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THE
CORAL LOUNGE

A LA CARTE DISHES

Bircher Muesli
Topped with seasonal fruits

Hot Oat Porridge

Made with milk, skimmed milk, or cream topped with
cinnamon and raisins

Khai Jiao

Open faced Thai style omelet, topped with spring
onions, and your choice of chicken, pork or shrimp

Belgian Waffle or Traditional Pancakes
Berry compote, whipped cream and caramelized banana ‘

French Toast |
Topped with mixed berries and whipping cream ;
o
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THE
CORAL LOUNGE

A LA CARTE DISHES

Khao Tom Gai, Moo, Goong

Boiled rice served with your choice of chicken, pork
or shrimp

Kuay Teaw Gai

chicken breast and kale

Avocado Toast

Sourdough bread topped with avocado, tomato, feta
cheese, poached egg and smoked salmon

A\ N\~

Eggs Made to Order

Omelet, scrambled, fried, poached or boiled eggs.

N AN
m/\

|

Indian Cuisine Available
Please ask our staff for the daily special.

Thai noodle soup made with rice noodles, chicken balls,
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THE
CORAL LOUNGE

Appetizers, Salads And Soups

TORD MANN GOONG 420
Traditional fried prawn cakes

naadumv

SATAY GAI, MOO, NUEA 4= ¢ 390

Chicken, pork or beef satay served with
peanut sauce
a=1d=1n Ky k3o Ld

TOM YAM GOONG 380

Traditional spicy prawn soup with
mushrooms and Thai herbs
audinv

VEGETABLE SAMOSAS ¥ 340

Served with lime and cucumber yoghurt
raita

TouaiisuE) LESWwSauu=u12 laxs saale
1NSaLavn

FRESH ORGANIC GARDEN LEAVES ® 340

Tossed with crispy salad vegetables and
your choice of house dressing

(Fat free tomato, Italian vinaigrette,
thousand island, French, paprika yogurt
and balsamic)

adadnaa awisndaninaaatd
[hadauswatnaludud dadau tmMsu
Tauaud wsud Udsmietnsa wa=Uuasiin)

CLASSIC MINESTRONE SOUP # 380

Italian vegetable soup with pesto and
parmesan cheese

Aaraaatisiallsy

yUaladaandsu

Asian Main Course, Noodles and Rice

GAENG KEAW WAAN NUEA, GAl, 420
GOONG, MOO, o =
Beef/ chicken/ prawn/ pork with eggplant

and basil in green curry
UNVIdgoKUKY T 11V K52 LD

J Spicy  _#p VerySpicy @ Vegetarian 4% Pork

1 0/

Food Menu
Served from 12.00 - 20.00

MOO PING KATISOD #»

Marinated pork neck with coconut & palm
sugar accompanied with sticky rice
Rytvn=faa

TOM KHA GAl

Creamy spiced chicken soup with coconut
and Thai herbs
auvunta

SOM TAM GAI YANG )

Spicy green papaya salad with chili, dried
shrimps, crushed peanuts

and grilled chicken

Fud g

SRIRACHA BUFFALO
CHICKEN WINGS

Six crispy spicy wings with crispy crudities,
blue cheese dip and sweet chili sauce
UnlinaniaainusaawsnAss1Is1LESWWSaunu
thduuada hdutn ua=udsonaa

CLASSIC CAESAR SALAD

Romaine lettuce tossed in creamy Caesar
dressing topped with croutons and
parmesan cheese
dnmatstuunaniadAuiaaasiisTsoRinaoe
yupdonsau wasdawiuysiu

Add Cajun chicken, pork bacon, grilled
shrimp
tWL: AU LUABUKY K3D ey

GOONG PHAD NAM MAKHARM

Southern Thai style, wok fried king prawns
with garlic and dried chili

in tamarind sauce

Avaatu=uy

All prices are subject to 10% sevice charge and 7% VAT
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GAI PHAD MED MA-MUANG J

Stir-fried chicken with cashew nuts,
mushroom and roasted red chilies
Tndawdau=yov

KAO PAD GOONG, MOO, GAl,
POO, THALAY =

Thai fried rice with shrimp/ pork/ chicken/
crabmeat/ assorted seafood
todanv kY T U KSa soudasn=La

PHAD THAI GOONG SOD

Stir fried noodles with prawn egg and
crushed peanuts
datngnvaa

HAINAN CHICKEN RICE

Poached chicken, fragrant rice, chicken
broth and cucumber, comes with spicy
chili, ginger puree and dark sweet soya
sauce

$0UTH THKUIUESWwSauthgUTras  uav
n919 AUIUTHKUIU La=d8ac

BEEF BRISKET NOODLES ¥

Glass noodle, egg noodle or rice noodle
with soya braised beef brisket, fresh greens
and hearty golden broth

fiogidentlio

KORU, U=k, &SN @SWwsaudadu, dnuas
ﬁwqu

LAMB ROGAN JOSH J

Braised lamb cubes with Indian spices and
rich gravy

unvun=cutdindavinasulde

DAAL MAKHINI 4

Mixed lentil cooked overnight finished with
mild spices

UNVEDASaVINAUSVTIUAL

L @@\
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J Spicy 4 VerySpicy 4 Vegetarian

All prices are subject to 10% sevice charge and 7% VAT

/7

4% Pork

1 0/

PLA TORD SARM ROD s

Deep-fried white snapper with three-flavored

sauce (sweet, spicy and sour)
danaaaiusa

PHAD SE-EW NUEA, MOO,
GAI RUEH GOONG #=»

Stir-fried flat noodles with beef, pork,
chicken or prawns in soya sauce
fogtfgodagantla, Ky, 11 k3o v

INDONESIAN NASI GORENG J
Sambal with prawn fried rice, fried egg,
shrimp crackers, chicken satay

BNy

Unodaunuuduladide, @4, nv, 310tns8uiv
waza=1d=1n

YANG ZHOU FRIED RICE #=

Wok fried rice, char siew pork, shrimp,
Chinese sausage and green peas with fried
egg and spring onions

Jodalarye, i, nuiBev, madula, T uas

+

aurauy

CANTONESE STYLE RICE PORRIDGE

Century egg, peanuts, spring onion and
crispy crullers

Chicken congee - cooked rice porridge
with sliced chicken

Pork congee - slow cooked slices of pork
and rice porridge

Fish congee - fish slices finished in rich
rice porridge

Wnataanowdv

Tiideoim, oo, dukau uas Uiravlr
wuautuldnuavaru T&Tn / tary / tauan

CHICKEN TIKKA MASALA J

Tandoor cooked chicken in tomato onion
gravy

unvus1antrldSwwsauuiuusa

BUTTER PANEER ¥

Cottage cheese cooked in creamy tomato

gravy
Aaanvdausviusaau=ldanmiudu
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Burgers and Sandwiches
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1 0/

Sandwiches and burgers are served with salad and spicy potato wedges

WAGYU BEEF BURGER ™ 540

Tomato chutney, sautéed onion, iceberg
lettuce and, Sriracha mayo & homemade
pickle sauce

LFSWwSaunuu=1datnadndd Kauda
(NNIALAD OaWSNASSIY La=lLavnI1aav

Add you choice of Toppings 30 each
Cheddar Cheese, Guacamole, Fried eqg,

Tomato salsa, Blue cheese, Bacon, Sautéed
mushroom

UWU: waasda matula a1 ustdaine

$ad1 uada waau LRada

CLASSIC CLUB SANDWICH ™ 440

Toasted sandwich bread with grilled
chicken, fried egg, crispy bacon and
tomato and cheese

Ul dvusuadsLEsSWwsaunuTnev waio
LUADUNSAU UeLdang ua=sa

Pizza and Pasta

PIZZA MARGHERITA 400

The classic with fresh tomato, Italian herbs
and mozzarella
Aaadnaladwsitasaau=Ldaing, 1oy
INABCNLABU Las Uaasilsaaida

PIZZA PEPPERONI #% 470

Tomato, pork pepperoni, olives, bell
peppers, onions and cheese

u=@ang, Kywdwalsd, u=nan, wsnKu,
KRoUTKyua=daaovuda

PIZZA HAWAIIAN ™ 480

Tomato, mozzarella, pork ham and
pineapple

us@alng, uaaytsaaida, KYuau wasz
duu=sa

J Spicy  _pJp VerySpicy @ Vegetarian 4% Pork [ Beef

ASIAN CHICKEN BURGER 480

Pickle ginger peanut sauce, tomato lettuce
and onion

LastnastnuuulaLde

gaafndvaav, UsLdalng, ¢nnia, KoUKy

TUNA MELT 440
Tuna salad on French baguette and

melted cheddar cheese

UBUIBUILAA QU

nuhadauuvudvutiauas waasgauasu
dsvuuutdia

CHICKEN KATSU WRAP 450

Wasabi mayo, teriyaki sauce, tomato onion
lettuce, and coriander

Tnandusw

21%510U7\ g, LNaSe1ABad, U=Ldolns, KouTKLYy
ang

PIZZA SEAFOOD 520

Tomato, mozzarella, mussels, squid, shrimps,
and sea scallops

usLawnd, uaawitsaaida, koguuavs], Uaikin,
nullazkoglsaa

PIZZA VEGETARIAN ¥ 420

Tomato, mozzarella, asparagus, bell peppers,
olives, onion and sweetcorn

u=LdaLng, uaauilsaalda, KUuaTlusy, WnKo1U
U=non, KoUKy, J19twa

Chef’s Recommendation

All prices are subject to 10% sevice charge and 7% VAT
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Spaghetti, Penne or Fettuccine with your choice of sauce

alwfad, wul, Wagsd dsaaliiden

BOLOGNESE ™ 410

Minced Australian beef cooked in tomato
sauce
sodllio

CARBONARA = 410

Bacon, Parmesan, egg yolk and black

pepper
gaamluusT

SEAFOOD 460

Seafood in creamy Tomato Sauce with
Black Olives
gijatugaaus=tdainauaszu=nand

From the Grill

GRILLED CHICKEN BREAST 500

Pumpkin puree, red pepper romesco and
asparagus

antngv

WNNavua, saawsnlav taszKua sy

CAJUN SALMON FILLET 950

Mashed pumpkin, cherry tomato salsa,
avocado & jalapeno
(aUalusauauRIniASavLNe

dn, u=lWatnaday, aloala as= wsnoia1tiu

Each 160

Side Dishes R4

French Fries
Judsunaa

Mashed Potato
Judsoua

Sautéed Spinach
gadnuy

Steamed Mixed Seasonal Vegetables

ndveungnia

Mixed Green Salad
Judsonaa

POMODORO # 390

Tomato sauce
sodu=Ldalng

AMATRICIANA 4= 410

Tomato sauce with bacon and Parmesan
cheese
gagoulasLdaUn

AUSTRALIAN RIB EYE STEAK ™ 1,200

Mushroom sauce, onion rings and mashed
potatoes

SU91YDadLCSLEY

tRa, kaunaa, Juua

MIXED GRILL FOR TWO 1,450

Lamb Kkofta, chicken shish tauk, grilled fish
and king prawn served tahini sauce, stewed
cherry tomato, spicy middle eastern sauce

and French fries

g19soudIKsU 2 ru

Wauns, T, Ua1 ua=mv (@Swwdaumadsaa,

u=lainasigduuazansisaa

Desserts

SEASONAL TROPICAL FRUIT PLATE 320
walisoumuggnia

STICKY RICE WITH MANGO AND 320
COCONUT CREAM

U10LRO82U=LoY La=Tlarnsuu=ws1o

BLUEBERRY CHEESE CAKE 350
ugLUBSsTaLAN

WALNUT CHOCOLATE BROWNIE 350
sealn aaTnuaa us1od

TIRAMISU 390
As10q

J Spicy ) VerySpicy 4@ Vegetarian 48 Pork [ Beef ul# Chef’s Recommendation

All prices are subject to 10% sevice charge and 7% VAT
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THE ANDAMAN SEA IN ASIP

Come to the Coral Lounge and experience the exotic fFlavors of the
Andaman Sea! Try our signature coral cocktails, made with fresh
ingredients and premium spirits, and inspired by the vibrant colors
and shapes of the coral reefs.

CORAL COLONY 250 THB

Dive into a tropical paradise with this

refreshing rum, blue curagao, and

ANy -

pineapple juice.

DEEP BLUE SEA 250 THB

Experience the thrill of the ocean with this
tequila, blue curagao, and lime concoction.

RED SNAPPER 250 THB

Spice up your night with this Fiery Campari and
Aperol mix with lime juice.

All prices are subject to 10% service charge and 7% VAT
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NON-ALCOHOLIC COCKTAILS

Tropical Island 170 Oriental Beauty 170
Guava, Pineapple, Orange, Lemon, Apple, Mango, Orange, Pineapple,
Grenadine Syrup Strawberry Syrup
Mango Tango 170 Cuban Light 170
Mango, Pineapple, Orange, Lemon, Mint, Lemon, Brown Sugar,
Grenadine Syrup Soda Water

COCKTAILS
Mai Tai 270 Long Island Ice Tea 350
Cosmopolitan 270 Aperol Spritz 270
Tequila Sunrise 270 Margarita 270
Pina Colada 270 Daiquiri 270
Whiskey Sour 270 Negroni 270
Manhattan 270 Passion Fruit Mojito 270

Mojito Chalong Bay Rum 270

WINES

White Grape Glass Bottle
Pinical Estate Reserve, Rivering, Chardonnay 330 1,600
Australia 2022 Sauvignon Blanc 390 1,900

Satellite, Malborough,

New Zealand 2022

Rosé

Georges Duboeuf, Languedoc- Syrah 380 1,800
Roussillon, France 2021

Red

George Duboeuf, Languedoc- Pinot Noir 380 1,800
Roussillon, France 2021

Pinical Estate Reserve, Cabernet 330 1,600
Merlot, Rivering, Australia

©
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All prices are subject to 10% service charge and 7% VAT

7,355
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SPIRITS

Whisky Rum
JW Black Label 280 Captain Morgan Dark 220
Glenfiddich 12 Years 380 Captain Morgan Spice Gold 220
Chivas Regal 270 Chalong Bay 220
Pampero Bianco 220
Vodka
Grey Goose 350 Gin
Smirnoff 220 Tanqueray 280
Gordon's Dry Gin 220
Tequila
Jose’Cuervo.SiIv?r 220 Liqueurs
Patr?n Tequila Silver 420 Amaretto 240
Patrén Tequila Reposado 470 Cointreau 240
Cognac Bailey's Irish Cream 240
Hennessy V.S.0O.P. 460 Malibu Rum 240
BEERS
Singha 150 @
Chang 150
Heineken 150

\fg All prices are subject to 10% service charge and 7% VAT \
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