TE MATA

GLAMPING

TE MATA EATERY - INTERNATIONAL DISHES

SMALL BITES

yuuduns:iAgy 65.-
Garlic Bread

uanifaln 125.--
Chicken Nuggets

Uninnaa 175.-

Fried Chicken Wings

wWsudwsied voanswida 155-
French Fries Cheese Dip, Truffle Mayo

ooullisu 5ud (Hounaq) 150.-
Onion Rings
EGLYY G 195.-

Pork Spring Rolls

TiKoda @ 195.-
Chicken Cordon Bleu

dlnsvnydounaans:ifigy 175.-
Fried Pork Ribs with Garlic

Wide:wnnan 175.--
Deep Fried Vegetable Spring Roll

SALAD

Fmsaaalioousu G 195.-

Caesar Salad with Poached Egg

adaonygi 265.-
Grilled Pork Salad

PIZZA

Amiuuis 310.-
Cabonara

awln 310.-
Laab Chicken

wNYUDUSE 290.-
Baked Spinach with Cheese

UINISA 290.-
Margherita

@2 Chef Recommend

2 Spicy Cooking time 20-25 mins

(THB)
MAIN
aidnigusinyoaduiansa 510.-

Ham Steak served with Passion Fruit
and Orange Sauce

Jans:wvgholus:wy 565.-

Grilled Sea Bass Wrapped in Wildbetal Leafbush

aidnIzavou yoamnma:wnlyy 565.-

Norwegian Salmon Steak with Tartar Sauce
and Spinach

idonn:ou 1IdswWwsouszoaln G 1,020.--

Lamb Shoulder served with Risotto

aidnideindoaalnsidou yaalbuing 1a:wnifgy 1,800.-

Australian Wagyu Ribeye Steak with Grilled Vegetables
Served with Red Wine Sauce

PASTA

adusaamiuuisa 295.-

Spaghetti Carbonara

avinalinuAsugoanuniv/izauau - 330.-/430.-

Spaghetti Ebiko with Prawn/Salmon

ipUIladdiupaudiawsnns:IRgu (A.O.P) ) 255.-

Capellini Aglio, Olio e Pepperoncino

adusodidudin:iwsinza 360.-

Black Ink Spaghetti with Seafood Holy Basil Sauce

avitodidudin:iwsdonind 360.-

Black Ink Spaghetti with Australian Grain Fed
Oyster Blade Holy Basil Sauce

adusadadivin:za JJ 360.-

Spicy Spaghetti with Mixed Seafood and Herb

Jaiwsids dvrAzsoa/iwiulals/orsudeach
Alfredo/Pink Sauce/Pomodoro/Arrabiata

295.-/350.-/255.-

aJuiad yoa:
Spaghetti Sauce :

1dswwsou Onuaa/dda/In
Topped with Meatball/Seafood/Chicken

Last order before 8.30 pm
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TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

MAIN DISHES

3 - ¥
n:HawJawauidal iundunsau

Stir-Fried Cabbage in Fish Sauce topped
with Crispy Bacon

Isa inuideoroiu (ky/fn) @
Roti with Thai Green Curry (Pork/Chicken)

Isalniuesuide
Butter Chicken Roti (Indian style)

nvA>wsNINdo _fJ
Stir-Fried Prawn with Chili and Salt

ruAlsun: walukoe/ wan:wsynaans:IRguwsning

Stir-Fried Kurobuta with Oyster Sauce/
Holy Basil/Garlic and Pepper

idoluwie walduke s/ wan:wsY naans:IRgUWSNIne

Stir-Fried Australian Grain Fed Oyster Blade
with Oyster Sauce/Holy Basil/With Garlic and Pepper

I4linsvindov
Deep Fried Tofu with Gravy Sauce

Jan:wvAdwsninda (Rvad) )
Deep Fried Sea Bass with Chili and Salt (Whole fish)

[BIGERIED]
Minced Pork Omelette

G Chef Recommend

155.--

320.-

320.--

360.-

250.-

465.-

235.--

770.-

115.--

) Spicy Cooking time 20-25 mins

NOODLES/RICE DISHES

Jdany/In

Fried Rice with Pork/Chicken
Juwany

Fried Rice with Prawn

J1dw0dUUssa In ud G
Te Mata Pineapple Fried Rice

Jn:wswydw/ndu o
Thai Holy Basil Chicken/Pork with Rice

Jn:wsidodu
Thai Holy Basil Mince Meat with Rice

Jwan:wsudoluwieldesuidu

Thai Holy Basil Australian Grain Fed Oyster Blade
with Rice, top with Poached Egg

wWado> nyalsua/In
Pad See Ew Noodle with Kurobuta Pork/Chicken

RoeIdesAsInnuAnd
Stir-fried Noodles with Chicken Tonkatsu

Jwaduidennd
Wagyu Beef Fat Fried Rice

walnenv
Prawn Pad Thai

120w In/ny
Boiled rice with Chicken/Pork

J11Aunv
Boiled rice with Prawn

Last order before 8.30 pm

(THB)

195-

265.-

330.-

195-

250.-

360.-

225--

255.--

465.-

295.-

155.-

225.-
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TE MATA

GLAMPING

TE MATA EATERY - THAI DISHES

SOMTAM

dilne
Spicy Papaya Salad

didaisr
Spicy Papaya Salad with Fermented Fish Sauce

dhwald S
Spicy Mixed Fruits Salad

dlasis J @
Korat Spicy Papaya Salad

diasvws:uiv
Luang Pra Bang Papaya Salad

dudin:a _fJ
Seafood Papaya Salad

ISAAN DISHES

awhkynaa JJ
Larb Fried Pork

g13uidunvaa in i
Te Mata Glass Noodle Salad with Prawn

awingavou
Larb Salmon

AanyAlsya: oa In LA 192
Grilled Kurobuta Pork Neck with Te Mata Jaew
(Spicy Sauce)

@ Chef Recommend & Spicy Cooking time 20-25 mins

THAI SOUP

165.-  duginzathdu S
Tom Yam Seafood Soup

165.-  dugiiuthau S
Tom Yam Prawn Soup

195.-- dudadjuiduainsigicng (hy)
Clear Soup with Seaweed (Pork)

175-- dunguns:qgnaou S >
Spicy Soup with Pork Ribs

185.-
ON THE SIDE
390.- J1DHOUU:E vIU
Plate of Steamed Rice
J1dnouu:aln (§1KSU 3-4 M)
Big Bowl of Steamed Rice (3-4 pax)
295 Jinded
g Sticky Rice
330.- a1
Fried Egg
Taideo
340~ Omelette
295 SWEETS

wall (mungma)
Seasonal Fruits

IASU usla
Creme Brilée

asowilaldswwsoulonnsy
Caramelised Croffle with Ice Cream

() [p]3]
Chao-Guay

Jovoudswwsouziing
Custard Bread served with Thai Tea

Last order before 8.30 pm

(THB)

§$295-/L470-

$270-/ L 460.-

$250-/L370-

$250-/L370-

30.--

100.-

30.-

25-

35-

185.--

175-

185.-

60.-

145 -

A M



TE MATA

GLAMPING

VEGETARIAN MENU

APPETIZER

Whie:wnnan G
Deep Fried Vegetable Spring Roll

Isdwnlauouda
Spinach and Cheese Roti

MAIN DISHES

wrad Wursoa/daiwsiazoa
Pasta Pink Sauce/Alfredo Sauce

adusodwadin S
Thai Drunken Spaghetti (Kee Mao)

guwsvlonsuiav
Potatoes Au Gratin

wyBwimsam
Pizza Margherita

wsrwnlyuauda @

Pizza Spinach Cheese

175.-

195.-

210--

225.--

235.--

290.-

290.-

APPETIZER

ihfe:wnaan
Vegetable Spring Rolls

1Ikasouyuntdunoan
Fried Mix Mushrooms

neadugniwa G
Corn Fritter

awifonoa J (O W

Larb Fried Mushrooms

MAIN DISHES

wiad goaoisudead ) /soalwivials
Arrabiata Sauce/Pomodoro Sauce Pasta

vhwadin S

Stir-Fried Drunken Noodles
g13 150 O

Spicy Mixed Mushrooms Salad

¢ Chef Recommend

) Spicy

185.-

155.-

165.-

185.-

210.-

195.--

210.-

VEGAN MENU

Cooking time 20-25 mins

SOUP (THB)
yunly: 50.-
Miso Soup

aueh3 iia 225.-
3 Mushrooms Tom Yam

walneld ‘ 175
Egg Pad Thai

znawcﬁv ' 165
Egg Fried Rice

Waddo1Kn005Ud IKAKAUYID 185.-
Pad See Ew Noodle with Eryngii Mushroom and

Shimeji Mushroom

gon:wsudg L 195.-
Thai Holy Basil with Tofu

Wnnavwald 155.-
Stir-Fried Pumpkin with Egg

SOUP

duidoansigicig 210.-
Clear Soup with Tofu and Seaweed

duidu3 Ika L 225.--
Spicy Soup with 3 Mushrooms

IgA>wsninda _fJ 195.-
Fried Tofu with Garlic and Chili

duding S 165.-
Papaya Salad

IBNsvInEov 210.--

Deep Fried Tofu with Gravy Sauce

Last order before 8.30 pm
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TE MATA

GLAMPING

PREMIUM BBQ SET

1,900.-/ 2 persons (Additional 800.-/person)

MAIN

Te Mata Pork Steak
Seasoned Chicken Skewers
Chicken Thigh Fillet
Sausages

COMPLEMENTARY SIDES

Te Mata Salad
Corn Cobs
Garlic Bread
Potatoes in Foll

Sliced Pineapple

COMPLEMENTARY DESSERT

. . Chao - Guay
Milk Pudding (Thai Dessert)
ADD ON

Australian Wagyu Steak (1,000.-)
Norwegian Salmon Fillet (400.-)
Sausages (200.-)

In-Glamp Girilling Service (700.-) (up to Thr)

* Last order before 8.30 pm *

(THB)

A M



TE MATA

GLAMPING

TE MATA MOO KRATA

(THB)
1,700~/ 2 persons 2,100/ 2 persons
(Additional 700.-/person) (Additional 900.-/person)
Kurobuta Pork, Pork Belly, Australian Oyster Blade
Bacon, Marinated Chicken

SERVED WITH

Mixed Vegetables, Eggs, Tofu

COMPLEMENTARY SIDES

Fried Rice Crackers

TO HAVE WITH
(Choose 2)

¢ Steamed Rice
* Glass Noodles
« Instant Noodles (Mama)

COMPLEMENTARY DESSERT OPTIONS

. ' Chao - Guay
Milk Pudding (Thai Dessert)

ADD ON

Kurobuta Pork (200.-) Seafood Set (650.-)
Norwegian Salmon Fillet (400.-) Australian Oyster Blade (550.-)

* Last order before 8.30 pm *

ANIAAN



TE MATA

GLAMPING

PREMIUM SHABU SHABU SET

(THB)
1,800.-/ 2 persons 2,200~/ 2 persons
(Additional 750.-/person) (Additional 950.-/person)
Kurobuta Pork, Pork Belly, Australian Oyster Blade
Marinated Pork Balls, Sliced Chicken
SERVED WITH : Mixed Vegetables, Tofu, Mushrooms, Corn, Eggs, Lava Balls
Step 0 choose 1 soup (Additional 400.-/soup)
Japanese style Thai style
* Sukiyaki Soup * Tom Yam Soup
or or
* Clear Soup + Jaew Hon (Isaan Shabu) &

Step @ choose your noodles/rice

(Choose 2)
* Steamed Rice + Udon Noodles * Konjac Noodles
« Glass Noodles * Instant Noodles (Mama)

COMPLIMENTARY SIDES : Edamame / Fried Rice Crackers
COMPLEMENTARY DESSERT : Milk Pudding / Chao - Guay (Thai Dessrt)

ADD ON

Kurobuta Pork (200.-) Seafood Set (650.-)
Norwegian Salmon Fillet (400.-) Australian Oyster Blade (550.-)

G Chef Recommend  _JSpicy Cooking time 20-25 mins Last order before 8.30 pm

ANIVAN



TE MATA

GLAMPING

AFTERNOON TEA : PICNIC

(THB)
1,250.-/ set (2 persons)

TWINING , premium tea selection from London

(choose 1 flavour)

Blackcurrant Vanilla Lemon

Four Red Fruits Apple, Cinnamon & Raisin

NIBBLES
Pudding/ Sandwiches / Cakes / Macarons / Danish / Tarts

SEASONAL FRUITS

INFUSED WATER

S'MORES KIT

(THB)
Melted Chocolate and Crackers

COMPLIMENTARY : Marshmallows

150.-/ set (2 persons)




TE MATA

GLAMPING

BEVERAGES

But First COFFEE...
Espresso
Americano
Cappuccino

Latte

Mocha

It’s Tea Time!
Matcha Latte
Serenity Elixir (Black Tea & Strawberry)
Sunrise Symphony (Black Tea with Orange Juice)

Dream Delight (Green Tea with Apple Juice)

Healthy Juice

Gut Healing (Cucumber, Beetroot, Green Apple, Celery)

Immunity (Celery, Ginger, Green Apple, Coriander, Lemon)

Glowing Skin (Orange, Carrot, Ginger)

Others
Hot Chocolate
[talian Soda (Apple/Blueberry/Strawberry/Mango/Kiwi/Blue Paradise)
Smoothie  (Strawberry/Lychee/Kiwi/Watermelon)
Add Yogurt +20.-
Coke Original/ Zero (325ml/can)

Singha Soda (bottle)

Hot

70.-

80.-
100.--

100.-

100.-

90.-

(THB)

lced

110--
120.--
120.--

120.--

110.--
150--
130.--

140.--

95.-

95.-
95.-

90.--
90.-

110--

25.-
20.-




TE MATA

GLAMPING

ALCOHOLIC BEVERAGES

(THB)

SPIRIT

Regency (350ml) 750.-

Johnnie Walker Gold Label Reserve (i) 2,900.-

Johnnie Walker Black Label a0 2,200.-
BEER

Leo (320ml/can)/(620ml/bottle) 60.-/90.-

Budwiser (330ml/can) 100.-

Singha (620ml/bottle) 120.-

Heineken (320ml/can)/(620ml/bottle) 90.-/160.-

Hoegaarden/Hoegaarden rosee (650ml/bottle) 460.-/600.-
COCKTAILS

Glamping Glow (st. Germain Elderflower and Bombay Gin) 415.-

Flower drop (st. Germain Elderflower and Gray Goose Vodka) 385.-

Pineapple Paradise (Gray Goose Vodka) 365.-

Classic G&T (Bombay Gin) 345.-
MOCKKTAILS (Non-Alcoholic)

Cranberry Sangria 195.--

Te Mata Sunset 195.-




TE MATA

GLAMPING

ALCOHOLIC BEVERAGES

(THB)

TE MATA ESTATE
Te Mata Estate Sauvignon (2022), White Wine 2,250.--

With notes of gooseberry, lime blossom, pears and summer herbs,
carrying effortlessly to a balanced and delicate, fine and crispfinish

Te Mata Estate Chardonnay (2022), White Wine 2,450.-

The palate opens out to lemon curd,creme brulee with a slight touch
of flint and smoke. A vibrant and juicy acidity gives a liveliness and lingering finish

Te Mata Estate Coleraine (2020), Red Wine 5,550.-

Offering superb depth and complexity, on the palate is defined by pure, bright,
red fruit. Framed by tight acid and silky tannins.

RED WINE
Robert Mondavi Private Selection 2021/USA 1,850.-

A medium body with cherry and coffee aroma.

Robert Mondavi Napa Valley Cabernet Sauvignon 2021/USA 2,950.-

Medium to full body with dark berries, cocoa and espresso aroma.

SPARKING WINE

Louis Perdrier Brut Excellence/France 1,550.-
Fresh and delicate on the nose with nice fruit aromas.

Louis Perdrier Brut Rose/France 1,550.-
A red fruits scents combined with citrus aromas.




TE MATA

GLAMPING

ALCOHOLIC BEVERAGES

BY THE (BIG) GLASS

RED WINE (187ml.)
Tagua Tagua Cabernet Sauvignon 2021/Chile

Color deep red with violet tones. Soft aromas of wild flowers in mouth
raspberry and strawberries.

WHITE WINE (187ml.)
Oxford Landing 2023/Australia

Sauvignon Blanc from the locals in The south land.
Fresh and lively aromas of kiwifruit intermingle with the zestiness of lemongrass.

The palate unfolds with layers of vibrant flavours, a combination of lemongrass and papaya.

SPARKING WINE (200ml.)

Freixenet Cordon Negro/Spain

The palate is refreshing, the sparkle balancing the green and citrus fruits.
Itis light but long and elegant.

HALF BOTTLE 375ml)
RED WINE
Carta Vieja Cabernet Sauvignon 2022/Chile

Big fruit intensity and cherry aroma mixed with sweet notes of chocolate and mocha.

WHITE WINE
La Vieille Ferma 2021/France

The nose reveals a seductive fruity bouquet with notes of lemon,
citrus and white flowers. Offering nice acidity and a touch of bitterness
on gourmet aromas of peach syrup.

SPARKING WINE

Villa Sandi,Prosecco Il Fresco Treviso/Italy

Fruity and flowery with hints of ripe golden apple and small mountain flowers.
The dry, fresh and flavoursome sensation on the palate is followed by a fruity
and harmonious aftertaste.

(THB)

390.-

350.-

490.-

750.-

750.-

850.-




TE MATA

GLAMPING

TE MATA P ¥2W PANTRY

Tasty and Complete Nutrition Dog Food ® Homemade

Human Grade e Made Fresh

Meal
(Choose flavor and portion)
Dog size
S (100g.) M (250g.)

Minced Pork/Chicken 60.- 120.-
Minced Beef 120.- 240.-
Minced Salmon 90.- 180.-
ON THE SIDE

Carrots 15.- 45 .-
Broccoli 15.- 45.-

(THB)




