RAW AND LIGHTLY COOKED

Fresh Oysters (8/12 pC) voswssuamingi 6/12 i

Ask for today’s selection 950/1,800
Sashimi Platter Size L: wnuafusw 1,350
Sashimi Platter Size S: wnuadusn 850

Salmon, Tuna, Octopus, Hamachi, Scallop, Kani Crab,

Beak Clam, and lkura
wranew, i1, Uamingnsnilng, a1and, vieswsasganlnla, Yom,
waelnun, lduauganow

Nigiri and Gunkan 73 (#1iu)
Nigiri and Gunkan ( 8 pc) wninaiu (83u) 850
Nigiri and Gunkan ( 5 pc) minin (58w) 550

Salmon, Tuna, Octopus, Hamachi, Kani Crab,

Beef, Unagi, and Ikura
wraNaw, Y1, Uamfindnunilng, aand, Yon,

wasaawnsiie, Uanlnaduue, lduauganan

Maki i 550
Spicy salmon roll uwanaulsa

Spicy tuna roll ywlsa

California roll — king crab, avocado, cucumber uaawasiiialsa
Dragon roll — unagi, avocado, cucumber asifaulsa

Aburi salmon roll - miso sauce szysuganaulsa

Aburi beef maki — mayonnaise and teriyaki auce sxilsasinside

Rainbow maki roll — salmon, tuna, kani crab, and avocado
%Tnfluma%a

Usuzukuri gzzn3 850
thinly sliced tuna, Hamachi & salmon, seafood salad and avocado

Y1, uganaw, 81613 dladuie tasvivaanaliaile

SALADS & CEVICHE .0

Grilled eggplant ¢uzgedns

salmon bacon, chili relish, roe

Soft shell crab i
green mango, nuoc cham, fresh herbs

Papaya salad dusinlne
rice vermicelli, pork sausage, crispy pig skin, Salted egg

Prawn and pomelo salad daulerssn
chili & tamarind dressing, crispy coconut

Thai style ceviche lnuusiidypiuszvasiaaddin
tuna & Hokkaido scallop, chili, tamarind, avocado

Salmon uzaneswzesneud
ponzu, citrus, radish, mint

Yellowfin tuna sy
mango, red onion and shiso

Shrimp & Hokkaido scallop us:veewaddiusmina
spicy Thai sauce, crispy shallots, coriander

Glass noodle salad sjwaunzianynsau
seafood and crispy pork in spicy lime dressing

Grilled beef salad .isinn
toasted rice, dried chili, fresh herbs

Seared scallops vessaddiugns smmaaninlnes
black pepper sauce

FAAINaIE A TRTIAIENS SInAUSNITUAZABYAALANLE?
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All prices are quoted in Thai Baht and are inclusive of Service Charge and Government Taxes

From the Grill & Steamed

Beef (with choice of 2 sauces) 200 g

Tenderloin wwaasaesain 1,200
Striploin ssussssiadin 1,050

Sauces: jim jaew / teriyaki / peppercorn oyster sauce

miso butter / Korean BBQ sauce
HossNuda, geamasend u1sTANNIwWE | geadfily , geawdnlnesh

Grilled seafood skewers #ijnsugns 1,050
prawn, scallop & salmon with lime chili sauce

Pork spare ribs ilasimysugeminils 400
honey & soy glaze

Chicken satay lrszis: 350
turmeric, peanut sauce, cucumber

Salmon belly uwzanaugsdsadin 450

teriyaki, marinated tofu, pickles
Kurobuta pork belly wraps wymusualsyszensaladinma 400
butterhead lettuce, cucumber, ssamjang chili sauce

Marinated chicken thigh Tdgnsaasuds 350
fish sauce, tamarind dipping sauce, fresh vegetables
Green mussels nosuNaIfouniaanh 400

lemongrass, galangal, holy basil

CURRIES & SOUPS ...

Massaman lamb curry sssiuunzdu 450
potato, peanut, and fried garlic

Green CUrry unadesmnwln 400
chicken, eggplant, Thai basil

Roasted duck red curry uwnafiadacs 400
lychee and tomato

Korean style beef short rib iiagualadining 450
mushroom, ginko, and jujube

Tom yam gung sudis 450
tiger prawns and mushrooms in spicy Thai soup
Kimchi soup s 400
pork belly, tofu, fresh mussels

Hot & sour soup suaaawilay 550

Szechwan style with crab meat



RICE AND NOODLES

Nasi goreng wdlnss(ininsulaiide) 400
Indonesian recipe with chicken, kepac manis & turmeric
Claypot baked rice #ouniioin 400
chicken, Chinese sausage, dried shiitake

Crab fried rice #niny 450
lump crab meat, fried egg

Pineapple fried rice #nauduizan 450
prawn, cashew, pork floss

Drunken noodles aufnsiindisnfiuazuainiin 450
spaghetti, prawns & squid, green peppercorns, chili
Baked glass noodles dseujudu 450
prawns, ginger, bacon

Pad Thai dalnedsan 450
prawn, tofu, tamarind sauce

Hokkien mee mnilaniien 450
Singaporean style, pork & prawn; sambal

Grilled pork and vermicelli noodle 450

uniimyenadladiienwa
Vietnamese style with pickles and herbs

FRIED & STIR-FRIED

Beef with African basil admluini 650
white turmeric spicy with Thai herb

Beef with hoisin .ilsinueszesiu 650
hoisin sauce, sesame

Cashew chicken Tlidnussinsfuniug 450
capsicum, roasted chili sauce

Stir-fried mixed seafood 3ijninsn 850
wild ginger, chili, green peppercorn

Crispy fried gyoza ifudldnynen 350
pork and cabbage stuffing; dipping sauces

Shrimp cakes vnaniudssonldda iadnonend 400
cheese stuffed, fresh mango, wasabi mayo

Vegetarian spring roll vafesdin 350
vermicelli noodles, leaf lettuce, pickled carrot

Stir-fried asparagus nnislsiiss fousussifianas 300
shitake mushroom & dried shrimp

Stir-fried mixed vegetables dninsm 300
fried garlic

Stir-fried morning glory s 300
fermented soy bean

Mixed mushrooms in#ass 300

oyster sauce, asiatic pennywort

WHOLE SEAFOOD

Canadian Lobster 1,750
o Tamarind sauce with crispy shallots and coriander
devdinasingaanzay

« Stir fried with celery in soy bean sauce

SeUsimasinaudie

« Red curry sauce coconut milk kaffir lime leaves
foUdimasdaanzune

Sea Bass 850
» Steamed with lime & chili sauce

UaINTEnostonzwa

« Steamed with soy ginger, enoki mushrooms

Uanszwsitedaa

o Deep-fried and topped with sweet chili sauce
UJarnsewinanannse

Tiger Prawn 1,050
o Stir-fried in XO. Sauce

fuaneidednzed londle

« Stir-fried with garlic peppercorn sauce
fuaneidednnsziienninlng

e Yellow curry with coriander and spring onion
rl”ammﬁac]’mmns:ﬂ%

o Tamarind sauce with crispy shallots and coriander
feaneifednuaanzaa

Sea Crab 950
« Yellow curry with coriander and spring onion

Ydinnangna

« Stir-fried with black pepper sauce

Ydngaaninlnesi

» Baked with soy beans sauce, ginger, sweet basil, and celery
Yrimasulns

All prices are quoted in Thai Baht and are inclusive of Service Charge and Government Taxes
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oXO) tripadvisor /éje

‘We welcome your feedback’

n Facebook.com/Pattayahilton | Q HiltonPattaya

DESSERT .o

Mango sticky rice #uwileanzsig
coconut sauce, puffed soy
Homemade mochi lsuunld

red bean paste, black sesame, mandarin
Bau loy nam khing tsesinis
sesame dumplings in hot ginger syrup
Sako cantaloupe sauansgy

tapioca pearls and cantaloupe in iced coconut milk
Sala loy kheaw aazaosuia

Salak in butterfly pea syrup with ice
Coconut & Pandan ice creams

TormrSanzniuazluime

toddy palm seed, peanut, sticky rice
Japanese sweet potato ice cream
TorSagdunnugdn

miso butterscotch, fresh berries, granola
Tropical fruit platter walisw

sweet & sour; dips

250

250

250

250
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400



