JAPANESE CORNER

APPETISERS
Miso Soup 320
Ebi Tempura 520
Prawn Tempura

SASHIMI

Maguro 490
Yellow Fin Tuna
Shake 490
Salmon
Hamachi 560
Yellow Tail
Suzuki 560
Seabass
Tako 290
Octopus
lka 290
Squid
Akagai 490
Ark Shell
Hokkigai 490
Surf Clam

All prices are subject to 10% service charge & applicable government tax




SUSHI
Maguro 290
Yellow Fin Tuna
Shake 290
Salmon
Hamachi 390
Yellow Tail
Suzuki 290
Seabass
Saba 240
Marinated Mackerel
Tako 240
Octopus
Ika 240
Squid
Ebi 240
Prawn
Unagi 290
Eel
Akagai 390
Ark Shell
Hokkigai 390
Surf Clam
Ikura 360
Salmon Roe
Tobiko 240

Flying Fish Roe

All prices are subject to 10% service charge & applicable government tax




FUTOMAKI SUSHI
Thick Sushi Rolls

California 450

Flying Fish Roe, Cucumber Avocado and Cooked Prawns

House Special 450
Salmon, White Fish, King Crab, Tuna, Flying Fish Roe, Shrimp, Crab Stick

Dancing Eel 450
BBQ Eel, Shrimp, Crab Stick, Avocado, Shiso Leaves, Scallions

Toasted Sesame Seeds

URAMAKI SUSHI
Inside Out Sushi Rolls

California 450

Flying Fish Roe, Cucumber, Avocado, Cooked Prawns

Golden Roll 850
Alaskan King Crab, Fresh Mango, Avocado, Golden Flying Fish Roe

SUSHI SET
Signature 1100
Miso Soup, Uramaki “Golden Roll”
Chef’s Selection of 4 Sushi
Geisha 1420

Miso Soup, Futomaki “Kuruma Shrimp”
Chef’s Selection of 3 Sushi & 6 Sashimi

Samurai 1420
Miso Soup, Futomaki “Dancing Eel”
Chef’s Selection of 3 Sushi & 6 Sashimi

All prices are subject to 10% service charge & applicable government tax



SANDWICHES

Traditional Club Sandwich 440
Chicken, Avocado, Crispy Bacon

Sukhothai Club Sandwich 750
Giant River Prawn, Rocket, Crispy Bacon

Pressed Cubano Chicken & Pork Sandwich 460
Roasted Chicken & Pulled Pork, Swiss Cheese, Crispy Bacon

Chicken Soprano Panini 460
Grilled Chicken Breast, Provolone Cheese, Mozzarella Cheese, Pepperoni

BLT Sandwich 460
Bacon, Lettuce, and Tomatoes

Wagyu 560
Steak Panini with Blue Cheese and Relish

Ham & Cheese 460
Pan-toasted Ham & Cheese Sandwich

Grilled Beef Burger 560
Gruyere, Crispy Bacon, Grilled Onions, Pickled Cucumber

SOUPS
French Onion Soup 420
Croltons and Emmenthal
Roasted Tomato & Bread Soup 420
Grilled Bruschetta, Pesto
Lobster Bisque 1200

Half Maine Lobster, Sautéed Spinach

All prices are subject to 10% service charge & applicable government tax



SALAD

Caesar Salad 460
Crispy Pancetta & Cro(tons
Choice of Grilled Chicken Breast, Prawns or Smoked Salmon

Salmon 570
Lemongrass Marinated, Asian Greens, Crispy Noodles

Seafood Cocktail 660
Seafood served on Grilled Bruschetta, Marie Rose Dressing

Beef 570
Sweet Corn, Slow Roasted Tomatoes, Soft Boiled Duck Egg

Prawn & Grilled Pork Neck Salad 570
Avocado, Orange Vinaigrette

Sea Scallops 660
Sautéed with Miso Sauce and Grated Parmigiano Reggiano

MAIN COURSES

Sea Bass 850
Leek Carbonara, Mashed Potatoes

Fish “n” Chips 760
Beer-battered Fish Fillets, French Fries, Tartare Sauce

Bangers and Mash 760
Grilled Pork Sausages and Mashed Potatoes, Eschalot Gravy

Classic Lasagna 660
Fresh Pasta Sheets, Béchamel, Bolognese Rago(t

Spaghetti Vongole 860
Manila Clams, White Sauce, Flat Parsley

Free Range Chicken 860
Roasted with Green Peas and Bacon, Mashed Potatoes

Lamb Cutlets 1580
Tabouleh, Orange Eggplant Caviar, Caramelised Red Onion

Wagyu 1750

Sirloin Pepper Tournedos, Steak Fries
Roasted Caramelized Carrots with Garlic

All prices are subject to 10% service charge & applicable government tax




ASIAN CORNER

SOUPS

Tom Yam Goong
Spicy Prawn Soup, Lemongrass, Lime Juice, Garden Chilies

Tom Kha Gai
Coconut Soup with Chicken, Galangal, Kaffir Lime

APPETISERS

Moophan Korn-Thod
Deep-fried Pork Patties, Chili Sauce with Roasted Rice

Porphia Thod Sai Phak
Deep-fried Vegetable Spring Rolls

Satay Gai Rue Nuea
Chicken, Beef or Mixed Satays, Peanut Sauce

Thodmann Pla
Deep-fried Fish Cakes, Cucumber & Peanut Dipping Sauce

Somtam Kormooyang
Green Papaya Salad, Marinated Roasted Pork Neck

MAIN COURSES

Gaeng Kiewwaan Gai
Green Curry of Chicken, Two kinds of Eggplant

Goonglai Yaang Phad Keemao
Sautéed Tiger Prawns, Chili & Garlic Paste, Hot Basil

Nuea Phad Prik Kee Noo Sod
Stir-fried Spicy Beef Fillet, Fresh Aromatic Herbs

Pla Thod Sam Rod
Deep-fried White Fish with Three Flavor Sauce

Gaeng Mussamun Nuea
Braised Beef in Mussamun Curry

Khaophad Kaprao Moosab Kaidao

Fried Rice, Spicy Minced Pork, Garlic-Chilies
Hot Basil, Fried Duck Egg

Served with Crispy-Raw Vegetables

Nasi Goreng
Indonesian Fried Rice, Shrimps, Chicken, Fried Duck Egg

All prices are subject to 10% service charge & applicable government tax
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NOODLES

Phad Thai Nueapoo Goong Maenaam Yaang
Traditional Fried Rice Noodles with Tamarind
Bean Sprouts, Garlic Chives, Crab Meat and Grilled Prawn

Guay Tiew Kua Gai
Wok-fried Flat Rice Noodles with Chicken, Thai Baby Cabbages
Garlic Chives and Black Fungus

Guay Tiew Sukhothai

Sukhothai Rice Noodle with BBQ Pork, Minced Pork, Pork Balls
Snake Beans, Roasted Peanuts, Dried Shrimps

Dried or Soup

Pho Bo
Vietnamese Beef Noodle Soup, Oxtail, Beef Balls
Sliced Beef, Thai Basil, Saw Mint

DESSERTS

Crépes Suzette
Orange Supreme, Grand Marnier, Toasted Almonds
Vanilla Ice Cream

Red Chocolate Concorde
Whipped Mascarpone, Berry Compote

Mango Galette
Vanilla & Caramel Sauce, Pistachio Ice Cream

Pavlova
Ripe Exotic Fruits, Vanilla Rum Cream, Passion Fruit Pulp

Créme Brilée
Flavored with Bailey’s

Sticky Prunes and Date Pudding
Fudge Sauce, Vanilla Ice Cream, Creme Anglaise

Homemade Ice Creams and Sorbets

An Enticing Array of Flavors

Which our Service Staff will Gladly Recommend
(per scoop)

All prices are subject to 10% service charge & applicable government tax
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