Lunch Menu

11.00-18.00

3. Chicken fajitas
320 THB

4. Swedish hash with
fried egg (Pytt i panna)

320 THB

| . . Me 1;?1th ]-jngml beies
320 THB

| 6. Se sgalm

with salad and rice

320 THB

(shrimp sallad) -

220 THB




I 1. “Toast skagen shrimps
in mayonnaise with

dill and lemon
190 THB

14. Shrimp cocktail with Rhode
Island and toast

Bruschetta with Parma ham
and cream cheese

190 THB

12, Sa]mon :md Sl'n'illlp’s sashimi salad 220 THB
Thai style(spicy) |
15. Scandinavian Smoked salmon toast with 190 THB

vinaigrette and a mustard/dill sauce

16. Greek style salad with feta cheese and olives 190 THB



20. Plankstek” Beef tenderloin

served with sauce bearnaise,
red wine reduction and duchess potato

$21. “Pepper Steale” 3 different kmci

of p?iiper in cream sauce,
served with potato gratin

22. Surt and turf. 200 gram Beet
tenderloin topped with grilled shrimps,
garlic butter, red wine sauce and potato gratin.

895 THB

23. Roasted pork filet with mushroom saucej '.
tomato sallad and potato gratin

395 THB

:; 24. Cheeseburger with 100% AUS beet,
served with cheddar, bacon and
homemade dressing and french fries

25. Lamb shank in massaman curry.
Served with carlic fried rice and mint pesto




T e

/ 26. Pork schnitzel (300g) with
- fried potato and gravy

27. Chicken breast topped with bacon
served with gorgonzola sauce

and potato wedges.

28. Sliced beef in mustard

and tarragon sauce,
served with fried potato

395 THB

iz
Beef and pork tenderloin served with
sauce bearnaise and french fries.

445 THB

' 30.Australian wagyu ribeye (300g).
Served with your choice "
of sauce and potato.

1795 THB




70. Pasta with Australian tenderloin,
Dijon mustard and cream

345 THB

71. Seafood pas with lobster sauce, salmon,
shrimps and mussels

345 THB

72. Spaghetti Bolognese °
295 THB

73. Creamy Cajun chicken pasta
with chili and garlic
345 THB

[
{f’ 7 Spaghetti carbonara

4 srais:




Pé6. Ca.lzone @fﬂlded) cheesej tﬂmﬂm &: Ham

P7. Al tuna cheese, tomato, onion & tuna

P8. Vegetarian cheese, tomato, peppers,
mushrooms, onion, olives

P9. Quattro Stagione cheese, tomato, ham,
mushroom, shrimps & mussels

P10. Pizza Karlsson cheese, tomato,
beef tenderloin, onion & béarnaise

P11. Pescatore cheese, tomato, salami,
onion & olives

......
-
:

2908
3603;
3608
3608
3608
3608
3603
36038

4208
480 8

420 8




31. Owen baked salmon in foil package with
vegetables,pﬂtatﬂ and butter, Served with

ka.g > shrimps.

33. Garlic fried tiger prawns with black olive
aioli and potato wedges

545 THB

* 34. Scandinavian style Seafood chowder with
Aioli and bread (chef special)

35. Seafood skewers with salmon,

snapper and prawns, served with vegetables
in creamy lobster sauce

445 THB

36. Butter fried sea bass filet with white
wine sauce shrimps and mashed potato

445 THB




o

60. Lﬁbsfer soup with grilled
prawns and bread
220 THB

61. Onion Sﬁ'ﬁp with cheese croutons

190 THB

62. Tomato soup with

fresh baked bread
190 THB

-. Clear ccn sm:l with

vegetables and bread
190 THB




42. Garlic fried prawns
290 THB

43. Chicken/pork in Paneng curry™
220 THB

45.Chicken with cashew nuts
and vegetables
220 THB

" 47. Pad Thai with chicken/ pork \
or prawns

- 290 THB

| 44, Fried rice with chicken/pork and vegetables 220 THB
45. Chicken with cashew nuts and vegetables 220 THB




48. Green curry with _
. coconut milk , chicken/pork/beet

220 THB

49, Spriﬁg olls (chickeh)
served with plum sauce
220 THB

50. Beef and vegetables

1n oyster sauce

220 THB

51. Chicken satay

with peanut sauce

220 THB

| 52. Chicken in sweet __
and sour sauce chicken/pork/beef *

220 THB

53. Massaman curry

chicken/pork/beef
220 THB
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