
 

 

ENTRÉE 

 

Pesto infused sea scallops with asparagus and natural yoghurt 

OR 

Salad of snow pea, pomelo, rock melon and poached lobster 
OR 

Tortellini of crab with ginger and lime consommé  
 

SOUP 
 

Iced cauliflower soup with truffle oil 
 

MAIN COURSE 

 

Salt skinned salmon with sliced chorizo and roast peppers  

OR 

 Sauté tiger prawns with coconut and chili spinach, grilled lime and light merlot jus 
OR 

Fillet of sea bass on roast carrot puree and rosemary oil 

OR 

Fillet of argentine beef with braised white beans and crisp pancetta 

 

DESSERT 

 
Vanilla crème brule with poached apricots 
 

Tea, Coffee and chocolates 

 
  

Baht 950++ per person  
 

 

 

 

 

CHAY HAD 
Sunset Grill 

 

The dining experience you’d rather have. 
 

 

Chay Had in Thai translates, as ‘Beach’ in English and being located by 

the oceanfront with a picturesque oriental sunset featuring idle local 

fishing boats creates an ideal dinner setting. 

 

Signature cuisine accompanied with a fine selection of wine and a 

setting completed in candlelight provides a very memorable and 

romantic dining experience. We sincerely hope you enjoy your special 

evening at Chay Had Sunset Grill. 

 

 

Stuart Daly 

Executive Chef 
Prayad Chansukkho  

Asst. Restaurant Manager 


