Breakfast
FROM 8.00-11.00 AM

A LA CARTE

BREAKFAST SET

Eggs

150++

English Set

300++

Two eggs any style, back bacon, pork sausage, grilled
tomato, baked beans, mushrooms, wholewheat or
white toast.

Two eggs : Fried | Scramble | Poached
served with multigrain bread

Tembo Burrito

300++

Soft flour tortilla, spicy chorizo, emmental cheese,
scrambled egg, mexican spices tomato salsa

Continental Set

300++

Mixed toast, butter, fruit condiments, croissant, muffin,
danish pastry, fruit yoghurt

Sweetcorn & Zucchini Fritters

180++

Guacamole, mango salsa, yoghurt cream

"V" English Set

Baked Ratatouille

200++

Baked ratatouille with poached egg or Japanese tofu

250++

Scrambled silken tofu, sauteed mushroom, vegan
sausage, grilled tomato, baked beans, wholewheat toast.

Breakfast sets are served with tea or coffee and orange juice

Frittata

260++

Baked eggs with ricotta cheese, spinach,
roasted tomato and pepper compote,
topped with salsa verde

Eggs Benedict

300++

Smoked ham or homemade cured salmon,
spinach florentine, english muffin,
saffron hollandaise sauce

Avocado Toast

200++

Mashed avocado with two poached eggs and
bell pepper compote

SWEET & FRUITY
Homemade Granola

Shakshuka

280++

A classic North Africa poached egg with Nduja
sausage, tomato, bell pepper, garlic,
sourdough bread

250++

Homemade yoghurt, dried fruit, seasonal fresh fruit, honey

Fruit Pancakes

200++

Samui local seasonal fruit with vanilla cream cheese,
passion fruit & coconut sauce, toasted sesame

Side Dishes
Back Bacon, Pork Sausage
Grilled Tomatoes, Mushrooms,
Baked Bean, Hash Browns

100++ / Portion
50++ / Portion

French Toast

200++

Pan seared egg dipped brioche bread, crème
anglaise, citrus sauce, seasonal fresh fruit

Chia Pudding

150++

Chia seeds with coconut cream, banana, mixed
berry compote, granola, Kiwi

"Kao Tom" Congee

150++

Sauté shitake mushroom with Shallotte, ginkgo, ginger,
cilantro, Onsen egg

VEGAN

VEGETARIAN

Please let our team members know if you have
any food allergies or special dietary requirements
Price are subjected to 7% Government Tax
and 10% Service Charge

Fresh Bakery
Croissant
Daily muffin
Danish pastry

60++ / item
Cinnamon bun
Pain au chocolate

Food
Menu

Sauteed Clams - 250

Appetisers
& Soups

Stir-fried clams in white wine, house-dried chili,
parsley and garlic. Served with anchovy crostini

OUR CLAMS ARE
SOURCED LOCALLY IN
THE

GULF OF THAILAND

Miso Mushroom Scallops - 240
Miso-marinated king oyster mushroom served on a
truffle pea puree, with confit tomatoes

Prawn Cocktail - 260
Locally caught prawns served in a traditional
marie rose sauce, on a bed of crisp iceberg lettuce

Sweetcorn Soup - 220
Home-made sweetcorn soup, topped with Thai
basil oil. Served with crispy cheese spring rolls

Roasted Tomato & Burrata - 350
Fresh burrata served with grilled eggplant, basil caviar seeds
and roasted tomato. Served with sourdough crust

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Salmon Pastrami - 380

Appetisers
& Soups

Rum-cured salmon, Samui guacamole with a soy
and sesame dressing.
Served with a cereal bread crisp

Gazpacho (served chilled) - 250
Cold pressed tomato soup marinated with bell pepper,
cucumber, basil and olive oil.
Served with tomato compote crostini

Tom Yum Goong - 400
Traditional Thai soup with prawns, lime, lemongrass,
straw mushroom and chilli. Served with steamed rice

Tom Kha - 250
Mushroom tofu or chicken in an authentic coconut and lime soup with
kaffir lime leaves and chili oil. Served with steamed rice

Vegetable Spring Rolls - 150
Homemade deep fried spring rolls, stuffed with vegetables
and vermicelli noodles. Served with a chili sauce
VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Salads

Tembo Caesar Salad - 300

Cos lettuce, roasted lemon & rosemary chicken,
garlic bread croutons and anchovy with
home-made Caesar dressing

Watermelon & Avocado Carpaccio - 240
Thinly sliced watermelon and avocado,
rolled zucchini, balsamic reduction, topped with pomelo

WE ENDEAVOUR TO
SOURCE ALL OUR SALAD
LEAFS, FRUITS AND
VEGETABLES FROM
LOCAL SAMUI GROWERS

Seafood Mango salad - 280
Grilled prawns and red tuna, green mango,
crispy onion and watermelon with lime dressing

Papaya Salad - 150
Tembo Nicoise - 350

Traditional Thai salad with green papaya,
tomatoes, carrot, roasted peanuts and dried shrimp

Sesame tuna tataki, quail eggs, cherry tomatoes,
lberian anchovies, new potatoes and mixed leafs
with a shallot vinaigrette

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Sandwiches &

Burgers

Ham & Cheese Truffle Toasties - 280

Two homemade toasted sandwiches with Paris ham, truffle paste and
Emmental cheese. Served with mixed salad

Tembo Club Sandwich - 320
Grilled chicken breast, crispy bacon, boiled egg,
iceberg lettuce and fresh tomato. Served with fries

The Vegan Burger - 300
Black bean patty, avocado guacamole,
tomato confit, caramelized onion.
Served with garlic tahini and fries
OUR BEEF
WE SOURCE OUR
MINCED BEEF FROM
TRUSTED SUPPLIERS OF
INTERNATIONAL
QUALITY IMPORTED
BEEF. ALL OUR PATTIES
ARE MADE IN HOUSE BY
OUR TEAM OF CHEFS.

Prime Angus Beef Burger - 480
Succulent angus beef with cheddar cheese, bacon,
iceberg lettuce, tomato jam and Cajun crispy onion.
Served with fries

Mac & Cheese Burger - 500
Duo of Quesadillas - 250

Baked macaroni cheese topped wagyu beef patty
with back bacon and a tomato compote.
Served with fries

Two grilled tortillas with chicken and vegetables,
with a mix of Thai and Mexican seasoning.

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Homemade

Flatbreads
Mixed Vegetable - 280

Hand-rolled dough, topped with fresh tomato
sauce, zucchini, bell pepper, blushed tomatoes,
olives and mushrooms

Chorizo and Parma ham - 350
Hand-rolled dough, topped with fresh tomato
sauce, parma ham, chorizo slices, cheese and
rocket
ALL OUR BREAD IS BAKED
FRESH IN HOUSE DAILY
WE ARE COMMITTED TO
USING FRESH, ORGANIC AND
LOCALLY SOURCED
INGREDIENTS WHEREVER
POSSIBLE TO SUPPORT
INDIGENOUS COMMUNITIES

Seafood - 350
Hand-rolled dough, topped with fresh tomato
sauce, baby squid, prawns and mozzarella
cheese

Tomato and Mozzarella - 320
Hand-rolled dough, topped with homemade
tomato sauce, blushed tomatoes and
mozzarella chunks

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Tembo Tapas
Baby Squid A La Plancha - 280
Seared squid with garlic and chili.

Prawn & Mango Salsa Tacos - 200
Bite-size tacos with prawn and mango salsa.

Gambas Al Pil Pil - 250
Sizzling fresh prawns in olive oil,
garlic, parsley and chili.

Patatas Bravas - 200
Deep fried diced potatoes topped with a
spicy tomato sauce

Sauteed Chorizo - 250
Chunks of spicy sausage in a garlic, red wine and
parsley sauce

Grilled Merguez With Spicy Hummus - 260
Spicy North African lamb sausage mince served on homemade hummus
VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Tembo Tapas
Ham & Cheese Croquettes - 220
Deep fried stuffed croquettes. Served with tomato compote

Chicken Wings With Kaffir Lime - 200
Marinated chicken wings served with a chili dipping sauce

Cajun Chicken Skewer - 250
Grilled spiced chicken thigh with a smoked paprika
homemade yogurt cream.
Served with side salad

Vegetable Tempura - 180
Mixed vegetables in a tempura batter, served
with a kabutoni sauce

Tiger Prawn Marinara - 350
Pan fried tiger prawns with garlic,
bell pepper and tomato. Served with garlic bread

Fries - 120
Served with tomato ketchup and mayo
VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Sharing Platters
CHEESE AND CHARCUTERIE

Walk In The Park - 420

WE WORK HARD TO FIND THE
BEST SUPPLIERS OF THE
FINEST IMPORTED PRODUCTS
TO ADD TO OUR SHARING
PLATTERS, TO MAKE THEM
EXTRA SPECIAL

Quail Scotch eggs, chorizo,
Manchego cheese and babaganoush
served with fresh home-made bread selection

Gourmet Cheese Board - 500
Parmesan, manchego, brie,
chevre fresh goat cheese and fig jam.
Served with a selection of home-made bread

La Plancha - 500
Parma ham, coppa ham, chorizo,
marinated olives and tomato compote
served with home-made focaccia

Veggie Grazing Board - 340
Hummus, babaganoush, guacamole,
beetroot and dill dip, olive tapenade,
pita bread, grissini and crudites

Ultimate Sharing Plater - 1,000
Quail scotch egg, Manchego cheese, goat cheese, brie cheese
Parma ham, chorizo, babaganoush, olive tapenade, fig jam
crudites and home-made bread.

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Mains
Roasted Chicken Supreme - 500
Succulent lemon-roasted chicken supreme
with mashed potato, snow peas,
baby carrots and thyme jus

Andaman Tuna - 500
Seared yellowfin tuna steak with
ratatouille Provencal and a rocket
and balsamic salad

KLONG PLAI FARM
CHICKEN
OUR ORGANIC, FREE
RANGE CHICKEN
SUPREME IS SOURCED
FROM KLONG PLAI
FARM, WHERE THE
CHICKENS ARE RAISED
BY CARING FARMERS
UNDER STRICT
INTERNATIONAL
GUIDELINES

Angus Beef Carpaccio - 450
Thinly sliced Angus beef served with shitake duxelles,
soy and ginger dressing and an sticky eggplant crostini

Truffle & Ricotta Ravioli - 350
Smoked ricotta and buttered spinach ravioli topped
with a truffle mushroom veloute

Tofu Poke Bowl - 300
Soy and ginger tofu, smashed avocado, tomato
compote, roasted squash and grilled onions
served on quinoa with a cashew cream sauce

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Mains

Fish & Chips - 350

Beer battered sea bass fillets on a bed of
pea puree with homemade chunky chips and
tartar sauce

Grilled Local Fish - 380
Grilled local fish fillet on a tomato and white
bean stew. Served with home-made potato
wedges

Thai Red Duck Curry - 350
Thai red curry with confit duck leg, pineapple,
cherry tomatoes and lychees.
Served with steam rice

Pad Thai - 250
TRADITIONAL
RED CURRY
THE FIERY DISH ORIGINATES
FROM CENTRAL THAILAND. IT
DRAWS ITS COLOUR FROM THE
EXCESSIVE AMOUNTS OF RED
CHILIS USED, WHICH ARE
CRUSHED WITH SHALLOTS,
GARLIC, GINGER, AND
LEMONGRASS. THE RED CURRY
PASTE IS THEN MIXED WITH
COCONUT MILK TO PRODUCE
THIS AMAZING CURRY SAUCE.

Lamb Massaman - 600

The national dish of Thailand! Rice noodles
with chicken OR prawns, beansprouts,
tofu, egg, peanuts and the signature Pad
Thai sauce

Thai Green Curry - 250
Our version of this famous Thai curry with
marinated tofu OR chicken, braised
eggplant and sweet basil. Served with
steamed rice

Slow cooked fragrant lamb curry with potatoes, peanuts and mixed spices.
Served with steamed rice

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

Mains

Khao Soy - 280

Traditional Northern Thai curry noodle soup, with a
slow cooked chicken drumstick, topped with crispy
noodles, fresh lime, pickled cabbage and shallots

Crab Meat Curry - 500
Southern style red curry, local crab meat,
fresh cumin leaves and sweet red chilies.
Served with steamed rice

LOCAL CRAB
OUR CRABS ARE
SOURCED FROM LOCAL
SAMUI FISHERMAN
WE ARE COMMITTED TO
SUPPORTING LOCAL
COMMUNITIES WHERE
POSSIBLE

Stir Fried Cashew Nut - 250
Stir fried chicken or tofu with cashew nut, bell
pepper, onion and dried chili.
Served with steamed rice

Stir Fried Thai Holy Basil - 220
Minced Chicken, pork or mixed vegetables in a
classic krapow sauce. Served with steamed rice

King Prawns with Tamarind - 380
Grilled butterflied king prawns in a sweet tamarind
sauce. Served with Thai crispy fried noodles,
sweet chilies and crispy onion

VEGAN

VEGETARIAN

Please let our team members know if you have any food allergies or special dietary requirements
Prices are subjected to 10% Service Charge and 7% Government Tax

