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We do not accept any Credit Cards Yet… 
At Taste we use only high quality natural ingredients. 

www.TasteSurinBeach.com 
+ 7 % VAT, No Service Charge Added 

Valid June 2008 
 

 
Tastes 

1. 3 Tapas. Chef’s selection of three tapas.  195 Baht 
2. Shrimp and Avocado Salad with a hint of dill and a crisp garnish (New) 195 Baht 
3. Tempura-style Seafood frito misto. Fried shrimp and squid served with a 

trio of dipping sauces 175 Baht 
4. Toast Skagen. Swedish style toast made with Fresh Ocean shrimp, 

mayonnaise, and dill on toast. 175 Baht 
5. Quesadilla. Pan seared tortilla with cheese and grilled chicken breast, 

sprinkled with cilantro (coriander), and served with a homemade BBQ tomato 
salsa (New) 175 Baht 

6. Homemade Blue Crab Ravioli with white wine broth and chive mousse   195 Baht  
7. Moules Marinieres. Giant NZ Greenshell mussles sautéed with garlic, 

white wine and a hint of cream. Served with fresh baked bread. 175 Baht 
8. Gambas al Pil Pil. Mediterranean style baked shrimp with chili, garlic, 

parsley, and olive oil. Served with fresh baked bread for dipping. (Mild, Med, 
Hot, Thai Hot) 195 Baht 

9. Fried Spring rolls with pork served Vietnamese style with lettuce, bean 
sprouts and fresh herbs. Served with traditional sweet and sour chili dip. 150 Baht 

10. Crab Apple Salad. Fresh Blue crab, thinly sliced apple, micro salad 195 Baht 
11. Taleggio cheese Bruschetta with tomato jam and fried basil. (New) 195 Baht 
12. Coconut Shrimp. Fried shrimp coated with Japanese breadcrumbs and 

coconut served with homemade sweet chili dip 175 Baht  
13. Chili and Tamarind glazed Chicken Wings served with cucumber-

yogurt  150 Baht 
 

Salads/Sandwiches Half / Whole Portion 
14. Mandarin chicken salad. Grilled chicken breast, soy-ginger vinaigrette, 

cashews, fresh mandarin orange, and crisp wonton strips 150 / 225 Baht 
15. Classic Cesar salad. 125 / 195 Baht   
 With sliced grilled chicken breast 150 / 225 Baht 
 With shrimp  175 / 250 Baht 
16. Shrimp salad. Fresh Ocean shrimp, lettuce, sliced egg, diced apple, served 

with our homemade Rhode island dressing (on the side). 195 / 275 Baht  
17. Grilled chicken breast pesto sandwich. Grilled Chicken, Pesto, 

lettuce, tomato on ciabatta bread and house salad (Lunch Only)   --- / 160 Baht 
18. Supreme beach burger. Ground fresh striploin steak, charcoal grilled to 

perfection on a ciabatta bun served with the usual toppings and fries --- / 215 Baht 
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Mains                                               Half / Whole Portion 

19. White Snapper filé with Koh Chang style Garlic and Pepper glaze on a 
bed of vegetables, served with rice and garnished with crispy noodles 250 / 375 Baht 

20. Seared Red Snapper with a lemon beurre blanc sauce. Served on a bed of 
sliced potatoes seasonal vegetables. 225 / 350 Baht  

21. Poached Grouper with beurre noisette hollandaise, sliced potato, veg. and 
crispy garnish 250 / 375 Baht 

22. Steamed Grouper topped with fresh Blue crab meat, bed of potato and 
sugar snap peas served with a subtle Dijon mustard white wine sauce 295 / 395 Baht 

23. Fish and chips. Fresh catch of the day coated with panko breadcrumbs. 
Served with a tartar sauce, dill aioli, fries, and a mini house salad. 195 / 275 Baht 

24. Spaghetti Carbonara with a light cream base and crispy bacon bits. 175 / 250 Baht 
25. Spaghetti Pesto. Homemade pesto, cherry tomatoes, black olives, and 

parmesan  150 / 225 Baht 
26. Pasta Arrabiata (chili, garlic, tomato, and basil) with pork sausage and 

tagliatelle. Served with toasted ciabatta bread and roasted garlic anti-pasto.   
  (Mild, Medium, Hot, or Thai Hot) 175 / 250 Baht 
27. Basil stuffed grilled chicken breast served with shimeji and shitake 

mushroom ragout, garlic mashed potatoes, and grilled corn salad. --- / 295 Baht 
28. Gruyere cheese and ham stuffed chicken breast coated with 

Japanese breadcrumbs and served with a warm potato salad and tamarind 
BBQ sauce   --- / 295 Baht 

29. Nepalese-Indian inspired chicken curry served with a tomato achar, 
cucumber-apple raita, and steamed rice (Mild, Medium, Hot, Thai Hot) 175 / 250 Baht  

30. Fresh Australian Filé Mignon Steak (Beef tenderloin) served with a red 
wine reduction, potato gratin, and a house salad. We use 120 day aged, 
grain fed, never frozen beef (New)  425 / 650 Baht 

31. Fall-off-the-bone tamarind glazed BBQ’ed ribs served with 
coleslaw, grilled corn salad, and garlic mash  195 / 295 Baht 

32. Seared Pork tenderloin medallions with apple chutney, 3-mushroom 
tagliatelle and a small mixed salad (New)  --- / 295 Baht 

33. New Zealand Rack of Lamb. Charcoal grilled, served with a 5-spice 
wine reduction, potato gratin and house salad . --- / 650 Baht  

34. BBQ Plate for two. Korean Marinated Striploin Steak, Chili Shrimp 
Skewers, our famous ribs, mash, grilled corn salad, coleslaw, and BBQ sauce 675 Baht 


