Fresh, contemporary cuisine in a fun and relaxing environment.

Enjoy delectable recipes from across
the globe for breakfast, lunch and dinner.

¥ Follow us on
+
ﬂ Movenpick Siam Hotel Pattaya



ASIAN FLAVOURS

Chicken Satay
Peanut dip, chilis,
cucumber relish

275.-

Vietnamese Rice
Paper Rolls
White prawns,
Vietnamese herbs,
lettuce, chilis,

fish sauce dip

300.-

Tom Kha Gai

Mild spicy coconut soup,

chicken breast,
mushrooms, chilis,
galangal, Thai herbs

250.-

Chu Chi Goong

Red curry,
blue river prawns,
coconut milk

400.-

Massaman
Nuea

Beef, massman curry,
onion, potato,
peanuts

375.-

Som Tum

Green papaya,

long bean, cherry
tomatoes, garlic,

bird eye chilis, peanuts,
sweet tamarind sauce

180.-

Black Pepper
Crab

Soft shell crab,
garlic, chilis,
ginger

350.-

Gai Phad

Med Mamuang
Stirfried chicken breast,
cashews, capsicum,
spring onion,

dried chilis
320.--

Pad Krapow Ped
Stirfried duck breast,
hot basil, chilis

320.-

Yam Som - O
Goong

White prawns,
spicy pomelo

250.-

Panang Moo
Red curry,

pork loin,
coconut milk,

pineapple

320-

Pla Nueng Manao
Steamed red

snapper fillet,

spicy Thai chilis,

lime juice

350.-

Featuring dishes from Thailand
and beyond, offering our
Chef’s favourite selection
from the region that speak
for themselves.

Genvuine and straightforward.

Nahm Tok Moo
Grilled pork loin,
ground roasted rice,
shallots, mint

275.-

Tom Yam Goong
Spicy aromatic broth,
blue river prawns,
mushrooms

250.-

Gaeng

Kiew Wan Gai
Green curry,
chicken breast,
coconut milk, chilis,

Thai basil
320.--

Pla Tort Sam Rot
Deep-fried

sea bass fillet,

three flavoured
sauce

350.-

Contains Nuts Suitable for Vegetarians Suitable for Vegans Contains Alcohol

Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.

ASIAN FLAVOURS




EASTERN
DELIGHTS

ASIAN
FLAVOURS

Noodle soups
Choice of

Blue river prawns, seafood or beef tenderloin 250
Pork loin or chicken breast

Ba Mee Mango ©
Selection egg o 2
of Noodles noodles Sthky RICe
Ripe mango, coconut milk
Sen Lek Sen Yai
rice vermicelli flat rice
noodles noodles

+Phad Thai -

Egg, spring onion,
bean sprouts,
ground peanuts

Choice of

Blue river prawns

or beef tenderloin

Pork loin or chicken breast 275

Coconut Thaptim Krop
Créme Brilée Water chestnut,
Coconut milk, jackfruit,
young coconut coconut milk
200.- 150-
* - Khao Phad
) __Sflf-lffledlrlce i : Thick flat rice.noodles, brown gravy : Kluay Assorted
s Choice of blue river prav}hs Choice of Blue river prawns Buad Chee Exotic Thai Fruits
beef tenderloin ; or beef tenderloin g P Thai mini banana, Lime,
__Pork loin of chicken breustmf .. 200 Pork loin or chicken breast \ warm coconut milk coconut sugar
> ' 150.- 150.-
Contains Nuts Suitable for Vegetarians Suitable for Vegans Contains Alcohol

Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.



WESTERN FAVOURITES

Western inspired dishes with the touch of our
Chef's take on contemporary European cooking
and beyond.

Honest flavours with a Twist.

Trio of Marinated
Atlantic Salmon
Beetroot, juniper berry,
pepper, assorted
dressing, caraway foast

400.-

Nicoise de Provence
Yellowfin tuna, potato,
cherry tomatoes,

quail eggs,

Kalamata olives,

cider vinaigrette

350.--

French Onion Soup
Veal broth,

mozzarella cheese,
croutons

200.-

Brie Cheese and

Beet Sandwich
Rocket,
roasted capsicum

300.-

Wild Mushroom
Risotto
Acquerello rice,
Parmesan cheese,
black truffle paste

375.-

Grilled Free Range
Chicken Breast
Potato, sweet corn relish,
chicken jus

550.-

Burrata

Beetroot carpaccio,
wild rocket,
balsamic reduction

375.-

Watermelon &
Japanese
Cucumber
Flaxseeds, soft feta
cheese, wholegrain
mustard vinaigrette

300.--

The Twist Burger
Charolais beef,

egg yolk,
Edam cheese,
tomato, cucumber

475 -

Seafood Linguine
Assorted seafood,

chilis, green peppercorn,
extra virgin olive oil

500.-

Fillet of Sea Bass
Riso pasta,
tomato concassé

600.-

Sumac

Grilled Chicken
Chicken fillet,
mesclun,

orange vinaigrette

300.-

Triple Layer
Club Sandwich
Chicken breast, egg,
ham, Edam cheese,
tomato, cucumber

375.-

Salmon Tagliatelle
House-smoked
Atlantic salmon,
cream, garlic,

lime

475 -

Charcoal Grilled
Kurobuta Pork Filet

Black quinoa croquets,
pickled red cabbage,
prune reduction

650.-

Caesar Salad
House-smoked Atlantic
salmon, duck breast,
crispy bacon, romaine,
Caesar dressing,
Parmesan cheese

375.-

Liquid Pumpkin
Soup

Roasted pumpkin,
red quinoa

200.--

Prawn Burrito
Avocado salsa,
sour cream,

Bois Boudran sauce

375.-

Blue Cheese
Gnocchi
Potato dumplings,

Gorgonzola cheese,
Parmesan cheese

375.-

Grilled Charolais
Striploin (180g)
Potato gratin,

sautéed sugar snap peas,
demi glaze

850.--

Contains Nuts

Suitable for Vegetarians Suitable for Vegans Contains Alcohol

Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.



Tomato &

Basil Pizza
Tomato concassé,
mozzarella cheese,
semi-dried cherry
tomatoes, fresh basil

350.--

Sardinia Pizza
Tomato concassé,
mozzarella cheese,
octopus, prawn,

Fire-Roasted
Vegetable Pizza

Tomato concassé,

mozzarella cheese,
assorted vegetables,
pesto

375.-

Prosciutto Pizza
Tomato concassé,
mozzarella cheese,
prosciutto, mushrooms,

Sizzling pizzas created by our pizza
maker and served siraight from the
wood oven fo the table.

Pure comfort food.

Burrata Pizza
Tomato concassé,
mozzarella cheese,
burrata cheese

375.-

Chorizo Pizza
Tomato concassé,
mozzarella cheese,
chorizo,

" Irelander,
65/80, natural, Ireland

oyste':'i cacil)

MGT nnes - O on

65/_:8__9,—ﬂ-e-t-um France

Cancale,

65/80, natural, France

sea bass, dill olives Kalamata tapenade
400.- 420.- 450.-
Contains Nuts Suitable for Vegetarians Suitable for Vegans Contains Alcohol

Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.



WESTERN TREATS

Trio of Swiss
Chocolate

Mousse, ice cream,
tartlet

250.-

Tiramisu

Mocha flavoured sponge,
mascarpone

200.--

Atlantic Salmon
Couscous tartar,
ginger - infused
yogurt dressing

400--

Kaffir Lime
Perfumed
Tomato Tea
Barley, macaroni

200.--

Baked Atlantic
Salmon Fillet

Bok choy,

buckwheat noodles,
mild ginger, chili broth

700.-

Yogurt Terrine
Dried fruits,

nuts

150.-

Are you ready to Go Healthy?

Seared Sea
Scallops

Avocado, roasted bell

pepper, gazpacho,
Thai basil pesto

400.--

Rice - Paper Rolls
Green asparagus,
slow - roasted plum
tomato, soba noodles,
lime dressing

250.-

Curry Enhanced
Cream of Carrot
Poached quail egg,
soy milk

200.-

Orange - Mirin
Baked Chicken Breast

Enoki mushrooms,
bean sprouts,
shaved broccoli flowers

500.-

Mango,

Pineapple and Berries
Lemongrass,

wine stock

250.-

As the world becomes more conscious about personal eating habits and the effect these have on personal health and the environment, making the right

dining choices has become a priority for most. In response, we've combined all that's good about going green, being healthy and living sustainably in one
delectable menu. Now you can enjoy tasty and nutritious options that also help save the environment. Choose from a tempting selection of world - class
dishes prepared by our talented chefs.

Contains Nuts Suitable for Vegetarians

Suitable for Vegans

Contains Alcohol

Food may contain traces of nuts and seeds, or ingredients that may cause allergies.
If you have any food allergies, please inform our staff prior to ordering.

Prices are quoted in Thai baht and subject to government tax and a 10% service charge.




Wine by the glass  Handcrafted Cocktails

. . Cucumber-Rosemary = Asia Nine Pineapple-Chili
Sparkling Wine glass Aperol Spritz Butterfly pea flower- Caipiroska
Pitars, Prosecco Extra Dry HOly 400 Rosemary-infused Aperol, infused vodka, Tito’s handmade vodka,
! ! Prosecco, fresh cucumber, pimento dram liqueur, fresh pineapple,
. soda local herbs, coriander red chili, sugar,
Wh“‘e bitters, lime juice lime juice
San Marzano, Chardonnay, Puglia IGP, ltaly 290 375. 350.- 320.-
Marlborough Ridge, Sauvignon Blanc, Marlborough, New Zealand™ 350
Markus Schneider, Riesling, Pfalz, Germany 380 ) )
Strawberry & Twisted Negroni MVPK No.84
4 Black Pepper Earl Grey-infused gin, Macchu pisco,
Rosé . Gin and Tonic Campari, Punt e Mes golden falnerum liqueur,
Gérard Bertrand, Gris Blanc Rosé, Languedoc, France 350 Martin Millers gin, lpineopp|e iL}:ice
Fresh strawberries, ime, egg white,
cracked blF]Ck pepper seaweed powder
REd East Imperial tonic
Gérard Bertrand, 6éme Sens Rouge, Syrah - Merlot, Languedoc, France 290 350.- 350- 350-

Root : 1, Cabernet Sauvignon, Colchagua Valley, Chile

La Posta Cocina, Malbec, Uco Valley, Argentina Passionfruit & Wild Berry Ginger
Liquorice Mojito Margarita Whiskey Sour
Bacardi Carta Blanca, Tres Magueyes, Ginger infused bourbon,
passion fruit, liquorice triple sec, forest berries, lemon - ginger liqueur,
bitters, brown sugar, sugar, lime sugar,
mint, lime, soda Jerry Tomas bitters
320.-- 320.- 320.--

Naked Mojito 4.q 180 Earl Grey Martini

Lime juice, fresh miﬁ{brown sugar, soda Earl Grey teq, strawberry syrup, lime
%

\



BEVERAGES

Mineral Water
Avitez - 50 O ml 100
In an ecoriendly bottle

Acqua Panna - 250 ml / 750 ml

Toscana, ltaly

180/300

Sparkling Water
S.Pellegrino 250
Lombardy, Italy

00/320

Soft Drinks " 90
Coke, Diet Coke, Sprite, Fanta,
gingerale, tonic, soda

Premium Sodas

Pimento spicy ginger ale, France 180
Fever Tree premiun Indian tonic water, UK 180
East Imperial Burma tonic, New Zealand 180
Red Bull energy drink, Austria 180
Fresh Juices and Fruit Shakes 180

Thai orange, watermelon, pineapple,
mango, carrot, young coconut

COFFEE

Espresso

Café Americano
Caffé Latte

Flat White

Caffé Mocha
Cappuccino
Double Espresso
Espresso Macchiato

TWG TEA

English Breakfast 120
Earl Grey 120
Organic Sencha 120
Grand Jasmine RO
Oolong Prestige 120
Vanilla Bourbon (Decaf) 120
Moroccan Mint (Decaf) 120
Chamonmile (Decaf) 120

Singha, Thailand
Phuket Beer, Thailandy

Heineken, Netherlands
Beer Lao Pale Lager, Laos

Beer Lao Dark Lager, Laos

Hoegaarden, Belgium

Corona Extra, Mexico 280

Savanna Dry Cider, South Africa 200

Power Smoothies

Coconut & Berries
yoghurt, young coconut,

coconut milk,

liquid blueberry,
egg white,
dehydrated coconut

220.-

Exotic Fruits
& Chia Seeds
yoghurt,

fresh pineapple,
mango, chia seeds

180.-

Pink Lady
yoghurt, full fat milk,
fresh pineapple,
liquid strawberry,
raspberry jam,
Chiang Mai honey

180.-

el

Avocado Float
full fat milk, avocado,

vanilla ice cream,
banana,
dark chocolate syrup

220.-

Green Booster
kale, spinach,
pineapple juice,
ginger,

sunflower seeds

180.-

Sencha & Seaweed

almond milk, organic
sencha teq,

green tea powder,
seaweed, cinnamon,
whipped cream

180.-

Swiss Chocolate

& Banana

yoghurt, liquid chocolate,
banana, popcorn

180.-

Peanut Butter
& Spinach

full fat milk,
peanut butter,
spinach, banana

180.-



