TASTE OF THAILAND
SBUFFET DINNER MENU

Join us every Saturday THB X
From 6:00 pm - 9:30 pm per person
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Please contact our staffs for more information and reservation.
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in love at the first bite as the food is easy to eat

N1AIKUD

and simply delicious. The taste is not spicy,

N o rt h e r n reg i o n even the Nam Prik Ong. Best to try crispy pork skin,

dip with Nam Prik Ong, and together with fresh

ao,] vuin = LUM-KA-NAD vegetables. It's a perfect match!

Khao Soi Gai with condiment
Northern Thai Coconut Curry Noodles Soup with Chicken
v1os98In UsKUNSsoU NaziASoJIAYIN1J

Sai Oua
Northern Thai Spicy Sausage / Rice Sausage / Sticky Rice
l[doo / ldnsong1J / V12IKT gD

Nam Prik Ong
Thai Pork and Tomato Chili Dip / Fresh Vegetable / Crispy Pork Skin
urwsnoaoJ / dndn / IAUKY
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Moving to Central, the food characteristics

n 1 n n a 1 J are full flavor. We select all the famous dishes

Centra I for you. Don’t miss our chef-recommended
dish - Stir-Fried Pink Rice Noodles and
@SI 0¢) = ARO] Panaeng Curry with Beef!

Deep-Fried Fish Cake
naavudal nazo111a

Stir-Fried Pink Rice Noodles, fried in Coconut Milk with Tofu,
Sh.rimp and Minced Pork

KUN:=N

Thai Chicken Soup in Coconut Milk (Tom Kha Gai)
auvin

Panaeng Curry with Beef
WzHUuJIu @
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Most of the Northeastern food is fermented
or dried because of rainless, so a dish tends to

n 1 n 0 a 1 u : ' have a distinctive salty flavor from fermented
—— fish sauce and a spicy flavor from fresh
Northeastern region or dried chili. To eat like the Isan people,

we recommend you to try Som Tum with
fermented fish sauce.

Insuona = SAB-E-LHEE Tips: Better to mold the sticky rice in your

hand before dipping into the Som Tum!

Papaya Salad and condiment (Som Tam)
dumiing / Yynos / Uaisi

Spicy Minced Chicken Salad (Larb Gai)
awlin

Thai Marinated Grilled Chicken (Gai Yang)
Ing1g

Sticky Rice
V12IKU0 YD
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Here're the must-try local Phuket dishes.
Our chefs have a secret recipe from a local
Phuketian, guaranteed that the taste is truly
original.

Southern reg ion Highlight: Wanna have a well-known

Deep-Fried Chicken in Thailand from Hatyai*?

KSO93IK = ROI-JUNG-HOO Let’s take a shortcut to Novotel Phuket Kamala!
*Over 400km away from Phuket

n1aln

Phuket Fresh Spring Roll
oil gzanidoininn

Phuket Frled Egg Noodles with Fish Balls
gani anm Uunmm

Phuket Style Braised Pork Belly
KyooaJ

Hatyai Deep-Fried Chicken
Innoan1alkty
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Dessert

Vodhoiu

Assorted Thai Dessert
vuuingsainksalgsun

Thai Banana in Coconut Milk
nasgudIsBs

Creen Rice Noodles in Sweet Coconut Milk
aonloJ n:=Ndn

Ice Cream and condiment
loAnSunaznadds

Tropical Fresh Fruit
walinmugama
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