TE MATA

GLAMPING

TE MATA EATERY - INTERNATIONAL DISHES

(THB)
SMALL BITES SALAD
auudons:Agy adown wsouthadou:uov W 220.-
Garlic Bread 65.- Te Mata Salad with Mango Dressing
unin osaaanly
r\ nnaq A 160.- zjznsaanTuaauw'u 240.-
Fried Chicken Wings Caesar Salad with Poached Egg
IwWsuduwsiod yoanswila 130
French Fries Cheese Dip, Truffle Mayo '
ooulligu Svd(Kaunoa) 145.- PASTA
Onion Rings adusaamivuns
2 Spaghetti Carb $20-
Jlwadviue voaluinsana:da 160.- paghetti Carbonara
Corn on the Cob with Parmesan Cheese and Yoghurt .
avuiadasudonnildnsen (seau:idaina)
ydony W 190.- Spaghetti Arrabbiatawith Sausages 320-
Pork Spring Rolls
adnsodlinvuasuzod G
nvyununan yaananina 220.- Spaghetti Tobiko 320.-
Deep Fried Shrimp with Cocktail Sauce
o - ~ inUidaadiupoudawsnns:INgu (AOP) 7
IsavouIdunulinvia:agawoud J W 330-- Capellini Aglio, Olio e Pepperoncino 280.-
Spicy Salmon with Tobiko and Ponzu Sauce
iaviJaadidecnowowsnns:ifsy
Capellini Wagyu Beef with Spicy Garlic Sauce 380~
STEAK
adusadidudin:iwsinzia ) 350.-
aidnizauau oanmnima:wnlyu 500.- Black Ink Spaghetti with Seafood Kra Pao Sauce ’
Norwegian Salmon Steak with Tartar Sauce
and Spinach adusadidudinziwsudonno F 380.-
Black Ink Spaghetti with Wagyu Beef Kra Pao Sauce )
IGann:aoalnsidoudinsveiv saaluiav 1a:wnifgy 1,150.-
Australian Lamb Racks with Vegetables and Red Wine Avwaiduinuilaadalndlnss G 300
Thai Herb Sauce W ® Stir-fried Capellini Thai Korat Style with Shrimp .
aidnidecifroaalasidou aabuiav la:wnifgy 1,450.- nvouldunadiaad 340
Australian Wagyu Ribeye Steak with Vegetables and Baked Shrimp with Capellini .

Red Wine Sauce @

G ChefRecommend & Spicy ® Cooking time 20-25 mins E] Last order before 8.30 pm

ARIVYA



TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

MAIN DISHES

1o (ry/1n)
Thai Omelette with Minced Pork/Chicken

TdiIseo (fv)
Thai Omelette with Minced Prawn

wnaalkakouwazaathijurkoy

Stir-Fried Cos Lettuce and Shiitake Mushroom
with Oyster Sauce

n:nawdwaldilaliupaunsau

Stir-Fried Cabbage with Fish Sauce top with Crispy Bacon

KualUwsvwianv IUABUNSBU

Stir-Fried Asparagus with Shrimp top with Crispy Bacon

1sé invideonou (ry/in)
Roti with Thai Green Curry (Pork/Chicken)

funoazoau:a G
Deep Fried Prawn with Tamarin Sauce

AoAbwsnindo <~
Stir-Fried Prawn with Chili and Salt

hgﬂfSU_n: wolhJukoe/wan:IwsY Wans:IRgy

Stir-Fried Kurobuta Pork with Oyster Sauce/ Organic Basil/

Garlic

1G22 walwukee/ Wan:iwsy Wans:Ifgy

110-

150.-

120.-

120.-

290.--

280.-

390--

390.--

240.-

470.-

Stir-Fried Australian Wagyu with Oyster Sauce/ Organic Basil/

Garlic

Iavaududss w (V)

Steamed Norwegian Salmon Fillet with Soy Sauce

@ Chef Recommend

S Spicy

450.-

Jan:wudbwsninde /W
Deep Fried Sea Bass with Chili and Salt

Uan:wvouauulws &7 (O
Sea Bass En Papillote with Thai herbs

IKlkinsvingov
Deep Fried Tofu with Gravy Sauce

RICE DISHES

Jwony/ In
Fried Rice with Pork/ Chicken

Jnwanv
Fried Rice with Prawn

Jdwaduu:sa in uida
Te Mata Pineapple Fried Rice

Jiwadain:wy
Fried Rice with Sea Bass

Jpn:wswydw v L
Thai Spicy Basil Chicken/Pork with Rice

Jpwans:wsidsluwennolkioouisu S

Thai Spicy Basil Wagyu Beef with Rice, top with
Poached Egg

Jrukysd
Stir-Fried Pork with Rice, Top with Scrambled
Eggs

® Cooking time 20-25 mins E] Last order before 8.30 pm

(THB)

490.-

320.--

190.-

190.-

260.--

320.-

240.-

190.-

350.-

190.-

A

M\



TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

NORTHEASTERN (ISAAN) DISHES

dine
Spicy Papaya Salad

ddaisr W

Spicy Papaya Salad with Fermented Fish Sauce

dwaly S
Spicy Mixed Fruits Salad

gnonynlsyn:e
Spicy Grilled Kurobuta Pork Neck Salad

g13uIdunvan In Ui L
Te Mata Glass Noodle Salad with Shrimp

awhy
Larb Pork

awnzavou S
Larb Salmon

AonyAlsya:ev goain Lidl 192 >

Grilled Kurobuta Pork Neck with Te Mata Jaew (Spicy
Sauce)

ideluwieeghv yoain Lich na: 30yS G

Grilled Blade Beef with Te Mata Jaew (Spicy Sauce)
and Chimichurri

THAI NOODLES

Wadao ryalsua/In
Pad See Ew Noodle with Kurobuta Pork/Chicken

RoeIderAslnnuAnd G
Stir-fried Noodles with Chicken Tonkatsu

@ Chef Recommend

S Spicy

160.-

160.-

190.-

230.-

320.-

230.--

340.-

220.-

470.-

190.-

220.-

THAI SOUP

duginziaddu _J
Tom Yam Seafood Soup

duginuiidu 7
Tom Yam Prawn Soup

duda3uiduainsreining (KL)

Clear Soup with Seaweed (Pork)

ON THE SIDE

J1dHOUUE VU

Plate of Steamed Rice

Jdrouu:aTn (dHSU3-4riy)

Big Bowl of Steamed Rice (3-4pax)

a1
Fried Egg

Tdoouiu
Onsen Egg

Toud
Scramble Eggs

SWEETS

wallJ (nwngma) drsu2-4riu
Seasonal Fruits (2-4pax)

(THB)

§$280.-/ L 450-

$260.-/L420-

§$240-/L360-

30.-

90.-

20.-

20.-

30.-

250.-

® Cooking time 20-25 mins E] Last order before 8.30 pm

A



TE MATA

GLAMPING

PREMIUM SHABU SHABU SET

1,600.-/ 2 persons (Additional 600.-/person) (THB)
Step @ choose 1 soup style (Additional 400.-/soup)
Japanese style Thai style
* Sukiyaki Soup * Tom Yum Soup
or or
* Clear Soup « Clear Soup

Step @ choose your noodles/rice

(Choose 2)
e Steamed Rice * Udon Noodles
* Konjac Noodles
e Glass Noodles e Instant Noodles (Mama)
MAIN

Sliced Pork, Pork Belly, Marinated Pork Balls, Sliced Chicken
Mixed Vegetables, Tofu, Mushrooms, Corn, Eggs, Lava Balls

COMPLEMENTARY DESSERT

Matcha Ice cream Coconut Milk Ice cream

ADD ON

Seafood Set (650.-)
Sliced Australian Wagyu (550.-)
Norwegian Salmon Fillet (400.-)




TE MATA

GLAMPING

PREMIUM BBQ SET

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

MAIN

Te Mata Pork Steak
Seasoned Chicken Skewers
Chicken Thigh Fillet
Sausages

COMPLEMENTARY SIDES

Te Mata Salad
Corn Cobs
Garlic Bread
Potatoes in Foil
Sliced Pineapple

COMPLEMENTARY DESSERT

Matcha Ice cream Coconut Milk Ice cream

ADD ON

Australian Wagyu Steak (1,000.-)
Australian Lamb Cutlets (800.-)
Norwegian Salmon Fillet (400.-)

In-Glamp Grilling Service (700.-)

* Last order before 8.30 pm *

ANIAAN



TE MATA

GLAMPING

TE MATA MOO KRATA

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

MAIN

Marinated Pork, Pork Belly, Bacon, Marinated Chicken

SERVED WITH

Mixed Vegetables, Eggs, Tofu

COMPLEMENTARY SIDES

Fried Rice Crackers, Peanuts

TO HAVE WITH
(Choose 2)

e Steamed Rice
* Glass Noodles

 Instant Noodles (Mama)

COMPLEMENTARY DESSERT

Coconut Milk Ice cream

ADD ON

Seafood Set (650.-)
Sliced Australian Wagyu (550.-)
Norwegian Salmon Fillet (400.-)

* Last order before 8.30 pm *

ANIAAN



TE MATA

GLAMPING
DRINKS
ALCOHOLIC BEVERAGES (THE)
RED WINE
Robert Mondavi Private Selection 2018 / USA 1.350.-
A medium body with cherry and coffee aroma. ’
Regaleali 2017 / Italy 1,650.-
Cabernet sauvignon blend from Sicily. Complex & supple with berry flavour.
Robert Mondavi Cabernet Sauvignon 2017 / USA 2 850.-
Medium to full body with dark berries, cocoa and espresso aroma. ’ '
SPARKING WINE
Louis Perdrier Brut Excellence / France 1,500.-
Fresh and delicate on the nose with nice fruit aromas.
Louis Perdrier Brut Rosé / France 1,800.-
A red fruits scents combined with citrus aromas.
SPIRIT
Regency (350ml) 650.-
Gin Hendrick's (700ml) 2,950.-
Johnnie Walker Gold Label Reserve (1L) 2,250.-
BEER
Leo (320 mi/can) / (630 mi/bottle) 60.-/90.-
Budweiser (330 ml/can) 80.-
Singha beer (620 mi/bottle) 110.-
Hoegaarden (650 mil/bottle) 290.-
350.-

Hoegaarden rosée (750 ml/ bottle)




TE MATA

GLAMPING
DRINKS
(THB)
NON-ALCOHOLIC BEVERAGES
But first COFFEE... Hot lced
Espresso 70.-
Americano 80.- 110.-
Cappuccino 100.- 120.-
Latte 100.- 120.-
Mocha 100.- 120.-
It’s TEA time!
Matcha Latte 90.- 110.-
Squeeze the day
ltalian Soda (Apple/ Blueberry / Strawberry/ Mango/ Kiwi/ Blue Paradise) 90.-
Smoothie (Orange/ Mix Berry/ Blueberry/ Strawberry / Passion Fruit/ 110.-
Mango/ Lychee/ Kiwi) | Add Yogurt + 20.-
Freshly Squeezed Juice  (Lime/ Orange/ Watermelon) 140.-
Let’s stick to the classics
Coke Original/Zero (325ml/can) 20.-
Singha Soda (bottle) 20.-




Special Wine Selection

X

Te MATA

ESTATE 1896

"Te Mata Estate is New Zealand's most prestigious wine producer”, rated by Decanter —
a reputable wine magazine.
Te Mata Coleraine especially, is said to be up there with the best Bordeaux blends in the world.,

In addition, for the last 40 years Te Mata Estate has been at the forefront of the modern rejuvenation of
New Zealand wine scene.
Te Mata Glamping selects the best for our Glampers - directly imported from Hawke's Bay vineyards to
Khao Yai, Thailand. We are highly inspired by this family-owned estate hence Te Mata Glamping Khao Yai.

With their complexity, depth and balance, these wines reward careful cellaring through continued evolution
in the bottle. Ready to taste some of these..please contact your Glamp host to open one!

Te Mata Estate Sauvignon Blanc (2018)

Te Mata Estate Coleraine (2016)

VARETALS

PALATE

COLERAINT

PRICE

51% Cabernet Sauvignon, 47% Merlot,
2% Cabernet Franc

Offering superb depth and complexity, on
the palate is defined by pure, bright, red
fruit. Framed by tight acid and silky
tannins, it leads to exceptional length and
finesse.

3,900 THB

Te Mata Estate Syrah (2017)

VARIETALS

PALATE

PRICE

100% Syrah

On the palate boysenberry, aniseed and a
touch of smoky paprika and vanilla from
the oak. Ripe red fruit gives length and
texture across this soft and moreish wine.

1,900 THB

VARIETALS

PALATE

PRICE

100% Sauvignon Blanc

With  notes of gooseberry, lime
blossom, pears and summer herbs,
the palate is generous and dry,
carrying effortlessly to a balanced
and delicate, fine and crisp finish.

1,700 THB

Te Mata Estate Chardonnay (2017)

VARIETALS

PALATE

PRICE

100% Chardonnay

The palate opens out to lemon curd,
creme brulee, toasted cashew with

a slight touch of flint and smoke.

A vibrant and juicy acidity gives a
liveliness and lingering finish.

1,900 THB

A



