PAPILLON RESTAURANT

RENCH BISTRO

(11.00 a.m. - 11.00 p.m.)

BISTRO POMMES FRITES

BISTRO POMMES FRITES 180
bistro - style French fries with truffle salt

ASSORTED COLD CUTS wisudvsed alndtalns lsoindeanswiila
also see today’s selection - N\
ASSORTED COLD CUTS & 420
AND CURED DUCK WITH BLACK PEPPER

served with pickles and country - style bread

Taadnsan - lenyuaugesa eidandinduninlved Esvdudnaes
uazyuniaduns

SEARED SCALLOPS 320

with Jerusalem artichoke purée, forest mushrooms and
Riesling cream sauce

o aeu s o < A
voswaddne 1@snAvedlvaseiuun WinUwazgeaniuldds

SALMON GRAVLAX 280

with melba toast, condiments and dill cream cheese
Yanuwaueundn @snAvvuntieuiuain wnsoufss Lazasuda

TARTE FLAMBEE ®& 280
CRAB MEAT TIMBALE 280 French bacon and onion tart with Brie cheese served

. . . o with fresh farm greens salad
served with coriander mayonnaise and bell pepper vinaigrette

A mimldeay minuaeuivenaladiSuea BN uTauinaradniin
dantiloyiuiua
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‘“1 : Vegetarian ' P : Spicy | w : Pork | 7)?\ : Healthy Cuisine | All our chicken and beef products are Halal certified.

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



PAPILLON RESTAURANT

SOUPS

WILD MUSHROOM SOUP 240
with garlic croutons and basil oil
gUiin furuailansziiion wazihifulnsew

LOBSTER BISQUE 280

lobster soup served with lobster ravioli
guAsudeuanes fusiileddevanes

LOBSTER BISQUE

SALADS

CAESAR SALAD ¥ 240

the classic with garlic croutons and Parmesan cheese

+ add chicken breast or smoked salmon 280

Sy ¢ v oA o & VoA
YYIIFAN LADNNIUANY weln wisUauwaneu

FARMER'’S SALAD

FARMER’S SALAD X 240

potato, green beans, sun - dried tomatoes, Taggiasca olives,

fried quail eggs and garden greens
ddaaviasutues - fulss Auun uzl@omAaninuie ugnenunALiean

ldunnsynimen wardnsau

SALAD LYONNAISE

SALAD LYONNAISE X @& 220

frisée salad with mixed farm greens, poached egg and
bacon served with red wine vinaigrette

dandeauu - adadnlils@niudngan liain uasiupew sngeatduaey
Tnluns

SANDWICHES /7 BURGERS

CLUB SANDWICH @& 280

toasted white loaf with marinated chicken, crispy bacon,
fried egg and tomato

aaunrudv - auntseuiulandngns wasunseu luanl wazugilome

PAN - BAGNAT PROVENCAL - STYLE 280
TUNA SANDWICH

packed with tomatoes, local bell peppers, black Nicoise

olives, anchovies and tuna between slices of farmer’s bread

wgwdgyun dudufnningesd Yseimadiued
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PAN - BAGNAT - PROVENCAL - STYLE TUNA §,

All our chicken and beef products are Halal certified.

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”
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PAPILLON RESTAURANT

CROQUE - MONSIEUR

CROQUE - MONSIEUR 250

baked Sloane’s Paris ham and Gruyeére cheese toast

3 = '3 a = ¢ @ v =) <
ASen wodilwes uwruivuwsudadlnddsuaans wonur3avesalaudouunas
vunte¥angiues

GRILLED PANINI ¥ 280

with roasted eggplant, capsicum, zucchini, onions, rocket
and Brie cheese

wrndvnnfil ue@esnd winviu 937 veuunsge uasuiTa

Ur ULTIMATE BURGER

UR ULTIMATE BURGER @ 385
150g Australian wagyu beef burger with bacon, fried egg,

roasted onions, aged Cheddar cheese and tomatoes
fasanlunuasines - eniiesaasids 150 n5u waou lian
NOULAIDU LWANST LazuziToine

*all sandwiches are served with French fries and homemade pickles

ugwIniy EsinSeusudlse uasinaosuulaumn

MAIN DISHES

SIGNATURE DISH

served with your choice of 1 sauce and 2 side dishes

aad : goansnlnelyl geansuiin vealiliung U13uual
a < v @ < o o o - &+
21915LABY : vinsuadn JudSiua Sunsou dnluneulsa LARG U

SUGAR CANE WHOLE - SMOKED CORN - FED CHICKEN 680
(FOR 2 PERSONS - 25 MINUTES PREPARATION TIME)

sauces: green peppercorn sauce, mushroom cream sauce, red wine sauce or nam jim jaew
side dishes: farm salad, mashed potatoes, potato gratin, creamed spinach, ratatouille or mushroom fricassee
lAdesdlng sunieinle U ey LE3SNAUY0d 1 0819 LATDIMNILABY 2 0819

0
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PAPILLON RESTAURANT

( ) LAMP CHOP 450
New Zealand premium lamb chop served on a bed of

sautéed baby spinach with red wine and mint sauce
Yungdsniuinlondn vealhuunsazgoaius

BAKED CHORIZO AND FARM EGGS & 380
baked Sloane’s chorizo sausage in a tomato casserole
braised with onions served with farm vegetables

. .y p a4 aa aeiw SLOW - COOKED WAYGU RUMP 450
Tédnsenluslganalaud ouluveauzi@omafihsiiuneuuns 1E5nAy

fnananing served with artisanal fettucini and mushroom cream sauce

& s s iu v sa @
Woazlnnsu @siudUIng T wazveaniuLin

SIDE DISHES : 120
farm salad vsuadn

mashed potatoes sul$sun

creamed spinach #nlvusuniu

mushroom fricassee indnwoans il

grilled vegetables  fngns

\ J
LINGUINE PASTA IN @ 280
CARBONARA SAUCE

with pancetta crispy bacon, 65° poached egg and Parmesan
cheese

Wdudaiafveaailuunst nieuduiureunseu lWain@i 65 oern uaw
Faw5iueu

WAGYU RUMP STEAK 480

served in a creamy mushroom sauce with roasted potatoes
and glazed farm vegetables

P
8o

afniiloduazlnnnii mugiveeansuin Aulfud3ieu wasinagniing

SLOANE’S PORK CHOP

SLOANE’S PORK CHOP & 390

grilled pork loin with pumpkin mash, sautéed forest

TROUT MEUNIERE

TROUT MEUNIERE A 380

pan - fried river trout in almond lemon butter sauce served

mushrooms and Dijon mustard sauce
on a bed of sautéed baby spinach and young potatoes B P o . .
adiny enyduiainalauddns nuduilnvesua wWinUadn

PP P . L . »
wAweliues - Yaunsidudlimensisveaiusiadoudansus nueiu . -
v 1ATOATANNSARID

Anlangeu uaziiulSwourn
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PAPILLON RESTAURANT

LOCAL FAVOURITES

APPETIZERS

TOD MAN PLA 170
deep - fried fish cakes

nondulal

POH PIA GOONG 190
deep - fried shrimp spring rolls with sweet and sour sauce
Voo

PEAK GAI THORD 190

deep - fried chicken wings

Inlanen
KANOM BANG NA MOO

KANOM BANG NA MOO & 160 KOR MOO YANG & 4 190
fried bread with minced pork grilled pork neck with spicy tamarind sauce
vund iy ABNYENY

CHICKEN SATAY WITH PEANUT SAUCE KUAY TIAW LORD

CHICKEN SATAY WITH PEANUT SAUCE 170 KUAY TIAW LORD X & 160
Thai-style marinated grilled chicken skewers served with thick noodle rolls with minced pork, fried tofu and bean
homemade peanut sauce sprouts

azdzln Aefisamasn
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SALADS

SOM TAM POO NIM 44 240
spicy green papaya salad with soft - shelled crab

EHERITDH

YUMSOM-0 & X 4 180

pomelo salad with Thai herbs, roasted shallots, toasted coconut
and fresh coriander leaves

gdule
YUM NUEA YANG 4 220
grilled marinated beef with Thai chili dip
gniedn

o YUM WOON SEN TALAY % S0 240
LARB TALAY 44 220 ) ) .

spicy glass noodle salad with mixed seafood and vegetables
spicy seafood salad with ground roasted rice, chili flakes and N
Thai herbs grudunaa
aunzia
SOUPS

TOM YUM GOONG X 44 240

spicy sour prawn clear soup with lemongrass, galangal and
kaffir lime leaves

CHIRDE

TOM KHA GAI X 220
chicken and galangal soup with coconut milk

Fuanln
GEANG SOM CHA - OM GOONG SOD X & 220

spicy and sour soup with fried acacia omelette and prawns
GEANG SOM CHA - OM GOONG SOD

o v
WNIFUYSDUNIER

KAO TOM - BOILED RICE

KAO TOM KRA DOOK MOO HED HOM KAO TOM GOONG PLA MUEK KAI LUAK

KAO TOM KRA DOOK MOO HED HOM & 220 KAO TOM GOONG PLA MUEK KAI LUAK 240
boiled rice with pork spare ribs and shiitake mushrooms boiled rice with shrimps and squid served with onsen egg
dndunszgnuyiianen dasiuds vandin @svndeuduliain
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PAPILLON RESTAURANT

WOK - FRIED NOODLES

PAD THAI X 280

Thai - style fried noodles with prawns or chicken

Aalvda wiela

RAD NA 260
pan - fried rice noodles with pork @ or chicken in thick gravy

v e
sianiny wieln

PAD SE - EIW 260

fried rice noodles with pork @ or chicken in soy sauce

o af o '
Hndo1my 3ol .
g PAD SE - EIW

KAO PAD — WOK - FRIED RICE

KAO PAD PLATOO KHAI DAO 280

fried rice with mackerel and fried egg

Fdadany @snnTouluain

KAO PAD NAM PRIK GOONG SIEB 240

crispy shrimp paste fried rice with Chinese kale

Fnndininiadey
KAO PAD POOH KAB KOR MOO YANG ¥ 320
fried rice with crab meat and chili paste served with grilled
pork neck
41980y uaznonyeis
KAO PAD KANAH PLAKEM X 230
fried rice with salted fish and kale
Fradanzitvania

"
KAO PAD KRAPAO MOO SAB & 250
KHAI DAO

KAO PAD MOO KHOB KHAI KEM 250

fried rice with spicy minced pork, holy basil and fried egg

fried rice with cris ork and salted e v o vy
Py P &8 dnfanzinsmyduldang

R o
’U’W'JNWW%H‘EE]‘UI‘ULWN
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THAI - STYLE PASTA DISHES

SPAGHETTI PAD KEE MAO TALAY 4«4 270
spicy spaghetti with seafood and hot basil

% o &
GHRIGEERERFRIET]

PENNE TOM YUM

PENNE TOM YUM 44 280

penne with prawns in spicy tom yum

IWULUANEN

SPAGHETTI GAI SAB 250

spaghetti with minced chicken in tomato gravy

aufindlnidu veauzlewmea

SPAGHETTI PAD KRAPAO MOO

SPAGHETTI PAD KRAPAO MOO SAB 4« % 280

spaghetti with spicy minced pork, hot basil and tomato sauce

alniinfidanzinsmydu

CURRIES

GAENG KIEW WAN GAI 4 250
chicken in green curry with coconut milk

wnadeanaula

GAENG LIANG GOONG J4 250

Thai - style spicy light bamboo shoot curry with shrimps,
yellow pumpkin and mixed vegetables

S v
BLAILAENN

LAMB MASSAMAN 4 320

massaman curry with lamb, roasted peanuts and shallots

wnasasuLng

| evaraoo

GAENG PAH MOO X ®s/ 250
jungle curry with pork, forest vegetables, kaffir lime peel and
leaves, chili and pungent roots

unavny

VEGETABLE SIDE DISHES

PAK KANAH PLA KEM i?\ 150
kale with salted fish

. o
AaAzUIUaILAL

KALAM PLEE PAD NAM PLA X 150
wok - fried cabbage with fish sauce and dried shrimps

nyud1UaRRUIUan

PAD HED ERINGI GOONG X 220
fried king oyster mushrooms with prawns

dnifinoesude

KAO SUAY 60

steamed organic jasmine rice
Jnaieesunila
steamed organic brown rice

o I a
VNINADIDBLNUA
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DESSERTS

VANILLA CREME BRULEE 220

wAsHUgIaadan

DARK CHOCOLATE LA

DARK CHOCOLATE LAVA CAKE 220

(please allow 15 minutes preparation time)

with vanilla ice cream and a wild berry compote

BANANA FRITTERS WITH VANILLA SAUCE 95

served with Vanilla ice cream and chocolate sauce

v . A
wwna1sndenlnuwanaidn duledasuadan

v = sf = <
nalenenTIngeaiian d@svivleasusinveadonlnuan

4 3\
FRESH FRUIT SALAD 160
served with low - fat yoghurt or Greek yoghurt
adonalifan 1@siulendalutum wieleiisanin
LA VANILLE ICE CREAM (TUB) 120
Madagascar vanilla beans, 72% dark Belgian choco-
late, salted caramel, Thai tea cha yen, Nam Dok Mai
mango sorbet or passion fruit sorbet
lean3u La Vanille
POLAMAI RUAM 180
cut seasonal fresh fruits
nalsdsau
VANILLA MILLE - FEUILLE 220
with mango, passion fruit and strawberry sorbet
2Hanfdaflad
L J

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



