
BREAKFAST 
                                                     When it is morning for you.      Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
  

1. Small traditional breakfast.  45   
  Coffee or tea, 2 toast, butter and marmalade. 
 
  2. A good solid breakfast. 95 
   3 eggs any style with bacon, ham or sausages, fried potatoes 

and 1 roll with butter and marmalade. 
   Coffee or tea, and your favourite juice. 
 
  3. The extra large breakfast. 145 
   3 eggs any style with bacon, ham or sausages. 1 roll, 1 rye bread and  
   1 croissant with butter, cheese, ham, salami and marmalade. 
   Coffee or tea, and your favourite juice. 
 
  4. Breakfast for cowboys.  
   200 gr. beef tenderloin steak with baked beans and 2 fried eggs, 265 
   toast and butter. Coffee or tea and your favourite juice. 
 
  5. Baked beans  on toast with fried egg. 65 
 
  6. Omelette.  Made from 3 eggs with cheese or ham or both. 75 
 
  7. Mermaid omelette. 95 
   Made from 3 eggs, with ham, cheese, bell pepper, onion and tomatoes. 
 
  8. 2 American pancakes 110 
   with bacon or sausages, fried egg, maple syrup and butter. 
 
  9. 2 American banana pancakes. 75 
 
  10. Rice soup  with shrimps and black mushrooms. 75 
 
  11. Rice porridge  with chicken, ginger and egg. 75 
 
  12. Cornflakes  with fresh milk and banana. 65 
   
  13. 2 pieces of toast  with butter and marmalade. 20 
 
  14. 1 Roll  with butter and marmalade. 25 
 
  15. 1 Roll  with butter and salami. 35 
 
  16. 1 Roll  with butter and cheese. 40 
 
  17. 1 Croissant  with butter and marmalade. 30  
 
  18. 2 slices of rye bread  with butter and salami or cheese. 50 
 
  19. Yogurt.  Choose between natural, strawberry or tropical fruit. 25 
  20. Muesli  with fresh milk.  70 
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  21. Muesli  with yogurt. 90 
 
   Juice. 30 
   Tomato, pineapple, apple, grapefruit or fresh pressed orange juice. 
 
   Fresh milk.  Cold or hot. 35 
 
   Coffee or tea  in a cup. 30 
 
   Coffee or tea  in a pot. 100 
 
 

                                    LUNCH (Served from 11 am)                     Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
  
  30. Mermaid burger.  135 
   150 gr. beef with tomato, onion, Thousand Island dressing 
   and pickled cucumber. Served with French fries and coleslaw. 
 
  31. Chicken burger  95 
   with tomato, onion, Thousand Island dressing, pickled cucumber  
   and coleslaw. 
 
  32. Hamburger. 150 gr. beef with tomato, onion and salad.  95 
 
  33. Cheeseburger. 150 gr. beef with cheese, tomato, onion and salad.  115 
 
  34. Danish hot dog  served with garnish. 85 
 
  35. Toast  with cheese and ham. 55 
 
   Open Danish sandwiches.   
   Choose between rye and white bread. 
      
  36. Marinated or spiced pickled herring with bread and butter.  95 
  37. Salami with raw onion. 60 
  38. Tuna with raw onion and mayonnaise. 60 
  39. Egg and tomato, with mayonnaise. 60 
  40. Egg and anchovies. 75 
  41. Small shrimp with mayonnaise. 75 
  42. Tomato and onion with mayonnaise.  60 
  43. Potato and onion with mayonnaise. 60  
  44. Warm liver pate with beetroot. 70 
  45. Warm pork tenderloin steak with fried onion. 70 
  46. Warm Danish meatball with red cabbage. 70 
  47. Warm fish fillet with “remoulade”. 70 
  48. Warm hamburger steak with soft onion and fried egg. 70   

   
  49. Tivoli plate.   255 
   1. Warm liver paste with beetroot. 2. Warm pork tenderloin steak with fried   
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   onions. 3. Warm fish fillets with “remoulade”. 4. Salami. 5. Pickled Herring. 
   6.  2 kinds of cheese. Served with 2 kinds of bread, crackers and butter.  
 

  50. Danish chicken salad 90 
   with mayonnaise and asparagus on toast topped with crispy bacon.  
 

  51. Club sandwich 95 
   with chicken, bacon, egg, tomato, salad and served with dressing. 
 

  52. B-L-T sandwich.  Bacon, lettuce and tomato 85 
 

  53.  Submarine sandwich  with liver paste, salami and cheese. 95 
 

  54. Paris steak. Fried on toast, 145 
and served with capers, beetroot, onion, horseradish and raw egg yolk. 

 

  55. Steak tatar.  Raw ground beef 165 
served with capers, beetroot, onion, horseradish, raw egg yolk 

   and rye bread. 
  

STARTERS and SOUPS 
Baht 

---------------------------------------------------------------------------------------------------------------------------------------------------- 
 

  60. Self-service salad bar (from 6 p.m.). 85 
 

  61. Garlic bread. 2 pieces.  35 
 

  62. Shrimp cocktail  served with bread and butter. 110 
 

  63. Crab cocktail  served with bread and butter. 110 
 

  64. Smoked salmon  served on toast. 195 
 

 66. Sashimi.                                                   195  
  Raw fish, thin sliced with shredded carrot and turnip, celery and Wasabi   
  mustard. 
 

 68. Pickled herring. (When available), 2 kind and rye bread.         185 
 

  69. Tuna, Chicken or Shrimp Salad  110 
   with eggs and olives. Served with bread and dressing. 
 

  70. Tomato cream soup  with shrimps. Served with bread. 80 
 

  71. Mushroom cream soup  served with bread. 70 
 

  72. French onion soup  with cheese croutons. 70 
 

  73. Chicken soup  with vegetables, served with bread. 70 
 

  74. Yellow pea soup boiled with pork shank. 95 
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MAIN COURSES   &  
       SCANDINAVIAN SPECIALITIES  
 

Self-service salad bar or 1 glass of wine is included with all 
                                  main courses from 6 p.m.  Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
  
  80. Salmon filet steak 295 
   served with boiled potatoes, sauce Hollandaise. 
 
  81. Shark filet steak 195 
   served with boiled potato and black pepper sauce. 
  
  82. Spaghetti Bolognese  with Parmesan cheese. 155 
 
  83. Mermaid pasta 175 

with crème sauce, ham, mushroom, fresh herbs and garlic. 
 

  84. Lasagne with tomato meat sauce. Served with Parmesan cheese. 195 
 

  85. Mermaid paprika casserole. 215 
Strips of beef tenderloin in thick paprika sauce with cocktail sausages 
and bacon. Served with mashed potatoes. 

 
  86. Pork tenderloin steak  195 
   served with soft fried onion, boiled potatoes,  
   gravy and pickled cucumber. 
 
  87. Pork chop, 300 gr. 195 
   Served with boiled potatoes, red cabbage, and gravy. 
 
  88. Danish meatballs 185 
   served with boiled potatoes, red cabbage and gravy. 
 
  89. Swedish meatballs 195 
   served with fried potatoes, cowberry jam and gravy. 
 
  90. Fried streaky bacon 195 
   served with boiled potatoes and parsley sauce. 
 
  91. Fried streaky bacon 195 
   served with boiled potatoes and onion sauce. 
 
  92. Cordon Bleu. 225 

Pork tenderloin, filled with cheese and ham, served with fried 
potatoes and mushroom sauce. 
 

  93. Cordon Bleu made from breast of chicken. 195 
Filled with cheese and ham, served with fried potatoes and  
mushroom sauce. 
 

  94. Wiener Schnitzel. 225 
Breaded pork tenderloin, served with lemon, capers, anchovy,  
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fried potatoes, green peas and gravy. 
 

  95. Wiener Schnitzel made from breast of chicken. 195 
Served with lemon, capers, anchovy, fried potatoes, green peas 
and gravy. 
 

  96. Chicken fillet  served with tomato sauce and French fries. 175 
 
  97. Garlic chicken.  190 
   Breaded chicken breast with garlic and Dijon mustard. Served 
   with mild green pepper sauce, fried potatoes and vegetables. 
 
  98. Quails.  265 
   3 quails stuffed with parsley and roasted in a pot. Served with    
   boiled potatoes and a special game sauce. 
 
  99. Lamb tenderloin. 495 
   2 whole tenderloin, medium roasted and served with fried potatoes 
   mint sauce and green asparagus. 
 
  100. Chilli Con Carne.  Very hot. 145 
 
 101.Danish hash. 185 
   Fried potatoes with chunks of meat, served with fried eggs,  
   beetroot and rye bread. 
 
 102.Hamburger Steak. 185 
   Danish style served with boiled potatoes, soft fried onions, 
   gravy and pickled cucumber. 
 
 

TENDER STEAKS 
          Please fill in your steak order Baht 
----------------------------------------------------------------------------------------------------------------------------------------------- 
 
 105.Beef steak.  200 gr. beef tenderloin. 265 
     
  106. Garlic beef. 200 gr. beef tenderloin. 265 
  
 107.Filet Mignon. 200 gr. beef tenderloin, wrapped with bacon. 275 
   
 108.Tournedos.  2 x 100 gr. beef tenderloin. 265 
   
 109.Pepper steak. 200 gr. beef tenderloin fried with fresh green pepper. 265 
   
 110.Chateaubriand.  Min. 2 persons.                       Price per person. 295 

Roast beef tenderloin, served with vegetables, baked potatoes, 
garlic butter, béarnaise and mushroom sauce. 

 

    
 

Fresh Australian beef. The best quality beef, imported to Thailand 
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 111.Rib Eye Steaks. (Mermaid recommends). 200 gr. 495 
   (Entré Cotes) 
 112.  300 gr. 665 
 
 113.  400 gr. 855 
 
 114.Beef Tenderloin. (Melts on your tongue).  100 gr. 365 
 
 115.  200 gr. 630 
 
 116.  300 gr. 895 
 
 TRY OUR WINE FROM THE BARREL. RED OR WHITE WINE FOR  
 65 BAHT PER GLASS OR 195 BAHT PER CARAFE. - IT IS OK. 
 
                            CHILDREN’S MENU                                        Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
  
 120.2 Drumsticks  served with French fries. 80 
  
 121.Sausage  served with bread. 75 
 
 122.Fish fillet  served with “remoulade” and French fries. 85 
  
 123.2 Danish Meatballs  served with French fries. 85 
 
 

                                   SIDE ORDERS                         Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
  
  61. Garlic bread.  2 pieces.  35 
 
 130.Baked potato.  35 
 
 131.French fries.  40 
 
 132.Mashed potatoes.  35 
 
 133.Boiled potatoes.  30 
 
 134.Fried potatoes.  30 
 
 135.Potato gratin.  45 
  
 136.Boiled rice.  15 
 
  CHEESE  Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
 
 140.Fried camembert  with toast and Black Currant jam. 195 
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 141.Camembert  on toast or rye. 125 
 
 142.Blue cheese  on rye, with raw egg yolk and raw onions. 125 
 

 143.Blue cheese  on crackers with grapes. 95 
    
  144. Boursin garlic cheese  on toast or rye. 125 
 
  145. Cheddar  on toast or rye. 75 
 
 146.Old Danish cheese 195 
   served with raw onion, raw egg yolk on rye, and 
   with a small glass of dark rum. 
  
 147.Mermaid’s cheese plate. 195 
   4 kinds of cheese, toast, rye, crackers, grapes and radishes. 
 
 

                                     DESSERTS                            Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
 
 150.Mermaid special.  125 
   Vanilla ice cream with roasted cashew nuts and hot chocolate sauce. 
 
 151.Ice cream, 3 scoops. 75 
   Choose between vanilla, strawberry, chocolate and coconut ice cream. 
 
 152.Pancakes.      Min. 2 persons                              Price per person. 130 
   Served with Grand Marnier, vanilla ice cream, strawberry jam and fresh fruit. 
 
 153.Fried bananas  with vanilla ice cream. 90 
 
 154.Banana split  with whipping cream and strawberry jam. 95 
 
 155.Fruit cocktail  with vanilla ice cream.  85 
 
 156.Fresh fruit.  The best fruit of the season.  70 
 
 
 
 
 
 
 
 
 
 
 

THAI COURSES 
Almost all the courses, we can make with beef (NUA), pork (MUH), chicken (KAI), 
shrimps (KUNG), fish meat (PLA) or squid (PLAMUK). Just order what you prefer. 
   Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
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 160. Tom Yam.  95 
   Spicy soup with lemon grass and leaves, mushroom, tomatoes,  
   red onions and spring onion. 
 
 161. Tom Kha.  95 
    Medium spiced soup with coconut milk. 
  
 162. Kaeng jud woon sen.  85 
  Glass noodle soup with Chinese cabbage and pork. 
 
 163. Kaeng khiao warn.  95 
  Hot green Curry coconut milk. 
 
 164. Phat see euv.  95 
  Fried  big noodles. 
 
 165. Raat naa.  95 
  Fried big noodles in thin gravy. 
 
 166. Phat Thai. 95 
  Small noodles, fried with bean sprouts, bean curd and peanuts. 
 
 167. Yam woon sen.  95 
  Hot salad with glass noodles. 
 
 168. Phat macaroni.  95 
  Fried macaroni in spicy tomato sauce. 
 
 169. Kao phat.  75 
  Fried rice. 
 
 170. Kao phat American.  95 
  American fried rice, med chicken, ham, sausage and fried egg. 
 
 171. Kao oap sapparot.  95 
  Curry fried rice with pineapple and cashews.  
 
 172. Khai yat sai.  85 
  Omelette, filled with vegetables and ground beef. 
 
 173. Khai jiaw.  75 
  Egg omelette with ground pork.  
 
 174. Phat pong kari. 95 
  Meat in thick curry sauce with potatoes and onions.  
     
   175. Kai phad khing.  95 
  Chicken with ginger. 
 
 176. Kaeng phet pet yang. 95 
  Grilled breast of duck in red curry. 
 
   177. Phanaeng.  95 
  Meat in hot thick curry sauce with coconut milk. 
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   178. Yam nua.  95 
  Traditional hot Thai salad with beef. 
 
 179. Phat kaphao.  95 
  Fried ground beef with herbs and chilli. 
 
  180. Nua phat nam man hoi.  95 
  Beef in oyster sauce.  
 
 181. Thod gratiam prik thai.  95 
  Meat, fried in garlic and pepper.   
 
 182. Kai phat met namuang.  95 
  Chicken, fried with cashews. 
  
 183. Gang massaman. 95 
  Chicken in Massaman curry with potatoes and peanuts. 
  
 184. Nua dad diao. 95 
  Sun dried beef with chilli sauce. 
 
 185. Phat nam prik phao. 95 
  Fried shrimps in chilli crème sauce. 
 
 186. Gang kung sapparot. 95 
  Curry fried shrimps with pineapple. 
 
 187. Pla pat prik thai damm. 95 
  Fish meat fried with black pepper. 
 
 188. Phat priaw whan.  95 
  Sweet and sour with meat. 
 
   189. Phat phak ruam.  75 
  Fried mixed vegetables without meat. 
 
 190. Kung chup pang thod.  95 
  Deep fried shrimps 
 
 191. Por Pir.  95 
  4 spring rolls with ground beef, bean sprouts, onion and Chinese cabbage. 
 

Thai food is normally hot. 
Please tell the waitress, if you want your food spiced moderately. 

                                 
  COFFEE & TEA                       Baht 
---------------------------------------------------------------------------------------------------------------------------------------------------- 
 
   Coffee or tea  in a cup. 30 
 
   Coffee or tea  in a pot. 100 
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   Cappuccino. 50 
 
   Espresso. 45 
 
   Irish Coffee  with Jameson and Kahlua. 175  
 
   French Coffee  with Grand Marnier and Kahlua. 175 
 
   Karlsons Coffee  with Bailey’s and Cointreau. 175 
    
 
    Fresh Milk. Cold or hot. 35 
    
    Chocolate Milk.  Cold or hot. 45 
    
    Juice. 30 
    Choose between pineapple, grapefruit, apple, tomato or fresh pressed 
    orange juice. 
 
   Fruit Shake with syrup. 55 
   Choose between watermelon, papaya, banana, pineapple or mixed. 
     
   Ice Cream Shakes  55 
   Choose between banana, chocolate, strawberry, coconut, green tea or vanilla. 
 
   Soft Drinks  in bottle. 25 
   Choose between Fanta, (orange, red, or green), Coke, Sprite or Soda    
 
   Coke Light, Tonic, Lime Soda, Ginger Ale or Splash 30   
 
   Water in bottle – 500 ml. 20 
   
   Water served in a glass. Free 
 
   Lipo, energy drink. 25  
   
   Cooler Club. 70 
 
   Bacardi Breezer.  Lemon or Orange 120 
 
   Smirnoff Ice or Sabai 120 

 
GOOD WINE FROM THAILAND 

 
    Chateau des Brumes La Fleur, red         3.900 Baht 
   Chateau des Brumes Prestige, red         1.250    ” 
   
   Village Farm 2003 Reserva, red      645    ”   

Chateau des Brumes 2003, red     745    ” 

   Village Farm 2003 Chenin Blanc, white 595    ” 
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Monsoon ValleyShiraz Special Reserve, red  690 Baht 
Monsoon Valley Pokdum, red    640    “ 
Monsoon Valley Malaga Blanc, white   640    ” 
Monsoon Valley Rosé     640    ” 

 
    Premier-Shiraz, ”Special Reserve” , red   885 Baht 
    Celebration Syrah, “Cellar Collection”, red   825 Baht 
    Primavera Chenin, white    1020 Baht 

 
 Pirom Khao Yai Reserva Tempranillo 2004, red 1055 Baht 
 Pirom Khao Yai Reserva Chenin Blanc 2004, white   950 Baht 
 PB Khao Yai Reserva Shiraz 2001, red    735 Baht 
 PB Khao Yai Reserva Chenin Blanc, white    680 Baht 

 
 
                                                   Chenin Blanc 2003, medium sweet white                  665 Baht 
    Chenin Blanc Dry 2003, dry white   665 Baht 
    Chenin Blanc Dessert Wine 2003, sweet white 1230 Baht 
    Shiraz 2004, red   815 Baht 
    Shiraz reserva 2003, red 1495 Baht 
    Shiraz Rose 2004   770 Baht 

 
 

                                  If you prefer to drink the wine you know 
      from home. Then try the wine from the 
      barrel. 
 
          Italian, cool, fresh good daily wine. 
          Red wine or white wine, 

      Per glass 65 Baht             

          Per carafe 195 Baht 
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