ALL DAY DINING MENU

- Snacks -

Satay Gai Rue Moo - Chicken or pork, served with peanut sauce & Thai pickle
Lab Moo Tod - Fried spicy minced pork with fresh vegetables
Poh Pia Tord - Deep fried Thai vegetable spring rolls with sweet chili sauce
Gai Hor Bai Toey - Deep fried marinated tender chicken wrapped in pandanus leaf
Moo Dad Diew - Sun dried pork with Thai chili sauce
Three Cheese Toasty - Bruchetta with cured fomatoes, 3 cheeses & thinly sliced smoked ham
Steak Sandwich - Australian sirloin with caramelized onions, sun dried fomatoes, mustard, mayonnaise & fries
YL Baguette - Grilled chicken, lettuce, fomato, bacon, with French fries & “It's All Green” salad

YL Cheese Burger - 100 % Angus beef burger with cheese & fries
- Soups -

Tom Yam Koong - Clear classic Thai soup flavored with fresh lemongrass & kaffir ime leaf & prawns
Tom Kah Kai - Chicken & local mushrooms in coconut cream soup

Samui Seafood Bisque - Local Samui seafood soup with aioli croutons & brandy cream

- Salads -

Yam Som-O Goong Sod - Spicy Thai pomelo salad with prawns
Yam Nuer Rue Moo Yang - Spicy Thai beef or pork salad with fresh herbs
Tomato & Mozzarella Caprese - Tomatoes, buffalo mozzarella, Italian basil pesto, olive oil, balsamic vinegar
It's All Green - Garden salad leaves, fresh lemon dressing
Caesar Salad - Crispy bacon, Parmesan, croutons, romaine leftuce & Caesar dressing with
grilled chicken breast

Seared Tuna Nicoise Salad - With sashimi grade tuna, olives, tomato, potato, capers & soft poached egg

Som Tam Koong - Hot & sour green papaya, peanuts, tomatoes with prawns




SAMUI

- Rice & Noodles -

Pad Thai Goong - Fried Thai noodles with prawn & bean curd
Ladd Na Pak - Fried noodles with soy bean sauce & market vegetables
Kow Pak Poo - Fried Rice with Samui crab, garlic, sprouting onion, hint of lime & coriander

Khao Hom Mali - Fragrant steamed jasmine rice

- Main Events -

Kai Pad Med Mamuang - Sautéed chicken with cashew nut, onions & dried red chili
Pla Nueng Manao - Steamed black cod with garlic, chilies & lime sauce
Nuer Phad Naam Man Hoi - Stir fried imported beef in oyster sauce with bell peppers & mushrooms
Pad Pak Ruam - Sfir fried mixed vegetables with garlic & soy sauce
Phad Kana Nam Man Hoi - Stir fried kale with soy sauce & fried garlic
Phuu Pat Phong Gari - Local blue swimming crab stir fried in yellow curry sauce
Gaeng Keaw Wan Kai - Chicken & coconut milk based curry with green vegetables
Crispy Pork & Scallops - Crispy pork with pan seared scallops, wilted kale, pumpkin mash, soy & ginger jus
Fillet Of Beef Massaman - Ausfralian beef with potato puree, confit pumpkin glazed onion
& massaman sauce
Spaghetti Olive Oil & Crab - Samui crab , parsley, garlic, dried chilis, lemon juice & olive oil
Spaghetti Bolognese - Classic beef bolognese with smoked bacon, mushrooms,

[talian tomato sauce & herbs

Spaghetti “Kee Mao” - Sautéed shallots, garlic, bell peppers, Thai mushroom with holy basil, & fine olive oil




