Escape is a Beach Restaurant concept
where you can have your feet in the sand,
feel the ocean breeze on your body and
discover a menu where local and
Mediterranean cuisine come together.
We want our guests to Escape the
Ordinary and enjoy our unique fusion
menu and enjoy an atmosphere like no
other – a true beach dining experience
from sunset to late evening.

Appetizers
Snapper crudo:

300

Local snapper, ginger, fish sauce,
Thai basil, lime, coriander
Grilled avocado:

310

Harissa goat cheese, edamame,
sprouts, seeds
Laab Thai poke bowl:

330

Yellowfin tuna, lemongrass, red onion,
coriander, spring onion, mint, avocado,
rice
Green curry snapper:

290

Fried local snapper, grilled eggplant,
green curry sauce, Thai basil, chili oil
Tom sapp seafood:

330

Hot & sour soup, market seafood,
lemongrass, galangal, kaffir lime
leaves, Holy basil
Red curry mussels:

310

Coconut red curry, black mussels,
sweet potato, Thai basil
Prawn & chili jam:

420

Grilled tiger prawns, roasted chili
jam, lemongrass, spring onion, mint,
kaffir lime
Charcuterie board:

380

Local salumi selection, manchego,
marinated olives, house bread

Salad
Grilled local calamari:

320

Grilled squid & zucchini, chorizo &
olive sauce vierge, mustard greens,
lemon
Thai beef tagliata:

350

Grilled Thai Wagyu sirloin, rocket,
red berry tomato, balsamic, pecorino,
lemon
Kale Caesar salad:

290

Tuscan & curly kale, focaccia croutons,
roasted garlic Caesar dressing,
Pecorino

Pasta
Spaghetti pad kee mao:

360

Drunken seafood pasta, shrimp, squid,
black mussels, garlic, finger root,
holy basil
Smoked beef gnocchi:

380

Smoked Wagyu beef, potato gnocchi,
sorrel pesto, pecorino
Fettuccine di Amatrice:

340

Fettuccine, guanciale, red berry
tomato, Thai basil, pecorino

Grill

(served with choice of side)

Catch of the day:

MP

Fresh fish from our local fisherman,
cooked inside banana leaves,
accompanied by a selection of
Thai dips
Kurobuta pork chop:

560

Roasted garlic marinated pork chop,
smoked almond & chili romesco sauce
Organic baby chicken:

690

Thai herb brined baby chicken,
coconut rice, tamarind cashew
chutney
Tiger prawns:

690

300g black tiger prawns, nam jim
seafood sauce, lime
Black Angus tenderloin:

1100

180g beef tenderloin, rocket,
Padrón chimichurri, lemon

Sides

90

Garden salad
Marinated grilled vegetables
Charred broccolini
Confit potatoes, lemon herb aioli
Sweet corn on the cob
Coconut rice

Dessert
Coconut Crème Brulee:

200

Fresh coconut, shaved white
chocolate
Banana doughnut:

150

Pisang awak banana, sweetened
condensed milk
Mangomisu:

180

Mango mascarpone cheese, fresh
mango, ladyfingers biscuit crumble
Ice cream and sorbet

120

Prices are subject to 10% service charge
and applicable government tax

