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https://www.taste.angsana.com/baan-talay-food-menu
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“Nam Prik Goong Seab” Phuket-style Dried Shrimp Chili 260
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Phuket-style dried shrimp chili relish made with crispy dried shrimp pounded with chilies, shallots,

garlic and shrimp paste into a spicy, tangy and gently sweet dip.
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“Nam Prik Kapi” Thai Shrimp Paste Chili Relish 260
dwann:ld ¥ &
Traditional Thai shrimp paste chili relish, the kind of simple chili dip that appears on Thai family

tables every day, made with grilled shrimp paste, fresh chilies, garlic and lime.
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“Lon Pu” Central Thai Crab in Coconut Milk Dip 260
ey F L

A home-style dish of crab gently simmered in fragrant coconut milk with shrimp paste, lemongrass
and shallots, mild, slightly sweet and salty.
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If you have any allergies, please inform our staff prior to ordering.
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Pork VEG Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%



Appetizers & Salads 8115158nUE0Y/81

“Goong Sarong” Crispy Rice Vermicelli-Wrapped Prawns
nwilass ¥ § &

Plump prawns are wrapped by hand in rice vermicelli and fried just until the strands turn golden
and lacy, staying crisp outside and sweet within like the party snacks that once arrived on
mismatched plates at family gatherings.

mmimwumumumsua nauuﬂﬂwamutauLUua‘wa\mﬁan Luammu‘lummmmmmm TANNHE
niauuanuuﬁlu muiwunnwanw‘lumuLammaismmmaummLﬂiW@tn\iLiwmmmwyumamm
N3N

“Larb Moo Tod” Crispy Isan Spiced Pork Balls
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Isan spiced minced pork tossed with chilies and herbs, then formed into small patties and fried
until the edges crackle and the centre stays juicy, served with toasted rice and garden herbs that
echo family gatherings upcountry.
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“Sup Nor Mai” Isan Spicy Steamed Bamboo Shoot Salad
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Young bamboo shoots steamed until tender, then tossed with hand-toasted rice, chilies, jungle
herbs and fermented fish so they soak up tart, earthy flavor.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Appetizers & Salads 8 1515unUNE0Y / 81

“Yam Sah Rai Puang A-Ngoon” 260

Phuket Local-Farmed Sea Grapes Seaweed Salad
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Sea grapes from local Phuket farms are rinsed in cool seawater and lightly dressed in a sweet-sour-
spicy sauce just before serving, so each tiny bubble bursts with clean, briny saltness—like the casual
snacks foraged and eaten right on the pier between tide and dusk.
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Som Tam 280
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Choose between making your own Papaya Salad at Som Tam Room or letting our cooks pound it for you

—Isan or Central-style—reviving the playful, communal ritual of the family mortar and pestle.
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“Koi Khai Mod Daeng” “Forest Caviar” Isan Spicy Salad 220
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Delicate Red ant eggs from seasonal foraging tossed with lime, roasted rice and garden herbs, a fleeting
taste of the forest canopy that appears only when the trees decide.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%



Soup & Curry #id / ung

“Gaeng Jued Mara See Krong Moo” Clear Pork Bone & Bitter Melon Soup
WNIARNZSLTIANVY & M S

\
Pork bones and bitter melon (Mara) simmered for hours in a simple broth until the bitterness softens
into gentle warmth
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“Tom Saep Teen Gai” Isan Spicy Chicken Feet Soup
prugusuln @
Chicken feet simmered until gelatin-rich, then shocked with lime, roasted chilies and herbs so the broth

turns bright and lip-tingling — the late-night pots that once comforted travelers at roadside stalls along
Thailand’s highway.
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“Tom Yum Goong~ Ayutthaya-style River Prawn Tom Yum
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Charcoal-grilled river prawns arranged in a traditional Thai fire pot, then set over a small flame and
finished at the table with boiling tom yum broth, waking galangal, lemongrass and kaffir lime into a
sharp, rising cloud — like the old-style Tom Yum Mor Fai once shared in riverside homes in Ayutthaya.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Soup & Curry #id / ung

“Gaeng Kua Hoi Kom Bai Cha Plu” River Snail & Wild Betel Leaf Curry
uneAviosunlutzng g

Slow-cooked river snails in a roasted curry paste and wild betel leaves until they turn tender and deeply
perfume, an ode to the humble canal-side dishes once shared in Thai farmer kitchens after rice harvest.
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“Gaeng Som Phuket” Southern Sour Curry with Sea Bass & Phuket Pineapple
unddnUansewsdulzsanin § & @

Line-caught sea bass fillets and Phuket pineapple slipped into Fiercely tangy, unapologetically spicy
southern sour curry echoing the pots that sit ready on stoves in homes across the Andaman coast.
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“Gaeng Pa Kwang” Two-Step Venison Jungle Curry with Wild Cumin Leaf
wNIUNlUENEININED9319 hid

Venison is first stewed gently with roots and spices, then lightly grilled over charcoal before returning to a
wild cumin and fingerroot broth—like the forest curries once cooked in two fires for village celebrations at
the edge of the jungle.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Soup & Curry 6 / un9

“Choo Chee Goong Mangkorn” Rainbow Phuket Lobster in Choo Chee Curry
Fanins 78 ¥ & @

Rainbow Phuket lobster, barely poached to keep the flesh sweet and glassy, finished with a thick,
unapologetically spicy Choo Chee curry—-rich, red-gold and fragrant with wild kaffir lime leaf and coastal
chilies.
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“Massaman Neua” Slow-Braised Beef Cheek Massaman
Naduounnin O

Beef cheeks slowly braised in a spiced coconut and tamarind gravy until they yield to the spoon, absorbing
warm notes of cinnamon and cardamom.
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“Gaeng Kiew Waan” Baan Talay Green Curry
WS EIMUUIUNELS P §

Your choice of Phuket fish balls, chicken or beef simmered in Thai original green curry paste pounded fresh
each morning, with coconut cream added only at the last moment.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Main Course 91119374%aN

“Goong Pad Kapi Sataw” Shrimp Paste Stir-fried with Prawns & Stink Beans
neanztazne F & @

Phuket prawns and stink beans flashed in a searing hot wok with Koh Yor shrimp paste (Kapi) until the
beans gleam and the prawns pick up a smoky edge — an unapologetically bold pan of Kapi like the ones
that once announced dinnertime from every southern neighborhood kitchens.
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“Kha Kob Pad Cha” Phad Cha Crispy Frog Legs with Wild Herbs
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Deep fried frog legs until crispy then tossed in a fiery Phad Cha paste, fingerroot and wild peppercorns so
the sauce clings in spicy, aromatic streaks - an invitation to brave a bite you may never have tried before
and discover just how delicious courage can taste.
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“Kao Yuk” Trang-style Braised Pork Belly with Taro
mvign ™ @
Trang-style slow braised pork belly layered with taro, red fermented bean curd and Chinese five-spice, in a

rich Chinese-inspired sauce, reviving a beloved “Lost Taste” from the chef’s hometown family banquets.
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“Pad Phet Moo Pa” Herbal Stir-Fried Wild Boar
ATV VO Sl o

Slices of Wild boar blanched, then stir-fried quickly with red curry paste, fingerroot and peppercorns - the
meat stays springy amid the heat giving you the feeling of a late-night jungle meal shared around a
campfire with friends.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Main Course 91%15371AAN

“Goong Kua Kratiem” Dry-roasted Phuket Tiger Prawn with Garlic Crisp
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Phuket tiger prawns dry-roasted in a steel wok with garlic until the shells blush red, then finished with
their own headfat spooned over the top. Best enjoyed with hot steamed rice, fragrant panned of prawn
headfat can turn into a bite that wakes up your whole appetite.
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“Gang Ho” Northern Re-Fried Curry of Vegetables, Chicken & Glass Noodles
uniler &

Mixed northern-style curries, vegetables and chicken are tossed together with glass noodles and stir-fried
until everything weaves into one richly spiced, aromatic tangle—born from the old Lanna habit of turning
yesterday’s pots into one generous new pan of comfort.
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“Hor Mok Pla” Steamed ‘Catch of the Day’ Fish Custard
vonunuamzia &

Today’s fish from local boats folded with hand-pounded curry, herbs, egg and coconut milk, then steamed
in banana leaf until the custard just trembles.
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“Pad See Ew’ Baan Talay Wok-Seared Pad See Ew
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Fresh wide rice noodles seared in steel wok with seafood, chicken or pork until they catch a smoky edge,
then tossed with egg, soy sauce and vegetables — a quietly beloved street-dish flavour that many Thais
reach for even before Pad Thai.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Main Course 91915314 %AaN

“Bai Liang Pad Khai” Stir-fried Melinjo Leaves with Egg & Dried Shrimps
Tuwmdssinld F &

Southern-style stir-fried Melinjo leaves with egg and dried shrimps, a mild and savory home-style dish
where the tender leaves soak up a gently garlicky, umami egg sauce - the chef’s everyday comfort
plate at home.
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“Pad Pak Boong Fai Daeng” Wok-tossed Morning Glory with Garlic and Chili
Waendelvues ¢ & O &

Wok-tossed morning glory with garlic and chilies, flash-fried over an open flame in classic Thai street-
style to keep the stems crisp and smoky while the sauce clings to every leaf. A simple comfort food for
every Thai, found from busy city corners to small roadside stalls across the country.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Grill & Smoke #19 / 9HAIU

“Pla Muk Yang” Charcoal-grilled Andaman Squid with Thai Spicy Seafood Dip
Uanindw ¥ %

Charcoal-grill squid, marinated in aromatic spices and cooked over a hot fire until tender and slightly
charred, then served with Thai spicy chili-lime dipping sauce - a simple beachside favourite for sharing just
like Thai seaside stalls.
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“Lham Gai - Khai Pam” Bamboo-Roasted Chicken with Grilled Beaten Egg
vanin e ¥ L (s}

Free-range chicken is marinated with local herbs, sealed in bamboo and roasted slowly over embers,
alongside grilled beaten egg in banana leaf. A revived lost taste of Phitsanulok’s forest edge campfire
cooking.
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“Goong Mae Nam Phao” Charcoal-Grilled Ayutthaya River Prawn
foudiwn Y

A river prawn from Ayutthaya grilled slowly over charcoal until the shell turns smoky and crisp, while the
headfat melts into a rich golden sauce. Served simply with traditional Thai seafood dip- a flavour that
brings Central Thai families back to slow weekend gatherings, where river prawns were grilled over charcoal
and shared along the old riverbanks.
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If you have any allergies, please inform our staff prior to ordering.
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Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Dessert 211115174

Charcoal-Roasted Sticky Rice in Bamboo with Thai Custard 260
TIINATHNIFIYYN SI)

Sticky rice and coconut milk packed into bamboo tubes with a soft custard filling in center, then turned
slowly over charcoal until the shells char and the inside turns fragrant.
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W uRINIzUaNINFUNLAZNONATE YR NENUIHADY ¢ FNUATDUDIAMUNAUNDNIIUNUDLWNANNADH

“Bua Loy” Glutinous Rice Dumplings in Coconut Milk 320
Uraoy & [¢] &

Soft glutinous rice dumplings gently simmered in warm, fragrant coconut milk, offering a comfort
balance with creamy sweetness and delicate chewiness. Once a humble dessert, offered at temple
ceremonies and shared at family tables.

U280y LL‘U\‘!"U’]’JLWLJEJ’JMN[F]NGU’NLU’]N@GL%W]TI WGH'VIGNG HU HAUANHNANNADHNIZNINANHINNUUIALAZAINN
niuazlu LUU?JHNWHU’]H‘V]FﬁGﬁuGLFIEJL‘iEJ‘UG']U nnu'leUGL’a"luW'smamua U uNUUNTAT I MN9UDIATaUASY

“I-tim Kati & Phonlamai Ruam” Thai Coconut Ice Cream & Mixed Fruits 260
Tomnnzinuwaldsin 7

Mixed seasonal fruits served with Thai creamy coconut ice cream - a simple home-style way

Thai families cool down on hot days.

wa ldmngananainsiia 135WaloAnsunzfitionsnuuuing 1 0WIBAa1s5onEsUYluLuUAToUAsT Iny Nin
nuntuluiuomeAfouaus

If you have any allergies, please inform our staff prior to ordering.
NIUIINHNINUNINTIIURANHGDINSTAMAYINUDINIS

nlﬂwﬁs’ae%&@

Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Dessert 91%15%7374

“Kluai Thap Namtan Maprao” Charcoal-Pressed Banana with 260

Coconut Palm Sugar
NAWNUHIPNANZNEN  [o] WP

Firm Nam Wa bananas slowly grilled over charcoal until lightly smoky and naturally sweet, then
gently pressed to soften their texture. Finished with warm coconut palm sugar.

nmsmmanmammiﬂwm H Uumeuauunaumuaau ) bR ANHNIUTITHTBR mnuunmm §
LWGGLMLHSHNNH‘HN?JH LﬂiWWi@Nu’m ‘V]E]u H MONNUQ’]H‘H’]M’]&N Wi

“Khao Niao Mamuang” Mango Sticky Rice 280
TINATIHZNN & [¢] P

Sticky rice steamed with coconut milk is mounded beside ripe seasonal mango, garnished with
just a sprinkle of toasted mung beans. Sugar syrup, this simple Thai dessert carries the comfort of
old neighborhood stalls - humble, fragrant and deeply satisfying.

?J’]’JLMNU’JNuﬂ AvioNTU IHSWIAYINE N'Nﬁﬂﬁnﬂt]l?lﬂ’]ﬂ IﬁUMu’]ﬂ’JUﬂ’JL‘UU'Jﬂ'JLaﬂu@U Lae i']ﬂu']l,‘?jaﬂﬂ 7
E]%J’]\’]WE)L‘VIN’]“’ "UUNWJ’]‘LJVLV]ULLﬂuL‘jUU\‘I']EJR]’]‘LluLUE_INE’I'lilF’]'J’]NSUSu"ﬂ’]ﬂﬂ’]']N‘V]i\‘i‘Q']’Ué]\ﬁ’]‘u?luﬂsluﬁﬂ’duﬂﬂﬂ
fou ‘VN‘VIONE] HU BYUINY LAy E]NL@NGIQG]M‘VITIF]'I

If you have any allergies, please inform our staff prior to ordering.
NIUIINHNINUNINTIIURANHGDINSTAMAYINUDINIS

nlﬂwﬁs’ae”ﬁ’?&@

Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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Rice Service 217

Unlimited Rice Selection

Thai Hom Mali Jasmine Rice (KDML 105)
T1monNNza 105 §

Thailand’s most celebrated fragrant rice, Khao Dawk Mali 105 is cherished for its long, elegant grain,
natural floral aroma and soft, tender texture.

J1avianN=a 105 'zn'smﬂwuﬁmvlmumismﬂaqmnmmvawmmﬂim TAALAUAIUINARYIEUIAIY NAUONAY Hu
AINSIIHTIRARLRaNTY Las Luaauwauumamamﬂﬂ Wutnfiazionondnuninas AU dunagilaves
NuEINITInIny

RD6 Glutinous Rice
11187 NY6

One of Thailand’s most loved glutinous rice varieties, RD6 belongs to the eating culture of Northern Thailand and
Isan. Soaked, steamed and served warm, the grains turn glossy, gently elastic and naturally satisfying.

tntlen nu6 Muﬂiuﬂ’]ﬂwuﬁﬂ’l’lLMHU’JV]VLI?TSUﬂ')’WNuEJNN’]ﬂ‘V]HWUGGU‘LLWﬂ‘lVlU LUHH’JHHWNI’U‘UOdiwuﬁiiﬂﬂﬂﬁﬂuilmﬁﬂ
WHouaznIARzTUDDNIALIAND LNOU"IN"ILL"G ‘L!\‘I UazLlTWUL au WHARTIZHAINTII uwuumaam Lae Sl‘WiﬁﬂNNﬂaN
D30URINTITNIR

Srisaket Riceberry
1 lsgiuasaAsasiny §

New-generation Thai purple rice from Srisaket, Riceberry is cooked until plump, softly chewy and naturally nutty,
with a deep violet hue that speaks of fertile fields and modern Thai craft. It bridges old rice-growing wisdom with
today’s table

o

11581053 T1FNWAITRGINHAINAIVTARZHINY YIIUNEADIVN HHNTIUTNAIE uay ﬁnawamﬁmﬁamuﬁﬁuma
Nmuau‘[mmLmuﬂmaummmamuamimwaawumLLa mmnﬁumﬁwmmwuﬁmﬁwUam‘lmu Wuarwidonszning

U
BEY
nRUNMsUanTNALANTUATNISUUSEMUEMT N AT,

If you have any allergies, please inform our staff prior to ordering.
NIUIINHNINUNINTIIURANHGDINSTAMAYINUDINIS

nlﬂwﬁs’ae”ﬁ’?&@

Pork Vegan Dairy Egg Gluten Nuts Shellfish Sustainable Chef
Recommend

All prices are in Thai Baht and subject to 10% service charge and 7% government tax.
SIAIHALEATNANARNUMN uazdelaisnAIUInTg 10% uaznByain 7%
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