SAWASDEE
CHAOPRAYA

Dinner 1S9d1S11y1I91WS=81

Vun1isa lcon Siam

srialusunsuy 47349



9MSIAIUSNS

s1AUNRA sqAlUslusu

s1nlnny 1,600.- 1,150.-

swuan (4-100)|  1,000.-

s1A1AN (0-3 U) ws

9naun:i0eu : 17.00-18.30 u. Toroudsu nni$on 4
anvudo : 18.45 u. Toroudsnu nidon 4
S:¢:10a1800150 : 18.45-20.45 U.

sAGIETARING Ul - 31 matAU 2569

santluauasnoniania nnaauasnidaudulanou 24 $olug

s1AMUSOI s1AGLIUSOU

« Andovido 2 6oluy o AlEI183U q AdaWuUUISo

e uWiwsiomsing-urunsa-swn [l « snsu-du

« InSouAUFoUSU rua: 1 1o « NBYaANWU 7% Nazhin ru N9
e U7AU / 81 / nw 3% nsrunadnisiuninunie

e NISNEAAILUNSOY / S1lne

¢ INNJUINA (NSTUASINUIRDUINRA)

LR g



OMNSIATUSNAS
Celebrating New Year Party 2026

3u1/8u2

s iy

9AAIN:IUBU : 20.00-21.30 U. Terminal RAMA 3

9AVwISo : 21.45 u. Ao Terminal RAMA 3
S:¢:10a1800159 : 22.0-01.15 U.
IWUWIAY : GTW19a336u unTAD Tnuovou na: aifnBlAsaN:

uwiwsloLnna-v10 3an Ismiaiia milva navnay I0esans urdnau

e e S
S1AUS! SISO
» AN800159 4.30 Boluy z - AE9199U q hduwuuuiSe
o uWiwsiomsIng-uusA-swa B « snsu-du
« INSaYAUADUSU Nua: 1 1IND * NBYARNWU 7% Nla:HAn ru NI

% o UNAU / 37/ nnw 3% nstunadnisiuninunu

B . nsianuindou / $1lng




USSEUINIFAIUUISO

EEEREdE

i




=

MR

q
Crgeagetie
b

)

)
ﬂ, L)

n

NI
Ficasars muaNsaz: 2iszass

w

ulsla



IJUDINIS

w
ownsfumihgon (Appetizer)
flanszilias Deep fried prawns pancake
usfu Crispy pork and tofu skin ball

Twd (Show)

gy Braised pork noodles

aiinile Beef steak

wvasloualad  Salmon

Fflpee Grilled seafood

wopad Scallops

fﬁum‘&"l River prawns

wopda Chilean clams

vdunds Thai spicy dipping sauce
ﬁﬁ%ﬂ%ﬂum Seafood sauce

adnund (Salad Bar)
rNamenge Various vegetables
linu Boiled eggs
Aaunsau  Crispy bacon
Tulaun & wan  Borona & Ham

g1 & dmin (Salad & Chili Paste)
ﬁww%ﬂﬂuﬁa + finae + ludy
Dried shrimp chili paste + fresh vegetables +
boiled eggs
ganunsay Spicy crispy salad
g15dnsnglia  Mixed seafood salad
dudlny

YU (Soup)

Thai papaya salad

ﬁmﬁ'ﬁd Spicy prawn soup
gugalwa Com soup

4% (Sushi)

%l'ﬂ‘ﬁuwﬁwhd‘] Rice balls with various topping
AT Kimchi
e384  Pickled cucumbers h
fnsmae  Pickled mixed vegetables w‘ _v :
YUY (Dessert) N’ .
Jumingineg Various face jelly L
Yunlner19e  Various thai desserts
WinF19e Various cakes
HALSIM Mixed fruit
uzahaiam
Mango with sweet fish sauce
ovan (Main Dishes)
-91783e
Cooked rice
-y
Crab paste fried rice
-SfafullA
Chicken massaman curry
-UaInsEnanenvesuz Y
Sea bass tamarind sauce
—fasndameiun
Stir fried vegetables in brown sauce
-Hnlneds
Stir fried rice noodle with prawns
~auind pdugealifs Aualuud
Spaghetti with creamy shrimp ege sauce and carbonara
-\Unoureaurtinuavyauylowme
Oven roasted duckling with mango & tomato sauce
—?ﬂmiwmuauiﬁau,:ﬁl,l,azLL@UL‘%M@a
Pork sparibs with rosemary & apple sauce
~Ualiguudadeimen
Beer Fried capelin fish
-Unlrivesalnainiva
Korean fried chicken wings
-venduamilnuevyisaaida
Fried squid cakes with mozzarella cheese
-3 uun
Mashed potatoes
-sugisne
French fries
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. ‘Hﬂtlfﬂaﬂ Deep fried crab meat rolls
L JJ'HFJ'NT]B@\ WuuMHuNMNYI3d Fried Potatoes
L Lﬂ‘ﬂﬁf}jﬂﬂ' Chicken Quesadilla
o ) 5
) w1y @ g1 Salad alad
Vo Show doaurs © 1 S Bar@ S
» F]:QLNW Grilled Prawns * Fauaia Cheese Board
* %] Sashimi * 41 Salami
e filnadiu Beef Wellington * fonmaddn Cocktail Salad
* 1niiim BBQ ® WAAAAUBANOU  Spicy Salmon Salad
® blﬁ“"?‘” Roasted Turkey * 1/dnadn Crab Salad with Aromatic Herbs
& =
* AanFlasauns Lamb Chop Steak * aunyNen Fried pork salad
o1/S o Sushi
g Soup z Sushi
yiifianiviila Truffle Mushroom Soup ® NI 4 sushi
vuniladnvuovsa Spinach and Cheese Gratin with Bread * fud Kimchi
4 ﬁut’?lﬁd Tom Yum Soup ® UMINNABI Pickled Cucumber
® (inAvITIN Mixed Pickles
emiynan Main Dish
v « X 4
W18 Steamed Rice * dndtuioau Braised Beef Stew
‘llll’ﬂf:fﬂﬂ‘ Crab fried rice ® Man Uutgl:d Fried Shrimp Cakes
AR Inena Shrimp Pad Thai e JamilnAaliidu Squid stir-fried with
unatfiailadha Roasted Duck Red Curry . salted eggs
awmtm Lasagna e ﬁ'amuﬂi" Shrimp Tempura
aﬂnnﬂmtmmauaﬁ Angel Hair Spaghetti with Stir- ® fausihmeasealni  Fried River Prawns with
wmwsnwu fried e A Red Wine Sauce
@ finArAYMIa Crab and Dried Chili * fnazthdoananuihdo Stir-fried Hong Kong Kale
Spicy Drunken Seafood Squid with Abalone
Ink Spaghetti ® 1HUNNA Korea Ramen
yunna1% Desserts
minuunnalil Fruit Jam Tart * yuuililnadiuean  Salted Butter Bread
Lﬁ'ﬂ%ﬂﬁauﬁ'ﬂmfﬂlﬁaﬂ Taro Custard Chiffon Cake ® UQLUB?%ﬂLﬁﬂ Blueberry Cheesecake
nowifin Toffee Cake * Anlsafonlnuan Chocolate Roll Cake
1M Macaron - L?ijmj‘u‘lmﬂﬂ Pandan Sweet Pudding
aslniion Taro Pudding with Coconut ® aolny Candy floss
Cream Topping . %aniﬂuam\lmﬂi’ Chocolate Fondue
[ ]

wa‘lﬂmuq@ma Seasonal Fruits
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