Spring Onion Pancake (V) Smoked Onion Dip (V) J-F-C Karage
Wood fire roasted miso Grilled flat bread, wood fired Japanese style fried chicken,

eggplant mash, chili oil 798 onions, cream cheese 790 kewpie, spring onion, sesame 270

Truffle Fries (V) Grilled Cauliflower (V)

Grated pecorino cheese, Miso-garlic aioli, onion confit,

sentenced with truffle oil 270 sesame, spring onion 225



Chicken Satay
Fire wood grilled chicken satay,

peanut sauce, pickle 250

Egg & Asparagus

Charred whole grain bread,

smash baked pumpkin 290



3-ways Tomato Toast (V) Lime Cured Ceviche Seafood Garlic Butter Tartine
Nalu's tomato mix, basil, Sea bass, onion, mango, coriander, Prawns, squid, hoisin aioli,

pecorino, olive oil 795 olive oil, sweet potato 280 shallots, pickles on brioche 290

Andaman Prawn Smoked Beetroof

Dehydrated tomato, cucumber, Edamame, mint yoghurt, shallot,
fennel, dill 590 feta cheese, radish 280



Thai Inspired Salads

Yum Som-O Grilled Seafood Salad
Pomelo and prawn salad with Andaman Calamari & prawns, watermelon
prawn, chili paste, coconut cream, shallot 290 carpaccio, Thai spicy dressing 335

Salmon Gravlax Salad Chicken Katsu Salad

House cured salmon, apple, radish, Crisp breaded chicken, mixed salad, grilled

fennel, honey mustard 325 vegetables, citrus herb dressing 320



ALL DAY DINING MENU

Thai Inspired Salads

Roast Vegetable Salad (V)
Carrot, zucchini, tomato, mesclun, feta,

vinaigrette 295

Roasted Pumpkin Salad
House made lemon feta, arugula, smoked

tomato, pinenut 280

ya

naLu

BAR « GRILL

The prices stated are in Thai Baht and are subject to 10% Service Charge and 7% VAT.

Please let us know if you have any food allergies or dietary needs.



ALL DAY DINING MENU

Fresh Oyster

Fresh Shucked Oyster on the 1/2 Shell

With Thai green chili sauce, fresh garlic, green
sproufts, crisp shallots
Two 225

1/2 dizen (6) 630

1dozen (12) 7,780

£

naLu

BAR » GRILL

The prices stated are in Thai Baht and are subject to 10% Service Charge and 7% VAT.

Please let us know if you have any food allergies or dietary needs.



ALL DAY DINING MENU

Thai & Soups

Tom Yum Goong Tom Kha Gai
Spicy and sour soup with tiger prawn, Galangal and coconut soup with chicken,
lemongrass, galangal, chili, lime 355 coconut milk, galangal, chili, lime 370

Noodles & Sautee's

Umami XL Mushroom Pappardelle (V) Spicy Seafood Pasta
Home-made noodles, sauted Pan seared squid, prawns and
mushroom, cream sauce, truffle oil 380 spicy tomato cream sauce 390

£

naLu

BAR + GRILL

The prices stated are in Thai Baht and are subject to 10% Service Charge and 7% VAT.

Please let us know if you have any food allergies or dietary needs.



Ribeye Massaman Nua Chicken Pad Kaprao
24hrs braised beef ribeye, coconut Stir fried hot basil with chicken, garlic,

cream, peanut, chili, potato 680 chili, onsen egg and jasmine rice 355

Fried Rice Khao Pad Pak (V) Phad Thai Prawn

Vegetable fried rice with onion, Stir-fried rice noodle, tamarind sauce, prawn,

mushroom, edamame, asparagus 270 yellow bean curd, bean sprout, peanut 395



Massaman Lamb Curry
Charcoal grilled massaman marinated lamb

chop, coconut cream, peanut, chili, potato 990

Yam Pla Krob

Crispy whole seabass, green mango,

cashewnut, shallot, lime 990



ALL DAY DINING MENU

Local Main Dishes

Green Curry Marinated Lamb Chops
Green curry sauce, slow roasted

eggplant, jasmine rice 880

ya

naLu

BAR « GRILL

The prices stated are in Thai Baht and are subject to 10% Service Charge and 7% VAT.

Please let us know if you have any food allergies or dietary needs.



Beef Tenderloin, 120 days grain fed Grilled Wagyu Beef Sirloin
200gr 7,750 150gr 2,700

400qgr 2,700 300gr 3,900

Thai Spicy Beef Ribeye
250 gr 7,050
500 gr 7,800



Smoked Duck Confit BBQ Pork Chop -300gr-

Braised cabbage, duck jus, Mashed potatoes, pepper sauce,

caramelized apple, grilled sides 560 mesclun salad 650

Charcoal Grilled Salmon Japanese mackerel/ Sous vide Chicken Breast
Baby potato, edamame, dill, lemon Daikon, lemon, Japanese rice, fish

410 bone sauce 290

Charred eggplant, ginger,
balsamic 380



Phuket Lobster 600gr
Open fire grilled, roasted vegetables salad
2,650



ALL DAY DINING MENU

Andaman Sea & Blue ocean

Grilled Tamarind King Prawn Charcoal Grilled Phuket Snapper
Tamarind sauce, chili, shallot, turmeric 180 gr fillet, warm salad of potato,
fried rice 930 tomato, bell pepper 530

King Prawn Avg. (2) 100 gr
Whole prawns BBQ grilled, BBQ sauce,
lemon 920

ya

naLu

BAR + GRILL

The prices stated are in Thai Baht and are subject fo 10% Service Charge and 7% VAT.

Please let us know if you have any food allergies or dietary needs.




Andaman Sea & Blue ocean

-

Grilled Andaman Red Mullet Wood fire grilled umami squid
Butterfly cut charcoal grilled, Skewer squids, japanese rice,
charred eggplant, chickpea 380 seaweed, sesame 280

Charred Skipjack Tuna 200g Charcoal Grilled Andaman Grouper600gr
Spicy marinated, medium rare, lime

. L Whole fish, sauce vierge, burnt lemon,
and garlic green dipping sauce 480
shoestring fries 830



A whole Phuket lobsfer

Open fire grilled with your choice of our Prime

Angus beef cut
Tender loin Fillet Mignon 200gr 3,600
Ribeye Entrecote 250gr 3,450

Grilled Wagyu MB9 Sirloin, Strip loin 4,900



Beef Tomahawk sharing stfeak 1.6kg
120 days grain fed, grilled baby potato,
paprika, baked whole garlic, beef jus 4,980

Nalu's Surf & Turf Grill Platter (serves 2)

Lamb cutlets, ribeye, tiger prawn, squid, grilled

vegetables, sweet corn, BBQ sauces 7,980



Seafood Grill Platter
Tiger prawns (2), squid skewer (2), grilled
Oyster (2), skipjack Tuna fillet 7,250

Ausftralian mixed beef skewer

Asian spices marinated, grilled flat bread,

arugula and tomato salad 960



Sandwiches & Burger

Nalu Double Stacked Burger Japanese Fried Chicken Burger
Chopped Angus steak, bacon, onion Brined thigh meat, cheddar,

pickle, fomato, cheese, fries 550 Japanese cabbage, crema, fries 380

Grilled Ham & Cheese Sandwich
Melted gruyere and cheddar cheese
& ham, sourdough, salad 350



Kao Nhiew Ma Muang Grilled Pineapple Wedge
Mango and sticky rice with Coconut crunch, coconut ice

coconut milk 780 cream 780

Baked Molten Chocolate Lava Lemon Tart
Baked outside, liquid inside, fresh Swiss meringue, candied orange 775
mango 795

Ice Cream & Sorbet Scoops

Vanillg, triple chocolate, Nutella, coconut, strawberry sorbet 90



