
Ê»Òà¡çµµÕé¤Òâº¹ÒÃÒ
Spaghetti Carbonara

Ê»Òà¡çµµÕéÍÒÃÒàºÕÂµµÒäÊ�¡ÃÍ¡ («ÍÊÁÐà¢×Íà·È)
Spaghetti Arrabbiata with Sausages

Ê»Òà¡çµµÕèä¢�¡Ø�§¤ÃÕÁ«ÍÊ
Spaghetti Tobiko

á¤»à»ÅÅÔ¹Õàº¤Í¹¼Ñ´¾ÃÔ¡¡ÃÐà·ÕÂÁ (A.O.P)
Capellini Aglio, Olio e Pepperoncino

á¤»à»ÅÅÔ¹Õà¹×éÍÇÒ¡ÔÇ¼Ñ́ ¾ÃÔ¡¡ÃÐà·ÕÂÁ
Capellini Wagyu Beef with Spicy Garlic Sauce

Ê»Òà¡çµµÕéàÊ�¹´íÒ¡Ðà¾ÃÒ·ÐàÅ
Black Ink Spaghetti with Seafood Kra Pao Sauce

Ê»Òà¡çµµÕéàÊ�¹´íÒ¡Ðà¾ÃÒà¹×éÍÇÒ¡ÔÇ
Black Ink Spaghetti with Wagyu Beef Kra Pao Sauce

¡Ø�§¼Ñ´àÊ�¹á¤»à»ÅÅÔ¹ÕÊäµÅ�â¤ÃÒª
Stir-fried Capellini Thai Korat Style with Shrimp

¡Ø�§ÍºàÊ�¹á¤»à»ÅÅÔ¹Õ
Baked Shrimp with Capellini

TE MATA EATERY - INTERNATIONAL DISHES

Last order before 8.30 pm

¢¹Á»�§¡ÃÐà·ÕÂÁ
Garlic Bread

»�¡ä¡�·Í´
Fried Chicken Wings

à¿Ã¹«�¿ÃÒÂÊ� «ÍÊ·ÃÑ¿à¿�Å
French Fries Cheese Dip, Truffle Mayo

ÍÍ¹à¹ÕÂ¹ ÃÔ§Ê� (ËÍÁ·Í´)
Onion Rings

¢�ÒÇâ¾´»��§à¹Â «ÍÊâÂà¡ÔÃ�µ áÅÐªÕÊ
Corn on the Cob with Parmesan Cheese and Yoghurt

¢ÅØ�ÂËÁÙ
Pork Spring Rolls

¡Ø�§ªØºá»�§·Í´ «ÍÊ¤çÍ¡à·Å
Deep Fried Shrimp with Cocktail Sauce

á«ÅÁÍ¹á«�º¡Ñºä¢�¡Ø�§áÅÐ«Õ¿Ù�́ ¾Í¹ÊÖ
Spicy Salmon with Tobiko and Ponzu Sauce

SMALL BITES

65.-

160.-

130.-

145.-

160.-

190.-

220.-

330.-

STEAK

Êàµç¡á«ÅÁÍ¹ «ÍÊ·Ò·�ÒáÅÐ¼Ñ¡â¢Á
Norwegian Salmon Steak with Tartar Sauce
and Spinach

à¹×éÍá¡ÐÍÍÊàµÃàÅÕÂ¹«Õèâ¤Ã§Â�Ò§ «ÍÊäÇ¹�á´§ áÅÐ¼Ñ¡à¤ÕÂ§
Australian Lamb Racks with Vegetables and Red Wine 
Thai Herb Sauce

Êàµç¡à¹×éÍÇÒ¡ÔÇÍÍÊàµÃàÅÕÂ¹ «ÍÊäÇ¹�á´§ áÅÐ¼Ñ¡à¤ÕÂ§
Australian Wagyu Ribeye Steak with  Vegetables and
Red Wine Sauce

500.-

1,150.-

1,450.-

(THB)

SALAD

ÊÅÑ´¼Ñ¡ ¾Ã�ÍÁ¹éíÒÊÅÑ´ÁÐÁ�Ç§
Te Mata Salad with Mango Dressing

«Õ«ÒÃ�ÊÅÑ´ä¢�ÍÍ¹à«¹
Caesar Salad with Poached Egg

220.-

240.-

PASTA

320.-

320.-

320.-

280.-

380.-

350.-

380.-

300.-

340.-

Chef Recommend Spicy Cooking time 20-25 mins



»ÅÒ¡Ð¾§¤ÑèÇ¾ÃÔ¡à¡Å×Í
Deep Fried Sea Bass with Chili and Salt

»ÅÒ¡Ð¾§ÍºÊÁØ¹ä¾Ã
Sea Bass En Papillote with Thai herbs

àµ�ÒËÙ�ä¢�·Ã§à¤Ã×èÍ§
Deep Fried Tofu with Gravy Sauce

MAIN DISHES

ä¢�à¨ÕÂÇ (ËÁÙ/ä¡�)
Thai Omelette with Minced Pork/Chicken

ä¢�à¨ÕÂÇ (¡Ø�§)
Thai Omelette with Minced Prawn

¼Ñ¡¤ÍÊàËç´ËÍÁ¼Ñ´«ÍÊ¹éíÒÁÑ¹ËÍÂ
Stir-Fried Cos Lettuce and Shiitake Mushroom
with Oyster Sauce

¡ÐËÅèíÒ»ÅÕ¼Ñ´¹éíÒ»ÅÒ àº¤Í¹¡ÃÍº
Stir-Fried Cabbage with Fish Sauce top with Crispy Bacon

Ë¹�ÍäÁ�½ÃÑè§¼Ñ́ ¡Ø�§ àº¤Í¹¡ÃÍº
Stir-Fried Asparagus with Shrimp top with Crispy Bacon

âÃµÕ á¡§à¢ÕÂÇËÇÒ¹ (ËÁÙ/ä¡�)
Roti with Thai Green Curry (Pork/Chicken)

¡Ø�§·Í´«ÍÊÁÐ¢ÒÁ
Deep Fried Prawn with Tamarin Sauce

¡Ø�§¤ÑèÇ¾ÃÔ¡à¡Å×Í
Stir-Fried Prawn with Chili and Salt

ËÁÙ¤ØâÃºØµÐ ¼Ô´¹éíÒÁÑ¹ËÍÂ/¼Ñ́ ¡Ðà¾ÃÒ/¼Ố ¡ÃÐà·ÕÂÁ 
Stir-Fried Kurobuta Pork with Oyster Sauce/ Organic Basil/ 
Garlic

à¹ÕéÍÇÒ¡ÔÇ ¼Ô´¹éíÒÁÑ¹ËÍÂ/ ¼Ñ´¡Ðà¾ÃÒ/ ¼Ô´¡ÃÐà·ÕÂÁ 
Stir-Fried Australian Wagyu with Oyster Sauce/ Organic Basil/ 
Garlic

á«ÅÁÍ¹¹Öè§«ÕÍÔêÇ
Steamed Norwegian Salmon Fillet with Soy Sauce

110.-

150.-

120.-

120.-

290.-

280.-

390.-

390.-

240.-

470.-

450.-

(THB)

TE MATA EATERY - THAI DISHES

¢�ÒÇ¼Ñ́ ËÁÙ/ ä¡�
Fried Rice with Pork/ Chicken

¢�ÒÇ¼Ñ́ ¡Ø�§
Fried Rice with Prawn

¢�ÒÇ¼Ñ´ÊÑ»»ÐÃ´ à· ÁÒµ�Ò
Te Mata Pineapple Fried Rice

¢�ÒÇ¼Ñ́ »ÅÒ¡Ð¾§
Fried Rice with Sea Bass

¢�ÒÇ¡Ðà¾ÃÒËÁÙÊÑº/ ä¡�ÊÑº
Thai Spicy Basil Chicken/Pork with Rice

¢�ÒÇ¼Ñ´¡ÃÐà¾ÃÒà¹×éÍãº¾ÒÂÇÒ¡ÔÇä¢�ÍÍ¹à«¹
Thai Spicy Basil Wagyu Beef with Rice, top with 
Poached Egg

¢�ÒÇË¹�ÒËÁÙ¢ÂÕé
Stir-Fried Pork with Rice, Top with Scrambled 
Eggs 

RICE DISHES

190.-

260.-

320.-

240.-

190.-

350.-

190.-

490.-

320.-

190.-

Last order before 8.30 pmChef Recommend Spicy Cooking time 20-25 mins



µíÒä·Â
Spicy Papaya Salad

µíÒ»ÅÒÃ�Ò
Spicy Papaya Salad with Fermented Fish Sauce

µíÒ¼ÅäÁ�
Spicy Mixed Fruits Salad

ÂíÒ¤ÍËÁÙ¤ØâÃºÙµÐÂ�Ò§
Spicy Grilled Kurobuta Pork Neck Salad 

ÂíÒÇØ�¹àÊ�¹¡Ø�§ÊØ¡ à· ÁÒµ�Ò
Te Mata Glass Noodle Salad with Shrimp 

ÅÒºËÁÙ 
Larb Pork 

ÅÒºá«ÅÁÍ¹
Larb Salmon 

¤ÍËÁÙ¤ØâÃºÙµÐÂ�Ò§ «ÍÊà· ÁÒµ�Ò á¨�Ç
Grilled Kurobuta Pork Neck with Te Mata Jaew (Spicy 
Sauce)

à¹×éÍãº¾ÒÂÂ�Ò§ «ÍÊà· ÁÒµ�Ò áÅÐ ªÔÁÔªÙÃÕ
Grilled Blade Beef with Te Mata Jaew (Spicy Sauce)
and Chimichurri

160.-

160.-

190.-

230.-

320.-

230.-

340.-

220.-

470.-

(THB)

TE MATA EATERY - THAI DISHES

µ�ÁÂíÒ·ÐàÅ¹éíÒ¢�¹
Tom Yam Seafood Soup

µ�ÁÂíÒ¡Ø�§¹éíÒ¢�¹
Tom Yam Prawn Soup

µ�Á¨×´ÇØ�¹àÊ�¹ÊÒËÃ�ÒÂàµ�ÒËÙ� (ËÁÙ)
Clear Soup with Seaweed (Pork)

THAI SOUP

S 280.- / L 450.-

S 260.- / L 420.-

S 240.- / L 360.-

¢�ÒÇËÍÁÁÐÅÔ ̈ Ò¹
Plate of Steamed Rice

¢�ÒÇËÍÁÁÐÅÔ â¶  (ÊíÒËÃÑº 3-4·�Ò¹)

Big Bowl of Steamed Rice (3-4pax)

ä¢�´ÒÇ
Fried Egg

ä¢�ÍÍ¹à«¹
Onsen Egg

ä¢�¢ÂÕé
Scramble Eggs

ON THE SIDE

30.-

90.-

20.-

20.-

30.-

NORTHEASTERN (ISAAN) DISHES

¼Ñ´«ÕÍÔêÇ ËÁÙ¤ØâÃºØµÐ/ä¡�
Pad See Ew Noodle with Kurobuta Pork/Chicken 

¡�ÇÂàµÕëÂÇ¤ÑèÇä¡�·§¤ÑµÊÖ
Stir-fried Noodles with Chicken Tonkatsu

THAI NOODLES

190.-

220.-

Last order before 8.30 pmChef Recommend Spicy Cooking time 20-25 mins

¼ÅäÁ� (µÒÁÄ´Ù¡ÒÅ) ÊíÒËÃÑº 2-4·�Ò¹
Seasonal Fruits (2-4pax)

SWEETS

250.-



PREMIUM SHABU SHABU SET

ADD ON

1,600.-/ 2 persons  (Additional 600.-/person)

Seafood Set (650.-)

Sliced Australian Wagyu (550.-)

Norwegian Salmon Fillet (400.-)

Japanese style

• Sukiyaki Soup 

or 

• Clear Soup

Sliced Pork, Pork Belly, Marinated Pork Balls, Sliced Chicken

Mixed Vegetables, Tofu, Mushrooms, Corn, Eggs, Lava Balls

MAIN

Coconut Milk Ice cream

(THB)

COMPLEMENTARY DESSERT

Step ❶ choose 1 soup style

• Steamed Rice

• Glass Noodles

(Additional 400.-/soup)

Step ❷ choose your noodles/rice

Thai style

• Tom Yum Soup

or 

• Clear Soup

• Udon Noodles

• Instant Noodles (Mama)

Matcha Ice cream

(Choose 2)

• Konjac Noodles



PREMIUM BBQ SET

1,800.-/ 2 persons  (Additional 700.-/person)

COMPLEMENTARY SIDES

Australian Wagyu Steak (1,000.-)

Australian Lamb Cutlets (800.-)

Norwegian Salmon Fillet (400.-)

ADD ON

MAIN

In-Glamp Grilling Service (700.-) 

(THB)

Te Mata Salad
Corn Cobs

Garlic Bread
Potatoes in Foil

Sliced Pineapple

Te Mata Pork Steak
Seasoned Chicken Skewers

Chicken Thigh Fillet
Sausages

* Last order before 8.30 pm *

COMPLEMENTARY DESSERT

Coconut Milk Ice creamMatcha Ice cream



TE MATA MOO KRATA

1,500.-/ 2 persons  (Additional 500.-/person)

ADD ON

Seafood Set (650.-)

Sliced Australian Wagyu (550.-)

Norwegian Salmon Fillet (400.-)

MAIN

COMPLEMENTARY SIDES

(THB)

Fried Rice Crackers, Peanuts

Marinated Pork, Pork Belly, Bacon, Marinated Chicken

• Steamed Rice

• Glass Noodles

• Instant Noodles (Mama)

TO HAVE WITH

Coconut Milk Ice cream

COMPLEMENTARY DESSERT

* Last order before 8.30 pm *

(Choose 2)

SERVED WITH

Mixed Vegetables, Eggs, Tofu



RED WINE

A medium body with cherry and coffee aroma.

Cabernet sauvignon blend from Sicily. Complex & supple with berry flavour.

Medium to full body with dark berries, cocoa and espresso aroma.

SPARKING WINE

Fresh and delicate on the nose with nice fruit aromas.

A red fruits scents combined with citrus aromas.

SPIRIT

BEER

DRINKS

ALCOHOLIC BEVERAGES (THB)



DRINKS

But first COFFEE…

Add Yogurt + 20.-

    

Squeeze the day 

Hot Iced

Let’s stick to the classics

It’s TEA time!

(THB)

NON-ALCOHOLIC BEVERAGES



 

Special Wine Selection x

 

 


