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กุงผัดกะปสะตอ (ตามฤดูกาล) /
Ghoong Phad Kapi Sa-tor (Seasonal)                450
Stir-fried Spicy Parkia Seeds with Shrimps & Shrimp Paste

คั่วกลิ�งหมู / Kua Kling Moo           390
Stir-fried Pork in Red Curry Paste

ไกผัดเคร�่องแกงนรก / Gai Phad Na-rok                   390
Stir-fried Chicken in Homemade Paste

แกงปู / Gaeng Poo                                                 550
Andaman Crab Meat In Yellow Curry

น้ำพร�กกุงสด / Naam Prik Ghoong Sod         330
Phuket Style Shrimp Paste with Fresh Minced Shrimp, Chili,

Garlic, Fish Sauce, Sugar & Lime Juice

Euro spicy

Medium spicy

Spicy

Thai spicy

Extra spicy

THE HEART & SOUL OF THAILAND

Soul Food serves up a fragrant selection of southern, home-cooked Thai cuisine in a warm and elegant setting

adorned with intricate architectural detail and elevated by undisturbed, panoramic ocean views of the Andaman Sea.

The menu fuses home-cooked comfort food with Thai specialities like soups ('Tom'), stir fry's ('Phad'), fried dishes 

('Thod'), curries ('Gaeng') and dips ('Nam Prik') - all of which range from being mildly �avored to showcasing the

�ery regional �avors of the south. The Chef recommends moving beyond the ubiquities of Thai food and exploring

a breadth of classic local dishes that are in equal parts spicy, thrilling and complex like Moo Hong, Ghoong Phad 

Kapi Sa-tor (Seasonal), Kua Kling Moo, Gai Phad Na-rok, Gaeng Poo and Naam Prik Ghoong Sod.

Soul Food uses only wholesome fresh ingredients with a greenmarket approach, many of which are sourced 

straight from organic farms in Northern Thailand, which are part of H.M. The King's Royal Project. 

Believing that nothing brings people together like food, our dishes are meant to be enjoyed the Thai way: sharing

and sampling with friends and family. Whether you come as a big group or as a couple, Soul Food is a tantalizing

culinary adventure through South Thailand's most unique and �avorful culture. 

So sit back, relax and enjoy the tongue-blasting tastes of Thailand at Soul Food!

หมูฮอง / Moo Hong                                               450
Phuket Style Braised Pork Belly in Sweet & Salty Soy Sauce

...............................................................



ONE-DISH WONDERS                450

ผัดไท / Phad Thai      
Stir-Fried Rice Noodles with Tamarind Chili Sauce, Spring Onion, Bean Curd, Shallot & Peanut

ขาวคลุกกะปหมูหวาน / Khao Kluk Ka-Pi Moo Waan
Fried Rice with Thai Shrimp Paste, Sweet Pork & Assorted Condiments

ขาวผัด / Khao Phad
Fried Rice

ขาวผัดสับปะรด / Khao Phad Sapparod 
Pineapple Fried Rice 

ราดหนา / Rad Na   
Thai Style Noodle in Gravy 

ผัดซีอิ�ว / Phad Se-ew 
Stir-fried Noodle in Soy Sauce 

ผัดน้ำพร�กเผา / Phad Nam Prik Pao
Stir-fried Thai Chili Paste 

ผัดกระเพรา / Phad Kra Pao 
Stir-fried Hot Basil 

ผัดกระเพราคลุก / Phad Kra Pao Kluk 
Stir-Fried Hot Basil Mixed with Rice

ผัดข�้เมา / Phad Kee Mao (Drunken)
Thai Spicy Stir-fried with Chili, Basil, Carrot, Broccoli & Cauli�ower 

กวยเตี๋ยวเนื้อ / Kluy Tiew Neur 
Noodle Soup with Braised Beef

...choose one noodle / rice...
Sen Yai (10 mm. rice noodle)
Sen Lek (3 mm. rice noodle)

Mi Yok (egg noodle)
Woon Sen (vermicelli / glass noodle)

Jasmine Rice
Brown Rice

...with choice of...
Beef, Chicken, Duck, Pork, Crispy Pork, Shrimp or Squid

All prices are subject to 7% tax & 10% service charge

Euro spicy               Medium spicy                   Spicy            Thai spicy        Extra spicy
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SNACK & APPETIZER

เตาหูเห็ดหอมทอดใบมะกรูด / Tao Hoo Hed Hom Thod Bai Magood          260
Deep Fried Soft Tofu & Shiitake Mushroom with Garlic, Shallot & Ka�r Lime Leaves

ปกไกทอดน้ำปลา / Peek Gai Thod Nampla              320
Deep Fried Chicken Wings with Sweet & Salty Gravy

ปกไกทอดสมุนไพร / Peek Gai Thod Samoonprai             280
Baba's Infamous Crispy Chicken Wings Infused with Lemongrass & Chili

การะเวกสอดสี / Karawek Sod See               390
Deep Fried Minced Chicken & Shrimp, Chinese Chicken Sausage, Carrot & Onion served with Spicy Green Chili Dip

กุงโสรง / Ghoong Sarong                          320
Fried Shrimp Wrapped in Noodles 

ปลาหมึกผัดพร�กเกลือ / Pla Meuk Phad Prik Gleau                       330
Wok Fried Calamari, Chilli, Garlic, Chinese Pepper & Salt

ปอเปยะกะหร�่ปป / Poh Pia Karee Pup (V)                                                                          238
Deep fried potato & onion curry spring rolls served with Baba’s chili dip

หอยจอ / Hoi Jor                                                                                                               398
Phuket crab, shrimp & pork ball deep fried & served with Baba’s chili dip

ทอดมันกุง / Thod Man Ghoong                                                                                        398
Deep fried shrimp cake served with Baba’s chili dip



All prices are subject to 7% tax & 10% service charge

Euro spicy               Medium spicy                   Spicy            Thai spicy        Extra spicy

THE HEART & SOUL OF THAILAND

SALAD

ยำมะมวง / Yam Ma-muang                       240
Spicy Green Mango Salad with a Local “Yam” Citrus Dressing

ยำสมโอ / Yam Som-o                290
Fresh Pomelo, Shallot, Chili with a Local “Yam” Citrus Dressing

ยำวุนเสนทะเลหมูสับ / Yam Woonsen Talay & Moo Sub          450
Glass Noodle Salad, Squid, Shrimp, Minced Pork, Shallot & Chili with A Local “Yam” Citrus Dressing

ยำเนื้อยาง / Yam Neur Yang              450
Grilled Australian Beef Salad with  Mixed Veggies & a Local “Yam” Citrus Dressing

ลาบเปด / Laab Ped                450
Minced Duck, Roasted Ground Rice, Chili, Local Herbs & Sticky Rice

สมตำปลาแซลมอนยาง / Som Tam Pla Salmon Yang          400
Green Papaya Salad with a Grilled Salmon Fillet 

สมตำกุงยาง / Som Tam Ghoong Yang             290
Green Papaya Salad with Grilled Andaman Shrimps

สมตำปูปลารา / Som Tam Poo Plara               240
Authentic Spicy Thai Green Papaya Salad with Salted Crab & Pickled Fish

DIP

น้ำพร�กกุงเสียบ / Naam Prik Ghoong Siab            330
Phuket Style Shrimp Paste with Dried Shrimp, Chili, Garlic, Fish Sauce, Sugar & Lime Juice

น้ำพร�กกุงสด / Naam Prik Ghoong Sod            330
Phuket Style Shrimp Paste with Fresh Minced Shrimp, Chili, Garlic, Fish Sauce, Sugar & Lime Juice



ปลาเกา / ปลากะพง นึ่งซีอิ�ว หร�อ ปลาตาเดียว /
Pla Gao / Pla Kapong Neung Se-ew or Pla Ta-Diew                                                   860
Steamed Grouper or Snapper or Sole Fish with Soy Sauce & Green Onions

ปลาเกา / ปลากะพง นึ่งมะนาว หร�อ ปลาตาเดียว /
Pla Gao / Pla Kapong Neung Manao or Pla Ta-Diew                                                  860
Steamed Grouper or Snapper or Sole Fish with Lime Chili Garlic

ปลาสำลีทอดยำมะมวง หร�อ ทอดน้ำปลา / 
Pla Sum Ree Thod & Yam Ma-muang or Sweet & Salty Gravy                           860
Deep Fried King Fish served with Spicy Green Mango Salad or Deep Fried King Fish with Sweet & Salty Gravy

ปูผัดมะนาว / Poo Phad Manao                       550
Stir-fried Andaman Crab Meat with Lime Sauce

SOUP

ตมจืดเตาหูหมูสับ / Tom Jued Tao Hu Moo Sub            390
Clear Soup with Minced Pork & Tofu

ตมขาไก / Tom Kha Kai                         390
Chicken & Local Herbs In Coconut Milk Soup

ตมยำกุงลายเสือ / Tom Yam Ghoong Lai Seur            550
Spicy Coconut Milk Soup with Tiger Prawns, Local Herbs & Lime

ตมยำซีฟ�๊ด / Tom Yam Seafood                        450
Spicy Soup with Seafood, Local Herbs & Lime

CURRY & MAIN

คั่วกลิ�งหมู / Kua Kling Moo                        390
Stir-fried Pork in Red Curry Paste

ไก หร�อ เนื้อ ผัดเคร�่องแกงนรก / Gai or Neur Phad Na-rok                                                 390
Stir-fried Chicken or Beef in Homemade Paste

แกงมัสมั่นเนื้อ / Gaeng Massaman Neur             430
Australian Beef Massaman Curry with Peanuts

แกงเข�ยวหวานไก / หมู / เนื้อ / กุง / ผัก : 
Gaeng Kiew Waan Gai / Moo / Neur / Pak                390
Green Curry with Choice Of Chicken / Pork / Beef / Shrimp / Vegetables

แกงเข�ยวหวานปลาเกา / Gaeng Kiew Waan Pla Gao                                                         858
Deep fried grouper with a green curry sauce

แกงปู / Gaeng Poo                                   550
Andaman Crab Meat In Yellow Curry

All prices are subject to 7% tax & 10% service charge

Euro spicy               Medium spicy                   Spicy            Thai spicy        Extra spicy
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ผัดคะนาน้ำมันหอย / Phad Kha-na Nam Man Hoi                                                              450
Stir-fried Kale with Oyster Sauce

ผัดผักบุงไฟแดง / Phad Pak Boong Fai Dang                       280
Stir-fried Morning Glory with Chili & Soy Sauce

ผัดผักเหมียง / Phad Pak Miang                         330
Stir-fried Local Miang Leaves with Minced Shrimp In Soy Sauce

ผัดผักรวมมิตร / Phad Phak Ruam-mit              330
Stir-fried Tomato, Kale, Snow pea, Broccoli, Cauli�ower & Shiitake Mushroom

ปูผัดผงกะหร�่ / Poo Phad Pong Karee                        550
Stir-fried Andaman Crab Meat with Curry Powder

ปลาหมึกผัดไขเค็ม / Meuk Phad Khai Khem              450
Stir-fried Squid with Salted Egg

หมูฮอง / Moo Hong                          450
Phuket Style Braised Pork Belly in Sweet & Salty Soy Sauce

ไขเจียวปู / Khai Jiew Poo                          330
Andaman Crab Meat Omelette

ไกผัดเม็ดมะมวง / Gai Phad Med Ma-muang                                450
Thai Stir-fried Chicken with Cashew Nuts

กุงผัดกะปสะตอ (ตามฤดูกาล) / Ghoong Phad Kapi Sa-tor (Seasonal)          450
Stir-fried Spicy Parkia Seeds with Shrimps & Shrimp Paste

กุงทอดซอสมะขาม / Ghoong Thod Sauce Ma Kham                      450
Deep Fried Prawns with Tamarind Sauce



All prices are subject to 7% tax & 10% service charge
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DESSERT

บัวลอยงาดำน้ำข�ง / Bua Loy Nga-Dum Nam Khing                                                            120
Black Sesame Dumpling in Ginger Tea

บัวลอยเผือก / Bua Loy Phuak                                                                                           120
Taro Ball in Sweet Coconut Milk

สาคูมะพราวออนกับไอศคร�มกะทิ / Sakoo Piak Maprao-On                                                 170
Young Coconut Sago with Coconut Ice Cream

ขาวเหนียวดำกับไอศคร�มกะทิ / Khao Niew Dum                                                                   170
Black Glutinous rice with Coconut Ice Cream




