Dusit Thani

HUA HIN

Small Bites

ANMNTIENTNsIDE]

Fresh Spring Rolls with THB270
Crab Meat
uhailazanilay@swnianiantae

Crab meat, spring onion, bean sprout,
shredded egg, plum sauce

Chicken Satay & THB250
gudclnd@sinsenaagda anane wazauntlatl
Grilled skewers of marinated chicken,

peanut sauce, cucumber relish, toasted bread

Piri Piri Prawns THB270
feoninipTeamAtu@sinianuzunan
Marinated grilled prawns, chopped parsley,

lemon wedge

Tuna & Scallop on Wonton Crisp THB300
tayuazvetitaangnivteaniingg
@uuusinaanenansay

Thai Grilled Spicy FishCake € THB250 Tuna tartare, scallop tartare, avocado sauce, coriander
“Jub Luk”

Junandan@fuinFansinanlauuaLazanans

Pa'qatas Bravas THB250
JudFmannuvdilulsanetdiiuas

Grilled skewers of seasoned mince fish meat, A4 ac e ~
VLNIV’]TH?LL LZQT‘V\IH‘LI"‘J]@@N’]EI@QLuﬁiﬁﬂizmﬂ&l

sweet chili sauce, cucumber relish
Cube white potatoes fries, paprika powder,

aioli sauce, microgreen

Salad & Soup

aan LAz
Earthy Cream of THB250 Italian Orzo Soup THB250
Forest Mushroom Soup qwrasneald
ﬁﬂﬂ?ﬁmﬁm Fresh tomato broth, orzo, celery,

carrot, onion, herb croutons
Creamed forest mushroom soup,

black truffle oil, herb croutons

Sesame Crusted THB350
Local Clam Chowder € THB270 Seared Tuna Salad Bowl
filpzuviasane adnlanuipgnaeudiinFenadndin HAZTNARA
Fresh wild clams, celery, carrot, onion, herb croutons Yellow fin tuna, green salad, edamame, sesame dressing

o chef recommends ’vegetarian gluten free fcontain nuts

Price is subject to tax and service charge



Atlantic Smoked Salmon Salad THB350
tautaneusNATudinSenadnuaz
TNGAAUNENNZUT

Smoked salmon, dill cream cheese, green salad,
red onion, caper, honey dressing

Caesar Salad THB350
AFATEN TN AU AU LN NI UT S
auntlansey 14 uastingdndans

Romaine lettuce, crispy bacon,
parmesan cheese, toasted bread,
egg, classic caesar dressing

Grilled Chicken +THB100
Waideld
Grilled Salmon or +THB150

Smoked Salmon
1 k3
Wnilelauaananeng
a S .
viralladauaaneusnAdu

Sandwiches

W3

Classic Cheese Burger THB450/ 370
uasuefineditfennfafuiinaniTa vise
LLzmLu'aiﬂ'aﬁf':@mﬁummﬁa

FsrFensurlianen

Ground beef or pork, lettuce, cheddar cheese,

bacon caramelized onions, fries

Salmon Brioche Sandwich THB370
WeatlanusanauluauniliFaesa lndumite
@sinFansueSutunan

Norwegian salmon, cucumber, brioche bread, chips

Steak & Cheese Wrap & THB370
e fnnaven uasdaviedaauduuilinaneng
PAL O a0

Grilled beef fillet, tortilla wrap, cheddar cheese,
lettuce, peanut sauce

¢ chef recommends ’ vegetarian @ gluten free fcontain nuts

Price is subject to tax and service charge



Devarana Mindful Eating

AMNINOFUNWANININToUE

Chicken Hummus Wrap & THB320
Walritng dnadn dnsanmes vedautlnesnndng
@fnFengealufisauariogninun

Grilled chicken, hummus, green salad, tortilla wrap,

D E VA R A N A mixed pickled vegetables
Hearty Quinoa & Crab Salad €  THB420

aspinAdThiuleuazinadnlatasniia
Fresh crab meat, quinoa, green salad, red onion,
tomato, balsamic vinaigrette dressing

Chicken Avocado Bowl THB320
anlieueresnAdfiiuddntnuazezianin
Grilled marinated chicken breast, avocado, green salad

Salmon Riceberry Rice Bowl THB690
Wetlanuwsaneueidsiudnglsfiuess

Hnaon uasTaaNlny

Oven baked Norwegian salmon, broccoli, mushroom,

wild riceberry, miso sauce

Taco Salad Bowl THB390
adndn daduzidama uarandesdinluuduule

d1alnanen

Mixed green salad, tacos, tomato salsa, avocado,

shredded cheese

Thai Signatures

A ne

Gaeng Khiaw Waan THB350/ 350/ 370
wnadigavanu In vy vive Wada gaasusngy
@snFandavenusaaasuniin

Chicken, pork or beef, authentic Thai green curry
served with organic jasmine rice

Panaeng Goong THB420
wnenzuweeaneide @ fnfandravennzaessuniin

Tiger prawns in aromatic red curry peanut and
coconut milk served with organic jasmine rice

Gaeng Massaman & THB550 / 350
wnedAU Aune Ve Wada
@sinFandnavennzasasuniin

Lamb shank or beef massaman curry with
potatoes and coconut milk served with organic jasmine

¢ chef recommends ’vegetarian gluten free ’Contam nuts

Price is subject to tax and service charge



Nuea Yang THB350
Wagha@sAutinanuan daawilaquazinime

Tender slices of grilled marinated beef, chili sauce

with toasted rice, sticky rice, assorted vegetables

Som Tum Thai & THB250

Zumnlne

Classic green papaya salad, string beans,
cherry tomatoes, peanuts, dried shrimps, garlic, chili

Tom Yum Goong THB350
Audfanzianazdnavenuzasasuniin

Aromatic Thai broth, fresh white prawn, mushroom,
chili, lime, lemongrass, galangal, kaffir lime
served with organic jasmine rice

Tom Kha Gai

fudnliuazdnavenszaeafuniin

THB300

Fresh coconut milk soup, chicken, chili,
galangal, kaffir lime served with
organic jasmine rice

Thai Comfort Food

AIMNTAULAEI

Choices of Meat
Faaenisznniiednd

Pork or Chicken

A a Xy
\Weviyvidaiiialn

THB250

Beef or Crispy Pork Belly THB290

X o
anInTanynIayl

Prawn or Mixed Seafood THB320

¥ A
VBV HGERH

Phad Kra Prow
Fansmsmnsdadenssinniilednd
@iinFanldnouazdianennsaaasuniin

Stir-fried holy basil, chili, fried egg served
with organic jasmine rice

Guay Tiew Rad Nha

+ J k3 1 % o =
maRsudulugmaviaiusden
Usznniladniuaziinves

Stir-fried fresh rice noodles, mixed vegetables,
fresh mushroom, broth brown gravy

Guay Tiew Pad Si-iew
oA . al o A X o & o D)
AntRdATaRNFAaNUssINNIledRiLasinAziin

Wok-fried rice noodle, black soy sauce, kale, egg

Khao Phad
v o o A d&l T ac v 1
ﬂWQNWMWNﬁIQLN'ﬂﬂﬂiZLﬂ‘V]Lu’ﬂﬁ[ﬂ’]Lﬂ?V\IWT'ﬂNhﬂ’]’]

Wok-fried organic jasmine rice, black soy sauce,
spring onion, tomato, fried egg

[.ocal Favourites

AN TUTBUBIV DD

Geng Kua Hua Tan THB370

wneAmNaan

Young toddy palm, shrimp, red curry paste

Bai Leiang Pad Khai THB320

luwaeadale

Stir-fried malindjo leaves, garlic, egg

0 chef recommends ’vegetarian gluten free fcontain nuts

Price is subject to tax and service charge



Pad Sarm Choon

HRaINgU

THB370

Wok-fried glass noodle, shrimps,
bitter beans, pickled garlic, acacia

Moo Hong THB350

Ny Fas
Braised pork belly, steamed baby choy

Phad Thai Petchaburi
with Shrimp & €

dnlnefegaesiuinfuinasys

THB320

Wok-fried rice noodle, shrimps, Chinese chives,
banana blossom, bean sprouts

Main Course

ANUNTANUNAN
Rib Eye THB1,100
AFNTaFULUANEN (200G)
Grilled rib eye
New Zealand Lamb Rack THB990

.

[ =

Selection of Australian Wagyu Beef Cut €
o A d’l a a dl a adc % ] 3 ol/
Fananiiaaiansansiliananesamsias 1@ mnFaumie 5
g9 nemiensuludy wasanduun Swlfeu gealauas

Served with grilled asparagus, garlic confit,
carrot puree, roasted potato, red wine sauce

Tenderloin THB1,200
ainiladuluging (170G)

Grilled prime tenderloin

%‘Em\um;ﬁq%muﬁma @fnFansiufaun dneng
Auland uazteamannining

Charred lamb rack, mashed potato, grilled vegetables,
mint jelly, peppercorn sauce

Kurobuta Pork Chop THB690
aiinuyAlsymzeing @ivniandonan fueliey
LAZTAALIA

Grilled pork loin chop, French green bean,
roasted potato, mushroom sauce

Daily Catch Seabass . THB590
dangmaeensensieu @nFanmialiili

fama Fadnuzdewmd Sudieu wazaadaninuau

Pan seared seabass, asparagus, yellow lentil,

tomato salsa, roasted potato, bell pepper puree

Crisp Chicken Confit
IiAnazinndunannsay @finauiuun adn
uavaaauailiila

Pan seared chicken leg, mashed potato,

THB590

green salad, apple sauce

Eggplant Parmigiana THB420
Ni@ladneUTauazTasNsdlameilgess
Eggplant, tomato sauce, mozzarella cheese,

parmesan cheese

o chef recommends ’vegetarian gluten free fcontain nuts

Price is subject to tax and service charge



Pasta & Pizza

NetBNLAENIRFN

THB350

Pasta
LNYWIAFN

Artisanal Pasta: spaghetti, penne and fettuccine

Choices of Sauce: &
Marinara, aglio e olio, pesto, carbonara

Choices of Protein:

Meatballs, butcher’s ham, salmon, mixed seafood
AARDNLAUNIRAN: adunad i virelnnTH
ALRBNTRE: teanzdamalulnszng
gaanszfintnsiumznen seamaly wieTean L
faRaniiladnd: dendutou Lﬁmmwsﬂ

ieranusaneu Wienziasm

NN wunm 12" WhanmedNsilemA 14 wazlasnilu

Freshly baked 12” pizza with tomato, cheese and oregano

Choices of Topping (Choose 3):
Ham, bacon, smoked chicken, shrimp, salami,
crab stick, onion, olive, capsicum, mushroom,
pineapple, sweet corn

Aadanuingdn (\Ranls 3 1ln):

uen ween ielisuadu feaa mandl |én Faveallngy
uznan winuau wia dutlvea 4ralne

Indian Delights

ANMNTBULRIE

Samosa with Coriander THB250
& Mint Chutney @

sludinnen @iniendntidinduaz i

Rice flour, mixed vegetables, Indian spices

Dal Tadka with Jeera Rice
wN9EIANA RFANF RN T RE N
Lentil, ghee, Indian spices

THB420

Lamb Rogan Josh THB690

dlgl + dll a0 % p7 a
LLﬂQLu@ﬂ’]LLﬂSﬁ!uLﬂﬁ‘@ﬂmﬂ L@iﬂWi‘ﬂN”ﬂ’YJU’]@Nﬂﬁl
Lamb leg, Indian curry paste, ginger

Butter Chicken with Rice

wnelivinlugeans@iamALaZLATRNA

THB590

@snFandnaunanns
Chicken, Indian curry paste, cream

o chef recommends ’vegetarian gluten free fcontain nuts

Price is subject to tax and service charge



Kids Menu

YRR MTLILAN

Junior Beef Burger THB290
uaniuefinedile wanfTia nzidewme

fnnaves @fnSansiutlfmen

Ground beef, cheddar cheese, tomato, lettuce, fries

Cheese Hot Dog THB290

gandenluunilaiuda @snFeudutl fanen
Pork sausage, cheddar cheese, cheese sauce, mayonnaise, fries

Grilled Ham & Cheese Sandwich THB290
WILATLENLASTE A FnFaNtutSmen
Toasted bread, ham, cheddar cheese, fries

Junior Salmon Steak THB350
avndauganey LafInFauddniniazsaamesann

Norwegian salmon, green salad, teriyaki sauce

Chicken Fried Rice THB250

¥ o '
dnaelnln
Organic jasmine rice, chicken, tomato, spring onion, onion

Desserts

bHYPUBNUITU
Khao Niew Ma Muang & THB230 Selection of Ice Cream & THB140
drawmdlennzaasminggnia Sorbet per scoop

Yellow mango, sticky rice, fresh coconut milk, crisp mung bean

Luk Tan Loy Kaew THB230
qnAaaeeuia

Toddy palm, pandan syrup

Klauy Chuem THB230

néanglaes @iy ledAnsnnsi

Banana in syrup, butterfly pea coconut cream, coconut ice cream

Mango Chia Chocolate Cake THB230
was? uzdng winde Fanlnuan Wadnldiinia
Mixed berries, mango, chia seed, chocolate crumble
Triple Banana Chocolate THB230
wnndaadenlnuan

Banana, chocolate, caramel, tartlet
Lemon Meringue & THB230
waufaiuzun wesdn Janm daan1dle

Lemon meringue, mixed berries, biscuit, pistachio

lamnInuazaafiu

¢ chef recommends ’vegetarian @ gluten free ’Contam nuts

Price is subject to tax and service charge



Cocktail

A4 A
LATANANABNLNR
Cure Hangover THB250 Gin Fizz THB250
Vodka, tomato juice, fresh lime juice, salt, pepper, Gin, orange liqueur, fresh lime juice, syrup,
Tabasco and Worcestershire sauce topped with soda water
Twist of Agave THB250 Island Iced Tea THB280
Tequila, orange liqueur, fresh lime juice and syrup Gin, vodka, orange liqueur, tequila, light rum
and fresh lime juice, topped with cola
Cuban in The Highballl THB250
Light rum, brown sugar, lemon wedges, fresh mint,
topped with soda water
10
Local Delights
= X 4 Y
ARNLNAUUTDUDINDIN L
My Thai THB200 Tom Yum Talay THB200
Sangsom, orange juice, pineapple juice, Sangsom, coconut liqueur, lime, lemongrass,
lime juice, grenadine and syrup kaffir lime leaf and syrup
Petchaburi River THB200 Pranburi Night Train THB200

Viodka, orange curacao, orange juice, lime juice and
syrup, topped with sprite

Sangsom, Bacardi, coconut liqueur and pineapple juice

White Wine

Glass

Great Five, THB 300
Chenin Blanc

2019
South Africa

Monsoon Valley, THB 350
Colombard

2019
Hua Hin, Thailand

G7, Chardonnay
Loncomilla Valley

2018
Chile

THB 360

G
Bottle Glass Bottle
1,450 Sensi Collezione, THB 370 1,900
Pinot Grigio Veneto IGT
2019
Italy
1,650 Bodegas Salentein THB 440 2,190
Portillo, Sauvignon
Blanc Uco Valley
2019
Argentina
1,800
Yalumba, THB 460 2,300
Chardonnay
2018

South Australia

Price is subject to tax and service charge



Red Wine

JCRITR
Glass Bottle Glass Bottle
Great Five, THB 300 1,450 Doudet Naudin, THB 410 2,050
Cabernet Sauvignon Pinot Noir
2018 2017
South Africa Burgundy, France
Shiraz Portillo, Malbec
2019
58;2/.[7, T Mendoza, Argentina
G7 Merlot, THB 360 1,800  Yalumba, THB 460 2,300
Loncomilla Villey Shiraz
2018
gg;leg South Africa
Ros¢ Wine
I
Glass Bottle
Monsoon Valley, THB 350 1,800
White Shiraz Rose
2018
Hua Hin, Thailand
Whiskey
&N
Glass Bottle Glass Bottle
Chivas Regal THB 290 3,200 Jack Daniel’s THB 280 2,500
Johnnie Walker THB 260 2,500 Jameson THB 280 3,200
Red Label
Jim Beam THB 270 2,500
Johnnie Walker THB 290 3,200
Black Label Canadian Club THB 260 2,500
Johnnie Walker THB 810 16,000  Glenfiddich THB 310 3,200
Blue Label
Ballantine’s Aged THB 290 3,200

12 Years

Price is subject to tax and service charge



Beers

def
Singha THB190 Erdinger Weissbier THB290
Heineken THB190 Erdinger Weissbier Dunkel THB290
Asahi THB190 Hoegaarden THB290
Corona THB290

Alternoon Tea

ﬁ’)tg’ﬂﬂﬂﬁ‘zl,ﬂ%ﬁl@ﬂﬁ
English Breakfast THB110 Grand Jasmine THB110
A very strong and full-bodied with light oral undertones, Intoxicating TWG tea jasmine flowers enhance
this TWG broken-leaf black tea is perfect with morning the sparkling elegance of this delicately fashioned
toast and marmalade green tea.
English Earl Grey THB110 Organic Sencha THB110
A strong, traditional Earl Grey, this aromatic and TWG tea with a subtle taste, this invigorating
full-bodied, amber-colored. TWG black tea has Japanese green tea is ideal during or after a meal,
a very full and dark savor. a sitis rich in vitamin C and contains little theine.

Collee

NN

Hot Brew

Espresso THB9o  Cappuccino THB130
Americano THB110 Mocha THB140
Latte THB130 Hot Cocoa THB130
Cold Brew

Iced Coffee THB120 Iced Mocha THB160
Iced Cappuccino THB150 Iced Lemon Tea THB120
Iced Latte THB150 Iced Cocoa THB140

Price is subject to tax and service charge



Juices

vnals
Orange THB160 Organic Young Coconut THB160
Watermelon THB160 Lime THB160
Soft Drinks

e
Coke THB90 Soda THB90
Coke Light THB90 Schweppes Tonic Water THB90
Coke Zero THB90 Ginger Ale THB90
Sprite THB90

Walter

v

Perrier, Sparkling, 75 cl. THB230 Evian, 33 cl. THB120
Perrier, Sparkling, 33 cl. THB170 Singha, 50 cl. THB50

Acqua Panna, 75 cl.

THB210 Dusit Gourmet Mineral Water, 40 cl THB100

Price is subject to tax and service charge





