
M E D I T E R R A N E A N  R E S TA U R A N T

LUNCH

Available from 11:00 AM – 5:00 PM



THBTAPAS

THBSOUP

PEAS, SPINACH & ROASTED ONION ARANCINI
Mozzarella, Pomodoro jam

ONION RINGS 
Homemade barbecue sauce   

GUACAMOLE 
Grilled pita, vegetable crudités

CALAMARES A LA ANDALUZI 
Lemon, aioli, smoked paprika

ACEITUNAS MARINADAS 
Lemon, herbs, extra virgin olive oil  

ARTICHOKE DIP  
Crudités, grilled pita, crostini

CREAMY WILD MUSHROOM SOUP 
Herb croutons on top

PRAWN BISQUE
Smoked paprika, parsley, crostini, a touch of cream

PESTO & PARMESAN 
Served with a side of aioli

CHARRED RARE TUNA  
Mango salsa, fresh lime, crispy tortilla 
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QUINOA SALAD 
Mango salsa, corn, cucumber, marinated tomato, kale, olives 

KALE GAIA CAESAR 
Herb croutons, crispy bacon, poached egg, white anchovies, Parmesan, Caesar dressing, select your favorite: 

MustardEggs Crustaceans Peanuts SoybeansLactose CeleryFish / Raw Tree nuts Gluten Pork SpicyChef SuggestionSeedClamHoneySquidVegan Alcohol Gluten FreeOyster

Little Spicy Medium Spicy Very Spicy

(*) Additional charge at THB 400++ from all meal inclusive with hotel packages. (**) Not included in any packages.

•  Chicken

•  Prawns 

•  Vegetarian



MustardEggs Crustaceans Peanuts SoybeansLactose CeleryFish / Raw Tree nuts Gluten Pork SpicyChef SuggestionSeedClamHoneySquidVegan Alcohol Gluten FreeOyster

Little Spicy Medium Spicy Very Spicy

(*) Additional charge at THB 400++ from all meal inclusive with hotel packages. (**) Not included in any packages.
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LUNA POKE BOWL  
Berry rice, marinated tomato, cucumber, corn slaw, sliced avocado, quinoa, fried tortilla, coriander, lime, 
edamame, seasoning soy sauce with toasted sesame, select your favorite:   

•  Seared rare tuna

•  Sautéed prawns

•  Grilled chicken

THBSALAD

THBMADE TO SHARE  (RECOMMENDED FOR 2-3 PERSON)

BURRATA POMODORO  
Pesto-marinated tomato, pine nuts, arugula, balsamic glaze, crostini 

CHEF’S CHARCUTERIE BOARD 
Selection of prosciutto di Parma, Chorizo, charred onion butter, Brie & Manchego cheese, crostini, 
grilled pita, Spanish olives, passionfruit & pineapple compote, Phuket dried fruits & nuts

DIY BRISKET TOSTADAS 
Barbecue Wagyu pulled beef, tomato salsa, guacamole, fried tortilla, coriander, fresh lime & pimentos aioli 

MELIÃ TAPAS PLATTER 
Charred tuna, mango salsa on crostini, peas, spinach arancini, Pomodoro jam, smoked salmon 
tartare on fried brioche, guacamole on crispy tortilla, anchovies & pesto on crostini 

*

*
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PENNE NAPOLI 
Pomodoro sauce, olives, marinated tomato, basil, Parmigiano Reggiano 

LINGUINE PRAWN AGLIO OLIO 
Tiger prawn, garlic confit , dried chili, cherry tomato, parsley 

FETTUCCINE ALLA RAGU 
Braised beef brisket, fresh parsley, Parmigiano Reggiano

SPAGHETTI TUNA ALLA ROSA  
Yellowfin tuna, cherry tomato, capers, parsley, creamy tomato sauce



MustardEggs Crustaceans Peanuts SoybeansLactose CeleryFish / Raw Tree nuts Gluten Pork SpicyChef SuggestionSeedClamHoneySquidVegan Alcohol Gluten FreeOyster

Little Spicy Medium Spicy Very Spicy

(*) Additional charge at THB 400++ from all meal inclusive with hotel packages. (**) Not included in any packages.
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THBQUESADILLA, TACOS & BURGER  (SERVED WITH A SIDE OF FRIES)
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CAPRICCIOSA
Shaved ham, mozzarella, olives, mushrooms, tomato sauce 

FUEGO
Nduja, pepperoni, mozzarella, chilies, lacto-fermented jalapeños, Del Casaro’s burrata, tomato sauce

KAPROW GAI PIZZA
Minced chicken wok-fried with chilies,mozzarella, garlic, holy basil, topped with a fried egg, tomato sauce

SIMONE DE POLLO 
Lemon paprika chicken marinated with yoghurt, sweet potato, arugula, pine nuts, roasted onion,
mozzarella, ricotta, marinated tomato 

QUATTRO FORMAGGI 
Mozzarella, blue cheese, feta, Pecorino Romano, cream sauce 

GRILLED SHRIMP TACOS 
Corn slaw, mango salsa, coriander, aioli 

THE HERBIVORE BURGER 
Plant based burger made of Mediterranean spiced quinoa, spring onion, sweet potato, caramelized 
onion, tomato relish, corn slaw, aioli, guacamole

KALESADILLAS 
Quesadillas with sautéed Kale, corn slaw, melted cheddar, side of guacamole & tomato salsa

FRIED CHICKEN BURGER 
Corn slaw, gherkin, pimentos aioli, homemade barbeque sauce 

CHICKEN QUESADILLAS 
Tomato, charred capsicum, roasted onion, side of guacamole & tomato salsa 

CHARRED BEEF BURGER 
Grilled bacon, melted cheese, lettuce, tomato, aioli, caramelized onion, tomato relish
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MARGHERITA
Mozzarella, marinated tomatoes, sweet basil, tomato sauce

WHITE MUSHROOM
Mozzarella, ricotta, seasonal mushroom, truffle paste, cream sauce



MustardEggs Crustaceans Peanuts SoybeansLactose CeleryFish / Raw Tree nuts Gluten Pork SpicyChef SuggestionSeedClamHoneySquidVegan Alcohol Gluten FreeOyster

Little Spicy Medium Spicy Very Spicy

(*) Additional charge at THB 400++ from all meal inclusive with hotel packages. (**) Not included in any packages.

THBMAIN COURSE
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1450 9802PHUKET LOBSTER THERMIDOR 500 G.
Whole baked lobster, melted mozzarella,pesto Parmesan chips, garlic confit, mushroom cream, lobster bisque

PAN SEARED SIRLOIN (ANGUS GRAIN FED FROM AUSTRALIA) 250 G.

Pesto Parmesan chips, charred onion, arugula, marinated tomato, red wine reduction 

GRILLED EGGPLANT CAPONATA
Olives, roasted peppers, roasted onion, toasted pinenut, raisin, Napoli sauce

PAN-SEARED SNAPPER 250 G.
Sautéed baby potatoes & corn, onion, olives, herbs, lemon, pomodoro sauce

LEMON PIMENTO CHICKEN 300 G.
Spanish rice, beans, olives, roasted peppers, onion, arugula, mango salsa 

*

**

BASQUE CHEESECAKE 
Biscuit crumb, passionfruit & pineapple compote, vanilla ice cream

CREMA CATALANA 
Ginger & orange custard, sugar brûlée, mixed berries 

PINEAPPLE & PASSIONFRUIT TRIFLE 
Savoiardi, marshmallow, vanilla chantilly, biscuit crumb, vanilla ice cream

NUTELLA PIZZA  
Toasted hazelnut, marshmallow, mixed berries, biscuit crumb 

HOMEMADE CHURROS 
Dark chocolate dip, toasted hazelnut, cinnamon sugar 

FRUTTA TROPICALE
Selection of local fruits, mint, lime 

HÄAGEN-DAZS SORBET (BY SCOOP) 

Mango | Raspberry 

HÄAGEN-DAZS ICE CREAM (BY SCOOP) 

Belgian Chocolate |Caramel Biscuit & Cream | Strawberry | Vanilla

*



DRINKS LIST



PORT LLIGAT 320

THB

2,351

Signature Cocktails

THBSignature Coffee Mocktails

GAIA COFFEE MARGARITA 390 2,636

Jose Cuervo Reposado, Galliano vanilla, tangerine orange, orange bitters

SASA ESPRESSO MARTINI 420 2,839

Kosapan Thai Cacao Rum, Monin caramel syrup, milk, chocolate bitters

ITTALYNO FASHION 440 2,974

Zafiro Gin, Aperol, Mr Black, Bailey’s co�ee liqueur, espresso

ORANGE COCO 220 1,487

Fresh brewed espresso, coconut flower, tangerine orange juice

JASMINE COOL 230 1,554

Fresh brewed espresso, Dilmah jasmine tea, natural sugar cane

PASSION SOUR 240 1,622

Fresh brewed Americano, passion fruit, emperor rose infusion, lime juice

Signature Coffee Cocktails  THB

PALOMA PICANTE 330 2,230

Organic Vegan Biodynamic
Sommelier

Recommendation

ZAFIRO GIN, PINEAPPLE AND ROSEMARY JUICE,

MONIN ELDERFLOWER, LIME JUICE

JOSE CUERVO ESPECIAL REPOSADO, 

GRAPEFRUIT JUICE, CHILI, ROSEMARY

DOLCE VITA 340 2,298
ZAFIRO GIN, STRAWBERRY JUICE, MODENA VINEGAR, 

LIME JUICE

LATINO 350 2,364
SMIRNOFF VODKA, AVOCADO AND PINEAPPLE JUICE, 

CORIANDER LEAVES

MARRAKECH 360 2,645
ZAFIRO GIN, CHAO KHO COCONUT MILK, 

CURRY POWDER, CARROT JUICE

* * * D e c a � e i n a t e d  c o � e e  a v a i l a b l e  u p o n  r e q u e s t .

* * * A l l  o u r  s i g n a t u r e  c o c k t a i l s  a r e  a v a i l a b l e  w i t h o u t  a l c o h o l  a t  2 3 0  T H B + +  e a c h .



ALCOHOLIC DRINK LIST

SIGNATURE COCKTAILS

SANGRIA DE LA CASA 350 / 2364
House Wine, Brandy, Triple sec, Mixed Fresh Fruits

THE POSY 410 / 2770
Zafiro Classic Gin, Pampero Blanco Rum,
Coconut Flower Syrup, White Wine, Rose Syrup

APERITIF COCKTAILS

AMERICANO 370 / 2500
Campari, Cinzano Vermouth di Torino Rosso “1757”
Top Up with Soda Water, Twist of Orange

APEROL SPRITZ 420 / 3086
Aperol, Sparkling Wine, Soda Water, Slice of 
Orange

CLASSIC WITH A TWIST

PIÑA COLADA 330 / 2230
Captain  Blanco Rum, Coconut Liquor, Pineapple 
Juice, Coconut Cream

WHISKEY SOUR 370 / 2500
Evan Williams Bourbon, Lime Juice, Sugar Syrup, 
Dash of Angostura Bitter, Lemon Twist

AMARETTO SOUR 340 / 2298
Disorano Amaretto, Lime Juice, Cinnamon Syrup,
Dash of Aromatic Bitter, Twist of Orange

NEW YORK SOUR 380 / 2230
Evan Williams Bourbon, Lemon Juice, Demerara 
Syrup, topped with Red Wine

CLASSIC WITH A TWIST

COSMOPOLITAN 370 / 2500
Smirnoff  Vodka, Triple Sec,
Cranberry Juice, Lime Juice

MOJITO ROYAL 370 / 2500
Captain Blanco Rum, Lime Wedge, Mint Leaves,
Brown Sugar topped with Sparkling Wine

CACAONI 390 / 2749
Zafiro Classic Gin, Campari, Cinzano Vermouth
di Torino Rosso “1757”,  Twist of Orange

TIKI 43 370 / 2500
Galliano Vanilla, Plantation Overproof Dark Rum, 
Orange Juice, Lemon Juice, Espresso

PENICILLIN 450 / 3169
Johnnie Walker Red Label Whiskey, Ardbeg Whiskey,
Honey, Ginger Jam, Lemon Juice

SPANISH MARGARITA 420 / 2958
Jose Cuervo Reposado Tequila, Galliano Vanilla, Lime 
Juice,

MOCHA MARTINI 370 / 2500
Zafiro Classic Gin, Mr. Black Cold Brew Coffee 
Liquor, Espresso, Demerara Syrup

DARK N’ STORMY 330 / 2230
Captain Morgan Dark Rum, Ginger Beer, Lime Juice

MOSCOW MULE 360 / 2645
Smirnoff  Vodka, Ginger Beer, Lime Juice

REBUJITO 350 / 2364
Tio Pepe, Lime Juice, Syrup, Soda Water, Mint Leaves

MY CUP OF TEA 380 / 2567
Bacardi Dark Rum, Earl Grey Syrup, Lemon Juice,
Peach Liquor

TE FITI 420 / 3086
Zafiro Classic Gin, Lychee, Elderflower Syrup,
Lemon Juice, Egg White

OLD FLAME 380 / 2567
Captain Blanco Rum, Pineapple Cordial, Sweet 
Basil Foam, Tio Pepe

MAI KHAO MILK PUNCH 350 / 2364
Jose Cuervo Reposado Tequila, Clarified Lemon,
Clarified Milk, Rosella & Grilled Pineapple Cordial

GIN BASIL SMASH 350 / 2364
Zafiro Gin, Honey, Fresh Basil Leaves



HEALTHY DRINKS

CARROT CAKE 220 / 1486
Carrot, Pineapple, Banana, Almond Milk, Yoghurt,
Cashew Nut, Young Coconut Meat, Cinnamon Powder

GREEN PINEAPPLE COCONUT 220 / 1486
Spinach, Pineapple, Banana, Cinnamon Powder,
Coconut Milk

REHYDRATION 220 / 1486
Watermelon, Mint Leaves, Coconut Juice, 
Lime Juice

BANANA PEANUT BUTTER 240 / 1486
Banana, Peanut Butter, Cacao Nib, Honey, 
Almond Milk

JUICES

NON ALCOHOLIC DRINK LIST

FRESH BLENDED JUICE
160 / 1081Watermelon, Mango, Pineapple, Coconut

CHILLED JUICE
120 / 811Apple, Pineapple, Orange, 

Mango

LOCAL WATER
90 / 423Singha Still Water 500 ml.

MINERAL WATER
180 / 1268Aqua Panna Still Water 500 ml. 
220 / 1486Aqua Panna Still Water 750 ml. 
180 / 1216San Pellegrino Sparkling Water 500 ml. 
220 / 1486San Pellegrino Sparkling Water 750 ml. 

SOFT DRINKS
120 / 845Coca Cola, Cola Light, Sprite, Fanta
120 / 845Ginger Ale, Scweppes Tonic, Soda Water

PREMIUM TONIC
150 / 1056Natural Light Tonic
150 / 1056Premium Indian Tonic

130 / 878Young Coconut Water in Shell

SOFT DRINKS

LOCAL & MINERAL WATER

COFFEE

130 / 878Americano | Iced Americano | Espresso
170 / 1150Caffe Latte | Cappuccino | Mocha
150 / 1013Double Espresso 

TEA

130 / 878Dilmah English Breakfast
Dilmah Darjeeling
Dilmah Earl Grey
Dilmah Sencha Green Tea
Dilmah Jasmine
Dilmah Chamomile
Dilmah Peppermint

MOCKTAILS

EARL GREY FIZZ 230 / 1554
Earl Grey Tea, Apple Juice, Vanilla Syrup, Soda

GINGER’S JOURNEY 230 / 1554
Homemade Ginger Jam, Ginger Ale, Lime Juice

GREEN DAY 230 / 1554
Green Apple, Mint Leaves, Cucumber Syrup

CLASSIC VIRGIN 250 / 1689
Mojito, Piña Colada

120 / 810Perrier Sparkling Water 250 ml.
100 / 675Good Drop Still Water 330 ml.



BEER

APERITIF

LOCAL BEERS
150 / 1056Singha 330 ml.
220 / 1761Phuket Beer 275 ml.
240 / 1690Snowy Weizen Beer 490 ml.

260 / 1831Dolin Dry Vermouth
290 / 2042Cinzano Vermouth di Torino Rosso “1757”
290 / 2042Grifoll Vermouth
290 / 2042Ricard
290 / 2042Campari

IMPORTED BEERS
190 / 1338Heineken 330 ml.
190 / 1338San Miguel Light 330 ml.

CRAFT BEERS
260 / 1831Andaman Phuket Dark Ale 330 ml.

GIN

290 / 2042Gordon’s Dry Gin
350 / 2467Tanqueray Gin
370 / 2718Bombay Sapphire
480 / 3380Hendricks’s
450 / 3169Tanqueray No  Ten
550 / 3873Bulldog
690 / 4859Monkey 47 Sloe Gin
470 / 3310G’Vine Floraison
290 / 2130Zafiro Premium Gin

WHISKY, SINGLE MALT AND BOURBON

390 / 2749Johnnie Walker Black Label
330 / 2324Chivas Regal 12 Years
520 / 3662Glenfiddich 12 Years
540 / 3803Cardhu 12 Years
650 / 4577Talisker 10 Years
850 / 5986The Macallan Double Oak 12 Years
290 / 2042Evan Williams
320 / 2255John Jameson
330 / 2324Jack Daniel’s
370 / 2718Maker’s Mark Bourbon

RUM

260 / 1831Pampero Blanco
280 / 1831Sagatiba Cristalina Pure Silver
290 / 2042Captain Morgan Dark Rum
420 / 2958Phraya Gold Rum
390 / 2749Diplomático Reserva Exclusiva

VODKA

260 / 1831Smirnoff
320 / 2255Ketel One
420 / 2958Grey Goose
420 / 2958Beveldere
260 / 1831JJ Whitley Rhubarb Vodka
300 / 2113Skyy

LIQUEURS

290 / 2042Aperol | Malibu | Jägermeister | Midori |
Mr. Black | Bailey Irish Cream | Limoncello

RUM

290 / 2042St-Remy XO
550 / 3873Hennessy V.S.O.P

GRAPPA

290 / 2042Villa Sandi Grappa Bianca Superiore

ALCOHOLIC SPIRITS DRINK LIST

TEQUILA

270 / 1901Jose Cuervo Especial Reposado
450 / 3169Don Julio Blanco
750 / 5282Patron Reposado
450 / 31691800 Coconut Tequila Reserva
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