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Please choose ONE Appetizer or ONE Soup D I N N ER M EN U

Appetizers

Seafood cocktail
Served with cocktail sauce

Beef Carpaccio
Sliced beef tenderloin marinated with black pepper served
on tagliatelli with Shitake mushroom and herbal dressing oil

Mixed salad
Mixed greens with cucumber, tomato, bell pepper, onion
and your choice of dressing or oil vinaigrette

Caesar salad
Iceberg lettuce, Caesar dressing, croutons, bacon
and parmesan cheese

Salad Nicoise
with tender lettuce, olives, onion, green beans, eggs, potato,
and tuna top anchovy

Tuna salad
Fresh garden salad with tender pieces of tuna fish grilled,
sesame Soya dressing

Tod Mun Pla
Deep-fried fish cakes with sweet chili sauce

Satay Moo, Kai
Chicken or pork satay with Thai style peanut sauce

Yaam Talay
Mixed seafood salad with vegetables
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Or

DINNER MENU

Soup

Minestrone soup
Cream of Pumpkin soup

Tomato soup
with pesto and parmesan cheese

Tom Kah Kai
Traditional Thai shrimp soup flavored with lemon grass

Tom Yaam Kung
Traditional Thai shrimp soup flavored with lemon grass

Please choose ONE Main Course

Main Course

Fish and chips
Served with French fries and tartar sauce

Pan fried fillet of sea bass
Flavored with oregano, served with marinated prawn and
white wine sauce

Pork tenderloin
Grilled with aromatic herbs served with wild mushrooms

Chicken breast “Allo Scalogno”
Pan-fried chicken breast marinated in Mediterranean herbs with
rosemary infused balsamic and red wine sauce

Grilled duck breast
with port wine and ginger sauce served with spinach rice
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Pasta Corner

Napolitana
Home-made tomato sauce with basil

All’Aragosta
Lobster with parsley and a hint of chili in home-made
tomato sauce

Carbonara
Home-made sauce with bacon, parmesan cheese, egg and cream

Bolognese
Tomato and minced beef sauce

Arabiata
Home-made tomato sauce with black olives, garlic and chili

Thai Corner

Kai Pad Med Mamuang
Fried chicken with cashew nuts and dried chilies

Nuea Pad Numman Hoi
Fried beef tenderloin with oyster sauce

Pad Kratiem Prik Thai Moo, Kai Rue Nuea
Deep-fried pork, chicken or beef with garlic and pepper

Pad Priew Wahn Moo Rue Kali
Stir-fried pork or chicken with sweet and sour sauce

Keang Keow Wahn Kai, Moo, Nuea, Pla,
Kung Rue Seafood
Green curry with your choice of chicken, pork, fish,

shrimp or seafood n
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Keang Phed Kai, Moo, Nuea, Pla,

Kung Rue Seafood

Spicy red curry with chicken, pork, beef, fish, shrimp,
seafood or roasted

Kuay Tiew Pad Thai
Fried noodle Thai style

Pad See-lew Moo, Kai, Nuea Rue Kung
F
Fried rice noodles with your choice of pork chicken, beef or shrimp.

Kao Pad
Fried rice with your choice of pork, chicken, beef, shrimp or
crab Thai style

...and to finish off

Desserts

Seasonal fresh fruit
or

Chocolate tart served with orange sabayon
or

Warm apple tart with vanilla ice cream and
cinnamon sauce

or

Tropical fruit layered with pastry and coconut
ice cream with vanilla sauce

or

Ice cream Ma Prow Kab Kluay Chup Paeng Tod
Banana fritters served with coconut ice cream 4

Tel: (66-76) 290 335-42, 618 221-3

Fax: (66-76) 290 333

Email : info@thavornbeachvillage.com
Web Site: www.thavornbeachvillage.com

Thavorn Beach Village Spa, Phuket Thailand

6/2 Moo6, Nakalay Bay, Patong Beach Kathu,
Phuket, Thailand 83150
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