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“PINTO THAI SET LUNCH”
U TR

An unique set of rich authentic Thai cuisine

—AT F IR R

Daily 11:00-17:00
£FH11: 00 - 17: 00

800++ perfect for two
800++ZEFRTE R P

To start with...
Local crackers with chili dip

FEXAEE FERMAMGT

Starters — fresh and delicate for you...

TR

Pomelo Salad
Fresh pomelo salad with Phang Nga smoked shrimps & spices

3 Sl i

Main courses — it’s great to share for you...

EX 3

Gaeng Kiew Wan Gai
Green curry chicken with eggplants and sweet basil leaves

Hy B, FF 0% Het

Pickle Lime Seabass
Steamed seabass with pickle lime and spicy lime dressing

GRIE

(V) Purple Eggplant and Holy Basil /
Stir-fried purple eggplant with chili & sweet basil

Wi T AHAR. F Bt

Khao Hom Mali
Steamed jasmine rice

FATEAK

Desserts

i

Pholamai Lae Khanom Thai
Seasonal fresh fruit & Thai desserts
BT 8 AR Ao 2k A HH

/) Vegetarian Dish £ &

All prices are in Thai Baht and subject to 10% service charge and 7% VAT
P A 2 e k& TR B A 10% R 4 5%




Western Cuisine
Starters / Salads
HIR / D4

Poached Rock Lobster
Guacamole, roasted bell and pepper sauce
K R 0T
380

Burrata Salad
Cherry tomatoes, olive soil and basil oil
SRS
350

Smoked Tasmanian Salmon
Soft poached egg, grilled asparagus, potatoes crisp and mustard dressing
B LT HE=XE
340

Pepper Seared Tuna
Quail eggs, potatoes, olive tomatoes, salad leaves and lime dressing
WS A
390

Andaman Crab Cake %
Served with garlic aioli and shaved fennel
e
390

Phang Nga Fig
Goats cured with truffle honey and rocket leaves

AR
340

Chicken Liver Parfait
Fig jam and toasted brioche
X B R AR

290

Boathouse Salad /
Beetroot, with local fresh leaves, baby cucumber,
capsicum, radish and lemon garlic Dijon dressing
A

290

Caesar Salad
Bacon, garlic croutons, parmesan cheese and poached egg with caesar dressing
LA A

290

Andaman Fish Pie
Selection of lobster, prawn, salmon, seabass, topped with mash potato

& 1
550

Signature Dish 8 M ¥
Vegetarian Dish &

All prices are in Thai Baht and subject to 10% service charge and 7% VAT
B A A ) Rk R4 TG AL 10% R 4%




Thai Cuisine
Starters / Salads
HISR 1 0

Goong Phom Nang Fah ##
Deep-fried prawns wrapped with angel hairs and sweet chili dip
T VB OF ) B

290

Por Pia Tord /
Deep-fried vegetable spring rolls and sweet chili dip
EEL S

250

Satay Gai
Chicken satay served with peanut sauce, pineapple
and cucumber salad
WE

250

Tord Man Goong toc
Shredded banana flower and minced prawns
with homemade sweet chili sauce
BE LA R

290

Gai Tord Haad Yai
Crispy chicken wings, black pepper, coriander
kaffir lime leaves and lemongrass
%A

290

Larb Ped
Minced duck salad with Thai shallot, galangal and mint leaves

BTG A

290

Yam Som O
Fresh pomelo salad with Phang Nga smoked shrimps and spices
B AT I

290

Som Tam Goong Yang
Green papaya salad served with grilled tigers prawns

AN e AR
390

Yam Neua
Seared beef and Thai herbs with spicy dressing

FHEFA
350

Signature Dish #8 M 3%
g Vegetarian Dish % &

All prices are in Thai Baht and subject to 10% service charge and 7% VAT
FTH WA R T4 TR B 10% M 4%



Soups
7

French Onion Bisque
With Gruyere cheese
%R ER

190

Gazpacho Soup
Chilled tomato soup infused with balsamic vinegar and extra-virgin olive oil
B H

190

Tom Yam Goong
Spicy and sour soup with prawns, chili, mushrooms
lemongrass and kaffir lime leaves
SR

290

Tom Kati Gai
Coconut milk soup with chicken, young galangal
mushrooms and kaffir lime leaves
B 3% 4

280

One Plate Dish
—#F

Kra Prao Moo Kai Dao
Stir fried minced pork with hot basil leaves, garlic
and chili served with jasmine rice and fried eggs
VB 3 0 A 1A AR e o LR

2I0

Khao Phad Gai
Fried rice with chicken, farm eggs and vegetables
AR

290

Phad Thai Goong
Stir-fried noodle with prawns and tamarind gravy
FRREW T

290

Khao Phad Ya Nad
Phuket pineapple fried rice with prawns, onion capsicum,
cashew nuts, raisins and curry powder
WE IR

320

Beef Cheek Noodle Curry
Coconuts milk curry with slow cooked beef cheek and egg noodle
W R A A
480

All prices are in Thai Baht and subject to 10% service charge and 7% VAT
PR A6 2k T8 T AL 10% R4 %%



Western Cuisine — Mains
(w2

Grilled Tasmanian Salmon
Zucchini, Parmentier potatoes and champagne sauce
WA T R T b
590

Boathouse Burger ﬁ
Australian beef, bacon, cheese, caramelized onion fried egg and French fries
B 4 P TR
490

Parmesan Crumbed Chicken
Steamed broccoli, grilled lemon and fried potatoes

e /R B T B R
460

Goujon Breaded Fish
Served with fries and tartar sauce
AFEEE
490

Grilled Seabass Fillet ﬁ
Smoked mash asparagus and tomato salsa
Mo
590

Baked Pork Ribs
American style BBQ and French fries
% BB ke
490

Spaghetti or Penne
With pesto, carbonara or Bolognese

B A RN
280

Panini Sandwich
Grilled vegetables, chorizo, brie cheese and rocket salad

Jie B R B = ik
260

Bookmaker Baguette
Prime beef tenderloin, caramelized onion served with mixed leaves

FHARE L

290

Prawns Piri Piri
Crispy bread and salad leaves

LY S

320

Lamb Shank Ravioli
Carrots and red wine rosemary jus

3 REAR A
350
Pork Chop
Grilled free range Kurobuta pork chop, herbs butter and mashed potatoes
& Signature Dish 8 M 3 4
520
All prices are in Thai Baht and subject to 10% service charge and 7% VAT

iAW A Rk T4 T%REH A 10%R 5%



Thai Cuisine Mains
HEER

Lamb Shank Massaman %
Chef Petch’ s home-style spiced lamb braised with sweet potato purée

uhn E 2 i
620

Moo Hong Phuket %#
Phuket style braised pork belly with soy sauce
LR
390

Geang Gai Yod Ma Phraw
Free range chicken with rich yellow curry
young coconut shoot and fresh julienne kaffir lime leaves

A A H e vE
360

Phad Med
Stir-fried chicken with cashew nuts, onion and bell pepper
AR
350

Pla Naung Manow
Steamed seabass fillet with lime, bok choy and spicy dressing
ARERAE R
450

Pla Tord Saowaros
Deep-fried grouper fillet, sweet chili and passion fruits sauce

BERIEA
480

Sie Krong Moo
Braised pork ribs with garlic and pepper sauce

AR ke o
480

Gaeng Kati Poo
Crab meat, spicy yellow curry, coconut milk and fresh betel leave
served with jasmine rice
1 B
650

Kai Jiew Poo
Thai Omelet with crab meat, bean sprouts, corianders and chili sauce

REMES

320

Phad Pak Ruam
Stir-fried mixed vegetables with garlic and oyster sauce
Wi 3 %

190

Pak Boong Fai Dang
Stir-fried morning glory with chili, garlic and oyster sauce
Yok
190

Signature Dish 8§ 3 ﬁ

All prices are in Thai Baht and subject to 10% service charge and 7% VAT
Bt BT B TRHEM A 10%M 4%




