
I N - V I L L A  D I N I N G  M E N U



B R E A K F A S T

1 1 0 1 C O N R A D  S I G N A T U R E  B R E A K F A S T  (E) (D) (G)

T H B 1 , 2 6 0

T H B 1 , 0 8 0

T H B 1 , 0 2 0

1 1 0 2 H E A L T H Y B R E A K F A S T  (E) (D) (G)

1 1 0 3 C O N T I N E N T A L B R E A K F A S T   (D) (G)

All breakfasts include choice of chilled juice,
pot of freshly brewed coffee or tea.

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



B R E A K F A S T

E G G F A V O U R I T E S

T H B  6 2 0

T H B  5 3 0

T H B  4 6 0

T H B  4 1 0

T H B  3 8 0

T H B  5 3 0

T H B  5 5 0

Lorem ipsum

(D) (G) (E)

(E) (G) (F)

(E) (G)

(E) (D) (G)

(V) (E) (G) (S)

(E) (G) (D)

(V) (E)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



B R E A K F A S T

S I D E O R D E R S

S W E E T T O O T H

T H B  2 5 0

T H B  2 5 0

T H B  2 5 0

T H B  2 2 0

T H B  2 2 0

T H B  2 2 0

T H B  2 2 0

T H B  3 7 0

T H B  3 4 0

T H B  3 8 0

T H B  3 5 0

T H B  3 7 0

(V) (G) (E) (D)

(V) (G) (E) (D)

(V) (G) (E) (D)

(V) (G) (E) (D)

(F) 

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



B R E A K F A S T

À L A C A R T E
T H B  3 8 0

T H B  3 2 0

T H B  3 4 0

T H B  2 9 0

(V) (E) (G) (D)

(V) (G) (N) (D)

(V) (D)

(V)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



B R E A K F A S T
(Served from 6:00 -11:00) 

B E V E R A G E S

1 1 2 7

1 1 2 8

1 1 2 9

1 1 3 0
1 1 3 1
1 1 3 2

1 1 3 3
1 1 3 4

1 1 3 5
1 1 3 6

F R E S H L Y  S Q U E E Z E D  J U I C E  
Choice of coconut, pineapple, orange, mango, watermelon & apple

H O M E M A D E  S M O O T H I E S
Choice of banana, mango, pineapple & watermelon

T E A  S E L E C T I O N S
Brilliant Breakfast, Darjeeling, Earl Grey, Moroccan Mint,
Sencha Green Tea, Chamomile & Oolong

C O F F E E
Americano, Espresso & Decaffeinated 
Cappuccino, Latte & Macchiato   
Double Espresso 

S T I L L  W A T E R
Mont Fleur
Aqua Panna 

S P A R K L I N G  W A T E R
San Pellegrino 

T H B   2 2 0

T H B   2 2 0

T H B   2 2 0

T H B   2 2 0

T H B   2 8 0

T H B   2 8 0
T H B   2 8 0

T H B   2 4 0

700 ml
750 ml

T H B   2 4 0
T H B   2 4 0

300 ml

T H B   3 5 0750 mlT H B   2 6 0500 ml
T H B   3 5 0700 mlT H B   2 6 0300 ml

500 ml

Mont Fleur



1 1 4 0 F L O A T I N G B R E A K F A S T

T H B 2 , 5 0 0 + +
P E R T R A Y  P E R C O U P L E *

* Floating tray charge THB 2,000 between 11:30 – 22:00

This set includes: (E) Egg (G) Gluten (D) Dairy (SF) Shellfish (S) Sesame

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



A P P E T I Z E R S & S A L A D S

 Mango

T H B  8 5 0

T H B  5 4 0

T H B  4 7 0

T H B  7 1 0

T H B  7 0 0

T H B  7 0 0

T H B  6 6 0

T H B  6 1 0

T H B  5 2 0

(F) (SF)

(V) (D)

(SF)

(V) (G) (E)

(V) (G)

 (SF) (E)

(SF) (F) (D)

(F) (SF) (N)

(SF)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



S A N D W I C H E S

Brioche bun, lettuce, tomato, cheddar cheese, 
pickle & fries 

P O R K  S A N D W I C H

7 9

7
Plant based patty, lettuce, tomato, truffle mayonnaise, pickle & fries 

 D O U B L E W A G Y U  B E E F  B U R G E R

T H B  6 4 0

T H B  9 5 0

T H B  9 1 0

T H B  6 1 0

T H B  5 8 0

(G) (D) (E)

(E) (G) (D)

(V) (E) (G) (D)

(G) (E) (D) (F)

(G) (E)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



P I Z Z A S

T H B  6 7 0

T H B  8 6 0

T H B  8 3 0

T H B  7 8 0

M A R G H E R I T A (G) (D) 

(G) (D) 

(G) (D) 

(G) (D) 

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



M A I N  C O U R S E S

T H A I

1 2 1 9

1 2 2 0

1 2 2 1

1 2 2 2

1 2 2 3

1 2 2 4

1 2 2 5

C H U C H I  P L A

G A E N G  M A S S A M U N
Braised beef in massamun curry, onions, local roots, peanuts & fried shallots

G A E N G  S O M  G O O N G Y O D M A P R A W
Sour spicy yellow curry, prawns & young coconut shoots

K H A O  P A D G A N G K I E W  W A A N
Stir fried rice with green curry & pea eggplants

P H A D T H A I
Flat noodle, prawns, egg, tofu, peanuts & tamarind sauce

G A E N G  P U  B A I  C H A  P L U  S E N  M E E
Lump crab meat red curry, betel leaves & thin rice noodles

G A E N G  K I E W  W A N  G A I
Green chicken curry, Thai eggplant, coconut shoot & sweet basil 

T H B   5 8 0

T H B   5 1 5

T H B   5 2 0

T H B   4 3 0

T H B   5 8 0

T H B   7 3 0

T H B   4 9 0

Fillet
T H B  7 0 0

T H B  6 2 0

T H B  6 2 0

T H B  5 2 0

T H B  7 0 0

T H B  8 8 0

T H B  5 9 0

(F) (SF)

(F) (SF) (G) (N)

(F) (SF)

(F) (SF)

(N) (E) (SF)

(SF) (F)

(SF) (F)

                                             

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



M A I N  C O U R S E S

I N T E R N A T I O N A L

Garlic butter, french fries, leaf salad & peppercorn sauce

Garlic butter, french fries, leaf salad & peppercorn sauce
9 9 0

T H B  1 , 5 4 0T H B  1 , 8 5 0

T H B  1 , 1 9 0

T H B  7 0 0

T H B  1 , 0 5 0

T H B  8 5 0

T H B  7 5 0

T H B  6 8 0

T H B  7 1 0

T H B  7 1 0

(D)

(D)

(V)

(G) (F) (D)

(D)

(V)

(V) (G)

(E) (G) (D)

(E) (G) (D)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



IN-VILLA GRILL & CHILL

Immerse in a private dining experience in your villa. Select from Moo Kra Ta, 
an authentic Thai-style barbecue, or Jim Jum, a fragrant Thai Hot Pot.

lobster, jumbo prawns, sea bass, squid, surf clams, mussels, 
chicken, wagyu beef,

bacon, pork sausage, raw variety Iris farm vegetables & mushrooms
with assorted of traditional Thai sauces.

*Your choice of Moo Kra Ta or Jim Jum

Jim Jum soup choices, selection of one:
Jaew Hon – Thai Herb Soup
Mala – Sichuan Spicy Soup

Nam Sai Gai - Chicken Base Soup

*Your choice of 2 Mini Ice Cream Tubs: Raspberry, Coconut, Passion fruit

*Caramel Popcorn Bowl

*Mango Sticky Rice

This set includes: (E) Egg (G) Gluten (D) Dairy (SF) Shellfish (S) Sesame

2  P E O P L E  /  T H B  4 , 9 9 0



T H B  2 6 0

T H B  3 1 0

T H B  3 5 0

T H B  4 4 0

T H B  3 5 0

T H B  3 1 0

T H B  1 1 0 / SCOOP

D E S S E R T

T R O P I C A L F R U I T P L A T T E R

 (G) (E) (D)

 (G) (E) (D)

 (E) (D)

 (E) (D)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



K I D S  M E N U

French fries

Steamed seasonal vegetables 

D E S S E R T

p

flavour

BBQ sauce

T H B  3 1 0

T H B  3 4 0

T H B  3 4 0

T H B  3 2 0

T H B  3 6 0

T H B  3 5 0

T H B  3 7 0

T H B  2 2 0
T H B  2 2 0
T H B  2 2 0

 (G)

 (E) (G) (D)

 (E) (G) (D)

(D) (G)

(D) (G)

(D) (G)

(E) (D)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



V E G A N  /  V E G E T A R I A N

A P P E T I Z E R S &  S A L A D S

S A N D W I C H E S

 Mango

T H B  7 1 0

T H B  5 4 0

T H B  7 0 0

T H B  7 0 0

T H B  9 1 0

T H B  5 8 0

(V) (D)

(V) (G)

(V) (G)

(V) (N)

(V) (E) (G)

(V) (E) (G) (D)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



V E G A N  /  V E G E T A R I A N

M A I N C O U R S E S
T H B  5 2 0

T H B  7 0 0

T H B  7 5 0

T H B  6 8 0

T H B  7 1 0

(V) (E)

(V)

(V) (G)

(V) (G)

(V) (E) (D)

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame



(Served from 17:00 - 23:00)

1 5 0 1  I N V I L L A
P R I V A T E  B A R B E Q U E

T H B  9 , 5 0 0 + +
p e r  c o u p l e

S T A R T E R S
MARINATED OLIVES, ROSEMARY & GARLIC 

CHARRED SWEET PEPPERS
Olive oil, sherry vinegar & roasted garlic

EGGPLANT CAVIAR
Native basil & parsley

ROASTED BEET HUMMUS
Toasted pumpkin seed granola

GRILLED ASPARAGUS & BURRATTA
Lemon & Ligurian olive oil

CHARCOAL ROASTED PITA BREAD 

S E A F O O D
Marinated Ribeye in Thai Style

Grilled Chicken with Herbs

HERITAGE TOMATO
Olive oil, basil & aged balsamic

M A I N S
WAGYU FILLET STEAK

CUTLETS OF ROARING FOURTIE GRASSFED LAMB
Chimichurri & BBQ Sauce

BAKED SWEET POTATO & ROASTED SWEET CORN

BLUE CHEESE WEDGE SALAD (D)
Tomato, radish, bacon & rosemary scented crouton

D E S S E R T S
MANGO & WHITE CHOCOLATE KULFI (D)

MEYER LEMON MERINGUE PIE (E)

VALRHONA CHOCOLATE (D)
Pavlova passion fruit, anglaise espuma, 
passion fruit sorbet & lemon balm

(V) Vegetarian  (N) Nuts  (G) Gluten  (SF) Shellfish  (F) Fish  (E) Egg  (D) Dairy  (S) Sesame

(V)

(V)

(V)

(V)

(V)

(V) (G)

(SF)



N O N  A L C O H O L I C

1 8 0 1

1 8 0 2

1 8 0 3

1 8 0 4

1 8 0 5
1 8 0 6

1 8 0 7

1 8 0 9

1 8 1 0
1 8 1 1
1 8 1 2

T H B  2 2 0

T H B  2 6 0

T H B  2 6 0

T H B  1 4 0

T H B  2 8 0
T H B  2 8 0

T H B  3 5 0

T H B  2 2 0

T H B  2 8 0
T H B  2 8 0
T H B  2 8 0

F R E S H  J U I C E
Coconut, Pineapple, Mango, Orange, Watermelon, Apple & Tomato

F R U I T S M O O T H I E S
Your choice of Banana, Mango, Pineapple,
Watermelon, Yoghurt & Fresh Orange Juice

H O M E M A D E  L E M O N A D E
Classic, Minty or Passion Fruit

S O F T  D R I N K S
Coke, Diet Coke, Sprite, Fanta, Ginger Ale, Tonic, Soda, Coke Zero

S T I L L  W A T E R
Mont Fleur
Acqua Panna

S P A R K L I N G  W A T E R
San Pellegrino

F R E S H L Y B R E W E D
Tea Selection
Brilliant Breakfast, Darjeeling, Earl Grey, Moroccan Mint,  
Sencha Green Tea, Chamomile & Oolong
Coffee
Cappuccino, Latte, Macchiato
Double espresso

300 ml
500 ml

700 ml
750 ml

T H B  2 4 0

1 8 0 8 T H B  3 5 0Mont Fleur 300 ml 700 mlT H B  2 6 0

T H B  2 4 0

500 ml 750 mlT H B  2 6 0



B E E R  &  S P I R I T S

1 9 0 1

1 9 0 2

1 9 0 3
1 9 0 4

1 9 0 5
1 9 0 6
1 9 0 7

1 9 0 8
1 9 0 9
1 9 1 0

1 9 1 1
1 9 1 2
1 9 1 3

T H B 2 3 0

T H B 3 7 0

T H B 2 8 0
T H B 3 9 0

T H B 2 8 0
T H B 3 2 0
T H B 5 5 0

T H B 2 8 0
T H B 3 2 0
T H B 5 5 0

T H B 2 8 0
T H B 3 2 0
T H B 4 2 0

1 9

L O C A L  B E E R
Heineken, Heineken 0.0 (non-alcoholic), Singha, Tiger & Chang

1 9 0 0 T H B 3 0 0C O N R A D  F I V E  I S L A N D S  L A G E R  
Exclusive to Conrad Koh Samui - a refreshing, mildly bitter, delicately floral beer. 
To be enjoyed with the exquisite view of the fabled five islands across the resort. 

I M P O R T E D  B E E R
Asahi, Corona 

A P E R I T I F S
Pernod, Ricard, Martini (Bianco, Dry, Rosso)
Campari, Noilly Prat, Cynar, Fernet 

V O D K A
Absolut Blue
Ketel One, Titos, Absolut Elyx
Grey Goose, Belvedere 

G I N
Beefeater   
Bombay Sapphire, Tanqueray, Beefeater Pink           

R U M

Hendricks, Star of Bombay, Tanqueray No. Ten

Flor de Cana 4, Bacardi Silver, Sang Som

T E Q U I L A

Flor de Cana 5, Havana 3
Diplomatico Reserva Exclusiva 12yrs

1 9 1 4
1 9 1 5
1 9 1 6

T H B 2 8 0
T H B 5 5 0
T H B 7 6 0

Jose Cuervo Silver  
 Don Julio Blanco, Codigo 1530 Blanco  
Don Julio Reposado, Codigo 1530 Rosa  



2 0 0 1
2 0 0 2

2 0 0 3
2 0 0 4
2 0 0 5

T H B   4 9 0
  T H B 1 , 5 0 0

T H B 2 8 0
T H B 3 2 0

S I N G L E  M A L T

2 0 0 7

2 0 0 8 Jim Beam, Jack Daniel’s

Woodford Reserve

T H B   2 8 0
  T H B  4 9 0

B O U R B O N  & W H I S K Y

Ballantine’s Finest & J.W. Red Label

B L E N D E D  S C O T C H  W H I S K Y

T H B   2 8 0Jameson, Canadian Club

I R I S H  &  C A N A N D I A N  W H I S K Y

2 0 0 6

2 0 0 9

T H B   4 2 0
T H B   1 , 8 0 0

W H I S K Y ,  S C O T C H & D I G E S T I V E

Glenfiddich 12yrs, Glenmorangie 12yrs, Glenlivet 12yrs

J.W. Black Label 
Chivas Regal 12yrs
Royal Salute 21, J.W. Blue Label

2 0 1 0
2 0 1 1

Hennessy V.S.O.P
Hennessy XO

T H B    6 5 0

C O G N A C

T H B    1 , 8 0 0

s



W H I S K Y ,  S C O T C H & D I G E S T I V E

2 0 1 2 Baileys, Disarono, Kahlua, Jagermeister

Chambord 

T H B     2 8 0
   T H B   3 2 0

L I Q U E U R

2 0 1 5

2 0 1 6 Taylor’s Fine Tawny

Tio Pepe

T H B     2 8 0
   T H B   3 2 0

P O R T / S H E R R Y

2 0 1 7

2 0 1 8
2 0 1 9

Limoncello (L’Alchimista)

Grappa di Barbaresco (Gaja)

T H B     2 8 0
T H B     4 2 0

G R A P P A / L I M O N C E L L O

2 0 1 3
2 0 1 4 Grand Marnier 

Mao Tai 

T H B     3 9 0
   T H B   4 9 0



W I N E L I S T S

G L A S S B O T T L E

2101
2102
2103
2104
2105
2106

NV Villa Cornaro Prosecco Extra Dry, Veneto, Italy
NV Prosecco Rose Brut Torresella, Veneto, Italy  
NV Nicolas Feuillate Brut Reserve, Champagne
NV Laurent – Perrier La Cuvee, Champagne
NV Nicolas Feuillate Reserve Exclusive Rose, Champagne
NV Moët & Chandon Impérial Rosé 

THB    480
THB    520

THB    2,600
THB    2,800
THB    7,500
THB    9,500
THB    7,900
THB    11,000

THB    580
THB    560 THB    2,800

THB    2,900
THB    2,800
THB    3,400
THB    3,900
THB    4,900
THB    5,900

C H A M P A G N E  &  S P A R K L I N G  W I N E S

W H I T E  W I N E S

2107  Sauvignon Blanc, Villa Maria Private Bin, Marlborough, New Zealand   
2108  Alamos, Chardonnay, Mendoza, Argentina
2109  Montecampo, Pinot Grigio, Veneto, Italy
2110  Lucien Albrecht, Riesling Reserve, Alsace, France
2111  
2112  

Monsoon Valley, Cuvee de Siam Blanc, Hua Hin, Thailand

2113
Pascal Joliet, Pouilly Fume, Loire Valley, France
Chablis Albert Bichot Domaine Long- Depaquit, Burgundy. France 

G L A S S B

THB    2,8002100 Rimus Bianco Dry, Alcohol Free Sparkling Wine, Switzerland

O T T L E



W I N E  L I S T S

2115
2114

2116

2118
2119

Gerard Bertrand ‘Gris Blanc’ Rosé, IGP Pays d’Oc, France

Monsoon Valley White Shiraz, Hua Hin, Thailand 

Alie Rose Toscana, Tenuta Ammiraglia, Tuscany, Italy 

THB    480 THB    2,400

   THB    2,700

THB    3,700

2117

2120
2121
2122
2123
2124
2125
2126

Whispering Angel Rosé, Château d'Esclans, Côtes de Provence THB    3,600

THB    620 THB    3,100

THB    2,400
THB    3,100

THB    3,200

THB    3,300
THB    3,600

THB    4,200

THB    5,600

R O S E  W I N E S

THB    600 THB    3,400

THB    1,900

R E D W I N E S

Morgan Bay Cellars Cabernet Sauvignon, California, USA
THB    540 THB    2,800

  
Monsoon Valley Red Shiraz, Hua Hin, Thailand

Chateau Thomas Laurent Bordeaux, France

Kaiken Reserva Malbec, Mendoza, Argentina

Stonefish Merlot, Western Australia, Australia

Whitehaven Pinot Noir, Marlborough, New Zealand 

Earthworks Syrah, South Australia, Australia

2127
2128

Yalumba Old bush Vine Grenache, South Australia, Australia
Monsoon Valley, Cuvee de Siam Rouge, Hua Hin, Thailand  

S W E E T
Bird of Fire, Botrytis Semillon, Riverina New South Wales, Australia

Monsoon Valley, Chenin Blanc, Late Harvest, Hua Hin Hills, Thailand

G L A S S B O T T L E

G L A S S B O T T L E

G L A S S B O T T L E


