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An unmissable holiday moment where hospitality is
gracious and dining rituals are elevated to
artforms, Anantara’s signature Dining by Design
experience is designed to whisk you from your dining
routines with a curation of elegant flavours.

Whether it's a romantic téte-a-téte session on a
beachfront or a special occasion that calls for an intimate
celebration in a lilypond sala, our team will work with you
to create a perfectly executed meal where every detall
— from table décor to florals and music - reflects your
tastes and style.

Choose impeccable Mediterranean classics or a briny
array of local seafood to experience a unique
multisensory culinary experience.

THB 3,200++ per person

Please make your Dining by Design request at least 24
hours in advance.

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne iliness. Please inquire with senior management
if you have any dietary restrictions, allergies or special considerations.



Mediterranean Allure

STARTER
Heirloom Tomato Caprese
Chiang Mai heirloom tomato, buffalo mozzarella, aged balsamic
OR

Yellowfin Tuna Carpaccio
Lime aioli, sundried tomato, anise pickled shallots

MAIN COURSE

Tornedos Rossini
Grilled beef tenderloin, foie gras escalope,
potato puree, charred spring onion
red wine jus

OR

Barramundi Fillet
Mussel chowder, crisped chorizo, parsley and spring onion

MAIN COURSE

Basque Burnt Cheesecake
Mixed berry compote and strawberry frozen yoghurt
OR

Salted Caramel Tart
Honeycomb and vanilla ice cream
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Ocean’s Treasure

Grilled Phuket lobster
Coconut and lemongrass marinated squid
Tiger prawns with garlic and ginger
Baked seabass fillet in banana leaf
Grilled oysters with lime, pickled chili, spring onion

SIDE DISHES
Fried rice with blue crab
Lobster and chive roll
SAUCE

Thai seafood sauce, Lime butter, Spicy BBQ sauce

DESSERT PLATTER

Chocolate and Hazelnut Fondant
Valrhona warm chocolate, hazelnut ice cream, butterscotch sauce
Salted Caramel Custard Tart
Honey comb and vanilla ice cream




Southern Thai Relish

Kanom Jeen Kaeng Poo Thai
Southern Thai yellow curry with Kanom jeen noodles and local blue crab

Khao Yum Pak Thai
Butterfly pea jasmine rice, roasted coconut, dried shrimps, lemongrass, bean sprouts,
green mango, dried chilli, long beans and lime leaf
Tom Kati Normai Talay
Southern style coconut and bamboo shoot soup with Koh Samui seafood

Pad Sataw Kapi Goong
Sataw beans and surat thani shrimp stir-fried with shrimp paste and lime leaf

Goong Mung Korn Pad Makham
Fried Phuket lobster with sweet and sour tamarind sauce, crisp shallot, dried chili




- Small Touches that Speak Volumes

Saxophone Player THB 10,000++ "Red Love" Bouquet THB 2,250++

With a backing track - 3 sets / 45 minutes Red roses and foliage - medium

Solo Guitar-Singer THB 12,000++ "Love" Bouquet THB 1,800++

3 sets / 45 minutes Red roses and foliage - small

Solo Piano-Singer THB 12,000++ "White Love" Bouquet THB 2,500++ E—

3 sets / 45 minutes White roses, eustoma, waxflower and foliage Y
Solo Piano-Singer THB 12,000++ Romantic Pathway THB 2,000++

3 sets / 45 minutes Rose petals - 10 bags

Fire Show THB 10,000++ Cabana Decoration - Medium THB 3,200++ ﬁ'\“\_
25 - 30 minutes Flowers and foliage \
"I Love You" Bouquet THB 2,800++ Cabana Decoration - Large THB 5,500++

Red roses, lilies, foliage - large Flowers, foliage, rose petal pathway
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