
Pattaya’s	Famed	New	York	Style	Steakhouse	Tackles	Trout	In
September

Golfer’s	can	enjoy	a	one-	or	two-night	stay	with	18-holes	to	play	on	one	of	the	best
courses	in	Asia.	
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Pattaya,	Thailand,	21	August	2017	–	T55	New	York	Grill	Room,	known	for	prime	cuts	of
Charolais	beef	grilled	to	perfection	and	matched	with	exquisite	savoury	mustards	and	salts	is	taking
on	a	new	challenge	this	September	with	an	all-new	seasonal	menu	featuring	fresh	and	succulent
trout.	

“We	are	incredibly	proud	of	the	menu	we	have	created,	as	well	as	the	quality	of	our	food	and
service	at	T55,”	said	Mövenpick	Siam	Hotel	Na	Jomtien	Pattaya	General	Manager	Marc	Sittl.
“However,	we	want	to	give	our	guests	more	options	whilst	maintaining	our	dedication	to	high
quality	ingredients	prepared	with	unparalleled	care	attention	to	detail.”	

The	menu	features	a	number	of	dishes	designed	specifically	to	highlight	the	flavors	and	textures	of
the	popular	river	fish.	Taking	inspiration	from	the	popular	beef	dish,	Trout	Tartar	is	the	star	of	the
menu,	featuring	diced	Trout	fillet	and	toasted	brioche	with	a	deliciously	zingy	mango	&	basil	salsa.	

The	menu	also	includes	Trout	Tataki,	grilled	trout	fillet	with	a	ponzu	reduction,	Trout	en	Papillote,
baked	trout	fillet	matched	with	artichoke	and	Kalamanta	olive,	and	a	poached	trout	fillet	in	miso
broth	with	root	vegetables.	

“Trout	is	a	really	amazing	ingredient	to	work	with;	the	flavour	of	the	flesh	is	heavily	influenced	by
the	diet	of	the	fish,	so	we	have	made	sure	to	source	ours	from	the	finest	of	suppliers,”	said.	“The
flesh	of	the	fish	is	really	tasty	and	succulent,	and	we	always	make	sure	to	remove	bones	from	the
fish	in	our	dishes	to	remove	any	hassle”	

T55	New	York	Grill	Room	is	a	very	popular	steakhouse	located	at	Mövenpick	Siam	Hotel	Na
Jomtien	Pattaya.	With	a	prime	location	on	the	shores	of	the	Gulf	of	Thailand	and	a	chic,	post-
modern	design,	T55	New	York	Grill	Room	effortlessly	recreates	the	Big	Apple's	hipster	vibe.	As	a
homage	to	the	Meatpacking	District,	aged	prime	cuts	are	laid	out	in	glass	chill	boxes	in	the	Butcher
Room	for	guests	to	choose	and	have	the	chefs	prepare.	

For	more	information	on	T55	New	York	Grill	Room,	or	Mövenpick	Siam	Hotel	Na	Jomtien	Pattaya
or	if	you	wish	to	make	a	booking,	please	visit	the	website.	

For	further	information	or	high-resolution	photography,	please	contact:	

Chittima	Dachanaphirom	
Marketing	Communications	Manager	
Mövenpick	Siam	Hotel	Na	Jomtien	Pattaya	
E-mail:	Chittima.Dachanaphirom@movenpick.com	
Tel:	+66	(0)	3307	8888	
Website:	www.movenpick.com/pattaya	
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Website:	www.deliveringcommunications.com	

About	Mövenpick	Siam	Hotel	Na	Jomtien	Pattaya

Located	right	by	Na	Jomtien	Beach	–	the	most	exciting	new	destination	on	Thailand’s	eastern
seaboard	–	Mövenpick	Siam	Hotel	Na	Jomtien	Pattaya	offers	260	stylish	rooms,	suites	and	private
pool	villas.	The	hotel’s	5-star	accommodation	options	are	complemented	by	a	comprehensive	range
of	facilities	including	four	top	class	food	and	beverage	outlets,	a	state-of-the-art	spa,	lagoon
swimming	pool	and	fully	equipped	fitness	centre.	The	resort	is	ideally	located	just	one	hour	from
Suvarnabhumi	International	Airport	and	just	steps	away	from	the	Ocean	Marina	Yacht	Club	on	an
unspoilt	stretch	of	beautiful	coastline,	close	to	many	of	Thailand’s	top	tourist	attractions.	For	more
information,	please	visit	www.movenpick.com/pattaya.	

About	Mövenpick	Hotels	&	Resorts:

Mövenpick	Hotels	&	Resorts,	an	international	upscale	hotel	management	company	with	over
16,000	staff	members,	is	represented	in	24	countries	with	83	hotels,	resorts	and	Nile	cruisers
currently	in	operation.	Around	20	properties	are	planned	or	under	construction,	including	those	in
Chiang	Mai	(Thailand),	Al	Khobar	(Kingdom	of	Saudi	Arabia)	and	Nairobi	(Kenya).	Focusing	on
expanding	within	its	core	markets	of	Europe,	Africa,	the	Middle	East	and	Asia,	Mövenpick	Hotels	&
Resorts	specialises	in	business	and	conference	hotels,	as	well	as	holiday	resorts,	all	reflecting	a
sense	of	place	and	respect	for	their	local	communities.	Of	Swiss	heritage	and	with	headquarters	in
central	Switzerland	(Baar),	Mövenpick	Hotels	&	Resorts	is	passionate	about	delivering	premium
service	and	culinary	enjoyment	–	all	with	a	personal	touch.	Committed	to	supporting	sustainable
environments,	Mövenpick	Hotels	&	Resorts	has	become	the	most	Green	Globe-certified	hotel
company	in	the	world.	The	hotel	company	is	owned	by	Mövenpick	Holding	(66.7%)	and	the
Kingdom	Group	(33.3%).	For	more	information,	please	visit	www.movenpick.com.	
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