SUNDAY BRUNCH

MENU

SALAD BAR

* Organic Chiang Mai Lettuces — Romaine Lettuce, Rocket Leaves,
Red Oak, Green Oak, Frillice Iceberg Lettuce, Cucumber,
Cherry Tomatoes, Red Onion, Bell Pepper, Carrot, Broccoli,
Cauliflower, Green Beans, Roasted Pumpkin, Garlic Croutons

Dressings & Condiments
* Caesar, Italian, French, Thousand Island, Lemon Vinaigrette

APPETIZERS
* Thinly Sliced Roast Beef Served with Horseradish Cream
and Fresh Rocket Leaves

» Tender Chicken and Ripe Avocado Tossed with
Light Lemon Mayonnaise and Mixed Salad Leaves

* Premium Tasmanian Smoked Salmon Served with
Fresh Lemon, Capers and Dill-Infused Cream Cheese

* Chargrilled Mediterranean-Style Vegetables
Featuring Zucchini, Capsicum and Eggplant (Vegetarian)

CHARCUTERIE MEATS

* Prosciutto di Parma, Pancetta Crudo,
Salami Piccante, Speck Ham, Mortadella
With Pickles — Black Olives, Green Olives, Pickled Shallots,
Pearl Onions, Gherkins, Capers

CHEESES

* Garlic and Herb-Infused Feta Cheese, House-Made Pepper Ricotta,
Pecorino Romano, Chiang Mai Burrata, Taleggio,
Parmigiano Reggiano, Gorgonzola

 Jam Selection (Fig, Chili, Shallot, Capsicum), Dried Fruits and Nuts

BREAD BASKET
Focaccia Bread, Rye Bread, Multigrain Loaf, Grissini
Herb Garlic Butter, Olive QOil, Balsamic Vinegar and Pepper Dip

Condiments
* Aioli, Cocktail Sauce, Mignonette, Sriracha Mayo,
Thai Seafood Dip, Fresh Lemon

OYSTER STATION ON ICE
* Freshly Shucked Surat Thani Oysters Served on Ice

Condiments
* Bloody Mary Sauce, Chili Paste, Crispy Shallots,
Leucaena Shoots, Thai Seafood Dip, Fresh Lime

JAPANESE CORNER (LIVE STATION)
Maki Rolls
* Akami Tuna, Unagi, Salmon
Sashimi
¢ Tako Octopus, Salmon, Akami Tuna,
Hotate Scallop, Unagi
Signature Rolls
* Salmon Roll - Salmon, Avocado, Cream Cheese, Tempura Flakes
* Soft Shell Crab Roll - Soft Shell Crab, Avocado and Tobiko
* Salmon Avocado Uramaki Roll
* Unagi Cream Cheese Roll with Sweet Soy Sauce
* Futomaki Tamago and Vegetable Roll (Vegetarian)

HOT DISHES

* Crispy Pork Gyoza with Chili Ponzu

* Steamed Egg Chawanmushi

« Japanese Chicken Curry with Steamed Rice

EGG BRUNCH SELECTION (LIVE)

« Classic Eggs Benedict

* Smoked Salmon Eggs Royale

* Truffle Scrambled Eggs

* Poached Eggs with Sriracha Hollandaise

SOupP

* Rich Seafood Bisque Served with Garlic Bread
* Double-Boiled Squid Stuffed with Minced Pork

FAVOLAPIZZA

* Spicy Pork Basil Pizza

* Spicy Prawn Pizza

* Pizza Margherita (Vegetarian)

From 12:00 - 15:00
THB 1,399 net/person

PASTA STATION (LIVE)

* Fettuccine Aglio e Olio with Bacon, Garlic, Dried Chili and Italian Basil
* Spaghetti Beef Bolognese with Grated Parmesan

* Penne Carbonara with Bacon, Parmesan and Cream Sauce

* Penne with Truffle Cream Sauce (Vegetarian)

CARVING STATION (LIVE)

* Classic Roasted Beef Served with Traditional Yorkshire Pudding
* Oven-Baked Ham Glazed with Honey

* Salmon Loin Crusted with Parsley, Thyme and Garlic

* Roasted Leg of Lamb with Fresh Rosemary and Garlic

Sauces

* Peppercorn Sauce, Gravy, English Mustard,
Dijon Mustard, Mint Jelly, Cranberry Sauce,
Apple Sauce, Beurre Blanc

Side Dishes

* Mac and Cheese with Cheddar

« Saffron Rice Pilaf with Green Peas
* Roasted Pumpkin with Thyme

THAI CHILI DIPS

* Sweet and Spicy Chili Dip with Pork and Salted Egg
* Coconut Relish with Prawn and Chicken

* Served with Fresh and Steamed Vegetables

HOT DISHES

* Wok-Fried Twice-Cooked Pork Belly with Chili and Garlic Sauce
* Red Curry Beef with Palm Heart and Coconut Milk

* Deep-Fried Sea Bass with Spicy and Sour Sauce

* Steamed Jasmine Rice

CHINESE LIVE STATION

* Hong Kong Peking Duck Served with Chinese Pancakes,
Spring Onion, Cucumber and Hoisin Sauce

DIM SUM (LIVE)

* Prawn Shumai

* Pork Shumai

* BBQ Pork Bun

* Sweet Cream Bun

* Har Gow Served with Chinese Vinegar and Crispy Garlic

SOuP
* Traditional Chinese Fish Maw Soup with Assorted Seafood

HOT DISHES

* Steamed Sea Bass with Hunan Chili Sauce

* BBQ Pork Soy Sauce Fried Noodles

« Stir-Fried Green Beans with Eggplant and Garlic Oyster Sauce (Vegetarian)
* Steamed Jasmine Rice

TOKYO PANCAKE STATION (LIVE)
* Selection of Sweet and Savory Toppings

Toppings
Vanilla Cream, Thai Tea Cream, Pandan Cream, Matcha Cream,
Crab Sticks, Sliced Ham, Pork Floss, Mayonnaise, Chili Sauce

DESSERTS

* Matcha Tiramisu with Layers of Silky Mascarpone Cream

* Raindrop Cake with Kuromitsu Brown Sugar and Toasted Soybean Powder
* Strawberry Mochi with Red Bean Filling

* Matcha Cheesecake ¢ Hazelnut Chocolate Mousse

* Mandarin Orange Custard Cake ¢ Fruit Tart Macaron

« Chocolate Peanut Butter Cake * Mini Mango Eclairs

* Baileys Chocolate Pie ¢ Apple Crumble ¢ Assorted Stuffed Cookies

ICE CREAM SELECTION
Soft-Serve Ice Cream, Madagascar Vanilla, Belgian Chocolate,
Mango Sorbet, Salted Caramel, Thai Tea Gelato, Pistachio Gelato

Condiments
Cashew Nuts, Almond Slices, Chocolate Chips, M&M's,
Crispy Rice Pops, Rainbow Sugar Pearls, Mini Marshmallows,
Gummy Bears, Strawberry Jam, Caramel Sauce, Chocolate Sauce,
Vanilla Sauce, Whipped Cream, Crushed Almonds

GAJ

KITCHEN AND BAR

Prices are in Thai Baht and inclusive of 10% service charge and applicable government tax.
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Chang Classic —t —+
RED WINE

Vina Toldos, Cabernet Sauvignon-Merlot, Chile, 2023
WHITE WINE
Vina Toldos, Sauvignon blanc, Chile, 2023

SPARKLING WINE

Canova, vino Spumante, ltaly

CHAMPAGNE

Paul Dangin & Fils Cuvée Carte Or Brut, France
COCKTAILS

Mojito | Margarita | Cosmopolitan |

Long Island Iced tea | Mai Tai
SPIRITS

Beefeater Gin | Bacardi Rum | Absolut Vodka |

Olmeca Tequila | Whiskey Jim Beam
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