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somying Saab iz & s 5 1,390 Khao Pad Rod Fai &= 450
AURIGIULU imwasnlw
Grilled Whole Farm Chicken, Korat Style Spicy Papaya Salad, Train Fried Rice with Kale and Pork Belly
Spicy Minced Pork Salad and Sticky Rice d ¢
, Pad Mee Korat iz 450
Yum Som O Goong £ 420 -
3o wanilAsy
&y anu . . Korat Style Stir-Fried Rice Noodles with Pork Belly
Khao Yai Style Pomelo Salad with Grilled Prawns
and Coconut Oil Essence Gaeng Run Juan 2 560
Gaeng Kiew Wan Nua £= 590  unusryaIu

Sour Soup with Beef, Shrimp Paste, Chili,Kaffir Lime Leaf,

unaideIrnuda wialn ‘
Lemongrass and Holy Basil

Australian Beef or Chicken Green Curry

FARM GRILLS

I-SAN GRILLS 5:un3a3

USA Prime Fillet of Ribeye 250 G 1,950  Yang Sua &= 990

A center-cut fillet of premium ribeye

T-Bone 1Kg
45 day dry-aged Thai-French Beef

Striploin 250 g
30 day dry-aged Thai-French Beef

ANER)
2,900 Grilled Marinated Wagyu MB 8/9 and Spicy Tamarind Sauce
Kor Moo Yang iz 720

1,450 ADHEI
Grilled Pork Neck served with [-San Sauce

Pork Chop 500 g 1,290

Succulent bone-in grilled pork chop

Chicken 450 g 990

Half Korat Chicken

ADD SAUCE SELECTION (CHOOSE TWO SAUCES) PHOTO MENU SCAN HERE

Black Pepper \ Red Wine \ Cognac Supreme

Mushroom Cream \ café de Paris

All prices are in Thai Baht and subject to 7% VAT and 10% service charge.
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ROS RAEK dusn

Yum Won Sen Boran & 4 ¢ 330
gruFulusiu

Authentic Glass Noodle Spicy Salad

Yum Nua Yang s 780
RURLERN

Grilled Beef Salad with Chili, Celery, Onion and Fish Sauce

GIN SEN quiau

Pad Thai Goong 490
walneo

Wok-Fried Rice Noodles with Prawn, Egg, Chive and
Bean sprout in Tamarind Sauce

Rad Na 450
swantnln vy KSawn

Deep - Fried Flat Noodles with Chicken, Pork or Vegetables
in Gravy

GIN KHAO suis

Khao Pad Goong 490
nwanu

Fried Rice with Prawn

Ka Prao Gai, Moo, Nua 450

nzwws1{n vy KSawa uazluan

Stir-Fried Minced Chicken or Pork or Beef with Hot Basil,
Jasmine Rice and Fried Egg

Khao Pad Gai, Moo, Nua 450
dmwali ry waida uazluan

Fried Rice with Chicken or Pork or Beef and Fried Egg

Khao Moo Tod Gratiem & 480

Umkynaans:ztAgy uazluive?
Wok-Fried Pork with Garlic and Jasmine Rice, Thai Omelette

KUB - KHAO quin

Nam Prik Kapi Platoo 440
ﬁwuﬁnn:UUamnaa

Chili Dip with Shrimp Paste served with

Salted Mackerel and Seasonal Vegetable Basket

Nam Prik Moo Korat 440

uwsnuylasis

Korat Style Chilli Paste served with Crispy Pork Crackling,
Boiled Egg, and Seasonal Local Vegetables

PlaKaPong 1,080
danzwudvuzury/ 633
Steamed Sea Bass Fillets with Seafood Sauce or Soya Sauce

Pad Pak Ruam s © 410

wawnsiv
Stir-Fried Mixed Vegetables with Soy Sauce

Choo Chee Pla Ka Pong 810
davan:zwa
Red Curry with Grilled Sea Bass, Kaffir Lime Leaf and Chili

Pad Phong Karee Talay 620
WawdIn:KIN:1a

Wok-Fried Seafood with Yellow Curry Powder,

Onion, Chili, Celery, and Chili Paste

Pla Muek Pad Kai Kem 580
JamdnwalviAw
Wok-Fried Squid with Salted Egg, Celery, Spring Onion and Chili

Tao Hu Todd s © 410

IdBnaansdiA3ag
Deep-Fried Tofu with Assorted Mushrooms in Gravy Olive

TOM & GAENG s unv

Tom Yum Goong 520
awgng

Prawns in Spicy Coconut Soup

Gaeng Jued Moo Sub 460
uNUdanyIu

Minced Pork with Egg Curd and Gourd Leaves in Clear Soup

Pa Neang Kor Moo Yang 520

W:HUIADHLENTY
Grilled Pork Neck Red Curry

Gaeng Chaploo Poo Nim 560
unuszwayay

Yellow Curry with Soft Shell Crab, Betel Leaf

Tom Kha Gai Baan Yang 480
dudlnviuei

Grilled Farm Chicken in Coconut Soup

All prices are in Thai Baht and subject to 7% VAT and 10% service charge.
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Continents of taste

APPETISERS

Somying's Garden Salad «» © 250

AUKIGIMISIduaaa
Lentil, Red Bean, Chickpea, Cucumber, Tomato, Iceberg,
with Lemon Dressing

Classic or Chicken Caesar Salad 450

dvrsaaanaraan wioaln

Classic or Grilled Chicken Hard-Boiled Farm Egg, Anchovy
and Somying’s Farm Lettuce

Caprese Salad © 450
AdsIsaaa

Sliced Mozzarella with Tomato and Basil in Balsamic

and Olive Oil Dressing

SOUP

Mushroom Soup © 330
sUIAa

Assorted Wild Mushroom, Truffle Essence and Croutons
Roasted Pumpkin Soup © 330
sUunnav

Roasted Pumpkin served with Buttered Croutons

Khao Yai Corn Soup © 310

suinmlwa wlhy

Local Sweet Corn Soup with Cream Cheese
and Croutons

PASTA

Spaghetti Pomodoro ws 520
aunAadlululals

Spaghetti, Tomato, Basil and Parmesan Cheese

Spaghetti Carbonara & 480

avniadmlvus
Spaghetti, Pancetta,Egg Yolk, Pecorino and Parsley

Spaghetti Bolognese 520
aunfad Wlawa
Spaghetti Pasta with Beef Based Sauce

Penne Arrabbiata with Prawns 620

wutd a1snieding
Penne Pasta with Prawn, Garlic, Tomato and Dried Chili

PIZZA

Seafood Margherita Pizza 720
WuBIWISMISAIN:LA

Oven-roasted House Dough with Prawn,

Squid, Mussel, Mozzarella Cheese and Tomato Sauce

Salami szza 720

wu6161a10

Oven-roasted House Dough with Salami,
Mozzarella Cheese and Tomato Sauce

Veggie Pizza © 620

wssI1wn
Oven-roasted House Dough with Vegetables
Mozzarella Cheese, Tomato Sauce

MAIN DISHES

Roasted Sea Bass Fillets 820

Jainzwaau

Pan-Roasted Sea Bass, Spinach, Brown Butter and

Lemon Cream

Seafood Risotto 720
Ssaaldn:ia

Risotto with Prawn, Mussel,

Sea Bass and Scallop

Grilled salmon Steak 920

alnusavaugiv

Salmon with Lemon Butter Sauce
served with Asparagus

PLANT-BASED FLAVOURS

Plant-Based Larb Meatball =2 ©@ 520

nwaudwa au Bnuaa
Served with Green Vegetables

Plant-Based Spaghetti w7 © 620
Italian Meatball

uwaudwa auniadan
Zucchini Pasta Topped with Vegan Cheddar Cheese

Plant-Based Ka Prao Nua 7 @ 460

Uwaudua n=lwsnio

Stir-Fried Plant Based Minced Meat with Hot Basil
and Jasmine Rice

All prices are in Thai Baht and subject to 7% VAT and 10% service charge.
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Kessents

KHAM WHAN i

THAI DESSERTS

Gluay Cheum £2 vy ©

naledau

Poached Pak Chong Banana No.50 with Palm Sugar,
Coconut, Mascarpone, Espuma Foam, and Coconut Crumb

Khao Niew Ma-Muang «s ©

U1K08IVELNW
Mango and Sweet Sticky Rice with Coconut Milk

250

280

Khao Niew Sang Ka Ya 280

UkdeITIve

Sweet Sticky Rice with Custard in Banana Leaf
served with Coconut Ice-Cream

Sago Cantaloupe v7 ©

aauaumau
Sweet Sago with Cantaloupe served in Coconut Milk

280

Somying Ice-Cream

avngulaansu

2 Scoops of Ice Cream Vanilla, Cookies and Cream,
Chocolate or Strawberry served with Fresh Fruits

210

INTERNATIONAL DESSERTS

Passion Fruit Panna Cotta ©

wIUIAAANAISA
Panna Cotta Topped with Fresh Passion Fruit
served with Passion Fruit Sorbet

310

Honey Toast 260

Fudlnad

Honey Toast with Fresh Berries served with Vanilla Ice-Cream

Banana Cake &2 250

IANNAIYHIU

Homemade Pakchong Banana No.50 Cake served with
Coconut Ice Cream

Apple Tart %= © 310

uavianisa
Homemade Apple Tart served with Vanilla Ice-Cream

Angline Aates
Somying's Garden Salad «» ©

AUKIINMISIauaaa

Lentil, Red Bean, Chickpea, Cucumber, Tomato, Iceberg, with Lemon Dressing

250

Somying's Acai Blows

Low-fat yogurt blended with acai, topped with fresh seasonal Khao Yai fruits

320

Nowrish Blowls

All prices are in Thai Baht and subj
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