
Finger Food 

Homemade Garlic Bread  80 thb 

The Lodge Dirty Spicy Bacon Fries  190 thb 

Crispy Cheesy Quesadilla with Sourcream & Salsa   140 thb 

Homemade Thai Springrolls with Sweet / Sour Sauce   140 thb 

Peruvian Chicken Skewers, Bread & Herb Tzatziki   180 thb 

Fresh Vietnamese Springrolls 140 thb 

 

 

Restaurant 
Menu 

 



Feta Cheese Bowl 

Feta Cheese, Roasted Bellpepper,  

Green & Black Olives, Garlic & Herb Sauce, 

Rice Mix & Vegetables 

300 thb 

Grilled Chicken Bowl 

Grilled Chicken, Pineapple / Mango Chutney, 

Roasted Bellpepper, Mango Curry Sauce,  

Rice Mix & Vegetables 

300 thb 

 

Wraps 

Smoked Ham & Mango Wrap 

with Roasted Bellpeppar, Red Onion, Fresh 

Vegetables & Tasty Sauce  

190 thb 

Chicken Wrap 

with Roasted Bellpeppar, Fresh Vegetables 

   Red Onion & Tasty Sauce 

 190 thb 

Feta Cheese Wrap 

with Feta Cheese, Black & Green Olives, 

Fresh Vegetables & Tasty Sauce 

190 thb 

Tasty Burgers 

The Lazy Lodger 

2*100 g Beef Burgers with Double Cheese, 

Crispy Bacon, Jalapeno, Fresh Vegetables, 

Truffle Aioli & Fries 

360 thb 

The Spicy Mexican 

2*100 Beef Burgers, Crispy Chorizo,Spicy 

Jalapeno, Cheddar Cheese,Vegetables 

Truffle Aioli & Fries 

360 thb 

Grilled Plant ”Meat” Burger 

Plant based Veggie Burger Patty, Cheddar 

Cheese, Roasted Bellpepper, Pineapple 

Chutney, Truffle Aioli & Fries 

320 thb 

Classic Hawaii Salmon Bowl 

Kikkoman Salmon, Salty Ginger, Roasted 

Sesame Sauce, Rice Mix & Vegetables 

340 thb 

 

Poké Bowls 

Sauces: 

Mango, Garlic  or  BBQ  

Spicy Beef Wrap 

with Spicy Jalapeno, Fresh Vegetables 

Red Onion & Tasty Sauce 

190 thb 

Cheesy Taco Nacho Plate 

Cheesy Taco Spiced Beef mince. With Spicy 

Jalapeno, Bell Pepper, Onion & Cheese 

Served with Nacho Chips 

320 thb 

Lazy Pork Fillet Schnitzel 
served with Potato Gratin, Blackpepper 

sauce and topped with Crusty Cheese 

420 thb 

Cheesy & Crispy 



Deep Fried Coconut Prawns  
with Thai Sauce    

200 thb 

Starters 

Western Specialties 

Pasta Fungi é Aglio 
Tagliatelle in a Creamy Mushroom, Garlic Sauce. 

Topped with Parmesan and Fresh herbs 

390 thb 

Mango & Pineapple Duck 
Potato Gratin , Sugersnaps, Asian Mango 

Chutney and a Redwine Sauce 

460 thb 

Grilled Ribeye steak on Wood board 
with Potato puré Butter fried sugersnaps, Herb tomatos 

and a creamy  Green & Blackpepper Rum Sauce 

790 thb 

 Pork Tenderloin on Wood board 
Potato Puré, Butter fried sugersnaps,  

Herb tomatos and a creamy 

Green & Blackpepper Rum sauce 

530 thb 

Evening Specialties
Start serving at 5 pm

Rice paper Salmon Tartar 

Salmon with a fresh Cucumber & Ginger 

salad. Lime & Garlic cream cheese 

230 thb 

Pistachio Lime Scallops 

with a Spicy salad & Lime Cream Cheese 

230 thb 

  

Deep Fried Goat Cheese 

with Tryffel Honey, Walnuts 

& Baked Beet Rots  

230 thb 

 Fried Snapper Filé on Wood board 
Potato Puré, Butter fried sugersnaps, Herb 

tomatos and a buttery Whitewine & capers 

sauce 

480 thb 

Shrimp Pasta 
Black Tagliatelle in a Creamy White wine &  

Garlic Sauce. Herb Rosted Tomatoes and  

topped with Parmesan 

440 thb 

Asian Shrimp & Chicken Salad 
Tasty Chili Shrimps & Crispy Chicken mixed 

with a fresh Salad. Topped with Sesamy 

dressing, Kikkoman Soya & Peanuts 

420 thb 



Classic Thai Food 

Papaya Salad 

Tasty Salty, Sour & Spicy Papaya Salad 

Vegetables 120 thb   Chicken 160 thh    Shrimps  200 thb 

 

Som Tam Thod Salad 

Crispy Papaya Salad served with a Spicy & Sour Sauce 

Chicken 160 thb Shrimp 200 thb 

 

Phad Thai 
Fried Noodles with Crispy Vegetables & Egg 

Vegetables 120 thb     Chicken 140 thb   Shrimps  200 thb 

 

Fried Rice 

The name says it all. 

Vegetables 120 thb    Chicken 140 thb  Shrimps  200 thb 

 

Stirfried Mixed Vegetables 

A Mix of stirfried vegetables in thai broth 

Vegetables  160 thb 

 

Lazy Chili Jam & Cashewnuts 

A Sweet & Spicy Sauce with Vegetables. Topped with Cashewnuts 

Vegetables 160 thb    Chicken 180 thb   Beef  220 thb   Shrimps 220 thb 

 

Tasty Larb Gai or Nua 

Minced meat boild in Lime, Chili & Fresh Herbs, served with Fresh Cale 

Chicken  180 thb      Beef   230 thb 

 

 

 

 

 

 

 

 

 

 



 

 

Phad Kra Pao 

Minced Meat Stirfried in Thai ”Holy” Basil and Big Chilis  

Chicken 180 thb     Beef  230 thb 

 

 Mixed Curry with Pineapple 

A Tasty Mixed Red & Yellow Curry with Pineapple 

Vegetables 160 thb    Chicken 180 thb    Shrimp 220 thb 

 

Creamy Panang Curry 

A Southern Style ”Red Curry” fried with Coconut Milk & Crispy Vegetables 

Vegetables 160 thb     Chicken 180 thb    Shrimps  220 thb 

 

Thai Green Curry 

A mild Green Curry with Coconut Milk & Crispy Vegetables 

Vegetables 160 thb     Chicken 180 thb    Shrimps  220 thb 

 

Massaman Curry 

A Classic Southern mild Yellow Curry with Peanuts, Cinnamon & Potatoes 

Vegetables  160 thb    Chicken  180 thb    Shrimps  220 thb 

 

Steamed Rice 40 thb 

 

 
 

  



 

 

Real Authentic Thai Food  
” Chef Ae´s recepies” 

 

Kana Moo Krob 

Crispy Porkbelly on an bed of tasty kale & chili in oyster sauce 

260 thb 
 

Plâ Saak Choo Chee Pla 

Barracuda filé in a thick Southern red curry & coconut sauce 

   320 thb  

 

Yang Nam Tok  

”Head Chef Ae Recommend” 

Grilled Beef Tenderloin, Pork or Mixed Seafood topped with a thick Thai Sour Chili Sauce  

Pork  260 thb     Seafood   250 thb     Beef   290 thb 

 

Moo Krop Yang Jim Jeaw 

Thai Bbq Pork with a very spicy thai chili dip sauce, a must try for the pork meet lovers. 

240 thb 

 

Goong Mae Num Sua Choo Chee 

 Giant King Prawns in a thick Southern red curry & coconut sauce 

450 thb 

 

Pla Nueng Manao 

”Sous Chef Am Recommend” 

Whole Steamed White Snapper with Tasty Spicy Lime, Garlic,  

Cilantro & Chili Sauce  (Whole Fish 600-700 gr) 

480 thb 

 

This ”Authentic” dishes is served as the Thai people eat it and we do not change it, so maybe for  

the brave or for people that like or wants to try ”real” thai food :-)   



Soft Drinks 

Coke, Coke Zero   40 thb 

Sprite     40 thb 

Fanta Orange    40 thb 

Schweppes Manao   40 thb 

Schweppes Ginger Ale  40 thb 

Schweppes Tonic Water  40 thb 

Lipton Ice Tea Lemon  40 thb 

Lipton Ice Tea Peach  40 thb 

Water 50 cl    30 thb 

Soda Water 50 cl   40 thb 

Ginger Beer  (Non alcohol)  130 thb 

Orange     60 thb 

Apple     60 thb 

Pinapple     60 thb 

Mango     60 thb 

Pomelo      60 thb 

Fruit Juices 

Fruit Shakes 

Lemon/Lime    90 thb 

Mango     90 thb 

Watermelon    90 thb 

Pineapple    90 thb 

Banana     90 thb 

Coconut     100 thb 

Coconut & Pineapple  100 thb 

Mixed Fruit     100 thb 

Fruit Lassies 

Mango      100 thb 

Banana     100 thb 

Pineapple    100 thb 

Coconut     100 thb 

Coconut & Pineapple  100 thb 

Mixed Fruit     100 thb 

 Cold Beer 

Small Leo    100 thb 

Small Singha    100 thb 

Small Chang    100 thb 

San Miguel Light         100 thb 

Non-alcoholic Beer 0,0 Alc. 100 thb 

 

Wine 

Glass of house Red wine  210 thb 

Glass of house White wine  190 thb 

Glass of house Sparkling wine  190 thb 

 

-For more options see Wine list- 

Coffee & Tea 

Americano    60 thb 

Coffee Latte    80 thb 

Cappuchino    80 thb 

Singel Espresso   60 thb 

Double Espresso    80 thb 

Iced Coffee    90 thb 

Iced Coffee Latte   100 thb 

 

Irish Coffee (Jameson)  220 thb 

Lazy Lodge Coffee (Kahlúa) 220 thb 

 

 

         Tea Time  

          Choose from our Tea box 

                           60 baht 

 


