
VEGETARIAN DISHES. PRICES ARE IN THAI BAHT, EXCLUSIVE OF 17.7% SERVICE CHARGE AND TAX.

PLEASE NOTIFY OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES AND/OR SPECIAL REQUESTS. 

Salad to Savor

Andaman squid, home-made harissa and parsley  
Calamari Harissa Salad       380

Fresh Pasta, The Pans and The Pots

Maltagliati Al Ragu’ Di Pesce         420
Shrimps, squid, clams and “Passata di Pomodoro” 

Fresh fettuccine, mixed mushrooms and parsley 
Fettuccine All’ Uovo            380

The Plancha and The Grill

Lamb Kofta            800
Three minced lamb skewers with Lebanese spices   

Skewered marinated chicken morsels, pita bread, zatziki sauce 
Chicken Souvlaki        650
Whole Fish of the Day, Oven Baked with Olives, Cherry Tomato,  Aromatic Herbs
Pesce Del Giorno        650
Saba, bell peppers, eggplant, zucchini, tomato, basil, lemon, olive oil 
Sgombro In Cartoccio       650

Kebeb Platter            900
Skewers of beef tenderloin, chicken morsels, ground lamb served with couscous  

Pistachio pesto, asparagus and baby potato
Yellow Fin Tuna Steak       850

Andalusia Style Tiger Prawns       950
Four Andaman jumbo shrimp, saffron leaves and mixed spices 

Char grill with lemon, garlic, oregano, paprika served with couscous
Slow Roasted Pork Rib        850

Tender beef striploin, garlic potatoes and green vegetables 
Beef Paillard             950

Shawarma
Roasted Chicken Wrap          390
Roasted chicken wrapped in flat bread, lettuce, tomato, 
pickles and garlic sauce 

Desserts
Indulge in our daily home-made desserts and do not forget to ask our team about our 
artisanal gelato available flavors

Sweet Amalfi Lemon Tart       250
Tiramisu             250
Walnut Cake, Brandy Syrup           250

Mezze

Crispy chickpea with mixed vegetables, Lebanese spices
Falafel         200
Puree of eggplant, sesame, tahina, lemon juice
Moutabal         200

Hummus            220
Puree of chickpeas, sesame, tahina, lemon juice, garlic

Mouhamara            240
Mixed crushed nuts, tomato, chili paste, spices

Grilled cheese, watermelon, mint and olive oil
Haloumi              240

Gambas Al Ajillo           390
Spanish style sautéed shrimp, garlic, olive oil, parsley

All Mezze are served with home-made warm pita bread.

Grilled eggplants, tomato, peppers, olive oil, parsley, lemon juice
Baba Ghanouj          190

Toasted baguette, tomato, basil, grilled artichoke
Bruschetta         190

Crispy Feta Cheese, Stuffed Pastry
Cheese Rakakat        200

Tabouleh            200
Fresh parsley, bourghul, tomato, onions, lemon juice, olive oil, Lebanese spices 

Feta cheese, mixed vegetables, olives, olive oil
Lebanese Style Feta Cheese       300

Traditional Greek Salad       350
Tomato, cucumber, red onion, kalamata olives, feta cheese, 
oregano and lemon juice  

Burrata             350
Arugula, Tomato and Black Olive Tapenade 

Pumpkin And Ravioli        380
Pumpkin seeds, pumpkin cream and pumpkin olive oil 

Penne Alla Norma        350
Tomato sauce, eggplant, salted ricotta and basil

Slow cooked vegetables, moroccan spices and royal couscous 
Vegetarian Tajine         460

Fattoush            320
Tomato, cucumber, crunchy Lebanese bread, parsley, 
pomegranate sauce and sumac


