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DEEP FRIED CHICKEN WINGS Unlnnaa
Chicken middle wings marinated with garlic, pepper, coriander, and dry chili
served with nam jim jaiw (spicy sauce)

JAPANESE SAKU TUNA TARTARE nInsnun
Hand-cut raw tuna scented with coriander, ginger, shallots, lime, and Tabasco

PAN - SEARED SCALLOPS Kogisadgnvonuwanwnluy
Sautéed spinach with Cream sauce

DEEP FRIED PRAWNS SPRING ROLL Ualﬁa:fj\)
Served with sweet plum sauce

OCEAN BITES sounaaloisu
Fish cakes, chicken satay, and prawn spring rolls served with condiments.

CHICKEN SATAY a:a:In

Grilled chicken sliced and marinated with Thai herbs, served with peanut sauce.

220

320

490

220

260

190



DEEP FRIED VEGETABLE SPRING ROLLS UaiUg:/n
served with sweet plum sauce

DEEP FRIED CALAMARI Ualkiinnaansau
Serve with tartar sauce and lemon

FISH FINGER Uaisundonaa
Deep fried seabass filet deep fried and garlic mayonnaise sauce

FRENCH FRIES Uun$onoa

190

190

190

150



CHEF-STYLE CAESAR SALAD gs1sadaaiswalad
Romaine salad, parmesan, chicken satay, bacon, and Caesar dressing

GREEK SALAD nsndaa
Feta cheese, bell peppers, black olive, green olive onion,and cucumber

MODERN CAPRESE daaanidsa
A bed of pesto sauce topped with tomato, bocconcini, basil leaves

GREEN SALAD adawnidgonualbaila
Big bow! of mixed greens avocados and vegetable with Ob-Oon Signature dressing

CRAB MEAT AND AVOCADO SALAD aaaitoyniuabala
Steamed crab meat with garlic, shallot, and lemon dressing

ROCK LOBSTER SALAD aaanvidswnunauiadulbuud
Sautéed rock lobster tail with cream butter sauce and white wine

SALMON & AVOCADO TOWER SALAD daauUansoauou
Raw sliced salmon filet with Dijon mustard, capers, shallots, and dill
on a base of Australian avocado

270

240

290

250

380

360

440



SOM TUM &udyiu
Traditional Thai-style Spicy Papaya Salad with Carrot, Tomato and Deep-fried
Soft Shell Crab

SPICY SEAFOOD SALAD gn:ia
Thai-style Seafood Salad with Fresh Vegetables

SPICY BEEF SALAD ¢hiiogv
Thai-style seafood salad with fresh vegetables

THAI-STYLE RAW TUNA SASHIMI g1danuiaa
Sliced raw Japanese tuna scented with Thai-style marinade.

BREADED SPICY SALMON SALAD WITH MINT awudalnisauoau
Deep-fried salmon with shallots, mint leaves, long leave coriander, and dry chili

POMELO SALAD WITH PRAWNS Eiwéufanf\)ao
Fresh pomelo with prawns, shallots, and chili paste

TUNA TATAKI ghdulodunuinima
Fresh pomelo with fresh tuna, shallots, mint leaves, chili

380

380

380

290

320

290

290



AVOCADO & TUNA WRAP abailardunuiisy
Served with French fries

GRILLED CHICKEN WRAPS oaatyj'ﬂn'
Served with french fries

CLUB SANDWICH Aaunsuady
With bacon, chicken, egg, cheeses, tomato, and onion

BEEF BURGER 1U2SInosITo
Beef burger, cheddar cheese, tomato, and onion

290

240

250

390



SPAGHETTI AGLIO E OLIO PUTAHRACSA STYLE alh|ﬁOﬁNOW§ﬂ||ﬁ\)TEi|UﬂOUfTUﬁ\)
Spaghetti cooked in garlic with smoked bacon, ocean prawns, and dry chili

SPICY PESTO TUNA PASTA aunifiadUanuinwaiwalduod
Spaghetti with tuna in spicy pesto sauce, chili and cherry tomato

CREAMY CARBONARA athifiadaluunsy
Spaghetti tossed with caramelized smoked bacon, onions, egg yolk, parmesan, and black pepper

ALFREDO WITH CRAB MEAT auifiaaWanunsusoalditioy
Spaghetti with cream sauce with onions and parmesan cheese

ROCK LOBSTER IN WHITE WINE SAUCE Avns:anufusaalouuid
Spaghetti Rock lobster blanched in a creamy white wine sauce scented with crunchy cherry tomato

MARINARA WITH SEAFOOD aunifiadwanusoau:idainAuBia
Spaghetti with seafood and tomato sauce

340

350

290

380

690

380



CRAB MEAT RISOTTO §Uade|L“]aLJ
Creamy risotto with crab meat and green asparagus,
sprinkled with crispy parmesan and salmon

SPAGHETTI SPICY SEAFOOD aunifiad diuin:a
Stir fried prawns with garlic, chili and Herb

SPAGHETTI SPICY BEEF WITH HOLY BASIL auvfadwan:iwsito
Stir fried beef with chili and hot basil

KHAO SOI GAI Josogln
Crispy noodle in yellow cream curry with braised chicken

370

290

380

250



SEAFOOD FRIED RICE ghowan:ia
Thai fried rice with seafood, vegetables and egg

PINEAPPLE FRIED RICE WITH PRAWNS zhamToz—TuU:soTeiﬁ\)
Fried rice pineapple with prawns

KHAO PHAD CHEF STYLE dhoWan:wsinandnokyduiuivnoa,a:id:ln
Fried rice pork minced, chicken satay, deep fried tiger prawns

FRIED GREEN CHICKEN CURRY RICE ghowainnviggasouln
Stir fried green curry with chicken

STIR FRIED SEAFOOD WITH HOLY BASIL g1oWwan:wsin:ia
Stir fried pork seafood with hit basil

STIR FRIED MINCED PORK HOLY 310WQN:IWSIKYEU
Stir fried pork minced with hit basil

STEAMED RICE 31Dady

290

290

320

220

290

220

30



NOUGAT & CARAMEL CHOCOLATE BLOCK

Crumble croguant with a creme of almond caramel, glazed by chocolate

and served with vanilla ice cream

CREME BRULEE SCENTED WITH SWEET WINE
Burnt with a muscovado sugar and freshen

CHEESE CAKE
Is a sweet dessert consisting with Blueberry sauce

LEMON TART
A delicious and classic lemon tart

FRESH FRUIT
Seasonal mixed fruit

KAO NIEAW MAMUANG
Sticky rice cooked in coconut milk, fresh sliced mango

HOMEMADE ICE-CREAM (PER SCOOP)
Ark for our flavors of the day

180

180

150

150

180

180

20



JAMAICAN
Dark rum, kahlua, fresh brewed coffee and whipped cream

IRISH COFFEE
Irish whiskey, kahlua, fresh brewed coffee and whipped cream

ITALIAN
Amaretto, kahlua, fresh brewed coffee and whipped cream

MEXICAN
Tequila, kahlua, fresh brewed coffee and vanilla ice cream

RUSSIAN
Vodka, kahlua, amaretto, fresh brewed coffee and whipped cream

PARISIAN
Grand Marnier, kahlua, brandy, fresh brewed coffee and whipped cream

220

220

220

220

220

220



