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340
Homemade Farmers loaf, grilled with olive oil,
 topped with chopped tomatoes, basil, olive oil 
and garlic cooked in our brick oven

Beef Carpaccio     
 




420

- rolled in herbs, sliced paper thin, topped 
with rocket, herb and red onion salad – 
reggiano parmagiano

Tomato & Mozzarella Salad
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450
– Slices of vine ripened tomato matched 
with rich buffalo mozzarella and topped 
with arrugala, olive oil and fresh cracked pepper

Mushroom Crostini     [image: image3.jpg]







420

- A selection of wild and porcini mushrooms 
sautéed with garlic and parsley, finished with truffle oil

Anantara’s Caesar Salad Spun Table Side
     
450

Cos lettuce tossed with croutons and our 
homemade dressing spun table side while 
you watch

Peppered Scallops 





550
– flame seared on braised fava beans and pancetta 
with a roasted cherry tomato ragout


Spinach Salad 





410

- Fresh spinach with crisp prosciutto ham, sliced 
mushrooms, Spanish onion, and crumbled feta cheese 

with a blood orange dressing

Sicilian Style Mussels




480

A pot of fresh mussels with garlic, onions, diced tomatoes,
 tomato sauce, and white wine, served with crusty farmers loaf
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Rich Roasted Tomato Soup    [image: image4.jpg]






260
Finished with Trapanese Pesto and a dollop of crème fraiche
Minestrone     [image: image5.jpg]








300

A traditional Italian vegetable soup finished with fresh tomatoes and pasta







Gai Hor Bai Teary





360
 Chicken in bandanas leaves with sesame soy sauce 
Ghoong Kra Bueng





450
White sea prawns topped with a prawn & coriander 
mousse wrapped in spring roll pastry - sweet mango 
chili dip  

Por Pia Thod






420
Golden fried Phuket lobster and vegetable spring 
rolls – sweet chilli dipping sauce on the side
Thod Maan Yang (




340
Fish mousse enhanced with red curry paste 
and fresh Thai herbs, shaped on a lemongrass stick 

Gai  Satay (






320
Grilled marinated coconut curry chicken 
with peanut and cucumber relish 

Laab Moo (






300
 Minced pork salad with spring onion, shallot, 
fresh Thai herb with roasted rice dressing 

Som Tam Gai Yang (




400
Traditional salad of green papaya, string beans and cherry 
tomatoes – lightly spiced lime dressing, turmeric chicken  

Yum Woon Sen (





450
 Spicy glass noodle salad with prawns and minced pork, 
spring green onion, tomatoes and spicy lime dressing  

Yam Nuea Yang (





520
Grilled Angus beef tenderloin salad with coriander,
 spring green onion, and spicy garlic lime dressing  

Yam Som O (V)  (





300
Thai pomelo salad with deep fried onion, coconut meat, 
cashew nut, coriander, with crispy herb vegetable (v)

Tom Yam Goong (





420
A favourite of all – hot & sour soup with White Sea prawns
Tom Kha Gai 
(





320
A classic of Thai soup– chicken, lime, galangal, coriander
 and coconut


Lobster Ravioli





680
Large ravioli filled with lobster and shrimp then tossed
 with mushrooms in a lemon cream sauce.

Linguine Marinara





580
Linguine with scallops, shrimp, mussels, and snapper 
in a garlic and white wine tomato sauce

Fettuccine with Spinach and Chicken


520
Egg noodles tossed with chicken, spinach 
and mushrooms in a rich parmesan cream sauce.

Penne and Smoked Salmon



640

Penne tossed with smoked salmon, sun dried tomatoes, 
garlic, and spring onions

Neapolitana, Arrabiata, Bolognese or Carbonara
480
with your choice of pasta - 


Neapolitana – with fresh tomatoes, garlic and basil, [image: image6.jpg]



finished with cream and parmesan

Arrabiatta - in a spicy tomato sauce with finely diced 
pancetta ham and crushed chilies

Bolognese - Al dente pasta topped with a home made 

meat ragout and parmesan cheese

Carbonara – sautéed bacon with a parmesan 

cream sauce finished with herbs and an egg yolk


Khao Soy  






440
Light fragrant yellow chicken curry scented with turmeric, finished with yellow egg noodle, coriander and fried red onion 

Phad Thai






480
Traditional Thai noodles served with prawns –accompanied 
by crushed peanuts, caster sugar and dried chili

Kiew Waan Goong Rue Nuer



680
Green curry with kaffir lime leaves, sweet basil red chilli 

Served with your choice of prawns or beef

Massamun Nuea 





680
Beef with massamun curry, potato, onion and peanut 

Margherita [image: image7.jpg]








420

Fresh tomato sauce, mozzarella cheese, and fresh basil
Capricciosa






460

Mushrooms, ham, mozzarella cheese, green peppers, 

black olives with tomato sauce

Pizza Siciliana





480
Prosciutto and smoked ham with sun-dried tomatoes, 
Spanish onion, mozzarella cheese, and tomato sauce

Pizza Quattro Formaggi [image: image8.jpg]







480

Classic Italian pizza topped with Home made tomato sauce 
and four cheeses

Vegetarian Pizza [image: image9.jpg]








440

Topped with tomato sauce, marinated vegetables, roasted 
garlic and fresh mozzarella

Andaman Pizza





580
Topped with White Sea prawns, snapper, mussels, scallops,
 tuna and calamari

Pad Si-Ew






440
Fried rice noodles mixed with minced pork & chicken 
diced vegetables and eggs

Khao Pad  [image: image10.jpg]







Wok fried rice with spring onion, tomato, onion, carrot 

your choice of chicken, prawns or pork

420/550/470

Geang Phed Pet Yang Rue Gai ((

650
Red coconut curry with lychee, pineapple, cherry tomato, 
karfir lime leaves with your choice of roasted duck 
breast or chicken 

Goong Yang Paneang ((





950
Char grilled tiger prawns with paneang curry sauce enhanced 
with sweet basil & karfir lime leaf 


Sword Fish Steak





800

Char grilled sword fish steak with capers, green olives, 
tomatoes and extra virgin olive oil – served with sautéed 
spinach and potatoes

Table Side – Seafood “In the Bag” 



1100

Fillet of Sea bass baked with tiger prawns and mussels 

“in the bag” with vegetables, tomatoes, herbs and white

 wine presented to you and served at your table – with 

garlic pizza bread

Jumbo Tiger Prawns [image: image11.jpg]







1050
Grilled in the shell over an open flame, seasoned 
with truffle infused salt served with buttered noodles – 

braised zucchini Salsa Verde
Chicken Breast and Leg




680
Crispy skinned breast of chicken and roasted 

leg with capsicums, onion, mushrooms and a 

chunky tomato sauce

Veal Scaloppini with Marsala Wine Sauce

850

Pan fried flattened medallions of veal loin deglazed with 

marsala, beef jus and a touch of crème fraiche – served 

with peppered spaghetti and green beans

Oven Roasted Rack of Lamb

 

1100

seasoned and basted with lemon & extra virgin olive oil, 
served on braised eggplant Caponata Rosemary and garlic jus

Angus Beef Tenderloin 




1200

Black Angus Beef tenderloin – grilled with a rich porcini mushroom sauce, nut brown  butter – asparagus, parmesan potatoes and crisp proscuitto – natural beef jus

Juicy Rib Eye Steak[image: image12.jpg]







1050

Aged Australian grain fed beef served with mash potatoes and seasonal vegetables accompanied by red wine jus and hollandaise 

Phad Ka Prow (
                 

           540/500/750
Wok fried minced pork or chicken, prawns with, garlic,
 hot basil leaf and sliced chili 

Ped Yang Nam Ma Kham 





750
Our favorite – sliced roasted duck breast with a sweetened tamarind sauce topped with crisp fried shallots and deep fried morning glory

Pla Thod Rue Pla Nueng (




720
Deep fried fillet of fish or steam fillet of fish with your choice 
of Thai Nam Jim seafood sauce or Thai garlic pepper sauce   
Nuea Ka Tiam Pring Thai




820
Crispy beef tenderloin with Thai garlic and cracked 
pepper sauce 

Phad Cha Hoy Shell (




880
Wok fried scallop with lemongrass, shallot, pepper corn,
Sweet basil and oyster sauce 
Goong Phad Pong Karee (





950
Stir fried prawns with creamy curry, onion, celery 
and sliced chili
Goong Mang Kron Phad Med Mamuang 
(

1800
Stir fried deep fried whole Phuket lobster with cashew nut 
and pineapple, mushroom and dry chili

Preaw Waan Tao Hoo [image: image13.jpg]







450
Wok fried crispy tofu, tomato, onion, pineapple, red chili with sweet-sour sauce 

Phad Pak Ruam Mit [image: image14.jpg]







400
Stir fried Thai vegetable with oyster sauce finish with crispy garlic  

All Thai Main courses are served with your choice of Jasmine rice or Brown rice



   STARTERS & SALADS








   SOUP








RICE, NOODLES & CURRY





   PASTA & PIZZA








MAIN FARE











Prices are in Thai Bath and are subject to 10% service charge plus applicable government tax
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