Ao Nang’'s most famous sunset dining experience

.
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ftimes

Hey there, focd adventurers and sunset chosers! Welcome to The Hilltop Restaurant, where the past meets the present
with a side of the future, cll while you're served a heaping plate of culinary delight. Nestled in the scenic beauty of
Acnang, Krabi, Thailand, we've been your go-to spot for soaking in that breathtaking Andoman Bay sunset since 2012, 8ut
let's not just talk about the view; let's dive into the story of how The Hilltop became your favorite dinner spot with a side of
philosophical musings.

—u — =il = .

Ovur joumey begon with o
simple ldea, a family vision: to
create a ploce where the mogic
of the Thai sunset could be
savored over a mecl thot spegks
directly to your soul. We're not just
about serving food; we're about
weaving a narrative through
each dish, telling toles of our rich
cultural heritage, the seo, ond
the sky that kisses the horizon right
in front of us,

At The Hilltop, we believe in
the philosophy of immediacy -
the freshest ingredients for the
most authentic taste. Every
morming, our ingredients are
sourced directly from Locol
fishermen, because we know that
the essence of a dish lies in its
ingredients, Qur menu is a love

ietter to Thai cuisine, penned with it's not just food; it's an But here's the Thing, if something doesn't
the ink of traditional spices and experience, a culture, o way of tickle your fancy, don't just sit there and
flavors., life. But hey, we get it, not stew in your dissatisfaction. Speak up!

now, about that spice level - i everyone's Taste buds are reody We're here to make your dining experience
youre new to Thai cuisne Jet us gently for the full Monty Of Thai hpct. So, as pedcct as the sunset view. We'll Meok.
guide you through our menu, Asking wcvc got you covered w'nh adijust, or completely remake your dish
us 1o make certain dshes non-spicy is options that let you eose into the because, of n\e'Himop. your happiness s
Like asing for pasta without cheese world of Thai flavors, part Of Cur daily menu.
or a burger without fhe bun, \

So, come, join us at The Hilltop. Let’s share stories
over Plotes of freshly caught seafood and watch as the
sun dips info the Andaman Seq, reminding us that every
day is a new chapter waiting to be written, Here's to good
food, great company, and the endless horizon — all of
which are better enjoyed together,
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The Hilltop

THAI RESTUARANT & BAR

Hey there, food lovers and sunset seekers!

Welcome to The Hilltop, where since 2012, we've been your family-run
spot in Aonang, Krabi, fo watch the spectacular Andaman Bay sunset.
Our philosophy? To bring you the freshest Thai cuisine, with ingredients
plucked daily from the sea by our local fishermen.

"i‘; _ We craft our menu with love, tradition, and a dash of excitement.
3 }Om dishes are meant to tingle your taste buds, so if you're new to
ThOl spices, our menu is designed to inform you of 5 spices level
based on. _JP P PP emoticon. If you are unfamiliar kindly pick the
safer choices. But for the full experience, we recommend tfrying our
dishes as intended - it's like enjoying pasta with its rightful cheese.

And remember, if anything isn't quite what you hoped for, speak up.
At The Hilltop, we're all about making your dining experience as
perfect as the view. Join us, and let's toast to the sun, the seq, and
the simple joy of good food.
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APPETIZERS

1. FRESH OYSTERS () 95.-/PIECE
WITH THAI CONDIMENTS 550.-/6 PIECES
HOBUNISUAR (INSONALN) 6 MI/9U
2. SOUTHERN STYLE THAI PORK JERKY 190.-
HUIAAIAED
3. LOCAL WING SHELLS 290.-
o STIR-FRIED PORK BELLY WITH GARLIC 190
WITH ORANGE SAUCE KUADINGD (Ina1TU)
UndanoJ 7
5. DEEP-FRIED SHRIMP CAKE 250.- 7t DEEERIED FRAWNIEMFORA #90--
o feyundonamn
NaAUU 5

8. HILLTOP HORS D'OEUVRES SPRING ROLI.S,O 340.-
SHRIMP CAKES, DUMPLINGS

ooiAwsoudanau

9. GRILLED NZ MUSSELS 290.-

nowluauioBnaumiun

10. GRILLED NZ MUSSELS WITH CHEESE 320.-
nounuavoudd

11. BAKED NZ MUSSELS WITH THAI HERBS 290.-
noulvajounloAu

12. DEEP-FRIED CHICKEN WINGS 240.-
Uninnon

13. GRILLED SCALLOPS ) 390.-
WITH GARLIC AND BUTTER

HouIsaatWILENS:INUU

* Prices are subject to 10 % service charge * * Pictures ara for advertising and raferance only, actual food may differ *

* sugnsliiFomeus:noumstoennirhiu *
arlae www.menustyle.net
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14. CASHEW NUT SALAD 140.-

15. HILLTOP SPICY SALAD ) 222 280.-
WITH SQUID &PRAWNS

16. MARINATED SALMON ) 42 290.-
WITH SPICY SAUCE

17. SPICY GLASS NOODLE SALAD 242 280.-
WITH SEAFOOD

18. SPICY SEAFOOD SALAD 24/ 280.-

IN THAI STYLE

19. PAPAYA SALAD / WITH RAW SHRIMP_AZJ  140.-/360.-

20. FRESH SHRIMP (SERVER RAW) L/ 280.-
WITH SPICY SAUCE & THAI CONDIMENTS

21. THAI SPICY FRESH OYSTER SALAD ') 20 350.-
WITH CHILLI PASTE

22. THAI SPICY SHRIMP SALAD D 280.-
WITH CHILLI PASTE ’

23. THAI SPICY SEAFOOD SALAD 2 290.-
WITH CHILLI PASTE

vaming www.menustyle.net
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24. CLEAR SOUP WITH MINCED 260.-(S) / 420.-(L)
CHICKEN OR PORK, TOFU AND
SEAWEED

25. TOM YUM SOUP HILLTOP STYLE () 42 320.-(S) / 590.-(L)
WITH SEAFOOD

s e |
ano

26. TOM YUM SOUP TRADITIONAL ) 42 320.-(S) / 590.-(L)
THAI STYLE WITH SEA PRAWNS
AND COCONUT MILK

27.TOM YUM SOUP TRADITIONAL ) 22 340.-(S) / 590.-(L) |
THAI STYLE WITH SEAFOOD AND
COCONUT MILK

28. TOM KHA GAI (THAI CHICKEN 260.-(S) / 420.-(L)
COCONUT MILK SOUP)

PArlas www.menustyle.net
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MAINS TRADITION AL
CURRIES
AUU1Y / ung

29. ROASTED DUCK RED CURRY "." S 290.-

30. SOUTHERN CURRY WITH JUMBO SIZE'.. JAJ  540.-
CRAB MEAT AND CHAPLU LEAVES (100G.)

31.TRADITIONAL SOUTHERN ‘' 22200 320.-(S)
THAI YELLOW CURRY WITH / 590.-(L)
SEABASS FILLET / PRAWNS

32.THAI TRADITIONNAL RED CURRY L/ 260.- g - =
WITH CHICKEN / PORK 34, StIR fFIED SEAFOOD WITH CURRY PASTE 2227 320.
35. STIR-FRIED PORK BELLY, SHRIMP 2 340.-
33. GREEN CURRY WITH CHICKEN / PORK .. 260.- WITH BITTER BEANS
& SHRIMP PASTE (SEASONAL)
36. STIR-FRIED CHICKEN WITH CASHEW NUTS 250.-
37. STIR-FRIED SLICED BEEF WITH VEGETABLE 280.-

AND OYSTER SAUCE

38. MASSAMAN CURRY WITH BEEF TENDERLOIN »  420.-

Jaming www.menustyle.net
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Uain:wo

ANDAMAN SEABASS
700g.

DEEP-FRIED SEABASS

TOPPED WITH SWEET AND CHILLI SAUCE
Uanensmmwsn

STEAMED SEABASS (') 140
WITH LIME, GARLIC&CHILLI
Uanwu:uno

DEEP-FRIED SEABASS TOPPED WITH SWEET AND () 4/  590.-
CHILLI SAUCE AND THAI HERBAL CONDIMENTS

- o
Janaeule (IDsvdan:wy na:uarsnawsn)

.r?e_ . 3

DEEP-FRI_ED SEABASS WITH MARINATED SAUCE 0
Jamneaudan

- -

550.-

Uanonsiasoail§aonou
Uananaiusd

Ay

Jannoans:inay

AR TR
Uantiagdo

iDeadain:wy

* Prices are subgect 1o 10 % service charge * * Picturas ara for advartising and referance only, actual food may diffar *

* sugmstiFomsus:nounisloenniriu -
vaming www.menustyle.net
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XL SIZED WILD CAUGHT PRAWNS

naugtae neialed XL

STIR-FRIED XL-PRAWNS WITH SALT AND CHILLI o} 420.- BAKED XL-PRAWNS WITH GLASS NOODLE () 420.-
nuistoulyd XL WawsSningo numsUoelsd XL auduidu

- > . o : | N ")‘\. Vs
\ A‘ A ot r‘.z.-' . :
STIR-FRIED XL PRAWNS WITH BITTER BEAN O}) 420.- DEEP-FRIED XL-PRAWNS WITH GARLIC AND PEPPER 420.-
& SHRIMP PASTE nyUoulsd XL noansaiisuwsnine

nungtoslud XL dan:Ua:no

M&Gwlué XL NoRsodIaaaU ﬁduxﬁﬁwlué XL Gmon:ﬁg

fansoeled XL soaU:vIL fumstoelod XL Gousns

r’iauvﬁoulué XL ﬁaﬁénlnwh ﬁﬂb\iﬂ'ﬁﬂuﬁn“

* Prices are subgect to 10 % service charge * * Pictures are for advertising and referance only, actual food may diffar *
* sugmnsliiFomeus:nounistounniriu *
vaming www.menustyle.net
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58. STIR-FRIED SQUID WITH BASIL OJ}J 350.-
AND CUMIN LEAVES AND CHILLI
niunualugnsHlun:iwswanan

STIR-FRIED SQUID WITH SALTED EGGS O 350.-
nonualviAu

59.

B B R R R R .

DEEP-FRIED SQUID WITH GARLIC AND PEPPERO 320.-
nonneans:iIneuwsnine

I T~ T .~ W

STEAMED SQUID WITH LIME, GARLIC AND CHILLI 222 350.-
BoNUILUEUND

..

|
i

\

)

\

H YELLO' )

HONGAINEHS :

;

STIR-FR SQUIL i

winwAIRSowIN :

1

HILLTOP STIR-FRIED SQUID WITH BLACK INK 350.- o NE) Sl S :

| HOnuaAYdanaU :

s

T

"

* Prices are subect to 10 % service charge * * Picturas ara for advartising and raferance only, actual food may diffar *

* sugmstiFomeus:noumstoenniriu *
sarlay www.menustyle.net
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70. DEEP-FRIED JUMBO SIZED TIGER PRAWNS 690.-
WITH SWEET AND SOUR SAUCE
71. GRILLED JUMBO SIZED TIGER PRAWNS (] 690.-

WITH VEGETABLE SIDE DISH

72. JUMBO SIZED 2,800. -/1KG

TIGER PRAWNS GRILLED BY WEIGHT 280.-/100G
73. DEEP-FRIED JUMBO SIZED 690.-

TIGER PRAWNS WITH GARLIC AND PEPPER

66. STIR-FRIED JUMBO SIZED TIGER PRAWNS' 690.-
WITH YELLOW CURRY POWDER

67. DEEP-FRIED JUMBO SIZED TIGER PRAWNS 690.-
WITH TAMARIND SAUCE

68. STIR-FRIED JUMBO SIZED TIGER PRAWNS 690.-
WITH SALT AND CHILLI

69. STIR-FRIED JUMBO SIZED TIGER PRAWNS 690.-
WITH BLACK PEPPER

Jaming www.menustyle.net
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ANDAMAN — 53
[0BSTER &eex

IVE (Ao
| rRozey MIIONS =

g

74. GRILLED LOBSTER () 75. LOBSTER WITH CRISPY EGG NOODLE () 76. STIR-FRIED LOBSTER () #

WITH GARLIC BUTTER AND CHINESE STYLE GRAVY WITH SALT AND CHILLI
nudensgwiuens:ifeu fudenshHidnsou fudunsuAwWSNINGD
3,900. -/1KG 3,900. -/1KG 3,900. -/1KG
LIVE 390.-/100G LIVE 390.-/100G LIVE 390.-/100G
3,000. -/1KG 3,000. -/1KG 3,000. -/1KG
FROZEN 300.-/100G FROZEN 300.-/100G FROZEN 300.-/100G
3,900. -/1KG 3,900. -/1KG
77.GRILLED LOBSTER - VE 390.-/100G 78.GRILLED LOBSTER -/ VE 360.-/100G
WITH CHEESE MUUINSIW
NuUuNsiwousa 3,000. -/1KG 3,000. -/1KG
FROZEN 300.-/100G FROZEN 300.-/100G

* Prices are subgect to 10 % service charge * * Pictures are for advertising and referance only, actual food may differ *
* sugwmnsliiFomeus:nounistounnirou *
vaming www.menustyle.net
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JUMBO oyl uddnili

SIZE CRABMEAT
(100G./150G.)

ioyfoulvddulidiaun:ng
iloyioulsddullidawsninas

itoyfoulsadulidouduidu

gntoyfoulsadull

snuiteyieufsdduliluswa

BLUE CRAB i 1a: yau
& SOFT SHELLED CRAB

 hisondo a5
Qdu;mmmnﬁ (250) .
qﬁuﬁhwﬁlnuﬁﬂ (259)
88. BAKEI - u .
* Prices are subect to 10 % service charge * * Picturas ara for advartising and raferance only, actual food may diffar *

* sugmstiiFomeus:noumstoenniriu *
vaming www.menustyle.net







89. SEAFOOD PLATTER
(SEA BASS/ TIGER PRAWN/ SQUID/
NZ MUSSELS/ SCALLOPS/ BLUE CRAB/
GARLIC BREAD)

N:1asduiwn

90. GARLIC BREAD
vuuhns:ifou
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92. GRILLED NEW ZEALAND 93. GRILLED SCALLOPS WITH

MUSSELS GARLIC AND BUTTER
HosIUaIRUOBIaUAIWT noBsaaeIILENS:INUU
290.- 390.-

~ 4

94. GRILLED TIGER PRAWNS 95. GRILLED SEABASS
awidon Ja@oiu i
2,800. -/1KG 550.- |

o ~
. 8 NN 96. GRILLED SQUID 97. GRILLED AUSTRALIAN ()
o N \-“ ‘ HONANWA RIB-EYE BEEF (250g.)
el v i 2 1,500.- / 1kg WITH NORTH-EASTERN STYLE
e e & ' 150.- / 100g SAUCE AND BROWN SAUCE
91. SURF & TURF (AUSTRALIAN RIB-EYE BEEF ) 9%0.- ‘ e apnitotnsSuans U unds

| (250g.), TIGER PRAWN, GARLIC BREAD)
l IBSWiIDUAINSW
( (iUesSvew, fwatede, vuulins:inuy)

na: ushousod (250g.)
6900.

* Prices are subject to 10 % service charge * * Picturas are for advertising and referance only, actual food may differ *

* sUowmsliiFomsUs:nounsioennirhou *
PArnlae www.menustyle.net
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\/EGETABLE DI%HES

LSJ‘NNﬂ

ahmﬂéoanw

(Jaﬁnt'gat}‘nﬂuﬁaé

WAGNSILONS STIR-FRIED BROCCOLI WITH 290.-
PRAWNS AND OYSTER SAUCE

, daudenlnany
dhwsnn:U gaanaonivideo

0 o 106

dhwanduideu yaunaoniiides

STIR-FRIED CRUNCHY CABBAGE 160.- THAI CHILLI SHRIMP PASTE DIP WITH 24 220.-
WITH FISH SAUCE SHRIMP SERVED WITH STEAMED MIXED
n:=naaiauargnsnsou VEGETABLES & PLAIN OMELET

uwsnfuan yaunaonvideo

* Prices are subject to 10 % service charge * * Picturas ara for advertising and raferance only, actual food may diffar *

* sugImsliFomsUs:nounsionniriu *
vaming www.menustyle.net
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107. PLAIN OMELET
Wigen

ideonydu / Tndu

109. OMELET WITH MINCED PRAWNS )
OR CRAB MEAT

Wideari / 100y

EOMELETlmauo]

108. OMELET WITH MINCED PORK / CHICKEN

250.- / 390.-

120.-

180.-

REENOODLES

Iuazuning

110.

111.

112.

13.

114.

115.

116.

117.

THAI PINEAPPLE FRIED RICE 220.-(S) / 420.-(L)
WITH CHICKEN

vouadud=saln

THAI PINEAPPLE FRIED RICE ) 250.-(S) / 490.-(L)
WITH PRAWN OR SEAFOOD

Voundul:sam / n:ia

FRIED RICE WITH CHICKEN OR PORK  180.-(S) / 380.-(L)
voualn / ny

FRIED RICE WITH CRAB MEAT 240.-(S) / 490.-(L)
voual

FRIED RICE WITH PRAWNS 220.-(S) / 480.-(L)
VIOUANN

FRIED RICE WITH SEAFOOD 240.-(S) / 490.-(L)
VouaAn:ia

PLAIN JASMINE RICE 40.-(S) / 95.-(L)
VIonouu:a 9u nse In

PAD THAI STIR-FRIED NOODLE () 380.-

THAI STYLE WITH XL-PRAWNS
walnoulsd XL

* Prices are subgect to 10 % service charge * * Picturas ara for advartising and referance only, actual food may diffar *

* sUonsliiFomseus:noumstoenniriu -
arlag www.menustyle.net



A0

e~ T———

The Hilitop

l
\
\

. 122. VEGETABLE COCONUT MILK SOUP 200.-

t 124. FRIED RICE WITH VEGETABLE 150.-

- 125. STIR-FRIED NOODLE THAI STYLE WITH VEGETABLE 180.-

VECGLETALIAN

RV R R R
118. DEEP-FRIED VEGETABLE SPRING ROLLS 160.-
Uoidy=ain
119. DEEP-FRIED TOFU 160.-
IFNANDA
120. STIR-FRIED TOFU WITH CASHEW NUTS 220.-

INAUAIAUELIO
121. STIR-FRIED MIXED VEGETABLE WITH SOY SAUCE 180.-
WALNSOUUNS

ALUVIN
123. RED CURRY / GREEN CURRY WITH VEGETABLE _27 200.-
HNIWHLWN / IWEHUEN

VIOUAWN

walnedn

* Prices are subject to 10 % service charge * * Pictures ara for advertising and raferance only, actual food may differ *
= suonsliifomsus:naunsioenniriy -

ﬁIﬁMUWWQmwmmemd
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126. Mango Sticky Rice 180.-

127. Fresh Coconut with Three Flavors 160.-
Ice Cream

128. Fresh Banana Topped with Three 140.-
Flavors Ice Cream

129. Waffle with Ice Cream 160.-

130. Banana Fritters with Ice Cream  160.-
and Honey

131. Apple Fritters 180.-
with Ice Cream and Honey

132. Chocolate Ice Cream Topped  120.-
with Chocolate Sauce
& Whip Cream

133. Ice Cream Per Scoop 50.-
(Chogolah, Strawberry, Vanila)

134. Seasonal Fruit 90.-/140.-

Parnlag www.menustyle.net
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Thank you for your support.
Your feedback means the world to us.

Nice view, good food and the staff was
wonderfull ! - Irish M.

Thank you to the staff who were altentive and to
the musician who played an assortment of songs and
created the perfect dinner location. - Norelle M.

One of the most enjoyable restaurants | have ever
been to - James S.

If you're in Krabl, you've got to check out Hilltop Aong!
The food is spot-on, especially the seafood and Thai
classics. Definitely worth a visit! - Sakonpob K.

91M1SOSOULN NMSUSNISISALIN HOUUNSY 0SOULNER
aoUinosan na: Todososuingnuan isvousulen winuuauan
IuzU1 THE HILLTOP AONANG - K.nliugn

sanlng www.menustyle.net
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