
äÊŒ¡ÃÍ¡àÂÍÃÁÑ¹ÃÇÁ 
Mixed Grill German Sauage
250ß

àÁ็¡«Ô¡Ñ¹ àºÍÃ�ÃÔâµŒ «ÍÊà¹×้Í/ËÁÙ
Mexican Burrito Beef / Pork
219ß /179ß

Appetizer
ÍÒËÒÃ·Ò¹àÅ‹¹

* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

¹Òâª‹ËÁÙÍºªÕÊ
Chesse &Pork nacho 
180ß 

ºÅ�Í¤â¤ÃÕ่ÍºªÕÊ
Gartin Broccoli
149ß

¡ØŒ§ áÅÐãºªÐ¾ÅÙ·Í´ 
«ÍÊ¶Ñ่ÇáÅÐá¡§¡Ð·Ô 
Crispy fried Shrimp & Chaplo 
leaves with Coconut Sauce

à·็¡«ÑÊ á«ÅÁÍ¹ à¡«Ò´ÔÂÒ
Texas Salmon Quesadilla 
199ß

คารบู คาเฟ แอนด เรสเตอรอง 
(CARBU CAFE & RESTAURANT) 
ÃŒÒ¹ÍÒËÒÃâ´´à´‹¹º¹¶¹¹¹¤ÃÍÔ¹·Ã� 

´ŒÇÂ สไตลโมเดิรนลอฟ ¾ÃŒÍÁ
ÍÒËÒÃáÊ¹ÍÃ‹ÍÂ¨Ò¡½‚Á×Íàª¿ÃÐ´ÑºâÅ¡

ÃŒÒ¹¤ÒÃ�ºÙà«็µàÁ¹Ù à»š¹ÍÒËÒÃá¹Ç 
Modern European
áºº Fine Dining à¾×่ÍäÁ‹à¾ÕÂ§
ÍÃ‹ÍÂ»Ò¡áµ‹¡็ÊÃŒÒ§ÍÒËÒÃµÒ´ŒÇÂ
Food Stylist ·Õ่ä´ŒÃÑº¡ÒÃÍÍ¡áºº´ŒÇÂ 

เชฟระดับ World Class 
¼‹Ò¹§Ò¹·Ñ้§âÃ§áÃÁÃÐ´ÑºâÅ¡·Õ่ 

àÁ×Í§โตเกียว »ÃÐà·Èญี่ปุน 

Carbu story

ÀÒÂã¹µ¡áµ‹§ สไตลโมเดิรนลอฟ ´ŒÇÂâ¤Ã§àËÅ็¡ÊÕ´Ó¢ÃÖÁ ÅŒÍÁ´ŒÇÂ
àÃ×Í¹¡ÃÐ¨¡ ¼¹Ñ§áµ‹§áµŒÁ¤ÇÒÁÊÇ‹Ò§´ÙÊÐÍÒ´µÒ´ŒÇÂ¡ÃÐàº×้Í§¢ÒÇáºº
ÍÔ§ÃÔª¤Íªà·¨ Ã‹ÇÁ¡Ñº¼¹Ñ§·Õ่ºØ´ŒÇÂäÁŒÅÑ§¼ÊÒ¹ ¡Ñºà¿ÍÃ�¹Ôà¨ÍÃ�âµ�Ð
äÁŒÊÑ¡ÊÇ¹»†Ò áÅÐà¡ŒÒÍÕ้äÁŒä¼‹ÊäµÅ�âÁà´ÔÃ�¹ ÊÃŒÒ§¤ÇÒÁÊÁ´ØÅ·Õ่à¢ŒÁáµ‹Í‹Í¹âÂ¹

´ŒÇÂ¤ÇÒÁÅ§µÑÇ¢Í§¡ÒÃÍÍ¡áººÃŒÒ¹à·‹Ë�áÅÐàÁ¹ÙÍÒËÒÃáÊ¹¾ÔàÈÉ 
ª‹ÇÂÊÃŒÒ§ºÃÃÂÒ¡ÒÈÊºÒÂæ ÍÃ‹ÍÂ¡Ñºà¾×่Í¹½Ù§ ÍºÍØ‹¹¡Ñº¤ÃÍº¤ÃÑÇ
¾ÃŒÍÁãËŒºÃÔ¡ÒÃ·‹Ò¹ä´ŒáÅŒÇ·Ø¡ÇÑ¹

160ß
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* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

Soup & SALAD 
«Ø» & ÊÅÑ´

* «Ø»àÊÃÔ์¿¾ÃŒÍÁ¢¹Á»˜§ Served with Dairy Bread*

«Ø»¢ŒÒÇâ¾´
Roasted Sweet 

Corn Cream Soup
110ß

«Ø»¤ÃÕÁàË็´·ÃÑ๊¿à¿�œÅ 
Mushroom Cream Soup with 
Truffle Oil
135ß

¤ÒÃ�ºÙ«Õ«‹ÒÊÅÑ´
CARBU Caesar Salad with Grilled 
Smoked salmon 
225ß  

ÊÅÑ´¹้Óµ¡à»š´¤Í¹¿ÃÕ´
Naam Tok Favor Duck Confit Salad
255ß   

«Õ«‹ÒÊÅÑ´á«ÅÁÍ¹¹ÍÃ�àÇÂ� áºÅ็¤à»à»ÍÃ�
Caesar Norway Salmon Salad Black Pepper
335ß   

¤ÒÃ�ºÙ«Í¿àªÅÅ�á¤ÅºÊÅÑ´
CARBU Soft Shell Crab Salad
235ß  

* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
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Êàµ็¡à¹×้Í

beef
Steak

Êàµ็¡à¹×้Í·Õâº¹ÍÍÊàµÃàÅÕ่Â¹
Australian T-Bone (700 g.)

  

ÍÍÊàµÃàÅÕ่Â¹ÇÒ¡ÔÇâ·ÁÒÎÍ¤ 
AustralianWagyu Tomahawk
150 days Aging (1,300-1,400g)

3,150ß

1,350ß

* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

ÊÅÑ´à¹×้ÍÅÔºÍÒÂÍÍÊ«Õ่ºÒ«ÒÁÔ¤«ÍÊ
Australian Ribeye Beef Steak Salad 
Balsamic Sauce
645ß

Êàµ็¡à¹×้ÍÍÍÊàµàÅÕ่Â¹ÇÒ¡ÔÇ
¾ÃÕàÁÕ่ÂÁ
Australian Waygu Ribeye 
Premium (300g.)
1,100ß

Êàµ็¡à¹×้ÍÍÍÊàµÃàÅÕ่Â¹ÊµÔºÅÍÂ 
Australian Striploin (300g) 
595ß

Êàµ็¡à¹×้ÍÅÔºÍÒÂÍÍÊàµÃàÅÕ่Â¹
Australian Ribeye (300g.)
645ß

Êàµ็¡à¹×้ÍÅÔºÍÒÂÍàÁÃÔ¡Ò
America Ribeye (300 g.)

990ß
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Êàµ็¡ËÁÙ

pork
Steak

* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

ÅÒº«Õ่â¤Ã§ËÁÙÂ‹Ò§
Laab Spicy Pork Ribs
430ß

«Õ่â¤Ã§ËÁÙºÒÃ�ºÕ¤ÔÇ
BBQ Pork Ribs

430ß 

  

All day 
Burger
àºÍÃ�à¡ÍÃ�

àºÍÃ�à¡ÍÃ�ËÁÙ
Pork Burger

210ß 

àºÍÃ�à¡Íà¹×้Í
Beef Burger

225ß 

¹ÔÇÂÍÃ�¤ ¾ÍÃ�¤ª�Í» ¡ÃÕ¹áÍ»à»�œÅ
New York Pork Chop Green Apple   

265ß

«Õ่â¤Ã§á¡ÐÍºÊÁØ¹ä¾Ã «ÍÊäÇ¹�á´§  
Rosemary Roasted Lamb Rack

620ß

¾ÍÃ�¤¾Ô¤ÒµŒÒ
Pork Piccata

280ß
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6

Fish & DUCK

Special
Menu 

»ÅÒ / à»š´

àÁ¹Ù¾ÔàÈÉ

* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

Êàµ็¡»ÅÒá«ÅÁÍ¹  
Roasted Norwegian Salmon Fillet
335ß 

¤Í¹¿ÃÕ´¹‹Í§à»š´¹Ø‹ÁË¹Ñ§¡ÃÍº  
Duck Confit Steak
295ß 

Êàµ็¡»ÅÒ¡ÃÐ¾§ ¡ØŒ§ àÁ็¡«Ô¡Ñ¹«ÒÇ«‹Ò
Mexican Grilled Seabass & Shrimp Steak Tomato Salsa
265ß 
  

¢Òá¡ÐµØŽ¹«ÍÊäÇ¹�á´§
Lamb Shank Stew in Red Wine Sauce
825ß 
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* ÃÒ¤ÒÍÒËÒÃáÅÐà¤Ã×่Í§´×่Á ÂÑ§äÁ‹ÃÇÁ¤‹ÒºÃÔ¡ÒÃ * 
*ÀÒ¾ÍÒËÒÃãªŒà¾×่Í¡ÒÃâ¦É³Òà·‹Ò¹Ñ้¹ * 

Pasta
¾ÒÊµŒÒ·Ø¡ÃÒÂ¡ÒÃÊÒÁÒÃ¶
àÅ×Í¡ “àÊŒ¹µŒ¹µÓÃÑº” ËÃ×Í 
“àÊŒ¹´Ó”

¾ÒÊµŒÒ»Ù¹Ô่Á¢Õ้àÁÒ
Pasta Soft Shell Crab Kee Mou
235ß

¾ÒÊµŒÒà¹×้ÍÅÔºÍÒÂÍÍÊ«Õ่Â‹Ò§ 
«ÍÊ·ÃÑ¿à¿�ÅàË็´ÃÇÁ
Grilled Australian Ribeye Beef
 Pasta Truffle Mushroom Sauce
645ß

Ê»Òà¡็µµÕ้¼Ñ´¾ÃÔ¡áËŒ§/àº¤Í¹ 
Spaghetti aglio e olio
160ß

Ê»Òà¡็µµÕ้µŒÁÂÓ¡ØŒ§»ÅÒËÁÖ¡ 
Spaghetti Shrimp & Squid TOMYUM
235ß

Ê»Òà¡็µµÕ้¤Òâº¹ÒÃ‹Òä¢‹ÍÍ¹à«¹ 
Spaghetti carbonara onsen egg 

185ß 

Ê»Òà¡็µµÕ้«ÍÊà¹×้Í  
Spaghetti Bolognese Sauce
235ß 
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