BRING HOME A SLICE OF
NAPASAI WITH OUR
PLAYLISTS
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SECLUDED SERENITY

BAKED SHRIMPS EMPANADAS ¢! 2: 3: 7, 1) / SIGNATURE

HERBS BECHAMEL, SHRIMP MEAT

CHICKEN SATAY (4 5 6)

MARINATED CHICKEN MEAT, GREEN MANGO SALAD

VEGAN TAcos (P
KIMCHI TOFU
MUSHROOMS GUACAMOLE
HUMMUS CAULIFLOWER

/ﬂég 200

MARGARITA 7

TOMATO, BASIL, MOZZARELLA

SCAMORZA AND MORTADELLA 378

SCAMORZA CHEESE, TOMATO AND MORTADELLA

THAI-BONARA ¢ 3:7)

SMOKED BACON, EGG YOLK, BLACK PEPPER

SEAFOOD PANAENG ("> 2 7, 14) / SIGNATURE

PANAENG SAUCE, PRAWNS, SQUID, MUSSELS

420

320

320

300

550

390

440
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8 PIECES PER ORDER

MANGO AVOCADO (VEGAN)

CARROT, CUCUMBER, ASPARAGUS

SALMON &4 7

AVOCADO, ASPARAGUS, SPRING ONION, CREAM CHEESE, JALAPENO MAYONNAISE

TUNA ACHEVICHACO ¢34

TIGER PRAWN, AVOCADO, CHILLI MAYONNAISE

SCALLOPS (% ©)

HOMEMADE KIMCHI, SESAME DRESSING

WAGYU 37

ASPARAGUS, CREAM CHEESE, CHIPOTLE MAYONNAISE

WAKAME TUNA (41

CUCUMBER, SESAME, SPRING ONION

SEA BASS CEVICHE ¢4 9

MANGO, RED ONIOIN, CHERRY TOMATO, PASSIONFRUIT TIGER MILK

RED SNAPPER TIRADITO ¢ 91

CHERRY TOMATO, PICKLED RED ONION, SEAWEED TIGER MILK

Woivs

PLANT-BASED IMPOSSIBLE BURGER (" 3: 7: VEGAN)

GUACAMOLE, SUN-DRIED TOMATOES, SHITAKE, FERMENTED CABBAGE SALAD

CHICKEN SANDWICH 34, 7,10)

BRIOCHE, ROMAINE LETTUCE, CAESAR DRESSING, PARMESAN

PASTRAMI ¢I:3: 7,10

MUSTARD DRESSING, PICKLES, SCAMORZA CHEESE

PHUKET LOBSTER ROLLS ¢! 3: 7 1) / SIGNATURE

HOMEMADE KIMCHI, SESAME DRESSING

MEDITERRANEAN ROLLS 7 8 11, VEGAN)

ZUCCHINI, EGGPLANT, TOMATO, PESTO

400

520

520

580

580

440

400

400

450

380

450

750

450
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MANGO STICKY RICE (19

ORGANIC STICKY RICE, LOCAL MANGO AND SESAME SEEDS

COCONUT CUSTARD ¢:7: 19

PASSIONFRUIT CARAMEL, COCONUT PUDDING, PINEAPPLE CRYSTALS

ICE CREAM 7))

FLAVOUR OPTIONS OF CHOCOLATE, VANILLA OR COCONUT

HOMEMADE VEGAN SORBET (®

FLAVOUR OPTIONS OF STRAWBERRY, MANGO, PASSIONFRUIT OR LIME

All prices are in THB subject to 7% VAT and 10% service charge

Certain dishes and beverages may contain one or more of the 14 allergens
designated by EU Regulation No1169/20T11

(1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts
(6) Soybeans, (7) Milk, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame seeds,
(12) Sulphur dioxide and sulphites, (13) Lupin beans, (14) Molluscs, (15) Suitable for vegans

The fish in our menu is locally sourced
There are more Vegan, Vegetarian and Gluten Free dishes available on a separate menu
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