
The ultimate romantic beachside dining experience. 
A private table for two under the stars, feet in the sand, 

candles fluttering in the sea breeze.

MELATI BEACH RESORT & SPA 
9/99 Moo 5, Bophut, Thongson Bay, Koh Samui, Suratthani 84320, Thailand
 

Melati Beach Resort & Spa melatibeachresort

usmreservation@melatiresort.com

www.melatiresort.com

077 913 400-20 077 913 444-5

Romantic Dinner
On the Beach

Menu I THB 5,999++/couple
Menu II THB 6,999++/couple
Menu III THB 9,999++/couple

Visit us now @The View Restaurant or call ext.829



Romantic Dinner Menu
Menu I

Melati Tete a Tete 5,999 THB ++ Per Couple
2 Glasses of Wine

Appetizer
Laotian Fresh Tuna Salad, 

Chicken Satay with Peanut Sauce and 
Shrimp Spring Rolls with Sweet Plum Sauce

Soup
Northern Egg Noodle Curry Soup with Chicken,

 Shallots and Lime
Main Dish

Red Curry with Roasted Duck, Seasonal Fruits
 Basil Wok-Fried Lobster with Garlic, Chili and Thai

 Garden Herb 
Wok-Fried Morning Glory with Soy Bean Paste

Dessert
Sweet Glutinous Rice with Pumpkin Puree, 

Tropical Fruit and Nut
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Menu II
Melati Fresh Catch 6,999 THB ++ Per Couple

2 Glasses of Wine
Appetizer

Pan Seared Tuna and Scallop Salad with Asparagus,
 Tomato Confit and Balsamic Olive Oil

Soup
Chilled Tomato and Avocado Soup

Main Dish
Grilled King Prawn, Grilled Phuket Lobster, Crispy 
Sea Bass and Grilled Squid with Grilled Vegetables
 Roasted Potato, Garlic Butter, Tomato-Caper and

 Olive Sauce and Chili Lime Sauce

Dessert
Chocolate Brownie, Vanilla Ice Cream 

and Berry Compote

Menu III
Melati Moon Light Serenade 9,999 THB ++ Per Couple

1 Bottle of Wine
Appetizer

Pan-Seared Foie Gras and Goat Cheese Terrine with Fruit Salsa, 
Honey Lemon Reduction

Soup
Seafood Bouillabaisse, Tomato and Garlic Crouton

Main Dish
Grilled Phuket Lobster, King Prawn, Roasted Dory Fish with Crab Meat Ravioli,

 Roasted Beef Tenderloin and Herb Crusted Lamb Chops with Vegetable Gratin and
 Mushroom Risotto Served with Red Wine Sauce, Mint Jelly, Mustard Sauce, 

Garlic Butter and Chili Lime Sauce

Dessert
Chocolate Molten Coconut Ice Cream and Champagne Fruit Salad

Coffee or tea


