
Dinner
Thai Oriental



Bangkok Tom Yum Goong                                                                      28 
prawn | chili | coriander | galangal | lemon grass |
mushroom | tomato

Chicken Noodle Soup                                                                               26 
homemade noodles | bok choy | radish

Korean Style Octopus                                                                              30                           
garlic | gochujang | soy

Tofu                                                                                                                28                           
mushroom | chili garlic | soy

Khon Kaen Som Tam                                                                                26
raw papaya | carrot | long bean | peanut | tomato | lime

Bangkok Style Pomelo                                                                              32
prawn | pomelo | lime leaves | fresh coconut | onion

Roi Et Beef                                                                                                    32
beef | tomatoes | onion | cucumber | coriander 

Tapi Prawn Cake                                                                                        32
prawns | garlic | coriander | lemongrass | egg | 
sweet chili sauce

Nong Koi Veg Spring Rolls                                                                        22
vegetable | glass noodle | bean sprout |
carrot | mushroom

Soups

All prices are in US Dollars and subject to 10% service charge and 17% GST

Appetizers

All meal packages entitlement to 03 course only (01 Starter , 01 Main , 01 Dessert)
All extra orders are chargeable

Vegetarian Vegan Gluten Spicy Dairy Shellfish Nuts



Asian Steamed Dim Sum

Steamed Siu Mai                                                                                        25

shrimps | water chestnut | carrot | Chinese red vinegar

Steamed Chicken Dumpling                                                                   22

chicken | carrot | flour dumpling wrap

Vegetable Dumpling                                                                                 20

cabbage | baby corn | asparagus | carrot | bamboo shoot |

snowpeas

Main Courses

Singapore Glass Noodles                                                                        44

calamari | prawns | scallops | eggs | cabbage | 

baby corn | bok choy

E Fu Noodles                                                                                                42

chicken | cabbage | baby corn | bok choy | spring onion

Wok Stir Fried Vegetables                                                                      38

seasonal vegetables | garlic | soya | sesame

Thai Khao Phat                                                                                           38

rice | beef | egg | carrot | cabbage | beans

Authentic Pattaya Steam Fish                                                             45

fresh catch fish | kaffir lime | chili | jasmine rice

All prices are in US Dollars and subject to 10% service charge and 17% GST

All meal packages entitlement to 03 course only (01 Starter , 01 Main , 01 Dessert)
All extra orders are chargeable

Vegetarian Vegan Gluten Spicy Dairy Shellfish Nuts



Ayutthaya Phad Thai                                                                               42
prawns | peanut | bean sprout | red onion |
rice noodles

Phuket Style Stir Fried Chicken Basil                                                   40
garlic | chili | onion | mushroom | basil leaves

Thai Peanut Curry 
Chicken - red curry | peanuts | fish sauce                                      40 
Vegetarian - selection of fresh vegetables | tofu |                        38
red curry | peanuts

Thai Green Curry Chicken                                                                       39
coconut | galangal | kaffir lime | jasmine rice

Thai Krabi Red Prawns Curry                                                                 46
prawns | eggplant | coconut

Southern Massaman Curry                                                                    45
lamb | cinnamon | kaffir lime | jasmine rice

Chargeable Menu
East Signature

Thai Style Lobster                                                                              
wok-fried lobster | garlic | bok choy | black pepper
* Supplement Charges for meal packages - HB, HBS, FB, FBS, HBR, HBP, FBR, AI, UAI

110

65

BB - à la carte price                                   

All prices are in US Dollars and subject to 10% service charge and 17% GST

All meal packages entitlement to 03 course only (01 Starter , 01 Main , 01 Dessert)
All extra orders are chargeable

Vegetarian Vegan Gluten Spicy Dairy Shellfish Nuts



Nam Dok Mai Mango Sticky Rice                                                          22
glutinous rice | fresh coconut milk | Thai mango

Lemongrass Panna cotta                                                                        22
citrus sauce | fresh pomelo | honey snap

Grilled Pineapple                                                                                        22
honey | Thai chili | basil cream | thyme | mango sorbet

Pandan Coconut Cheesecake                                                              22
coconut ice cream | roasted coconut flakes | coconut jelly | 
vanilla whipped cream | vanilla crumble

Matcha Tres Leche                                                                                    22
dulce sauce | matcha sponge cake | 
vanilla whipped ganache

Desserts

All prices are in US Dollars and subject to 10% service charge and 17% GST

All meal packages entitlement to 03 course only (01 Starter , 01 Main , 01 Dessert)
All extra orders are chargeable

Vegetarian Vegan Gluten Spicy Dairy Shellfish Nuts


