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F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0



“TARA CAFE”  is a cafe developed out of

passion highlighting signature food and

dessert menus created by the Navatara

Family. Our experience with “Kin Khao”

and deep fascination with wholesome

"homemade" foods and sweets is part of

our passion to serve our local experience

to our guests as our family members.

"TARA CAFE” focuses on high-quality

raw materials and preparation of each

dish and dessert. As a result, We have

created the most delicious savoury and

sweets menu consisting of both Thai and

International cuisines.



COFFEE

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

                                                                                                                                                   HOT          ICE 

C1      ESPRESSO DOPPIO                                                                                             60                    

C2      AMERICANO                                                                                                            60              70 

C3      LATTE                                                                                                                          70              80 

C4      MOCHA                                                                                                                       70              80 

C5      CAPPUCCINO                                                                                                          70              80 

C6      THAI COFFEE                                                                                                           70              80 

C7      NUTELLA MOCHA                                                                                                                     90

C8      WAKE N’ SHAKE   (LYCHEE, GRAPE JUICE, HONEY, AND COFFEE)             90 

**CHANGE TO PLANT-BASED MILK:

-PISTACHIO MILK (+20)

-OAT MILK (+20)

-SOY MILK (+15)

BEAN SELECTION  
DOI CHAANG             =  MEDIUM DARK ROASTED

BAAN PANGKORN  =  MEDIUM ROASTED 

ICED LATTE

80 THB

NUTELLA MOCHA 

90 THB

 WAKE N’ SHAKE 

90 THB

C3 C7 C8

DR INKS

MENU



F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

                                                            HOT          ICE  

CT1 FRESH COCONUT MATCHA           150

CT2 MATCHA LATTE                80              100

CT3 CLEAR MATCHA                                   80  

CT4 COCOA                                   70              80  

CT5 THAI TEA                                                   70  

CT6  LIME ICED TEA                                      70   

COCOA & TEA

SD1    WATER                                20

SD2    SPRITE                                50

SD3    COKE                                    50

SD4    ORANGE JUICE               70

SD5    FRESH COCONUT          80

SOFT DRINK                                     

ICED COCOA 

80 THB

ICED MATCHA LATTE

90 THB

THAI TEA 

70 THB
CT1 CT2 CT3

DR INKS

MENU

ICED MATCHA LATTE

100 THB

ICED COCOA

80 THB

THAI TEA

70 THB

CT4 CT5CT2



SUMMER WATERMELON BASE SMOOTHIE (WITHOUT ICE)

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

S1       SUMMER TIME (WATERMELON SMOOTHIE)                                                      100

S2       SUMMER PASSION (WATERMELON PASSION FRUIT SMOOTHIE)         100

S3       SUMMER TANGO (WATERMELON MANGO SMOOTHIE)                               100

S4       MS. SUMMER (WATERMELON STRAWBERRY SMOOTHIE)                        100

 SUMMER TIME

100 THB

SUMMER PASSION 

100 THB

SUMMER TANGO 

100 THB

S1 S2 S3

DR INKS

MENU



F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

DRINK                                                                                  

DR1     SMOOTHIE                                                                                                                                100
CHOOSE ONE CHOICE  BLACKBERRY, PASSION FRUIT, MANGO, STRAWBERRY, BANANA                                           

DR2     YOGURT SMOOTHIE (NO ICE)                                                                                        120
CHOOSE ONE CHOICE BLACKBERRY, PASSION FRUIT, MANGO, STRAWBERRY, BANANA                                             

DR3     MILK SHAKE                                                                                                                             150
CHOOSE ONE CHOICE VANILLA, BANANA, CHOCOLATE                                                                                                                      

STRAWBERRY

SMOOTHIE 

100 THB

MANGO

YOGURT SMOOTHIE 

120 THB

VANILLA 

MILK SHAKE

150 THB

DR1 DR2 DR3

DR INKS

MENU



F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

SM1     SODA                                                                                                                                                  40

SM2     LIME SODA                                                                                                                                      60

SM3     LIME HONEY SODA                                                                                                                     70 

SM4     PINK POISON (STRAWBERRY LYCHEE SODA)                                                            90

SM5     VIRGIN MOJITO (LIME, SODA, MINT)                                                                             100

SM6     VIRGIN COLADA (PINEAPPLE JUICE, COCONUT MILK)                                       100

SODA & MOCKTAIL

PINK POISON

90 THB

VIRGIN MOJITO

100 THB

VIRGIN COLADA

100 THB

SM4 SM5 SM6

DR INKS

MENU



ALCOHOL & COCKTAIL

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

AC1     CHANG BEER                                                                                                                             70

AC2     SINGHA BEER                                                                                                                           80

AC3     WHITE WINE                                                                                                                           150

AC4     RED WINE                                                                                                                                 150

AC5     MOJITO (RUM, LIME, SODA, MINT)                                                                           180 

AC6     GIN & TONIC                                                                                                                            180

AC7     PINA COLADA (RUM, PINEAPPLE JUICE, COCONUT MILK)                         180

AC8     DAIQUIRI (RUM, TRIPLE SEC, LIME JUICE)                                                           180

AC9     KAMIKAZE (VODKA, TRIPLE SEC, LIME JUICE)                                                  180 

AC10  MARGARITA (TEQUILA, TRIPLE SEC, LIME)                                                          180 

AC11  TARA COCKTAIL (VODKA, POPPING BOBA LYCHEE, LIME JUICE)           180

 MOJITO

180 THB

PINA COLADA

180 THB

 TARA COCKTAIL

180 THB

AC5 AC7 AC11

DR INKS

MENU



CUSTARD PUDDING

D1

CARAMEL BANANA

CAKE 

D2

BROWNIE

D3

PHUKET PARADISE 

D4

CROFFLE

D5

ICE CREAM

D6

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

90 THB 90 THB 90 THB

90 THB90 THB90 THB

Choose One Sauce: Honey,
Maple Syrup, Chocolate

* * A N Y  D E S S E R T  M E N U  C A N  A D D - O N  I C E  C R E A M  F O R  6 0  T H B * *

Phuket pineapple and 
cashew nut cake

DESSERT

MENU



DESSERT

MENU

AFFOGATO   

D7

PANCAKE

D8

WAFFLE

D9

TOAST WITH BUTTER

D10

MINI CROISSANT

D11

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

65 THB 65 THB

100 THB100 THB120 THB

* * A N Y  D E S S E R T  M E N U  C A N  A D D - O N  I C E  C R E A M  F O R  6 0  T H B * *

Choose One : 
Plain Pancake, Banna Pancake,
Pineapple Pancake



APPET IZER

MENU

FRENCH FRIES 

A1

 CHICKEN NUGGET

A2

CHICKEN SATAY

A3

BUFFALO WINGS 

A4

SPRING ROLL

A5

SHRIMP STICK

A6

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

165 THB 165 THB 165 THB

165 THB120 THB100 THB

Grilled Chicken Marinated in Herbs
and Coconut Milk, Served with
Peanut Sauce

Thai Shrimp Cake mixed ingredient
between breadcrumbs, shrimp,
and pork



EGG

MENU

FRIED EGG

E1

OMELET

E2

EGG BENEDICT WITH

SPINACH

E3

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

180 THB120 THB30 THB

Choose ingredient: 
Cheese, Ham, Onion, Tomato,
Mushroom, Spinach



E A S Y  M E A L

MENU

DRIED CHILI & BACON

SPAGHETTI

EM1

CAESAR SALAD 

EM2

BREAKFAST SET 

EM3

TUNA SANDWICHES 

EM4

CLUB SANDWICHES  

EM5

SPAGHETTI CREAMY

CARBONARA WITH

ONSEN EGG 

EM6

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

220 THB 220 THB 220 THB

220 THB220 THB200 THB

Toast, Fried or Scrambled Egg,
Bacon, Ham, Sausage, Salad



BEEF BURGER WITH

FRENCH FRIES 

EM7

HAWAIIAN PIZZA 

(8.5 INCHES)

EM8

MARGHERITA PIZZA

(8.5 INCHES) 

EM9

SPAGHETTI

BOLOGNESE 

EM10

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

250 THB

250 THB250 THB250 THB

 Add on Bacon +40

E A S Y  M E A L

MENU



T H A I  F O O D

MENU

PAD THAI

T1

PAD SEE EW

T2

FRIED RICE

T3

KHAOW PAD KRA PRAO 

T4

Thai Basil Stir-Fried with Meat
Served with Steamed Rice 
(Add on Fried Egg +15)

KHAOW TOM    

T5

TOM YUM

T6

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

Stir-Fried Rice Noodles with Egg,
Vegetables, and Tofu with
Tamarind Sauce

Stir-Fried Wide Rice Noodles with
Egg, Vegetables, and Meat with
Soy Sauce

Rice Porridge Hot Spicy and Sour Thai Soup

* * T H A I  F O O D  M E N U  C A N  C H A N G E  F R O M  M E A T  T O  T O F U * *

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

180        180        150              120

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        180              150

 SHRIMP   BEEF     PORK     CHICKEN

220        220        180             150

 SHRIMP   BEEF     PORK     CHICKEN

220        220        180              150



TOM KHA

T7

PANANG CURRY 

T8

KANG KEAW WAN  

(THAI GREEN CURRY)

T9

MASSAMAN CURRY

T10

 A rich, flavourful, and mildly spicy
Thai curry

PAD PRIEW WAN

T11

PAD MAMUANG

HIMAPAN

T12

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

Thai Red Curry with Coconut Milk

Thai Sweet and Sour Stir-Fry with
meat

Stir-Fried Cashew Nut and Meat
with Light Brown Sauce

Thai Soup with Coconut Milk,
Lemon Grass, and Mushroom

T H A I  F O O D

MENU
* * T H A I  F O O D  M E N U  C A N  C H A N G E  F R O M  M E A T  T O  T O F U * *

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

250        250        220              200



KHAOW OB SABPAROD  

T13

THAI GRILLED

CHICKEN WITH

STICKY RICE

T14

STREAMED RICE

T15

STICKY RICE

T16

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

180 THB 30 THB

30 THB

Stir-Fried Rice with Pineapple

T H A I  F O O D

MENU
* * T H A I  F O O D  M E N U  C A N  C H A N G E  F R O M  M E A T  T O  T O F U * *

 SHRIMP   BEEF     PORK     CHICKEN

280        280        250              220



BANANA FRITTERS

WITH PREMIUM 

ICE CREAM

SM1

THAI STIR-FRIED

MIXED VEGETABLES

SM2

CHICKEN AND SHRIMP

DUMPLING SOUP

SM3

SOUTHERN PINEAPPLE

CURRY WITH COCONUT MILK 

SM4

Southern Thai curry made with
fresh pineapple, coconut milk, and
a blend of traditional spices

THAI–AMERICAN FRIED

RICE (KHAO PAD

AMERICAN)

SM5 SM6

F O R  R O O M  S E R V I C E  P L E A S E  C A L L  “ 0 ”
R O O M  S E R V I C E  1 1 . 0 0  -  2 0 . 3 0

Vegetables stir-fried with oyster
sauce and soy sauce .

SEASONAL

MENU

* * T H A I  F O O D  M E N U  C A N  C H A N G E  F R O M  M E A T  T O  T O F U * *

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

 SHRIMP   BEEF     PORK     CHICKEN

220        220        200              180

THAI-STYLE GRILLED

BEEF (NEUA YANG)

WITH STICKY RICE

280 THB200 THB

150 THB

ONLY VEGETABLE  150

150 THB


