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Chiva-Som Caesar 
Salad
Romaine lettuce tossed 
with our maccadamia 
dressing served with 
homemade semi-dried 
tomatoes, whole wheat 
croutons and parmesan 
shavings

Natural Collagen 
Beef Bone Broth
with caramellized onions, 
edamame beans and 
vegetable brunoise

Hummus and 
Cruciferous   
Creamy chickpeas served 
with cruciferous 
vegetables and mixed 
ground nuts

Pumpkin Velouté
Roast pumpkin 
infused with Thai 
herbs and blended 
with coconut cream  

Roasted Red Bell 
Pepper Soup       
A puree of red bell 
peppers

Natural Collagen 
Chicken Bone Broth 
with edamame beans 
and vegetable brunoise

Sunchoke and 
Mushroom Soup                    
A puree of Jerusalem 
artichokes with 
mushrooms from our 
garden

Massaman Osso 
Buco Curry
Braised beef osso 
buco, jack fruit seeds 
and aubergine served 
with gaba rice 

Pla Yang Kha Min
Pan-seared tumeric 
seabass fillet served with  
mixed vegetables and a 
spicy tamarind sauce

Phad Med Ma 
Muang Gai
Stir-fried chicken and 
cashew nuts served with 
steamed gaba rice

Ginger Lentil Dahl 
Stewed lentils served with Naan bread

Hua Hin Cioppino
A variety of seafood from 
Hua Hin cooked with 
tomatoes and coconut milk

Chicken Tikka 
Masala
A popular British dish 
with its roots in India 
served with brown rice 
and assorted healthy 
accompaniments

Salmon Pepper 
Fondue
Baked balsamic mustard 
marinated salmon with a 
capsicum fondue and 
Indian spinach

Massaman Curry
Jack fruit seeds and 
aubergine cooked in a 
massaman sauce 
served with gaba rice 

Tofu Yang Kha Min
Pan-seared tumeric tofu 
served with mixed 
vegetables and a spicy 
tamarind sauce

Phad Med Ma 
Muang Tofu
Stir-fried tofu and cashew 
nuts served with steamed 
gaba rice

Veggie Cioppino
A variety of vegetables
cooked with tomatoes and 
coconut milk

Chickpea Tikka 
Masala
A popular British dish 
with its roots in India 
served with brown rice 
and assorted healthy 
accompaniments

Tofu  Pepper 
Fondue
Baked balsamic mustard 
marinated tofu with a 
capsicum fondue and 
Indian spinach

Chairman's Shake 
Banana, cocoa, almond 
butter, protein powder

Coco Pump
Coconut water, coconut oil, 
protein powder

Chairman's Shake 
Banana, cocoa, almond 
butter, protein powder

Coco Pump
Coconut water, coconut oil, 
protein powder

Chairman's Shake 
Banana, cocoa, almond 
butter, protein powder

Coco Pump 
Coconut water, coconut oil, 
protein powder

Sliced Seasonal 
Fresh Fruit

Spicy Curried Mixed 
Nuts

Carrot Cinnamon Cake 
Carrot and cinnamon cake 
topped with yoghurt 
frosting and crushed 
almonds

Spicy Curried Mixed 
Nuts

Flourless Chocolate 
Parfait 
A fluffy chocolate flourless 
sponge with organic 
yoghurt, crumble and 
candied lemon zest

Banana Custard
Dairy free banana custard 
topped with cranberry 
granola

Sliced Seasonal 
Fresh Fruit

Chairman's Shake 
Banana, cocoa, almond 
butter, protein powder

THB 2,229 (3 days) THB 3,715 (5 days) THB 5,200 (7 days)




