


Beverage List

Soft Drink & Drinking Water Coffee & Tea Ty [
Sprite 60 Americano 70/80/85
Coke, Coke Zero 60 Espresso 70/80/85
Fanta Orange 60 Latte 70/80/85
Soda Water 60 Cappuccino 70/80/85
Tonic Water 60 Macchiato 70/80/ -
Ginger Ale 60 Extra Shot 20/20/20
Singha Lemon Soda 60 Green Tea -/80/85
Drinking Water 25 Thai Tea -/80/85
Evian Water 500 ml 110 Lemon Tea -/80/85
Perrier Water 330 ml 150 Jusmine Tea 70/80/85

Chamomile Tea 70/80/85
Fruit Juice / Frappe / Smoothie

Young Coconut 120/ 125/ 130
Orange Juice 70/80/90
Pineapple Juice 70/80/90
Water Melon Juice 70 /80 /90

Mango Juice 70/80/90

Strawberry 70/80/90

Passion Fruit 70/80/90

Lime Juice 70/80/90 Mocktail

UL S e sl
Chocolate 120 Maya 120

Thai Tea 120 Butterfly pea syrup, Lemongrass, Lime juice
Green Tea 120 \l\;:;?llza\l\g:g;?u;? I?ime, Sprite

Vanilla 120 Fruit Punch 120

Strawberry 120 Cranberry, Orange, Pineapple, Passion fruit, Lime, Soda
Mango 120

Passion Fruit 120

Coconut 120

Banana Berry 120

All prices quoted are nett and inclusive 10% service charge and applicable government VAT



Alcoholic List

Beer Vodka & Tequila
Chang (Can / Large Bottle) 110/160 Finlandia Vodka (Glass / Bottle) 120/1,850
Singha (Can / Large Bottle) 120/ 180 Smirnoff Vodka (Glass / Bottle) 130/ 1,900
Heineken (Can/Large Bottle) 130 / 200 Sierra Tequila (Glass / Bottle)) 190/ 2,600
Singha Draught (Glass) 140
S?ngha Draught Jug) 340 Liqueur
Singha Draught (Tower) 900
Malibu (Glass / Bottle) 150/2,100
Aperitif Kahlua (Glass / Bottle) 210/ 3,000
Dry Vermouth (Glass / Bottle) 150 / 3,100
Pernord (Glass / Bottle) 180/ 2,500 Gin & Rum
Ricard (Glass / Bottle) 180/2,500 Beefeater Dry Gin (Glass /Bottle)y 180/ 2,700
Campari (Glass / Bottle) 180/2,700 Bombay Sapphire Gin (Glass / Bottle) 210 / 3,200
Bacardi Rum (Glass / Bottle) 120/ 2,450
Cocktail
Tinidee Signature : Hole-in-One 180 )
Tequila, Butterfly pea syrup, Lime juice Brandy & WhISky
Mojito 200

St.Henri V.S.O.P (Glass / Bottle) 100/ 1,400

White rum, Lime juice, Mint leaves, Soda

Tequila Sunrise 200 Regency (Glass / Bottle) 110/ 1,500
Tequila, Orange juice, Grenadine syrup Mekhong (Glass / Bottle) 90/ 1,250
Margarita 200 Jim beam (Glass / Bottle) 140/ 1,900
Tequila, Triple sec, Lime juice, Syrup Jack Daniel's (Glass / Bottle) 240 / 3,400
007 Jame Bonds Vodkatini 200

Smirnoff Vodka, Dry Vermouth, Green olive John Jameson (Glass / Bottle) 190/ 2,700
Pina Colada 200 J.W. Red Label (Glass / Bottle) 130/ 1,850
Gold rum, Malibu, Pineapple juice, Coconut syrup J.W. Black Label (Glass / Bottle) 260/ 3,700

Blue kamikaze 200
Vodka, Triple sec, Blue curacao, Lime juice, Syrup

Mai Tai 200

White rum, Blue curacao, Orang & Pineapple juice, Lime juice, Grenadine syrup

All prices quoted are nett and inclusive 10% service charge and applicable government VAT °
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Guest Recommend

9. Deep - fried minced pork
in spicy salad 190
awnkynon

32. Spaghetti Aglio e olio and
gourami fish 240
avunmiA dathuuunon nssIfew,
WSNIAY N1as Uandan

54. Fried rice with Thai maceral 180 (®
gownUan

64. Egg noodle soup with
braised beef 220
uskididoniu

41. Tinidee cheese burger beef 300
nuABalvosinositio

48. Hainanese chicken and rice
Singapore style 190
thouulnam

28. Crispy salmon flake salad
with spicy mango sauce 240 (®
ehuansauouu

61. Egg noodles in yellow curry
and chicken served with crispy
egg noodles and condiment 180 &
thowoaln

75. Spicy pork back-bone stew
with Thai herbs 180
AUNBU 1a0F1

90. Deep - fried pork leg 550
vihynon

98. Mango sherbet with
butterfly pea sticky rice 120 (&
I30SIUNULIOAUTOIKTEDadTYBU

“ All prices quoted are nett and inclusive 10% service charge and applicable government VAT



American breakfast set 250
B_ﬂO1ﬁ'lSII§'IIIUUOIU§ﬁU
Crispy bacon, Sausgae, and Ham
Choice of eggs, every way : Fried, Scrambled, Boiled, Omelet
Choice of boiled rice or fried rice with chicken or pork
Toasted white or whole wheet bread with butter and jam

Fresh juice selection : Orange, Pineapple, Guave

Coffee or Tea

Vegetarian Gluten free Nuts Seafood Dairy °

Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Appetizer :

1. Garlic bread 120 &
guudonsaney

2. French fries 130 &
Iwsuuwsiens

3. Sundried pork 180
Sundried beef 200
RYIARIAED / 1GOIAAIREID

4. Deep fried marinated chicken wings
with fish sauce 180
Unlrinomathuan

e All prices quoted are nett and inclusive 10% service charge and applicable government VAT ;
3
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Appetizer
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5. Deep - fried crispy shrimp chips 100 (®
Y12INSEUNONON

6. Spicy fried peanut 120
Cashew nut 180 &
ehnoaav / 10AUELSOALUNUANSDIASOD

: Y{U'__uﬁ,w

ST,

7. Deep - fried marinated sour
chicken wings 190
nruuUninnom

8. Deep - fried tom yum shrimp
spring rolls 220 ®
Uoilessuehionon

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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9. Deep - fried spicy minced pork salad 190
awuhiynon

10. Deep - fried pork belly with chili & salt 190
RyauBunon ASWSNINGD

11. Stir - fried crispy pork belly
with chili & salt 220
AYNSOU AJWSNINZD

12. Spicy chicken salad with Thai
herb served with corn chip 180
awlnnunvuolwnounsou
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° All prices quoted are nett and inclusive 10% service charge and applicable government VAT



€D

Appetizer

13. Fermented pork sausage salad 200
IKULNSYINSOD

14. Recipe of three kinds of food 160
Tnawoeho

15. Stuffed rice noodle with tofu topping 180 (&
ﬁOUIﬁUOﬁaOﬂnsolﬂé-O\"

16. Deep - fried marinated crab meat wrapped
with tofu sheet 250 ®
doedoy

@ @
@.@®.°

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements



17. Spicy sea bass with mixed
Thai herbs salad 240
ehuanzwoayulws

18. Spicy mixed fruits salad with shrimp /
Spicy papaya salad with shrimp 180 ®
aushwalusouniv / dusilnano

Steamed sticky rice 20
010IRUED

19. Fresh salmon with spicy
Thai sauce and herbs 240 ®
lisayduJ:uNd

20. Chef salad 180
IBWaan

21. Tinidee Caesar salad with chicken 180
with grilled shrimp 200 ®
nuA BBsaannulnenn / foeho

Q All prices quoted are nett and inclusive 10% service charge and applicable government VAT



Salad
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22. Spicy braised pork salad 200
Spicy braised beef salad 220
ehryeiu / ehiliosu

23. Pork with spicy sauce 180
Fresh shrimp with spicy sauce 240 (%)
RUELND / OO

24. Fish ball with Thai spicy sauce 200 ©
anBuuaaondu

25. Spicy glass noodles with grilled salmon
or seafood salad 240 (®
ehduidunulalisavouehv KSO nlasou

@ @
@Q@®Q°

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements




26. Spicy water mimosa and seafood salad 220 (®
ehanns:lann:ia

27. Spicy pomelo and seafood salad 240 (®
ehdulon:ia

28. Crispy salmon flake salad with spicy
mango sauce 240 (®
ehuansauouu

29. Spicy mixed seafood or fresh salmon
cube with Thai herbs salad 240 ®
awn:ia / awilsauasunu

30. Crab stick salad roll 180 ®
aanlsayon

e All prices quoted are nett and inclusive 10% service charge and applicable government VAT



“|donidualmannu”
ahsinmm / ahsSinmAntne / Iwuld
“Please select your choice”
Spaghetti / Spaghetti squid ink / Penne

31. “Phad Thai Goong” ®
Dried shrimp, tofu, bean sprout,
Chinese chives and shrimp 220
umninanvalna

32. “Aglio e olio” and gourami fish
Olive oil, garlic, dried chilli 240
onsla-1o:-Tosly - Wnthiuusnon

nsaneay, WSNIARY l1a: Uandan

<9
Pasta

| S —
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33. “Tom Yum Goong” ®
Spicy Tom yum sauce
and shrimp 240
UNBOaRAUENTDO

34. “Kee Mao Talay” ®
Vegetables, young pepper corn

Thai herbs and mixed seafood 240
wndinn:a

35. “Carbonara”
Cream, egg, bacon

and mushroom 220
soansumsiuns

Gluten free Nuts Seafood Dairy

®@

Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Sandwich & Burger :
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‘ 86. Ham & cheese sandwich Panini 250
nounasBansundsSou

37.Ham & cheese sandwich 240
nsunasBansunds

Tuna sandwich 220 ® @

NUIIBUADLS

e
<

‘ 38. Tinidee club sandwich 240
naa AaUNBUADLL

39. Burger chicken or pork 270
wosinos In KSo kY

40. Burger salmon 350 ®®
IwosInos lsauou

41. Tinidee cheese burger beef 400
RO Balvosinos 1ho

0 All prices quoted are nett and inclusive 10% service charge and applicable government VAT



42. Pizza margarita 190
WssWIMSM

43. Pizza Hawaiian 200
WsHoNdeU

44. Pizza stir - fried spicy seafood with hot basil 250 (®
wsBinswsINzia

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Fast Meal
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45. Fried rice with crab meat
and salted egg 220 ®
houwnyldiAu

46. Fried rice with Chinese black olive
and minced pork 190
hodnrLIFaU

47. Fried rice with egg, bacon and
crispy bacon 200
thoumldiuAounsou



e
Fast meal
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48. Hainanese chicken and rice
Singapore style 190
touulnda

49. Southern style rice noodles salad
with crab curry sauce 250 ®
guudUthenyInyin

50. Fried rice with shrimp paste, sweet
pork and condiment 190 (®
g1ouwnnU

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Fast Meal

Sy 51. Steamed rice with
' crispy pork belly 220
010”RYNSOU
52. Fried rice with

salted fish and kale 180
thodnAthuaniAu

58. Fried rice with
crispy gourami fish 200
nounUaEan

54. Fried rice with
Thai maceral 180
g1ownUaIn

e All prices quoted are nett and inclusive 10% service charge and applicable government VAT
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Fast Meal
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55.
Fried rice with
shrimp past dip, pork,
salted egg and fresh
vegetable 170
ownLhwSnaviso

56.
Stir - fried
shrimp / crispy pork
belly or seafood with

garlic and pepper
200/220 ®
012110 / AYNSeuU KRSo n:la
nomns:Ifauwsnine

OF.
Stir - fried spicy
chicken or pork / beef /
crispy pork belly with hot
basil 160/ 180/ 220
houmnssiwsiinrSorly /
Ito / Kiynseou

Stir-fried spicy shrimp /
seafood with hot basil
200/220 ®
OUANSIWSIND / Nsla

@& ® © & @
@

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements




60.

61.

62.

63.

. Stir - fried large rice noodle and crispy

squid with chicken / seafood 160 /220 @
1Idulkny A2IA / naia
Noodle with pork, pork ball and

crispy wonton sheet 150
IdUIAnIAPNSLIASOD

Egg noodle in yellow curry and
condiment with chicken / beef 180 /200
thowoeln / 100

Jade noodle with braised pork spare rib 200
ushidhenBlAsoRyku

Stir - fried rice vermicelli with seafood
and water mimosa 220 ®
IduRDdANsIasouRUWNNS:Ian
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Noodle
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64. Egg noodle soup with braised pork / beef 180 /220
ushAYeU / 100U

65. World famous stir-fried rice noodle Thai style
with shrimp / seafood 220/240 (%
wnlnenio / na1a

66. Fried rice noodle in gravy sauce with chicken or pork / beef / fish / seafood 160/ 180/ 190 / 220

swkth Ini k8o kY / 1o / Uar / nzia

67. Stir - fried glass noodle in sukiyaki sauce with chicken or pork / beef / seafood 160/ 190/ 220
annko 1ni rSo kY / 1o / naia

68. Stir - fried rice noodle with black soya sauce with chicken or pork / beef / seafood 160/ 190 /220
WnBdo In rSo kY / 1o / nz1a

Vegetarian Gluten free Nuts Seafood Dairy e

Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Soup & Curry

69.
Mushroom cream

soup 120

BUASUIRAV.

70.
Pumpkin cream

soup 120

BUASUWNNOD

VAL
Green curry. chicken /
beef served with roti
200/ 230
nnoidieorow I / 1o
1aswwsounulsa

e All prices quoted are nett and inclusive 10% service charge and applicable government VAT
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Soup & Curry
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72. Braised pork soup 190

Braised beef soup 230

serve with steamed rice
IMIkaRynu / Idonu 1AsuWwsounoaos

73. Sour soup made of tamarind paste
with sea bass and vegetable or
water mimosa 200
nnoauuainswo dnsou Ko Wnnsian

74. Spicy Tom Yum seafood 220 (®
nuehnsia
Spicy Tom Yum river prawn 250 (®
AuehnoIuth

75.Spicy pork back-bone stew soup 180
AUIIBU 1a0AY
Spicy braised pork soup 200
AUIIBU KRYAU
Spicy braised beef soup 230
AUIBU IGonu

G4

@ @
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Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Soup & Curry
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76. Chicken / Seafood in coconut milk soup with galangal and young coconut 180/ 220
audiln / nsla Tauswsooou

77. Clear soup with egg tofu and minced pork 170
INOSAIMARIYEU

78. Southern Thai curry with New Zealand mussel 300 ® i
INYAD Koaluavn GoBlaun
79. Beef or shrimp in panang curry 190/220 ® 4

nwuo 1o / No \.
Steamed rice plate / bowl 20 /60 %

thoaoa v / Tua

@ All prices quoted are nett and inclusive 10% service charge and applicable government VAT
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Main Dish
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80.
Stir-fried cabbage with
fish sauce /
crispy pork belly
120/ 200
nsRaUadAtUan / Tarynsou

81.
Stir-fried Hon Kong
kale in oyster sauce 150
ANSovNOLIIUROE

Papaya salad
served with
grilled chicken and
sticky rice 200
aurhlnalrieho
0oIRUED

83.
Thai omelette with
minced pork / shrimp
crab meat
150/ 180/ 200
Tardeaony / v / Y

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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I ' IO N D|Sh 84. Stir-fried red curry paste and tree basil leaves with pork / beef
)\ T L
V crispy pork belly / seafood 160/180/220/240 (®
7\ wmidnludns1 Ay / 1o / AYNsou / nia

85. Stir-fried spicy mixed Thai herbs and vegetables with pork / beef
crispy pork belly / seafood 160 /180 /220 /240 (®
dndh Ay / 1to / Rynsou / nzia

86. Stir-fried spicy hot basil with chicken or pork / beef /
crispy pork belly / seafood 160/ 180 / 220 / 240
dnns:ws) /Y / 1o / AYnsou / nzia

87. Stir-fried cashew nuts with chicken or pork / beef /
crispy pork belly / seafood 160 /180 /220 /240
wmidauzdovAuwue 1 ASo kY / It / AYnsou / nsia

@ All prices quoted are nett and inclusive 10% service charge and applicable government VAT
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Main Dish
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88. Deep - fried sea bass with
garlic or fish sauce 550
Uanns:wo nomns:fiey ASo thua

89. Steamed sea bass with
soya sauce or
spicy lime sauce 550
Uans:woiiv 399 Ko u:und

90. Deep - fried pork leg 550
AYNon

@ @
@Q@@Qe

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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Snack & Wine Pairing

h

Assorted cheese board with

vegetables, dried fruits and
cracker 250

Bauosma U n, walunkAo
na: IAsNINes

92.
Grilled chicken with spicy

Caesar wrapped 180
BhsnSwlnnusoaldn

White Wine Red Wine

Eclipse Lunar Chardonnay by glass 180 Eclipse Solar Shiraz Cabernet by glass 180
Eclipse Lunar Chardonnay by bottle 850 Eclipse Solar Shiraz Cabernet by bottle 850
Vin De HT Chardonnay by glass 180 Vin De HT Cabernet Sauvignon byglass 130

Vin De HT Chardonnay by bottle 850 Vin De HT Cabernet Sauvignon by bottle 850

@ All prices quoted are nett and inclusive 10% service charge and applicable government VAT
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Steak & Wine Pairing

93. Kurobuta pork chop 400
aifinky Alsyn:
94.250 g - AUS Black Angus grain fed

120 days beef sirloin steak 850
alfnitoduuon novna ooainsias

95. 250 g - AUS Black Angus grain fed
120 days beef ribeye steak 1,150
aifinitodunkal llovd ooalnside

96. Grilled salmon steak served with black
pepper sauce or Thai spicy sauce 450
alfinualisauou soawsninam KSo dUITD

@
@C@@@.@

Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements



97. Assorted sliced fresh fruit 120
walisou

98. Mango sherbet with butterfly pea
sticky rice 120
I30SIUNULIOAUTOIKTEoYadyBU

(You can change the sherbet flavours)

99. Coconut ice cream with assorted toppings 120
ToAnsun:insvinSoo
(You can change the ice cream flavours)

100. 1 scoop of Ice cream : Coconut / Green tea / Coffee /
Chocolate / Vanilla / Strawberry 80
ToAnsu 1 an : n: / BUGao / muw / Bonlnnam / olaay / ansoluoss
101. 1 scoop of sherbet : Melon / Mango / Strawberry /
Mixed berry / Passion fruit 90
IBOSIUN 1 @n : IW&ou / Uskiov / danso3luoss / 1oSsou / 1gnosa

@ All prices quoted are nett and inclusive 10% service charge and applicable government VAT



Dessert

02,
Grilled banana
with young coconut
and palm sugar
_Syrup 70
NasuENONSLIASO
UsWS1000U

. “Lod Chong Wat Jet”- Thai pandan short
vermicelli in coconut milk and palm sugar 70
A0ABOVINIDY

104. “Bua Loy Phueak”- Flour and taro dumpling

in coconut milk 70
Udaoeiion
105. “Tub Tim Grob”- Coated water chestnut with
flour in syrup and coconut milk 70
nuNUNsou

106. “Bua Loy Nam Khing”- Flour dumpling with

black sesame in hot ginger syrup 70

Uoaoavrithgosou

0 @
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Vegetarian Gluten free Nuts Seafood Dairy
Please contact out restaurant & Kitchen team if you have any special dietary requirements
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