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TALAY

R-E S TA-U-R-A-N-F

JITAL.
'1 ’ RESTAURANT

dqlge in the freshest

seafood and premium
meats at Talay Restaurant
Enjoy al fresco dinner by
the beach, with a romantic
amblance and a gourmet

| wme selectlon
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Q) CAESAR SALAD
(14 daaddndsnuUanganaudno
| Salad topped with pan seared
i~ salmon, bacon bites and garlic -
"{_croutons '

340.-

o

FTUNA A
TARTAR
 adavanundaiasniu
~ Tdnounazingonaansau -
~ with Hass avocado, Asian
~ dressing and spring onions
~ Complimented with Ebiko’:
- shrimp roe, crispy wanto

Hmi¢

- and wasabi mayo .

~ APPETZERS & SALADS

TIGER PRAWNS
AND SEA SCALLOP
COCKTAIL

daaripaaida nacnadidadadnaning
Highland lettuce and brandy cocktail sauce

510.- -. I3

SOFT SHELL
CRAB SALAD

aaayliunaaidswiudaaiiansuifa
with pickled shallots and spring
onions, green asparagus, baby
romaine and truffle pink sauce

390.-

& SASHIMI SALMON,
® TUNA AND
CRAB STICK

idl Uandavau, vamu
na: yaa
Wasabi and soy sauce

480.-

SEARED
@TUNA

Uamundodadnaud
Sesame crusted
served with crispy
onions and Japanese
Ponzu sauce

370.-

g CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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SEAFOOD Wl il R © THE SANDS AND SEA SR -
SOUP I il . aendndulucho, rvanaidanaziiauidadng | : - '
avéia “dladwdioasisidau v _ A i IASAAUIUASD, Windhonazaaalsauns g _ % v
Fresh seafood from i : i d Grilled beef tenderloin and tiger prawns . -
1 I L |
thelAndaman (] ! |' WY wrapped sea scallops, buttered potatoes, - /-
: Lk : . ) . seasonal vegetables rosemary sauce and 4 & =
Sea, in a classic NG ‘ il b . y - -
Mediterraneap style 9 } i Cgri:ob]sque reduction N iR .
.
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ANDAMAN
CRAB BISQUE

auylditiay, uzidammnazhitial juso
with crab meat, tomato salsa
and green asparagus
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g CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.




CRISPY PORK
© BELLY

nyaduaunsau 1asHivdaadd,
nAsan, UuWSonazin

Served with gorgonzola sauce,
carrot puree and red wine reduction.
Complimented with baby potatoes
and seasonal vegetables

450.-

GRILLED PORK RIBS
GLAZED WITH BBQ
SAUCE

dlhsonydnoiasniuaaaunsin
Served with seasonal vegetables,
grilled Errinji mushrooms and
buttered potatoes

510.-

g CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.




MAIN DISHES

GRILLED
BEEF RIB EYE

dldnitiaSuanadno ar
1asnnuaadinsInsninadauy

served with pink peppercorn sauce,
grilled Errinji mushrooms, buttered
potatoes and grilled vegetables

750.-

g CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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SALAD

ddnitiaduluzino
1dsWinvaaalinsa
Served with wild grilled.-
mushrooms, crispy parmesan,
fresh cherry tomatoes,

a tomato & onion tartar.,
Complimented with Tzatziki
sauce and sundried tomato
pesto

640.= f‘“’*fﬁﬂ b :
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GRILLED BEEE
TENDERLO!

aldmitiadulugno
1asniuaaainsInsninddauy
served with pink
peppercorn sauce,

grilled Errinji

mushrooms, buttered
potatoes and grilled
vegetables

750.-




PAN - FRIED
NORWEGIAN
SALMON

aldnUannigavaudin (i
1dsHivaadlamsanaznndaa
Served with Dijon mustard sauce,
wild rocket-cherry tomato salad,
buttered potatoes and .

grilled vegetables.

520.- ‘Q“*‘ " S

IRED SNAPPER
IFILLET FROM
THE ANDAMAN SEA

didnuanszwounaonadlas
nudaauzidaiAnazuulsoaiu
Fresh red snapper fillet from the
Andaman sea served with a classic
', Mediterranean sauce of tomatoes,
‘ capers, olives and
| buttered potatoes
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@ GRILLED
9 AUSTRALIAN
LAMB RACK

dlasounzaaatasiaadno
1dsnnugaainsdnazgaaluans:int
Served with its own red wine
gravy, garlic comfit, buttered N
potatoes, seasonal vegetables -
and peppermint sauce At

790.-

g CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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SPAGHETTI
BOLOGNESE

ckolke avniiadlulaenianazny
ity Taliban pancetta and selected cuts

RAVIOLI PASTA

Rkl of beef and pork in a homemade snlaaldinauaaansude
bolognese sauce Topped with _ » Homemade ravioli filled with baby
Parmigiano Reggiano spinach and fresh ricotta cheese.
Served with gorgonzola and
280.- parmesan creamy sauce

370.-

© SPAGHETTI
SEAFOOD

alnfiaaddagaauzidaina %
Mixed local fresh seafood -

in a classic tomato and garlic
marinara sauce

380.-

TORTELLINI

i
< —_— - o 7 1
nasinaqudadnsulnanazriyiay i
Served with imported porcini
-chanterelle mushrooms and Paris S PAG H ETTI
ham cream sauce. Topped with CAR B 0 NARA
parmesancheese. _ iiieiole iRl iR il o aunfiadmluuns
390.- Served with bacon and
Parmesan cheese in a rich egg
and cream sauce
280.-
@ CHEF RECOMMENDED GLUTEN FREE
1 gl g f _' IRl i '[_. e Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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ORIENTAL TASTE
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POR PIATORD
varda=dianaa
Golden fried spring roll filled with
seafood and oriental vegetables.

250.-

TOM KHA GAI
dudnlri
Chicken and coconut milk soup

240.-

A
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[' i lI]‘ 'l.lixhlh

YAM SEAFOOD
VERMICELLI SALAD J~

dnuidudda
Traditional Thai seafood salad with local
flavors

340.-

SATAY GAI
az1d-Ingaam
Marinated chicken satay
served with peanut sauce.

240.-

g CHEF RECOMMENDED GLUTEN FREE J SPICY

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.

CHU-CHEE
PLA SALMON

dduangavau
Deep fried salmon
with red curry sauce

520.-




| STEAMED
'WHOLE FISH

. WITH PLUM

| SAUCE
- Uaiunudd

450.-

STEAMED
WHOLE FISH
WITH SOYA SAUCE

450.-

STEAMED

WHOLE FISH
WITH CHILI AND
LEMON SAUCE 44

Uandiouzun

450.-
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PHAD KRUENG
KEANG 44

KaiASaouno ty, 1da, o nsalr

Stir-fried pork, beef, prawns
or chicken with red curry sauce

290.-

ORIENTAL TASTE

RIS

Ly,
2\.

PHAD PREW WHAN

Waseonu van, iy, i nsa T
Sautéed fish fillet, pork, prawns or
chicken with sweet & sour sauce

290.-

© GHOONG TORD
SAUCE MAKHAM

fionaagaay=aw
Fried prawns flavored
with tamarind sauce

320.-

Prices are inclusive of service chi

ment tax. We are happy to accommodate alld

DED GLUTEN FREE J SPICY

e any special requirement, please speak with your server.




ORIENTAL TASTE

KHAO PHAD

&owa Tr, iy n3a rio
Thai fried rice with your
choice: chicken, pork or
prawns.

240.-

O PHAD THAI
GHOONG TORD «

Kalnarionaa
Famous Thai fried noodles
with prawns.

360.-

PHAD KRAPAO A/

WaNSIINSY 1y, 1la, N 1sa ln
Stir-fried pork, beef, prawns
or chicken with hot basil leaves

290.-

o

g CHEF RECOMMENDED GLUTEN FREE J SPICY

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.
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& GRILLED BEEF

@ SIRLOIN STEAK
WITH GREEN
CURRY SAUCE JJ

itiaduuandodadidadniu
Served with vegetables

620.-

AH

© TOM YAM
@ GHOONG <

(udnio L
Traditional spicy prawn soup
with lemongrass, galangal and
mushroom

290.-

N




DESSERTS

MOUSSE DI RICOTTA

Snaadwd

Imported ricotta mousse served
with crumbled Amaretti biscuitsand
amarena bitter cherries

210.-

QO PROFITEROLES

wsafinsaa daadanlnuaa
Homemade profiteroles filled with
chantilly sauce and covered with
dark chocolate mousse.

240.-

% TORTA AL
FORMAGGIO

daAn
Classic cheese cake with amarena

CHOICE OF : | sour cherries and seasone
ICE CREAM |

Tarn3y

Ask your waitgr for available MAN G 0 AN D
flavors selection of STl C KY Rl C E

ice cream and sorbets: - .
ADIKULIUZUI0

chocolate, vanilla, Classic Thai d ¢
strawberry or coconut assic Thai desser
with coconut ice cream

90.- 210.-

(@ MIXED FRESH
@ FRUIT

’ waltiso

140.-

@ CHEF RECOMMENDED GLUTEN FREE

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. Should have any special requirement, please speak with your server.









