
 

Soups 
cream of mushroom   100,000 

rich mixed forest mushrooms stock, fresh mushrooms, green onion, ginger, 
finished with cream. can be made without cream upon request 

 
tom yum talay   120,000 

thai hot and sour soup with squid, shrimp, barramundi, lemongrass, lime, chili, 
mushrooms, tomato 

 
roasted tomato bisque   90,000 

with roasted garlic, cream, garnished with lemon basil pesto 
can be made without cream upon request 

 

Starter salads 
grilled beet and bleu cheese salad   100,000 

mixed greens, grilled beets, bleu cheese, cherry tomato, cucumber, shallot, 
cashews, honey-orange-basil vinaigrette 

 
herb chevre stuffed tomato   100,000 

mixed greens, cherry tomato, mixed olives, cucumber, shallot, 
roasted herb chevre stuffed tomato, aged sherry vinegar-thyme vinaigrette 

 
bong lai salad   100,000 

mix of local cresses, mixed greens, herbs, cherry tomato, cucumber, cabbage, 
carrots, daikon, shallot, toasted sesame-ginger vinaigrette, crunchy noodles 

 
caesar salad   120,000 

romaine lettuce, homemade caesar dressing, croutons, parmesan, crispy bacon 
 

Starters 
black bean and sharp cheddar cakes   95,000 

seared black bean cakes with mexican spices, sharp cheddar, 
sour cream, mango-roasted red pepper-coriander salsa 

 
panko fried squid   100,000 

fresh squid rings coated with panko breadcrumbs and fried golden brown, 
herb cabbage slaw, chili-passion fruit sauce 

 
smoked salmon and herb cream cheese crostini  125,000 

grilled crostini, smoked salmon, herb cream cheese, hard boiled quail eggs, 
capers, shallot, dill aioli 

 
sautéed mushrooms in puff pastry   100,000 

mixed sautéed mushrooms with ginger, green onion, coconut milk and cream in a 
puff pastry shell    with smoked duck breast 135,000 

 
kimchi pancakes   135,000 

kimchi pancakes with  shrimp and smoked duck breast, 
pickled green mango and carrot, HERB ginger aioli 

 
beef carpaccio   125,000 

thinly pounded raw australian beef tenderloin, extra virgin 
olive oil, shaved parmesan, cracked pepper, chopped basil, lime 

 
seafood cakes  125,000 

seared shrimp, squid and barramundi cakes with ginger, soy, green onion, shiitake. 
vietnamese curry pickled cucumbers, roasted red pepper and herb remoulade 

 
“sushi rolls”    135,000 

fresh rice paper rolls, smoked salmon and smoked duck breast, nori seaweed, 
avocado, cucumber, carrot, green onion, soy-wasabi mayonnaise, pickled ginger 

 
crab, avocado and tomato salad   150,000 

fresh picked crab, avocado, tomato, herbs, lime, sour cream, 
sweet corn-toasted cumin coulis 

 
pork liver country pate   125,000 

with mixed forest mushrooms, fresh vietnamese green peppercorns, lemongrass, 
garlic, brandy. with crostini, pickled vegetables, herb grain mustard sauce 



 

Penne pastas 
alfredo   200,000 

cream, hand grated parmesan, garlic, cracked pepper 
with sautéed vegetables   240,000 

with grilled chicken breast   260,000 
with grilled jumbo tiger prawns   275,000 

with smoked duck breast and mushrooms   275,000 
 

scott's carbonara   200,000 
bacon, onion, mushrooms, roasted garlic, cream, shaved parmesan 

with grilled chicken breast   260,000 
with grilled jumbo tiger prawns   275,000 

 
lemon basil pesto   200,000 

sautéed mushrooms, tomato, onion, red and green peppers, zucchini, 
lemon basil pesto, cream 

with grilled chicken breast   260,000 
with grilled jumbo tiger prawns   275,000 

with smoked duck breast   275,000 
 

mediterranean marinara   200,000 
sautéed onion, red and green peppers, mushrooms, olives, eggplant, zucchini, 

roasted tomato sauce, feta cheese 
with grilled chicken breast   260,000 

with grilled jumbo tiger prawns   275,000 
 

Main courses 
rosemary grilled pork tenderloin medallions   275,000 

with garlic mashed potato, roasted tomato-rosemary jus,  
olive-basil tapenade, grilled zucchini 

 
sesame crusted salmon fillet   300,000 

sesame crusted salmon filet with scallion rice, herb cabbage slaw, soy vinaigrette, 
coconut-citrus-wasabi sauce, pickled ginger 

 
chicken breast picatta a la vietnam    250,000 

pan sautéed chicken breast with capers, mushrooms, lime and lemon juices, white 
wine, herbs, roasted red pepper rice, baby bok choy 

 
grilled australian beef tenderloin   400,000 

australian beef tenderloin, garlic roasted potato, 
sautéed green beans, red pepper & onions 

choice of sauces: 
fresh green peppercorn, garlic and brandy cream 

black pepper, shallot and red wine demi-glace 
bleu cheese, rosemary and roasted garlic cream 

shiitake, ginger and lemongrass  demi-glace 
 

herb chevre crusted barramundi    275,000 
barramundi fillet, herb chevre crust, mashed white beans with bacon & roasted 

garlic, caramelized onion -thyme jus, roasted cherry tomato, baby bok choy 
 

grilled australian lamb tenderloin    430,000 
garlic marinated australian lamb tenderloin, celery root mashed potato, 

sautéed green beans, red pepper & onions, juniper-orange demi-glace 
 

mushroom and parmesan risotto cakes   250,000 
mixed forest mushroom risotto cakes, parmesan tuile, sautéed mushrooms, snow 

peas, napa and red cabbages, white truffle infused mushroom jus 
 

Desserts 
warm chocolate ganache tartlet with roasted peanuts, caramel sauce  100,000 

seasonal fruits flambéed with cinnamon and rum, vanilla ice cream   100,000 
ginger and lemongrass crème brulee   100,000 

passion fruit curd in puff pastry with berry coulis   120,000 
white chocolate and mango bread pudding with ginger caramel   120,000 

international cheese plate   225,000 
 

 


