicken thigh, lemongrass,
galangal, kaffir lime leaves and water mushrooms.

THB 290

ตัมข่าไก่

POH TAEK PLA KHANG
Hot and sour soup with local Ayutthaya catfish, infused 
with lemongrass, galangal, kaffir lime leaves and hot basil.

THB 310

โป๊ะแตกปลาคัง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GAENG JUED TAO
HOO PAK WAN 
Fragrant clear soup with glass noodles,
bean curd and locally sourced vegetables.

THB 250

แกงจืดเต้าหู้ผักหวาน

GAENG SOM PLA SALID
A local aromatic sour and spicy orange curry made 
with salted fish and seasonal local vegetables.

THB 320

แกงส้มไข่ชะอมปลาสลิดกรอบ



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

POR PIA TORD
Crispy spring rolls filled with glass noodles, jelly mushrooms
and local vegetables, served with plum dipping sauce.

THB 230

ปอเปี๊ ยะทอด

Appetisers
& Salads



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

POR PIA SOD
Fresh rice paper spring rolls filled with crisp local
vegetables and Thai herbs, served with sweet 
chilli sauce and roasted peanuts.

THB 260

ปอเปี๊ ยะสด

TORD MAN GOONG MAENAM
Marinated river prawn and pork lard shrimp cakes, 
served with plum dipping sauce.

THB 360

ทอดมันกุ้งแม่น้ำ



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KRATHONG THONG LARB MOO
Golden fried pastry shells filled with minced pork, roasted rice,
Thai shallots and mint, served with a chilli and lime dressing.

THB 240

กระทงทองลาบหมู



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

NAM PRIK LONG RUA
Traditional Thai spicy dip, served with sweet pork, crispy
catfish and local vegetables, topped with salted egg yolk.

THB 290

น้ำพริกลงเรือ

LARB HED
Fresh mixed mushroom salad with crisp local 
vegetables, dressed in a chilli and lime dressing.

THB 250

ลาบเห็ด



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

LON POO
Stewed crab with coconut milk, served with shallots,
chilli and local vegetables for dipping.

THB 350

หลนปูก้อน

YUM WOONSEN 
BORAN GOONG 
Spicy glass noodle salad with white prawns, dried shrimp,
peanuts and shallots, tossed in a chilli and lime dressing.

THB 350

ยำวุ้นเส้นโบราณกุ้ง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

SATAY RUAM
Marinated chicken thigh and pork loin skewers, served
with roasted peanut sauce and cucumber relish.

THB 280

สะเต๊ะรวม



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

YUM PLA CHON TORD 
Deep-fried local snakehead fish, topped with
mango salad, shallots, chilli and peanuts.

THB 280

ยำปลาช่อนทอดกรอบ

SOM TUM GAI YANG
Thai papaya salad with cashew nuts and dried shrimp,
served with grilled chicken thigh and sticky rice.

THB 350

ส้มตำไก่ย่าง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

LARB ZEE KLONG MOO
Slow-cooked pork rib salad with crisp local
vegetables and chilli and lime dressing.

THB 390

ลาบซี่โครงหมู



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

NAM TOK NUEA RIBEYE 
Marinated and char-grilled Australian rib-eye beef, tossed
with mint, toasted rice and spicy chilli and lime dressing.

THB 890

น้ำตกเนื้อออสเตรเลีย



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

YUM SALMON
SUMUNPRAI
Spicy Norwegian salmon salad with 
Thai herbs and a chilli and lime dressing.

THB 490

ยำปลาแซลมอนสมุนไพร

KOR MOO YANG JIM JEAW
Marinated and char-grilled pork neck, 
served with smoked chilli dipping sauce.

THB 350

คอหมูย่างจิ้มแจ่ว



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

MUSSAMAN NUEA
A mildly spiced curry of slow-braised Australian
beef cheek with sweet potato, shallots, roasted
peanuts and a rich, aromatic sauce.

THB 490

มัสมั่นเนื้อแก้มวัว

Curries & Mains



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

SCALLOP PAD PRIK GAENG
Succulent sea scallops, stir-fried with red curry, 
string beans and kaffir lime leaves.

THB 500

หอยเชลล์ผัดพริกแกง

GAI PAD MED MAMUANG
HIMAPHAN 
Crispy chicken thigh, wok-fried with bell peppers, onions,
cashew nuts and Chinese rice wine, topped with spring onions.

THB 290

ไก่ผัดเม็ดมะม่วงหิมพานต์ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GAENG KIEW WAN GAI
Poached chicken thigh in a green coconut curry 
with pea eggplants, kaffir lime and sweet basil.

THB 280

แกงเขียวหวานไก่ 

GAENG PHED PED YANG
Slow-roasted local Thai duck, sliced and cooked in coconut
red curry with lychees, tomatoes, sweet basil and chilli.

THB 320

แกงเผ็ดเป็ดย่าง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GAENG KIEW WAN
FAK TONG
Green coconut curry with pumpkin, bean curd, 
kaffir lime, chilli and sweet basil.

THB 250

แกงเขียวหวานฟักทอง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PAD KRAPRAW MOO TOON 
Stir-fried stewed pork with chilli and hot basil.

THB 390

ผัดกะเพราหมูตุ๋น

NUEA RIBEYE PAD PRIK THAI DUM
Stir-fried Australian rib-eye beef with bell peppers,
white onions, black pepper and oyster sauce.

THB 890

เนี้อออสเตรเลียผัดพริกไทยดำ



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KANOM JEEN NAM YA POO
Crab meat curry sauce served with rice noodles,
local vegetables and a soft-boiled egg.

THB 590

ขนมจีนน้ำยาปู



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PAD YOD MARA
WAN GOONG
Stir-fried chayote with white prawns, 
crispy garlic and oyster sauce.

THB 350

ผัดยอดมะระหวานกุ้ง



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KHAO SOI DUCK LEG
A spiced soup featuring crispy duck leg confit 
and soft noodles, garnished with crispy noodles.

THB 370

ข้าวซอยน่องเป็ดกรอบ



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

SPAGHETTI PAD KEE MAO
Spaghetti stir-fried with seafood, oyster sauce,
dried chilli, green peppercorns and holy basil.

THB 390

สปาเกตตีผัดขี้เมาทะเล



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PLA KHANG PAD KEUN CHAI
Wok-fried crispy local Ayutthaya fish, with 
Thai celery, oyster sauce and crispy garlic.

THB 310

ปลาคังผัดขึ้นฉ่าย

PAD PAK RUAM
Stir-fried mixed vegetables with 
shiitake mushrooms and oyster sauce.

THB 220

ผัดผักรวม



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KHAO PAD POO MA
Wok-fried jasmine rice with crab meat and
spring onions, topped with a fried egg.

THB 330

ข้าวผัดปูม้า



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KHAO PAD PLA SALID
HOR KAI
Wok-fried jasmine rice with local salted fish, 
hot basil and chilli, topped with more salted 
fish and served with a Thai omelette.

THB 310

ข้าวผัดปลาสลิดห่อไข่



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

PAN ROASTED
HOKKAIDO SCALLOP
Cauliflower purée, pancetta crisps and apple reduction.

THB 490

หอยเชลล์ฮอกไกโดย่าง 

International
Appetisers



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

BUTTERNUT SQUASH SOUP
Butternut squash and truffle soup, served with warm sourdough.

THB 390

ซุปฟักทองบัตเตอร์นัทและเห็ดทรัฟเฟิล 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

BEEF OXTAIL BROTH SOUP
Beef oxtail broth with caramelised onion,
Parmesan bruschetta and a chilli-ginger dressing.

THB 490

ซุปหางวัว 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

FRESH BURATTA CHEESE
Pink pomelo salad with mint, fried garlic, 
shallots and chilli pesto dressing.

THB 490

บูร์ราตาชีส 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

CRAB LINGUINI
Blue swimmer crab meat with lemon zest, 
aged Parmesan, dill and chilli butter.

THB 490

พาสต้าปู



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

SALA FISH & CHIPS
Barramundi fillet in crispy tempura, served with French fries,
crushed edamame peas, ketchup and curry mayonnaise.

THB 450

ศาลาฟิชแอนด์ชิปส์ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

ROASTED SALMON
Served with quinoa salad, spinach 
and beetroot Béarnaise sauce.

THB 580

สเต็กปลาแซลมอน 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

SPAGHETTI CARBONARA
Served with Parmesan, pancetta and egg yolk
emulsion, topped with onsen egg.

THB 380

สปาเกตตีคาร์โบนารา



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

CHARGRILLED RIBEYE STEAK
Served with red wine sauce, mashed potato
or fries and grilled asparagus.

THB 890

สเต็กเนื้อริบอาย



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

RIVER PRAWN RISOTTO
Served with river prawn fat sauce, grilled
champignon mushrooms and fresh truffle.

THB 1,050

ริซอตโตกุ้งแม่น้ำอยุธยา 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

FREE RANGE ROASTED 
CHICKEN BREAST
On buttery mashed potato, grilled maitake
mushrooms and truffle chicken sauce.

THB 590

อกไก่ย่าง 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

ROASTED CAULIFLOWER STEAK
Served with quinoa tabbouleh, cauliflower purée, 
roasted pumpkin and curry dressing.

THB 450

สเต็กดอกกะหล่ำ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

JASMINE RICE
THB 45

ข้าวหอมมะลิ

FRENCH FRIES
THB 150

เฟรนช์ฟรายส์ 

SOURDOUGH & BUTTER
THB 180

ขนมปังซาวร์โดว์และเนย 

BROWN RICE
THB 45

ข้าวกล้อง

STICKY RICE
THB 50

ข้าวเหนียว

KANOM JEEN 
THB 50

ขนมจีน

MIXED NUTS
THB 200

ถั่วรวม



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

STICKY TAMARIND
PUDDING
Sticky toffee with soy sauce, palm sugar, 
caramel sauce and coconut gelato.

THB 280

พุดดิ้งมะขามเปียก

Desserts



TRIPLE CHOCOLATE
MOUSSE CAKE
With raspberry sorbet and grated chocolate.

THB 285

ช็อกโกแลตมูสเค้ก 

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

BUA LOY
Sticky rice mochi dumplings in a sweet coconut soup.

THB 250

บัวลอย 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

THAI TEA TIRAMISU
Thai tea mascarpone cream with 
toasted brioche and sweet milk.

THB 270

ทิรามิสุ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

BURNT COCONUT
BASQUE CHEESECAKE
Basque-style cheesecake with young coconut, 
pandan and coconut gelato.

THB 285

ชีสเค้กหน้าไหม้ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

MANGO STICKY RICE
Sweet coconut sticky rice, fresh mango 
and toasted yellow bean seeds.

THB 250

ข้าวเหนียวมะม่วง 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

KLUAY THOD
Deep-fried local banana in crispy rice batter, drizzled 
with Thai caramel and served with chocolate ice cream.

THB 230

กล้วยทอด 

LOD CHONG NAM KATI 
Green-colored rice flour droplets infused with 
pandan and served with coconut ice cream.

THB 200

ลอดช่องน้ำกะทิ 



All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

GELATO
Choice of vanilla, chocolate, fresh coconut, 
mango, strawberry and raspberry

THB 120

ไอศกรีม 

TROPICAL FRUIT PLATE
Freshly cut seasonal tropical fruit, 
served with a wedge of lime

THB 220

ผลไม้รวม


