
Surin Gate Kitchen
Dinner menu 17 - 22

Appetizers

escargot provencale with garlic & parsley
Served with Fresh Baguette 295thb

Toast "Skagen" Swedish Style Shrimp Salad with Dill
mayo, horse radish, served with Caviar 275 thb

Swedish Gravlax (Cured Salmon) w. Hovmästarsås
Honey/Mustard Dill Sauce & toasted Bread 255thb

California Style Ahi Tuna Tartar served with Seaweed salad, 
Quail egg, wasabi cheese cake & Tobiko Caviar 325thb

Foie Gras Terrine Tacos, served w. Pear & Mint Chutney, 
Balsamic Reduction & Mixed Greens 475thb

Grilled Asparagus w. Truffle Hollandaise Sauce
225thb

Lobster & Vanilla Cappuccino - served with Crispy Lobster tail Tempura
395thb           

Rum Marinated Beef Carpaccio w. Shaved Parmesan, Watercress, Lemon,
Chimi Churrri & Capers 355thb

Trio in Pickled Herrings Scandinavian Style  served with
New Potatoes, Sour Cream &  Red Onion 295thb
(recommended with aquavit)

Warm Smoked tiger Prawns served with Chipotle Aioli 255THB

Chef Menu 6 Courses, Chefs Choice 1750 THB

Side Orders

Garlic Bread w. Aioli 125 thb
Mixed Side Salad 95 thb
Small Tomato Salad w. Shaved Parmesan 145 thb
Parmesan & Garlic French Fries 125 thb
Natural French Fries 95thb
Sauce bearnaise 50 thb



Main Courses
Swedish meatballs w. mashed potatoes, Creamy Gravy, lingonberries
& pickled cucumber 295 thb

Beef "Rydberg" (Diced beef Tenderloin w. Cubed potatoes & onion)
Served w. Cognac / Mustard Crème & Red Wine Sauce 595thb

Pasta "Diablo" (Tiger Prawns, Tomato, Chili, Garlic, Basil, Cream, Green onion)
375thb

Grilled Phuket Rock Lobster Tails w. Champagne Risotto, Buerre Blanc Sauce
Ratatouille, morning glory & Lemon 795 thb

Steak "Frites" (Beef Tenderloin Steak w. Sauce Bearnaise,
Tomato Salad & Rosemary Frites 695 thb

Nori & Sesame Wrapped King Salmon with Balsamic / teriyaki Sauce,
Wasabi drizzle, Tempura Vegetables & Jasmin Rice Cake 535thb

10 Hour Slow Roasted Pork Belly w. Potato / Truffle Cigar, Pinot Noir Sauce,
Red Onion Marmalade & Asparagus 495thb

Grilled chicken Breast stuffed w. feta cheese, basil, Sundried tomatoes,
w. pesto / white wine sauce, balsamic glazed shallots & herb mashed potatoes
495thb

Sichuan pepper grilled Duck Breast with Orange / Green peppercorn Sauce
Snow Peas & Truffle Potato Wedges 535thb

Roasted marinated Pork Tenderloin with Gorgonzola sauce, 
Sauted mushrooms, asparagus & Rosemary Fries 525thb

Pistacchio Crusted Lamb Racks w. Zinfandel Sauce, Goat Cheese Cream,
Potato / Truffle Cigar & Ratatouille. 895thb

Desserts (all desserts 150 thb)
"Gone in 60 seconds" warm chocolate brownie w. Red Wine cooked Cherries
& Whipped Cream

"Pop Rock" Chocolate Mousse w. Berry Compote & White Espresso Foam 

Banana Springroll w. white chocolate, cashews, ginger Caramel sauce & 
Coconut Ice cream

Italian Vanilla Gelato Ice Cream w. Fresh Strawberries

Classic Crème caramel

Cheese Plate w. Gorgonzola, Brie & Parmesan, served w. condiments 350 thb



Grilled Phuket Rock Lobster Tails w. Champagne Risotto, Buerre Blanc Sauce


