WOODS

KITCHEN & BAR
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Food price 1,899++ adult

Child half price 950 ++
Included coffee tea & drinking water

&

International, Spanish & Seafood BBQ
uISUADUIUIYIC @1KIsailu a:guo

Farm To you
doasvanuisu

Salad leaves Tomato, Onion, Shallot, Cucumber, Bell pepper, Carrot, Cabbage purple & white,
French bean, Yellow & purple yams, sweet corn and Beetroot.

Jaownlu U:IToINA HOURDIKNY KOUIAY 1ICVND) WSNINY 1ASSad n:Kalladuovna:n:kailaysno
NowSoIAa UuINAdIKaova:uuINAgL00 J10lwardIu 1a:iasa

Healthy seed & Bean

Iaauusia:nolliogyniw

Pumpkin seed, Chia seed, Sunflower seed, red bean, Black bean,
green bean, White bean and Edamame

wiawnnoo W03y WSaMuASU 0100 0061 A0ITED 00U ||a:50||s:r1jdu



Dressing | udgea

Thousand Island, French, Italian, Caesar, Sauce mayo, Sesame vinaigrette,
Balsamic vinaigrette, Ginger miso, Lime mayo, White &Red wine vinaigrette.

im3ulenaud, soaalaadsoifa, veadlaaama, Fu1s, seauily, thaaao, thadauazion, Uls:av,
yzuowly, uaaalouyionaziounay

Healthy Bowl | adaiieasniuw
Mango tango salad

gruzuoonnoln

Salmon beetroot salad
aaauasalalgauou

Chicken avocado salad
aaocoilomioln

Greek salad
daansn

Roasted Carving (Chef live) | sovou

Roasted salmon fresh garden herb wellington
Jargauaugivayulwsaouioaaodu

Roasted turkey rosemary butter
Tnvoveuluglsaius

Roasted honey leg ham, pineapple honey glaze

louyIKyoULthaEy dul:saindouthdo

Mushroom gravy, green peppercorn gravy, Lemon dill creamy, Lime spicy sauce,
Chili sauce, green lime marine sauce, lime wage, tabasco and mustard

(insaifa, Ins3wsningideo, ASUL:UI0GAd, BOdUUIDIGA, soawsN,
oau:u1013gou:zu10, goau:=u1o, nuialnia:zuaaisa

Spanish food Corners | ewmnsaiju

Seafood Paella pan
Juegin:ia

Assorted finger tapas, Spinach Croquettes, Cure ham, Calamari Kalamata black olive, Prawn garlic

murauiuzto Iasindanlyy 1AgoN8Y U:NBNAINIAIWICT NVNSINYUY

Garlic lime mayo, Spicy mayo and Pesto mayo
pIgoVIUAUUIONUNS:IRgY WIgDVIUAIEGo na:uvigaviudwald



Seafood on ice | Fwouuthndo

Oyster, Snow crabs, New Zealand green mussel, half shall scallop, Octopus, Red prawn and Crab
KouUIWSU YRU: Koguavfuodnaud Kogwaansoidon Uaikingny Aonav na:y

Lime spicy sauce, Shallot red wine, Chili paste, Crispy shallot
Chili sauce, green lime marine sauce, lime wage, tabasco and Cocktails sauce

5

1udwa Tounaoraunaw, wsNiwl, KOUIAVNSOU,
N, ¥odau:u101dyo, goau:u1o, goanuialnia:gzeanonina
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Soup | gu
Assorted bread and roll
yuuUvona:zisa pa:iuu

Mediterranean Seafood, tomato soup
gUuzigaInAnziauuiuGIaasisitsu

Pasta (Chef live) | wiadi

Spaghetti, Fettuccini, Penne and Fusilli
Fuadunad, wagdd, wuid na:wgaa

Bolognese, Tomato, Cream and Olio
goalulalua uzi@aimnea ASu nazloalo
Ham, garlic, onion, mushroom, bacon, capsicum, chili, chicken, seafood, sweet basil and parmesan cheese
1o, NS:NYY, KOURDIKLY, 1RO, IUABU, WSNINY, WSn, In, @1kisn:ia, [Hs=w1,a3awiISIugIu

BBQ & Seafood grill (Chef live) | vistaona:dvg103ula
Meat & poultry | lodadiazaasin
Pork spare ribs & sirloin, Austrian beef sirloin & libs eye and Chicken breast Beef, pork and chicken BBQ skewer

dlasoryiazitiaduuan, Waduluvadiasy & aualy nazanin U0 Kyna:zln uISUAIFYUI

Seafood | ©irIsn:ia
Prawn, Saba fish in Banana leave, Rock lobster, River prawn, sweet clam,
Blue & black crab, long tails fish, Squid and half shell scallop
nv, Uargu:roluaoy, AoNs:01U, nfouu'LTL Kourou, Yuidl, Uainioeo, Jaminia:rouizaandodo

Vegetable | an
Sweet corn cob, Baked Potato, Vegetable Skewer and Mushroom

g10lwaroIu Huau wnidgully nazifo

Mushroom gravy, green peppercorn gravy, lemon dill creamy, Lime spicy sauce, chili sauce,
green lime marine sauce, lime wedge, tabasco, chili sauce, shallot red wine, chili paste,
cocktails sauce, butter lime sauce, tamarind sauce, and BBQ sauce

thins3ifa, Nsdwsningideo, ASUL:UI0GaAa, sodIfau:ulD, Uaaw§n,lfﬁu?1ujo,
goau=u1o, muialn, goawsn, IoullavHaUINOY, UIWSN, Fodhanina, daaugu:=uld, ¥odu=uIuNazgaulIsind



Main Dish | ewnsnan

Wok fried crab Singapore
Jdowon:K3aonlUs

Cantonese roasted duck breast
oniJag1ono10do

Wok fried crispy pork belly, hot basil
WON:IWSIKYNSOU

Crispy prawn tamarind sauce
nonsauyoau:yIl

Wok fried Seafood, spices and herbs
woo13uo

Steamed jasmine rice
J1orouu:a

Desserts | soonou
Crepes Suzette Flambe (Chef live) | 1asU yud1goa

Mango, Banana, mix berry, orange, pineapple, green apple
U:00 NAoy Undluass &u duu:sa nadilaldyo

Butter caramel and sugar plum orange glaze
lugAISIUaazinaaduindau

Ice Cream Selects | Teansunazizosiva

Vanilla, Chocolate, Coconut, Japanese yuzu, Rum raisin
otial, gonlnnaa, u:ws1o, udula gy, Suanina

Christmas Pudding
ASacuIawoav

Mango and berry trifle
uluasu:zoo

Red velvet cake
(ANISQ10aIon

Fruit Cake & Tarts
iInwaldnaznisawall

Chocolate woods cake
ingoniniaagad

Fruits tower & Seasonal Cutting
wallaoaunqQnia

L
Y
HUA HIN IOTELS
OF THE WO
NU CHAPTER HOTELS

VALA

LD



