THE GRANDE TAKEAWAY

FAMTIILY F E A S T

Appetizers & Salads

Deluxe Chilled Seafood Platter

8 River prawns \ 8 New Zealand mussels \ 8 Snow crab legs
Each seafood platter is served with lemon wedge, green chili sauce and cocktail sauce

Som Tum Gai Yang ¢ Y¢ & 22
Spicy green papaya salad with dried shrimps and peanuts with grilled chicken skewer

Burrata Cheese with Tomato Confit ¢}
Rocket leaf, balsamic dressing

Caesar Salad - >

Soup (4 portions) )
Wild Mushroom Cream Soup Truffle Qil

Pasta (2 portions) g
Spaghetti with Seafood Ragout AOP

Mains

BBQ Pork Ribs
Served with grilled vegetables

Poo Nim Clook Nga Thod
Deep fried soft shell crab with sesame

Khao Phad Sapparod Goong & @
Pineapple fried rice with prawns and cashew nuts

Phad Pak Ruam Jae
Stir fried mixed vegetables with light soya sauce

Dessert

Woon Takrai Nom Sod
Lemongrass flavored panna cotta

Khao Niew Mamuang
Mango with sticky rice

Tropical Fresh Fruit X

Allow us to fulfill your needs. Please let one of our wait staff know if you have any special dietary requirements,
allergies or food intolerances. Our chefs will be delighted to prepare your favorite dish.
All prices including 10% service charge and 7% government tax.

BZB Contains pork 35> Contains Fish @’j Vegetarian @Vegan * Healthy dish w Spicy i:’Signature @ Contains peanuts &Tree nuts ﬁ Contains Soy Bean ¥ Gluten Free @ Seafood



