Whether in  Bangkok, London or Patara's other Asian and
European branches, we have always sought to offer the Thai
culinary experience at its best: well-crafted, refined, delicious,
and Authentically Different. The menu which we have created
for our restaurants here in Bangkok affords diners the
opportunity to enjoy Thai cuisine in all its diversity — of
flavours, cooking styles, and influences — as well as
celebrating the richly distinctive character of Thai regional
dishes.

Whilst we have always placed great emphasis on recreating
authentically Thai flavours and  acquainting diners with
the true roots of our cuisine, we have also tried to take full
advantage of the exceptional seasonal produce and
ingredients our Authentically Different food philosophy
has also at times inspired more innovative and playful
interpretations of our culinary legacy.

We hope that this collection of Thai dishes which we have put
together will help pique and indulge your adventurous palate.

“Cooking is an art that comes straight from the heart to turn a
simple dish into quelque delice, simply add 'Love' from start to
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GASTRO |

Seasonal fresh fruit topped with caramelized minced chicken, ginger and peanut.*

BB X6 AP A A I S 7K R s
HWORMOHFNAFEDE

RUTA

Savoury crab meat fritters served with sweet chilli sauce.* *

LI BRI T S AR MORIR S, TTID ARG SR KR RAE T 5K,

PR A EIAS T Q) o

PICERADOHFEST *

Grilled Kurobuta pork wrapped in betelnut leaves.

TRF ARS8 R A A AL EARAR B ER R AR — Y o
BIROT YT N —aAES

Piguant pomelo salad with Norwegian smoked salmon.* *

ey =S Y] RO R -
PATFADRE) —F L E—TF DAL= T5

KL

Hoi and sour sqafood soup with mushrooms and lemongrass.** or

PR SR o

=T —RDOFTHIEFNA—T =

Galangal coconut soup with chicken, mushrooms and coconut meat.
2640, FIMBIAKED:, SRt IInmEE, &5,
g, FITEIT, WS, CEmERIRTE, B, AR
BAOIIF Y ADA—TF

KL

Granita
I ACR AR .
Ty

RUTA

Fried giant river prawn tossed in garlic and pepper sauce.*
LN T AT A 77 AU A1 Tl
WHD= =t

Slow cooked New Zealand lamb shank in massaman curry.* *

R 7 P 25 2R By ST WA R+
FLRAD < HL—*

Slow braised beef in perfumed coconut-herbs and mint sauce.*
LRI, SRS AT FEA ARSI R,
WERRHR, SEEAGKE, PIWRIRAR, HRA1GIA -
FROITF I INT AR

Fried sea bass with mixed garden herb salad.*

RSy N TR O 22 JROR AT B 5F BRMOE S5 A0 b) IROMGRH Rt g .

B F 1A EN—T D2 =55 *
Wok fried Chinese kale with shiitake mushrooms.
HAT U FREMEE DEDZ ) — AR HHD
Mixed color jasmine rice.

KRR BRI 4K BEK
Ty A3V T4 A

LA

“Nam Dokmai” Thai mango with coconut sweetened sticky rice and yoing coconut ice’cream.”

Hrf R B S MRS ek
2= R N2V Rl tu b ARy V&2
patarafﬂﬁ T(]J((/H\:M
R—=LA=RATF I TAAT)— A

RUTA

Freshly brewed coffee or herbal tea.
DU E A o
N=TT4— F a-kb—
N2 465F 5k
2465/N— /1548

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

7 Patara M, (V) F, ~ELE R, SRR,
G T A= a—, (V) RO TV AZ2—, *FoI AoTBIET, , FEwn LTI N
Please inform the service staff of al lergies and special dietary requirements.
WO EPVARR I R, AT S RIS A
TUVEF =R IR EE P HNEL 726 AFy TE TR E BTSN,
All prices are subject to 10% service charge & applicable government tax.
B ks T i 1096 B 55 B REURFRL

HF—ERE0%EVATT%IE EENTBYE Ao

Actual presentation may differ from picture shown.
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GASTRO II

Deep fried Thai fish cakes served with cucumber salsa.*
BOMT YR -C 2 )0, BamvEeg, ook, S/, Wi
UNAEF THIETTR (4 7)) o *

FARMSOFHT *

Honey marinated chicken fried in pandan leaf.

TR e SRR, B B &=

FXRLDINET N =T I

Crisp salt and chilli soft shell crab served with green mango salad.* *
JEHGTRBCHE TRIDAL, MOBRIE * -

BFY A=V TN VI T T T8

ey

Spicy smoked fish soup with sea bass fillet and herbs.** Or
PRyt B o B o

ARXFDAE—=T DAY —A—=T

Galangal coconut soup with chicken, mushrooms and coconut meat.
2640, MIABPHOKEDR, MBIt HHFRINEE, &5,
6, TEPRAT, X5, CHRSIOITEE, WS, A JvRE.
FEROITTF Y ANA—T

RUPY

*k

Free range chicken green curry with Thai eggplant served with rice noodles.
KSR B, NG, S
BADOT) =L — "

Hand picked crab meat sautéed in yellow curry sauce.
T VRO BE A WSS PR TR
FAJEPNAHL—1F DB

Crispy fried fresh sea bass with chilli sauce.*
BRGS0 L R DERH AR NI 2 o+

BT AAx R —ART

Southern style fried chicken with green papaya salad.* *
T BIOHE X DAY BCSBR S  E 75 A IR *
BSOEGTH MY IFRZ

Wok fried Thai morning glory with a hint of chilli.

22 DOLD

Mixed color jasmine rice.

FRATE AR =K ek BAk
VUt v A3V T4 A

RUPY

Seasonal fresh fruits and passion fruit ice cream.
KRB

FRIOT N —yE TRV — A

[ERiE UL

VAV MR 2

ey

Freshly brewed coffee or herbal tea.
DR U HE R A TS
N=TT4— F T—-k—

547 1,765%:4k
1,765/x—0 /1%

Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

< Patara A, (V) R, O IRE, ARAAEE, <
4%%%:14 (V) RO T A==, “FoY AoTBYET, | " “LThEn
4 Please inform the service staff of any allergies and special dietary requirements.
IR A RRIESR, SRR RIS A DL .
TULIVF =R S LELBHYELI5 A5y TETRE BTSN,
Actual presentation may differ from picture shown. Al prices are subject to 10% service charge & applicable government tax.
FBRHIE A AN, LA At . FA s T 10% R 55 B AU L

BIIIAA-VTT, F—EAR0%E VAT 7% I EFNTBIEE A
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GASTRO Il

Crispy vegetable spring rolls served with sweet chilli sauce. (V)

—HEE, WKER GTEEE, s EEEERGGR, 2
R

Grilled Kurobuta pork wrapped in betelnut leaves.

R AR S A A A L _EARARRIT B RS EUR AN
BRO 7 N — A BEX

Grilled Thai aubergine salad with crab meat in a lime and shallot caviar vinaigrette.*
TR P £y RO WA R
PIZEBEE LT DY F5 ~FXETIRA~

RUPY

Egg and vegetable consommé with pork. Or

XERZ/NZHIR, ARG TR L35, SEROE T .
EFv—t—vDarrA-7

Galangal coconut soup with chicken, mushrooms and coconut meat.
S4640, FIRBIHKED, Bt HPlinEE, &5,
fugs, HITEIE, G5, CHmERRTRE, MRS, AR
FBAOIIF Y AYA—T

ey

Turmeric crab meat and betelnut leaves yellow curry. Served with traditional rice noodles.**
RIS MR e Y, RSO S5 b8 KR, ol PR R 2+
PZETA TN —D T AT~ — =

Stir fried chicken with chestnuts, ginkgo and dried chilli.*

RGPS R R B

A EEDIDHHD*

Steamed seabass filet in a tangy lime and chilli dressing.**

frtn 225 R v LT, B, aR, AORSFRHECHIN A o
HLICARFON—TH

Wok fried Thai morning glory with hint of chilli.

23N 55 PR

22 HHD

Mixed color jasmine rice.

RHRFRIR 2K AR AR

PO v A3V T4 A

ey

Caramelized pisang mas banana served with coconut ice cream. Topped with roasted sesame/seeds.*

Wb FRPAER TP 28 R o 1 A R
XX T ANNFFETTFIINTTA AT —L¢

ey

Freshly brevyed coiee or herbal tea.
BB o 5 A
N=TT4— Nl& d—k—

71,4655k
1,465/N—/1&%%

¢ Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

4 Patara MK, (V) F, A IRE, RAIMHE, 5

G EFEAZ2—, (V) RIPT A== *Foy AoTEIET . , SE "L Th¥HEn

Please inform the service staff of any allergies and special dietary requirements.

S EERERIOS0R, IR RS A B

TUNF =R MR LD BHYEL 725 A5y TE TR EBHIIZE,

All prices are subject to 10% service charge & applicable government tax.
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GASTRO IV

Steamed handcrafted dumplings with prawns.
T, AN, SERIRE MR, KB ZER,
Ja BN R B OE/NZ CRUPE B —F/NZ--5E22) .

Lo)T VD) &b GEE DI KA)

Grilled chicken satay served with peanut sauce and cucumber salsa.*

AR ) 22 B0 PR P R R TR AR S 2248 OB, IRCAEAE S RIREINS  (aHR) ~
T T (IL—BIRDBEE) ~E—F vy —AL&ERI VY — 2~ *
Seared prawns in spicy lime vinaigrette with lemongrass, mint and shallot.*
JEURRCIOAAT B P AT o

ZODA) A A=Y F5

ey,

Egg and vegetable consommé with pork. Or

EHRZ/ NEZHINGE, AN ER B, SEE0E
EFV—t—=2Dar I Ax—7

Galangal coconut soup with chicken, mushrooms and coconut meat.
2640, FIHBIAKE:, MRt IHlnmE%, &5,
s, HAEE, XBH, CEmERIRTE, BEYE, AR
FBAOIIF Y ADA—TF

RUTN

Hot and sour kaffir lime curry with Kurobuta pork ribs and Thai morning glory. *
F AR S5 AT 250038 B LI E —E
BIRR—2)T L2 L — T BRIRL v R AL —*

Sea bass confit glazed with tamarind sauce and pineapple compote.
B R DEIRE 2 B

B F 1o AR T~ =) R — A~

Stir fried crispy soft shell crab with a garlic-chilli sauce and crisp basil.**
LA pi2 G P

VIN NI T T DINTVIGDHED **

Wok fried cabbage in premium fish sauce.

s H3¥

FrXYDF LT T—IhObD

Mixed color jasmine rice

FHE AR FKIR AAKIR BEK

VUt X A3V T4 A

S0,

Caramelized pisang mas banana served with coconut ice cream.
b P B~ DRIEIK b 22 AR Bl I 1) B R S —
X T )NFFEaATF Y INTTA AT —

ey,

Freshly brewed coffee or herbal tea.
DUl A
N=TT714— XNl& a—k—

71,2653 45k
1,265/ X—> /14 %%

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot
G paara MK, (V) E, AR, WA,
GEF A==, (V) XIF)T VA==, FoY AoTHEIET, , " “LThn

Please inform the service staff of any allergies and special dietary requirements.

IS R IR IV BRI RS A B

TUNF =R KRR EEDBHYELT5, ATy TETRE BTSN,

All prices are subject to 10% service charge & applicable government tax.

PR i 109 Hi 55 S ATBUTTBL
F—EZF0%EVATT %I EENTEY T Ao



Mini Thai tacos of prawns, chicken, tofu and bean sprouts.*

FRZFREIRIGE R—¥T7 HIH TT— 220.-

An assortment of Patara's delicacies.*

(H4RIT B BRI L) * F =7

Turmeric rock shrimp tempura.

VESED i

Deep-fried lemongrass prawn en-| served with

TR TSI T —A* 295.-

Steamed handcrafted dumplings with prawns, crab meat, minced pork and chicken fillings.

TEMRAE A 3G a2 H)BI=TFa—h> 185.-

Actual presentation may differ from picture shown.
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An assortment of Patara's delicacies.*

PRI DL, BN A58 22, WG IO, BRKE R, < 426.-
RISERED &b * per 2 persons

Grilled Kurobuta pork and beef wrapped in betelnut leaves.

MR ATRRL SR A AL S AR, B AR, AR 215.-
AT

BIREF WD T N — D ABES

Honey marinated chicken fried in pandan leaf.
P e SR E R, B &= 195.-
FXRLDINT ) =T W I

Deep-fried lemongrass prawn en-brochettes served with cucumber salsa.
JER S ENGHEC BTN 295.-
RODEOTHTLE 7T AR

Steamed handcrafted dumplings with prawns, crab meat, minced pork & chicken fillings.*

TAHEE, OF, A, SARGHEIKAE, Jﬂ*ﬁz@%‘%}:%ﬂ 185.-
S R P BRI R NG (RO E R NG b

L) VOB Gt (i 2R IAL FEIA) *

Deep fried Thai fish cakes served with cucumber salsa.* *

BT U0k -t C T, EEMNES, WMo, S5, Wb 195.-
e THUETI . *

FAMSOEGIT *

Grilled chicken satay served with peanut sauce and cucumber salsa.*
g%@%ﬁ@%%%ﬁ%ﬁ%ﬂ%ﬁ%%ﬁk%%,m%%%ﬂ 195 -
i -

TR T (AL —HIRDBES) ~E—TF vy Y —2LE))

Py — A~ *

Mini Thai tacos of prawns, chicken, tofu and bean sprouts.*

A A LI A RO e * 220~
FARE AR TF 2 T HRL) ¢

Savoury crabmeat fritters served with sweet chilli sauce.* *

fﬁﬁﬁ’]ﬁ&%ﬂ!ﬁ%‘l’] s '3%$¢ﬁ'ﬁiﬂ&4\ , TSUb ISR 5B 28 5 SR AT 195:-
Jia, B AA T o

MIZEIKAOHEST *

Crispy vegetable spring rolls served with sweet chilli sauce. *
—EE, IKKEE GIEEE, M EEEEVIRER, WL 215.-
BITHRAES "

Turmeric rock shrimp tempura.
PEOFAUIR A B Ny, SNENRNG, 1k EPataraBRHITREH 255.-
WEDON—THF

4 Patara signature, (v) Vegetarian, * Contains nuts, Mlldlyhot * Hot
G Paara S, (V) F, AR, SRR, ¢
g A==, (V) NIF)T U A=Z2—, oI AoTHEIET %u “LThIEN

Please inform the service staff of any allergies and special dietary requirements.

A E A REPRIEER, SRS MRS AR

FUNEF = R BN HIEL 175, A5 T ETHE BIIERN,

All prices are subject to 10% service charge & applicable government tax.

IR e B 10955 B AN B
F—EAR0%EVATT %I EENTBIEE A



BB A%

Hot and sour river prawn soup with mushrooms and lemongrass.**

A

Galangal coconut soup with chicken, mushrooms and coconut meat.

Foh—HA =TT F— *

210.-

SR 210.-

Piquant pomelo salad with Norwegian smoked salmon.* *
295 f

NS XL Bt

Atraditional D.L.Y. of betelnut leaves with condiments and salmon caviar.* *
N\ - e N 165.-

Grilled Thai aubergine salad with crab meat in a lime and shallot, caviar vinaigrette.*

S AL P VA=Y= X7 =T —* 295

Actual presentation may differ from picture shown.
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.Z o
Hot and sour river prawns soup with mushrooms and lemongrass.**

FEEG, AT RAHZ—, EFRET, KU TR, 210.-
U RIRAE, SRR 1o

FARBC— R/ LREEDA—T

Galangal coconut soup with chicken, mushrooms and coconut meat.
S8R50, FIRABYRAKE R, MR BHRnEE, &7, 210.-
g, HATET, GH, TR, B, IAEBRR.

HROIATF Y AYA—T
Spicy smoked fish soup with sea bass fillet and herbs.**

PRty 0 B o U o 210.-
ARXRDATE =T DAIA Y— AT **

Egg and vegetable consommé with pork.
REHRZ/NMZRIHGR, FABH SN EIE7, SERuE. 185.-
ErV—t—Y0aryxzx—7

N \j:*‘ >
RS
Fresh tiger prawns in a very spicy mint and lime dressing.**

BN IR AT TR R A, TEE R, JEE 295.-
EHEEDOR Y ~F AT F—)— A~ **

Piquant pomelo salad with Norwegian smoked salmon.* *
JHEE = SCE ] R Bkl + 295.-
7AABIA DR —FE L E—F YDA —HF5 **

Seared hand-dived U.S. scallops in spicy lime vinaigrette w/ lemongrass, mint & shallot.**

18 KB R B DL, SRR RE T W e b, A BRI, KERFaAIER 285.-
WS 9, fa =30k g, ks an, R0 k.

GRS T DA A N—T T

Crisp salt and chilli soft shell crab served with green mango salad.* *
JEHGERBCE TR RL, OBIRNG + 295.-
HBYyI—EI TN VI T T T5

Grilled Thai aubergine salad with crab meat in a lime and shallot, caviar vinaigrette.*
H AT A T FOGEE FRATT H Ik 295.-
PIZEBEE LT DY FY ~F YT IR~

A traditional D.L.Y. of betelnut leaves with condiments and salmon caviar.* *
P05 /N I T R TR AR A TR B = S b PSR A+ 165.-
FLH#EL . F I BEDTXY T —1I ~F) R — A~ **

Seared Wagyu beef spicy salad with herbs and Thai eggplant.*
BEE BRI RS AT, /N, R S5 Rk B A 355+
ML DA —H 55

Spicy wingbean salad with prawns and minced pork.*
T EIM SR AR L. 245.-
FADMAHGDAIA = T8 *

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot
A paara S, (V) %, EEER, WAAE, B
G A==, (V) NPF)TYA=a—, FrY AoTHEES,  TF “ETHT
Please inform the service staff of any allergies and special dietary requirements.
IEREPTRTRIER, R EABEAR
TLNE =% KR RBEE D HYEL 725, A8y TETREBHPIIZE,
All prices are subject to 10% service charge & applicable government tax.
Bt AC 0%l 55 S HLELR 7
F—ERFH0%EVATT%I EENTHYEL Ao



IYESE
AL —

LLmLﬁ’aHTﬂ“ﬂ:wg 4 Turmeric crab meat and betelnut leaves yellow curry. Served with rice noodles.**

B Py P B I B P, ARSI S AR O, A R B 485.-
T RT =T = AT T)— PZETN T N—D I A a—FL— =
wAIANLAINZNIEig Spicy and sour clear curry with grilled sea bass fillet.**
T R IAI IR A% s 71 PEfyitn e, 395.-
P BT T AR = BEEAXFOH o T NA—T
Free range chicken green curry with Thai eggplant served with rice noodles.**
5 ZR RN < T A= 395.- unadgananulndinu Free range chicken green curry with Thai eggplant served with rice noodles.**
35 Z20f) U X XM 28, /N, S E R 395.-
== FBRDT) =L — =
NaNUasung Slow cooked New Zealand lamb shank in massaman curry.* *
R Es ] E 7 78 = 25 AR S ST WA A 7+ ¢ 585.-
<o) FTARD= T HL—
UASAINIHNE Grilled Kurobuta pork curry with macuna beans and young tamarind leaves.**
EUILEES A BEA HARRRIKA 25 )5 S 7, BRERE, Rk —E & 280.-
T T = PESRIK, L7 <) RDREDT L —
unafimiating Honey roasted duck red curry with lychees and pineapples.*
LIRS P WERUR TSI YA, LA B3 7 B 2o — et - 455.-
TRy R = BAOLYNAIL— *
Slow cooked New Zealand lamb shank in massaman curry.* *
LSO % R Y s 585.-
unNILRES I Tiger prawns with Thai spiced, herbal broth and lemon basil.* 425.-
TR G Bt 7 M= TORQ BN SR B P 7 B BT A B
=T IR B ED A —A—T*
LmeTw%Tmmstqm Hot and sour kaffir lime curry with Kurobuta pork ribs and Thai morning glory.* 395.4

2L H A BRI A

i e s
V—=ou—rA—oa7y

HZARFBIKIA ST 25000k AL E— 3+
BIRAR =) T EZ M — T RIRL Y R —*

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot
4 Patara JHIESE, (V) R, O IRE, ARAAEE,
A==, (V) NIF)T o AZ2—, *FoY AoTENET, |, v “LTHIHEN
Please inform the service staff of any allergies and special dietary requirements.
IR E AR PR IR, SR AT RS A
TUNE =R BRI R A BHYEL 725, A8y 7ETHEBRIEE,
Actual presentation may differ from picture shown. All prices are subject to 10% service charge & applicable government tax.
SERRAY S-S IR, A A . ST AR T 10955 B RELF B
BEIIAA—I T, HF—EAFH0%EVATTWIE EFNLTBIEE Ao

Spicy and sour clear curry with grilled sea bass fillet.**

ROV =) BTG TR =

Tiger prawns with Thai spiced, herbal broth and lemon basil.*

RGBSR 7 | ) |
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b ireve it sy At e PR ol B LORE P 625.-
Fresh Canadian lobster stir fried with : T YR AR —

egg noodles in black pepper sauce.

Hand picked crab meat sautéed in
yellow curry sauce with onion'and celery.

unaiaaging
AR IR 455.-

57— YRRy —
Honey roasted duck red curry with
lychees and pineapples.

ety
&l

# «g,_:';: L B

.,i

gl

LtﬂaLﬁagTumwg

T W A 485 -
7 0 Ry A A )

Turmeric crab meat and betelnut leaves

yellow curry. Served with traditional rice noodles.

v v
IHaduRanaaNAsIReE19ANT

IRIELE A 855.-

T AT At AT Yt
Char grilled Australian beef, flambéed with
Patara signature, (v) Vegetarian, Contains nuts, Mildly hot, ~ Hot Thai mellow whisky. Served with balsamic
Pawra JREE, (V) %, OEIRA RAMH illi ;
tod A B A e L TR VLY SRR T ¥ e e tomatoes and chilli-tamarind sauce.
LHBANNSVINISILATBY Please inform the service staff of any allergies and special dietary requirements.
N . U TP APHFRATEER SRR RIS A B
Rl 2 Al 365.- TR B HIABR A DB L 10, AF T ETRABIIES
1 J Il All prices are subject to 10% service charge & applicable government tax.
377‘—']\.&\'7]77‘4"//7)[/7/ P A0 7 i 1090 B 5 R AT R
; . F—C 2 0%EVATTH%IZ EFH TBIEE Ao
Slow braised beef in Actual presentation may differ from picture shown

a i SERFHISER SIE ARG, LIS
perfumed coconut-herbs and mint sauce. B s Al iy




. Duck confit glazed with tamarind sauce and pineapple compote.
BRIEWEN ORIy

8551 — A= b=

N
Deep fried pork knuckle and pickled mustard leaves served with Patara spicy sauce.”

 385-, AW

755.-

Grilled marinated Kurobuta pork ribs glazed with honey and herb-soy sauce.*

T—ra—rAh—ra7y

5 HASRIKIA

YRS PRIBCA R -

Southern style fried chicken with green papaya salad.* *

LEBHARR

395.-

Actual presentation may differ from picture shown.
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Stir fried Wagyu beef with a garlic-chilli sauce and crisp basil.**
RO EHAMAN, HP T, B, 55 SF R dlim g
HEDNTNAGDOLD *

Duck confit glazed with tamarind sauce and pineapple compote.
T B R AR 2P SR SR
BADIL T 41— ~F) ) — A~

Stir fried chicken with chestnuts, ginkgo and dried chilli.*
XA BR R Pl ek
FHREEDOLDHHD *

Southern style fried chicken with green papaya salad.* *
I ERXEAS 1A BCIRUR S L AL+ +
L 10): 1l VAVAS (e i A7 S

Honey marinated grilled Kurobuta pork collar served with chilli dip.*
W TRIVK A A BC R o
BIRDOMER D jre KB *

A

RES
P

585.-
385.-
295.-

395.-

355.-

Deep fried pork knuckle and pickled mustard leaves served with Patara spicy sauce.*

2R 2UE A R R P 5
RD$ AT

Grilled marinated Kurobuta pork ribs glazed with honey and herb-soy sauce.”

P H A SR P e 2 5 T R +
BIROFAJHANRT) T *

Braised pork belly in five spices broth with chestnuts.*

LU/ NI B, BONZE -, BRHIE AL, BRIEAIIR,
AL *

A IR D 7,

Char grilled Australian beef, flambéed with Thai mellow whisky.*
2R B SR A= R O At A 2 B+
F =AM T HDAT —F~F) IR — A~ *

Slow braised beef in perfumed coconut-herbs and mint sauce.*

SRR A A, SES AT PR TR R R,

WEB &, SCNFASE | ABRIKAR, SBEIGIA +
FROTIF Y INTE RS

Patara’s prawn omelette.
HMC RIS
IETDUEEF LY

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot
G patara JAIE, (V) Z, LA, A, B
G EFA=2—, (V) NOF)T VA= 2=, *FyI AoTHYET, , " “LThHEN

Please inform the service staff of any allergies and special dietary requirements.

AR R BRI TR ARG A B

TUNF =R MR EE D BHYEL 725 AFy TETRE BTSN,

Al prices are subject to 10% service charge & applicable government tax.

SR w006 55 S ATBUNT B
F—EAR0%EVATT %I EENTBIEE A,

755.-

655.-

585.-

855.-

365.-

185:-



WNRTYRNDHEN Flame grilled salmon in lime and lemongrass dressing.**
PR = P08 =S IR RN 25 = SR 355.-
TG KO —FE DRI A=Y F5 **
Li‘i@ﬂﬁ’ﬂmﬂzﬁ% q Hand picked crab meat sautéed in yellow curry sauce with onion and celery.
BB A BNV P AR PR TR 625.-
T =Xy R R I — FA RN — LD
gﬂuwﬂmﬁmmmﬁm@u Stir fried crispy soft shell crab with a garlic-chilli sauce and crisp basil.**
B g i B o, 425.-
Fresh whole sea bass with mixed garden herb salad.* * Crispy fried fresh whole garoupa with lemongrass sauce. 7 —:A]\—F/ \0\7]\“7{7/ \Oj_yn - 7\ ‘/7}\:‘/;1:)1/777\‘0)/ \“:\/‘)I/‘J:&\y)%)@ "
i 7 595.- BT TI=HA bR =25 75— 655.- f
RAULARRA AR Hand dived scallops sautéed with wild ginger, chili and kaffir lime leaves.*
BFLE 20D e I B £ T I D Jd DL 625.-
RAT LIV R- L — RYT DN=TEEEFIGOLD *
f’juu»iﬁm'aﬂﬂimﬁﬂuw'%ﬂfwa Fried giant river prawn tossed in garlic and pepper sauce.*
FRAC TR RN B R B AR 77 AU A T 695.-
U R B b= G AT I HED= Y=o dbo * per whole
TG4
ﬁdﬁ'ﬂﬂiﬁﬂw%ﬂfwﬂﬁ"l & Fresh Canadian lobster stir fried with egg noodles in black pepper sauce.
TR S HR S ARURD e A P A 2K T 355.-
V2 02=Cb A D VS S C N OTRY =D T TR0 58—= b D per 100 g.
UanzweHenzwng Steamed sea bass fillet in a tangy lime and chilli dressing.**
AT B it 2578 R e LA eR, B, wR, A SREEREHCHIN AT 595.-
TI— TGRS T T HRLICARXDON—TH ™
Fried giant river prawn tossed in garlic and pepper sauce.*
NG T A=F DRI GTAT AT )7 54 695.- per whole
URINEWIgEaIN Fresh whole sea bass with mixed garden herb salad.* *
Ikt £ HEO U TR IO 22 MR A B S RO S5 AT RO R e < 595.-
TG GR A AT BT T ARXEN—=T DA —H 55 *
Uarnewsnaniilan Deep-fried whole sea bass in aromatic sweet fish sauce served with mango salsa.* *
LN S A B SRy N R TR 0 FCAE AN R . 595.-
7= IR = F LT T— F LT T T TARFE A A== A *
Uafimenradnsins Crispy fried whole garoupa with lemongrass sauce.*
oA B AR SER R A . 655.-
TT=NF "= RI =285 —4 IRV A% DA P A S
anAnsiansn Crispy fried whole garoupa with basil chilli sauce.*
AP B DA N R DER RS R 22 it 655.-
7=t T—8T) s BFToNs EEY =AU
4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

G patara JAIE, (V) Z, LA, A, B
G EFA=2—, (V) NOF)T VA= 2=, *FyI AoTHYET, , " “LThHEN
Please inform the service staff of any allergies and special dietary requirements.
AR AR SER RN RS A B )
TUINEF—R BRI BN BOEL 725, A5 TE TR BHTIEE,
Actual presentation may differ from picture shown. All prices are subject to 10% service charge & applicable government tax.
SERRISE RS AR, 3 A A Tk A WA 000 R 55 B RHLBORS B
BRI A-ITT, F—EAR0%E VAT 7L EENTEINFEE Ao

Steamed sea bass fillet in a tangy lime and chilli dressing.** Stir fried crispy soft shell crab with a garlic-chilli sauce and crisp basil.**
AT By TG TGRS AT \? LIl 27O PAEYA NS AV AT P e 425.- f




. e

<z - < —_— . o]
DWW T 40T
Tanileiwua Wok fried Thai morning glory with a hint of chilli.
ML 2ZFE 2 195.-
ISR NG T T AT ZE L OLD
.I I [ nzvatlagfitlan & Wok fried cabbage in premium fish sauce.
i
% (T ATISES a5 113 165.-
| { .rf_",- F i NT D= —F LT T~ FXNYDF LT T RO
. ' = 1. = a !I1 .|L. LM
Jrage ,\«‘7.7*\/,77,??.;?2:? TR e 165 REPGERHGER SR Seasonal vegetables.
o IOAT R B SK PSR 3 195.-
AV IV HWEFOFEMILOLD
TndingauniuazIuinum Wok fried sunflower sprouts with a hint of chilli.
TR AL 2F WSRO SRR 195.-
ISR == 5T PbILOIZHLD
M}dﬂﬁ@uﬁ,ﬂﬂzﬁ’lﬁﬂdﬂd 4 Stir fried crispy pork with Chinese kale and shiitake mushrooms in oyster sauce.
Jife B A IS i B S A ST Al B 285.-
NP b AT INVINIIT 7R A T3 M DA A AS— = 2IIob D
HINENRIFDVITILATDY Prawn and pork Thai relish with caramelised pork.**
B8 1 PR I 5 W PIFRSE A 5 TICHR AR 2R B g5 325.-
FLT)v VT — M R HT R DS AT 10T
LT ammr— 325.-
fSwsnwinnusean & Green peppercorn relish with crispy sun-dried gourami.**
T BB A MM SR OO T B 265.-
FLT) 7T o5 F = BT 7R I SO S AT T

Wok fried Thai morning glory with a hint of chilli.
1R 250 NN, ATl

Stir fried crispy pork with Chinese kale and shiitake mushrooms in oyster sauce.

[T et ey o — 4 F;ara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot
B Al KOS e == \di== - Patara M, (V) B, ~ELEIR, RFIEE,
G A=2—, (V) NIF)TYAZa—, FoY AoTBYES, s “EThIE
Please inform the service staff of any allergies and special dietary requirements.
IR EARRIRIEER, SR & AR5 A5 .
TUNF—=R KR EE D B0, ATy TETRE BTSN,
Actual presentation may differ from picture shown. Al prices are subject to 10% service charge & applicable government tax.
SKBRIS S S A AR, 3 LA A . I TR i 1090 i 55 B BT B
BRI/ A=ITT, F—E2ZE0%EVATT %I EFNTBIEE A




SﬂPﬁ}ed Thai noodles with king prawns, bean spouts and crushed’ﬁeanut

gt s )

~ Duck confit with egg nood_lgs-ir'abalon_e mushro.om sauce.
290.- \Efﬁw_l%ﬂjgﬁ INI— RN =T

Crispy flat noodles with Wagyu beef in thick gravy sauce.

AT G : e

235.-

Actual presentation may differ from picture shown.
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Stir fried Thai noodles with king prawns, bean spouts and crushed peanut.*
HMEAE A SRS RO +
FAJROMERES L

Stir fried flat noodles with Kurobuta pork and dark sweet soy sauce.
H AR A B 15 iy
RO AELID ABEEZ (T

Egg noodles with king prawns in thick gravy sauce.
A EETHT R B IR IA T
LT RO E T AT

Crispy flat noodles with Wagyu beef in thick gravy sauce.
TPk R H AR B
HMAFDFAJAELOAd AT

Duck confit with egg noodles in abalone mushroom sauce.
i S e A T Bt 4 O
IEADEFHDL—0DA

Gourami fish fried rice with chili jam, kaffir lime and long beans.*
KO F7 AT 45 T ORIRATGR S - )
FESE T R—AN Y=\ BRI R G T A

Fresh peppercorn relish fried rice with pork served with the soft-boiled egg.
JOUNE TR ) EOG AR+
BFTR—ANFr—y @ TS

*

Pork and prawn relish fried rice with caramelized pork.*
JOURE RS P R Eh R O
EHTFR=ADRALEEDT v —n

Pineapple fried rice with seafood.*
JOAN B RATHFRE gt +
AT TNy =T =R Fr =

Fried rice with crab meat or prawns.
TR R ORI e
MIZT =N [T v —IN

Steamed jasmine rice. (Khao hom mali)
DY AIVTAA

Pandan jasmine rice.
ZR I RN =R
INT N =T TIRGIZTR

Safflower jasmine rice.
ZREFR ML AL B
WITTXNAIVTAA

Mixed color jasmine rice.
FRITHRIR FDRIR LARIR BEK
P IY AV TA A

Steamed glutinous rice.
2 ERA
bHK

Steamed riceberry rice.
PSS
&4 BARE

4 Patara signature, (v) Vegetarian, * Contains nuts, Mlldlyho( * Hot
G Paara S, (V) F, LR, SRAGHE, -
G EFA=2—, (V) NIF)T A==, oY AoTHIET Sﬁw LThFE

Please inform the service staff of any allergies and special dietary requirements.

O B A RFPRIEER IR RS AR

TULVF =R SEHREL D BHYELI5 AF Y TETRE BTSN,

All prices are subject to 10% service charge & applicable government tax.

SR L 096l 55 S ATBUN BL
F—EAR0%EVATT I EENTEIEE A

Eﬂ/ff}i
- Z

290.-

245.-
285.-
355.-
395.-
235.-

235.-
285.-

355.-
245.-
45.-
45.
45.-
45.-
45.-

45.-



Grilled mushrooms in northeastern Thai style dressing.**

TR BRI R F LT AR A=

J

An assortment of Patara's delicacies.”

356.- per 2 persons/-

Galangal coconut soup with cauliflower, mushrooms and coconut meat.

Tom yum soup with mixed mushrooms and lemongrass.**
PAY AAYE

BRI 5 ot —z— 165.-

KB

Actual presentation may differ from picture shown.
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An assortment of Patara's delicacies.*

BsIb 2 Bt B IROT IR G -

HIZEREN &b

Crispy vegetable spring rolls and dumplings served with sweet chilli sauce.
REGMZREER

KA DT & EE

Green mango salad with crisp garlic and taro chip.* *

IR S AL Wi T >

HYrI—HIyLgTrase

Fried beignets with lemongrass, cashew nuts and garden herbs salad.* *
IR B REER i 2% AT ARG
VEYTFAGIE LG I3 *

Mini Thai tacos of tofu and bean sprouts.*

SLIE EEF

TIFELRLDOYA S IR

Grilled mushrooms in northeastern Thai style dressing.**
BB R A AR 8 KNy S

BEEZDZDAIA T —H 55 *

Steamed mixed vegetales and bean curd with peanut sauce.*
VbR AN AR OB R

FADWUHE DAL —HFF5 **

Mushroom and tofu satay with peanut sauce and cucumber salsa.*
RS SRV Z WA A Ve T I o *

EDQZEGFEDTT (L — iR D HBEX)
~E—FoYy—AEZOI I — A~

Steamed five spiced mock duck rice noodle rolls.

K BT A N WS T3R5

NIG)T T DI AJRAS Bk

N

Tom yum soup with mixed mushrooms and lemongrass.**
PR AR s o ATt
XDZDTHIEFNA—T

Galangal coconut soup with cauliflower, mushrooms and coconut mgat.
BT s m 22 Ak
BFEOaaFryIvg AYA—T

Assorted vegetables Thai spiced clear soup.
R
BEoaryx)—7

&/ patara signature, (v) Vegetarian, * Contains nus, * Midly hot, ** Hot

G Patara MK, (V) F, AR, SR,

G Aza—, (V) NPT U AZ2—, *FuI AoTBIET. , " “LThipn

Please inform the service staff of any allergies and special dietary requirements.

IR EAT PRI IR, TR A 2

TULIVF =R SR LEL DYDY 7125 Ay T ETREBPIITEEN,

Al prices are subject to 10% service charge & applicable government tax.
T R I 0% 16 55 SR ANBUR L
F—E2B0%EVATT %I EFNTBIEE A,

EPIN=E

A a—

356.-
per 2 persons
215.-
215.-
215.-
215.-
245.-

225.-

215.-

215.-

=

p
155.-

165:-

175.-



Bl e

SR LI

Stir fried shredded green papaya, carrot and pumpkin w/ Pad Thai sauce and peanut.* Fried egg noodles and tofu in aromatic black pepper and capsicum sauce.
IO * NGO 225.- \Eﬂfﬂ@ﬁ INE—FFT— TV I IAF A

245.-f

Actual presentation may differ from picture shown.
SBRAYE AR B R AR, A .
B/ A=DTT,

UASUAIANSIN
LTI 535
T T NG OVT A

unadganausinsaniing
T 117 1 2
T X AT = ANIRIVT A

weuasinivian
E I S
INA—=FF T — =R

Wawdndaananuding
RS
ISR T 7 F X F ) — BT —

Tusfinnunsinga
RIS G
A=V A A el EVAP] DA o

Waedmnzwsinsay
Bl w5

NRyFT =R J3F

Waansaudandninia
B 7 B
NRYRD 2= XN T )7 7IVT

AadndsiWuag
ZENE
INGRING T T AT =

psfiiARianaN
IS IE
HF =7 VRN RR— L

WARNeNgANIA
EV XN
ANV

Aatnefialaunans
ZWIH)
INVF A ~\YR-T— )T

uenfiiiiawsninasi
SRR T
INZ—=HFFT—T V) IFAT 1

AeLfgIsIanIe TN IR NN
T ER B S BTy
FRF—IXTINVT A

N7y Ama—

Assorted vegetables red curry.**
R A RZDMNE S R el (AR 295.-
HFEOLYNIL—

Green curry with mixed mushrooms and basils.**
HWMES s, PH R (AR 325.-
EDZDNINDI) = HL—

Fried tofu topped with panang curry sauce.* *
PR NE 258 D v A W 225.-
BTGB OLYRHL —R—AMBDLD * *

Stir fried tofu with green curry paste.*
L) 7 WO 5 b 285.-
GBI I —R=AMFDHHD *

Soy protein sautéed with wild ginger, chilli and kaffir lime leaves.**
KBS ENE HFEZ g lEn 285.-
KEIVF DAY= 57—

Sautéed mock duck with garlic, chilli and crisp basil.**
B R T G 225.-
RIZ)T 297 DRKEILFDOINDNVIGDHHD **

Crisp mock duck with salt and chilli topping.* *
Jif )52 WS JCER R BB o 1 = 225.-
NIZ)T VF 9y DOREIF OREET-LIE Db *

Wok fried Thai morning glory with a hint of chilli.
B, PR, AOSK 195.-
22RO

Chinese kale and shiitake mushrooms tossed with mushroom sauce.

RS IR AU 215.-
AT VEEMEDXOZ ) —ApHbD

Seasonal vegetables
HEETH DA A S iR 195.-
HWEFEDEAD ObD

NP
NON)T7Y Adan

Stir fried Thai noodles with mushrooms, tofu, Pad Thai sauce and crushed peanut.*
ZR D I o ATy 225.-
FARDEDZHEEZIL *

Fried egg noodles and tofu in aromatic black pepper and capsicumsauce.
FRBIM, B, X O 245.-
SIFOTAFH A7

Crispy flat noodles with mix vegetables and shiitake mushroom sauce.
W e B R AN B 2 o 195:-
FFRDOIARELDAD AT

4 Patara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

< Patara FHRIE, (V) %, A RE, EAIBE, > H
G EFAZL—, (V) NIF)T A==, “FrY AoTBIET . F "L ThEn
Please inform the service staff of any allergies and special dietary requirements.
IR AR IR, IR AR A R
TULNF =R B REL R BYELI5 ATy T ETREBPIIZEN,
All prices are subject to 10% service charge & applicable government tax.
AR 1096 iR 55 S ABURTBE

H—EZEH0%EVATT%IEFTBIE Ao



Caramelized pisang mas banana served with coconut ice cream.*

= H S5 ANVINFFEaaF
B AL T Uik ;5777 % i\;-}iA i

“Nam Dokmai” Thai mango with coconut sweetened sticky rice.*

WA =X F LT

A platter of seasonal fresh fruits.

Frmiaanzsiteinnenld &

NA XA LT

. . - .
nénglarsnuaiularrsuNzNE1e

J ot R WSS TERY N

Fr T AN FLaatyy
SIVITAART)— I

Tarasunzn31asiman
LSRR =R
I35 TAART ) — 1

Franiaatinefinden
TSRS
NF =X A S ) T

FBAINLARNBINBIR AU NUDSS

5 50 F O SRR IO ACR
TFeEaaTe N — A

LATNUSIABUATLTIEN
T REAT
JL—2LT7") 2l

waldisanmuggnia
HECR
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Narasuuia
T i e i SR
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fnslarpFasine
DB
TAAT) =L

B
FHF— ]

“Nam Dokmai” Thai mango with coconut sweetened sticky rice.*
i R ECHK SRR & A ke 195.-
Yy T= b EROITTF Y IV HT

Caramelized pisang mas banana served with coconut ice cream.*
DI LERE ISR SN, SSEAY SR Ve Ui Ll o i 195.-
XX T RNINFFEaATF I IVT T A AT — L

Home-made fragrant young coconut ice cream, garnished w/ roasted sesame seeds.*

patara iUk IEH* 190.-
R—=LA=NTTF I TAAT)— L7

Durian with warm coconut sweetened sticky rice.*

RSG5 5 T 2 78 BB R T b5 o B el M 47 195.-
F7 o EaarryIvrod bk

Home-made dark chocolate fondant with fresh fruits and mixed berry coulis.
pataraly e JJEE K IR G RITHRAKCR 195.-
THyEaaT ~N—=)—=)—A~

Thai smoke scented créme brilée with passion fruit ice cream.
B SV TR TN AR ave o] WERE S SUSTRG N 195.-
TL—=LTN) 2Ly iay I V—IT A A7) — 1

A platter of seasonal fresh fruits.

I 47K P 255.-
RO TN — L FEEHDY— A

Fresh salacca with light syrup on ice.
FREHWE SORTEAEVKTD 195.-
DUHVIKIKIZ ATz T8 F 47—

Ice cream and sorbet: vanilla / lemongrass / passion fruit

Fr PRIk 7 B2 KR /A R vk 120.-
INZT S VEYTTGA ) 280iar T =y (2 scoops)

4Palara signature, (v) Vegetarian, * Contains nuts, * Mildly hot, ** Hot

F vatara M, (V) %, ~ELAIEIE, SR,
EFAZ2—, (V) XY T A= 2=, *Foy AoTBNET,, " "ETHEN
Please inform the service staff of any allergies and special dietary requirements.
IR A TASRINIER, TR 5 RS A B
FUNE R A EL A BIEL -5 A5 T ECHEBIFIE,
) ) Al prices are subject to 10% service charge & applicable government tax.

Actual presentation may differ from picture shown. i " 0
SRS S AT, LS JH IR 050 5 MRBURE

B A~ FUREO%EYATT%E T BDEE Ao

Home-made dark chocolate fondant with fresh fruits and mixed berry coulis. Home-made fragrant young coconut ice cream, garnished w/ roasted sesame seeds.*

IG5 R AR THv v vaad-R—)—y—2 195.- ISR A7 IAF VI TART)— A 190.-




GLOBAL BRANCHES

BANGKOK

375 Soi Thonglor 19, Sukhumvit 55,
Klongtonnua, Vadhana, Bangkok
10110 Thailand

Tel: +66 2 185 2960-1
pataramanager@snpfood.com

BEIJING

Fl., Jinbao Place, 88 Jinbao Street,
Dongcheng, Beijing, P.R.C.

Tel: +86 108 522 1678
infopatarabeijing@qq.com

GENEVA

Quai du Mont-Blanc 13
1201 Geneva, Switzerland
Tel: +41 22 731 5566
email@patara-geneve.ch

SINGAPORE

Tanglin Mall, 163 Tanglin Road,
#03-14,Singapore 247933

Tel: +65 6737 0818
patara@createries.com

VIENNA
Petersplatz 1
A-1010 Wien, Austria
Tel: +43 1 997 1938
email@patara.at

LONDON

BERNERS STREET

5A Berners Street,

London WA1T 3LF

Tel: +44 207 580 9923
infoberners@pataralondon.com

6" HAMPSTEAD

82 Hampstead High Street,
London NW3 1RE

Tel: +44 207 431 5902
infohampstead@pataralondon.com

KNIGHTSBRIDGE

9 Beauchamp Place,

London SW3 1NQ

Tel: +44 207 581 8820
infoknightsbridge@pataralondon.com

OXFORD CIRCUS

7 Maddox Street,

London W1S 2QB

Tel: +44 207 499 6008
infooxford@pataralondon.com

SOHO

15 Greek Street,

London W1D 4DP

Tel: +44 207 437 1071
infosoho@pataralondon.com

SOUTH KENSINGTON

181 Fulham Road,

London SW3 6JN

Tel: +44 207 351 5692
infofulham@pataralondon.com
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