
A P P E T I Z E R S   
 

Thai Tom Yum Soup   8
fresh shrimp, lemongrass, lime leaf, tomato and chili

Crab Calaloo   7
spicy west indian blend of okra, spinach, herbs, coconut, crab 

Santé Mussels   12
steamed in wine, mint, basil, tomato, and lemongrass

Calimari  12
squid fast fried, yogurt-cucumber dressing

Thai Crab and Spinach Salad  12
garlic, basil and balsamic vinegar

Gourmet Seafood Sharing Platter    29
grilled shrimp, scallops, salmon and crispy calimari

 
E N T R É E S

Gourmet Fish Combination Platter  32
Chef's Choice of 2 Fish Filets with a Lemongrass/fresh Herb White 
Wine sauce, rice and Seasonal Vegetables

Organic Salmon   27
grilled in lemon, garlic and white wine, asian vegetables, rice

Thai Curry with Prawns  23
free range chicken or fresh prawns, thai yellow curry, asian vegetables, rice 

Seafood Sizzler  26
shrimp, scallops and squid, basil coconut cream sauce

Djakarta Squid  24
coconut milk, garlic, lemon, lime, tabasco and chiles, stir fried peppers, 
bamboo shoots, rice

Siam Shrimp  23
giant shrimp, vegetables, spicy citrus sake, tabasco, rice

 

RESTAURANT
ART GALLERY

S E A F O O D  F E S T I V A L                       


