
Prices are subject to 10% service charge and 7% Government Tax for Dine In

Item contains Pork Vegetarian Spicy

Western

Homemade Smoked Salmon

Grilled Tiger Prawns 

Caesar Salad
Romaine lettuce, croutons, anchovy dressing and 

Parmesan shavings.

Add

Crisp bacon rashers. 

Grilled breast of chicken.

Conrad Bangkok’s smoked salmon.

Cobb Salad
Grilled chicken breast, avocado, tomato, eggs, bacon 
and Roquefort cheese. 

Nicoise Salad
Seared peppered yellow fin tuna loin with baby potatoes, 
green beans, olives, tomatoes, quail eggs an red radish

SALADS & APPETIZERS

Thai

Yam Nuea Yang 

Thod Man Pla

Som Tam Gai Yang 

Kra Bong Thod

Yam Pla Foo 

SOUPS

Wild Mushroom Cream
Finished with chopped parsley and garlic herb 
croutons. 

Chicken and freekeh broth 

Tom Kha Gai

Tom Yang Goong 



Prices are subject to 10% service charge and 7% Government Tax for Dine In

Item contains Pork Vegetarian

PASTA & PIZZA

.

SANDWICHES & BURGERS

The Cafe@2 Club Sandwich 
Our club served between 3 slices of toasted bread, with grilled bacon, tomato, lettuce and mayonnaise, 

chicken breast with fried egg and Swiss cheese added. 

Angus Burger (200g all Angus Beef Patty)
Bacon, lettuce, tomato, sautéed mushrooms and cheddar cheese.

*All Burgers and sandwiches are served with French Fries.

ASIAN ACCENTS

Phad Thai Goong 
Traditional Thai noodles served with prawns & tamarind, accompanied by crushed peanuts, sugar 

and dried chili.

Goong Makham
Fried jumbo river prawns with crisp red shallots and tamarind glaze.

Nua Phad Nam Maan Hoy
Thinly sliced fillet of beef seared in the wok and tossed with ginger, straw mushrooms, oyster sauce and 

spring onions.

Gaeng Kiew Waan Gai
Classic chicken green curry with pea eggplant, water chestnuts and sweet basil.

(v – sweetcorn, mushrooms, kale, eggplant and cauliflower).

Dal Makhani
Slow cooked lentils with chili, cardamom and fenugreek. 

Chicken Tikka
Cooked in traditional spicy masala sauce. 

Plain/ Garlic Naan

Spicy



Prices are subject to 10% service charge and 7% Government Tax for Dine In

Valrhona 64% Manjari Chocolate Mousse 
Layered with hazelnut Japonais, roasted hazelnut 
meringue biscuits with a rich Grand Marnier scented 
chocolate mousse. 

Mango and Sticky Rice Spring Rolls 
A twist on the traditional, fried spring rolls filled with 
sticky rice and mango, served with coconut cream, 
mango coulis and sweet mango skewers. 

Seasonal Fruit Platter
Watermelon, honeydew, cantaloupe, dragon fruit, 
strawberries, papaya, pineapple, banana.

International Cheese Selection
Accompanied by water crackers, red globe grapes and 
quince paste.

DESSERTS

WINE FLIGHT

Sauvignon Blanc

Cabernet Sauvignon

FROM THE GRILL 

Mulwarra Beef

Organic Breast of Chicken

Ora King 

Red Grouper Fillet 

1,380

600

950

980


