
 

 

 

 

 

 

 

 

 

 

 

The Hilltop Reserve   



 

 

 

 

 

 

 

 

Lunch at The Hilltop Reserve 

 



 

Greek salad            565 

Kalamata olives, Yao Noi cucumbers, Feta cheese 

lemon juice, onions, parsley, thyme,  mint, tomatos  

Mixed green salad  450 

Mixed local organic leaves, Phang Nga tomatoes,  

cucumbers, with four dressings:  Vinaigrette, 

Balsamic, Caesar, Thousand Island        

Som tum gai yang  540 

Barbequed local marinated chicken served hot 

on a skewer with chilled spicy green papaya, 

tomato, long bean salad 

(Vegetarian option available)  500       

Dtom gai ban 365 

Traditional Thai home style clear light chicken soup  

with vegetables and chicken       

(Vegetarian option available)  325 

    Tom ka goong  460 

Coconut soup with lemongrass  

and blue river prawns, coriander and chili oil        

(Vegetarian option available)  420                                                                                                                                     

Satay platter 450 

Three satays each of: river prawn, chicken and beef,  

charcoal grilled, with satay sauce, lime and salad             

Steamer basket of Koh Yao Noi tiger prawns  

(order by the piece)     300 (each) 

Lemon salt, parsley, extra virgin olive oil,  

seafood dipping sauce, pepper mayonnaise  

  

Chilled seafood on ice                                                           1,300 

Two tiger prawns, 6 oysters, spider crab legs,   

mayonnaise, Thai seafood dipping sauce, 

peppered battered calamari, lemon and lime wedges,  

barbequed focaccia        

San Daniel ham                                                                      565 

Queso manchego, Brie, Stilton, grissini,  

toasted thick cut whole grain bread, grilled ciabatta                                                                   

Grilled panini                                                                          540 

With prosciutto shavings, pesto,  

vine ripened tomatoes, buffalo mozzarella                      

(Vegetarian option available)                                 500 

Vegetable and prawn tempura                                             535                     

Japanese dipping sauce    

Vikram’s Indian butter chicken 575 

With steamed basmati rice     

 

 

 

Arabic dip platter 525     

With vine leaves, baba ganoush,  

warm pita bread, olive foccacia, moutabel,               

hummous, olives, crudités  

 Sheesh taouk 545 

Traditional Arabic skewer of chicken,          

marinated in yoghurt and spices, katchumber salad 

Six Senses signature 640 

Wagyu beef Massaman neua with chestnuts,  

potatoes and cherry tomatoes                

our signature Thai curry - slow cooked beef cheek,  

creamy yellow curry sauce, served with jasmine rice 

Kao mun gai 540  

Local chicken slow poached in Asian stock,  

jasmine rice cooked in chicken stock, ginger, 

coriander salted bean sauce, with chicken broth 

“Our burger”                                                                            540 

Barbeque grilled, our country chips,  

homemade ketchup, mustard, mayonnaise   

Grilled local sea bass fillet    650  

With  lemon, lime, burnt onion “salsa”,  

thyme, green salad, country chips 

Anthony’s 56 degree                                                               770 

open rib eye steak sandwich   

6 hours @ 56 ⁰C sous vide rib eye steak, grilled and 

served on thick cut barbequed dark rye bread, griddled 

tomato, onion, eggplant,  green salad, Tallegio cheese 

Dessert 

Selection of our homemade                  105 / scoop 

ice-creams and sorbets: 

Ice-creams – vanilla, chocolate, strawberry 

Sorbets – mango, passionfruit, coconut 

“The Hilltop baba” 275 

Baba pastry steeped in lime leaf and  

Cointreau syrup, fresh local tropical fruits, cream 

Ice-cream profiteroles 275 

Three profiteroles filled with chocolate, 

strawberry and vanilla ice-cream 

Passionfruit pavlova 275 

Light meringue shell with soft marshmallow centre,  

whipped cream, passionfruit puree 

Pecan nut pie 275 

Homemade pecan nut pie 

All beef and chicken is Halal 

Spicy dish            Organic produce from our gardens  

Vegetarian cuisine         Safe for celiacs (contains no gluten)  

  Healthy and low calorie cuisine  

All prices are net and in Thai baht            



 

 

 

 

 

 

 

 

 

 

 

 

Dinner at The Hilltop Reserve 
 

 

 

  



 Dinner at The Hilltop Reserve 
Choose any 4 courses – 2100 baht 

Appetizer 

Hoi jor tod 

Crispy Thai crab balls 

Thai crab balls with spicy mango salad 

Crab dumpling 

Steamed crab dumplings     

Steamed crab and pork dumplings in a bamboo basket  

served with Chef Ton’s selection of sauces 

Tod mun pla  

Fish cakes 

Local fish cakes with curry, grated fresh coconut and  

holy basil served with cucumber relish 

Bua tod 

Crispy local leaf with prawns 

A local leaf marinated with red curry topped  

white prawns served with chili dipping sauce 

Nuea yang  

Grilled beef 

Grilled marinated beef with light soy and sesame  

served with Phuket noodles and garden vegetable 

Mung sa virut  

Crispy tofu 

Crisp tofus, steamed local noodles, garden herbs, spicy sauce 

 

 

Salad 

Yam samoon prai    

Herb salad 

Herbs salad with white sea prawns, spicy green chili lime sauce 

 

Pla pla gra pong tod 

Crispy sea bass salad      

Crispy sea bass salad with green mango, cashew nut and coriander 

Yam pak tai  

Mixed salad 

Mixed salad served with grilled chicken, cucumber, 

 noodle, bean sprouts, basil roll and spicy sauce 
 

 

 

 

 

 

 

Dinner at The Hilltop Reserve 
Choose any 4 courses – 2100 baht 

From the B.B.Q. continued 

Phuket lobster 

Grilled Phuket lobster 

Grilled Phuket lobster with garlic and coriander  

Chicken      

Grilled chicken 

Grilled chicken marinated with spices, kaffir lime and chili 

Pork spare rib      

Grilled pork spare rib 

Charcoal barbequed marinated in five spices 

 

Dessert 

Gloy kai cheum 

Poached banana 

Poached banana in palm sugar syrup, topped with 
coconut cream and crispy mung bean 

 
Sang ka ya ma prao 

Coconut custard 

Baked coconut custard with coconut compote,  
caramelized cashew nuts 

Chocolate mousse cake 

Chocolate mousse cake slice with  
grape cherry compote 

Baked cheese cake 

Baked cheese cake with blueberry  
and strawberry caramel 

Selection of ice-cream and sorbets 

A selection of our homemade  
ice-creams and sorbets is available  

Ice-creams – vanilla, chocolate, strawberry 

Sorbets – mango, passionfruit, coconut 

 

All beef and chicken is Halal 

Spicy dish            Organic produce from our gardens  

Vegetarian cuisine         Safe for celiacs (contains no gluten)  

  Healthy and low calorie cuisine  

All prices are net and in Thai baht   
 
 

 
 



 

 

Dinner at The Hilltop Reserve 
Choose any 4 courses – 2100 baht 

Salad continued 

Yam nuea 

Grilled beef salad 

Marinated grilled beef salad with lemongrass, mint,  

kaffir line and Thai chili paste  

 

Moo kum waan      

Spicy pork salad 

Spicy pork salad with sweet shallots, tomato, 

lettuce and spicy chili lime sauce 

 

Soup 

Soup tao hoo orn 

Spicy soft tofu soup 

Spicy soft tofu soup with seafood, mushroom,  

spring onions and chili oil 

 

Pla tom som  

Sour fish soup       

Sour fish soup with lemongrass, turmeric,  

mushrooms and hot basil 

Tom yam goong 

Hot and spicy sour soup with prawns 

Hot and spicy prawn soup with herbs 

 

Nuea toon 

Beef soup 

Beef soup with Asian spices and vegetables  

      

Tom gai nam prik  

Clear chicken soup 

Clear chicken soup with galangal, bok choi, crispy tofu, 

coriander and sun-dried chili oil 

 

From the wok 

Talay pad takrai 

Stir-fried seafood with lemongrass 

Stir-fried seafood with green chili, lime and lemongrass 

 Ped pad ton hom 

Wok fried duck 

Wok fried duck with Japanese onion, Thai chili and tamarind sauce 

 

 

 
Dinner at The Hilltop Reserve 

Choose any 4 courses – 2100 baht 

Curry 

Gaeng pla 

Spicy curry with fish 

Spicy fish curry with young chili and home grown vegetables 

 

Gaeng kati pla  

Sea bass in green curry 

Sea bass in green curry sauce, egg plant, kaffir lime leaves  

and holy basil 

 

Gaeng kiew goong  

Grilled prawns in green curry 

Grilled blue river prawns in green curry sauce 

 

Gaeng garee gai  

Chicken in yellow curry 

Chicken in yellow curry with sweet shallot and potato 

 

Gaeng nuea  

Beef in Southern curry 

Southern style beef curry with pea eggplant, basil and kaffir lime 

 

From the B.B.Q. 

( choose one per person ) 

Pla yang sa moon prai  

Grilled sea bass with herbs 

Grilled marinated sea bass with fresh turmeric and  

herbs served with spicy tamarind sauce 

 

Jumbo prawns 

Grilled jumbo prawns 

Grilled jumbo blue river prawns served with selection of  

sauces spicy tamarind, green chili lime and soy sauce 

 

Yao Noi langoustine 

Grilled langoustine  

Grilled langoustine served with sweet and sour red chili sauce 

served with spicy chili lime sauce 

 

   



                                                                                     ALL BEEF AND CHICKEN IS HALAL 

                                                  HEALTHY & LOW CALORIE CUISINE       VEGETARIAN CUISINE          

 

All prices are Net and in Thai Baht 

31-Oct-13 

Children Menu 

Lunch and Dinner 

 

 

 

Chicken Caesar wrap  
285 

 

Fish and chips with mayonnaise 
310 

 

Spring rolls with sweet plum sauce 
160 

 

Spaghetti with cream, meat or tomato sauce 
230 

 

Children’s beef burger with cheese & French fries 
285 

 

Grilled pork & cheeses sausage with French fries & salad 
310 

 

Carrot, cucumber and celery sticks with hummus,  
thousand island dressing and mayonnaise. 

230 
 

French fries with ketchup 
130 

 


