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BEEF CARPACCIO 1006

A traditional Italian appetiser of aged raw.Be
paper-thln drlzzled with

o FLAME SMOKED 195 BAHT
- BARBECUE WING PIECES

. 8 delicious Smoked Wing pieces, marinaded and ﬁnisl],_ed on"
u.‘ the BBQ—served with Kansas BBQ or Franks Red Hot Sa

'8 MINI CHEESE STICKS

~ Blended Cheeses breaded and deep-fried,
served with a Ketchup or Mayonaisse Dip

—

195BAHT

SHARED MIXED BBI] APPETISER '

""" 2 smioked BBQ Pork.Rlbs 4 Smoked BBQ Chicken Wing Pieces,
4 Cheese Sticks, and 4 Onion Rings aﬂ:\d chblce of Sauce =

FURIORFURZ " k4305 B'AHT
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3 SLICES GAR‘!EERUSGHETTA

" An Italian fresh SECE of 3 Slices of Toasted French Bread
topped with Chopp/d‘ffmato Onions, Garllc Olive Oil and'Basil

R
“?“JJ \-/‘
#4. ¢ 4 Fresh Champion Mushrooms with
Cheese filling and topped with a mix
oozing melt
% >




100g of Norwegian
sliced, rolle g
and Crisp

Fresh Half Avacado boat with Crab meat and Thai gt
&gnato and Shallot topping and a Thousand *
-

295 BAHT

,/ 7GAR" -CHILLI KIN

/' N Hng Prawns sa‘u‘t‘ee |th.GarI|c Ch|H| SprlgOnlo_n and _

ed
P, Pomero et

SYAM SOMORR+ Sem s
- 225BAHT r.pymag:_ﬁ:aﬁf
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| LOBSTER"BIS(IUE 185 BAHT

A creamy, smooth Soup based on a strained Lobster
Broth served with Rustic Bread and Butter

TUMATU MIXED B

= A spicy combination of Mixed Beans, with Paprika, Crispy ,,34
Chllll -served with Rustic Bread and Butter

EAN SOUP 125 BAHT . g .

CREAM UF MUSHRUUM SUUP 135 BAHT

A hearty deliciously creamy Soup, with tender bites of Mushroom
4 71 pieces, served.with Rustic Bread and Butter

M

/ "
'~ "' FRENCH ONION SOUP 180 BAHT B
" A classic French dish made with Caramelized Onions ,}’ S 0 U P S
3 *§ and beef stock, served wih Rustic Bread an Butter ; ’
] L. ; ‘ . ;z ' i / \_/

-

D WITH WARN RUSTIC BREAD AND BUTTER
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¥ RAINBOWSALAD 140 BAHT |

Healthy Bowl of Quails Eggs, Purple Cabbage, Tomatos;ged
Carrot, Yellow Pepper, Sweetcorn, Cucumber and Rocket with our
own Salad Dressing

CURED SALMON SALAD 325 BAHT

Home prepared Beetroot Cured Salmon served with our House
Salad and Balsamic Vinaigrette

. ¥ 4

HOUSESALAD 125 BAHT

\ g Lettuce, Radish, Tomatos, Cucumber, Rocket and Radish

, Salad with a Balsamic Vinaigrette

W RS s
”"’ﬁ CAPRESE SALAD 225 BAHT

Mozarella, Sliced Beef Tomato and Sweet Basil Salad
with a Balsamic Vlnalgrette

CHICKEN/.225 BAHT
CL& § C/”'W PLAIN/ 175 BAHT

Sliced Grilled Chicken, Parmesan, Bacon, Lettuce and Radish Salad,
served with our own Caesar Dressing
F =
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ORTED GRADE

FINEST AUSTRALIAN QUALITY PASTURE BREEDS

'I'\NGUSGRASS FED TENDERLDIN
Yok %k . 20067/ 795 BAHT

The leanest optlon this Australian grass-fed Tenderloin is
lower in‘fat and‘an excellent choice for.flavour and quallty,
with 1 Free Side and-1 Sauce

=

S % % K 2506'/ 695 BAHT % ,:

For the lovers of the extra tenderness of ‘Wagyu’, this Rump is
surprlsmgly affordable and comes W|th 1 Free Slde and 1 Sauce X % —

fa

ANGUS GRASS FED STRIPLOIN =~
Yk % 2506°/645BAHT -/ =
3206/ 745 BAHT .,

Your choice of 250 or 320 grammes, this Australian -
grass-fed Steak has excellent ﬂavourand q,uallty, Wlth
“ 1 Free Side and 1'Sauce .. ...

wmoA AUSTRALIAN STRIPLUIN
30 BAHT > - 2506°/545 BAHT

FRIED EGG ZE ‘Super value imported Strlplom cooked to your
g : preference, also includes 1 Free Side and 1 Sauce

2506/ 675 BAHT

For Rib-Eye fans, this Australian grass-fed Steak is an excellent choice
for flavour and quality, with 1 Free Side and 1 Sauce

ts listed are before cooking, the cutting process may have a +/- 5% variance.

BT BLUE | RARE | MEDIUM RARE | MEDIUM | MEDIUM WELL DONE | WELL DONE



T GRuNF gmz_hlws

BLACK ANGUS TENDERLUlN

quality Steak and mcludes 1 Free Side and 1 Sauce Known for it! 1'ﬂlaugamr anld tenderne’ss the ‘extra- Iean Black

. S Angus Tenderloin.is an.excellent higher quality Steak and
7 GRAIN-FED / f includes 1 Free Side and 1 Sauce
240 DAYS . _ TN ThEmeut i &
é 'Q‘ s .fh;" S
MBS3 :Sl“.: * S ‘-.1 [a—s

BLACK ANi;us MB3 RIBEVE
J % J Y Yk 2506°/1095 BAHT

~ 240 Days Grain Fed Rlbeye W|th an MB3 score for the very bestiof -

* BLACK ANGUS BOE'IN STRIPLOIN S IncsiE
# ok ok k 4206/ 995 BAT & ;,42[]

A favoured selection, grilled on the Bone for extra flavour with the L AND SAUCE
tenderness of ‘Black Angus’ includes 1 Free Side and 1 Sauce =

INC SIDE

6006*

AND SAUCE

BLACK ANGUS T- BONE

ot e ~ INCLUDING A FREE SIDE AND FREE SAUCE
* * * * BOUG*/ 1 295 BAHT = ¥ gg:tgﬂ?fug g?%ﬁ:ﬁf& *'Weights listed are before cooking, the cuttlng process may have a +/- 5% variance.

A monster option with the taste and tenderness of ‘Black Angus’ T3 . let us know your preference,
and the flavours of being grilled on the bone, will you have room Porterhouse T-Bone -subject to availability SELECT BLUE I RARE I MED'UM RARE I MED'UM I MED'UM WELL DONE | WELL DUNE

for the Free Side and Sauce?



INC 1 SIDE

- _.'.’h_ e -"_P__;-'-_.—,"a:___. ." o - "
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v AND 1 SAUCE N

; gﬁ'c@" FLAME MIXED GRILL

,{ S 125rgramme* ‘Aussie Strlplom NZ Lamb Chop, 2 Irish Pork'Sausages

g‘f wrapped in Smoked Bacon, together with Flamed Chicken Breast, - -

jgﬁu 4‘ served with Omon ngs and your ch01ce of 1 Free Slde and 1 Saue.g
Wr & = .

FLAME GRILLED SALMUN FILLET 395 BAHT

200g Grilled Norwegian Salmon Fillet, served W|th your
choice of 1 Free Side and 1 Sauce

. FLAME BUCCANEER HALF-CHICKEN 325 BAHT

urs of szamblque combine i in this 24 hour Marinaded and ﬂ_ame

Tk FLAMING GRILL ¢
3 0 0 G /3009 Pork Chop Grilled in Butter and Seasemng, sgrved with your

ch0|ce of 1 SIEIe and a choice of AppIe or Sauce frm oureelectlon

, ' INCLUDING A FREE SIDE AND FREE SAUCE

AND SAUCE
All Flame Grilled Meals include your choice of a generous
Side and favourite prepared Sauce

* Weights listed are before cooking, the cutting process may have a +/- 5% variance.



Jrﬁ;

INC SIDE

6006

AND SAUCE

BDUG* SMOKED PURK RIBS
- '600 gramme;of'24 hour: ‘Smoked Baby BackPork Ribs s ™
,coated and served with your ch0|ce pf Kansas Barb’ecue or ¥

%0 splcy Flame S%fgim Sauce

\.

"% 400G°SMOKEDBEEFRIBS

400 grammes 72 hour Smoked Beef Short Ribs with your
choice of Free Side and Sauce

%%k %  4206/895BAHT

3006 SMOKED BEEF BRISKET n e

300 grammes 24 hour Smokqj Beef Brisket with your o
choice of Free Side and Sauce i ,

* FROM OUR SMOKER @

INCLUDING A FREE SIDE AND FREE SAUCE

All Flame Smoked Meals include your choice of a generous
Side and favourite, prepared Sauce

* Weights listed are before cooking, the cutting process may have a +/- 5% variance.



/0/ B R G E R Build your own Burgers all include your chosen 200G Patty,
‘ Bun, Salad, Pickle, Fresh Onion or Caramalised Onions and
6’4’ gﬂ"lr‘ i U your choice of Mayonaisse, Spicy Mustard or Barbecue Sauce INC FREE

% CHOOSE YOUR BYO BURGER + ADD YOUR EXTRA FILLINGS FRI ES
|, ANDCOLESLAW

200G IMPORTED BEEF BRISKET BURGER 275 BAHT SLICE CHEDDAR CHEESE 30 BAHT
2006 HOME MADE PORK BURGER 195 BAHT SLICE SWISS CHEESE 30 BAHT
2006 CHICKEN BREAST BURGER 195 BAHT SLICE AMERICAN CHEESE 30 BAHT |
ADD 2006 PATTIES (PRICE PER PATTY) SMOKED GURED BAGON ] EAHT {]
EXTRA BEEF 200 BAHT SLICED JALAPENO PEPPERS 20 BAHT
EXTRA PORK 100 BAHT GRILLED MUSHROOMS 40 BAHT
EXTRA CHICKEN 100 BAHT FRIED EGG 30 BAHT

SMASHED AVOCADO 40 BAHT

A
-

i~ .

-'4- ‘-ﬂ 3 ﬁ%gﬁ* t

—

FLAME C!-IEESE +BACON BURGER im

~ 2006/ 355 BAHT

‘Lw
v Authentically grilled and
| f oozing with flavour

\

INC FREE

.7 AND COLESLAW &
£ & & CHICKEN SATAY BURGER

* FLAME BURGERS C

SHOESTRING FRIES AND COLESLAW

t ;' lude Shoestring Fries and Coleslaw,
e or add sides as desired

. ; R BAY R vl ﬂ‘-‘-"- ]I.
\ : ” yre cooking



SAN FRANCISCUPATTY MELT 275 BAHT

- A 100g Impo;féd Steak Patty bgtween two pieces of ciabatta, with two
- different Cgreeses and a Tangy sauce that will keep you coming back
for more *“?fved‘r with Shoestring Fries

SMOKED BRISKET + CHEESE MELT 295 BAHT ‘

With gooey melted Cheddar and Monterey Jack Cheese and 100
grammes* of tender slow-cooked Beef Brisket, this makes a delicious
Brunch, with Shoestring Fries included

- el |

SMUKED HAM AND CHEESEMELT | 275 BAHT

A delicious take on a traditional S_mo__ked Ham and Mixed Cheese Melt,
P served with Shoestring Fries rr.

=

S X CIBATTAMELTS €

-4 ‘ - : *;f_:._
TUNA AVOCADU AND GHEESE MELT 295 BAHT -
Avocado, '!'omato and Tuna combined with Grilled Mixed Cheese in _ _ _-.': INCLUDE SHOESTRING FRIES

J‘.- Toasted Ciabbatta, served with Shoestring Fries

All Ciabatta Melts include Shoestring Fries, you can
also upgrade or add sides as desired

. ; 3 = f Weights listed are before cooking




INCLUDES o "

295 BAH& [i B LAMB
-' A classic French dish of 12 Mussels cooked in a White __-' B = (g V. Rl ; I'

MUULES MARINIERE

ri Wine Sauce with Shallots Garlic, Herbs and Parsley,

IRISH LAMB STEW 355 BAHT

P A deliciously cozy recipe of Tender Chunks of Lamb,
* " Potatoes, and Carrots in a trasitional infused Lamb
i Broth, served with homemade Dumplings PO _

HOMEMADE DUMPLINGS

5 INCLUDES

GOUG

LaMe

Fy'e
P'\. -..!'- L

4PIECE NZLAMBRACK 995 BAHT

A 600g Rack of New Zealand Lamb with Dijon Mustard F
, - Baby Qarrots Pamentier Potatoes and Minted Gravy

l. l

'I'F\ k

"/

BEEF STROGANOFF 350 BAHT 2

Diced, lightly stewed Australian Steak with Mushrooms Onions
and a Sour Cream Mushroom Sauce served:on"Tagllatelll wﬁ

L'I-i- g

SEA BASS ALA MEUNIERE 345 BAHT

_ Sea Bass Fillet, lightly dusted in flour, sautéed, with a
g’arllc lemon, parsley and caper dressing, served with
Sautee Potatos and Fresh Asparagus

\_/4‘

ADDATOUCH OF T <olirs PN

* Weights listed are before cooking, the cutting process may have a +/- 5% variance.



BEEF WELLINGTON 1095 BAHT

‘Medium’ to ‘Well Done’ Imported Tenderloin wrapped in a layer of
finely Chopped Mushrooms and Parma Ham, and baked in a Puff
Pastry. Includes 1 Side and 1 Sauce of your choice.

PLEASE ALLUWHHMBMIN[H’ESP PARATION 1’;;:” o

& @ |
_ f 5 A >
' SURF ‘N TURF STRIPLOIN 2506 995 BAHT T

~ TENDERLOIN 2006* 1095 BAHT

3 Grilled King Prawns, served with Angus Striploin or Tenderloin and a
. Lobster Sauce, or Sauce of your choice. Includes 1 Regular Side

" TOURNEDOS ROSSINI
B ; Selected Tenderloin on a Crouton, and topped with
Foie Gras, garnished with Spinach and-Mushrooms,

served with Asparagus and finished with a Madeira
Demi-Glace Sauce. ™. s

1095 BAHT | AND
<7 CGHECK THE
x5 DAILY
SPECIALS
BOARD

SCALLOP MORNAY + KING PRAWNS 395 BAHT

3 flamed, Atlantic Scallops cooked on their shells in a Mornay Sauce of kSt : ' :
Flour, Milk, Egg, and Butter and freshly grated Parmesan, with 3 Grilled '
King Prawns and Salad garnish M lv\f y/

* Weights listed are before cooking, the cutting process may have a +/- 5% variance.

N/

T o= iy



SAUTE POTATOES CREAMED MASH POTATO FLAMED CORN ON THE COB

(hic~o SIDES

BAKED POTATO

.le..ﬁ,

FLAME SPICY SHDTGUN SAUDE . KDREAN BBQ SAUCE - =

Gfowa,; SAUCES

¥ Please check the detalls [o]] your selected .
T “main course or ask your waitress if a FREE
Slde or Sauce is-included W|th your meal.

o = - s -
e e = - - —_ 4 - =
o e e e el e -

*— BLUE CHEESE SAUCE

* SELECT DR ADD YDUR SIDES AND SAUCES-

INCLUDED SIDE IS FREE* EXTRA SIDE 80 BAHT
INELUDEDSAUBE N e — 4 SAUBE 60 BAHT —

s

-
e

*SIDES/ SAUCE




FRESH MUSHROOMS

Tremion SIDES

% UPGRADE OR ADD

UPGRADE FROM REGULAR SIDE ~ +40 BAHT
ADD A PREMIUM SIDE 120 BAHT

MAG ‘N’ CHEESE

FRESH BABY CARROTS

& 'Tn .|

BACON CHEESE FRIES

~ Shoestring Fries topped.

- 'f{'_' ‘with melted Mixed Cheese
~ and Dry Cured %ked

Bacon s -

145 BI-\HT ¢

BABUN TAG 'N'CHEESE 195BAHT

mm«m Baeon—on-MeIted Cheese Tagliatelli, - — it
served with Garllc Bread on the side e =t

e
== e .--—.1-—\.. e

1“'\-.,_..

% SUPERSIDES 1




i & N 1 3
ADD THAI | PENANG 190/ 250 BAHT :
PenangCurry includes Lemongrass, Galangal, Shrimp
40 B AHT Paste and Kaffir Lime, which along with Crushed Peanuts,
giveita unlque flavour. Choose from Beef, Chicken or Pork

FRAGRANT RICE ¢

TUM YAM 220/ 240 BAHT

%d. A traditional Soup with an intensely sour and spicy
. flavour, combining Lemongrass, Lime Leaves and
Galangal Choose from King Prawn (o] Mlxed Seaf&

5° MASSAMANGAI

TOM KHA 190/ 220 BAHT %

220 BAHT

f:::; y ?:suspMush @ angilrom AN " ';“ “, ‘f A fusion of Thal and Indian Cuisines, this Chicken dish |§a g
ﬁﬁ > | g ::Li;:f;r:;:fzfzzdr:';g*e*;¥ds:“:::;;fh"az:i*:,ma"‘sp""e g
"a: " S “ () X
GREEN CURRY 190/ 220/ 250 BAHT .

A 4 ¥ Sweet and spicy, made from Chillies, Shallots, Garlic, Galangal
Lemongrass, Kaffir lime Ieaves -and Cilantro roots in a creamy Coco{
nuat base. Choose from Chicken, Pork King Prawn or Beef

#

°,
{_:'

ar
£

THAI SOUPS THAI CURRIES Ry 5 S

TOM KHA CHICKEN 190 BAHT THAI GREEN CURRY CHICKEN/PORK 190 BAHT
5 KING PRAWNS 220 BAHT 5 KING PRAWNS 220 BAHT
TOM YAM 5 KING PRAWNS 220 BAHT IMPORTED BEEF 250 BAHT

MIXED SEAFOOD 240 BAHT PENANG CURRY CHICKEN/PORK 190 BAHT
IMPORTED BEEF 250 BAHT

MASAMAN CURRY ~ CHICKEN 220 BAHT ADD A BOWL OF THAI FRAGRANT RICE, JUST 40 BAHT




KUNG TOHD KRATIEM 2b50 BAHT

7 Fresh Klﬁwns sauteed with Oysté‘r and Soy Sauce
and topped with Crispy Garlic, served with rice

-

ADD THAI

40 BAHT

FRAGRANT RICE _au & S

" N S ‘. ' ¥
* SCALLOP YAM SOM ORR 365 BAHT
Fresh and contemporary Main Dish of 3 Grilled Ocean

Scallops, Pomero, Grapes, Reanut Tomato, Spring Onion and
topped with crispy fried onions, served on a bed of lettuce

ADD

@ 40 BAHT

FRIED EGG

YAMNEUAYANG 265 BAHT

; Aust_ﬁlﬁn Grilled Steak Slices served W|th Onlon Sprlng
Onion, Chilli, Tomato, Cucumber and Corlander Yam Salad

GAI PAD MIT MAMUANG  235BAHT ™
- Fried Chicken with Red, Green and Yellow Bell Pepper,
> Onions, Crisp Chilli, Cashew Nuts in tasty Chilli Oil base

% THAI o1 msTn&J

|
i I

UL W Bl Bl P ik I-\Dml BOWL OF THAI FRAGRANT RICE, JUST 40 BAHT

KUNGPAD BROCCOLI 190 BAHT

7 Fresh King Prawns and Broccoli, sauteed with Oyster and
Soy Sauce and Fresh Garlic

o & ¥ h_'\l:' I H
A ¢ L0



e

ICE CREAM 45 BAHT/ SCOUP

‘Home whipped, Italian Ice Cream. Choose from Vanilla,
- Strawberry, or Belgian Chocolate

APPLE CRUMBLE

4 :
/ A heavenly, silky-smooth-mousse, layered with a buttery v Homemade Cinnamon laced Apples toppéd with
/,/’ sponge combined in a must-try cake for Chocolate lovers! a crumbly, gqlden sweet topping served with an
- ItalianIce Cream scoop or Custard Slde
— - - [
- -
— - = q. »
--zvd7 g - » -
4 bl v ®
. ® o
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; AND
CHOCOLATE LAVA CAKE 145 BAHT =
A r*:r:’waterlng, but light hollow Chocolate Round, ?\‘.‘ c H Ec K TH E : 5-;‘-:%

0ozing with a rich Chocolate Sauce, served with Italian - , e S ERT =
Ice Cream and a dab of Fruit Puree M ’ — DAI I_Y S

CREMEBRULEE 125 BAHT

A traditional dessert of smooth and creamy
Custard topped with Caramellzed Sugar anq Splc§



WATER AND SODAS
STILL WATER

MINERAL WATER
SINGHA SODA WATER
COKE 325ML

COKE LIGHT 325ML
COKE ZERO 325ML
SPRITE 325ML

FANTA ORANGE 325ML
SCHWEPPES LIME SODA
SCHWEPPES GINGER ALE
SCHWEPPES TONIC WATER
RED BULL ENERGISER

- PROHIBITION ZONE >

30 BAHT
45 BAHT
45 BAHT
50 BAHT
90 BAHT
90 BAHT
90 BAHT
90 BAHT
50 BAHT
90 BAHT
90 BAHT
45 BAHT

FRUIT ICED SHAKES
ORANGE SHAKE
WATERMELON SHAKE
CANTELOUPE SHAKE
LEMON SHAKE
PINEAPPLE SHAKE
APPLE SHAKE

MIXED FRUIT SHAKE
AVOCADO/HONEY SHAKE
CARAMEL MILKY SHAKE

SO

FRUIT JUICES
LEMON JUICE
PINEAPPLE JUICE
APPLE JUICE
ORANGE JUICE
MANGO JUICE
TOMATO JUICE
COCONUT JUICE

110 BAHT
110 BAHT
110 BAHT
110 BAHT
110 BAHT
110 BAHT
110 BAHT
130 BAHT
110 BAHT

75 BAHT
75 BAHT
75 BAHT
75 BAHT
75 BAHT
75 BAHT
75 BAHT

ITALIAN ICE CREAM MILK SHAKES
STRAWBERRY
MANGO/PINEAPPLE
CHOCOLATE

VANILLA
BANANA
COCONUT

¥

A T
Bl
e Ty

120 BAHT
120 BAHT
120 BAHT
120 BAHT
120 BAHT
120 BAHT

FT DRINKS

@
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v FLAME HOT COFFEES <  CEDCOFFEES
ESPRESSO 55 BAHT AMERICANO 95 BAHT
&2  AMERICAND 65 BAHT & CAPPUCCIND 95 BAHT
L LATTE 65 BAHT G COCOA 95 BAHT
—  MOCHA 65 BAHT —  LATTE 95 BAHT
U3  CAPPUCCINO 65 BAHT US  MACCHIATO 95 BAHT
¢»  MACCHIATO 65 BAHT ¢  MOCHA 95 BAHT
LLI  |RISH COFFEE 220 BAHT Ll
L COCOA 65 BAHT LUl \CED GOFFEE FRAPPE -
= Lis  AMERICAND 110 BAHT ICE COLD
= lTI\I{ZV\:II\.I:lhII\IGTSEI.II\m o 55 BAHT CARAMEL = gsgggscmo Hg st FRAPPE |
— (= 110 BAHT 4
©  CHAMOMILE TEA sseaT 695 BAHT S e 110 BAHT g
== DARJEELING TEA 55 BAHT MACCHIATO €O  MACCHIATO 110 BAHT '
S EARLGREVTEA 55 BAHT MOCHA 110 BAHT é 1
PEACH TEA 55 BAHT Y&  CHOCOLATE 110 BAHT s
ENGLISH BREAKFASTTEA 55 BAHT
MINT TEA 55 BAHT ICED TEAS
LIPTON ICED TEA 85 BAHT
TWININGS PEACHTEA 85 BAHT
ICEDBLACK THAITEA 85 BAHT
ICEDMILK THAITEA 85 BAHT
ICED LEMON TEA 85 BAHT
ICED GREEN TEA 85 BAHT
Freshen up with-a Cup of ICED TEA FRAPPE i ‘;
s Twinings Fine English Tea MILK THAI TEA 110 BAHT 4,
- MILK GREEN TEA 110 BAHT
o, W
P .

% COFFEE PLUS @



pattaya

™

033-000 759

o |

FLAMEPATTAYA.COM
312/53-54 Moo 9, Soi Lengkee
Nongprue, Banglamung
Chonburi 20150
enquiries@flamepattaya.com

PW: flame

= FLAME RESTAURANT_5G
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Ol LENGKEE

lue your opinion
US ABOUT YOUR EXPERIENCE

l' ; 2 . e ‘I-‘ I "lt.‘ r_ . E __.l.-ll:-.:. e | y ¥ [ & "
Free delivery within the | Looking for a newly . - i ] L Y
Pattaya Klang and Pattaya refurbished room in the i . — r . FEEE
. Thai zones, orders over heart of Pattaya, ask our =gl BT . i1 |E[\)¥- flame-pattaya
- 600 baht, for more info:. staff for more info. - @ﬂameRa‘tﬁ)ﬁ; TR ' ey

Flame Restaurant
@flamepattaya Pattaya

FLAME RESTAURANT_5G
PW: flamepattaya
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