
Vegetarian

Chef ’s recommendation  

All prices are inclusive with 10% service charge and 7% government tax.
Should you have any food allergies or special dietary requirements, please ask your server.



Appetizer
Khong Wang Ruam Mit / ของวางรวมมิตร 390 B.
Kantok signature Thai appetizer platter;
fish & shrimp cake, deep-fried vegetable 
spring roll and chicken satay

Goong Sarong / กุงโสรง 290 B.
Deep-fried shrimp wrapped in Phuket rice 
noodles served with sweet chili mango dip

Satay Gai / สะเตะไก 290 B.
Chicken satay with peanut dipping,
cucumber relish and toasted bread

Tod Mun Pla / ทอดมันปลา 290 B.
Fish & shrimp cake served with sweet chili dip

Por Pia Tod / ปอเปียทอด                               220 B.
Crispy vegetarian spring roll with plum sauce

Pak Tod / ผักทอด                                         220 B.
Combination of crispy vegetables with
 plum sauce

Poo Nim Tod Grob / ปูนิ่มทอดกรอบ              440 B.
Crispy-fried soft shell crab served with our
sweet chili sauce



Spicy Salad
Yam Nue Yang / ยำเนื้อยาง 480 B. 
Spicy Australian beef tenderloin salad

Yum Woonsen Goong, Moo / ยำวุนเสนกุงและหมู 290 B.
Spicy glass noodle salad with prawn and minced pork

Som Tam / สมตำ 220 B. 
Refreshing spicy green papaya salad

Yum Mamuang Poo Nim / ยำมะมวงปูนิ่ม 440 B. 
Tempura soft shell crab with green mango salad  

Soup

Tom Yam Goong / ตมยำกุง          390 B. 
Fresh prawns in a spicy soup flavored
with lemongrass, fresh chili, kaffir lime leaf

Tom Yam Talay / ตมยำทะเล                390 B. 
Fresh seafood in a spicy soup.
A very popular seafood with fresh Thai herbs

Tom Kha Gai / ตมขาไก                290 B. 
Chicken in a rich and salty coconut broth 
with mushrooms, lemongrass, galangal,
coriander, kaffir lime leaf and fresh chili

Gaeng Jued Taohu Sarai Gai Sab /                     290B. 
แกงจืดเตาหูสาหรายไกสับ
Thai clear soup with minced chicken, seaweed and tofu



Curry
Massaman Nue / มัสมั่นเนื้อ 590 B.
Massaman curry with slow-braised Australian beef
tenderloin, spices of cumin, cardamom and cinamon
in mild coconut cream with onions, sweet potatoes
and peanuts

Gaeng Kiew Wan Gai / แกงเขียวหวานไก 350 B.
Thai green curry with tender chicken pieces and
Thai eggplant served in a bright, rich coconut milk curry

Panang Goong Yang / พะแนงกุงยาง 560 B.
Thai panang curry with Tiger prawn. A thick 
and creamy curry that has more luxuriously 
rich coconut cream than other curries

Gaeng Som Pla Kra Pong / แกงสมปลากระพง 390 B.
Southern style hot and sour curry with Sea bass 
and mixed vegetable. A healthy, non-oily option 
with rich Thai spices

Geang Phed Ped Yang  / แกงเผ็ดเป็ดยาง 390 B.
Thai red curry with roasted duck pieces, pineapple,
grape, and sweet basil served in a bright rich coconut
milk curry 

Gaeng Kua Goong Sapparod  / แกงคั่วกุงสับปะรด 390 B.
Thai prawn & pineapple curry. A classic
Thai red curry with sweet-tart pineapple and freshly
caught prawns made with coconut milk, fish sauce and fresh basil



Fish and Seafood
Pla Krapong Pad Priew Waan / ปลากระพงผัดเปรี้ยวหวาน 590 B.
Comfort food for Thais. Crispy fried whole white snapper
with garlic, onions, bell peppers and pineapple simmered
in our sweet and sour sauce

Pla Krapong Tod Nam Pla / ปลากระพงทอดน้ำปลา 590 B.
Deep-fried whole white snapper with sweetened fish sauce is 
perfectly complemented by our spicy green mango salad

Pla Krapong Neung Manao / ปลากระพงนึ่งมะนาว 590 B.
Steamed whole white snapper with chili, lime and garlic 

Goong Tod Sauce Makham  / กุงทอดซอสมะขาม 560 B.                   
Andaman Tiger prawns with tamarind sauce served with
crispy fried shallots. A southern Thai delicacy with sweet
salty, sour and spicy flavors

Pad Krapao Talay / ผัดกระเพราทะเล 320 B.
Stir-fried seafood with Holy basil leaf, chili and garlic
“Pad Krapao” is one of the most popular Thai street food dishes 

Poo Nim Pad Prik Thai Dum / ปูนิ่มผัดพริกไทยดำ 450 B.
Stir-fried soft shell crab with black pepper sauce 

Poo Nim Pad Pong Karee / ปูนิ่มผัดผงกะหรี่ 450 B.
Stir-fried soft shell crab with yellow curry, egg, onion & celery   

Poo Nim Pad Sauce Makham / ปูนิ่มผัดซอสมะขาม 450 B.
Stir-fried soft shell crab with tamarind sauce served with
crispy fried shallots



Khao Pad Goong / Moo / Gai / ขาวผัดกุง / หมู / ไก   300 B. 
Thai fried rice with choice of prawn or pork or chicken

Pad See Ew Goong / Moo / Gai / ผัดซีอิ๊วกุง / หมู / ไก    300 B.
Wok-fried flat noodles in black soy sauce with choice of 
prawn or pork or chicken 

Rad Na Goong / Moo / Gai / ราดหนากุง / หมู / ไก   320 B.
Thai stir-fried flat rice noodles in thick sauce with choice of 
 prawn or pork or chicken

Pad Thai Goong Sod / ผัดไทยกุงสด   380 B.
Must try signature dish. Thai wok-fried rice noodles with prawn,
 tofu, dried shrimp, bean sprouts and egg

Khao Soi Gai  / ขาวซอยไก    350 B.
Northern Thai coconut curry egg noodles soup with chicken
Incredibly fragrant and flavorful chicken gets cooked in a spicy, warming, 
and aromatic paste. Top your bowl with crispy noodle, fresh coriander, red onion

Khao Pad Sapparod / ขาวผัดสับปะรด   350 B.
Thai pineapple fried rice with shrimp served in a pineapple
Fluffy grains of fragrant Thai Jasmine rice, stir fried with colorful vegetables, 
crunchy and sweet fresh pineapple tossed in our savory slightly sweet sauce

Rice and Noodle

Meat and Poultry
Gai Pad Med Mamuang Him Mapan / ไกผัดเม็ดมะมวงหิมพานต   350 B.
Stir-fried chicken with cashew nuts. A delicious dish of tender chicken
pieces in a non-spicy lightly sweet sauce with crisp freshly toasted
cashew nuts

Nue Pad Prik Thai On / เนื้อผัดพริกไทยออน        550 B.
Stir-fried Australian beef tenderloin with bell pepper
on green peppercorn sauce

Pad Krapao Moo / Gai  / ผัดกระเพราหมู/ ไก        320 B.
Stir-fried  pork or chicken with Holy basil leaf, chili, garlic
“Pad Krapao” is one of the most popular Thai street food dishes



Vegetarian 
Por Pia Tod  / ปอเปียะทอด 220 B. 
Crispy vegetarian spring roll with plum dipping

Pak Tod ( Tempura ) / ผักทอด 220 B. 
Combination of crispy vegetables with plum dipping

Som Tam   /   สมตำ 220 B.
Refreshing spicy green papaya salad 

Tom Yum Hed / ตมยำเห็ด 220 B.
Authentic Traditional Thai soup with mushroom

Khao Pad Pak  / ขาวผัดผัก 250 B. 
Fried rice with egg and mixed vegetabl

Pad See Ew Pak   / ผัดซีอิ๊วผัก 250 B. 
Wok fried flat noodles in black soy sauce with egg 
and mixed vegetable

Pad Thai Pak / ผัดไทยผัก 290 B.
Thai style wok fried rice noodles in tamarind sauce 
with egg and mixed vegetable

Gaeng Kiew Wan Pak / แกงเขียวหวานผัก 290 B. 
Thai green curry with mixed vegetable served in a bright 
and rich coconut milk curry

Pad Pak Ruam  / ผัดผักรวม 250 B. 
Wok fried mixed vegetables with soy sauce



Classic Caesar Salad        290 B.
Crisp romaine, parmesan cheese, croutons, crispy bacon,
creamy Caesar dressing                                 
Add Chicken Breast  370 B.
Add Grilled Prawns  390 B.

Tartar Avocado                                                                290 B.
Fresh avocado, mango, tomato with parley coulis

Garden Salad                                                                   220 B.
Fresh organic salad served with your choice dressing

Salad & Appetizer

Grilled Australian Beef Tenderloin 890 B. 
Succulent, tender and buttery Australian tenderloin 
grilled to your liking served with baked potato

  
Grilled Australian Rib Eye Steak 890 B.  
Flavorful, juicy beautifully marbled Australian ribeye 
grilled to your liking and served with baked potato

Seared Norwegian Salmon Fillet   590 B. 
Traditional pan-seared salmon with mashed potato

Grilled Chicken Breast 490 B. 
Stuffed chicken breast with mozzarella and spinach served with mashed potato

Fish & Chips 390 B.  
Deep-fried crunchy fish fillet on scrumptious beer batter
 served with French fries and tartar sauce

Meat & Fish



Margherita Pizza  380 B. 
Traditional tomato sauce topped with mozzarella cheese,
 fresh basil and oregano

Hawaiian Pizza 380 B.
Traditional tomato sauce topped with pineapple, ham and
 mozzarella cheese

Prosciutto & Funghi Pizza 380 B. 
Traditional tomato sauce topped with ham, mushrooms and
mozzarella cheese

Pepperoni Pizza 440 B. 
Traditional tomato sauce topped with pepperoni and 
 mozzarella cheese

Frutti Di Mare Pizza 440 B.
Traditional tomato sauce topped with seafood and 
 mozzarella cheese

Vegetarian Pizza 380 B. 
Traditional tomato sauce topped with vetgetable and 
 mozzarella cheese

Pizza



Bolognese 380 B. 
Traditional tomato sauce with minced beef, garlic, onion,
 carrot, grated parmesan

  
Carbonara 380 B.                                          
Homemade cream sauce with, smoked bacon, egg yolk,
grated parmesan

Arrabiata 350 B.
Traditional tomato sauce with olive oil, garlic, red chile peppers

Frutti Di Mare 380 B. 
Traditional tomato sauce with seafood

Pesto 350 B.
Homemade basil pesto sauce
  

Pasta
Choice of Spaghetti or Penne



Burasari Beef Burger 440 B. 
Butcher’s blend of pure Australian ground beef, cheddar cheese, 
lettuce, onion, tomatoes  and brioche bun. Served with French fries

  

Burasari Club Sandwich 380 B. 
The tastiest club sandwich in Phuket. Grilled tender chicken breast, 
crispy bacon, lettuce, omelet, cheese & tomato. Served with French fries

Burasari Ham and Cheese Sandwich 320 B.  
Gently grilled in butter until golden brown. Served with French fries

  

French Fries 150 B.

Mashed Potato / Baked Potato / Garlic Bread / 120 B. 
Sautéed Potato / Sautéed Spinach

Burger & Sandwich

Side Dishes        



Tub Tim Krob / ทับทิมกรอบ 280 B.
Thai red rubies in coconut milk
Thai dessert made with crunchy water chestnuts 
and tapioca flour served with sweetened coconut milk

  
Kao Niew Mamuang / ขาวเหนียวมะมวง 280 B. 
Mango sticky rice 
Sweet sticky rice with coconut milk and toasted sesame seeds
     

Pollamai Ruam  / ผลไมรวม 200 B.
Seasonal mixed fruit
Our selection of locally sourced organic fresh fruits. 
A healthy and tasty choice

Gluay Thod  / กลวยทอด 220 B.
Deep-fried banana served with honey and coconut ice-cream

Ice-Cream  /  ไอศครีม 80  B. 
Chocolate, Strawberry, Vanilla and Coconut

  

Desserts
      


