PANALI |THAI—ALL DAY

APPETIZERS

THB

SOUPS THB

POONIMTORDNGA () s O © @
Deep-fried Phang Nga soft-shell crab with sesame,
tamarind dipping sauce.

LARB PLA TUNA =, « @
Diced yellowfin tuna salad with fragrant flavors from spiny
coriander, mint leaf, spring onion.

MOOKHAMWARN ¢ @& @ © @
Marinated pork accompanied with kale, cucumber, sliced
garlic and chili

YUM SOM-O GOONG ™ %
Pomelo salad with grilled Surat Thani prawns

a

POR PIATHORD @ @ =2/
Deep fried homemade vegetable spring rolls served with
sweet plum sauce

MOOKHO « @ O ©® O © @

Slow braised pork belly with garlic and chili paste sauce

CURRIES

460

490

390

440

290

390

THB

TOMYUM GOONG « @ O 490

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

PLA TOM KHAMIN * @

Clear turmeric infused seabass soup with galangal, lime leaf
and coriander root

360

TOMKHA GAI « ©

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

390

BAI LIANG TOM KRATI GOONG SOD @ () ()

Coconut milk with melinjo leaves, local sea prawn.

460

THB

Served with selection of Riceberry, Brown rice or
Jasmine rice

CHOO CHEE GOONG CHAO WANG « @ © (¥
Thick red curry with southern Thailand tiger prawns, fragrant
kaffir lime leaf.

GAENG TALAY MENG PROW « @ O @3‘

Young coconut shell curry with local seafood.

MASSAMANGAI * @ O ©
Massaman curry with free range chicken, potatoes, cinnamon
and star anise

520

490

430

PHANAENGNUE ¢ © O 1,290
Mild phanaeng curry with grain fed striploin, peanut, lime leaf.
GAENG KHEAW WAANGAI « @ O 410
Creamy green curry with coconut milk, free range chicken,

baby eggplant, Thai sweet basil.

GAENG POOBAICHAPLU B « @ O 480

Southern curry with crab meat and betel leaf, rice vermicelli.

O seafood

© Egg

@ contains Pork

@ Fish

*, Healthy Option

@ Vegetarian

@) soy/Bean @ Dairy product -@: Locally Source ;3¢ Sesame

% Spicy

@) cluten

E Signature

o Nuts

All prices in Thai Baht (8) and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free from kids menu and between 4-12 years old receive a 50% discount when ordering from the & la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM

PANALI | THAI-ALL DAY

RICE AND NOODLE

THB

KHAOSOIGAl B « © O

Northern signature curry with chicken, egg noodles, crispy
noodles, pickled cabbage, shallots, dried chili oil and lime.

PHAD THAIKOHSAMUI B « ©® O O @
Samui style stir fried noodle, Phang- Nga soft shell crab,
coconut tamarind sauce.

PHADTHAIGOONG B © O O

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

PHAD SEE-EWMOO /GAl & © @ O

Pork or chicken with wok fried rice noodle, soya sauce and
cage free local eggs.

KHAO PHAD SUBPAROD & @ O ® O
Local pineapple fried rice with curry powder, prawn, cashew
nut and pork floss.

KHAO PHAD TOMYUMTALAY « © © @ O

Fried rice with tom yum condiments and assorted seafood

KHAO PHADPOO (O @ @ O

Fried rice with Samui blue crab meat.

© Egg

{# Contains Pork

() seafood

@ Fish

*, Healthy Option

410

480

480

380

420

440

460

@) soy [ Bean

& Vegetarian

WOK & MAINS

THB

GAIPHAD MED MAMUANG * @& @ ©
Cage free chicken stir fried with cashew nuts, onions, bell
peppers, roast chili and spring onion.

PHAD KRA PROW MOO GROB [ GAI

Stir fried crisp pork belly or minced chicken, with holy basil

and chilies. - | @ 0 @
POO NIM PHAD PHONG KAREE

Deep fried Phang Nga soft-shell crab with yellow curry,

turmeric, egg. . O o @ @ )
MOOHONG ® O @ @ O

A Phuket specialty, slow braised pork belly in a rich sauce of
dark soy, star anise, cinnamon, shitake mushroom.

)
POO NIM KHUA PRIK KLUE « ) @ ()

Deep fried Phang Nga soft-shell crab, pan roasted with
garlic and chili.

NONG LAI PHAD PRIK THAIORN * @ \ @
Stir fried beef shank with green pepper corn and Thai herbs.

GOONG PHAD MAKHAM () @
Southern dish of stir- fried tiger prawns with a sweet and
sour tamarind sauce, crispy shallot.

Dairy product

1\, Spicy B signature () cluten @ Nuts

All prices in Thai Baht (8) and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free from kids menu and between 4-12 old receive a 50% discount when ordering from the & la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM

410

390

520

440

460

480

560

P a
.é: Locally Source 220 Sesame



PANAL' VEGETABLES & VEGETARIAN

APPITIZERS THB MAINS THB

PORPIASOD « 4 @ g (7} =3 260 GANG KHEAW WAAN TOFU & « g e 0 360
Seasonal local vegetables, Thai basil, mi.ht, vermicelli A creamy green curry with, Thai sweet basil, coconut milk

noodles, peanut sauce. and tofu.

LARBTOFU « & © @ 270 PHAD PAKBOONGFAIDANG & « @ @O @ 270

Thai style tofu salad, Thai parsley, homemade roasted Stir fried morning glory with garlic, chilies.

sticky rice powder.
BAILIANG PHADKAI 6« O @ O @ 290

Stir fried Melinjo leaves with cage free local eggs.

PHAD HED KRONG KARN LOUNG & @ @ @} 290

Wok Fried mixed local mushrooms.

PHAD PAK RUAM & @ © 260

Stir-fried Seasonal vegetables.

PHAD NOR MAI FARANG HED HORM &+, @ @ @} 340
Stir Fried asparagus and shitake mushrooms. ‘
TOFU PHAD MED MAMUANG « 4 @ © © 360

Stir fried tofu with cashew nuts, onions, bell peppers, roasted
DESSERTS THB o | - ALL DAY MENU

chilies and spring onion.
KHAO NIEW MAMUANG 33/ (&) 310
Sweet sticky rice, fresh Samui mango, coconut tuile,
mango sorbet, coconut milk.

PANDAN LEAF CREMEBRULEE @ O 340

Pandan leaf infused baked custard.

KALAMARE THORD H @ O © =& (» 310

Deep fried Samui coconut caramel with smoke coconut
ice cream, charred coconut.

THAI TEA CREME CHOUX @ O © 340

Local vanilla ice cream.

POLLA- MAI RAUM 260

Mixed fruit platter of seasonal tropical Thai fruit.

ICECREAM @ O 180

Mango,Coconut,Strawberry,
Lemongrass, Vanilla bean, Chocolate

O Egg @ Fish () seafood @) soy/Bean @ Dairy product @} Locally Source 3¢ Sesame
. B . . . .
@ Contains Pork “ Healthy Option ] Vegetarian . Spicy Signature OGIuten O Nuts

All prices in Thai Baht (8) and are subject to an additional 10% service charge and 7% VAT
Please let one of our ambassadors know if you have any special dietary requirements, food allergies or food intolerances.
Children between 0-3 years old eat free from kids menu and between 4-12 years old receive a 50% discount when ordering from the & la carte menu.
Panali and Pool bar Operation Hours from 11:00AM till 11:00PM
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