los’re

Tastes
Charcoal grilled fresh Sardines w green chili nam chim and lemon wedge 195 Baht
Coconut Shrimp Large fresh shrimp crisply coated with coconut shavings, served with plum sauce 225 Baht
Maryland Crab Cakes w dill aioli Made from fresh handpicked black crab 225 Baht
Seafood frito misto Crispy shrimp and squid, served with two dipping sauces, and lemon wedge 225 Baht
Fried Softshell Crab w white pepper, hot and mild dipping sauces 225 Baht
Moules Marinieres Giant NZ mussels cooked in white wine, garlic and parsley w/bread for dipping 195 Baht
Black Crab Ravioli w white wine broth and chive mousse 225 Baht
Toast Skagen Swedish style shrimp toast. Fresh poached ocean shrimp marinated in dill 195 Baht
Taste’s Gambas al Pil Pil Baked shrimp with chili, garlic, parsley, olive oil & bread (Mild, Med, Hot, Thai Hot) 225 Baht
Grilled fresh Tuna Salad Charcoal grilled marinated tuna w tomato, pea shoots, sweet onions dijon dressing 195 Baht
Hot Wings Chili and Tamarind glazed fried chicken wings w cucumber yogurt 195 Baht
Chicken Satay Charcoal grilled tender chicken skewers with homemade hot peanut sauce 195 Baht
Mini Fried Spring rolls with pork served with salad wraps, and a homemade tangy sweet/chilli sauce 195 Baht
Camembert cheese Bruschetta with tomato jam garnished with crispy basil. 195 Baht
Wing Bean Salad w BBQ Shrimp Thai style salad with a lime and cashew nut dressing and bbg shrimp 195 Baht
BBQ Duck Salad Thai Style Grilled duck breast marinated in herbs w sticky rice and cucumber 225 Baht
Quesadilla w fire roasted tomato salsa. Crusty tortilla, cheddar cheese and homemade salsa 195 Baht
Big Salads Half /Full Portion
(veg) Fire Grilled Vegetable Salad. Charcoal grilled eggplant, asparagus, tomatoes, onion, and bell pepper
tossed with balsamic vinaigrette and garlic drizzle. 225 Baht
Taste’s Mandarin chicken salad BBQ chicken, cashews, mandarin slices w/ soy/ginger vinaigrette 225 [ 295 Baht
Classic Caesar With grilled chicken breast 195 / 275 Baht With BBQ Shrimp 225 [ 295 Baht
Yam Nue — BBQ Beef Salad Thai style w fresh charcoal grilled Aussie Striploin steak (Mild, Med, Hot, or Thai Hot) 295 Baht
Crab “Louie” Salad Handpicked black crab, romaine, asparagus, tomato, cucumber, egg, louie dressing 325 Baht
Pastas Half / Full Portion
Taste’s Spaghetti Carbonara with a light cream base and crispy bacon bits. 225/ 275 Baht
(veg) Spaghetti Pesto Homemade pesto, tomatoes, black olives, and parmesan 225 / 250 Baht
Seafood Spaghetti Shrimp, Mussels, and squid w white wine, baked cherry tomatoes and basil 240 / 295 Baht
Fresh Fish (all filets — no bones) Half / Full Portion
Seared Red Snapper filet with a lemon beurre blanc sauce, sliced potatoes, seasonal vegetables. 295 / 395 Baht
Steamed Grouper filet w buttered leeks, creamy mash, julienne snow peas 295 / 395 Baht
Steamed White Snapper filet w ginger-white wine, small Japanese salad, rice 295 / 395 Baht
Thai 3-Spice Red Snapper filet A sweet, sour and hot sauce glazed snapper file w/seasonal veg. 295/ 395 Baht
Steamed Grouper filet w lobster-dill white wine sauce and poached shrimp veg. 295 / 395 Baht
Fish and chips Panko coated fresh tilapia filet, dill and tartar sauces, fries, house salad, lemon wedge 250 / 350 Baht
Breaded Red Tilapia filet w crushed peas, mash, dill and tartar sauces, lemon wedge 275/ 375 Baht
Meats Half / Full Portion
The Beach Burger Charcoal Grilled ground fresh Australian Ribeye Steak Grade “A”, ciabatta bun, fries and a
house salad (add cheese +35 Baht) 325 Baht
Taste’s basil and herb stuffed chicken breast Shitake mushroom ragout, mash potato, and bbq corn salad. 295 Baht
Cordon Bleu of Emmenthaler cheese and Ham stuffed chicken breast, fries, tamarind bbq sauce, salad 325 Baht
Taste’s signature Tamarind glazed BBQ’ed ribs served with coleslaw, grilled corn salad, mash 250 / 325 Baht

Nepalese-Indian style chicken curry with tomato chutney, cucumber-apple raita, rice(Mild, Medium, Hot, Thai Hot)225 / 295 Baht
Grilled Entrecote/Ribeye Steak fresh Australian angus beef w béarnaise, fries, and salad (200 /300grams) 595 / 750 Baht
Entrecote/Ribeye French Style seared fresh Australian angus beef w red wine sauce, gratin, salad (200/300gr) 595 / 750 Baht

Seared Duck Breast w Spiced Mango and white wine reduction served with gratin and salad 395 Baht
Australian Lamb Shank red wine braised w warm snow pea salad, mashed potatoes 495 Baht
Slow-cooked Anise Pork Belly Japanese style w fresh coriander, green onion, rice (Chef Recommends) 325 Baht

YES! We accept Credit Cards. Visa and Mastercard
www.TasteSurinBeach.com
+ 7 % VAT, NO Service Charge Included



