ATABLE
BETWEEN
CULTURES

Every port has its story.

For centuries, seafarers called at
Phuket laden with spices, recipes and
traditions as they sailed the ancient
sea route between China and India.

Some continued their voyage.
Others stayed.

Hokkien Chinese merchants put down
roots, marrying local Thai women

and giving rise to Phuket's distinctive
Baba-Yaya community, a Peranakan
culture whose vibrant flavours and
colourful Sino-Portuguese streets
define Old Phuket Town to this day.

Their legacy lives on
at our table.

The bold, coconut-laced flavours of
Southern Thailand. The perfume of
cardamom and saffron from India. The
familiar tastes of home that followed
merchants, tin barons and travellers
across the sea.

Together, they shaped the culinary soul of
an island where every arrival left its mark,
and every flavour found a home.

X
PORTOSIND

RESTAURANT & ROOFTOP BAR



Celebrating Phuket’s
Local Ingredients &
Sustainable Scafood

OUR SOURCING COMMITMENT

At Portosino, we proudly partner with local fishermen, farmers, growers
and artisan suppliers to bring the freshest seasonal ingredients to
every plate. From responsibly sourced seafood harvested from the
Andaman coast to herbs, tropical fruits, vegetables and traditional
Phuket specialties, every ingredient reflects our commitment to quality,
traceability and sustainability.

The sea has always shaped Phuket — its culture, communities, and cuisine.

Every dish at Portosino tells the story of Phuket. By choosing seasonal
local ingredients alongside responsibly sourced seafood from trusted
regional partners, we support local communities, celebrate authentic Thai
flavours, and reduce the environmental footprint of our cuisine.

Seasonal. Traceable. Thoughtfully sourced.
From local waters to your plate.

SHRIMP

Q The Sustainable Shrimp
Company, Phang Nga,
Thailand

Responsibly farmed prawns
from trusted aquaculture
partners in Phang Nga,
selected for quality and
traceability.

Featured in
« Goong Sarong
« Tom Yum Goong

,.%‘ﬁ'fﬁ?

ORGANIC
HERBS

Q Local Phuket growers

Fresh aromatic herbs grown
by trusted local farmers
« Holy basil « Thai basil
« Kaffir lime leaves

Featured in
» Green Curry
« Tom Kha Gai

WHITE SNAPPER

Q Intara Farm
Coconut Island,
Phuket

Farm-raised white snapper
from the clear waters of
Coconut Island, prized for
its delicate flavour, tender
texture, and careful
small-batch sourcing.

Featured in
« Pan-Seared White Snapper

SEASONAL TROPICAL
FRUITS

Q Phuket & Phang Nga

Naturally sweet tropical fruits
harvested at peak season
« Mango « Pomelo
« Coconut « Pineapple

Featured in
* Yum Som-O Goong
« Som Tam

CALAMARI

Q Local day boats,
Phuket fishing piers

Fresh calamari landed
daily by local fishing boats
operating from Phuket's
fishing piers, selected in
small quantities for freshness
and minimal waste.

Featured in
« Pla Muek Phad Prik Phao
« Frutti di Mare

SEA BASS
Q Local Phuket
suppliers

Sea bass sourced from local
Phuket farms and suppliers,
chosen for its clean flavour
and firm texture suited to
high-heat Thai
cooking.

Featured in
« Pla Tod Sam Rod
« Tod Mun Pla

TRADITIONAL PHURET

INGREDIENTS
Q Phuket Province

Time-honoured essentials at
the heart of Phuket cuisine
« Phuket Hokkien noodles
« Local curry pastes
« Palm sugar « Coconut

Featured in
« Phuket Mee
« Massaman Curry

SEASONAL VEGETABLES

Q Local farms around
Phuket

Fresh seasonal produce
sourced from nearby
local farms
» Morning glory » Eggplant
« Long beans « Baby corn

Featured in
« Green Curry
« Phuket Mee



PHURET
SPECIALITIES

Moo Hong Phuket € # £ 359

A timeless Phuket signature, Moo Hong
reflects the island's rich cultural exchange
between Southern Thai traditions and early
Chinese Hokkien settlers. Slow-braised until
tender, the pork is infused with soy, garlic,
and aromatic spices, creating a deep,
caramelised richness.

A dish rooted in heritage, comforting yet
refined—an enduring taste of Phuket's past.

TpaaunumoHHoe 61t0a0 MxykeTa, Moo

Hong coyeTaeT toxHoTaicK1e TpaanLmm u
Hacnegme XoKKneHLeB. MeaneHHo TOMNEHas
CBMHWHA C COEBbIM COYCOM, YECHOKOM

11 apOMaTHbIMM CNELMAMU PACKpbIBaeT
rAy60KNiA KapaMenu3MpOBaHHbIN BKYC.

Moo Hong B & & BEHIEARE,
e Zer Xk S @ERE A S .
FIEAE . e S BRI,
ETURASEEIERAVEZE X R

Phuket ®d e J 450

Gaeng Poo

A signature of Phuket, this creamy
crab curry embodies the island's
coastal heritage and Hokkien
influences. Fresh blue swimmer
crab is gently cooked in a fragrant
blend of coconut milk, lemongrass,
chilli, and warm spices, enhancing
its natural sweetness.

Bold, aromatic, and unmistakably
Phuket—an expression of its
maritime soul.

dupmeHHoe 6arofo MxykeTa —

HEXHOE KPaboBoe Kappy C KOKOCOM,
NIEMOHTPACcCOM, YN 11 apOMaTHbIMM
CMELNAMY, BAOXHOBNEHHOE NMPUBPEXHbIM
HacneaMeM O0CTPOBA W KYbTYPOI XOKKMEH.

XEE L HEAMERS Y. &5,
HRSEL, RILBUISEFEX N SEE
RGEXIR, EERES, IRAEFHE

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. q El : (Eﬂ q {:r N
*LleHbl yka3aHbl B Taiickux 6aTax, JONONHUTENbHO B3uMaeTcs 10% cepBuUCHDIA C6Op U 7% rocyAapCTBEHHbII Hanor. ' Signaturchi| DRl *Gluten Seafoad & uts ﬁ S ot el

MERFRAMRA. “RINNEILIRERI, HHINUKL00%0RRSS R 70 BT o Q Vegetarian Q?:J'Vegan § Alcohol ‘@ Local Sustainable Seafood



THAI APPETIZERS

& ¥ 350

Grilled chicken skewers
served with peanut sauce and
cucumber relish

Satay Gai

KypuHble LaLbIYKy C apaxMcoBbiM
COYCOM M OrypeyHbIM peuLLeM

IEBARECEEE S NRERE

Tod Mun Pla £ # €48 335

Thai fish cakes with sweet chilli,
cucumber, and peanuts

Taiickue pr6HbIe KOT/NETbI CO CNaaknm

Ynnn 1 apaxmcom

RIVFBDECHRE S EE

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.

"ERFMMEM. "BIMNR AR EIT, H R IUK10%8RSS 2R T%BTHL

Poh PiaPoo  # € 360
Poh Pia Pak # @/=Z 310

Crispy crab or vegetable spring
rolls with sweet chilli sauce

XpycTaLLme CipUHT-posfbl ¢ Kpabom
WK OBOLLAMM 1 CNAAKIAM YNN-COYCOM

EEGECHRE

Tom Kha Gai A 315

Coconut chicken soup with
lemongrass, galangal,
and kaffir lime

KOKOCOBbIA CyN C KypULen,
JIEMOHIPAacCcoM ¥ rana1ranom

B8 7EE a5 5

Goong Sarong #&4(® 395

Golden-fried prawns wrapped in
vermicelli with plum sauce

KpeBeTku B XpyCTALLei BepMULLENN CO
C/IMBOBbLIM COYCOM

T EBAVEI LT ECIE F &

Gaeng Jued & 300
Woon Sen Gai

Clear soup with glass noodles,
chicken meatballs, egg tofu,
and vegetables

[Mpo3payHbIi Cyn C NanLwom, KypuHbIMA
dhprkagenbkamm 1 andHbIM Tody

MLBFAEEANS EFEE

’Signature {jDairy *Gluten @(Seafcod Ea?Nuts jSpicy {:a'Non-Halal
/(jVegetarian '\‘:-,.Z?Vegan :g Alcohol @' Local Sustainable Seafood



Tom Yum Goong & & €9 340

A timeless expression of Thai cuisine, Tom Yum Goong
awakens the senses with its delicate balance of spice, citrus,
and fragrant herbs. Succulent prawns are gently simmered
with lemongrass, galangal, kaffir lime leaf, and chilli,
creating a broth that is both vibrant and comforting.

Bright, aromatic, and deeply rooted in Thailand's
culinary heritage.

ToMm AM TYHF — KNnaccuKa TaicKoi KyxHu ¢ ApKUM CoYeTaHeM MPSHOCTH,
LIUTPYCOBbIX HOT ¥ ApOMaTHbIX TPaB. KPeBETKM TOMATCS C IEMOHIPACCOM,
ranaHranom 1 Y4, Co3aaBast HaChILEHHbIN 1 COrpeBatoLLnii GYbOH.

LA 7EREFEENAZ AR, MEFE MBS HFEERNIK.
N5 EZ . EERNIS AR, 2IRHMERAZE

THAI SALADS

Yum Som-O Goong €& J B 375

Pomelo and prawn salad with toasted coconut,
dried shrimp, shallots, and tamarind dressing

Canat ¢ nomeo, KpeBeTKamy v TamMapuHA0BOI 3anpaBKoii
T EF ATV EC T B

Yum Mamuang PlaKrob €48 & J 299

Crispy fish and green mango salad with spicy
seafood dressing

Canat ¢ xpycTaLei pbi6oii M 3eNEHBIM MaHTo
ST RiEEIV ISR B E

Miang Tuna Tod Krob (serves 2) €4 7 250

Assemble your own betel leaf and lettuce wraps
with crispy fried tuna, green mango, apple, roasted
peanuts, and shallot-chili dressing

TyHELL AN CaMOCTOATESIbHbIX PYNETOB B JIMCTbAX Getens

Eif 10 IR B

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

Som Tam @& J 295

Green papaya salad with lime, dried shrimp,
and peanuts

Canat v3 3enEHoi Nanaiin ¢ naitMoM 1 apaxmcom

BARIMIESITEEE

’Signature {jDairy *Gluten @(Seafood E&?Nuts jSpicy {:B'Non-Halal
'(7Vegetarian '\‘:-,.Z?Vegan ? Alcohol @ Local Sustainable Seafood



THAI CURRIES

All curries served with jasmine rice | Bce kappu nogatotes ¢ xacMuHoBbIM pucoM | Fra IIEIYBESR FIE K

Gaeng Kiew Wan €« 7

Chicken 340 Prawn 380 Beef 380
Kypuua | 35P9 KpeseTku | #F  TosaguHa | 4P

Green curry with coconut milk, Thai basil, and eggplant

3enéHoe Kappy C KOKOCOBbLIM MOJIOKOM M TalCKIM 6a3MANKOM

R EMERCRY S S8

Panang &

Chicken 340  Pork 370  Prawn 380  Beef 380
Kypuua | ¥89  CeunuHa | &R Kpeserku | #F  Toeaguwa | FE

Creamy Panang curry with coconut milk, kaffir lime,
and peanuts

HexHoe kappv MaHaHr ¢ KoKocoM, Kahdnp-naiiMoM 1 apaxmcom

ARER I R AIR EC R RIERERIE ST E

Yellow Soft Shell Crab ~ # @47 450

Curry

Soft shell crab in golden curry with egg,
shallots, and Thai celery

Kpab B 30110TOM Kappy C SiALIOM W TaliCKUM Cenbfiepeem

MIEER T B BCNS & R E 3

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.

"ERFMMEM. "BIMNR AR EIT, H R IUK10%8RSS 2R T%BTHL

Chicken 350 Beef 380
Massaman ¥ ﬁ zj Kypnua | 38 Tosaguua | 4-F

Rich Massaman curry with potatoes, peanuts,
onions, and warm spices

MpsiHoe Kappu MaccamaH ¢ kapTodenem, apaxmcoM 1 CreLmamm
B SRR+ 2. EESER

’Signature {jDairy *Gluten @(Seafood é) Nuts jSpicy ‘!;:}'Non-HaIal
9 Vegetarian '\‘:-,Z:'Vegan ? Alcohol l‘@ Local Sustainable Seafood



THAI STIR-FRIES

All Thai mains served with jasmine rice
Bce TailcKMe OCHOBHbIE 611033 MOAAIOTCA C XacMUHOBbIM pucoM | FIE R EFIBERFIT K

. —

Pla Tod Sam Rod

$ D 619

Whole sea bass with sweet, sour, and spicy Phuket-style sauce

Llenbiii cubac B KMCNO-CNaKoM Coyce no-nxyKeTcKu

EE = RIFS B ECRR R R

Phad Kra Prow .Z
Chicken 330  Pork 340
Kypuua | 38H Ceunnna | JEA

Stir-fried chicken or pork with
basil, garlic, and chilli

063kapeHHast KypuLa Uam CBUHMHA C
6a3NIMKOM 1 41

TS A SIERECE #) 5 3R

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.

"ERFMMEM. "BIMNR AR EIT, H R IUK10%8RSS 2R T%BTHL

PlaMuck # @&<_2 @340
Phad Prik Phao

Calamari stir-fried with roasted
chilli paste, mushrooms,
carrots, and steamed rice

Kanbmapbl ¢ nacToi unim,
rprubamu 1 pucom

K EL B ECIRIE B TE S5 KIR

GaiPhad #¢& J 340
Med Ma Muang

Wok-fried chicken with cashew
nuts, mushrooms, and bell peppers

Kypuua ¢ kewbto, rpuéamu 1
CNaaknum nepLem

AN IRR B S A

Phad Phak # &7 310
Ruam Mit

Wok-fried seasonal vegetables
with light Thai seasoning

O6apeHHble B BOKE OBOLLY C
NETKUMUN TaCKUMK CNELMSaMK

RIVBI BB

*Signature {jDairy *Gluten 1'v&(Seafood E&?Nuts jSpicy ‘E:;}'Non-Halal

QVegetarian '\‘T;,gVegan ? Alcohol l‘@ Local Sustainable Seafood



Phad Thai ® % €« &

veg 310 Chicken 325  Prawn 360
Osouy | &8 Kypuua | 3SE9 Kpesetku | #F

A beloved staple of Thai street cuisine, Phad Thai brings together
delicate rice noodles, tamarind, tofu, egg, dried shrimp, and
roasted peanuts in a harmonious balance of savoury and gentle
citrus notes. Wok-fried to order, each bite is light, fragrant, and
deeply comforting.

Timeless, vibrant, and unmistakably Thai

Mag Talt — knaccuka TaiCKoit KyxHu C pUCOBOIA NanLlo, TaMapuHAOM,
TOQY, AALOM, CyLWEHBIMM KPEBETKAMY 1 apaxncoM, 06xxapeHHas B BOKe A0
apoMaTHOro 6anaHca HacbILLEHHbIX W LUTPYCOBbIX HOT

SZHMBITMESEF EB SR ICKREEE, HEHE, RS+

Phuket Phad Mee Hokkien # &« Khao Phad # &« &

Veg 289  chicken 330 Prawn 389 Veg 245 Chicken 290  Pork 295  Prawn 325
Opoum | RE  Kypuua | X8P9  Kpesetku | 4F Osouwy | Z®  Kypuua |38 Cewuuuua | &M Kpesetku | &F

Phuket-style Hokkien noodles wok-fried with

Thai fried rice with vegetables, carrots, and fried e
vegetables, egg, and dark soy sauce g ' ' 99

>KapeHblii TallCKUIA pyC C OBOLLAMU U ANLOM

RIVWIRECIRR SRR

Jlaniwa XoKK1eH ¢ 0BOLAMM ¥ TEMHbIM COEBbIM COYCOM
EEEENEERXS RS

Pincapple Fried Rice @ # & - Phad Scc Ew #
Veg 265 Chicken 310 Pork 315 4 Prawn 325 Veg 289 chicken 330 Prawn 389
Osowm | KB Kypuua | ¥BE CeunuHa | 38 Kpesertku | 4F Osoum | EE  Kypuua |38 Kpesetku | 4F
Jasmine rice with pineapple, curry, raisins, and egg Flat rice noodles with dark soy sauce and kale
YKaCMWHOBBI prC C aHAHACOM 1 Kappu LLInpokas pucoBas nana ¢ TEMHbIM COEBbIM COYCOM
SEZIMIRECIINE S B R T RINE R EEPRE E

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. ’ Signature E|Dairy *Gluten .@.{Seamd E&)Nms ﬁspicy £ Non-Halal

*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o :{j Vegetarian '\‘:-,f:jVegan ? Alcohol ‘@ Local Sustainable Seafood



INTERNATIONAL STARTERS & SALADS

Cacsar Salad f#€(310

Romaine, parmesan, cherry
tomatoes, focaccia croutons,
and Caesar dressing

Canat pOM3H C NapMesaHoM W
coycom Llesapb

D RIEIRIS AR S T 5 e
Add-ons | fononHutensho | ATANACKE

Chicken 70 Prawn 90
Kypuua | X33  Kpesetku | #F

Greek Salad A &330

Tomatoes, cucumber, feta, olives,
and romaine lettuce

['peyeckuit canat ¢ GeToit 1 0NIMBKaMM

RO RIBCIEAZ T 51

Harvest ¢ &2 300
Power Salad

Green oak, kale, quinoa, broccoli,
pumpkin, grapes, walnuts, citrus
vinaigrette, and pomegranate

3enéHblii canar, Keiin, KuHoa, 6poKKoNY,
TbIKBA B LMTPYCOBO/ 3anpaBKe

PRHBERZ AR
NS hES T

®i4375

Gambas
al Ajillo

Spanish-style garlic prawns with
paprika, lemon, and focaccia

KDEBETKVI C YECHOKOM ¥ IMMOHOM
NO-UCNAHCKK

PRUEF KA S A~ 2

Pan Fried (#3330
Pork Dumplings

Pan-fried pork dumplings served
with a cheese and sauerkraut sauce

YKapeHble nenbMeHu Co CBUHUHOM C
CbIPHbIM COYCOM 1 KBALLUEHOM KamnycToil

BREARFRZLRRE

Mushroom G# 7290
Soup

Roasted mushroom soup with
truffle cream and garlic croutons

pu6HoON cyn ¢ TproGENbHBIM KPEMOM

ABYHER 7

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

’Signature {jDairy *Gluten 1'J‘,;‘ﬂ'{Seafood E&?Nuts jSpicy ‘E::E'Non-Halal
'(7Vegetarian '\‘:-,.Z?Vegan ? Alcohol @' Local Sustainable Seafood



Grilled Angus Grain Fed
100 Day Ribeye (300gm)

0% 1,499

Australian grain fed ribeye
with roasted root vegetables,
asparagus, mashed potatoes,

and Merlot jus

ABCTpanuitckuii pubaii ¢ oBoLLaMM,
cnapxeii 1 coycoM Mepno

EUNA TR BR G- HEACkE
R FESERET

Pan-Scared
Atlantic Salmon

& ¢ 599

Atlantic salmon with herb
potato mash, grilled asparagus,
oven-dried tomatoes, and
saffron beurre blanc

ATNaHTUYECKMIA 10COCh
¢ KapTodenbHbIM ntope
1 WwadpaHHbIM COyCOM

BRIAFRF=X
BEEELTTR
S HE

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. q El q ¢£H o ﬂ J
*LleHbl yka3aHbl B Taiickux 6aTax, JONONHUTENbHO B3UMaeTcs 10% cepBuUCHbIA CBOp 1 7% rocyAapCTBEHHbII Hanor. * SIRIE | 3eEl *Gluten Seatuud & puts ﬁ Spicy forild

MERFRAMRA. “RINNELIREI, HHINURL000RRSS R 70 BT o :{j Vegetarian Ii:-,f:_‘;'Vegan ? Alcohol ‘@ Local Sustainable Seafood



French Fries 150

INTERNATIONAL MAINS

Pan Secared White Snapper €48 399

Pan-seared white snapper with spinach pea purée,
baby potatoes, and tomato caper sauce

dune cHennepa co WNMHATHO-FOPOXOBbIM MHOPE 1
TOMATHbIM COYCOM C Kanepcamu

BNARESEERIDR NI ESREEME

Kurobuta Grilled Pork Chop (¥ 43 399

Grilled Kurobuta pork chop with asparagus, baby
potatoes, pickled onion, and chimichurri

CBwHas 0TBMBHas KypobyTa CO CNapKeit, MonofbiM
KapTodenem u coycoM YuMUYyppu

EBREREHFVN IS BEREEE

® {450

Confit Duck Cassoulet

Slow-cooked duck leg with white beans, green
peas, and asparagus

ToMnéHas yTUHas HoXKa ¢ 6enoit haconblo, 3eNEHbIM
FOPOLLKOM W Ccrapxein

IBIERRREC R 2. B EMAE

(&2 350

Roasted vegetables, spinach, mushroom,
ricotta, and tomato coulis

Vegetarian Lasagna

OBOLLHAA Na3aHbsa C 3aneyYEHHbIMI 0BOLLAMM, WNUHATOM
1 PUKOTTO

FZETRHELERN. B B S5hAEZ +

Side Dishes

Mashed Potato 199
KapTtodenb dpu KapTtodenbHoe ntope
B TER

# G

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

Toasted Focaccia 100
TocT 13 pokayum

EHFEEE

Onion Rings 110
JlykoBble KonbLa

R ERE
f¢ G

’Signature {jDairy *Gluten @(Seafood E&? Nuts jSpicy ‘E:?Non-Halal
9 Vegetarian '\‘:-,Z:'Vegan ? Alcohol l‘@ Local Sustainable Seafood

Jalapeno Cheese Bites 150
CblIpHbI€ WapuKK C XananeHbo



BURGERS AND SANDWICHES

All burgers and sandwiches are served with french fries or a side salad
Bce 6yprepbl u CaHABUuM nogaloTcs ¢ kapTodenem dpu unv canatom | FIENES = BEARRE LI

Wagyu Burger b # 499 Cajun Fried Chicken Burger (¥ 410
Wagyu beef burger with aged cheddar, caramelised Crispy Cajun chicken with Swiss cheese, cabbage
onions, mushrooms, pickles, and Dijon mayo slaw, and sriracha mayo on a brioche bun

Byprep ¢ Barto, YeaaepoM 1 AMKOHCKUM MaioHE30M KypuHblit Gyprep ¢ CbIpOM, KOYA-CNI0Y M COYCOM Lipupaya
MENERVIEAZ T EFZREESE RPN ER G T2 5B EEEE

Ultimate Veg Quesadillas (#2320 Felafel Burger f#2 375
Grilled tortilla with spinach, black beans, Crispy felafel with avocado smash, pickled cucumber,
mushrooms, peppers, corn, and tomato salsa tomato, romaine, and lemon tahini dill on a sesame bun
TopTunba ¢ 0BOLLAaMK, GAcob M TOMATHON Canbcoi ®anadbenb ¢ aBOKaA0, MapUHOBAHHbLIM OFYPLOM W TaxXnHU
B2 TR RT SEMDIHE VEMEIE G B EC MR S 2 &

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. ’Signature {jDairy *Gluten @‘Seafcod &Nuts jSpicy {:RNon-Halal

*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor. fa
MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o '(7Vegetarian '\‘:-,.Z?Vegan ; Alcohol @' Local Sustainable Seafood



BURGERS AND SANDWICHES

All burgers and sandwiches are served with french fries or a side salad
Bce 6yprepbl u CaHABUuM nogaloTcs ¢ kapTodenem dpu unv canatom | FIENES = BEARRE LI

Grilled Cheese f#Z 280 Grilled Tuna Melt G # €1 399
Sourdough with pesto, cheddar, gouda, mozzarella, Sourdough with tuna mousse, cheddar, jalaperio,
and parmesan pesto, and parmesan

ToCT C CbIpamit 1 COYCOM NECTo ToCT C TYHLOM, YeAepOM W xananeHbo

2 HIEM BIECE TS T B2 T IEM B Ao SR 78 SFER

Grilled Onion (¢ 349 Club Sandwich b % <3 499
Sourdough with sweet onion chutney, House-made brioche with chicken, bacon, fried egg,
brie, and parmesan cheddar, tomato, lettuce, and Dijon mayo
TOCT C NTyKOBbIM YaTHM 1 CbIPOM 6pU Kna6-caHABKY C KypuLeit, 6BEKOHOM 1 KapeHbIM AiiLoM
FRREELEEAES T YSAIERERES =BR/AECRIE

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. 'Signawre EDairy & cluten @A seafood ,ﬁ?Nuts jSpicy £ Non Halal

*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor. fa
MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o /(jVegetarian 'cﬂVegan ; Alcohol rﬁ} Local Sustainable Seafood



Basil Fettuccine Alfredo

Chicken 350 salmon 510
Kypuua | 38B9  Jococs | =X & fj * @

Creamy fettuccine Alfredo with
basil, onion, and garlic

OeTTyunHn Anbdpeso ¢ 6a3nnnkom
11 CTIMBOYHBIM COYCOM

SNy MEIE

(&7 350

Penne
Arrabbiata

Penne with tomato sauce, basil,
chili, and parmesan

MeHHe Appab6bsTa C TOMaTaMi 1 Ynm

EREMFER

PASTA

Truffle Rigatoni (%€« 550

Rigatoni with scallops, truffle
mushroom cream, and parmesan

PUraToHu ¢ TpohenbHbIM KpEMOM 1
rpebelikamm

FABRYL B O ST F

Shrimp Pesto #4400

Spaghetti with prawns, cherry
tomatoes, and cashew pesto

CnaretTn c KpeBeTKaMun 1 Coycom
necTo

Bira e e TR H

Spaghetti f¥ 360

Bolognese

Spaghetti with slow-cooked beef
ragl and parmesan

CnareTTn b0N0OHbESE C FTOBXbUM pary

AEEAFEEEBRZ L

Fettuccine {# %3 355
Carbonara

Classic carbonara with guanciale,
parmesan, and black pepper

Knaccuyeckas kap6oHapa C ryaHyare,
napMe3aHoM 1 YEPHbBIM MepLieM

~HEEEEEIER
RSmBHRZ L

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

’Signature EDairy *Gluten 1'v@{Seafood yﬁ?Nuts _,-';;Spicy ‘{::G'Non-Halal
/(jVegetarian 'C,-,.Z?Vegan :g Alcohol 1‘@} Local Sustainable Seafood



HAND TOSSED FLAT BREADS

Funghi G# 2 605

The alian Job IV E PO it
Pepperoni, Phuket spicy sausage, bacon, mozzarella, parmesan, and Thai chili oil Muwwa ¢ rpuéamm, TPGENLHbIM
MuLLa ¢ NennepoHu, 6eKOHOM U TaCKMM MACIOM Ynan MacnoMm 1 napMesaHoM

BB R ER S R B IUH IRBE RIS £

Frutti di Mardi# €@ 430 Four Cheese (1% 420 Simply G X7
Margherita

Prawns, calamari, green mussels, Parmesan, mozzarella,

basil, and tomato sauce provolone, and blue cheese Tomato sauce, fresh basil, and
mozzarella

MyuLa ¢ MOpenpoayKTaMu 1 Myyua ¢ YeTbipbMs Cbipamm

TOMATHbIM COYCOM MaprapuTa ¢ 6a3nI1kKoM 1 MoLapenson

oA =

BRI ACEE N i%*%g@¢%?)§fﬁﬂ%¥b
S59R8BR2+
*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. ’ Signature {j Dairy *Gluten ;a-{ Seafood ﬁ Nuts j Spicy F }'Non-HaIaI

*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o 9 Vegetarian '\‘:-,Z:'Vegan ? Alcohol l‘@ Local Sustainable Seafood



ASIAN SIGNATURE BOWLS

Phuket Braised Pork Belly Bowl

#4299

Braised pork belly with jasmine rice, pickled cucumber, red cabbage,

carrot, and fried egg

TOMANEHas CBMHWHA C PUCOM W XapeHbIM AALIOM

EEAGAEAIRECRIE

fd & 299

Chicken
Zaffrani Bowl

Spiced saffron chicken with basmati
rice, crisp onion, and coriander

Kypuua ¢ wadpaHoM, pucom 6acmatu
W KOpUaHapOM

RARORNEEHIHERSER

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

% & 350

Grilled
Shrimp Bowl

Cajun-grilled shrimp with quinoa,
avocado, corn, and citrus dressing

KpeBeTkun KafXyH C KHoa, aBoKazo 1
LMTPYCOBOIA 3anpaBKoii

FREERE. FRRS IS

Tempeh ¥ 299

Super Bowl

Crispy tempeh with jasmine rice,
vegetables, and sweet-spicy
Beijing sauce

XpyCTALMA TEMME C PUCOM W OCTPbIM
NEKNHCKNM COYCOM

RIVRBRECEHARIL R &

% & 490

Sesame
Tuna Bowl

Sesame-crusted tuna with
jasmine rice, avocado, kimchi,
and prawn crackers

TYHEL B KYHXKYTE C PUCOM U KUMYM

Z RS BIRBAC AR ST A

’Signature ijairy *Gluten @(Seafcod ﬁ?Nuts _,-jSpicy {:a'Non-Halal
/(jVegetarian '\‘:-,.Z?Vegan :g Alcohol @' Local Sustainable Seafood



INDIAN STARTERS

Non-Vegetarian

b

Chicken Tikka

Chargrilled chicken tikka with mint chutney

and pickled onion
KypuLa TMKKa ¢ MATHbIM YaTHM

1BERE G PN FCE &

#7210

Vegetable
Samosa

Vegetable samosa with tamarind
and mint chutney

OBOLHbIE CAMOChI C
TamapuHA0BbLIM YaTHM

BRERMERRT BT &

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
"ERFMMEM. "BIMNR AR EIT, H R IUK10%8RSS 2R T%BTHL

0 349

Chicken Kathi Roll

Spiced chicken wrapped in paratha with

(#.7 350

mint and tamarind chutney

Ponn ¢ NpaHoM Kypuuei n 4atHu

ENERAEEERERRE

Vegetarian

Hara Bhara ®# 2 299
Kabab

Spinach and vegetable patties with
Indian spices and mint chutney

OBOLLHbIE KOT/IETbI CO CMELMUAMN 1
MATHbIM YaTHU

Cheese & [#72 269
Chilli Toast

Toasted sourdough with cheese,
peppers, crispy garlic, and
chili flakes

TOCT C CbIPOM, NEPLEM U1 XPYCTALLMM
YECHOKOM

ZEER R R BN

’Signature {jDairy *Gluten @(Seafood E&? Nuts jSpicy ‘E;:}'Non-Halal
:{j Vegetarian '\‘:-,?jVegan ? Alcohol l‘@ Local Sustainable Seafood



INDIAN VEGETARIAN MAIN COURSES

All curries served with saffron basmati rice, paratha, mixed pickles, and sirka onions
Bce Kappu nogatotcs ¢ wacdpaHoBbIM pucom v napatxoil | FREMIESECELL &K SENE B3

Paneer Butter Masala

®L 77 399

Cottage cheese cooked in a rich tomato gravy

MaHWp B TOMATHOM coyce

B E AN

P 395

Chana
Masala

Chickpeas cooked with tomatoes,
onions, and Indian spices

HyT ¢ TomMaTamu 1 UHAUACKUMK
Crneumsamm

EREEZE

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

A& 320

Dal Tadka

Yellow lentils tempered with
ghee, garlic, and cumin

YeyeBuUa C YECHOKOM U KYMUHOM

& EChl. Fra 5 1A

Dal Makhani i 7@ 390

Black lentils simmered with
butter and cream

Y€pHan YeyeBuLa C MacioM 1
C/IMBKaMy

EmERE RS Y

(& 390

Spinach purée with cottage
cheese, garlic, and ghee

Palak Pancer

LINMHAT C UHAWMACKUM CbIPOM 1
YECHOKOM

S ER IR

*Signature {jDairy *Gluten @(Seafood E&? Nuts jSpicy {:}Non-Halal
:/7 Vegetarian '\‘T;,gVegan ? Alcohol l‘@ Local Sustainable Seafood



INDIAN MAIN COURSES

All curries served with saffron basmati rice, paratha, mixed pickles, and sirka onions
Bce Kappu nogatotcs ¢ wacdpaHoBbIM pucom v napatxoil | FREMIESECELL &K SENE B3

Phuket Giant Tiger Prawns Moilee €4699 Lamb Rogan Josh ®J 699
South Indian spiced prawns tempered with

mustard, curry leaf, and rich coconut milk Succulent lamb in rich Rogan Josh gravy with

. Kashmiri spices
KpeBeTku NO-tOXHOUHANACKN C KOKOCOBBIM

MOJIOKOM W Kappu-INCTOM BapaxwHa B coyce PoraH [KOLW C KalWMUPCKUMU CNeLmuamm
FAIENE ST ECERY) S PIErt FREFRI T ERZAAKRER

Butter Chicken 0 & 620 Chicken Biryani ®L.J L2 650
Oven-roasted chicken in smooth tomato gravy Fragrant basmati rice with spiced chicken, fried
finished with butter and cream onion, coriander, and mint, served with raita

Kypuua B CIMBOYHO-TOMATHOM COyCe Puc 6acMaTy ¢ NpsiHON KypuLieid, MATON W paiiToii

MBS P INE B DEHIRECE RIS SR

Indian Side Dishes

Papadum (2 pcs) 49 Plain Paratha (2 pcs) 99 Saffron Rice 149 Indian Green Salad 199 Raita 99
Managym (2 wt.) Mapatxa (2 wr.) LLladpaHoBbIi puc MHANACKMIA 3enénblil canat Paiita
ENESER T (21 ENEEIEDE (21F) EEARTZ: S S ENE RS L ENERRYNE

¢ ¢ A

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. ’ . {j : @-{ & . ‘l_: F g
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor. Slgrature Dairy * Gluten Seafood Nuts j Spicy Non-Halal

MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o '(7Vegetarian '\‘:-,.Z?Vegan ? Alcohol @ Local Sustainable Seafood



Dubai Chocolate Cookie

FINALLE

Y0¥ L 29

Arich chocolate cookie with a soft center with pistachio cream, crispy
kunafa, decadent and irresistably indulgent

MeyeHbe C HUCTALIKOBbIM KPEMOM 1 XPYCTALNM KHade

REBTS 52 S A BT ECHT O R Y S ERME AN

Kesar Malai & & 189
Kulfi

Classic saffron kulfi with nuts and
gold dust

LLladpaHoBbIit kyndw ¢ opexamu

FRALTE R RENEEGE M

®L¢ 240

Chocolate Lava Cake

Signature

Warm chocolate lava cake with
vanilla ice cream and berry coulis

[LlokonaaHbli hoHAAH C BaHUbHbIM
MOPOX€EHbIM

AT NEREEEACHM

Gulab
Jamun

(& 199

Warm khoya dumplings in sugar
syrup with vanilla ice cream and
pistachio

Fyna6 gKamyH ¢ BaHUNbHbIM
MOPOXEHBIM

BOIRNERYIKECE ECHM

Mango & & <7 249

Sticky Rice

Sweet sticky rice with mango
and coconut cream

MaHro co cnagkum Kneikinm pucom

ERABKIREC R

*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes.
*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor.
*EREFTARM *RIMNMBAZREIT, H B INUR10%ARSS B T%BATHL .

’Signature {jDairy *Gluten 1'J‘,;‘ﬂ'{Seafood E&?Nuts jSpicy ‘E::E'Non-Halal
'(7Vegetarian '\‘:-,.Z?Vegan ? Alcohol @' Local Sustainable Seafood



FINALLE

Lemon G# 225

Meringue Tart Tiramisu G#8 47290
Lemon tart with soft meringue Classic Italian dessert with espresso-soaked ladyfingers,

and vanilla crumble mascarpone cream, and cocoa

JINMOHHBIN TapT C MepeHroi Knaccuyeckuin Tupamncy ¢ MackaproHe 1 Kakao

ITIRE R ZIRICRT S R 2 T 57 8%

Ice Cream
3 Scoops

Gelato # E] or Sorbet
MopoxeHoe unu copéet

B AR =i Thai Coconut £ 220 Fresh Phuket & =& 249
French Vanilla | Sea Salt Caramel Ice Cream Island Fruit

| Old-Fashioned Chocolate ) )

Passion Fruit | Lemongrass Lime Coconut ice cream with roasted Selection of seasonal Phuket fruits

- peanuts and Phuket pineapple jam
®paHuy3ckas BaHub | ConéHas

KMapaMEJ]b || |_J]_|_|0KOJ‘|a£|I 3 KoKOCOBOE MOpO3eHoe C ACCOpTVI CE30HHbIX (i)pyKTOB HXYKeTa
apakyus | JIeEMOHrpacc nanm aHaHaCoBbIM [KEMOM .
N — EBEN KB
BIER | BN | £ 3 AR ]
i 7 H S =7 M
553 | BEEl FABFAEHEE S EEE
*Terms and conditions apply. *Prices in Thai Baht and subject to 10% service charge and 7% government taxes. ’Signature ijairy *Gluten @"Seafcod é?Nuts __;jSpicy mNon-Halal

*LleHbl yka3aHbl B TaliCKux 6aTax, AONONHUTENbHO B3UMaeTCs 10% CepPBUCHBIA C6OP U 7% rocyAapcTBEHHbIN Hanor. fa
MERFRAMRA. “RINNELIREI, HHINUKL000RRSS R 7B ATHE o /(jVegetarian '\‘:-,.Z?Vegan ; Alcohol r@} Local Sustainable Seafood
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