
TE MATA EATERY - INTERNATIONAL DISHES

SMALL BITES MAIN

SALAD

SPAGHETTI

¢¹Á»˜§¡ÃÐà·ÕÂÁ
Garlic Bread

65.-

¹Ñ¡à¡çµä¡‹
Chicken Nuggets

130.-

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

195.-

ÊÅÑ´ËÁÙÂ‹Ò§
Grilled Pork Salad with Jaew Mayo

265.-

170.-»‚¡ä¡‹·Í´
Deep Fried Chicken Wings

155.-à¿Ã¹«�¿ÃÒÂÊ� «ÍÊ·ÃÑ¿à¿�Å
French Fries with Truffle Mayo

150.-ÍÍ¹à¹ÕÂ¹ ÃÔ§Ê� (ËÍÁ·Í´)
Onion Rings

175.-«Õèâ¤Ã§ËÁÙÍ‹Í¹·Í´¡ÃÐà·ÕÂÁ
Fried Pork Ribs with Garlic

320.-Ê»Òà¡çµµÕé¤Òâº¹ÒÃÒ
Spaghetti Carbonara

(THB)

195.-¢ÅØ‹ÂËÁÙ
Pork Spring Rolls

195.-ä¡‹Ë‹ÍªÕÊ
Chicken Cordon Bleu

340.-Ê»Òà¡çµµÕéä¢‹¡ØŒ§¤ÃÕÁ«ÍÊ¡Ñº¡ØŒ§
Spaghetti Ebiko with Prawn

PIZZA

¤Òâº¹ÒÃ‹Ò
Cabonara

330.-

Êàµç¡à¹×éÍÇÒ¡ÔÇÍÍÊàµÃàÅÕÂ¹ «ÍÊäÇ¹�á´§ áÅÐ¼Ñ¡à¤ÕÂ§
Australian Wagyu Ribeye Steak with Grilled Vegetables 
Served with Red Wine Sauce (250g.)

1,650.-

Êàµç¡á«ÅÁÍ¹«ÍÊÁÔâ«Ð¡Ñºà¾ÕÂÇàÃ‹´Í¡¡ÐËÅèÓ
Norwegian Salmon Steak with Miso Sauce 
Cauliflower purée

550.-

275.-Ê»Òà¡çµµÕéàº¤Í¹¼Ñ´¾ÃÔ¡¡ÃÐà·ÕÂÁ (A.O.P)
Spaghetti Aglio, Olio e Pepperoncino

»ÅÒ¡ÃÐ¾§Â‹Ò§ãºªÐ¾ÅÙ
Grilled Sea Bass Wrapped in Wildbetal Leafbush

450.-

Chef Recommend Cooking time 20-25 minsSpicy Vegetarian

175.-à»ÒÐà»‚�ÂÐ¼Ñ¡·Í´
Vegetable Spring Roll

¼Ñ¡¢ÁÍºªÕÊ
Baked Spinach with Cheese

310.-

ÁÒ¡ÒÃÔµŒÒ
Margherita

290.-

240.-Ê»Òà¡çµµÕé«ÍÊÁÐà¢×Íà·È
Spaghetti Tomato Sauce



(THB)

TE MATA EATERY - THAI DISHES

MAIN DISHES

NOODLES

RICE DISHES

¡ÐËÅèÓ»ÅÕ¼Ñ´¹éÓ»ÅÒ àº¤Í¹¡ÃÍº
Stir-Fried Cabbage in Fish Sauce topped 
with Crispy Bacon

180.-

¢ŒÒÇ¼Ñ´ä¡‹
Fried Rice with Chicken

195.-

¢ŒÒÇ¼Ñ´ËÁÙ¤ØâÃºÙµÐ
Fried Rice with Kurobuta Pork 

250.-

¢ŒÒÇ¼Ñ´¡ØŒ§
Fried Rice with Prawn

265.-

280.-ËÁÙ¤ØâÃºØµÐ ¼Ñ´¹éÓÁÑ¹ËÍÂ/¼Ñ´¡Ðà¾ÃÒ/¼Ñ´¡ÃÐà·ÕÂÁ
Stir-Fried Kurobuta with Oyster Sauce/
Holy Basil/Garlic

370.-à¹×éÍãº¾ÒÂ ¼Ñ´¹éÓÁÑ¹ËÍÂ/¼Ñ´¡Ðà¾ÃÒ/¼Ñ´¡ÃÐà·ÕÂÁ
Oyster Blade Stir-Fried with Oyster Sauce/
Holy Basil/Garlic

370.-»ÅÒ¡Ð¾§·Í´¹éÓ»ÅÒ/¤ÑèÇ¾ÃÔ¡à¡Å×Í
Deep-Fried Sea Bass with Fish Sauce/
with Stir-Fired Chili and Salt

120.-ä¢‹à¨ÕÂÇËÁÙÊÑº
Minced Pork Omelette

480.-á«ÅÁÍ¹¹Öè§«ÕÍÔêÇ
Steamed Salmon with Soy Sauce

¢ŒÒÇ¼Ñ´ÊÑ»»ÐÃ´ à· ÁÒµŒÒ
Te Mata Pineapple Fried Rice

350.-

370.-¡ØŒ§¤ÑèÇ¾ÃÔ¡à¡Å×Í
Stir-Fried Prawn with Chili and Salt

¢ŒÒÇ¡Ðà¾ÃÒËÁÙÊÑº/ä¡‹ÊÑº
Thai Holy Basil Chicken/Pork with Rice

195.-

¢ŒÒÇ¡Ðà¾ÃÒà¹×éÍãº¾ÒÂ
Thai Holy Basil Oyster Blade with Rice

330.-

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

250.-

¡ŽÇÂàµÕëÂÇ¤ÑèÇä¡‹·§¤ÑµÊÖ
Stir-fried Noodles with Chicken Tonkatsu

255.-

¼Ñ´ä·Â¡ØŒ§Ê´
Prawn Pad Thai

295.- ¡ŽÇÂàµÕëÂÇä¡‹©Õ¡ (áËŒ§/¹éÓ/µŒÁÂÓ)
àÊŒ¹ËÁÕè/àÊŒ¹ãËÞ‹/àÊŒ¹àÅç¡/ÇØŒ¹àÊŒ¹/ÁÒÁ‹Ò/ÍØ´Œ§
Chicken noodle (Dry/Soup/Spicy Soup)
Rice Noodle/ Flat Rice Noodle/ Vermicelli/ 
Glass noodle/ Instant noodle/ Udon

230.-

¡ŽÇÂàµÕëÂÇËÁÙ (áËŒ§/¹éÓ/µŒÁÂÓ) 
àÊŒ¹ËÁÕè/àÊŒ¹ãËÞ‹/àÊŒ¹àÅç¡/ÇØŒ¹àÊŒ¹/ÁÒÁ‹Ò/ÍØ´Œ§
Marinated Pork noodle (Dry/Soup/Spicy Soup) 
Rice Noodle/ Flat Rice Noodle/ Vermicelli/ 
Glass noodle/ Instant noodle/ Udon

260.-

¢ŒÒÇµŒÁ ä¡‹/ËÁÙ
Boiled Rice with Chicken/Pork

170.-

¢ŒÒÇµŒÁ¡ØŒ§
Boiled Rice with Prawn

250.-

330.-âÃµÕ á¡§à¢ÕÂÇËÇÒ¹ (ËÁÙ/ä¡‹)
Roti with Thai Green Curry (Pork/Chicken)

Chef Recommend Cooking time 20-25 minsSpicy Vegetarian

235.-àµŒÒËÙŒä¢‹·Ã§à¤Ã×èÍ§
Deep Fried Tofu with Gravy Sauce



(THB)

TE MATA EATERY - THAI DISHES

SOMTAM THAI SOUP

µŒÁ¨×´ÇØŒ¹àÊŒ¹ÊÒËÃ‹ÒÂàµŒÒËÙŒ (ËÁÙ)
Clear Soup with Seaweed (Pork)

250.-

ON THE SIDE

¢ŒÒÇËÍÁÁÐÅÔ ¨Ò¹
Plate of Steamed Rice

30.-

¢ŒÒÇËÍÁÁÐÅÔâ¶ (ÊÓËÃÑº 3-4 ·‹Ò¹)
Big Bowl of Steamed Rice (3-4 pax)

100.-

SWEETS

ä¢‹´ÒÇ
Fried Egg

25.-

ä¢‹à¨ÕÂÇ
Omelette

35.-

¢ŒÒÇàË¹ÕÂÇ
Sticky Rice

30.-

¼ÅäÁŒ (µÒÁÄ´Ù¡ÒÅ)
Seasonal Fruits

185.-

à©Ò¡�ÇÂ
Chao-Guay

60.-

¢¹Á»˜§ÊÑ§¢ÂÒàÊÔÃ�¿¾ÃŒÍÁªÒä·Â
Pandan Kaya Toast Custard Bread
served with Thai Tea

145.-

äÍÈ¤ÃÕÁáÁ¡¹ÑèÁ
Magnum Ice cream

80.-

äÍÈ¤ÃÕÁÇÍÅÅ�¤Ñ¾
Wall's Cup Ice cream

35.-

µÓä·Â
Spicy Papaya Salad

175.-

µÓ»ÅÒÃŒÒ
Spicy Papaya Salad with Fermented Fish Sauce

175.-

185.-µÓâ¤ÃÒª
Korat Spicy Papaya Salad

195.-µÓËÅÇ§¾ÃÐºÒ§
Luang Pra Bang Papaya Salad 

ISAAN DISHES

250.-¤ÍËÁÙ¤ØâÃºØµÐ «ÍÊ à· ÁÒµŒÒ á¨‹Ç
Grilled Kurobuta Pork Neck with Te Mata Jaew

235.-ÅÒºËÁÙ·Í´
Larb Fried Pork

350.-ÅÒºá«ÅÁÍ¹
Larb Salmon

µŒÁÂÓ·ÐàÅ¹éÓ¢Œ¹
Tom Yam Seafood Soup

390.-

µŒÁÂÓ¡ØŒ§¹éÓ¢Œ¹
Tom Yam Prawn Soup

370.-

µŒÁá«‹º¡ÃÐ´Ù¡Í‹Í¹
Spicy Soup with Pork Ribs

250.-

330.-ÂÓÇØŒ¹àÊŒ¹¡ØŒ§Ê´ à· ÁÒµŒÒ
Te Mata Glass Noodle Salad with Prawn

Chef Recommend Cooking time 20-25 minsSpicy Vegetarian



(THB)

VEGETARIAN MENU

175.-¼Ñ´ä·Âä¢‹
Egg Pad Thai

165.-¢ŒÒÇ¼Ñ´ä¢‹
Egg Fried Rice

MAIN DISHES

MAIN DISHES

¾ÒÊµŒÒ ¾Ô§¤�«ÍÊ/ÍÑÅà¿Ãâ´«ÍÊ
Pasta Pink Sauce/Alfredo Sauce

210.-

225.-Ê»Òà¡çµµÕé¼Ñ´¢éÕàÁÒ
Thai Drunken Spaghetti (Kee Mao)

290.-¾Ô««‹ÒÁÒ¡ÒÃÔµµŒÒ
Pizza Margherita

235.-ÁÑ¹½ÃÑè§âÍ¡ÃÒáµ§
Potatoes Au Gratin

¾Ô««‹Ò¼Ñ¡â¢ÁÍºªÕÊ
Pizza Spinach Cheese

290.-

185.-¼Ñ´«ÕÍÔêÇàËç´ÍÍÃÔ¹¨Ô àËç´ËÅÔ¹¢ÒÇ
Pad See Ew Noodle with Eryngii Mushroom and
Shimeji Mushroom

155.-¿˜¡·Í§¼Ñ´ä¢‹
Stir-Fried Pumpkin with Egg

195.-¼Ñ´¡Ðà¾ÃÒàµŒÒËÙŒ
Thai Holy Basil with Tofu

APPETIZER

195.-âÃµÕ¼Ñ¡â¢ÁÍºªÕÊ
Spinach and Cheese Roti

175.-à»ÒÐà»‚�ÂÐ¼Ñ¡·Í´
Deep Fried Vegetable Spring Roll

SOUP

225.-µŒÁÂÓ 3 àËç´
3 Mushrooms Tom Yam

50.-«Ø»ÁÔâ«Ð
Miso Soup

¾ÒÊµŒÒ «ÍÊÍÒÃÒàºÕÂµµŒÒ        /«ÍÊâ¾âÁâ´âÃ
Arrabiata Sauce/Pomodoro Sauce Pasta

210.-

ÁÒÁ‹Ò¼Ñ´¢ÕéàÁÒ
Stir-Fried Drunken Noodles 

195.-

ÂÓ 3 àËç´
Spicy Mixed Mushrooms Salad

210.-

àµŒÒËÙŒ¤ÑèÇ¾ÃÔ¡à¡Å×Í
Fried Tofu with Garlic and Chili

195.-

ÊŒÁµÓä·Â
Papaya Salad

165.-

àµŒÒËÙŒ·Ã§à¤Ã×èÍ§
Deep Fried Tofu with Gravy Sauce

210.-

APPETIZER

155.-àËç´ÃÇÁªØºá»‡§·Í´
Fried Mix Mushrooms

185.-à»ÒÐà»‚�ÂÐ¼Ñ¡Ê´
Vegetable Spring Rolls

185.-ÅÒºàËç´·Í´
Larb Fried Mushrooms

165.-·Í´ÁÑ¹¢ŒÒÇâ¾´
Corn Fritter

225.-µŒÁá«‹º 3 àËç´
Spicy Soup with 3 Mushrooms

210.-µŒÁ¨×´ÊÒËÃ‹ÒÂàµŒÒËÙŒ
Clear Soup with Tofu and Seaweed

VEGAN MENU
SOUP

Chef Recommend Cooking time 20-25 minsSpicy Vegetarian



(THB)

PREMIUM BBQ

2,400.-

* Last order before 8.30 pm *

Te Mata Pork Steak
Seasoned Chicken Skewers

Chicken Thigh Fillet
Sausages

MAIN

Te Mata Salad
Corn Cobs

Garlic Bread
Potatoes in Foil

Sliced Pineapple

New Orleans Wings
Sausages

Cheese Balls
Nuggets

Hash Brown

COMPLEMENTARY SIDES

COMPLEMENTARY DESSERT

Australian Wagyu Steak (1,000.-)

Norwegian Salmon Fillet (300.-)

Sausages (150.-)

In-Glamp Grilling Service (900.-) (up to 1hr)

ADD ON

Milk Pudding Chao - Guay
(Thai Dessert)



(THB)

PREMIUM MOO KRATA

* Last order before 8.30 pm *

Mixed Vegetables, Eggs, Tofu, Crab Sticks

SERVED WITH

Chicken Pop, Cheese Balls,
Mini Sausages, Chicken Rolls

COMPLEMENTARY SIDES

Seafood Set (450.-)Kurobuta Pork (200.-)

Australian Oyster Blade (350.-)Norwegian Salmon Fillet (300.-)

ADD ON

COMPLEMENTARY DESSERT OPTIONS

Milk Pudding Chao - Guay
(Thai Dessert)

(Choose 2)

TO HAVE WITH

Instant Noodles (Mama)
Glass Noodles
Steamed Rice

2,200.-

Kurobuta Pork, Pork Belly,
Bacon, Marinated Chicken

2,600.-

Australian Oyster Blade



Seafood Set (450.-)Kurobuta Pork (200.-)

Australian Oyster Blade (350.-)Norwegian Salmon Fillet (300.-)

ADD ON

(THB)

PREMIUM SHABU SHABU

SERVED WITH : Mixed Vegetables, Tofu, Mushrooms, Corn, Eggs, Lava Balls

COMPLEMENTARY DESSERT : Milk Pudding / Chao - Guay (Thai Dessrt)

COMPLIMENTARY SIDES : Chicken Pop, Chicken Rolls

2,300.-

Kurobuta Pork, Pork Belly, Fish Balls
Marinated Pork Balls, Sliced Chicken,

Pangasius Fish Fillet

2,700.-

Glass Noodles

Steamed Rice

Instant Noodles (Mama)

Udon Noodles Konjac Noodles

(Choose 2)

Step choose your noodles/rice❷

Step choose 1 soup❶ (Additional  400.-/soup)

Sukiyaki Soup
or

Clear Soup

Japanese style

Tom Yam Soup
or

Thai style

Jaew Hon (Isaan Shabu)

Australian Oyster Blade

Chef Recommend Cooking time 20-25 minsSpicy Vegetarian



MINI SETS

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

BBQ     990.-

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

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

SHABU SHABU 950.-

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

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

MOO KRATA 890.-

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.-

(THB)

Last order before 8.30 pm



(THB)

(THB)

AFTERNOON TEA : PICNIC

1,250.-/ set (2 persons)

150.-/ set (2 persons)

THAI SET

S'MORES KIT

Chicken Cream Toasted
Cheesy Spinach Samosa

Salmon Pancake
Apple Crumble

Brownie
Pineapple Melba

TWINING Premium Tea (Four Red Fruits)

Deep-fried Minced Pork Salad
Grilled Pork Neck

Spicy Salmon Salad
Crab Stick Salad Rolls

Spicy Mixed Fruit Salad
Herbal Drink

INTERNATIONAL SET

Melted Chocolate and Crackers

COMPLIMENTARY : Marshmallows



Tasty and Complete Nutrition Dog Food  Homemade

Human Grade Made Fresh

Dog size

ON THE SIDE

Carrots     15.-

Broccoli     15.-

45.-

45.-

(THB)

S (100g.) M (250g.)

Minced Pork/Chicken   60.-

Minced Beef   120.-

Minced Salmon    90.-

120.-

240.-

180.-

(Choose flavor and portion)

Meal

TE MATA P     W PANTRY


