TE MATA

GLAMPING

TE MATA EATERY - INTERNATIONAL DISHES

SMALL BITES

Yduny @
Pork Spring Rolls

douldou Svd (hounan)
Onion Rings

IwWsudwsied goanswida
French Fries with Truffle Mayo

yuuduns:IAgy
Garlic Bread

anifali
Chicken Nuggets

Unlrinan
Deep Fried Chicken Wings

Tnkoda W
Chicken Cordon Bleu

Wh:ile:wnnoa XY
Vegetable Spring Roll

z‘iTns\Jhga'aunanns:lﬁUu
Fried Pork Ribs with Garlic

SALAD

Fusadakioouisu (w X

Caesar Salad with Onsen Egg
dannygiv

Grilled Pork Salad with Jaew Mayo

¢ Chef Recommend

MAIN

195.- aiGnizauauzsaanis:nuIbyIISaaNN:Ka

Norwegian Salmon Steak with Miso Sauce
Cauliflower purée

Jans:wvgoluzs:wg w

155.- Grilled Sea Bass Wrapped in Wildbetal Leafbush

150--

aiSnidecnooalasideu goabunav 1a:wnifgv
65.- Australian Wagyu Ribeye Steak with Grilled Vegetables
Served with Red Wine Sauce (250g.)

130- SPAGHETTI

170- avusadlkinuasuzoanuny G
Spaghetti Ebiko with Prawn

195- adusadmivuns)
Spaghetti Carbonara

175.- adusoduoau:idoina Y
Spaghetti Tomato Sauce

175.- avitodiuppudawsnns:igy (AO.P)
Spaghetti Aglio, Olio e Pepperoncino
PlZZA

195.- mlunsh
Cabonara

265.- uINMsSa I/
Margherita

wnyuouda Y

Baked Spinach with Cheese

L Spicy Cooking time 20-25 mins &/ Vegetarian

(THB)

550.-

450.-

1,650.-

340.-

320.-

240.--

275.--

330.-

290.-

310.-

A M



TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

MAIN DISHES

dan:wvonaathdarvAd>wsnindo

Deep-fFried Sea Bass with Fish Sauce/
with Stir-Fired Chili and Salt

AuAdwsnindo
Stir-Fried Prawn with Chili and Salt

n:nadawativar lupaunsou

Stir-Fried Cabbage in Fish Sauce topped
with Crispy Bacon

Isa invideoroiu (H/lh) @
Roti with Thai Green Curry (Pork/Chicken)

hyalsua: Walwukoe/ an:1wsY wans:Ifgy
Stir-Fried Kurobuta with Oyster Sauce/
Holy Basil/Garlic

iGoluwie walukoe/ wian:1ws Y Wans:IRgy

Oyster Blade Stir-Fried with Oyster Sauce/
Holy Basil/Garlic

IBlinsvindou &Y/
Deep Fried Tofu with Gravy Sauce

(OIS ERIED]
Minced Pork Omelette

1zauoududad
Steamed Salmon with Soy Sauce

Wwadd> hyalsua/In

370.-

370.-

180.--

330.-

280.-

370.-

235.--

120.--

480.-

RICE DISHES

J11waduu:sa In v @

Te Mata Pineapple Fried Rice
Jaaln

Fried Rice with Chicken
Jddanyalsya:

Fried Rice with Kurobuta Pork
Jwanv

Fried Rice with Prawn

J120u /Ky

Boiled Rice with Chicken/Pork
J11xaunv

Boiled Rice with Prawn

J1dN:wsnYaY/ Indu
Thai Holy Basil Chicken/Pork with Rice

Jnawsudeluwe g
Thai Holy Basil Oyster Blade with Rice

NOQODLES

250.-

Pad See Ew Noodle with Kurobuta Pork/Chicken

RooidedAslnnuAns G
Stir-fried Noodles with Chicken Tonkatsu

walnorvan
Prawn Pad Thai

¢ Chef Recommend

255.--

295.-

) Spicy

ﬁ:alr‘iajhg(||ﬁo/ﬁ1/dusj1)
1I§unid/Idulnod/IduIidn/ 3uldw/ LIuv adv
Marinated Pork noodle (Dry/Soup/Spicy Soup)

Rice Noodle/ Flat Rice Noodle/ Vermicelli/
Glass noodle/ Instant noodle/ Udon

Roo1deanan (1Kv/ 4V dugi)
Idunt/1dulkod/1Idudn/ 3UIdu/ LILv adv
Chicken noodle (Dry/Soup/Spicy Soup)

Rice Noodle/ Flat Rice Noodle/ Vermicelli/
Glass noodle/ Instant noodle/ Udon

Cooking time 20-25 mins & Vegetarian

(THB)

350.-

195.-

250.-

265.-

170.-

250.-

195.-

330.-

260.-

230.-

A

M



TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

SOMTAM

alnsis S W
Korat Spicy Papaya Salad

dilne
Spicy Papaya Salad

dwaisy
Spicy Papaya Salad with Fermented Fish Sauce

dikadvws:uiv )
Luang Pra Bang Papaya Salad

ISAAN DISHES

g1juidunivan in Ui @ﬁ
Te Mata Glass Noodle Salad with Prawn

awnynoa S
Larb Fried Pork

awinzavou S
Larb Salmon

nath]Tsu_n: god In u1a1 19D
Grilled Kurobuta Pork Neck with Te Mata Jaew

wall (mwogma)
Seasonal Fruits

12100y

Chao-Guay

yuuludvysudswwsouzing

Pandan Kaya Toast Custard Bread
served with Thai Tea

¢ Chef Recommend

THAI SOUP

185.- dughiuiidu S
Tom Yam Prawn Soup

175-  duginzatdu S
Tom Yam Seafood Soup

175.- duda3duiduainsigidng (k)
Clear Soup with Seaweed (Pork)

195 .- dunguns:qgnaou S >
Spicy Soup with Pork Ribs

ON THE SIDE
J1DHOUU:E vIU

330.- Plate of Steamed Rice
J1dnouu:aln (§1KSU 3-4 M)

235.-  Big Bowl of Steamed Rice (3-4 pax)
J1IKGed

350- Sticky Rice

250- Tzi.m:
Fried Egg
TaiI5eo
Omelette

SWEETS
185.- ToringuILNUL

Magnum Ice cream

60.- forinsusoadAw
Wall's Cup Ice cream

145.-

L Spicy Cooking time 20-25 mins &/ Vegetarian

(THB)

370.-

390.-

250.-

250.-

30--

100.-

30.--

25.-

35-

80.-

35-

A M



TE MATA

GLAMPING

VEGETARIAN MENU

APPETIZER

Whie:wnnan G
Deep Fried Vegetable Spring Roll

Isdwnlauouda
Spinach and Cheese Roti

MAIN DISHES

wrad Wursoa/daiwsiazoa
Pasta Pink Sauce/Alfredo Sauce

adusodwadin S
Thai Drunken Spaghetti (Kee Mao)

guwsvlonsuiav
Potatoes Au Gratin

wyBwimsam
Pizza Margherita

wsrwnlyuauda @

Pizza Spinach Cheese

175.-

195.-

210--

225.--

235.--

290.-

290.-

APPETIZER

ihfe:wnaan
Vegetable Spring Rolls

1Ikasouyuntdunoan
Fried Mix Mushrooms

neadugniwa G
Corn Fritter

awifonoa J (O W

Larb Fried Mushrooms

MAIN DISHES

wiad goaoisudead ) /soalwivials
Arrabiata Sauce/Pomodoro Sauce Pasta

vhwadin S

Stir-Fried Drunken Noodles
g13 150 O

Spicy Mixed Mushrooms Salad

@ Chef Recommend — JJ Spicy Cooking time 20-25 mins &/ Vegetarian

185.-

155.-

165.-

185.-

210.-

195.--

210.-

VEGAN MENU

SOUP (THB)
yunly: 50.-
Miso Soup

aueh3 iia 225.-
3 Mushrooms Tom Yam

walneld ‘ 175
Egg Pad Thai

znawcﬁv ' 165
Egg Fried Rice

Waddo1Kn005Ud IKAKAUYID 185.-
Pad See Ew Noodle with Eryngii Mushroom and

Shimeji Mushroom

gon:wsudg L 195.-
Thai Holy Basil with Tofu

Wnnavwald 155.-
Stir-Fried Pumpkin with Egg

SOUP

duidoansigicig 210.-
Clear Soup with Tofu and Seaweed

duidu3 Ika L 225.--
Spicy Soup with 3 Mushrooms

IgA>wsninda _fJ 195.-
Fried Tofu with Garlic and Chili

duding S 165.-
Papaya Salad

IBNsvInEov 210.--

Deep Fried Tofu with Gravy Sauce

A



TE MATA

GLAMPING

PREMIUM BBQ

MAIN

Te Mata Pork Steak
Seasoned Chicken Skewers
Chicken Thigh Fillet
Sausages

COMPLEMENTARY SIDES

Te Mata Salad New Orleans Wings
Corn Cobs Sausages
Garlic Bread Cheese Balls
Potatoes in Foil Nuggets
Sliced Pineapple Hash Brown

COMPLEMENTARY DESSERT

. _ Chao - Guay
Milk Pudding (Thai Dessert)
ADD ON

Australian Wagyu Steak (1,000.-)
Norwegian Salmon Fillet (300.-)

Sausages (150.-)

In-Glamp Girilling Service (900.-) (up to Thr)

* Last order before 8.30 pm *

2,400.- (THB)

A M



TE MATA

GLAMPING

PREMIUM MOO KRATA

(THB)
2,200.- 2,600.-

Kurobuta Pork, Pork Belly, Australian Oyster Blade
Bacon, Marinated Chicken

SERVED WITH

Mixed Vegetables, Eggs, Tofu, Crab Sticks

COMPLEMENTARY SIDES

Chicken Pop, Cheese Balls,
Mini Sausages, Chicken Rolls

TO HAVE WITH
(Choose 2)

e Steamed Rice
* Glass Noodles
« Instant Noodles (Mama)

COMPLEMENTARY DESSERT OPTIONS

. _ Chao - Guay
Milk Puddlng (Thai Dessert)

ADD ON

Kurobuta Pork (200.-) Seafood Set (450.-)
Norwegian Salmon Fillet (300.-) Australian Oyster Blade (350.-)

* Last order before 8.30 pm *

ANIAAN



TE MATA

GLAMPING

PREMIUM SHABU SHABU

(THB)
2,300.- 2,700.-
Kurobuta Pork, Pork Belly, Fish Balls Australian Oyster Blade
Marinated Pork Balls, Sliced Chicken,
Pangasius Fish Fillet
SERVED WITH : Mixed Vegetables, Tofu, Mushrooms, Corn, Eggs, Lava Balls
Step @ choose 1 soup (Additional 400.-/soup)
Japanese style Thai style
* Sukiyaki Soup * Tom Yam Soup
or or
* Clear Soup + Jaew Hon (Isaan Shabu) &

Step @ choose your noodles/rice

(Choose 2)
* Steamed Rice + Udon Noodles * Konjac Noodles
« Glass Noodles * Instant Noodles (Mama)

COMPLIMENTARY SIDES : Chicken Pop, Chicken Rolls
COMPLEMENTARY DESSERT : Milk Pudding / Chao - Guay (Thai Dessrt)

ADD ON

Kurobuta Pork (200.-) Seafood Set (450.-)
Norwegian Salmon Fillet (300.-) Australian Oyster Blade (350.-)

@ Chef Recommend . Spicy Cooking time 20-25 mins &/ Vegetarian

ANIVAN



TE MATA

GLAMPING

MINI SETS

BBQ  990.- (THB)

Meats : Pork Steak, Seasoned Chicken Skewer, Chicken Thigh Fillet, Sausage
Sides : Salad, Corn Cob, Garlic Bread, Potatoes in Foil, Sliced Pineapple
Snacks : New Orleans Wing, Sausages, Cheese Ball, Nugget, Hash Brown

Choose 1 Dessert : Milk Pudding / Chao-Guay (Thai Dessert)

SHABU SHABU 950.-

Choose Your Soup : Sukiyaki Soup / Clear Soup / Tom Yam Soup / Jaew Hon

Meats & Seafood : Kurobuta Pork, Pork Belly, Fish Balls, Marinated Pork Balls,
Sliced Chicken, Pangasius Fish Fillet
Sides : Mixed Vegetables, Tofu, Mushrooms, Corn, Egg, Lava Ball
Snacks : Chicken Pop, Chicken Rolls

Choose 1
Glass Noodle / Steamed Rice / Instant Noodles(Mama) / Udon Noodles / Konjac Noodles

Choose 1 Dessert : Milk Pudding / Chao-Guay (Thai Dessert)

MOO KRATA 890.-

Meats : Kurobuta Pork, Pork Belly, Bacon, Marinated Chicken
Sides : Mixed Vegetables, Eggs, Tofu, Crab Sticks
Snacks : Chicken Pop, Cheese Ball, Mini Sausages, Chicken Roll

Choose 1 : Instant Noodles(Mama) / Glass Noodles / Steamed Rice

Choose 1 Dessert : Milk Pudding / Chao-Guay (Thai Dessert)

ADD ON : Australian Wagyu Steak 1,000. - / Norwegian Salmon Fillet 300.-/
Sausages 150.- / Australian Oyster Blade 350.-/ Kurobuta Pork 200.-/ Seafood set 450.-

Last order before 8.30 pm

A M



TE MATA

GLAMPING

AFTERNOON TEA : PICNIC

1,250.-/ set (2 persons)

THAI SET

Deep-fried Minced Pork Salad
Grilled Pork Neck
Spicy Salmon Salad
Crab Stick Salad Rolls
Spicy Mixed Fruit Salad
Herbal Drink

INTERNATIONAL SET

Chicken Cream Toasted
Cheesy Spinach Samosa
Salmon Pancake
Apple Crumble
Brownie
Pineapple Melba
TWINING Premium Tea (Four Red Fruits)

(THB)

S'MORES KIT

Melted Chocolate and Crackers
COMPLIMENTARY : Marshmallows

150.-/ set (2 persons)

(THB)




TE MATA

GLAMPING

TE MATA P ¥2W PANTRY

Tasty and Complete Nutrition Dog Food ® Homemade

Human Grade e Made Fresh

Meal
(Choose flavor and portion)
Dog size
S (100g.) M (250g.)

Minced Pork/Chicken 60.- 120.-
Minced Beef 120.- 240.-
Minced Salmon 90.- 180.-
ON THE SIDE

Carrots 15.- 45 .-
Broccoli 15.- 45.-

(THB)




