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Price

beets
beetroot, fig and goats curd with organic honey

350

tuna and smoked duck
soba noodles, quail egg, cress and sweet and sour dressing

 350 

tempura prawn
andaman tiger prawns, spicy mango salsa and cucumber

440

thai tuna taco
diced fresh tuna in crispy wonton skin with “e-san style” tomato dip

350

smashed duck
duck pâté, fig, pickled shallot and brioche

350

grilled squidward
grilled squid, frisée and fennel salad with gribiche sauce

320

land and sea
pork belly and scallop with celeriac, mushroom and pomegranate

450

Price

tom yum goong
spicy shrimp soup with mushroom and thai herb

300

tom ka gai
coconut milk soup with chicken, mushroom and thai herb

250

mushroom cream soup
mushroom cream soup with bread jungle and drop of truffle oil

250

tomato cream soup
organic tomato cream soup with crispy bread jungle and drop of 
truffle oil

250

lobster bisque thai style
perfumed with thai rum

300

“let’s get started 
 element”

“liquid
element”

“EATING IS A 
NECESSITY 

 BUTCOOKING  
IS AN ART”

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

heAlthy dish chef’s recommended dishspicy dishvegetAriAn dish dish contAins pork 



Price

in style burger
100% beef, bacon, cheddar and gorgonzola, rocquette, tomato relish 
with beer battered fries

440

pullman thai burger
chicken breast burger, thai slaw, salad, avocado, fried egg, sriracha 
“hot chilli sauce” with beer battered fries

420

bbq ribs
slow cooked pork ribs, house made barbecue sauce

400

goats cheese risotto
arborio rice, goats cheese, asparagus and chives

350

kimchi chicken
fried baby chicken with kimchi mayonnaise
beer battered fries

450

soda battered fish fillet
asian slaw, gribiche sauce and beer battered fries

400

nasi goreng
indonesian style fried rice with fresh shrimps and chili paste served 
with chicken satay and shrimp crackers

400

Price

nue sun-si-klong yang jim jaw
slow cooked beef short rib with ground dry fish and tamarind sauce

 1,200 

massaman gare
slow cooked lamb shank with massaman curry

660

gai yang phu kow fai
roasted half baby chicken flamed with thai rum

450

smoked pla salmon
smoked tasmanian salmon with penang curry

450

andaman snapper
burnt butter, capers, tomato and lemon 

400

ocean cod
fillet of cod, confit lemon, pea, potato and pancetta

600

“comfort
element”

“chef sorns
signature element”

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

heAlthy dish chef’s recommended dishspicy dishvegetAriAn dish dish contAins pork 



Price

1824 australian premium beef
•  sirloin 250grms 850

•  rib eye 350grms 1,300

•  tenderloin 200grms 1,200

new Zealand lamb cutlets 1,200

char grilled free range chicken breast  550 

“grill element”
your choice of 1 sauce and a side dish

chimichurri
creamy mushroom jus
thai peppercorn jus
shallot red wine
mustard seed
cream jus 
café de paris butter
blue cheese

sauces

Price

beer battered fries
mash potato
honey buttered green beans 
asparagus with garlic butter
creamed spinach 
sautéed mushrooms with lemon confit 
steamed mixed garden vegetables

100 each

side dishes

SIDE DISHES ARE AVAILABLE AS AN INDIVIDUAL PORTION

“hAppINESS 
IS ThE fIRST 

BITE Of A 
wEll COOKEd-

STEAK”

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

heAlthy dish chef’s recommended dishspicy dishvegetAriAn dish dish contAins pork 



luv of thai element

Price

yum poo nim
deep fried soft shell crab with green salad and mango salsa

450

yum hua-plee
banana blossom salad with heart coconut and chili sauce

300

yum talay
mixed seafood salad

300

som-tum talay
spicy green papaya salad with seafood

360

surf & turf
grilled hok-kai-do scallop with sweet pork belly and chili lime sauce

550

salmon chae nampla
fresh salmon and chili-lime sauce

300

laab
east-northeast style minced chicken or pork salad with fresh herb

270

Price

gai pad med mamuang
stir fried chicken with cashew nut 

320

pad kapow
stir fried minced chicken or beef with hot basil and fried egg 
•	 chicken
•	 beef

310
330

pad ka na
wok fried hong kong kale with oyster sauce

250

pad pak ruam mit 
stir fried mixed vegetables with oyster sauce

230

pad thai
traditional wok fried rice noodles with tamarind sauce and shrimps
•	 chicken
•	 prawn

320
340

pad si-iew
thai-style wok fried fat noodle with mixed vegetables
•	 chicken
•	 pork

300
320

rad-na
flat noodles in thick gravy with mixed vegetables with seafood

360

“wok fire”“fresh”

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

heAlthy dish chef’s recommended dishspicy dishvegetAriAn dish dish contAins pork 



secret thai element

Price

khao pad poo 
fried rice with crab meat or shrimps with carrot, asparagus, onion 
and tomato

400

goong pad char
wok fried tiger prawn with thai herb and hot basil

490

pad pong ga-ree talay
wok fried seafood with turmeric powder, coconut milk and vegetables

500

mee-hoon gang-poo
diamond of phuket yellow curry with crab meat and vermicelli noodle

480

Price

gang keaw-wan
green curry with eggplant, bell peppers and thai basil leaves
•	 chicken
•	 pork
•	 beef

300
320
340

gang phed ped yang 
red curry with roast duck, lychee, eggplant, basil and pineapple

350

panang goong 
red curry with shrimps and kaffir leaves

420

khao pad
thai-style fried rice with carrot, asparagus, onion and tomato
•	 chicken
•	 pork
•	 beef

320
340
360

khao pad yang chow 
chinese-style fried rice with carrot, asparagus, onion, tomato and 
mushrooms with sweet chicken sausage

320

“THERE REALLY IS NO SECRET HERE, ALL WE WANT TO DO IS PRODUCE GOOD TASTING FOOD FOR EVERYONE. WE HAVE A PASSION FOR THAI FOOD AND WANT TO 
SHARE SOME HOME STYLE WITH OUR GUESTS. OUR AIM HERE IS TO PROVIDE GOOD TASTING AUTHENTIC THAI FROM OUR CHEFS, WHERE THE RECIPE HAS BEEN 
HANDED DOWN THROUGH GENERATIONS AND WE HAVE STAYED TRUE TO THE ORIGINAL STYLE & FLAVOUR”.

“secret”

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

heAlthy dish chef’s recommended dishspicy dishvegetAriAn dish dish contAins pork 



Price

sundae float
chocolate stout brownie 
salt butter caramel and hot fudge

160

raspberry ripple
raspberry and honeycomb semifreddo

150

berries and cream
gratin of forest berries, cream de cassis sabayon  
berry compote and vanilla ice cream

150

chocolate indulgence
velvety chocolate mousse cake

180

grand marnier dumplings
fried grand marnier choux, cinnamon sugar
lemon curd and vanilla ice cream

150

khao niew mamuang
mango sticky rice

220

Price

kluay buard chee
banana in coconut milk

160

kanom thai ruam mit
assorted thai sweets

160

i-scream
selection of ice creams and sorbets from manzo

80

tropical fresh fruits 190

All prices Are quoted in thAi bAht, subject to 10% service charge and 7% vat.
 

chef’s recommended dish

“dESSERT IS 
lIKE A fEEl-
GOOd SONG 

ANd ThE BEST 
ONES mAKE 
YOU dANCE”

“sweet element”


