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: 7.UrEGGS w 220 SN

two eggs cooked any style (fried, omelette,
scrambled, poached or boiled) served with
your choice of ham ® or sausage ®, bacon, [
a hash brown and sautéed tomato "
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1. JOMTIEN FAVOURITE &
BREAKFAST

two eggs cooked any style (fried, omelette,
scrambled, poached or boiled) served with
your choice of ham ®& or sausage @&, bacon,
3 hash brown, Danish, toast and croissant with
butter and a selection of preserves
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420 5.KHAO TOM GAI/MOO w /PLA 190

boiled rice with chicken, pork or fish
auln vy seuan

6. KHAO TOM GOONG 250
boiled rice with shrimp, served with
an onsen egg

Indufudsinseulveauy

8. SCRAMBLED EGGS 250

on multigrain toast served with smoked salmon,
sautéed tomato and wild rocket

linu @snsouuwatausuATL NeWawmea wazknsantin

9. EGGS BENEDICT 220

with smoked salmon and Hollandaise sauce
served with a hash brown and mixed green salad

2.Ur BREAKFAST 400
Eggs Benedict with smoked salmon and
Hollandaise sauce served with a hash brown,
mixed green salad, bread basket, butter and
3 selection of preserves

TULAng ESNNSULTANDUTUATY TOATOALAULAE
JUNSIUATION LaTRARNN

10. PANCAKES 200
plain, apple or blueberry pancakes served

with your choice of maple syrup, fruit topping
or compote
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3. ASIAN BREAKFAST 250

a bowl of congee or boiled rice with chicken,
pork & or fish served with a soft-boiled egg
and sliced seasonal fresh fruits

LquLﬂn LUUSTTUA weuida MiEJ‘UaL‘UEJii @snnSou
dideuania feutiawals mamalmjam

11. SIDE DISHES 130
sautéed spinach, bacon @, ham @&, pork @ or
chicken sausage, roasted potatoes, baked beans,
grilled tomatoes or mixed green salad
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12. BREAD BASKET 250
(please select 4)

your selection of freshly-baked Danishes,
croissants, bread rolls, dark rye bread, farmer’s
bread, baguette, sliced white or whole wheat
toast served with jam, butter and honey

= 4.SALT'S HEALTHY % 420
-~ BREAKFAST
superfood avocado and egg toast with kale
tapenade served with a mini booster bowl
yaawnsiiuitaguam vunds @snseuszlinnle
9 e wagn3nlewise
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13. A SELECTION OF
SEASONAL FRUITS

waldaugania
U

All breakfast sets are served with a selection
of seasonal fruits, your choice of fresh juice
(orange, guava, pineapple or apple)
and coffee, tea or hot chocolate

ﬂ;mmmimwﬂw \@svindounalsl walsfan
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® Pork | A Healthy | € Contains Nuts.|(®) Vegetarian | & Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”




14. CAJUN SALT & PEPPER CALAMARI

deep-fried breaded calamari tossed in Cajun seasoning,

sea salt and pepper, served with tartar sauce
AAIUNT

15. GOCHUJANG CHICKEN

fried chicken tossed with gochujang sauce
linansiawadalayds

16. AVOCADO TOMATO
BRUSCHETTA

grilled Italian bread rubbed with garlic and olive ail,
topped with mashed avocado and tomato

uudaunafgns dsnnsauazlala wazuiame

17.GYOZA ©

Japanese pork dumplings with shoyu sauce
\Rea%n

18. SWEET POTATO FRIES

with Parmesan cheese and cheesy dip
isudns18durIY
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SUBJECT TO 10% SERVICE CHARGE AND AFFUCABL-E GOVERNMENT TﬂX
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19. THAI-STYLE » 360
SPICY SALMON

with Thai seafood dipping sauce

and Thai herbs
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. g Ve 2 23. TARTE FLAMBEE WITH SMOKED SALMON, 390
20. WILD MUSHROOM CREAM SOUP 200 - DILL. CAPERS & ROCKET

i with garlic croutons and basil oil PR . . el
MIANABILU LTANBUTUAIU LALUBS uasHnIanLAA

guaTuiin Auvundengnasdnssifion wasurdulnsznn

21. LOBSTER BISQUE 290 RS . 24. TARTE FLAMBEE WITH PARMA HAM, 390
W ' WHITE TRUFFLE & ROCKET

lobster soup flamed with brandy and grilled river prawn - s . -
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with white wine, cherry tomatoes,

chilli, basil and thyme, served with e S g R ‘ ' 25. CLASSIC TARTE FLAMBEE 390
tomato bruschetta A SR L WITH FRENCH BACON,
vosuusgdan auluveduzilome B , ' ONION & BRIE CHEESE &

wazvuadengnasdnsziney - ; NISANGDUY LAY RINBu uazusTadalaanTuas

® Pork | A Healthy | € Contains Nuts | ® Vegetarian | & Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX. " e W
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.” | 1
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2/7.Ur ULTIMATE DOUBLE 420 aamumuwa%waimas

P _' 4 CHEESEBURGER ©® LU‘é]iLﬂEliLu‘ilEl‘é]ﬂmiLaﬂ 2 Ju Fawaans ~
s 5 two Australian beef patties wAdw Lia winata1llunas weulvgidn
Chieddst oheoeet i BacoH uziawnd wngaud @sunsansudnsed
‘ ' wazlpagaad '
26. BAKED CHORIZO ® 450 mushrooms, pickled jalapefos, / 1"

AND FARM EGGS

baked Sloane’s chorizo sausages in
3 tomato casserole with 2 farm eggs,
served with a mixed green salad

sautéed onions, lettuce and tomatoes,
served with Sriracha mayonnaise

ldnsenlvslgannalavduazlalisn
a1y aulugaauzilawmaniae
AUVBULAY haskNaandnaINWIsy

All sandwiches and burgers are served with steak fries and coleslaw
sa s I3 s ¥ < s
quﬂwuaxwasLnaiv,!nwwﬁﬂmamﬂswﬂswé LLa::_I@aa'sjag.

28. BEEF BRISKET BURGER 420
24-hour braised beef brisket with

onion rings and coleslaw, served with
BBQ sauce and sweet potato fries

wasinasilausaa Yssnugnunauialugnan
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Bl BETWEEN THE SHEETS : | & e

grilled chicken, iceberg lettuce, tomato
and Caesar sauce, served with steak fries

29. TRUFFLE® 380 e
CROQUE-MONSIEUR __ - -~ & ‘4‘ e
grilled Paris ham, truffle . =) §= 3 _ 4* f

and cheese sandwich : N iz 7 'V
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30.CLUB SANDWICH® 320 =
toasted white loaf with marinated g
chicken, crispy bacon, ham, cheese,

g onion, fried egg and tomato
R oqunauniy vundsaunulnudnens

WABUNSAU Wad Td %iaviay a1
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31. GRILLED HAM @& 340
& CHEESE SANDWICH

LYUA VLTV AL

33. TRUFFLE 280
& MUSHROOM QUESADILLA

arilled tortilla filled with mushrooms,
truffle cream and mozzarella cheese,
served with steak fries

LAY TR

All sandwiches and burgers are seryeq'With.LétéEE';j‘fiﬁé
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34. CHERRY TOMATO & 280 REERSNAIGEITLL.

. romaine lettuce tossed with traditional Caesar
SALAD “?"h; dressing, topped with crispy smoked bacon

fresh mixed cherry tomatoes, AN 2"d ‘Pi'mesa"; cfeesf .
5 ch Batah W Jursaan dladasfu @siniauunsunsauy
rbnO.ZIZZ-Jf(?P St ::ma am, : vuudengnasdnseiiion uazdiawiugu
asll and Frarmesan cheese,
served with bread and butter

with chicken breast

- 5 AN dennugdniuanin
AaANSIVBINALYDS LasHWIouvuN 9

BASLUY with smoked salmon
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36. KALE & AVOCADO ® it g N\ et 4 % 37.SESAME-CRUSTED 360

CHICKEN CORN SALAD 1R B S 4 o L PR
. fresh kale, quail eggs, shredded chicken, | eIk ) ;V\ %v_‘ w SEARED TUNA SALAD 1
: S IE ' mixed greens, mango, spring onion,

- crispy bacon, tomatoes and dill sour cream . .
M lava salt and ginger soy mango
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= danUanyingneen

i AVOCADO MANGO SALAD &
'i; WITH GRILLED SHRIMP

with red onion, fresh cherry tomatoes
. and mango dressing

danng193lUiaglag iindiu

W@snnsauazlanila wasuzuag
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39. FRESH CATCH OF THE DAY (for 2 persons) 750

(please allow 45 minutes preparation time)

baked catch of the day in salt crust with lemongrass, kaffir [ime and coriander,
served with steamed vegetables, spicy seafood sauce and steamed rice or steak fries
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40.SURF & 380
& TURF TACOS

pulled pork and shrimp tacos
with chimichurri aioli,

corn salsa and steak fries
Winuauaiisw nydualadaladan
wazde wodlovaadiys adnd1dlna
@S nwSoautnsudwsed

41. FISH & CHIPS 350

fried sea bass in batter served with
tartar sauce, steak fries and lemon

Yanguudmandsiniomnsudnsed

42. AUSTRALIAN

STRIPLOIN STEAK 300g

served with steak fries, grilled vegetables,
chimichurri sauce, Thai spicy dipping sauce
and a selection of our signature salts
aliniioansUasey
WEsnnSaunsudnsiaduazingns

43. PORK CHOP ©&

grilled pork chop with pumpkin mash,
sautéed mushrooms and Dijon mustard sauce
ainuy @sunsaninnasun wWiakn
S1AYOANANIINAD
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44. AUSTRALIAN 650
ANGUS PICANHA
STEAK 180g

served with steak fries,
green asparagus, pepper sauce

and Thai spicy dipping sauce

2 & acd v i v U
avnuie LasWnwsounualalnse
NS DUYBANININYD U LAZUIIULID




49. TOM YUM POH TAEK 4 320

Jomtien spicy seafood soup with prawns,
squid, mussels, and sea bass simmered in
lemongrass, kaffir lime leaves, galangal and

- hot basil

: : ; m:uehlﬂul,mn
B s N G r '\ ‘- chicken ‘and galangal soup

with.creamy coconut milk
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| 45.SATAY GAI & 240 "

A
'!"l grilled marinated chicken skewers
! served with peanut sauce

o azfgla @srndeuunduaa wavenaan

:fb] Ea J:' - ’ finyba N
’ f!'{ - 46.LARB MOO LAVA < BV 280 -
" ) spicy Thai fried minced pork 51. GAENG KIEW WAN L/ J 250

croquette with mozzarella cheese filling

“GAVMOO

aunyan M ldda chicken or pork in green curry W|th .
“ coconut milk i1,
47.VEGETABLE 180 wnaleanaula visavm

SPRING ROLLS
deep-fried vegetable spring rolls served with

plum sauce
.

5%CHOO CHEE GAIKROB/PLA 250
deep-fried chicken breast or fish [

served with choo chee cuTry sauce
galnsou Mimﬁé’] W

UauJaan

48. KOR MOO YANG 53. TOM YUM GOONG v 320

| if Thailand’s favourite spicy and
roasted marinated pork neck : , j i
served with sticky rice and : - | /i & W sour soup, with juicy river prawns,
pickled garlic ' ! ’ _ 7 - chilli, lemongrass, galangal and

Aavyyns LdsHnIaunsziivulny N il S 7 - Kkaffirlime leaves
19 NE waTLISULTA . f A iy { -



54.SOM TUM KAIKEM 4 &
Spicy Thai-style papaya salad
with salted egg

Fudnlnelaifu

240

55.SOM TUM KHAO POD & 240

spicy Thai corn salad with green beans,
- tomato and carrot

 dudrdilna

. 56.NAMTOK® 4 250
-~ KOR MOO YANG

- Thai-style grilled pork neck salad
~with chilli flakes, roasted rice and

- fresh Thai herbs

UnanAavyes

57.YUM WOON SEN TALAY & 290

~ spicy glass noodle salad with
- mixed seafood and vegetables

o v Y
guULd unsia

~ 58.YUMTOUPLU &/ 280

) spicy wing bean salad with boiled egg,
~ minced pork and prawns

o dadaydean lida

59.SOM TUM KAIKEM 4¢ 360

GAlI YANG
' | spicy Thai-style papaya salad with
; salted egg and Thai-style grilled chicken,
- served with sticky rice and spicy dipping
sauce

o
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&5 60. SPAGHETTI OR 320 j
TAGLIATELLE & MEATBALLS 3 g D 7s THEE e 4 P’
spaghetti or tagliatelle in a rich tomato § 4 3 : “ L B\ V¥ ;, ¥ /4 64 v 280
sauce with minced beef meatballs and . ' AN o]y R _fd PAD KRAPAO MOO

: 3 o o N AT A
Pere.gaun e ' . - e ‘__ wok-fried spaghetti with
LR gERTan Auon J#% spicy minced pork and holy basil

)

61. BRAISED BEEF 420 A RS AULARRRRNZNT MY
BRISKET PAPPARDELLE 519 o
slowly simmered beef brisket

- with herbs, tomato and garlic confit,

~ served over pappardelle pasta
wiadwwnsinadiladanu

62. SPAGHETTI ® 320
CARBONARA

spaghetti tossed in a creamy mix
of crispy bacon and Parmesan
cheese;topped with a poached egg
gunnnnalunlsIUARY
@snindauldaan

e

65.SQUID INK & 400 ¢
SPAGHETTIWITH
SPICY MIXED SEAFOQOD
spicy squid ink spaghetti with
tomato, garlic, herbs and
il ot SRy e ' mixed seafood

63. PENNE WITH I LY = WIAAIMTNAINZLATIUTALAR

CRAB STICK, o Ve W Y S : -

SHRIMP & SALMON ROE  E-fl "5 Ol 62 2 TN AU,

penne in a creamy tomato sauce a "EAT i e i wok-fried spaghetti with mixed

with crab stick, shrimp, L4 BN g0 seafood and vegetables in aromatic
salmon roe and cherry tomatoes . P k- Thai herbs and chilli sauce

Y v 1 ‘ = 5 2 No A by
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67. BAKED SRIRACHA® # 350
PINEAPPLE FRIED RICE

with Chinese pork sausage, pork floss,
curry powder and chicken satay

1179 UFUULIAATIIYN NUBEINY NUNYDY
HanUILEIUNWIauazLAzln

68. PAD THA| GOONG MAE NAM & 290

the renowned Thai-style fried noodles
with river prawn

Halnefausiun

69. KHAO PAD ROD FAI &
Thai fried rice with pork, a fried egg
and grilled pork skewers

F126nsaln

70. PAD SEE EIW- BEEF BRISKET 300

stir-fried soy sauce rice noodles
with braised beef brisket

v al & a <
NAYDILUBUIEALNA

WITH CHICKEN OR PORK 240

Hadaaln wIany

71. KHAO KRAPAO - WAGYU BEEF 260
stir-fried minced wagyu beef with chilli
and holy basil, served with steamed rice

and a fried egg
F19nLN UM a2

WITH CHICKEN OR PORK

Franzwsala wseny liana
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72.PLA THORD NAM PLA & 590

(for 2 persons)
crispy whole white snapper served with

fish sauce and mango salad

Yarnenananuiuan 1dsnnsaugruzaiag
(GRUSTIRRD))

/3. PAD CHA TALAY &4 450
KA-TA RONN

wok-fried seafood with garlic,

chilli and Thai herbs, served in

3 sizzling hot pan
ﬁﬂdﬁ%%tﬁi?ﬂﬂiZngau
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/8. DARK CHOCOLATE 280;
LAVA CAKE |

served with vanilla ice cream
and berry sauce
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74. GRANDMA'S TIRAMISU 260
' RECIPE

espresso-soaked ladyfingers
. with mascarpone cream

/9. HONEY PECAN & 300

/’_ CARAMEL TOAST

crispy toast topped with honey,
roasted pecans and caramel sauce,
served with vanilla ice cream

B 75.FRESHLY BAKED# 300
* = CARAMEL BISCOFF CROFFLE
' topped with vanilla and Thai tea ice

cream, roasted almonds and
B salted caramel sauce

asaviilansLua @sunsoularnsuadaan
wazvlng wiauidana
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76. NUTELLA @
TARTE FLAMBEE

crispy thin crust base layered
with Nutella, crunchy nuts and
marshmallow

MIaNADU Ywan

77.FRESH SEASONAL 180
. FRUITS

2
ualdniugania
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SIGNATURE COCKTAILS
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1. TROPICAL THAI BASIL BLISS 280
Thailand’s Kosapan Rum, Flor de Cafia Coco liqueur,
Thai basil, fresh lime juice and

soda water- a tantalizing Thai-inspired blend

2. TIKI TWILIGHT 280

a tale of Short Story Vodka, calamansi cordial,
fresh lime juice and a dash of The Bitter Truth
Spiced Chocolate Bitters

3.PISCO TANGO 280

crafted with Peruvian Demonio de Los Andes
Pisco, Giffard Apricot liqueur, cranberry cordial,
fresh lime juice and topped with

Fever-Tree Mediterranean Tonic

4. SURF & SIP 320
an exotic blend of tropical fruits,

4-year barrel-aged Flor de Cafia Rum,

a touch of coffee liqueur

and a tempting plum salt rim

5.SPICY BUBBLE 320
7-year barrel-aged Flor de Cana Rum,

agave nectar, Piment d’Espelette and

Fever-Tree Sparkling Pink Grapefruit Soda

with a chilli salt rim

6. LEED BACK 320
Ezra Brooks 99 Proof Kentucky Straight Bourbon
Whiskey blended with Giffard Caribbean
Pineapple, sugarcane juice and a touch of

Bitter Truth Orange Bitters

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”

WORLD OF GIN

7.KOSAPAN G&T 320
(THAILAND)

Kosapan Gin, Fever-Tree Mediterranean Tonic,

pineapple stick, sweet basil

8. STRANGER & SONS G&T 340
(INDIA)

Stranger & Sons Gin, Fever-Tree Indian Tonic,

ginger slice

9. MARTIN MILLER'S G&T 360
(ENGLAND)

Martin Miller's Gin,

Fever-Tree Mediterranean Tonic, lime

10. G'VINE FLORAISON G&T 360
(FRANCE)

G'Vine Floraison Gin,

Fever-Tree Mediterranean Tonic,

lime peel, black pepper

11. SEEKERS G&T 340
(CAMBODIA)

Seekers Jason Kong Gin,

Fever-Tree Mediterranean Tonic,

lemongrass stick

DRINK

LIST

SPRITZERS

12. YUZU SPRITZ

Short Story Vodka, yuzu,
lemon juice, rosemary, tonic water

13. GRAPEFRUIT SPRITZ
Short Story Gin,

Fever-Tree Sparkling Pink

Grapefruit Soda

14. APEROL SPRITZ

Aperol, sparkling wine, orange

15. LIMONCELLO SPRITZ

Limoncello, sparkling wine,
lemon peel, mint, soda

16. HUGO SPRITZ

Prosecco, elderflower syrup, mint, soda

320

320

320

320

320



REHYDRATING SHAKES SOFT DRINKS

% _ 28. COKE
oo ’ .
= 17. CHILLED JUICE 100 R, N 29. COKE ZERO
apple, pineapple, guava, m | 30. SPRITE
5 A ‘ | “ 31. GINGER ALE
18. FRESH COCONUT 120 A\ - 32 SODA
19. BLENDED JUICE 150 e - i 33.SINGHA LEMON SODA
r watermelon, mango, pineapple, (ZERO SUGAR)
eieh bt 24.COCO 160 25.WATERMELON 34 FEVER-TREE INDIAN TONIC 140
-MANGOTAIL COOLER 160 )
mango, coconut water, watermelon, mint, 35. FEVER-TREE MEDITERRANEAN 140
S p— & fresh lime juice fresh lime juice, TONIC
GINGER FIZZ ol honey 36. FEVER-TREE SPARKLING PINK 140
GRAPEFRUIT SODA
- MILK & CHOCOLATE WATER
L 26. HOT or 120/140
W ICED CHOCOLATE 37.Ur WATER . 50
== Janlnuaniau wsaLdu 38. EVIAN (330 ml) 80
27.HOT or COLD MILK [0]0) el Ul G, Uk
whole, low-fat or soy 40. EVIAN SPARKLING (330 ml) 110
uuan ulvifusn uudamassdou vieidy 41, EVIAN SPARKLING (750 ml) 155
SAKURA
LYCHEE FIZZ
20. SAKURA LYCHEE FIZZ 160
lychees, blossom syrup, rosemary, soda
21. YUZU SPARKLING 160 '// g .5 '
GINGERFIZZ 1/ 42. TIFFANY'S 120 44, PEACH 120
yuzu syrup, ginger, fresh lime juice [ L BREAKFAST MONKEY PINCH
, ENGLISH BREAKFAST EARL GREY PEACH OOLONG
22. BUTTERFLY PEA 160 (ORGANIC) (ORGANIC)
LEMON YUZU SODA
butterfly pea tea, lemon juice,
yuzu, soda
23. THAI LIME SODA 120
freshly squeezed lime soda . i
i 2 CHINESE
gy N GREEN TEA
£ o WITH JASMINE
_ 45. MERRY 120 46. BEEEEE 120 47. LYCHEE 120 (ORGANIC)
#, S PEPPERMINT CALM WHITE PEONY
' ﬁ HERBAL INFUSION CHAMOMILE LYCHEE FLAVOURED
x— (ORGANIC) INFUSION WHITE TEA
i" (ORGANIC) (ORGANIC)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - pleaselet one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”




COFFEE

48. CAFFE LATTE

49. CAPPUCCINO

50. ESPRESSO

51. DOUBLE ESPRESSO
52. CAFFE MOCHA

53. ESPRESSO
MACCHIATO

54. AMERICANO
55.IRISH COFFEE

FRESH COCONUT WATER
AMERICANO

YUZU ORANGE
AMERICANO

SPECIALITY ICED
TEA & COFFEES

56. THAI TEA LATTE 120
royal Thai tea, milk, syrup

57.CAFFE BORAN 120
ancient Thai robusta coffee,
brown sugar, condensed milk

58. FRESH COCONUT 140
WATER AMERICANO
fresh coconut water, espresso shot

59.ICE COCO BLACK 140
ROYAL THAI TEA
fresh coconut water, royal Thai tea

60.YUZU ORANGE AMERICANO 160
fresh orange and yuzu americano

61. PEACH ROYAL THAITEA 160
royal Thai tea, peach

62. CHA DAM YEN YUZU 140
royal Thai tea, yuzu, orange juice

i ' *b .
T ‘3-__-..'-;

63.DIRTY MATCHA 150 =

"S5 ESPRESSO LATTE

Uji matcha, milk, espresso %ﬁ

65. MATCHA MANGO 150

- Uji matcha, mango juice

TR 5 ARE SUBJECT TO 10% SERVICE CHAR
"Allow us to fulfilf'yourneeds - please let one of your hosts know if you

® FROM KYOTO, JAPAN

g _;.,,,....-1. - -
% E

e X _*4‘!_. ’
‘J.H,’?"V
= - 64. MATCHA THAITEA 150

% Uji matcha, royal Thai tea, milk

e T

| -

| ——
66.MATCHA LEMON 150

Uji matcha, lemon juice

GE AND APPLICABLE GOVERNMENT TAX.
have any special dietary requirements, food allergies or food intolerances.”




THE CLASSIC COCKTAILS

67. CLASSIC MOJITO 280

Flor de Cana 4-Year Rum, fresh lime juice,
sugar syrup, soda water, mint leaves

68. NEGRONI 280
Short Story Gin,

Cocchi Storico Vermouth di Torino, Campari,

The Bitter Truth Grapefruit Bitters

69. DRY MARTINI 280
Short Story Gin, Cocchi Vermouth di Torino Extra Dry

70. VODKA MARTINI 280
Short Story Vodka,
Cocchi Vermouth di Torino Extra Dry

/1. ESPRESSO MARTINI 280
Short Story Vodka, Flor de Cafia Spresso liqueur,
Giffard Vanilla syrup, coffee

72.BLOODY MARY 280
Short Story Vodkas, tomato juice,

Worcestershire sauce, Tabasco

73. TOM COLLINS 280

Short Story Gin, lemon juice,
sugar syrup, soda water

/4. COSMOPOLITAN 280
Short Story Vodka, Giffard Parfait Triple Sec,
cranberry juice, fresh lime juice

75.SEX ON THE BEACH 280
Short Story Vodka, Giffard Peach liqueur,
cranberry juice, orange juice

76. WHITE RUSSIAN 280
Short Story Vodka,
Flor de Cana Spresso liqueur, full cream

77.CAIPIRINHA 280

Abelha Silver Cachaga, fresh lime juice, sugar syrup

/8. DAIQUIRI 280

Flor de Cana 4-Year Rum, fresh lime juice, sugar syrup

79.PINA COLADA 280

Flor de Cana 4-Year Rum, Giffard Coconut syrup,
pineapple juice, coconut milk

80. MAI TAI

Flor de Cana 4-Year Rum, Giffard Orgeat syrup,

Giffard Parfait Triple Sec, fresh lime juice

81. CUBA LIBRE

Flor de Cana 4-Year Rum,
fresh lime juice, Coke

82. LONG ISLAND ICED TEA
Short Story Vodka, Short Story Gin,

Flor de Cana 4-Year Rum, Juarez Silver Tequila,

Giffard Triple Sec, fresh lime juice, Coke

83. TOMMY’ S MARGARITA

Juarez Silver Tequila, fresh lime juice,
Giffard Agave syrup

84. MANHATTAN

Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,
Cocchi Storico Vermouth di Torino,
The Bitter Truth Orange Bitters

85. OLD FASHIONED

Ezra Brooks Bourbon, sugar cube,
The Bitter Truth Aromatic Bitters

86. WHISKY SOUR

Ezra Brooks Bourbon, lemon juice,
sugar syrup, egg white,
The Bitter Truth Aromatic Bitters

87.PISCO SOUR

Demonio de Los Andes Pisco, lemon juice,

sugar syrup, egg white

280

280

280

280

280

280

280

280

BEER

87.CHANG
88.LEO

89. SINGHA
90. HEINEKEN

160
160
170
180

91. HOEGAARDEN ROSEE (500 ml) 290

92. HOEGAARDEN (500 ml)

290

APERITIFS

93. CAMPARI 250
94. APEROL 250
95. COCCHI AMERICANO BIANCO 220
96. COCCHI ROSA 220

97.COCCHI STORICO VERMOUTH 220
DI TORINO

98. COCCHI VERMOUTH Dl 220
TORINO EXTRA DRY

GIN

99. SHORT STORY GIN 220
100. MARTIN MILLER’S ORIGINAL 340
101. STRANGER & SONS GIN 340
102. G'VINE FLORAISON 340
103. KOSAPAN GIN 340

104. SEEKERS JASON KONG GIN 340

TEQUILA

112. JUAREZ SILVER TEQUILA 260

SCOTCH WHISKY

113. GLENFARCLAS HIGHLAND 280
SINGLE MALT 12-YEAR

114. ARRAN SINGLE MALT 290
10-YEAR

AMERICAN WHISKEY

115. EZRA BROOKS 99 PROOF 280
BOURBON

116. EZRA BROOKS 99 PROOF 280
RYE

117. MICHTER’S US*1 KENTUCKY 320
BOURBON

118. MICHTER’S US*1 KENTUCKY 320
RYE

RUM

105. FLOR DE CANA 4-YEAR RUM 250
106. FLOR DE CANA 7-YEAR RUM 320
107. FLOR DE CANA 12-YEAR RUM 460

108. FLOR DE CANA ULTRA 260
COCO LIQUEUR

109. KOSAPAN RUM 280
ORIGINAL

VODKA

110. SHORT STORY VODKA 220

111. ZUBROWKA BISON-GRASS 280
VODKA

COGNAC

119. H BY HINE VSOP 320

PISCO

120. DEMONIO DE LOS ANDES 220
PISCO

CACHAGCA

121. ABELHA ORGANIC SILVER 280
CACHAGCA

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



SALT



