9,

Thai Country Club

CLUB HOUSE
RESTAURANT

FOOD MENU

RAARN) =0T
T ITINTAL AT
J—RKXZa3—



reakiast — T'ee Time Breakfast 06.00 am

AVAILABLE ©11.30 am

BBt Y AZa—
AMERICAN 7XAUAYTLvI 77—k 360. )

« EGGS [ FRIED / OMELETTE / POACHED / SCRAMBLED or BOILED ]
served with Grilled Tomato, Potato Rosti
SIREBB RGBS/ A LLY | R—F IV | R7ZT7IVXRIELE TR
ZOFRDSERVLIEEN T VIV M RT MERZ
« BACON, HAM AND ZURICH SAUSAGE [ GRILLED or CRISPY ]
N=OVTNRIETIAE—RELNNLEY ——I RN =V K
o TOAST served with butter and [ STRAWBERRY or MARMALADE JAM ]
f—AMN\Z—=ET v LARZ [ANANY— RIER—< L —RI v 4]

ENGLISH 4 >5 w227 Lwvo 77—+ EN] 430.

« EGGS [ FRIED / OMELETTE / POACHED / SCRAMBLED or BOILED ]
served with Grilled Tomato, Potato Rosti
SINEBEERRE/ FALLY | R—FRITvT | RSV T VXIS TR
ZOHRLSEREVLIEEVN T VIV bORT MRA

« BACON, HAM, CUMBERLAND SAUSAGE [ GRILLED or CRISPY ] and baked beans
N=AV[TVIVRIEVVRE—RELNNLEY ——I RATFE—VX

» TOAST served with butter and [ STRAWBERRY or MARMALADE JAM ]
F—AMN\Z—=ET P ARZ[AON) — RUE— L —F I v 4]

ASIAN 77 DEHE 280.

« RICE [ CONGEE or BOILED RICE ]
FREE X (L 55

« with CHICKEN / FISH / PORK / PRAWNS or SEAFOOD
served with a soft-boiled egg

BRABR. TEXIEY =T =5 HERULIEL, (FAIPRE)

PLEASE CHOOSE YOUR SIDE & DRINKS
HERFNETNTNERULLLEL,

« SEASONAL FRESH FRUITS Z=&iD 7))L —Y

« CHILLED FRUIT JUICE [ ORANGE / APPLE / PINEAPPLE ]
JIV—=YTa1—R[F LT/ )TN FvTIV]

« FRESHLY BREWED COFFEE / TEA / HOT CHOCOLATE or FRESH MILK
O—b—#fIR Ry bFaaL—bXIETLyoaz by




TEE TIME BREAKFAST

A LA CARTE BREAKFAST

7 oHIVMAZa—
EGGS ANY STYLE 210.
IJip &%

Two Eggs cooked any style [ FRIED /
OMELETTE / POACHED / SCRAMBLED or
BOILED served with Grilled Tomato, Potato
Rosti, Crispy Bacon, Ham and Ziirich Sausage
SPRERREHEUTELN,

[BEBEE/4L LY/
R—=FRITVI /RIS TIVRIEET 50 ]
TV M RT M ZVRAE—R—20 2,
INLY —E—IFE

SWISS POTATO ROSTI 200.
AARABRTFAORTA

Potato Rosti with Fried Egg and Bacon,
served with Honey Mustard Mayo Sauce

K7 FART A BEREEN-TFE /N
Z—RAZ—FRIAR—XFHA

AVOCADO TOAST 77 RAHKRF—Ab

HEALTHY BREAKFAST NV —JLvyo77—X

06.00 am ~11.30 am BEtYbAXZa1—
EGG BURGER 210/360.
Ty IN—=H—

Scramble Egg with Burger Bun
RIZVTIVIY T IN—=H—

With your choice of

HAM / BACON / SMOKED SALMON
INL/NR=Y [RE=TF—FEVDS
HEEULTEL,

EGGS BENEDICT
TYyINRTATL
served with Sauté Spinach,
Poached Egg and Hollandaise Sauce
EONAEDY T— R—F KTy

I FZVT—=Y—=ADNF

With your choice of

HAM / BACON / SMOKED SALMON
INL/N—=Y [RE—I7Y—FEVDHD
HEEULTEL,

260/360.

220.

Avocado with Multi-grain bread toast with poached egg and shredded sous vide chicken

TRARERRP/INV (RIVF T LAV R—F Ty HEBRA

THE ASIAN FLAVORS 77 DERE

TCC MORNING STARTER 190/250.
TCC DEHE

A Bowl| of CONGEE or BOILED RICE
with CHICKEN / PORK / FISH /| PRAWNS
or SEAFOOD served with a Soft-boiled Egg

FREE NI B35 BB RN L TEXIZ
V=T —FDOEEEULIEEL,
(F20RftE)

BAMEE MOO DAENG 180.
INE—L—TV

Egg Noodle and BBQ Pork

served in Clear Soup

BARFvY—21—ANT—AY

Mild Spicy Food @ Medium Spicy Food
FEEEZD

Prices are subject to 10% service charge and applicable 7% government tax

RCMHARICI0% DY —EXF ¥ —I ET7%DHEHRDHHIE T,

Very Spicy Food
PPEN ETHEN

Contain Nuts
FyvEESEH

Vegetarian
NIRRT

IF YOU HAVE A FOOD ALLERGY OR SPECIAL
DIETARY REQUIREMENT, PLEASE INFORM US



Asian Favorites 737812

POMELO SALAD witt PRAWNS 34o0.
ZART R OMAT R
FLYLA—) )

Pomelo with Toasted Coconut, Dried Shrimp,
Peanut, Chili, and Prawns
f—XbJOFv Y FLIE E—FVY
B¥FLEBELTRY

soMtaM @) ©

/ SOM TAM POO NIM
VLRI LZLT—Z 1
Spicy Papaya Salad with String Bean, Dried
Shrimp and Roasted Peanut or Spicy Papaya
Salad with Fried Soft Shell Crab
EHDBBININA VS ZANCAVTVE,
FLIEEO—RME—FYY XiF
EHDHBDININAYHSZ VTRV
ZTAY

NAAM / E-SARN SAUSAGE 195.
F=L/ A=y —t—D

Thai Fermented Sausage or Grilled North-

eastern Sausage Served with Roasted
Peanut, Lime, Ginger and Fresh Chili
24 R Bl —— I XUE 2 A B DK
EY—t—T O—RAbE—F VY. FA L,
FE EEFFRA

140 / 320.

LAAB MOO THORD 250.
S—7L—k—F

Deep Fried Spicy Minced Pork served with
Fresh Vegetables

IN—DEBEF FTVT I FALRK
MEMAT R —bR—IVET

YUM WOON SEN &) 250.
YL 2>y

Spicy Vermicelli Salad with Shrimps

and minced Pork

BELBAEMA T ECBROBEE I
YELRHSH

APPETIZER & SALAD @ix-H>4

YUM MOO YANG @)

or NUER YANG

YL L—V—=2 /27—
Spicy Grilled PORK NECK or WAGYU BEEF
with Thai Herbs
BhOXISFZHBEIEW 2L MR T
HHE

YUM PHAK BUNG THORD 250.
YL NIV b=+ ©)

Crispy deep-fried Morning Glory with Spicy
Seafood Salad
ZEORZEHBITCHFRALVICDITTENS
I

YUM PLA SALID &) 255.
YLTZ—Hyk

Spicy Crispy Gourami Fish Salad
AVAVICHIFRE > d—&
B X W2 L ITHIZ ek

260 / 360.

KOR MOO YANG 210.
O—L—Y—>

Grilled Marinated Pork Neck,

Homemade Spicy Dipping Sauce

BhODRIBFEEFREUFY —ARZ

GAI YANG 230.
HAv—>

Grilled Half Chicken with Thai Herbs
Marinate served with Sweet Chili Sauce
Spicy Sauce, and Sticky Rice

ZAIN—T Lo ERE LIFTHBD
BRHFEY —RARA EFKAGE

PEAK GAI THORD 200.
E—oH1r—F

Deep-fried Chicken Wings

FRRDOEHIT

THOD MUN GOONG 320.
b=t

Deep-fried Shrimp Cakes with Plum Sauce
BEDOTVEHF T LY —AFRA

continue to next page



ASIAN FAVORITES TITRE

APPETIZER & SALAD #ix-HY>54

SOFT SHELL CRAB 380. MOO / NUER DAD DIEW 250/290.
witi WHITE SESAME L— /X7 T—bT4F
VA adlr: 15 Sun Dried Pork or Beef with Sriracha Sauce
Deep-fried Soft Shell Crab BXIIFFLADZIFREE ZF vV —
with White Sesame served with A
Herb Chili Tamarind Sauce
BOTICERLIEY T TR POR PIA PAK 140/180.
IN=TF1) BV RY—=ZFAZ / POR PIA GOONG

R—=EA«TINVT | R—E«TT~>
GUI CHAI 160. Deep Fried Vegetables
TAFvA or Shrimp Spring Rolls
SEARED or STEAMED Chinese Chive HRBEEENIAUEES

Dumpling with Black Soya Chili Sauce
ZoDERLEF BERT IV —RAHRA

SOUP X—7

TOM KHA GAI &) 180. TOM YUM GOONG &) 210.
bLA—HA AV LTY

Chicken in Coconut Milk Flavored Hot & Sour Soup with River Prawn,

with Lemongrass Straw Mushroom, and Lemongrass
BRELEVISABAST BE v — L LEVISR
OFVYR—ZADRARA—T DA eFEIEWZ A RA—T
GAENG JUED 180.

TAO HU MOO SUB

| =2 P21—32FT—L—vT
Clear Tofu soup with Minced Pork and Seaweed

SRAEFETAAD A e oEVELRA—T

Mild Spicy Food @ Medium Spicy Food Very Spicy Food Vegetarian Contain Nuts
FEEERD PREN ETHFEW NIRRT FUVESS
Prices are subject to 10% service charge and applicable 7% government tax IF YOU HAVE A FOOD ALLERGY OR SPECIAL

REMEARITI0% DY —ERF ¥ —I E7%DEEHRHAHNMET, DIETARY REQUIREMENT, PLEASE INFORM US



ASIAN FAVORITES

MAIN DISH

AA VT Yy

GAI PHAD MED MAMAUNG 250.
HAIRY AV LT €)

Stir-fried Chicken with Cashew Nuts
BREAYVI—FVUBRED

MASSAMAN GAI OR NUER 220/310.

SO ESOZ N )

Massaman Curry with CHICKEN or BEEF,
Potatoes, and Roasted Peanut

R CehWE-MWofcE—F vy
DALy AL —
*WAXITFRDSHBRULIEEL,

PHAD KRAPRAO &)
AINA

Stir-fried Garlic, Fresh Chili, and Hot Basil
with CHICKEN / PORK or BEEF served with
Steamed Jasmine Rice, and Fried Egg

RZE/N\D )V =2 =7 -FFEFEN DRI,
IV AZIVTAAEBERENE,
BB FRALSHRULIEEL,

TV TR

220/280.

KAO PHAD
b AV
Fried Rice with Fried Egg, with your choice of
CHICKEN / PORK / BEEF / VEGETARIAN o
or SEAFOOD

Fr—N\V BEREENE B TR FAAN
VBT URIET =T = DS ERULICE
VA

200/280.

KRAPRAO SALMON &) 380.
HINAT—FEY

Fried Salmon Fillet with Chili and Basil
served with Steamed Jasmine Rice
T—EVDTALRAZEND V- EEFE
WOTABE, Vv AV TAREBEREE,

GALAMPLEE PHAD BACON 250.
HSvE—/I\yR=0V

Wok-fried White Cabbage with Bacon,

and Glass Vermicelli

FeRNYER—OVDWEH)

GAENG KIEW WAN
/ GAENG PHED
G=2F%T7H47=2 =Ny b

Thai Green Curry or Red Curry with your
choice of CHICKEN / PORK / BEEF /
VEGETARIAN @ or SHRIMP
JU—=2hb—XIEFLy R AL — BB &
R NIZ)T7 U RISBEDSHRULICE
LN

180/250.

Contain Nuts

Mild Spicy Food @ Medium Spicy Food Very Spicy Food Vegetarian
FUVEEE

FEEERD PREN ETHEN NIZYT7>

Prices are subject to 10% service charge and applicable 7% government tax

RECMEITI0% DY —ERF v —IET7%DHEEHHDDVE T,

IF YOU HAVE A FOOD ALLERGY OR SPECIAL
DIETARY REQUIREMENT, PLEASE INFORM US



ASIAN FAVORITES

ASTAN NOODLES

7T A=K

PHAD THAI @ 200/320.

INyZ2A

Thai-style fried noodles or glass noodle with
your choice of CHICKEN / PORK / BEEF /
VEGETARIAN 0 or SHRIMP

A BBEEZ L (OPEE A )

B BRGNS T EDSHERUKTEELY,

SUKI YAKI
JERE
Stir-fried Glass noodle and vegetables in

Sukiyaki sauce with choice of
PORK / CHICKEN / BEEF or SEAFOOD

B3RO EEVEEL

200/290.

PHAD SEE-EIW
INYbY—A

Stir-fried Flat Noodles with Kale
your choice of CHICKEN / PORK /
BEEF or SEAFOOD

KL T—IVOE RS *HBR--BEA-F
W=7 — o ERUIIEL,

200/290.

LARD — NA
S—kH—
Stir-fried Flat Noodles in Brown Sauce with
choice of PORK / CHICKEN / BEEF or
SEAFOOD

KEDHADNT *FHA B -FH->—7
— RO EBEULIEN,

200/290.

GUAY TIEW NAM
GAYTATHF—Ls

Noodles soup with your choice of
CHICKEN / PORK / BEEF or SHRIMP

BARS— A BB BRA - EF - — T —
RHSBRUCEEL,

180/200.

TV TR

GUEY TIEW

PHAD KIE MAO
TATATHINY b E—TF
Spicy Stir-Fried Flat Noodle with Fresh
Peppercorn, Hot Basil Leaves

With your choice o

CHICKEN / PORK / BEEF or SEAFOOD

2A REARNE N\ —T DRIV T EZ I, B8,
BRI ZUTVRIES—T—Rh5
BRUITEL,

200/290.

GOAY SEE MEE 220.
74 —=—

Stir-fried Egg Noodles with Chicken,
Mushroom, and Bamboo Shoots
BAR-XYYLIV—L AVID AT hE
RBADNTIREZIX

HOKKIEN MEE 220.
Ry ri—

Stir-fried Egg Noodles with Roasted Pork,
Ham, Bean Sprout, and Oyster Sauce
O—RARR—=7NLEHPLB AT A A
AR = —=AJEZIE

MEE JI RO 250.
=—yo—

Stir-Fried Egg Noodle with Squid

and White Cabbage

FETHEDF RNV EAHDBREZIE

SINGAPORE NOODLES 280.
VUHAR—IVZ—RIV

Stir-Fried Vermicelli Noodles with Curry
Powder, Roasted Pork, Prawns, Capsicums,
And Shimeji mushroom

B BEOE—T > ELSH L AL —EE
EFHIWNFcE—T




International «>%2—+<3+)L

APPETIZER & SALAD

IE Y

SALMON GRAVLAX
Y—EI5T5vIR

(LB EIEEIF T —EY)

Cured fresh Salmon with Dill Honey

Mayonnaise Sauce and Grilled Bread
NZ—=RIAX—RINVHRZ

390.

CHEESE & COLD CUT BOARD 680.

F—A&I—JVRAYVE

Brie , Camembert, Gouda and Blue Cheese
Parma Ham, Pork Bologna, Salami and Beer
Ham with Red Grape, Green Olive, Black
Olive, Honey and Grissini Bread

T)—=F =R A=)V F—X d—4%

F—=R TIW—F=ZINVAFVF =X
AOAZT7YV—t—I HYSI E—JU/\ LA,
TROSGEA ) =T BA)—TN\FZY,

INVIRA

SOFT SHELL CRAB SALAD
witi WASABI MAYO

VI TIVISTHSE . JHETIR
—XiRA

SANDWICH Y KRJ1wvF

TORTILLA CHICKEN
axp AVOCADO
F—FASFEITRAH Y ROy F
Tortilla wrapped with Chicken

and Avocado Spread

TCC CLUB SANDWICH
TCCOZTHVFU1yF

Roasted Chicken Breast, Ham, Crispy
Bacon, Egg and Cheddar Cheese with
Iceberg and Tomato in Whole Wheat
Toast served with Mixed Salad and
Shoestring French Fries
O—XRLIEBEGRA/ LAY
AIVNR=V B, FrHE—F—X
ERT bR\ VITERA TR
YRy F YIRS SH

230.

360.

TCC CHEF SALAD

TCC YT 7Y >4

Mixed Lettuce with French Dressing
topping with Avocado, Cooked Ham,
Gouda Cheese, Boiled Egg, Black Olive,
Cherry Tomato, and Baguette Crisp
SYTALRRTRAR /N[
—HF—X-DTI-BEA)—

T INTYRSRMDTLVF
NSk I 4

CAESAR SALAD
Y~ 454
Romaine Lettuce Salad with Caesar
Dressing topped with Parmesan Cheese,
Croutons, and Crispy Bacon
OXAY L RAREY ==Ly VI T
FAISIVA TV F =X, 7V
AVAINR= & bvEVT LT SR
WITH YOUR CHOICE
OF ADDITIONAL TOPPINGS
hvE>T
+ Add Grilled Chicken
JI)IVFF>

+ Add Smoked Salmon
ARE—DU—FE>

250.

40.

120.

230.

200.

-

ETTA RRT MiE

TCC BEEF BURGER
TCC M1 /\N\—H—

Australian Wagyu Beef Burger with
Lettuce, Tomato and Pickled Spread
served with Mixed Salad and
Shoestring French Fries

F—=RASZUTEDMAF. L 2ZA b
IMEZIVAD AT\ IN—H—,
SYIRYSRETSARRTMIE
WITH YOUR CHOICE OF
ADDITIONAL TOPPINGS kvE>S
+ Add Bacon X\—I1 50.
+ Add Cheddar Cheese FT X —F—X 40.
+ Add Fried Egg B EBEE 25.

390.

%




INTERNATIONAL

AV8—FTaFIl

SOUP X—7

TRUFFLE CREAM SOUP  220.

witi BUTTER CROISSANT

270 —LA=T \2—=oO7 v
tHE

LOBSTER BISQUE SOUP  220.
witi BUTTER CROISSANT
AJAZ—ERIRA—=F I\Z—oA7Ty
HATE

MAIN DISH F

MEAT RE I

KYUSHU GYU F1 2,100.
STRIPLOIN STEAK (250 GM.)
FUNEE F1 —O04 >V R7—F 25075 L)

AUS. GRAIN FED 1,500.
TENDERLOIN STEAK (250 GM.)
F—=ANSVTEITSZRAT7IVR 72—0
AVART—F (25005 Ls)

AUS. GRAIN FED 1,400.

STRIPLOIN STEAK (250 GM.)
F—ANSUTE S SATTy R H—01>
RF—F (25095 L)

FISH f&fIe

SALMON FILLET 410.
H—ET74L

Ratatouille and Caper Berries

SR —=1ETAIN—RA

SEABASS FILLET 410.
—INAT74L

Rosti Potatoes, Sauté White Mushroom, Truffle
Spring Pea Puree and White Wine Sauce
RTFMORTAKRTA YY)V —LYT— F
a7 g E—=ADE1—LERTA VY —R

NEW ZEALAND BABY 1,350.
COASTAL LAMB CHOP (250 GM.)
Za—I—FVFREFFEDILFIVS
(25075 L)

SOUS VIDE 410.
GRILLED PORK CHOP
R—7FavT(EEFHE)

+ WITH CHOICE OF 2 SIDE DISH ;
AR Ty Y2 UTE&Y 2 DHERUIEEN
SIDE 1 - French Fries 754 RRF b+
- Potato Wedges
JIVvIRT MEAERTH)
- Mashed Potato <'w</a1 RRF K

SIDE 2 - Mixed Salad S V7 A Z4
- Sauté Spinach (FONAEY T—
- Ratatouille 72 ky—1
- Sauté White Mushroom
RIOA Y 2)b—LYT—

+ CHOICE OF SAUCE
V=R IUTEIERULEEN
- Red Wine Sauce 7" 71 >V —X
- Pepper Sauce N/ \—Y—X
- Mushroom Sauce Xv>/a1)l—LYV—X
- Nam Jim Jaew XIEZABRE)FE/N\—TYV—X

Contain Nuts

Mild Spicy Food @ Medium Spicy Food Very Spicy Food
FEEEZSD PPE ETHEN

Vegetarian

NIZYT7> FUVEEE

Prices are subject to 10% service charge and applicable 7% government tax

RECMAZITT0% DY —ERF ¥ —I ET%DHEERDHHVET,

IF YOU HAVE A FOOD ALLERGY OR SPECIAL
DIETARY REQUIREMENT, PLEASE INFORM US



INTERNATIONAL

MARGHERITA @ 190.
RIVF)—%

Tomato, Basil and Mozzarella Cheese
RN DILEYYFLZF—X

PARMA HAM PIZZA 420.
NIV INLEY

Pizza topped with Parma Ham

Parmesan cheese and Rocket Salad
INIVRINL NIV A F =X

Oy G E

SPAGHETTI witt SEAFOOD
AHEDEVEY—T—RRANT T4
Black Ink Spaghetti with Seafood, Garlic,
Chili, Tomato and Italian Basil

V=T VU EBEFIIREND
DA HEINAEZ

PIZZA Ef

PASTA /\AX &

AV 8—F2aFIl

HAWAIIAN
INTATEY

HAM & BACON or SEAFOOD
with Pineapple and Mozzarella Cheese
INLAAN—OVEE—T— R A
Fv I EVYFLZF—X

250/320.

KRAPAO MOO OR GAI 250.
ANAES

Pizza topped with stir-fried minced
PORK or CHICKEN with hot Basil, Garlic
and Chili

BEfcldBim- /NI V- H—) vy -E
FEFEDDIEDHDO>TWBHES

Ve CRAFT YOUR OWN
JREDYS T+
—
=
SPAGHETTI gxggggﬁ FETTUCINI = PENNE o
ANGTTA . T4y b F—% QP2 S N
AHEBINAZ IoTIbN\T
AGLIO OLIO
| SAUCE Y—ZX  CARBONARA BOLOGNESE NAPOLITANO _ BACON )
AIVRF—5 Rox—€ —  FRugy o TTUFA-UR
A
SPICY BLACK INK 380. SPAGHETTI WAGYU BEEF 320.

GARLIC ax> CHILI
MFEVFENRZ




Japanese BA &

APPETIZER & SALAD i &S5 4

GYOZA 8&F 170. HIYAYAKKO A% 130.

Minced Chicken and Pork Dumplings Japanese Chill Tofu

BEBRVEADKTF

IKA SHIOKARA A HiEZ*  280. SHIRAO KARAAGE 170.
BHEEEIT

Seasoned Squid
Crispy Silver Fish with Lime

AGEMONO FRIED DISHES i&(+%

EBI TEMPURA 350/400. TONKATSU 250.
BEXSD BAy

Deep-fried Prawns served with Fried Breaded Pork Cutletserved
Steamed Rice and Miso Soup with Steam?d Riceand Miso Soup
BERAD (D8 - T =) BAY (S8R - REH )

TORI KARAAGE 270/310. TEMPURA MORIAWASE 300.
BEBIT RALREYEHE

Japanese-style Fried Chicken served Deep-Fried Prawns and Vegetables

with Steamed Rice and Miso Soup

; PEORILBY S
BEST (D9 - I E) RELHROXSOE ) S0

With Your Choice of Additional
MISO SOUP AND STEAMED RICE +50.

CERE &
RAMEN MENU 5 —* >

SHOYU RAMEN 220. TONKOTSU RAMEN 220.
Bm7— A BEZ7—Xv
Ramen with Pork Chashu, Ramen with Pork Chashu,
Soft Boiled Egg and Shoyu Broth Soft Boiled Egg and Pork Broth
BHAV =T BFr—a—E&EIPAY BEX A= BFv—2a—EINAY

Mild Spicy Food @ Medium Spicy Food Very Spicy Food Vegetarian Contain Nuts

ESEAD PIEL ETHEN RSEYTY TYVEET

Prices are subject to 10% service charge and applicable 7% government tax IF YOU HAVE A FOOD ALLERGY OR SPECIAL

FEERIZ10%DY—ERF ¥ — ET%DEBRANAY £, DIETARY REQUIREMENT, PLEASE INFORM US



JAPANESE

MAIN DISH

T3

UNAGI KABAYAKI
D TR E R
Grilled Eel with Steamed Rice and Miso Soup
DR EFELE (TR - BRIEHTE)

SALMON TERIYAKI OR  360/410.

SHIOYAKI
Y—EURYBSNTEHRE

Grilled Salmon with TERIYAKI SAUCE or
SALTED seasoning with Steamed Rice
and Miso Soup
Y—EURYESXIIEHRSE

(Z8R - BRI E)

CHICKEN TERIYAKI
BOBY BEE

Grilled Chicken Breast with Teriyaki Sauce

served with Steamed Rice and Miso Soup
BURRNDORY S (TR - KRG E)

GYUDON 360.
|

Japanese style Beef, Poached Egg and
Vegetables with Japanese
Steamed Rice 3 (FEIITE)

TON KATSU KARE RICE 250.

AVAL—F4 R
Breaded Pork Cutlet with Curry Sauce

with Steamed Rice and Miso Soup
AYHL—F 4R (BREHATE)

BAR

350/400.

220/270.

TEMPURA EBI UDON / 320.
TEMPURA EBI SOBA

BEXRSDDI EA/BERSALE
Japanese UDON or SOBA Soup served with
Prawn Tempura

BEXRSD ED EAXFERX

YAKI UDON /

YAKI SOBA
MESEA/BEZIX
Stir-fried UDON or EGG NOODLES
with PORK | CHICKEN or SEAFOOD
5 EARIEEE “BA - BA
S—T— RADBRUL 1 EL

230/360.

ZARU UDON / ZARU SOBA  210.
THH2EAN/TBREX

Cold Japanese UDON or WHEAT NOODLES
served with Soya Sauce Broth,

Kani and Quail Egg
TBHHEARFEBEZLDITOH

KARE UDON / KARE SOBA  210.
AL—>5 EARIEZEE

Japanese UDON Or SOBA

KATSU DON 250.
MOFF (BRI E)

Breaded pork cutlet and egg bowl
with miso soup

EBI TEN DON 290.
BERFF

Ebi Tempura rice bowl




Dessert 74—+

CHOCOLATE LAVA CAKE 250. BANANA FRITTERS 250.

T4+RA>335 INFF Ty —

Chocolate Lava Cake with Fried Banana with Caramel Sauce and

Vanilla Ice Cream and Strawberry Vanilla Ice Cream

T4V A VAT INZTTART)— L& BFINFTFH FvI AV —RENZZ

2RO FARGTY—Ls

MANGO STICKY RICE 180. ICE CREAM AND SORBET 100.

Id=¢EHBRDTH—F (1 SCOOP)

(DA ZvALT ) TARI)—LXIEv—~Nvy k
1R9—7

FRESH FRUITS PLATTER 120. 5 b )f

T IV — B At our choice o

VANILLA / STRAWBERRY / CHOCOLATE
/ GREEN TEA or MANGO SORBET
INZZ AAXY— FaalL—k &
AR O—Iv—Ry rHEHEREUK

rzELY,
Mild Spicy Food @ Medium Spicy Food Very Spicy Food Vegetarian Contain Nuts
EEEZD PREN ETHFEN NI2)T7 FYVEEE
Prices are subject to 10% service charge and applicable 7% government tax IF YOU HAVE A FOOD ALLERGY OR SPECIAL

REMEAEITI0% DY —ERF ¥ —I E7%DHEEHRAHNMIE T, DIETARY REQUIREMENT, PLEASE INFORM US



Beverage &k #i

HEALTHY SMOOTHIES

PINEAPPLE anxo GINGER LIFTER  190.

Pineapple, Ginger, and Mint

MANGO MADNESS 190.

Vanilla Yogurt blended with Fresh
Mango, Milk, Lime Juice, Orange
Juice and Chopped Ginger

BANANA MINT 190.

Blended Vanilla Yogurt with
Fresh Banana and Mint Leaves

——— COFFEE ———

HOT & COLD
FRESHLY BREWED COFFEE 95.
ESPRESSO 95.
DOUBLE ESPRESSO 130.
CAFE LATTE, CAPPUCCINO 95.
CAFE' MOCHA 95.
ICE COFFEE 95.

CHOCOLATE
HOT CHOCOLATE 95.
ICED CHOCOLATE 95.
TEA
ARAKSA TEA
LOCAL ORGANICTEA

From Chiang Mai
NIN BLACK TEA 95.
THIDA GREEN TEA 95.
LHONG LAI OOLONG TEA 95.
THAN KUN EARL GREY 95.
YAM CHAO ENGLISH 95.
BREAKFAST TEA
ICED TEA 95.

ICED LEMON TEA 95.

PINK JOURNEY 190.
Blended Vanilla Yogurt with

Fresh Lychee, Pineappleluice

and Red Syrup

B&B SMOOTHIES 190.
Banana & Berry and Yogurt

GO GREEN 190.
Green Apple, Banana, Baby Kale
Leaves, Pineapple and Lemon Juice

ORANGE 85./110.
LIME 85./110.
APPLE 85./110.
TOMATO 85./110.
MANGO 85./110.
GUAVA 85./110.
PINEAPPLE 85./110.
YOUNG COCONUT 85./110.
COKE 60.
COKE LIGHT 60.
SPRITE 60.
SODA WATER 60.
TONIC WATER 60.
GINGER ALE 60.
SINGHA LEMON SODA 60.
EVIAN MINERAL WATER 120.
PERRIER SPARKLING WATER 120.
SINGHA WATER 25.
MINERAL WATER 25.




BEVERAGE e

TCC COCKTAILS

~—— CLASSIC COCKTAIL ——

GRAND SLAM GIN FIZZ 210.
Gin, Cointreau, Lime Juice, GIN BASE
Syrup topped with Club Soda DRY MARTINI 240
CAPTAIN’S CHOICE 210. GIN FIZZ 240.
CAIPIROSKA
. PINK LADY 240.
Vodka, Fresh Lime, and Sugar
SINGAPORE SLING 240.
DORMIE DAIQUIRI 210. LONG ISLAND ICED TEA 240.
White Rum, Triple Sec,
Lime Juice, and Syrup VODKA BASE
BLOODY MARY 240.
MULLIGAN MAI TAI 210.
) KAMIKAZE, BLUE KAMIKAZE 240.
White and Dark Rum, Orange
Curacao, Pineapple Juice, BLACK RUSSIAN 240.
Orange Juice, and Lime Juice WHITE RUSSIAN 240
MEDALIST MOJITO 210. HARVEY WALLBANGER 240.
White Rum, Fresh Mint Leaves, CAIPIROSKA 240.
Lime Juice, Syrup, and Club
Soda SCREWDRIVER 240.
MASHIE MARGARITA 210. RUM BASE:
Tequila, Orange Triple Sec, DAIQUIRI 240.
Lime Juice, and Syrup MOJITO 240.
PINA COLADA 240.
NON-ALCOHOLIC COCKTAIL PLANTER'S PUNCH 240.
TROPICAL PUNCH 190. MAI TAI 240
Orange juice, pineapple juice, TEQUILA BASE
lime juice and grenadine syrup
MARGARITA, BLUE 240.
VIRGIN STRAWBERRY 190. MARGARITA
DAIQUIRI
Strawberry, Lemon juice and TEQUILA SUNRISE 240.
syrup WHISKY BASE 240.
SHIRLEY TEMPLE 190. MANHATTAN 240.
Ginger ale, grenadine,
maraschino cherry WHISKY SOUR 240.
VIRGIN MARY o 5 OLD FASHION 240. )

Tomato juice, Worcestershire,
tabasco, salt, and pepper

Prices are subject to 10% service charge and applicable 7% government tax
REDMEIZIT10% DY —ERF v =P ETRDHEERA D DY £T,



BEVERAGE

B

WHISKIES

SCOTCH WHISKY REGULAR
SUNTORY KAKUBIN ORIGINAL
JOHNNIE WALKER RED LABEL
BALLANTINE'S FINEST

SCOTCH WHISKY PREMIUM
MAKER'S MARK
CHIVAS REGAL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GREEN LABEL
JOHNNIE WALKER GOLD LABEL RESERVE
SWING

SCOTCH WHISKY EXTRA PREMIUM
JOHNNIE WALKER BLUE LABEL
CHIVAS ROYAL SALUTE

IRISH WHISKY
JOHN JAMESON

CANADIAN WHISKY
CANADIAN CLUB

BOURBON
JACK DANIEL'S, JIM BEAM

MALT WHISKY
OLD PULTENEY 12 YEARS
ANCNOC 12 YEARS
BALBAIR 12 YEARS.

MACALLAN 12 YEARS
MACALLAN 15 YEARS
GLENFIDDICH 12 YEARS
GLENFIDDICH 15 YEARS
GLENFIDDICH 18 YEARS
GLENFIDDICH 21 YEARS

GLASS

170.

180.

200.

210.
190.
190.
290.
290.

250.

180.

180.

190.

250.

250.

250.

400.

250.

400.

BOTTLE

2,100.
2,800.

2,500.

4,500.
3,600.

3,600.
4,800.
5,200.

4,800.

17,000.

13,000.

2,800.

2,800.

3,600

4,500.
4,500.
4,500.

7,000.

12,000.

4,500.
5,500.
8,500.

29,000.

Prices are subject to 10% service charge and applicable 7% government tax
REBMMIKICI0% DY —ERF v =D ET%DHEERA DY £F,



BEVERAGE Bl

APERITIFS GLASS COGNAC GLASS BOTTLE
CAMPARI, MARTINI DRY 190. HENNESSY V.S.0.P. 350.  4,500.
MARTINI ROSSO 190. REMY MARTINV.S.OP.  350.  4,500.
PERNOD 190. HENNESSY X.O. 380.  8,500.
RICHARD 190. REMY MARTIN X.O. 350.  8,500.
GIN GLASS  BOTTLE MARTELL X.O. 350.  8,500.
RVOISIER X . .
GORDON 180.  2,500. COURVOISIER XO 380. 8,500
BOMBAY 250. 3,600.
HENDRICK'S 280.  4,500. LIQUEURS OLASS
VODKA Lass BOTTLE BAILEY'S, KAHLUA, AMARETTO 240.
COINTREAU, GRAND MARNIER 240.
SMIRNOFF 180. 2,800.
DRAMBUIE, CHERY BRANDY 240.
ABSOLUT 190. 3,200. .
CREME DE MENTHE, SAMBUCA 240.
GREY GOOSE 260. 3,200.
BENEDICTINE D.O.M. 240.
RUM GLASS ~ BOTTLE JAGERMEISTER, FRANGELICO 240.
HAVANA 7 YEARS . ,500.
170 2500 LOCAL BEERS BOTTLE  ctass
PHAYA GOLD RUM 180. 2,800.
SINGHA, CHANG 120.
BACARDI LIGHT 180. 2,800.
HEINEKEN 120.
BARCADI BLACK 180.  2,800.
ASAHI 120.
CAPTAIN MORGAN  180.  2,800.
DARK SAN MIGUEL LIGHT 120.
TEQUILA GLASS BOTTLE IMPORTED BEER BOTTLE GLASS
SIERRA WHITE 200.  2,500. CORONA 180.
SIERRA GOLD 200.  2,500. HOEGARDEN 220.
PATON SILVER 250. 3,500. CRAFT BEER GLASS
PATRON ANEJO 280. 3,500. TIDLOM 250.
EAUX DE VIE GLASS BOTTLE CHEE VA 250.
GRAPPA, POIRE 240.  3,000. DRAFT BEER GLASS UG
WILLIAMS
HEINEKEN, SINGHA, 120. 450.
PORT, SHERRY Gtass  BOTTLE ASAHI, CHANG

TIO PEPE 240.  3,000. CORKAGE CHARGE
DOW TAWNY 240. 3,000.

WHISKY AND WINE 500.

Prices are subject to 10% service charge and applicable 7% government tax
FREMZITI0% DY —ERF ¥ =L LT DBEERD MY £9,
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Thai Couniry Club

CLUB HOUSE RESTAURANT

THAI COUNTRY CLUB
THAILAND'S AWARD-WINNING GOLF CLUB
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