LUNCH MENU
11:00 - 17:00
a la carte
Appetizers & Starters
Vegetarian Spring Rolls 180

Classic French Fries 100

Rice paper, cabbage, carrot, coriander
and shiitake, fresh or fried

Served with tomato sauce
and mayonnaise

Shrimp Spring Rolls 200

Sai Krok Isaan 180

Rice paper, shrimp, cabbage, carrot
and coriander, fresh or fried

Traditional Isaan sour pork sausage
served with garlic-infused sticky rice

“Money Bag” Spring Rolls 180

Thai-style Satay 180

Rice paper, minced pork, minced shrimp,
garlic spears, shiitake and coriander,
fresh or fried

Charcoal-grilled pork, chicken or beef
marinated in coconut milk and turmeric
with toasted peanut sauce

Moo Ping 180

Moo/Neau Dad Deaw 180

Street-food-style charcoal-grilled pork
skewers served with sticky rice

Sun-dried pork or beef jerky
with Korean perilla

Truﬄe Fries 150

Onion Rings 100

Tossed with truﬄe oil

Served with homemade tartar sauce

Shrimp Tempura 220

Tempura Dok Mai 180

Served with soy sauce and radish dip

Deep-fried edible Thai ﬂowers

Prices are subject to 10% service charge and 7% VAT

Salads
Classic Garden Salad 250

Shrimp Caesar Salad 350

Mixed leaves, tomato, onion, capsicum
and balsamic vinegar dressing

Cos lettuce, parmesan, croutons, charcoal-grilled shrimp and Caesar dressing

Sautéed Mushroom Salad 250

Smoked Salmon Salad 380

Baby spinach, macadamia nut,
feta and lime dressing

Norwegian smoked salmon, baby
spinach, radish, dill & lemon dressing

“The Samranraj” Salad 380

Seasonal Fruit Salad 250

Charcoal-grilled shrimp, baby spinach,
sautéed mushroom, orange, croutons
and honey soy sauce dressing

Served with savoury creamy dressing

Soups
Tom Yum Gung 330

Tom kha Gai 250

Hot and spicy Thai soup with river
prawns and fresh vegetables

Chicken, galangal, coconut milk,
lemongrass and kaﬃr lime

Mushroom Soup 250

Onion Soup 250

Served with soft bread rolls

Served with fresh baguette

Pumpkin Soup 250

Miso Soup 200

Served with soft bread rolls

Miso paste, ﬁsh stock, seaweed & tofu

International Classics
Samranraj Club Sandwich 300

Wagyu Steak Burger 480

Marinated free-range chicken, bacon, fried
egg and homemade mayo on sourdough

Homemade bun, tomato, iceberg lettuce
and spicy Thai sauce

Signature Beef Burger 350

Fish & Chips 300

Homemade bun, bacon, Mozzarella,
Cheddar, dill pickle, caramelised onion
and pineapple

Beer-battered wild local sea bass,
British-style chips & homemade
Tartar sauce

Prices are subject to 10% service charge and 7% VAT

Asian Favourites
Khao Pad 180/250

Pad Pak 180

Thai-style fried rice, garlic and pork,
chicken, seafood or crab

Stir-fried mixed vegetables in oyster
sauce served with Jasmine rice

Noodle Soup 180/250

Pad See Ew 250

Rice noodles, bone broth, chicken,
pork, seafood or beef

Stir-fried ﬂat rice noodles, soy sauce,
chicken and Chinese broccoli

Gai Pad Med Mamuang 180
Gaeng Khiao Wan 250/300

Stir-fried chicken, cashew nuts and
oyster sauce with jasmine rice

Green curry with pork, chicken or beef
and seasonal vegetables, jasmine rice

Pad Kra Pao 180/250
Thai holy basil, chilli, chicken, pork,beef or
seafood sautéed in dark soy sauce, jasmine
rice and an optional fried egg

Gaeng Phed Ped Yang 250
Thai-style red curry with roasted duck
and seasonal vegetables, jasmine rice

Classic Chinese stir-fried beef
with oyster sauce 220
Served with jasmine rice

Samranraj Pad Thai 250/300
Rice noodles with shrimp, chicken, or
tofu, peanuts, scrambled egg, bean
sprouts and homemade sauce

Deep-fried sea bass with
sweet chilli sauce 350
Served with jasmine rice

Sichuan Salt & Chilli Tofu 180

Stir-fried seafood with
black pepper sauce 250

Served with jasmine rice

Served with jasmine rice

Carne
Surf & Turf 750

Thai Wagyu Steak

Fresh river prawn and Thai Wagyu
sirloin steak

Sirloin 650 / T-bone 750 / Ribeye 850

Select your side...

Porkchop 450
Free-range Thai pork seasoned with
sea salt and peppercorns

baked potato / mashed potato
french fries / green salad

Select your sauce...
peppercorn / mushroom / red wine gravy

Prices are subject to 10% service charge and 7% VAT

desserts
Mango Sticky Rice 200
Served with coconut milk

Kluai Buat Chi 200
Thai banana and coconut milk

Lod Chong 200
Pandan-ﬂavoured rice, coconut cream syrup and Thai melon

American Style Pancake & Ice Cream 200
Vanilla or coconut

Belgian Style Waﬄe & Ice Cream 200
Vanilla or coconut

Thai Dessert Platter 250
Thong yot, foi thong, thong ek, cha mongkut, khanom chan,
luk chub, luem gluen and a pot of Jasmine tea

Prices are subject to 10% service charge and 7% VAT

