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At Novotel Phuket Vintage Park, our Chefs are inspired by
Thailand's authentic flavors and the artful harmony of local ingredients.
From our organic garden to the daily catch from local fishermen,
seasonal produce lies at the heart of every dish we create.

Here at The Square, we bring together regional Thai specialties
and international favorites, crafted into sustainable and
imaginative menus designed to offer a dining experience

you'll remember long after your stay.

Bon Appétit
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Staitor

MELON CARPACCIO
waou mMsuily &

Thinly sliced Phuket melon with local herbs,
Siamese ruby pomelo and citrus dressing

CALAMARI FRITTI

X
mawiswsad O 0

Fresh caught Phuket calamari with
lime-Sriracha mayo and fresh lemon

150.-

BEETROOT TARTARE e &
dnsnmsms O @ : %
Roasted marinated beetroot with it 13

house dressing, finished with :
créme fraiche and pistachio crust

PHUKET BURRATA
aAmwassicn O @
Fresh Phuket burrata with mixed berry,
marinated candy tomato and basil oil

320.-

HARMONY WINGZ
oludsvd O
Chef's childhood favorite

Glazed chicken wings with black pepper,
garlic and Phuket pineapple sauce

150.-

) eif7 OF THE DAY
yuus:915u
Created daily from Chef with the best
and freshest ingredients

180.-

O Milk Ty Gluten Frea Q) Peanus € Eggs @ Soy. O Stelfish € Tre=Nuts ) Fish ) Caritoins pork @) Vegetarior Prices are inclusive of tax and service charge



BLACK ANGUS RIBEYE 850.- YOUNG CHICKEN 320.-

uudnuovna suane O godAtiu
200-day grass fed Australian black angus ribeye Isaan style marinated free-range young chicken
with caramelized cauliflower puree and candied tomatoes with arormatic herbs and Thai tamarind sauce

ROMESCO CAULIFLOWER STEAK 250.- PHUKET CATCH OF THE DAY 320.-
atGinoann:Ha1 B na uas saw 102z 1ad Q)
Roasted cauliflower with spicy romesco sauce, Phuket fresh caught (catch of the day)
beet hummus and home-made pickles fish with puttanesca sauce and fresh marinade fennel bulb

Seleif Goar, Sraee

+ RED WINE JUs / saabuuavuuutdudu
- SMOKED TEXAS BBQ SAUCE / g2aunsUAdsundunuuinnga
: THAI SPICY TAMARIND SAUCE / U92U:U1U

THAI SEAFOOD SAUCE / Lh3UBWa

+ PEPPERCORN SAUCE / saawsnlnean

CHIMICHURRI / s@aayulwsuvuasSiouduin

CHIANG MAI DUCK BREAST 320.-
antagw O

Chiangmai style marinated duck breast with
longan jus and caramelized cauliflower

O ik @ Cluten Frae @ Peanuts € Egas Q) Q shelifish Q) TreaNuts €D ntains pork @ Vegere Prices are inclusive of tax and service charge



-' THE BLACK BARON BEEF BURGER
woasSindsSuudAuIsau
' Charcoal grilled 200-day grass fed black angus beef patty

with smoked bacon jam, Jack Danial’s bliss sauce
and applewood charcoal brieche

350.-
% >
“{f;}wa

MISO PLUM REVERIE FISH BURGER

wasinasuaisnes O O

Phuket fresh fish with miso-plum sauce,
shoyu cucumber and matcha brioche

320.-

CIABATTA PROSCIUTTO

wadad Twsyald O

Fresh baked ciabatta filled with Italian
prosciutto, smoked pimentos and Phuket burrata

280.-

SALMON CROFFLE

usavouasowiwa O

House made salmon gravlax with
French butter coffles topped with creme
fraiche and seasonal green salad

190.-




CAPELLINI AGLIO E OLIO FUNGI 180.- FETTUCINE ALLA CARBONARA 190.

mwWaad oild woi @ wugsimluths ©
Capellini pasta with fried garlic, dried chili Home-made fettucine with Louisiana's smoked
and smoked mushroom bacon and grana padano

TUSCAN RAGOUT TAGLIATELLE 190.- PENNE ROMESCO 190.-
fauAu OWs1)a unnidetnaid wud Iswald O @
Tuscan style braised beef ragout with home-made Classic penne pasta with romesco sauce finished
tagliatelle and candied tomatoes with slivered almonds

PUMPKINS RISOTTO 190.- SHRIMP SCAMPI RISOTTO 220.-
wuwnu Szaald @ @ usu aupul Ssanla @ QO
Italian arborio rice with Japanese pumpkin puree Italian arborio rice with seafood stock and
and pickled pumpkins grilled tiger prawns

0 rik @ Gluen Free @) Peorues € Egos Qy Sey O shelifish € TresNues (D Fisti Q) Contains pork @ Visgetarian Prices are inclusive of tax and service charge



GARLIC MUSHROOMS
vawas msan Uusu H
Sautéed wild mushrooms with butter,

onion and garlic

90.-

PUREE DI POTATO
wois & Walad @ O

Golden potato puree with crispy shallots

90.-

FRESH ARUGULA
adarnSoatiath @
Fresh arugula salad with lemoen
vinaigrette and grana padano

140.-

GOURMET STEAK FRIES
nSwd ailinwsed G

Home-made steak fries sprinkled with
Himalayan pink salt

130.-

O ) Gluzen Cres Q) Peanuss @ Fgos Q shelifisn € Tre= huts €D ¢ rigins park @) Vegetarior Prices are inclusive of tax and servicercharge |
'S



e wa&d@%@ 70"

FRUTTI DI MARE 380.- PROSCIUTTO 380.-

wudiwsadauvus O wud Iwsgala ¢
Classic tomato sauce with Andaman prawns, Classic tomato sauce with Italian prosciutto,
squids and mussels arugula and phuket burrata

MARGHERITA 280.- QUATTRO FORMAGGI 320.-
wud bnasan @ wud1 aoaald wsau1d
Classic tomato sauce with bocconcini, and basil Classic four cheese pizza with gorgonzola,

grana padano, bocconcini and mozzarella

GRANDMA'S SPECIAL 350.- HAWAIIAN 320.-
Wud1 unsudun awidsa Wuth omedeu &
Black truffle sauce with smoked wild mushrooms, Phuket pineapple with Louisiana's smoked bacon
prosciutto and arugula and green jalapefnos

0 rik iren Frae (@) Peomuts € Foos QO Soy O shelifist € TresNues D) Fis “ontatns pork @ Vegetdriar Prices are inclusive of tax and service charge



THAI JOURNEY

JAB LAK
Sukan O O

Thai curry fish cake on lemongrass skewers with
peanut sauce and house-made pickles

250.-

LARB THOD

aiunaa

Deep fried Thai spicy pork meatballs
with Thai tamarind spicy sauce

190.-

GAIl SATAY
|GERGH

Thai style marinated chicken skewers served
with peanut sauce and house-made pickles

190.-

GOONG SARONG
fvlasv O
Deep fried vermicelli wrapped

tiger prawns with plum sauce
and house-made pickles

220.-

0 e O Peanus O Fogs O Q shelifish ) Treshuts O toins pirks @) Vegetarior Prices are inclusive of tax and service charge



Sabad

SOM TAM
audiiveng © O
The famous Thai salad with shredded papaya,

= green beans, tomato, with grilled tiger prawns
with red chili's up to your preference

250.-

YUM SOM O
ghdvulbrivivasnu O

Siamese ruby pomelo salad with
grilled tiger prawns and betel leaf

YUM NUEA MAKUE YANG
gudousboto O

Thai beef salad with grilled local eggplant
and free-range soft-boiled egg

220~

YUM TALAY
gna OO

Thai mixed seafood salad with fresh
seasonal vegetables and spiced up to you

250.-

Q niitk 0 Gilizer Free ) Peanuts @ Foos @Sy O shelfist @ TreeiNuts Q) Fist Q) Contoins pork @ Vegstarior Prices are inclusive of tax and service charge



TOM YUM GOONG YAK
duehfivgns O

The classic Thai spicy soup with tiger prawns

with fresh aromatic herbs

250.-

TOM KHA GAI
auula

Chicken soup with coconut milk

and aromatic herbs

190.-

POH TAEK
W:=uan O 0

Spicy mixed seafood soup with hot basil
and Sriracha sauce

250.-

O vk () Gluten Free @ Peanuts € Eggs O Soy O shelfisn @) TresNuts ) Fish @ Contoins pork @ vegetarion Prices are inclusive of tax and service charge



PHAD THAI
walnfvananda () O O

Thai stir fried rice noodles with
tamarind sauce and king prawns

SN
B o L EE

- O E
‘_'k____ o

KHAO PAD PU
thoway O O

Classic wok fried rice with
jumbo crab meat

250.-

Vegtdriar Prices are inclusive of tax and senvice charge




GANG KIEW WHAN GAI 220.- GANG PHED PED YANG 250.-
unodeoHuln unvtatago
Classic Thai green curry with chicken, coconut milk, Thai red curry with charcoal roasted duck breast,
sweet basil and local eggplant tomato, lychee, pineapple, basil, and coconut milk

GANG RAWANG NUEA 250.- GANG PANAENG MOO 190.-
UAVS:OVIND unow:uuory @) ¢
The royal recipe Thai yellow curry with tender beef ribeye Thai pork simmered in curry with coconut cream
and turmeric, lernon grass herb and kaffir lime leaf

GAIl PAD MED 180.- PAD PAK RUAM 120.-
InWawau:uzo O Wawnsou O
Classic stir-fried chicken with cashew nuts Wok fried fresh mixed vegetables
and chili paste and oyster sauce

O itk (0 Gluren Free @ Peanus © Fogs O'Soy O Sheifish Q) TesNuts O Fishi € Garitoins pork @ Vegerariar Prices-are inclusive of tax and service charge



PRAWNS MAKHANI PALAK PANEER BUTTER CHICKEN

wsauuamid OO0 than uhsd @ vaiaassninu O
A mild spiced curry with succulent A classic curried dish from North An Indian classic featuring marinated
prawns in a creamy tomato Indian cuisine made with fresh spinach, chicken cooked and served in a rich, creamy,
and cashew nut sauce onions, spices, paneer and herbs and mildly spiced tomato-butter gravy

350.- 280.- 350.-

"GARLIC NAAN
msaauiu &

Homemade naan bread brushed
PITA BREAD VEGETABLE SAMOSA baitma it it
wanusa & slugwn O 100.-
The classic Middle Eastern flatbread Traditional samosas filed with spiced 7
potatoes, onions and peas served with
100.- mint and tamarind sauce BUTTER NAAN
220.- uainas uiu

Naan bread is homemade from
basic bread ingredients like

VEGETABLE BIRYANI wheat flour, yeast, salt and butter
Usendnn @ O 100 1r
A flavorful Indian dish featuring aromatic 3
basmati rice layered with spiced mixed vegetables, i
herbs, and a rich blend of biryani spices like turmeric, _fd _ %
garam masala, cinnamon, cashews and cloves )

250.-

CHICKEN BIRYANI
osendld O
A fragrant Indian dish featuring aromatic
basmati rice layered with marinated chicken,
infused with yogurt and aromatic
spices of saffron, ginger, cashews and turmeric

350.-

PRAWNS BIRYANI
Oseniifio O O
A fragrant Indian dish featuring aromatic
basmati rice layered with featuring tender

marinated prawns cooked
with aromatic basmati rice herbs and cashews

350.-

Q riilk 1) Giuter free ) Peanuts © Foos: Sy O shetifish O Tres Wues Q) Fist ) Contoins pork @ Vegearion |+ Prices are'inelusive oftax and senvice charge



CHICKEN TIKKA MASALA
AanmMuisanlda QO

A beloved curry dish featuring tender,

marinated, and grilled chicken (tikka)

simmered in a rich, creamy, and
spiced tomato-based sauce

350.-

DAL MAKHANI
anauami @

A rich and creamy North Indian classic made from

whole black lentils {urad dal) and red kidney beans,
slowly simmered with butter, fresh cream,

tomatoes, ginger, garlic, and a fragrant blend of spices.

220.-

HUMMUS

duda O
A creamy spread originating from the |
Middle East, made from cooked mashed
chickpeas blended with tahini,
lemon juice, and garlic

200.-

FALAFEL (5PCS)
wiauwa @

Deep-fried fritter made from ground
chickpeas mixed with herbs
and spices, severed with hummus

200.-

GULAB JAMUN
axawyu O

Indian sweets made from deep-fried dough balls
made from milk solids soaked
in a fragrant, sweet sugar syrup flavored with
rosewater, and cardamom. Served with Vanilla ice cream

220.--

O v Aluren free @) Peanus € Fogs (Y Say O Sheitish @) Tre=Nuts O Fsh G Gortoins por @ Viegetarior Prices are inclusive of tax and service charge



Dessert

MANGO STICKY RICE
oHGeou0 @ O

Mango and sticky rice, palm-sugar
and coconut milk

160.-

RASPBERRY MOUSSE

shawassya O

Sweet raspberry mousse , Vanilla crumble
and Raspberry jelly

260.-

APPLE CRUMBLE o
| wautansuida O O

[ Granny smith apple compote with Khaoyai
rf vanilla crumble and choice of Ice cream

280.-

TUB TIM GROB (RED RUBY DESSERT)
AuAunsau @

Crisp water chestnuts in ruby tapioca,
served with sweet coconut milk
in ice for a refreshing Thai classic.

180.-

Tk oA /FRESH FRUITS
160.-

0 Mik sten Frae ) Feonues € Eoos Q Sov O shelifst €Y Tres Nuts (D Fish &) Contains pork @ Viegstarior Prices are inclusive of tax and service charge



MILLE FEUILLE
daiwe

A masterpiece of delicate pastry
and cream strawberry and blueberries

210.-

TIRAMISU
nswa ©

Mascarpone, amaretto, khalua, coffee
and Italian sponge fingers

220.-

BROWNIE CAKE
uswidn 00
Our signature brownie cake with tropical fruit

200.-

BLUEBERRY CHEESE CAKE
vawassdaiin O

New York cheese with blueberries, cream cheese,
sour cream, cracker crumbs

220.-

= @ Peanuts € Eggs @ Soy O Shelifisn € TresNuts O Fish () Contoins park @) Vegetariar Prices are inclusive of tax and service charge



¢“ A TABLE SHARED,
A MOMENT CHERISHED. "’



