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ALL-TIME FAVOURITES

Prices are in thai bath and are net, inclusive of applicable taxes and service charge.

SHOYU TUNA POKE = & 650.- CAJUNFISH& CHIPS = (¢ (2 (8 % (2 500.-
Sushi rice, wakame salad, soy, sesame, avocado, pickled ginger Snapper fillets, vodka tempura batter, served with
B iy i ol e New Orleans remoulade & fries
SPICY SALMON POKE (8 (%) (»)=)(¥) 680.-
Sushi rice, chilli mayo, tobiko, edamame, pickled daikon CHEESEBURGER SLIDERS | E;i @ ‘ﬁ% 0 ‘,;!9> 620.-
Brioche bun, Wagyu beef, caramelised balsamic onions,
aged Cheddar & SEEN secret sauce
NIKKEI MAKI ROLLS (8 PCS PER ROLL) CHICKEN & ROASTED PEPPER FARFALLE (3 (&) (0 @) 500.-
, 3 Roasted corn-fed chicken, tomato, smoked capsicum cream
FLAME ROLL (%) (®)(§ = (> (a) 590.-
Torched salmon, Osaki Kani, furlkoke salmon roe, shiso mayo CLUB SANDWICH (o (¢ 650.-
Smoked chicken breast, mclple glozeol bacon, avocado,
650.- fried organic egg, chive aioli, tomato, served with fries
PENNE BOLOGNESE (& (%) (0 (®)( 500.-
: 550.- Angus beef, tomato sauce, Medl’rerroneon herbs, Parmesan cheese
Shrimp tempura, cream cheese, ’runo crcb solod tempura flakes & masago R
TRUFFLE MAC & CHEESE (0 (&) (8) (% 550.-
WAGYU SHRIMP ROLL 3.-‘ '5 690.- Gruyeére, mozzarella & Cheddar Mornay sauce, herb crust & truffle oil
Prawns, avocado, Wagyu striploin, cream cheese, togarashi, yuzu & truffle
WOK & CHILI
POOLSIDE GRAZING & SMALL BITES
KRAPAO GAI @ (0 = 450.-
BRISKET LOADED FRIES (& (@)% (§) 550.- Minced chicken, basil, chili, garlic, served with jasmine rice & fried egg
Pulled beef brisket, Parmesan cheese, pickled red onions, 3
parsley mayonnaise & crispy shallots PINEAPPLE FRIED RICE ;3 8 620.-
Jasmine rice, pineapple, raisins, cushew nu‘rs, prawns,
CRAB CROQUETTES 5 ﬁ‘ ‘ % 680.- served in a pineapple shell
Golden-fried crab croquettes, mango gel, sqlsq & New Orleans remoulade
CRISPY CALAMARI (& §) @ 650.- GOURMET PIZZAS
CARBONARA 720.-
600.- Fiore di latte, crispy ponceT’ra & pecorino-egg crema
CHICKEN BBQ (& (B¢ 550.-
LAMB PITA ARAYES 690.- Chicken thighs, hlckory—bourbon BBQ sauce, celery,
Grilled pita, spiced mmced |c|mb pine nuts & tahini yoghurt Rigkled recionions & rang draseing
(P MARGHERITA (& (8% 450.-
LEMON & PEPPER CHICKEN WINGS (¢)(# 650.- Roman-style crust, San Marzano tomato, buffalo mozzarella & basil
Chicken wings, pink pepper, lemon, sweet honey mustard ARSI
ROQUETTE PESTO & PRAWNS (& (0 &) (> (%) 720.-
MEXICAN FIESTA NACHOS (& (8) 550.- Prawns, sun-dried tomatoes, arugula pesto, mozzorello,
Corn tortillas, charred corn, pickled jalapefio, kidney beans, lemon zest & extra virgin olive oil
salsa & aged Cheddar sauce 5"
TRUFFLE MASCARPONE & WILD MUSHROOM (& 690.-
MEZZE PLATTER (:\/ (E\ /ﬂ @/ ) 650.- Bianco base, black truffle, oyster mushrooms & Parmesan
Muhammara, hummus, baba ghanoush, seasonal vegetables,
olives & toasted pita bread
S SWEET ESCAPE
MUSHROOM ARANCINI (¢ (e (§) %) 680.-
Deep-fried risotto balls, wild mushrooms, Parmesan cheese & truffle aioli CHOCOLATE LAVA CAKE (s'; “ ‘j/ 490.-
Strawberries, vanilla ice cream, balsamic vinegar reduction
PPC SPRING ROLLS , 680.-
Prosciutto, prawn, cheese, wakame seaweed, pickled radish & balsamic reduction COCONUT CHURRO DONUTS g 350.-
Coconut sugar, dark chocolate sauce, ‘roos‘red coconuT & dulce de leche
PULLED LAMB CROQUETTES (¥ (8 620.-
Pulled lamb, Arabic spices, Dijon mus’rard cream, microgreens ICE CREAM & SORBET \{! i/ ) i:%? /\/ 230.-
Served with delicate toasted vanilla crumble and one scoop of ice cream
&)
SEEN GUACAMOLE (¥)(d) 690.- Gelati: Coffee, Vanilla, Dark Chocolate
Mashed avocado with chili, tomato, onion, coriander, served with tortilla chips Sorbets: Passion Fruit, Fresh Mango, Tropical Coconut
SPINACH LASAGNA FRITI (£ (88 %) 650.- MANGO STICKY RICE % ) 420.-
Golden-fried pasta cubes, spinach, I‘rohon cheese blend & creamy marinara Butterfly pea sticky rice, mango rose, salted coconut sauce, mango caviar
ST ( (3
TIGER PRAWN CRISPY TACOS (>/(¢/(8) %) 650.- PINA COLADA CREPES & ¢4 /0 ot
Tiger prawns, Monterey Jack cheese, copsmum SRR e i Caramelised pineapple, coconut cream & Corlbbean rum flambé
cabbage & cilantro-lime crema
TROPICAL FRUIT PLATTER 250.-
Watermelon, dragon fruit, papaya, grapes, passion fruit
@ Gluten (@) Egg r(i) Dairy @ Fish C}) Crustacean {‘:%j; Nuts @ Soy @ Lupins (?; Peanuts 3;!:73 Sesame @ Mustard @ Celery @ Sulphites
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