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Signature Vegan 

BREAKFAST 

AVAILABLE 07:00 AM TO 10:30 AM 

 

 

1 CONTINENTAL THB 790    

Fruit juice freshly squeezed orange, mango, pineapple, watermelon, papaya, carrot, ginger and 
guava 

Selection of seasonal sliced tropical fruits with lime and Thai salt-sugar spice 

Your choice of cereal: All bran, cornflakes, rice Krispies, koko crunch, frosties, coco pops or muesli 
with your choice of milk: full fat, low fat, soy milk or Bircher muesli. 

Homemade croissant, Danish, and your selections of wholewheat toast, butter and strawberry jam. 

Your choice of plain yoghurt or strawberry flavored yoghurt. 

Freshly brewed coffee or decaffeinated coffee or selection of tea or hot chocolate, served with your 
choice of full fat, low fat, soy milk, lemon or honey 

 

2 VEGETARIAN THB 720  

A continental breakfast including egg white omelet or fried egg white served with asparagus, 
sauteed tomatoes, homemade hash brown. 

 

3 AMERICAN THB 990  

A continental breakfast including two eggs any style (boiled, poached, scrambled, omelet, or fried) 
with crispy bacons, pork or chicken sausages, slow baked tomatoes, homemade hash brown. 
Pancake or waffle served with maple syrup, honey or chocolate Nutella 

 

4 ASIAN THB 920  

A continental breakfast with Thai boiled rice your choice of pork, chicken or shrimp. 

 Phad Thai with either prawn or chicken. 
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CHILDREN’S BREAKFAST MENU 

5 ONE EGG ANY STYLE, PORK SAUSAGES THB 250  

Slow baked tomatoes, homemade hash brown 

6 PANCAKES WITH CRISPY BACON AND MAPLE SYRUP THB 220   

7 CROISSANT WITH NUTELLA OR STRAWBERRY JAM THB 200  

8 KHAO PAD GAI/ MOO THB 290  

Stir fried rice with mixed vegetables and chicken or pork. 

 

BREAKFAST A LA CARTE 

9 CHEESE PLATTER THB 490  

Selections of Brie, Gruyere, Gorgonzola, Emmental and Gouda accompanied with dried fruits and 
strawberry jam. 

10 ALL DAY BREAKFAST TWO EGGS ANY STYLE THB 490  

Two eggs any style (boiled, poached, scrambled, omelet or fried) with crispy bacon, pork or chicken 
sausages, slow baked herbed tomatoes, homemade hash brown.  

11 LUXURY THAI INFLUENCED POACHED EGGS THB 490  

Two poached eggs served on brioche, dressed with chili hollandaise sauce, sauteed morning glory 
and prawn. 

12 CLASSIC EGG BENEDICT THB 490  

Two poached eggs served on an English muffin with hollandaise sauce, cooked ham 

13 EGG WHITE OMELET 233 CAL THB 450  

Egg white omelet served with asparagus, tomatoes and pan-fried mushrooms 

14 LOW FAT OATMEAL 350 CAL THB 290  

Served with brown sugar, raisins and cinnamon 
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15 BIRCHER MUESLI 339 CAL THB 290  

Homemade marinated cereal with dried fruits and nuts 

16 BOILED RICE WITH CHICKEN 298 CAL THB 420  

Thai boiled rice with chicken served with egg and condiments 

 

WESTERN A LA CARTE 

AVAILABLE 11:00 AM TO 11:00 PM 

 

APPITIZERS 

1 QUINOA & HOME-GROWN WATERCRESS SALAD THB 410  

Sunflower seeds, fresh pomegranate, mango and pomelo 

2 ALL DAY BREAKFAST TWO EGGS ANY STLYE THB 490  

Two eggs any style (boiled, poached, scrambled, omelet or fried) with crispy bacon, pork or chicken 
sausages, slow baked herbed tomatoes, homemade hash brown. 

3 LOCAL BLUE CRAB CAKE THB 460  

Homey mustard beurre Blanc 

4 VANA CAESAR WITH CHAR GRILLED CAJUN CHICKEN BREAST THB 440  

5 VANA CAESAR WITH GARLIC PRAWN THB 490  

6 SALMON TARTAR THB 480  

 

MAIN 

7 WAGYU BURGER THB 570  

Bacon & onion jam, cheddar, burger sauce, greens 

8 OUR CLUB SANDWICH THB 460  

Grilled chicken, thick cut bacon, fried egg, avocado on rye bread, onion, mayonnaise 

 



D 
 

  

Spicy Seafood Soy/Bean Locally Source Dairy Product 

Vegetarian Pork Peanut Gluten Free Egg Fish Sesame 

Signature Vegan 

9 FISH & CHIPS THB 490  

Deep fried beer buttered snapper served with steak fries and Aioli 

10 GRILLED AUSTRALIAN RIB-EYE THB 1,490 

Served with arugula salad, home cut fries and truffle gravy 

 

CLASSIC ITALIAN PASTA 

11 VANA BELLE CARBONARA THB 420  

Egg yolk, pecorino, black pepper, guanciale, spaghetti 

12 PENNE PUTTANESCA THB 390  

Olives, cherry tomato, capers, anchovy, tomato sauce, penne pasta 

13 RIGATONI BOLONESE THB 420  

Beef ragu, rigatoni, parmesan 

14 PASTA MARINARA THB 550  

Scallops, mussels, clams, prawns, tomato sauce, fusilli pasta 

15 TRUFFLE LINGUINE THB 490  

Porcini and truffle sauce, parmesan, linguine 

 

PIZZA 

16 PIZZA QUATTRO FORMAGI THB 440  

Four cheeses: mozzarella, brie, gorgonzola, parmesan 

17 PIZZA MARGHERITA THB 390  

Buffalo mozzarella, tomato sauce and Italian basil 

18 PIZZA PEPPERONI THB 410  

Tomato sauce, pepperoni 
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19 PIZZA PROSCUITTO CRUDO E RUCOLA THB 520  

Tomato sauce, Parma ham, rocket leaves, parmesan 

20 PIZZA FRUTII DI MARE THB 550 

White pizza, prawns, squid, mussels, Italian basil 

 

DESSERT 

21 CHOCOLATE BOUCHONS THB 390  

Dense chocolate cake served with vanilla ice cream 

22 LIME & MANGO TART THB 390  

Homemade lime curd tart with fresh mango, raspberry sherbet and almond crunch 

23 GLUAY KAI BUAD CHEE THB 320  

Sweet banana boiled in coconut milk and roasted sesame seeds 

24 KANOM KO KRATI THB 320  

Coconut dumpling in sweet coconut milk 

 

THAI FAVORITE 

APPETIZERS 

25 LARB MOO THB 350  

Thai style spicy minced pork salad, Thai parsley and grounded rice 

26 SATAY MOO/GAI THB 350  

Grilled marinated pork or chicken satay served with peanut sauce 

27 YAM NUE YANG THB 360  

Grilled beef spicy salad 

28 POR PIA POO THB 330  

Deep fried creamy crab spring rolls with plum sauce 
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29 POR PIA PHAK SOD THB 260  

Seasonal local vegetables, Thai basil, mint, vermicelli noodles, peanut sauce 

30 LARB PLA TUNA THB 490  

Diced yellow fin tuna salad with fragrant flavors from spiny coriander, mint leaf, spring onion 

 

SOUP 

31 TOM YUM GOONG THB 490  

Hot and sour soup of Southern Thailand tiger prawns, lemongrass, kaffir lime leaves, galangal and 
straw mushroom 

32 TOM KHA GAI THB 390  

Free range chicken soup with galangal, kaffir lime leaves, lemongrass, coconut milk 

 

MAINS 

33 CHU CHEE POO NIM THB 520  

Red curry with soft shell crab 

34 MOO HONG THB 440  

Phuket style pork belly stew with Chinese five spices 

35 MOO KUA KHOEI THB 350  

Stir fried pork with shrimp paste and kaffir lime leaves 

36 GAI PHAD MED MA MUANG THB 410  

Stir fried chicken with cashew nuts, straw mushroom and onion 

37 GEANG KIEW WAAN MOO/GAI THB 410  

Green curry with pork or chicken and eggplant 

38 PANEANG GOONG YANG THB 520  

Creamy red curry with grilled prawns 
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39 KAI JIEW MOO SAB THB 250  

Thai style minced pork omelet 

 

RICE & NOODLE/ VEGETABLES 

40 PHAD NOR MAI FARANG HED HOM THB 340  

Stir fried asparagus, shitake mushrooms and mushroom sauce 

41 PHAD KANA TAO JIEW THB 270  

Stir fried young kale with salted soya bean sauce 

42 PHAD PAK BOONG FAI DANG THB 270  

Stir fried morning glory with garlic and chili 

43 PHAD THAI GOONG THB 480  

Stir fried rice noodle, Southern Thailand prawns, bean sprouts, chive, peanut and tamarind sauce 

44 MEE HOK KIEN THB 450  

Stir fried yellow noodles with vegetables and prawns 

45 KHAO PHAD POO/ GOONG THB 460  

Fried rice with crab meat or prawn and egg 

46 PHAD SEE EW MOO/GAI THB 380  

Stir fried noodle (large, rice, flat) with soya sauce, pork or chicken and egg 

47 KHAO PHAD SAPPAROD THB 420  

Local pineapple fried rice with curry powder, prawn, cashew nut and pork floss 

48 SUKI TALAY PHAD HEANG THB 420  

Stir fried glass noodle with Chinese cabbage, morning glory, celery with seafood in Thai style suki 
yaki sauce 
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LATE NIGHT 

AVAILABLE 11:00 PM TO 06:30 AM 

 

APPETIZER 

49 VANA BELLE CAESAR THB 410 

Baby cos, pancetta, poached egg, parmesan, bacon, anchovy, Caesar dressing  

50 SATAY MOO/GAI THB 350  

Grilled marinated pork or chicken satay served with peanut sauce 

51 KUAY TIEW GAI/ MOO THB 350  

Noodle soup with chicken or pork 

52 TOM KHA GAI THB 390  

Free range chicken soup with galangal, kaffir lime leaves, lemongrass, coconut milk 

53 PAPAYA SALAD THB 290  

Spicy papaya salad Thai style with roasted peanuts, dried shrimps and string beans 

 

MAIN 

54 WAGYU BURGER THB 570  

Bacon & onion jam, cheddar, burger sauce, greens 

55 CAESAR SALAD WRAP THB 460  

Cos lettuce, Caesar dressing, grilled chicken, tortilla wrap 

56 OUR CLUB SANDWICH THB 460   

Grilled chicken, thick cut bacon, fried egg, avocado on rye bread, onion, mayonnaise 

57 CHU CHEE PLA THORD THB 490 

Red curry with deep fried seabass fillet 
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58 GEANG KIEW WAAN MOO/GAI THB 410  

Green curry with pork or chicken and eggplant 

59 MASSAMAN GAI/ NUE THB 430/ 520 

Massaman curry with chicken or beef 

60 PHAD THAI GOONG THB 480  

Stir fried rice noodle, Southern Thailand prawns, bean sprouts, chive, peanut and tamarind sauce 

61 ALL DAY BREAKFAST TWO EGG ANY STYLE THB 490  

Two egg any style (boiled, poached, scrambled, omelet or fried) with crispy bacons, pork or chicken 
sausages, slow baked herbed tomatoes, homemade hash brown. 

62 CLASSIC EGG BENEDICT THB 490  

Two poached eggs served on an English muffin with hollandaise sauce, cooked ham 

63 SELECTIONS OF CEREAL THB 250 

Your choice of cereal: corn flakes, rice Krispies, Koko crunch, frosties, coco pops or muesli with 
your choice of milk: full fat, low fat, soy milk 

 

DESSERT 

64 TIRAMISU THB 390    

Savoiardi, espresso, fluffy Mascarpone cheese 

65 BUA LOY PHUEK THB 290   

Taro cubes in coconut milk 

66 FRESH FRUIT PLATTER THB 260  

Selections of mixed tropical fruits 

67 SELECTIONS OF ICE CREAM THB 180  

Your choice: chocolate, vanilla, strawberry, coconut 
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KID MENU 

AVAILABLE 11:00 AM TO 11:00 PM 

 

68 PUMPKIN CREAM SOUP   THB 110  

69 MINESTRONE SOUP WITH PASTA   THB 110  

70 TOASTED CHEDDAR CHEESE SANDWICH   THB 150  

71 HAM BURGER OR CHEESEBURGER WITH TOMATO AND FRIES   THB 180  

72 FRIED CHICKEN NUGGET OR FISH FINGERS WITH FRIES AND SIDE SALAD   THB 150  

73 KID PIZZA WITH TOMATO AND CHEDDAR CHEESE   THB 180   

74 GRILLED CHICKEN FILLET ON SALAD OF LETTUCE, CUCUMBER AND TOMATO WITH OLIVE 
OIL   THB 150  

75 SPAGHETTI OR PENNE WITH TOMATO SAUCE   THB 150  

76 SPAGHETTI OR PENNE WITH CREAM SAUCE, CHEESE, MUSHROOMS   THB 150  

77 THAI OMELET FILLED WITH CHICKEN SERVED WITH STEAMED JASMINE RICE   THB 150 

78 KID FRIED RICE WITH CHICKEN/ VEGETABLE   THB 150/ THB 120  

 

DESSERT 

79 BANANA SPLIT WITH ICE CREAM AND CHOCOLATE SAUCE   THB 150  

SELECTIONS OF ICE CREAM   THB 90  

Chocolate 

Vanilla 

Strawberry 

Salted caramel 

Mango 

Lime sorbet 

Raspberry sorbet 
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80 FRESH FRUIT SALAD   THB 150   

81 WARM STICKY TOFFEE PUDDING, TOFEE SAUCE   THB 150  

 

DRINK 

81 CHOCOLATE, STRAWBERRY OR VANILLA MILK SHAKE   THB 120  

82 COCO COLA FLOAT WITH COCONUT ICE CREAM   THB 120  
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