
APPETIZER

SATAY GAI ROTI KROB
Grilled chicken skewers and crispy fried roti served with 

peanut sauce

SOM TUM PU NIM TOD
Spicy green papaya salad with dried shrimp and peanuts, 

served with fried soft-shell crab

MAIN

TOM YUM GOONG
Spicy and sour Andaman Sea prawns clear soup with galan-

gal and lemongrass

MOO HONG TOON SAPPAROT
Phuket-style stewed pork belly with black soy sauce, Phuket 

pineapple, and local spices

PAK LIENG PAD KAI GOONG SIAB
Wok-fried Southern Thai “Lieng” leaves with egg and oyster 

sauce

KHAO HOM MALI
A bowl of steamed Thai Jasmine rice

DESSERT

KHAO NIEW MAMUANG
Mango sticky rice with coconut ice cream
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APPETIZER

YUM PU NIM LYCHEE SAOWAROT
Spicy fried soft-shell crab salad with lychee, lemongrass, 

mint leaves, and passion fruit sauce

MAIN

TOM SAB KAEM WUA
Spicy and sour Thai herb soup with beef cheek, mushrooms, 

tomatoes, and kaffir lime leaves

GEANG KIEW WAAN GAI

Thai green curry with chicken, eggplants, and sweet basil 

PHAD PHAK BOONG FAI DANG

Wok-fried morning glory with oyster sauce

KHAO HOM MALI

A bowl of steamed Thai Jasmine rice

DESSERT

BI KOH MOY
Black sticky rice, coconut milk and egg threads with sesame 

ice cream
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APPETIZER

GOONG HOM SABAI 

Crispy fried Andaman sea prawns and Andaman crab meat 

spring roll served with sweet tamarind peanut sauce

YUM SOM O TABTIM SIAM PLA KAPONG FU
Tabtim Siam pomelo salad with tamarind sauce, water 

chestnut, and crispy fried Andaman sea bass

MAIN

GEANG PHET PED YANG 

Red curry with roasted duck, eggplant, lychee, pineapple, 

cherry tomato, and grape

PLA KAPONG MIANG KHAM
Fried whole Andaman sea bass with tamarind sauce, shallot, 

chili, ginger, dried shrimp, peanuts, cashew nuts, and betel 

leaves

PHAK LIN HARN PHAD HEAW 

Wok-fried Pak Lin Harn—local Mai Khao leaves—with 

water chestnut and oyster sauce

KHAO HOM MALI
A bowl of steamed Thai Jasmine rice

DESSERT

KHA NOM MOR GEANG MAMUANG  
Baked Thai egg custard with almond crumble and mango 

sorbet
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      = Spicy         O = Marriott Bonvoy Points

Prices are subjected to 10% service charge and 7% government tax.

Earning Points Calculation: Estimates are at Marriott’s discretion and based on local currency converted to U.S. dollars. 

Please let us know any special requirement you may have. We will happily do anything to enhance your dining experience.


