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Grilled Vegetable Antipasti (V) 9

Home Garden Grilled Vegetables , Served with Balsamic Reduction

Caeser Salad (P) (D) 10
Crispy lceberg, Lettuce, Cherry Tomato, Bacon, Crouton, Poached Egg, Caeser Dressing, Parmesan
Add on
Chicken 5 / Prawn 8 / Salmon 10

The Strand Healthy Salad (S) 15

Lettuce, Avocado, Tomato, Cucumber, French Bean, Onion, Boiled Egg,
Poached Prawn & Chicken, Balsamic Dressing

Caprese (V) 12
Shan Wild Tomato, Homemade Mozzarella, Basil Pesto Sauce, Reduction Balsamic

Cheese Platter (D) 24
Six Kinds of Cheese, Mix Nut & Jam, Crackle, Toast Bread

L

Seabass Ceviche () 12
Seabass, Spice Herb & Lime Served with Petite Salad

Beel Carpaccio (D) 12
Marinated Thinly Slice Beef Tenderloin, Wild Arugula, Shaved Parmesan, Extra Verging Olive Oil

Raw Prawn Salad (S) 15
Pink Prawn, Shredded Vegetables, Chili, Coriander, Turmeric Qil Dressing

lHomemade Salami & Cheese Platter (P) (D) 28
Thinly Slice Homemade Salami, Arugula, Gherkin, Olive, Mustard, Four Kinds of Cheeses

P
Wild Mushroom Soup (V) 8

Served With Homemade Grissini & Chive Foam

Pumpkin Créme (V) 6
Served With Homemade Grissini, Roasted Pumpkin Seed
Seafood Cowder (S) 10
Served With Homemade Grissini, Fresh Green Oil
Green Pea (V) 8
Served With Homemade Grissini, Garlic Foam

Shrimp Coriander (S) 8

Served With Fried Garlic, Fresh Coriander
Tom Yum Goon (Or) Chicken (S) 12/9

Served With Coconut Cream, Fresh Coriander

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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Choice Of Pasta (Spaghetti, Linguine, Fusilli, Penne & Choice of Sauce)

Alfredo (D) 12

Served With Créme And Spinach, Gritted Parmesan, Crispy Garlic Bread

Basil Pesto (D) 12
Served With Pesto Créme, Gratted Parmesan, Crispy Garlic Bread

Napolitana (V) 12

Served With Classic Tomato Sauce, Concasse, Crispy Garlic Bread

Marinara (S) 18
Assorted Sea Food & Rib Tomato Sauce, Crispy Garlic Bread

Carbonara (P) (D) 16
Thinness Créme Sauce With Pork Belly, Mushroom & Black Pepper

Bolognaise (Chicken (or) Beef) 14 /16
Mince Beef In Rib Tomato, Carrot, Celery, Crispy Garlic Bread

Pappardelle With Sausage (Strand Signature) 20
Handmade Pappardelle, Kayan Chicken Sausage, Comfit Tomato, Wild Mushroom, Parmesan

Home Made Ravioli Chicken & Mushroom (D) 18

Served With Créme Butter Sauce And Parmesan Cheese

Margherita Pizza (D) 15
Thin Flat Crispy, Tomato & Cheesy Mozzarella Cheese, Freshly Basil

Grilled Vegetables Pizza (D) 16
Zucchini, Aubergine, Wild Tomato, Onion, Grilled Sweet Corn, Capsicum, Broccoli, Mozzarella

Sea Food Pizza (D) (S) 18
Classic Thin & Flat Crispy, Prawn, Squid, Fish, Tomato, Onion, Cheesy Mozzarella Cheese

BBQ Chicken Pizza (D) 17
Accompanied With BBQ Sauce And Herb, Cheesy Mozzarella Cheese

The Steand Signature Pizza (Black Pizza) (D) 20
Thin Flat Crispy, Chunk Tuna, Dice of Capsicum, Black Olive, Cheesy Mozzarella Cheese

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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Grilled Tiger Prawns (S)
Accompanied with roasted garlic, herb, served with Rosati potato, confit vegetables,
lemon capper sauce

Lobster Thermidor (S)
Accompanied with mustard, herb Served with steak fries, asparagus

Fish Papillote (S)

Served with side grilled vegetables, butter, lemon sauce

Honey Salmon (S)

Served with Rosati potato, confit vegetables butter, lemon sauce

Lo,
Grilled Spicy Chicken Breast

Accompanied with spice served with grilled herb cherry tomato

Chicken Roulade

Accompanied with spinach and cheese, grilled herb cherry tomato

Pork Chop (P)

Served with pumpkin puree, BBQ sauce

Beel Medallion (6- Oz)

Served with herb grilled tomato, onion relish

Sirloin Steak (6- Oz)

Served with herb grilled tomato, onion relish

All Above Turf are Served with Choice Of One Sauce & Choice Of One Side Dish
Choice Of Sauce- Créme Mushroom, Black Pepper Sauce, Red Wine Shallot Sauce,
Rosemary Sauce, Chimichurri Sauce, Bearnaise Sauce, BBQ Sauce, HB Sauce
Choice Of Side Dish - Grilled Vegetables, Asparagus, Sauteed Mushroom,

- King Oyster Mushroom, Sauteed Wanchen Mushroom,

Steam Broccoli, Grilled Onion, Mash Potato, Steak Fries, French Fries,

Créme Spinach, Butter Vegetables, Au Gratin Potato, Rosti Potato, Lyonnaise Potato

Add on one side dish 6

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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Chicken (or)Beef Burger (D) (G)
Served With Lettuce, Onion, Cucumber, Tomato, Meat Patty, Caramelize Onion,
Bacon, Mushroom, Gherkin, Burger Bun, Cheddar Cheese

Juinbo Beef Burger (D)

Double Beef Patty, Caramelize Onion,Bacon, Mushroom, Served with Cucumber, Tomato, Onion,

Cheddar Cheese, Black Burger Bun

Fried Chicken Burger (D) (G)
Chicken Thigh, Lettuce, Chili Jam, Pineapple Tomato, Onion, Gherkin, Cheddar Cheese

Croque Madame (D) (G)
Homemade Ham, Cheese, Fried Egg, Springle Chopped Pasley

Club Sandwich (P) (D) (G)

Served With Pork Bacon, Grilled Chicken, Lettuce, Tomato, Fried Egg & Cheddar Cheese

Tuna Sandwich (D) (G)
Served With Chopped Onion, Cucumber, Tomato, Chunk Tuna Lettuce, Tomato, & Cheese
All above burger & sandwich are served with mayo, tomato ketchup and coleslaw
side salad & Fries

Lizer7”

Passion Tarl
Tangy Passion Fruit Curt, Tart, Golden -Browned Meringue

Tropical Fruit Platter
Seasonal fresh fruit and yoghurt mint sauce

Pannacola (D)
Italian putting served with strawberry coli, dice fruit

Tiramisu (D)
Lady finger cookie dipped in coffee, layered with whipped mascarpone, dusted with cocoa

Warm Chocolate Fondant
Molten chocolate cake, dark chocolate, cocoa powder, vanilla ice cream

Selection Of Home -Made Lee Cream (D)
Served with crispy Wafa and pastry garnish

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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Lahpet Thoke — Famous Burmese Fermented Tea-Leaf Salad () 7
Pickle Tea Leaf, Roasted Peanut, Steam Corn, Dried Shrimp, Mutton Floss,
Double Fried Beans, Sesame Seed, Fried Garlic

Mvanmar Chicken Salad 9
Shredded Cabbage, Tomato, Chili, Coriander, Turmeric Qil Dressing

Wet Thar Thoke — Grilled Pork Neck Salad (P) 10

Marinated Pork, Tomato Cabbage, Carrot, Crushed Roasted Peanut & Peanut Oil, Lime Dressing

Pyi Gvi Nghar Thoke — Cuttle Fish Salad (9) 12
Grilled Cuttle Fish, Kaffir Lime Leaf, Coriander, Chili, Peanut Oil, Fish Sauce, Lime Dressing

White Fungus Salad (V) 7
Served With Onion, Tomato Turmeric Qil, Crispy Fried Onion

ook

Myanmar Lentil Soup (V) 5
Served With Fried Onion & Crlspy Rice Paper

Chicken And Lemon Grass Soup 6
Served With Dice of Vegetables, Crispy Garlic

Ao foe

Kvar Swel Mohinga (Classic Mvanmar Fish Soup) (S) 8
Lemongrass Infused Fish Broth Rice Noodles, Ginger, Garlic, Lotus, Chl Pea Flour,
Topped with Crispy Fritter, Boiled Egg

Ohon -Noth khout Swe — (Chicken & Coconut Noodle) 9
Curry Chicken, Coconut Broth, Yellow Wheat Noodle, Crispy Flitter, Slice Onion, Boiled Egg

Shan Khout Swe — (Traditional Shan Noodle) (N) (P) 7
Chicken, Shan Tomato, Spring Onion, Garlic Chili & Soy Sauce

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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All curry Accompanied with steam Rice (or) Butter Rice & Balachong
Braise Beef Short Rib Curry

Grass feed beef, Onion, Dried chili, ginger, lemongrass, coriander

Ka LaThar Hin

Chicken, leg, onion, garlic, ginger, crush chili and gourd

Crispy Soft Shell Crah Masala
Ngwe Saung golden soft-shell crabs, aromatic spice, ripe tomato,
caramelized onion, coconut

Thee Sonen Quail Egg Hin
Mixed vegetables, chip peas, Tomatoes, onion, garlic, turmeric,
creating a rich & S tangy sauce

Wet Nann Yoe Khavanthee Hin (Pork Rib With Ege Plant) (P)

Braise pork rib, onion, ginger, crispy fried onion

Raiver Prawns Curry ()
Onion & tomato gravy, fish sauce, coriander leaf

A Gte Pe/

Steamed Plantain Banana
Banana steamed in coconut milk & sugar syrup

Thar Khwe Yein

Black stick rice with coconut cream

Nga Paw Thee kaw Pyant Kyaw (D)
Banana flitter with'ice cream

= Book : D = Diary, P = Pork, N = Seed & Nuts, G = Gluten, V = Vegetarian, S = Seafood

Menu price are in USD and subject to 3% tax and 10% Service charge
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