




Pineapple Valley Golf club builds on 
15 years of excellence in golf and 
hospitality. Formerly Banyan Golf 
Club, the championship course is built 
on former pineapple fields. Hence our 
love for this tropical plant, which is 
also a symbol for Hua Hin and Prachuap 
Kirikhan province.

We are excited to serve you our culinary 
creations, in which locally-sourced, 
fresh ingredients take center stage. 
Many dishes are also available as 
vegetarian or vegan options. 

Please inform our team if you have 
any special request.

Bon appetit!

All prices are in Thai Baht and net price.
 NUTS VEGAN VEGETARIAN SPICY HOT FAVOURITE
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Good morning!
The Golfers Brekkie 270
2 Eggs of Your Choice, Fresh Sausage, English Bacon, Grilled Tomato, 
Hash Brown, Black Pudding, Baked Beans & Whole Wheat Toast

Eggs Any Style 160
Choice of Scrambled, Fried, Boiled or Poached Egg on Whole Wheat Toast

Eggs Benedict 270
English Muffin, Spinach & Smoked Salmon with Hollandaise Sauce

AM Fuel 200
Fried Egg & Bacon on Toasted Homemade Bread

Healthy Morning Salad 250
Poached Eggs, Prosciutto, Asparagus, Avocado, Rocket Leaf
& Lemon Dressing 

Thai Omelet 160
Traditional Thai Omelet with Minced Pork,
Accompanied by Steamed Jasmine Rice

Congee ‘Chinese Rice Porridge’ 160
Minced Pork or Chicken with Sliced Ginger, Crispy Noodles 
& Soft-boiled Egg

Chinese Fried Egg Noodles 180
Fried Egg Noodles, Canton Lettuce & Pork

Boiled Rice  180
Choice of Pork, Chicken, Prawn or Seafood with Soft-boiled Egg 

Healthy Eggs 180
Five Egg-whites & One-egg Omelet with Beansprouts,
Chili, Coriander & Spring Onion

Smoked Salmon Scrambled Eggs 220
with Grilled Tomato & Rocket Leaf on Whole Wheat Toast

Korean Toast Sandwich with Egg  200
Fresh Chive, Cherry Tomatoes & Baby Green Salad 
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S Orange Juice 130
Freshly Squeezed Orange Juice 

Coconut Juice 130
Fresh Coconut

Watermelon Juice 130
Freshly Squeezed Watermelon Juice 

Pineapple Juice 130
Freshly Squeezed Local Pineapple Juice 

Carrot Juice 130
Freshly Squeezed Carrot Juice 

Blueberry Smoothie 140
Blueberries, Homemade Yoghurt & Organic Honey 

Banana Smoothie 140
Banana, Homemade Yoghurt & Organic Honey

Mango Mint Smoothie 140
Mango, Mint, Homemade Yoghurt & Organic Honey

Kiwi Ginger Zinger Protein Smoothie 140
Kiwi, Ginger, Parsley & Creamy Coconut Milk

Tropical Fusion Smoothie 140
Avocado, Cucumber, Spinach & Kale, Blitzed with Pineapple
& Coconut Water





Smoked Salmon Bruschetta 320
with Avocado & Tomato Salsa

Asian Platter 260
A Selection of Chicken Satay, Thai Pork Balls, 
Homemade Spring Rolls & Grilled Tuna with Spicy Pomelo Salad

Chicken Satay 260
Grilled Chicken Satay Served with Peanut Sauce

Crispy Chicken Wings 230
Crispy Fried Chicken Wings with Fried Garlic 

Larb Moo Thod 240
Deep Fried North-Eastern Thai Spicy Minced Pork Balls

Goong Sarong 240
Shrimps Rolled in Crispy Rice Vermicelli Noodles
Served with Sesame & Tamarind Sauce

Crispy Fried Prawns Tamarind Sauce 250
Accompanied by Tamarind Sauce, Pineapple & Chili Pickle 

Vegan Cream of Mushroom soup  220
With Mushroom Crostini’s

Tom Yam Soup 220
Traditional Hot & Spicy Prawn Broth with Thai Herbs

Miso Wonton Soup  220
Authentic Japanese Miso Soup with Mushroom & Tofu 
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with Cucumber, Boiled Egg, Tomatoes & White Sesame Dressing 

Grilled Prawn & Fattoush Salad  220
Grilled Prawns, Fresh Green Diced Veggies & Herbs, 
Crispy Toasted Pita Chips & Lemon Dressing

Burrata Cheese & Parma Ham Salad 320
with Olive & Grissini

Chicken Mango Salad 270 
Healthy Salad with Tomatoes, Asparagus, Avocado, 
Chicken & Honey Balsamic Dressing  

Grilled Salmon Apple Salad 380
Grilled Norwegian Salmon Accompanied by Apple
& Avocado Salad with Lemon Dressing 

Sesame Seared Ahi Tuna Salad 310
Ahi Tuna Salad with Japanese Ginger Soy Dressing

Cobb Salad 310
with Roasted Chicken, Avocado, Crispy Bacon,
Tomatoes & Boiled Eggs with Grain Mustard Vinaigrette 

Niçoise Salad 310
Classic French Salad with Fresh Ahi Tuna, Leafy Greens,
Vegetables & Lemon Vinaigrette   

Caesar Salad  250
Crispy Romaine Leaf Salad with Choice of Fresh Grilled Tuna,
Chicken Breast or Smoked Salmon

Papaya Salad  160
Spicy Thai Papaya Salad 

Thai Grilled Beef Salad 280
Grilled Beef Salad with, Cucumber, Tomatoes, Onion
& Aromatic Spice Sauce

Caprese Pasta Salad 280
Fresh Mozzarella, Cherry Tomatoes
Mixed with Fresh Basil Leaves & Balsamic Vinegar

Healthy Chicken Apple Salad 200
Grilled Chicken, Homemade Apple Slaw, Baby Corn,
Wild Mushrooms, Pickled Cucumbers, Roasted Pumpkin & Tzatziki

Soft Shell Crab with Avocado Salad 260
Deep Fried Soft-shell Crab Salad, Avocado, Mango, Shallot,
Tomato & Sichuan Pepper Dressing     

Blue Cheese Salad 240
with Golden Pear, Mixed Organic Leaves, Avocado
& Walnut Honey Mustard Dressing 



Smoked Salmon & Avocado Salad 260
with Cucumber, Boiled Egg, Tomatoes & White Sesame Dressing 

Grilled Prawn & Fattoush Salad  220
Grilled Prawns, Fresh Green Diced Veggies & Herbs, 
Crispy Toasted Pita Chips & Lemon Dressing

Burrata Cheese & Parma Ham Salad 320
with Olive & Grissini

Chicken Mango Salad 270 
Healthy Salad with Tomatoes, Asparagus, Avocado, 
Chicken & Honey Balsamic Dressing  

Grilled Salmon Apple Salad 380
Grilled Norwegian Salmon Accompanied by Apple
& Avocado Salad with Lemon Dressing 

Sesame Seared Ahi Tuna Salad 310
Ahi Tuna Salad with Japanese Ginger Soy Dressing

Cobb Salad 310
with Roasted Chicken, Avocado, Crispy Bacon,
Tomatoes & Boiled Eggs with Grain Mustard Vinaigrette 

Niçoise Salad 310
Classic French Salad with Fresh Ahi Tuna, Leafy Greens,
Vegetables & Lemon Vinaigrette   

Caesar Salad  250
Crispy Romaine Leaf Salad with Choice of Fresh Grilled Tuna,
Chicken Breast or Smoked Salmon

Papaya Salad  160
Spicy Thai Papaya Salad 

Thai Grilled Beef Salad 280
Grilled Beef Salad with, Cucumber, Tomatoes, Onion
& Aromatic Spice Sauce

Caprese Pasta Salad 280
Fresh Mozzarella, Cherry Tomatoes
Mixed with Fresh Basil Leaves & Balsamic Vinegar

Healthy Chicken Apple Salad 200
Grilled Chicken, Homemade Apple Slaw, Baby Corn,
Wild Mushrooms, Pickled Cucumbers, Roasted Pumpkin & Tzatziki

Soft Shell Crab with Avocado Salad 260
Deep Fried Soft-shell Crab Salad, Avocado, Mango, Shallot,
Tomato & Sichuan Pepper Dressing     

Blue Cheese Salad 240
with Golden Pear, Mixed Organic Leaves, Avocado
& Walnut Honey Mustard Dressing 
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with Cucumber, Boiled Egg, Tomatoes & White Sesame Dressing 

Grilled Prawn & Fattoush Salad  220
Grilled Prawns, Fresh Green Diced Veggies & Herbs, 
Crispy Toasted Pita Chips & Lemon Dressing

Burrata Cheese & Parma Ham Salad 320
with Olive & Grissini

Chicken Mango Salad 270 
Healthy Salad with Tomatoes, Asparagus, Avocado, 
Chicken & Honey Balsamic Dressing  

Grilled Salmon Apple Salad 380
Grilled Norwegian Salmon Accompanied by Apple
& Avocado Salad with Lemon Dressing 

Sesame Seared Ahi Tuna Salad 310
Ahi Tuna Salad with Japanese Ginger Soy Dressing

Cobb Salad 310
with Roasted Chicken, Avocado, Crispy Bacon,
Tomatoes & Boiled Eggs with Grain Mustard Vinaigrette 

Niçoise Salad 310
Classic French Salad with Fresh Ahi Tuna, Leafy Greens,
Vegetables & Lemon Vinaigrette   

Caesar Salad  250
Crispy Romaine Leaf Salad with Choice of Fresh Grilled Tuna,
Chicken Breast or Smoked Salmon

Papaya Salad  160
Spicy Thai Papaya Salad 

Thai Grilled Beef Salad 280
Grilled Beef Salad with, Cucumber, Tomatoes, Onion
& Aromatic Spice Sauce

Caprese Pasta Salad 280
Fresh Mozzarella, Cherry Tomatoes
Mixed with Fresh Basil Leaves & Balsamic Vinegar

Healthy Chicken Apple Salad 200
Grilled Chicken, Homemade Apple Slaw, Baby Corn,
Wild Mushrooms, Pickled Cucumbers, Roasted Pumpkin & Tzatziki

Soft Shell Crab with Avocado Salad 260
Deep Fried Soft-shell Crab Salad, Avocado, Mango, Shallot,
Tomato & Sichuan Pepper Dressing     

Blue Cheese Salad 240
with Golden Pear, Mixed Organic Leaves, Avocado
& Walnut Honey Mustard Dressing 

Tuna & Mango Spring Rolls 250
Grilled Ahi Tuna Vietnamese Spring Rolls
with Wasabi Mayo & Chili Sesame Sauce

Salmon Steak & Riceberry Rice 430
Salmon Marinated in Red Curry Paste
Served with Steamed Broccoli & Riceberry Rice 

Spinach Frittata & Smoked Salmon 290
Spinach Frittata Topped with Smoked Salmon & Rocket Salad 

Seared Tuna Cilantro 340
Seared Tuna Served with Mixed Greens,
Avocado & Mango with Ginger Vinaigrette & Cilantro 

Asian Salmon Keto  340
Marinated Grilled Salmon with Pomelo & Thai Herb Salad

Salmon Poke Bowl 420
Riceberry Rice, Grilled Salmon, Carrot, Red Cabbage,
Edamame, Cucumber & Ripe Mango with Sesame Dressing  

Teriyaki Chicken Bowl  220
Teriyaki Flavoured Chicken with Healthy Vegetables 

Hawaiian Chicken Wrap 220
Grilled Chicken Accompanied by Diced Pineapple,
Crunchy Lettuce & Peppers 

Poached Eggs & Avocado  260
Poached Eggs & Smashed Avocado on Toast

Vegan Lasagna  260
Sautéed Eggplant & Spinach with Cashew Tofu Cream Sauce
& Sundried Tomatoes

Vegetarian Khao Soi 210
Northern Thailand Style Curry Noodles
with Tofu & Pickled Lettuce   

Vegetable Spring Rolls 220
Deed-fried Vegetable Spring Roll with Sweet Plum Sauce 
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Tomato, Parma Ham, Rocket Leaves, Pesto Oil, Olives & Ricotta

Burrata & Semi Sundried Tomato Pizza 350
Topped with Burrata Cheese, Semi Sundried Tomatoes & Rocket Leaves 

Phad Ka Poa Moo Pizza  240
Spicey Minced Pork with Garlic, Chili & Mozzarella Cheese 

Margherita Flatbread Pizza 350
Light & Crispy Dough Topped with Rich Tomato Sauce,
Burrata Cheese & Italian Basil  

Smoked Salmon Tarte Flambee 340
Delicate Paper-Thin Crust with Fresh Smoked Salmon, 
Avocado & Rocket Leaf   

Pasta Bolognaise 310
Rigatoni with Beef Ragout in Tomato Sauce & Herbs  

Spaghetti Pesto 340
Spaghetti with Sundried Tomatoes, Burrata Cheese & Italian Pesto Sauce 

Baked Spinach Lasagna  260
Creamy Cheese Baked Spinach Lasagna with Mixed Green Salad  

Poached Egg Carbonara 280
Classic Carbonara with Bacon & Butter Poached Eggs 
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Classic Burger 360
Classic Double Beef Burger with Coleslaw & Pickle Jalapenos 

Spicy Chicken Burger 300
Crispy Fried Spicy Chicken with Bacon, Cheese & Chili Mayonnaise    

Mexican Burger 260
Chili Bean Ragu, Pickled Jalapenos, Sliced Cheese & Chili Mayo

Beyond Veggie Burger 360
Sesame Bun, Beyond Meat Patty, Avocado
& True Vegan Mayonnaise 

California Club Sandwich 290
Avocado, Bacon, Tomato, Chicken, Egg & Mayonnaise 
on Toasted Bread

Tuna Melt 260
Chunks of Tuna Mixed with Melted Cheddar Cheese
Served In Garlic Ciabatta 

Philly Steak Sandwich 240
Beef Fillet Steak with Fried Onion, Bell Pepper & Cheese Sauce 

Smoked Salmon Sandwich 320
Open Face Smoked Salmon Sandwich with Avocado & Spring Greens

Paninis   230
Your Choice of The Following:
•Bacon, Lettuce, Tomatoes & Coleslaw 
•Grilled Mixed Vegetables & Mozzarella 
•Salami, Gherkin, Cheddar Cheese Tomato & Lettuce
All Paninis are Served with a Choice of Spiced Potato Wedges 
or French Fries
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Caesar Chicken Wrap 220
Breaded Chicken, Caesar Salad with Bacon & Cheese

BBQ Chicken Wrap 220
Grilled Chicken & Romain Lettuce
with Homemade Coleslaw & Spicy BBQ Sauce

Beef Nachos  330
Corn Chips with Spicy Beef Sauce, Guacamole, Jalapenos & Melted Cheese  

Fish & Chips  350
Fried Cajun Seabass Fillet
with Sauteed Green Beans & Malt Vinegar

BBQ Pork Spareribs 240
with Honey Chinese Aromatic Herbs & Steak Potato Fries 

Banger & Mash 260
Succulent Pork Sausage, Caramelized Onion Gravy,
Mashed Potatoes & Green Peas
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Kurobuta Pork Chop 300 grams

Chicken Breast 360
Chicken Breast 200 grams

Salmon Steak 480
Tasmanian Salmon Steak 180 grams

Seabass Fillet  400
Locally Sourced Pranburi Seabass Fillet 200 grams

Ahi Tuna Steak 490
Grilled Ahi Tuna Steak 200 grams

Beef Tenderloin   740
Australian Grain Fed Beef Tenderloin 180 grams

All Dishes are Served with a Choice of:
Side Dish
• Fried Rice  
• Mixed Green Salad  
• French Fries
• Garlic Spinach 
• Spiced Potato Wedges
• Sautéed Mixed Vegetables 
• Garlic Bread 

Sauce
• Green Peppercorn 
• Red Wine 
• BBQ 
• Lemon Butter
• Garlic Aioli
• Chili & Lime Sauce 
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Stir Fried Chicken with Cashew nuts

Phad Phak Ruam Mit with Prawn 280
Stir-fried Mixed Vegetables with Tiger Prawns
& Oyster Sauce Served with Steamed Rice           

Phad Kra Prao 270
Stir-fried Garlic & Chili, Hot Basil with Seafood, Pork, Chicken or Beef 
Served with Steamed Rice                                                        

Kaeng Phed  270
Choice of Seafood, Chicken or Pork in Red Curry
with Pineapple & Coconut Cream Served with Steamed Rice                

Green Curry 250
with Chicken or Beef & Steamed Rice 

Pad Thai Goong 290
Wok Fried Rice Noodles with White Prawns & Tamarind Sauce   

Fried Rice 230
Thai Fried Rice with Pork, Chicken, Seafood or Prawns with Fried Egg  

Pineapple Fried Rice 260
with Madras Curry, Tiger Prawns, Raisins & Dried Pork  

Noodle Soup  230
with Pork, Chicken or Seafood with Bean Sprouts & Chives 

Raad Nar  260
Fried Flat Rice Noodles with Pork, Chicken or Seafood
with Asian Gravy Sauce & Vegetables

Phad See-Eaw  230
Wok Fried Flat Rice Noodles with Pork, Chicken, Beef, Shrimp or Seafood

Soft Shell Crab with Yellow Curry  380
Stir-Fried Soft-Shell Crab with Creamy Yellow Curry Sauce,
Celery & Steamed Rice
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with Garden Vegetables, Straw Mushrooms Served with Steamed Rice 

Khana Moo Krob  220
Crispy Pork Belly with Kale & Garlic Chili Served with Steamed Rice

Fried Pork Belly with Fish Sauce 220
Marinated Pork Belly Slices Accompanied by Green Chili, Lime Sauce 
Served with Steamed Rice 

Baked Prawns in Glass Noodles 260
with Ginger Soy Sauce & Sliced Pork Belly

Nasi Goreng  240
Traditional Indonesian Fried Rice with Chicken 

Japanese Gyoza 260
Pan Fried Pork Gyoza Dumplings Served with Soy & Crisp Radish

Spicy Beef Bulgogi  340
Traditional Korean BBQ Spicy Beef with Chili Onion & Sesame 

Yakisoba Noodles 290
Japanese Stir-Fried Noodles with Seafood & Vegetables 

Kimchi Fried Rice  240
Spicy Kimchi with Fluffy Rice, Vegetables & Crispy Shredded Tofu
with Choice of Pork Belly, Seafood or Chicken 

Crispy Kurobuta Pork Katsu Curry   280
Japanese Kurobuta Pork Cutlet Served with Curry 
and Steamed Jasmine Rice
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Ice Cream Scoop 70
Vanilla, Chocolate or Strawberry topped with Whipped Cream

Tab Tim Krob 170
Water Chestnut Dumpling with Sweet Sugar Plum Coconut Milk

Fresh Fruits 160
Seasonal Fresh Fruits 

Apple Tart Tartin  220
with Vanilla Ice Cream

Banana Fritter & Vanilla Ice Cream  200
Deep Fried Banana with Vanilla Ice Cream & Vanilla Sauce 

Tripple Chocolate Mousse Cake 200
Black & White Chocolate Mousse, Chocolate Ganache
Topped with Strawberry Fan







 www.pineapplevalleygolfclub.com


