[ ove s nh the sea

Beach Bar & Restaurant

Some say love is In the air, but we Know a better place to find tit.
At Love is in the Sea, feel free with the cool breeze of the sea, dancing
with the aroma of fresh island food.

Hidden from view, our local chefs work on flavours that always stand out.
This is Thal dining with a difference. A menu full of curious creations inspired
by the sea. Our all-day Thal dining restaurant awaits, catering all occasions
from romantic dinners to family feasts.

At beach bar, the shake of a cocktail mixer induces baited anticipation.
A carefully poured glass of wine breathes in the warm sun, sit back, relax
with your toes in the sand and imbibe on cocktails inspired by the sea or

Indulge in a range of ice-cold beers, wines and refreshing mocktails.




THE SEA SIGNATURE COCKTAIL

1. Love is in the Sea 350.-

Dark rum, Bailey’s, vanilla ice cream, espresso

2. Tom Yum Goong 270.-

VVodka, coconut rum, lime, lemongrass, Kaffir lime leaf, chili,
galangal, sweet sour

3. The Sea Blue Mojito 270.-

-White rum, blue curacao, lime, mint leaves, top with soda

4. Samui Sling 270.-

\VVodka, cherry heering, strawberry syrup, top with soda

S. Summer Sip - 270.-

VVodKka, cream de banana, watermelon juice, passion fruit
and sweet and sour

6. Sea Breeze 270.-

Dark rum, pineapple chunk, caramel syrup, mint leaves

7. Tequila Lover 300.-

Tequila, triple sec, mango juice, orange juice, passion fruit juice

** Prices are inclusive of service charge and applicable government taxes




CLASSIC COCHTAIL

8. Bailey colada 300.- 15. Mai Tai 300.-
Balley’s, white rum, coconut rum, White rum, dark rum, orange curacao,
pineapple juice pineapple juice, orange Juice, grenadine

9. Blue Hawaii 250.- 16. Mango Daiquiri 250.-
White rum, coconut rum, blue curacao, White rum, triple sec, fresh Mango,
pineapple juice, coconut cream lime juice

10. Cosmopolitan 250.- 17. Pina Colada 250.-

~ VodKka, triple sec, lime juice, ' - White rum, coconut rum, Triple sec,
cranberry. juice pineapple Juice, coconut milk

11. Gin Fiz22 250.- 18. Sex on The Beach 250.-
Gin, triple sec, lime juice, syrup, \VVodKa, peach liqueur, orange juice,
top with soda cranberry juice

12. Mojito 250.- 19. Singapore Sling 300.-
(Pineapple/Passion Fruit/Mango/Lime) Gin, sherry heering, DOM, lime juice,
White rum, lime, mint leaves, top with soda grenadine, top with soda

13. Long Island Iced Tea 300.- 20. Tequila Sunrise 250.-
Dark rum, pineapple chunk, Tequila, orange juice, sweet and sour,
caramel syrup, mint leaves grenadine

14. Margarita 250.-

Tequila, triple sec, sweet and sour

MOCHKTAIL

21. Virgin Pina Colada 190.-

Pineapple juice and coconut cream

22. Virgin Mojito 190.-
Fresh lime, mint leaves, brown sugar, soda

23. Shirley Temple 190.-

Grenadine, lemon juice, top with sprite

** Prices are inclusive of service charge and applicable government taxes



BEER

24. "Chang 170.-
25. Singha (330 ml) 170.-
26. Tiger 170.-
27. Heineken (32S ml) 190.-
28. Corona (355 ml) 250.-

HERBAL DRINK

Longan, lemonglass, pandan leaves, honey

30. Coconut & Butterfly Pea 150.-

Fresh coconut juice & butterfly pea flower

31. Apple & Ginger 150.-

Fresh green apple, fresh ginger, mint leaves, honey

INFUSED WATER

32. Green apple, lime, basil leaves, dragon fruit S0.-
33. UJatermelon_, cucumber, mint leaves S0.-
- 34. Fresh ginger, lemongrass, lime S0.-
3S. Lemongrass, pandan leave, lemon S0.-

** Prices are inclusive of service charge and applicable government taxes



SOFT DRINK & WATER

36. Coke 100.- 44. The sea purified drinking water SO.-
37. Coke Light 100.- 4S. Evian Mineral Water (1 L.) 190.-
38. Fanta Orange 100.- 46. Perrier Water 330 ml. 190.-
39. Sprite 100.- 47. MILKSHAKES 150.-
40. Ginger Rle 100.- Vanilla, Chocolate, Strawberry, Banana
AloJone 100.- 48. FRUIT JUICE 120.-
- 42. Soda Water  100.- ' ‘Young coconut, Orange, Apple, Cranberry,
- Pineapple, Mango, Mixed Fruit
43. Lime Soda 100.-

49. FRUIT SHAKE 140.-

Watermelon, Mango, Orange, Pineapple,
Strawberry, Apple, Lime, Young Coconut,
Miked Fruit

50. SMOOTHIES | 150.-

Banana, Mango, Strawberry, Mango,
Mixed Fruit

COFFEE & TER -

Sl.- Espresso 100.-

S2. Double Espresso 150.-

53. Black Coffee 100.-

S4. Americano 100.- 120.-

SS. Café Latte 120.- 140.-

S6. Cappuccino 120.- 140.-
- 57. Mocha 120.- 140.-

58. Thai Iced Coffee 140.-

59. Thai Iced Tea 140.-

60. Iced Black Tea 120.-

61. Hot Tea 100.-

Lipton, English Breakfast, Earl Grey, Chamomile, Mint, Jasmine Green Tea

** Prices are inclusive of service charge and applicable government taxes



APPERITIF RUM

62. Martini Ory 150.- Barcardi 150.-
63. Martini Rosso 150.- Captain Morgan 150.-
64. Martini Blanco 150.- Sangsom (Thai Rum) 100.-
65. Campari 170.-
66. Pimms No.] 190.- VODKA
67. Fernet Branca 270.-

= Absolute | 180.-

G I N ' Smirnoff 150.-
68. Bombay Sapphire 'y UJ H IS H E Y

69. Beefeater 150.-
70. Gordon’s iy JW Black Label 250.-
Chivas Regal 250.-
B O U R B O N Ballantine’s * 220.-
JW Red Label 220.-
Jack Daniel’s | 250.- J&B >20.-
Jim Beam 250.-
LIQUEUR COGNAC V.S5.0.P
Kahlua | 190.- Regency V.S5.0.P (Thai Cognac) | 170.-
Bailey’s 190.- Remy Martin V.S.0.P 270.-
Cointreau = 190 Hennessy V.S.0.P 270.-
D.0.M 190.-

** Prices are inclusive of service charge and applicable government taxes



WINE

SPARKLING WINE
Pearl Anima Frizzante Extra Dry

Stonefish Brut Cuvee

ROSE WINE

Cavini Rosato Rose

WHITE WINE

Hugo LinaJe Sauvignon Blanc
Stonefish Brut Cuvee

Sensi Collezione Pinot Grigio

La Sancive Muscadet De Serte

Stonefish Sauvignon Blanc

Stonefish Chardonnay

RED WINE
Hugo LinaJe Cabernet Sauvignon

Sydney Harbour Cabernet
Stonefish Shiraz

Stonefish Cabernet Sauvignon

Hugo Casanova Reserva [Merlot

Chateau Darzac

HOUSE WINE BY GLASS

Italy

Australia

Iltaly

Chile

Chile

Italy

France
Australia

Hustralié

Chile

Australia
Australia

Australia

Chile

France

1,700.-
2,900.-

2,000.-

1,500.-
2,000.-

- 2,100.-

2,600.-

2,400.-
2,400.-

1,500.-
2,400.-
2,300.-
2,400.-
2,600.-
2,600.-

200.-

** Prices are inclusive of service charge and applicable government taxes



Chili wSn ==
Imported by the Portuguese, this little red pepper transformed

hai Herb auulwstay wanasswamu

---------------- Turmeric YuU

This bright yellow herb may be from the same family as ginger,
put it’s flavours and properties couldn't be any different.
Often used for its anti-inflammatory properties, it’s often used In
soups and curries to help ease joint pain, boost the immune
system and detox the body.

Lemongrass @zlas

Another distinctive Thai herb that cannot be missed.
Fresh and citrus-like, this grassy stalk has an incredible aroma.
Perfect in salads or for adding a buzz to marinades, apart from
tasting good, it also works to detox the digestive system and
clear excess uric acid from the body. It’s also a wonder-herb
in helping reduce blood pressure, fevers and can even act
as a pain reliever.

Thai cuisine only a few centuries ago. Today, we’re spicy food
addicts. If you can get past the first tingle, you're already halfway
there. Very good for stimulating both metabolism and endorphin
secretion in the body.

--- Ginger v
Strong and pungent, this root herb is both medicinal and
delicious. Used to flavour a range of food and drinks,

it’s natural properties help sooth the stomach, relieve
nausea and even slow down ageing.

Garlic nS=INYY

Indispensable and aromatic, this is one of the core
ingredients of almost every Thai dish. Adding flavour
to meat, stocks, curries and stir-frys, Garlic is instantly
_ recognisable. It’s also great for keeping blood pressure
e and blood sugar levels in check.



MUST TRY duaisunovau aovanaosv

GAENG LIANG GOONG soo‘ﬁ@ f 350 _
unmaﬂonuaa BRI

This dish is popular across Thailand, thanks to its herbal, sweet and
salty notes. The strong shrimp paste is calmed by fresh herbs and
a seafood stock that is packed full of fresh prawns and vegetables.

GAENG SOM PLA TH—.LII\.IG PLING% (ﬁﬁ

unvandanswonuanazavdav
85 £ B %% 7 M Ta-ling Pling
The sour notes of this rich and vibrant curry dish comes from

a lesser-known fruit, known locally as ta-ling pling. Its sweet,
yet sour flavour adds another layer to this Southern Thai fish curry.

BAI LIENG TOM KATI GOONG SOD /"
funAvodunzanoda BHEMPGIE

Fragrant and fresh, this southern coconut milk soup draws flavour
from the local gnetum leaf — a crisp, sweet leaf that is packed full
of beta-carotene. The rich coconut milk absorbs the flavour and
the vitamins of this unique leaf, creating an unforgettable flavour
that cannot be missed.

GAENG RANJUAN TALAY £ /7
INUSEYIUAN=IA BEIFE S

A royal dish, hailing back to the era of King Rama V, it originally
took the form as a simple shrimp paste stock with boiled meats.
Our chefs have worked hard to elevate this dish to the sea, replacing
meat with seafood and adding a number of herbs such as Thai basil
for a dish that’s unique to our resort.

NAM CHUB GOONG so0 4 075 590 - _
uwummnoaa RTINS

Nam chub is the Southem Thai word for the Central Thai word nam prik,
meaning chill paste. Instead of pounding this paste in a mortar, it is finely
chopped and served with fresh prawns and fresh and blanched vegetables.
A true local delicacy.

** Prices are inclusive of service charge and applicable government taxes



LOVE IS SIGNATURE saidafitilusan

273 LOVE IS PHAD THAI

(380~
- dalugfivaa RIXBRIWIEF

One of the world’s favorite noodle dishes, our homemade secret sauce
is the heart and soul of the authentic Phad Thai. To enhance its flavor,
our Chef has created the new appearance to this all-time-favorite dish
with fresh and delightful ingredients.

PLH snl TOD KAMIN @
zlamswmaauzm HR&

In this dish, a fresh sand fish is marinated in a tumeric paste
that adds colour and an incredible flavour. Deep fried, the skin
pecomes as golden as the flesh inside.

g BAl LIENG PHAD KHAI
fmadgowald 2HPE

The fragrant notes of the gnetum leaf are maintained and
infused with a light sauce in this refreshingly tasty stir-fry.
With added egg, it comes to life as one of Southern
Thailand’s most favourite dishes.

KUA GLING PLA éé} [P

Qondvdar  EEERERIIEY &k

Bright colours and powerful flavours identify this dish as a true
Southern Thai folk staple. Fresh fish is marinated in a paste of
turmeric, lemongrass, galangal, kaffir lime leaves and shrimp paste
and sauteed until its siezling fragrance fills the kitchen.

Spicy and hot, a must try for any daring diner.

)

/560, L MOO YANG BAI CHA PLU

(3 ‘i' 4

ayutolus=wg IR P 2 4‘

{ o

1& ! \\\\W‘ y '

An ancient Thai recipe, a mixture of herbs such as coriander
roots, shallots and garlic and the fragrant plu leaf marinate
pork which is later grilled to perfection.

i

** Prices are inclusive of service charge and applicable government taxes



1AISYNAYDY
nauasoulGasud

APPETIZER
& SALAD

1. MOO YANG BAI CHA PLU 250.-
aygolus=wa EEF PR

Grilled marinated pork wrapped in wild pepper leaf

2. MOO SARONG 250.-

Ayldso  LEIER
Deep fried noodle-wrapped pork ball

3. PLA SAl TOD KAMIN * 270.-

Jdainswunoauyu =EEiE

- Southern That style deep fried sand whiting fish
with turmeric

4. GAl HOR BAI TOEY 220.-
fAualuiny BH=HEE

Deep fried juicy chicken breast wrapped in aromatic
pandan leaf

5. PEEK GAl THOD NAM PLA 220.-
dnlanoaiidar &E Ve

Deep fried chicken wing with fish sauce

6. YUM MA KHUEA YAO GOONG S00-#/ § 290.-
101U INVAQ  REFTFIF

Grilled green eggplant with minced pork and prawns
salad in chili lime dressing

7. YUM TUA PUU GOONG S0D #®  290.-
g1IYNLAa  REIETIF
Crunchy winged bean salad with prawns, minced pork
and boiled egg in chili paste dressing



8. TOM YUM GOONG MAPROW ON //lfy 490.-
AUz wS1I00U  KFBTHERMIMF

River prawns in spicy Tom Yum soup with young
coconut, lemongrass, galangal, shallot, coriander,
chili and straw mushroom

9. TOM KHA 6al © 320.-
audiln #seT

Chicken breast in coconut cream soup with
galangal, lemongrass, lime and straw mushroom

10. GRENG LIANG GOONG SoD § 7 350.-
unolagunNUaAa FIF RSN

Traditional vegetable shrimp paste broth with prawns,
local herbs & spices

11. GAENG JUED SAM SAHAI @ 320.-
unv3aaryamgy (o dar (A)
—M&ER (4, &,78H)

Clear soup with prawns, fish, chicken breast,
white radish, cabbage and spring onion

** Prices are inclusive of service charge and applicable government taxes




LOCAL orsaudlnadnala

12. BAI LIENG TOM KATI GOONG SOD ' 320.-
fmnAvodunzanoda 22 EHLTF

Baegu leaves and prawns in coconut milk soup

13. MUEK WAAN 290.-
daragneiandiu Gkt

- Carameliced squid with fresh spices

.. I" (l.

IHII H mum“. g Q i

= R, R i, ;
T VOAMED,, | Ve
; :': N r N [ b

1. NAM CHUB GOONG SoD0 0  290-
- iwsundifivda  REXIFE

Chilt shrimp paste dip with fresh shrimp,
served with local vegetables

15. GRENG SOM PLA TA-LING PLING 2§ - 420.-
unvandanzwonuanazavdav

5 ¢ B4 %5 7 Ta-ling Pling
Southern Thai sour curry soup with sea bass fillet

and bilimbing fruit
S i

16. KUA GLING PLA 2/% @ 350.-
qandvdal  EETAEIIED &R

Sauteed fish fillet in hot and spicy curry with turmeric,
green peppercorn and Kaffir lime leaves

17. GRENG KUA PLA BAI RA ¥ 420.-

unoaddailust HERLIMESR
Fish fillet in red curry coconut milk with cumin leaves

18. GRENG PRIK PLA SAl 4% 320.-

unowsndasiy  &HER
Sand whiting fish and cumin leaves in red currg‘w

19. BAl LIENG PHAD KHAI | 220.-

fundvowialy  BrHE
Stir fried baegu leaves with egg and crispy shrimp

** Prices are inclusive of service charge and applicable government taxes



CURRY usauagiouso saunolny

20. GRENG PUU BAI CHA PLU %/ 450.-
unodluszwa  MVEELF A

Carb meat and wild pepper leaves in
red curry coconut milk

21. GRENG KIEW WAAN NUE #® 390.-
unuidgannwide RUMELR

Beef tenderloin in green curry coconut milk
with eggplants and sweet basil leaves

22. GAENG MOO KLUAY DIB /f 320.-

WNOAYNAIOU -z /TP 52 P
Pork tenderloin and green banana in
red curry coconut milK

‘ ""f:-."Zq | 23. GAENG KUA SUPPAROD GOONG /f 350.-
. U unoaddudssano SEZMIMRLF
48 King prawn and pineapple in red curry coconut milk

R

24. PANAENG GAI YANG % § - 320.-
wenuolfig1y  Z=CIAEEMINEKETE Py

Grilled chicken breast in Panaeng curry with coconut
milk and kaffir lime leaves

25. MASSAMAN GAl /j(ﬁ 320.-

++ =1

nnodadgudooln IS MIECHEE

Slow-cooked Massaman curry with chicken drumstick,
sweet potatoes, shallots and peanuts

** Prices are inclusive of service charge and applicable government taxes



THAI MAIN DISH »wusanidasa

26.

27.

28.

29.

NUE KEM TOM KATI i 390.-

ADIAUGUN=R BRI

Salted dried beef in coconut milk soup with fresh chilis, shallots, lemongrass
and kaffir lime leaves

GAENG RANJUAN TALAY /4 7 390.-
UNVSEYUNIA  EEINEIRET

- Seafood curry seasoned with shrimp paste chili sauce

KRAPROW MOO YANG BORAN &/ 320.-
ASHWSIAYYWIUSIOU ISP

Grilled pork tenderloin in hot basil leave sauce, chili and galangal

PHAD SAM CHUN 350.-
wawndwwaunoda =EFIIFERHR

Ancient style stir fried glass noodle with prawns, climping wattle vegetable, .
pitter bean and garlic

** Prices are inclusive of service charge and applicable government taxes



' THAI MAIN DISH nuainiasa

36.

30. GOONG MAKHAM 520.-

noszdly  MFENERESEFE

Deep fried King Prawn with tamarind sauce

. PLA PHAD MED MA MUANG 450.-

Jardqidauzdie BRUE
Deep fried whole fish with stir fried cashew
nut sauce | '

. PLA THOD NAM PLA 4s0.-

dainoqurdal @SR

Deep fried whole fish with fish séﬁce,
served Wwith spicy green mango salad

. PLA TOM YAM HAENG %{} 450.-

darquomne  FEHEET

Stir fried whole fish with spicy Tom Yum
sauce and fresh herbs

. PLA YANG SAMUN PRAI 450.-

dardwagulus BEEH

Herbal grilled whole fish with spicy chili dip
and vegetable

. HOR MOK TALAY YANG // 390.-

donunuslaviy RERNIESHESEH

Grilled seafood curry pudding wrapped in
panana leave

KHAl JEAW PUU 250.-

(3wl ZpaE
Crispy omelet with crab meat

** Prices are inclusive of service charge and applicable government taxes



_RLCE & NOODLES asauailuzilas

'37. LOVE IS PHAD THAI © 380.-
walngfivaa  ZRIRRIF

Stir fried rice noodle in tamarind sauce with King prawn, bean sprout, tofu,
shallot and spring onion

38. KHAO PHAD LONG RUE / 350.-
— dndenwinavse  RXEEOR

Spicy shrimp paste fried rice served with caramelized pork, salted egg, deep fried
local mackerel and fresh vegetable |

39. KUAlI TEAW KUA GAl 290.-

AaulfuIAdn TEETR

Stir fried large noodle with chicken, vegetable énd egg

“w .

\ . -
-
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| [l_ESSERT JDVUIU JIrUuRav(%a

40.

41.

42.

43.

44.

45.

MANGO & STICHKY RICE 220.-
JNRAYIYYIV TERIE K IK

Sweet mango with aromatic sticky rice
and coconut cream

GLUAY BUAD CHEE 190.-

NAVUITTU=WS1I00U

ERMF R =)

Banana and young coconut meat in
sweet coconut milK |

TAB TIM GROB = 2cU=

NUNUNSY PEGHK

Water chestnuts in syrup and
coconut milk -

BUA LOI NAM KING 190.-
Maoui1do  EHETA

Black sesame dumpling in warm
ginger syrup

GLUAY CHUEM 190.-

nauluisounuloansun:za
EHEEERNEGN AKGE M

Candied banana and coconut ice cream

POLLAMAI -150.-
waldsoy FHKE
Seasonal fruit platter

46. ICE CREAM SCOOP 90.-

foqnsy

KENEE - 1557 - E5F - #)1) -
TR - BEMITERRT

Vanilla, chocolate, strauberry, coconut,
mango, durian, lemon sherbet

** Prices are inclusive of service charge and applicable government taxes



