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Homemade Rum wom) 200

Owr vary own coconut and hert infused Tinides Aum, strasght or with your mixer of chosos
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BEER & WINE
Droft Chang Beer 1110
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COFFEE & TEA (Hot/loed) wo
Americand, Latie, Cappuccing,
Espresso, Grean, Charmomilis,
Englsh Broaddpst
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Pledss gk gasociate ior with
Chodtn of roguiar fidk, ko1l milk
of ool mil with your CoMed or tea.
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rdourialde fomresisdorvoenu

o R e v T e el R e

RUM

The Tinidee Syrup
This hormemade syrup
COMmyises orange and kme
peats stmmensd with
hierba from our very Own ganden,
because nothing goes to waste
e gt Timidea Tonsai. This
syrup is refreshing with nates
of citrus and exotic
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ROCKTALS

1. Firewoll Cliff
ook, bma, orange, Eufery pei uace, ook, Tinces Sheug
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2, Dumsky Monkey
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3. Redipcdnt
Apol, gin, orango juce, e puich, oo, Tesdon Syrup
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4, Bl daring

Tapula, cocuambar, peraasneks. ire, spebe. Tieses Seup
a7 a1 Ml o A 1 el e e

b. Emerglrer

Plarm, pemidice Brusl, O juide, reenl, Sl bl
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Mojito
Chaspc ! Margn / Passion / S peternmy
While ruen, e, e, Socia, while sugar
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Margarito

e/ Molarges | Fassion | Bmebory
Totpsa, Fok S0, e, 1D
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Chnmee ! Blango ! Passion | Strawierry
Wit rem, Irigha sec, b, e
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Camessar ¢ s/ Prasskon /S taerry
gk, ple poC, BT, myrup
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Cailpirinha

Canasc | Mo  Pasion | Srmatwrry
CRchoc, B RAoD, Wil sgr
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amsic ¢ Dty [/ Espromso f Wargo
i Pagmon J Sirowberry
'iacha, dry BT
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e P¥ia Colada
P PR S Wi T, EEIED, Do Mk, Wk, b
Tequila Sunrise il B sl LT T
Toguia, crarge Jucs)
= ooms
Screw Driver
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i Crshn pacn, sirawbem, vanlla oo omam. o
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e s e ey e 131100 s e 4. Float Colodk
Ciomrmonolitan Pirabistal. COCHmUL T, hormaiTade (radanise
WAL ke BeC. W, Grondeamy L & cooorul sy, ime, cocone iSa caam
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SOUTHERN SPECIALTIES

1, Nam Prik Goong Sod 20 ()

Shrimp chll paste with fresh vegetables

e rdpaodrsaw

2. Pak Meang Phad Kai 140 (&

Stir-fried melinio leaves with egg

riHGeaki

3. Phod Ka-Pi Sa-Tor 20 (¥

Stir-fried shrimg paste, bitter beans and prawns
wan:Danod)

SIMPLY THAI

7.Por Pia Tod 10 e

Desp friad vegetabla spring roll with spicy Sauce

Unillenon Usmihsmoando

8. Kai Jeaw s0/2:0 21, Clear Soup 50

Thai omeliat / with minced prawns with Todu and Minced chicken
Tirer / hiFeiEu s lidu

9. Som Tam soses0 (B &

Tha style spicy papaya salad with peanuts  with black pepper

and deied shrimg / with prawns Truognlinoda

Auding / Audnimo ) 23, Stir fried Seafood 2:0 &
10, Yom Talay 250 & with biack pepper

Spicy Thai seafood salad riasousningd

£

1. Phad Pak Ruam 150 (%

Stir-fried mived vegetables in oyster sauce
donbinsau

12. Gaeng Massaman 160220 (310
Mussaman curry with vegetable / chicken
snadatiudn / erodaduli

13. Gaeng Kiew Wan 150200 208
Green curry with vegetable / chicken
aruBsHmUGn | iadeanuld

14. Kai Phad Med Ma Muang =0 )
Stir-friec chickan with cashew nuls
TrisoadiouslrRuenud

15. Tom Yarn Goong =50 (%

Prawn soup flavared with lemongrass, kafie lime
dunri

1. Phad Ka Prao oo/ s (3

Rice topped with stir fried hol basil chicken / seafpod
rentslAsIng | rousancas g

17. Pineapple Fried Rice 250/ 30 &

With curry poveder, chicken, cashew nuts, rasng
dnadiodudksafiuuend b doustfuvenud gono

18. Khaw Phad 150/ 10 (&

Fried rice with chicken / sealood

dnadaln / Sodons

19. Phad Thal 150250 & &

Str-fried rice noodles with vegetable / prawn
alrwin |/ dolner

with hot basil
MRS

U donBuaow

with salled egg
UsrikDiriDerbitfa

© e @

Recommendation  Vegetanan

20. Steom fish 20 (¥

22. 5tir fried chicken =2

24. Stir fried Thal broccoli 150 (%
with oiyster sauce
dnuderinddolunoanoninmsy

25. Stir fried Seafood 220 (%

25. Stir fried fish 200 &%
with sweel and sour

25. Stir fried Squid 250 %

Gluten free
Please contact our restaurant & Kitchen team f you have any special detary requirements. All prices n:hda 10% service chargc and 7% govemnment tax
ngendadowdnmsiasmmstnmiuniamnssdaiunEsodaadoing

4. Tomn Ka-Ti Pak Ruam Goong Sod =0 %

Mexed vegetablas and prawns in cocanut milk soug
s s

5. Gaeng Som Pla Krapong Yod Ma-Praw =0 (%
Saabass filet in yellow curry with young coconut shoots
AU TEIOOUEE T

6. Goeng Ka-Ti Poo Bai Cha Plu =0 (%)

Crab meat and betel leaves in Coconut CLemy

srunsfifiuzsug

DESSERT

20. Klual Buat Chee o =
Banana in coconut milk
el

21. lce Cream = (&)

Toangy

® o ®

Nuts

Share your
feedback with us  Digital Menu




BREAKFAST

Ultimate Breakfast z:0/ee0 &) &

Eggs any shyie, sausages, baked beans, toast, hash browns, grilled tomatoes,
fruit safad, juice of the day, coffes or lea

anrsEmuuind 1w /2 iw wlaulihuslaatineunau sufidnsonl dendusosusbons
wuulsd; Ouekndwunon Lsfonniy wsnasn deslieomsiesy maukSom

Heolthy Breakfost a0 (0 &

Mixed muesli, low fat yoghurt & honay, oasted multigran bread,

beoiled eqg, enengy bar, frut salad, juice of the day, colles or tea

onnsiboidogunu yatsaw Toifigakoud ol suuditatensy Jidu wascdung dsoasio
dhealis=4uiu magkSom

Thai Breakfast a0 &
Hdlelr_l r'rlczu-.\ﬁth fish ;suchickm or friec] ice with your choice of W;ﬂue ]NTERNATIONAL FOOD

o chicken, fied eggs or soft bolled eggs, deep fied vegetable spring roll, fruit salad,

pice ol the day, cofles or lea icken )
awsboshedons:rehsiadedansal réaimiolatinaid liorEabiaan tadleznao clnn Wiige v 1
uksn L."’-E'R'US 3y maunEog . Unlinoneanposusnezsm
' : FrenchFries sz (& (&)
U

Battered - Fried Squid Rings or Seabass 0 (8 (&)

With tartare sauce and leman

HOnedoUawcmrpuslinaafiumd nd soassiauou

Coesar Salad 200 &) aud cricken Breast 80 iluentrign

Romaine sadad, anchovies, Cassar dressing, boded egg, bread croutons
and parmesan cheese

Bridasn nooled Bty suulinsounsendiumwba

Tonsal Club Sandwich 2o (&)

Griled chicken, fried egq. cheddar cheese, tomato, ettuce, multigrain bread
diulnsipudde - ¥ Tinw wodia wdona dnmoad veulnadns

Spaghettl 250 A seatead 150 ()

Tomato sauce & Pe-sfosmme@ Garlic chili and ofve ol s
FOOM CREarm SaUuce [
BGIDQHE*SE a0
Alnodrguzcaifin REE® e
Grilled & o
Australian Rib Eye 200 ¢ 950 Australian Tenderioin 2009 950 Tiger Prawn 200 g 1.100
Seabass Fillet 2009 <00 Chicken Bréast 300 g 400 Squid 4009 500

Seafood Platter = Tiger Prawns 400 g / Sguid 200 g / Seabass 200g 1350
Mixed Grilled Combo = Austrakan Rib Eye 200 g/ Chicken Breast oo g/
Tiger Prawns 200 g / Souid 200 g / Seabass 200 g 2.500

Chicken wrapped 20 & @ Uegatoblﬂwmpped 20 & @
Trigomoarahumiunadog
buudouduiiinon mhh.n.'m}srm

Quinca salad =50 & Mochos 220 (W& Baked potato 150 (M)
adngnyuhuthiumendamin ubdmiiuiubanome:  with cheese
adouSonmuudingiiu Ouniiousa
Choice of sauce = Fed wing/ Mushroom ¢ Peppercorm / Lemon caper [ Thes seafood sauce
Choice of gide i# @ % = Sautea spinach / Sautes mushroom and onion | French fries | Grilied vegetables

TINIDEE SIGNATURE BURGERS

© e ® ® 0 ®

Recommendation  Viepetarian Ghiten free Dairy
Please contact our restaurant & kitchen team if you have any special detary raq;-mmnl:s. All prices include ma service charge and 7% government lax.
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