
If you or any of your guests have an allergy or dietary restriction, 
please inform your server and our chefs will be happy to accommodate your needs 

Prices are net and inclusive of 10% service charge and applicable government tax 

JUNE 2022

: Spicy : Vegetarian : Pork: Healthy Cuisine: Signature

1. Healthy Frittata  270
with semi-dried tomatoes, capsicum, 
mushrooms, asparagus, rocket 
and feta cheese

2. Scrambled Eggs 270
with smoked salmon, avocado, 
cherry tomatoes and rocket 
on a sesame bagel 

ALL DAY BREAKFAST

5. Thord Mun Goong 280
Thai-style shrimp cakes served 
with a plum dipping sauce

6. Assorted Thai Snack     320
Platter
chicken satay, vegetable spring rolls 
and deep-fried shrimp cakes

3. Chicken or Pork Satay  220
marinated chicken or pork skewers 
with turmeric and pickled cucumber

4. Por Pia Thord 210
deep-fried vegetable spring rolls 
with a plum dipping sauce 

SNACKS & TITBITS

15. Tom Yum Goong 340                                                                                                                                 
sour and spicy river prawn soup with 
fresh straw mushrooms and lemongrass

16.Tom Kha Gai 300                                                                                                              
chicken, coconut and galangal soup 
with lemongrass and kaffir lime leaves

14. Traditional Italian  280
Roasted Tomato Soup  
with garlic and basil, served with herb 
croutons 

SOUPS

11. Som Tam 240                                                                                   
spicy green papaya salad with peanuts, 
dried shrimps, cherry tomatoes and 
string beans  

12. Laab Gai      280
spicy minced chicken salad with roasted 
rice powder, chili flakes and spring onion  

13. Yum Hed Ruam 270             
spicy mixed mushroom salad with chili, 
shallots and cashew nuts 

7. Caesar Salad  290
the classic with Romaine lettuce, 
Parmesan cheese, Caesar dressing, 
anchovies, bacon and garlic croutons

8. add half roasted 90
chicken breast 

9. add smoked salmon 110

10. Farmer’s Salad   320
with honey-roasted pumpkin, quinoa, 
pine nuts, cherry tomatoes, avocado, 
olives and coriander lemon vinaigrette           

SALADS & APPETIZERS
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17. Eastin Grand 490
Super Burger  
our signature burger comes with a juicy 
180 gr. wagyu beef patty and crispy bacon, 
gruyère cheese, fried truffle egg, tomato, 
gherkins, served with steak fries

18. Club Sandwich  390                                                                                                    
the classic triple-decker stuffed 
with goodness - toasted white bread 
with grilled chicken, crispy bacon, 
fried egg, tomato & steak fries

BURGERS & SANDWICHES

20. Chicken Schnitzel 480
with truffle mashed potato, 
lemon wedge and a side salad   

MAIN COURSES

19. Pistachio-Crusted 600
Salmon
served with grilled asparagus spears, 
rocket salad and dill-caper cream

21. 300 gr Grilled Pork  640
Tomahawk 
with Café de Paris butter, truffle steak 
fries and a gourmet salad mix                                        

CHEF’S RECOMMENDATIONS

THAI CURRY

31. Gaeng Massaman   380
Nua 
a rich beef curry with potatoes 
and peanuts served with steamed 
jasmine rice 

32. Gaeng Kiew Wan Gai, 340
Moo     , Nua
green curry with chicken, pork or beef 
served with steamed jasmine rice  

22. Bistro Steak Au Poivre 640
peppered wagyu beef strip 
with pommes frites, arugula salad 
and cognac flambé pan sauce

30. Pizza Margherita  370     
                                                                                                   

freshly made tomato sauce, mozzarella 
cheese and basil leaves

23. Pad Kee Mao  450
with mixed seafood, garlic, shallots, 
holy basil leaves and chili                                                  

24. Wagyu Beef Bolognese 390
rich tomato & minced beef ragout 
and Parmesan cheese 

25. Carbonara  360
with smoked bacon, mushrooms 
and roasted garlic in a white wine 
cream sauce                        

26. Amatriciana  390
with tomato sauce, pancetta, shallots, 
garlic, black olives, Pecorino cheese 
and Italian parsley

PASTA CORNER
Your choice of spaghetti, fettuccine or 
penne served with freshly grated 
24-month old Grana Padano cheese and 
garlic bread

PIZZAS 

Please allow 20 minutes preparation time.
Pizzas are available from 12:00 – 22:00

27. Spianata Caramelized       
Onion,Anchovy and Parmesan

400

thin focaccia dough topped 
with caramelized onion, 
anchovies and Parmesan cheese

28. Spianata ‘Nduja              390 
and Smoked Ricotta 
thin focaccia dough topped with tomato 
sauce, spicy Calabrian sausage and 
Chiang Mai smoked ricotta, mozzarella

29. Pizza Four Cheeses          420
mozzarella cheese, smoked ricotta, 
Doi Pao cheese, Saltara Ferari cheese 



37. Pad Kra-Prao Moo    ,       330
Gai
stir-fried minced pork or chicken with 
holy basil leaves, chili and fried egg,
served with steamed jasmine rice

38. Pad Si-Eiw Gai,  300
Moo     , Goong   
wok-fried flat rice noodles with chicken, 
pork or shrimps with young kale, egg 
and soya sauce

39. Khao Pad Pak, Tofu, 240
Hed Hom
fried rice with tofu, vegetables 
and mushrooms                                                                 

40. Hong Kong-Style  310
Egg Noodle Soup
with shrimp wontons, kai-lan 
and char siu pork                                                            

33.Pad Priew Wan Gai, 340
Moo     , Goong  
sweet and sour fried chicken, pork or 
shrimps served with steamed jasmine rice 

34. Gai Pad Med Mamuang 340
fried chicken with dried chili and 
cashew nuts served with steamed 
jasmine rice 

35. Khao Pad Gai, 310
Moo     , Goong   
fried rice with chicken, pork or shrimps

36. Pad Thai Gai,  330
Moo     , Goong  
Thai-style wok-fried noodles with 
a choice of chicken, pork or shrimps, 
withpeanuts and tamarind sauce
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ASIAN WOK FAVOURITES

SWEET FINALE

45. Seasonal Tropical Fruit 240
Platter  

46. Eastin Grand 240
Baked Cheese Tart 
with mixed berry compote 

47. Mango and Sticky Rice 260
with coconut cream 

48. Your Choice of Ice Cream 130
and Sorbets 100 ml. /cup                                   
(Madagascar vanilla bean, 
dark 72% Belgian chocolate, 
salted caramel or Thai tea ice cream)

(Senga strawberry sorbet, 
Namdokmai mango sorbet or passion-
fruit sorbet) 

SIDE DISHES

41. Hong Kong Kale 140
wok-fried with shiitake mushrooms 
and oyster sauce 

42. Mixed Asian   140
Vegetables 
stir-fried with garlic and soya sauce

43. Spinach Au Gratin 140                                                                                                        
cream of spinach gratinated 
with mozzarella cheese

44. Wedge Salad  140                                                                                                             
Romaine heart, tomatoes, red onions, 
crispy bacon and blue cheese dressing

                                                                                                   

                                                                                                    


