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; poached egg on multigrain sourdough bread
with arugula and cherry tomatoes
1. LIBRARY BREAKFAST®w¢ 600

two eggs cooked any style (fried, scrambled,
boiled or omelette)

organic quinoa salad with avocado, pomegranate
and lemon dressing

smoothie bowl with low fat yoghurt, organic
muesli, almonds, local berries and seasonal sliced
fruit

served with crispy bacon, fried hash brown,
grilled tomato and sausage

YABMNTNDFHUNIN
a1t @snndauiinsaniis wazurlamae

selection of bakery items with preserves and
butter and your choice of cereal or homemade

a

muesli adnpithezlinla iufiuuasinadaaueu aynanu
yaawnsilausns loiisaluiuen yad Saueun Lwess wavnaldniuggnia

T4l 2 Wae Uzean auds (lWnna lunou lidu vielieewién)
d@sunsou weaeu SudSiuaven uzdewmnegns ldnsen
wily Ut ATITes LWsuAzLeN WIBNMEYER viTeitea

4. SATHORN BREAKFAST 350
congee or Thai boiled rice soup with chicken, s\
pork &, fish fillet, prawns or mixed seafood =
served with seasonal sliced fruit

2. SIGNATURE BREAKFAST & ¢ & 600

v
classic eggs Benedict served with Canadian YAV
bacon on an English muffin with Hollandaise WWansat1adu n vy Yan s vseamneia
sauce dsnseunaldnuggnia
OR Parisian eggs Benedict served with Paris
ham and French cheese on brioche with pesto 5. BANGKOK LIFE & 350
selection of bakery items with preserves and BREAKFAST
butter and your choice of cereal or homemade wok-fried egg noodles or noodle soup with
muesli chicken, pork ® or prawns
YA BniuRes OR Thai omelette with steamed jasmine rice
TYULLANG LESWNSDULAUULAYUUABY YOATDALAULAE 2 and chilli sauce served with seasonal sliced fruit
730 WLULANg @snnseu UnSausy Ta uavwednald ' FNDIAISITINSINN -
9 9

@srinFonvunds we wew uardiSvavsoyed vgnililn v3euznilthla vy n3ods viedaluiFen

\@sinsougeanin uaznaliiniuggnia

All breakfast sets are served with your
choice of fresh juice (orange, guava, pineapple

:: or apple) and coffee, tea or hot chocolate
et e b Y
A 1L m s mnyaidsunSeunalian (du lss dulzsn
by 2 v
i A vSauauita) waznwi ¥ vsedenlnwansou
J' >
. ¥

SIGNATURE
A LA CARTE BREAKFA

6. EARLY BIRD® % ¢ 170
SMOOTHIE BOWL

* « low fat yoghurt, chia seeds, seasonal berries
and passion fruit

A, ‘-Ii" S aymaluad
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7. PAN-SEARED R 320
TUNA SALAD

with orange segments, fennel,
cherry tomatoes and
orange vinaigrette

LRV,

acd ¥ [ o A o
LHINWIDUAN NNLWULUA USVBINALYDST
LaTUNAAAS AR

SALADS

8. CAESAR SALAD @ 260

the classic with baby cos lettuce, Parmesan
cheese, Caesar dressing and croutons

(add grilled chicken fillet THB 50)

. dangwns

AnadalsiuunIugiu Janiugu uiadndens
wazvuudinsoungnesd
(Henmugiusnlags Wiy 50 vn)

, 9. CHIPOTLE-STYLE 320

AVOCADO MANGO SALAD
WITH GRILLED SHRIMP
with red onion, fresh cherry tomatoes
and mango dressing
aandeg193lUiaalagdndiu
i@svnsonszlianle wazuzaig

® Pork | X Healthy | @ Contains Nuts | ® Vegetarian | & Spicy | & Signature |€® Gluten Free

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.”

10. FARMER’S SALAD 250
O @R e ®

with honey-roasted pumpkin, quinoa,
pine nuts, cherry tomatoes, avocado
and lemon & honey vinaigrette
daarnanannisy
@srindauinnatautitie A3t wandu

o o ¥ ) ¥ X
UWAWADS 8212A1LA LATUNEANNSUIILINY
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11. CANDY &
TOMATO SALAD

with serrano ham, burrata cheese,
arugula, basil oil and
balsamic reduction

danuzwawnaArang
Lﬁ%ﬂW%ﬂﬁJﬁy@lﬂLEHULLﬁﬁJ Paysen
wnFaning undfuuznan
wazdduvagindudu
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LOCAL APPETISERS '
12. KORMOO YANG 250 7 N PR 14. HERB-RUBBED 250
¢ | hN\ CHICKEN J & &

WA - 15y NN £4 ¢\ Y
grilled Thai-marinated pork collar Sy W A 4 ; B\ N grilled Thai-marinated chicken
: R . AR _ thigh served with green papaya salad

with spicy tamarind sauce
and sticky rice

ABYYENY e (50 . : Al |
LS HNSDUUITULT il T ' e " \ Ingnsayulnsg
' Shy SRR Ty b @snnwSoaudawniion wazdusn

13. PORKON 4/ &
BAMBOO STICKS

with sweet & sour tamarind dip
and sticky rice

nyde

Bsnndaud1anien uazunsuusa

Q o e Rl ) \-'.#’b “u il
& Pork) A Healthy | & Contains Nuts | O) V&g‘eltarian | & Spicy | & Signaturésl € Glyt
ERICES_A_EE SUBJECT T0 10% s_:-:ﬁVICEuQHARGE AND APPLICABLE GOVERNMENT TAX.
i l'loat'aJ EHQ\\?‘j.ﬁ\Yq.d'h_a\'c any special dietary requirements, food-allerg

“Allow us t& fulfill yout néeds - please-let one bybu




15.SOM TUM KALKEM 240 €

ﬂ,_;f-*/ . spicy Thai-style papaya salad .0 A
5’ - with salted egg .

S
‘.'r ! }7 o (3
4 dudlaiay
|"-‘-;|‘

ol Tereesl FUR inman

1o wande da la i Tt

@ 17. CAJUN SALT : 2y = g '. (i =
& PEPPER CALAMARI At ~ A7) 1372.1 P T
deep-fried breaded calamari tossed (% ' : 2

in Cajun seasoning, sea salt and
pepper, served with tartar sauce

G
1AL
\J

- -

[ 16. SATAY GAIl 4 &
“ chicken skewers marinated in herbs

and turmeric served with
" peanut sauce, toasted bread and
E{ cucumber relish
e MNATAE

< P &
m WSS auaadILaza1910
P~ 1"',:
(s BT o T

18. SWEET POTATO FRIES 200 19. POH PIA THORD & &

with Parmesan cheese and cheesy dip deep-fried vegetable spring rolls

with sweet chilli sauce

wsudusredduninu 3 e
Uauznaaldin

3 ~ 3 ) 3 Sl 7 -
® Pork | X Healthy | @ Contains Nuts | &) Vegetarian | & Spicy | € Signature |€® Gluten Free
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.”



SOUP &

20. TOM YUM GOONG » @ % 300

sour and spicy river prawn soup with

Y| mushrooms, lemongrass and kaffir leaves 24. RAD NAH GAIL, MOO @, 260
fdis Auefg pan-fried rice noodles topped with kale

S Kb e : :t % and chicken or pork in soy sauce gravy

S| 21. TOM KHA GAI @ » 220 i L sl vy

s  chicken, coconut and galangal soup
\ with lemongrass, kaffir leaves and chilli oil

26. PAD SEE EIW GAI @ 260

L duvnla MOO
o fried flat rice noodles with soy sauce,
kale, carrots, egg and chicken or pork

' 22. LOBSTER BISQUE 250

with Granny Smith, Brandy cream
and herb gnocchi

yuATUA

L dg 1
HaZa2ln vy

25. PAD THAI R e 320
GOONG

stir-fried rice noodles with
dried shrimp, egg, bean sprouts,
river prawn and tamarind sauce

o/ 14
Halnedean

400
SPAGHETTI WITH
SPICY MIXED SEAFOOD

spicy squid ink spaghetti with tomato,
garlic, herbs and mixed seafood

WIFAINLNAINSLATINT AR

23. MUSHROOM @ & 230 i)
CAPPUCCINO

with herb croutons and

white truffle foam

= <
FUATULYA
acs 14 (3
\d@snnTonvundengnasd
wazlWuiianiwiila
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28. USATHORN L B & 350

FRIED RICE

with crab meat and chilli paste,
served with grilled Thai-marinated
- pork collar and tamarind dip

v o

V1WA 8 8INT

F1ainfuLiioy AanAdIRBUINTNLINA
= ~——t @svinSounanyde uazuIANKT?

® Pork | R Healthy | € Contains Nuts | ® Vegetarian | & Spicy | & Signature |€@ Gluten Free
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.”

WOK WONDERS

29. CHICKEN GREEN CURRY » 220

with eggplant, Thai sweet basil
and pan-fried paratha bread

wnaeanuln
S NNSauwauwlalsh

30. KHAO KRAPAO 4 390
120 DAYS ANGUS
RICE BOWL

stir-fried Angus beef striploin with
garlic, chilli and holy basil served
with steamed jasmine rice and

a fried egg

P1INNTNUBLDING
@sunsaulan




31. KHAO PAD GAL, MOO®, 260 - P RS = SIGNATURE

GOONG _ ) e :

egg-fried rice with chicken, pork or prawns, \ N L SRR Y S ' 34. GOLDEN 4 &

served with a fried egg . r aeousan = /. X% e DUCK BREAST

] = Al ® . 2 e —— with chilli and bean sauce,
‘UQ'](’JN?‘lﬂlilﬂg b cashew nuts, Hong Kong kale
gl gkl ‘& _ 4 , and egg yolk fried rice

32. KHAO KRAPAO GAL, 260 %P RO S \doondeeu
MOO ¥, GOONG, TALAY » e == : o S AvinsaurangasiiiAvazingaing

v o ]
stir-fried chicken, pork, prawns or seafood uazdadnliung

with garlic, chilli and holy basil served with
steamed jasmine rice and a fried egg
F19nzwsla ny 19 w3anzia
@sunsoulynig

.

" 33. BAKED SRIRACHA _ 290
PINEAPPLE RICE® & &

- with Chinese pork sausage, pork floss,
curry powder, egg, chicken satay and
peanut sauce

4170UduUzInATIIY nuiTeny
NUNEaY Henens LATHNTauazAzln
LAZYaEN?




THE LIBRARY
FAVOURITES

35. U SATHORN & & 350
CLUB SANDWICH

with crab meat, slow-cooked chicken,
bacon and sunny side up quail eggs
served with steak fries and coleslaw

g 6195 ATULTUALY
vuutsaaaldidey ln wasu
wazldunnsznn dsnnsounsudnsied

36. TARTE FLAMBEE @ 310

smoked bacon and onion tart
with French Brie cheese

4 <
N19ANaa9LU
LHULYIUNINTBVUBU WEANLUABUSUATY
oY wazdausanneSaAE

37. WAGYU BEEF &

BURGER

topped with a fried egg,

smoked bacon, lettuce,

caramelized onions, Gruyere cheese
and tomato, served with steak fries

I3 [ g a
UILNBILUBDINA
wisnndaulinng wasusuadu Bnniavau
viealneidin Fangues uazuzidawme

A
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ES ARE SUBJECT TO 10% SERVICE CHAR

lease let one of your hosts know if you

'GOVERNMENT TAX. gl
al"dietary re iq_e_ts"food allergies: s‘% ]
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38. TRUFFLE & 340

CROQUE-MONSIEUR

grilled Paris ham, truffle and
cheese sandwich served with
steak fries and coleslaw

LY < 6 a
nsWtansan LWasdLae
LYUAIBUWINE 19N UNSW WA LazTa
@snnsausudnsed wazlaadaasd




39. SPAGHETTI @&
CARBONARA

spaghetti tossed in a creamy mix of
crispy bacon and Parmesan cheese,
topped with a poached egg

<2 1 [
aunnana1luunsn
@snwsautunaunsau a1
WASYHANNUYIY

.8

40. PENNE WITH 450
CRAB STICK,
SHRIMP & SALMON ROE

penne in a creamy tomato sauce
with crab stick, shrimp, salmon roe
and cherry tomatoes

wudyaa, fenazlivaiugauau

41. BUCATINI & 400
PASTA

with Bolognese sauce, grilled
Angus beef and Parmesan cheese

4 ad '3 v & [ 1
WIAAIYAIAY 1dsnnIputiiouasndens
(aunsaideanszauANgnla)
wASTEWLNYIY
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Ontains Nuts |® Vegetarian | & Spicy | € Signature |€® Gluten Free




42. PAN-SEARED ¢ 430 44. AUSTRALIAN
NORWEGIAN SALMON RIBEYE STEAK 300g

served with grilled asparagus, served with steak fries
O )

arugula, pomegranate and dill grilled vegetables, chimichurri sauce
cream sauce and Thai spicy dipping sauce
uYANDUUDS LG9 aufnitiosueie

ac 1% | Y Y v & I
me‘:"ﬁiﬂmaémﬂm Hgao gl WS WS asnsudnsied wasingaa
FoafILAULUDS warlsan iUy

43. GRILLED 120 DAYS € 900
ANGUS BEEF STEAK

served with steak fries, arugula salad
and peppercorn jus

aAntilauasfia

wloueafia yu 120 Fu g1 @sAnTeu
wsudnsied adninsentia
wazwoansnlneen

AN

SIDE DISHES ‘ . 47.GARDEN SALAD BOWL ® @ 140

organic leaves with mustard dressing

45. MASHED POTATOES 150 adamfieuluad

homemade creamy mashed potatoes - dneesuniin WdTWnSeutiadadanise
AU SIUn

48. STEAMED ® %@
JASMINE RICE

46. FRENCH FRIES 130 | f1viouuzd

with mayonnaise and tomato ketchup

wlsudnsied 49. STEAMED ® X
dSrnsou uneeua wazgsauzilome : RICEBERRY RICE

v ¢ o
d17l5du03535




 DESSERTS |

Eags o
[

50. MOLTEN @ &
CHOCOLATE CAKE

with vanilla ice cream and

berry compote

Y
" lAn%anlnuananan
X @sunsauloan3nindaan wasiuass

51. GRANDMA'’S TIRAMISU
RECIPE

espresso-soaked ladyfingers with
mascarpone cream

slig

260

52. SEASONAL @ 7, 190
TROPICAL FRUIT PLATTER

served with passion fruit sorbet
and salted chilli meringue

Halisaun1ugania
LESNNSDUYDS LUALANISE LAZLUBSWIINSALNED

53. MANGO STICKY RICE 200

Nam Dok Mai mango with sweet sticky rice,
crisp mung beans and coconut cream

v =] 1 % 4
d1uiieauziareuinanld

54. Ur CHOICE OF 120
ICE CREAM & SORBETS

Madagascar vanilla bean, dark 72%

Belgian chocolate, senga strawberry,

Nam Dok Mai mango

lodAn3u wazwasiua

loAn3u: 1daauiantanis vsearsndenlnuan 72%
Iniuadey : >

PBSIUA: dnsadluesawuny wieusdsinenlyl

® Pork | A Healthy | @ Contains Nuts | @ Vegetarian | & Spicy | & Signature | € Gluten Free

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.”

o

55. FRESHLY BAKED 240
CARAMEL BISCOFF
CROFFLE &

topped with vanilla and Thai tea ice
cream, roasted almonds and salted
caramel sauce

Asanlan1sILua
w@snnsouladnsuanliaan uazvnlne
nioutana

=\

56. SHIBUYA HONEY @ & 250
TOAST

with whipped cream, fruit and
Madagascar vanilla bean ice cream

Fyaja Fuillnas
@snnsaunalian 3UUeASH

wazladnsuniaaiuinnanas



SIGNATURE COCKTAILS

1. Ur GOOD MEMORIES 350

gin infused with butterfly pea,
water fruit tea, lime juice

2. SEDUCTIVE SIAM 350

rum, melon liqueur, lime juice,
passion fruit

3.TROPICAL THAI BASIL BLISS 350

Thailand’s Kosapan Rum, Flor de Cana Coco
liqueur, Thai basil, fresh lime juice and
soda water - a tantalizing Thai-inspired blend

4. PISCO TANGO 350

crafted with Peruvian Demonio de Los Andes
Pisco, Giffard Apricot liqueur, cranberry
cordial, fresh lime juice and topped with
Fever-Tree Mediterranean Tonic

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.”

5. TIKI TWILIGHT 350
a tale of Short Story Vodka, calamansi cordial,
fresh lime juice and a dash of The Bitter
Truth Spiced Chocolate Bitters

6. ONE NIGHT IN BANGKOK 350

whisky, lime juice, cranberry juice, tonic water

THAILAND —

Kosapan Gin,

DRINK
LIST

WORLD OF GIN

7. KOSAPAN G&T 350

Fever-Tree Mediterranee}n' Tonic,
pineapple stick, sweet basil ~

’F

8. STRANGER & SONS’G&T 350
INDIA

Stranger & Sons Gin,

Fever-Tree Premium Indian Tonic,
ginger slice

9. MARTIN MILLER’S G&T 350
ENGLAND

Martin Miller’s Gin,

Fever-Tree Mediterranean Tonic, lime

10. G’VINE FLORAISON G&T 350
FRANCE

G’Vine Floraison Gin,

Fever-Tree Mediterranean Tonic,

lime peel, black pepper

11. SEEKERS G&T 350
CAMBODIA

Seekers Jason Kong Gin,

Fever-Tree Mediterranean Tonic,
lemongrass stick



SPRITZERS

12. YUZU SPRITZ

vodka, yuzu, lemon juice, rosemary,
tonic water

13. GRAPEFRUIT SPRITZ

Short Story Gin, Fever-Tree Sparkling
Pink Grapefruit Soda

14. LIMONCELLO SPRITZ

Limoncello, sparkling wine, soda,
lemon peel, mint

15. HUGO SPRITZ

Prosecco, elderflower syrup, mint, soda

16. APEROL SPRITZ

Aperol, sparkling wine, orange

JUICES

17. CHILLED JUICE
apple, guava, lime,
orange, pineapple or tomato

18. BLENDED JUICE

banana, coconut, green apple,
lychee, mango, pineapple,
strawberry or mixed fruit smoothie

19. FRESH COCONUT

370

370

370

370

370

WATER

STILL MINERAL WATER
20. EVIAN SPARKLING (330 ml) 180
21. EVIAN SPARKLING (750 ml) 280

STILL MINERAL WATER
22. EVIAN (330ml)
23. EVIAN (750ml)

STILL WATER
24. Ur WATER

SOFT DRINKS
25. COKE

26. COKE ZERO

27. FANTA ORANGE

28. SPRITE

29. GINGER ALE
30. SODA WATER
31. TONIC WATER

32. LEMON SODA
(ZERO SUGAR)

33. FEVER-TREE PREMIUM
INDIAN TONIC

. FEVER-TREE
MEDITERRANEAN TONIC

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.”

35. BUTTERFLY PEA 160
LEMON YUZU SODA
butterfly pea tea, lemon juice,
yuzu syrup, soda

160

lychees, blossom syrup,
rosemary, soda

SAKRAS V@ISR

37. LEMON SODA 160
38. PASSION FRUIT SODA 160
160

yuzu syrup, ginger, fresh lime juice

40. GINGER FIZZ 220

made with real ginger juice

41. SOBER PALE ALE 230
non-alcoholic pale ale with a crisp,
hoppy character

YUZU SPARKLING
GINGER FIZZ



42. TIFFANY’S
BREAKFAST

140
ENGLISH
BREAKFAST
(ORGANIC)

44. PEACH
MONKEY
PINCH

140
PEACH

OOLONG

140

CHINESE
GREEN TEA
WITH JASMINE

(ORGANIC)

48. BEEEEE
CALM

140
CHAMOMILE
INFUSION

(ORGANIC)

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

43. MOUNT
FEATHER
PREMIUM

140
CHINESE
GREEN TEA
(ORGANIC)

140
EARL GREY

(ORGANIC)

47. MERRY
PEPPERMINT
140

HERBAL
INFUSION

(ORGANIC)

49. LYCHEE
WHITE PEONY
140

WHITE TEA,
ROSE PETALS,
LYCHEE
FLAVOURING

“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.”

Uji matcha, milk, espresso

® FROM KYOTO, JAPAN

160
Uji matcha, royal Thai tea, milk

SIGNATURE COCO}R
5%

i

1 fresh coconut water,
\ espresso shot, milk

- AT e

220

g
= ] .-:|,I‘ i
o

el i

S . Y
- .
220 oA
o
royal Thai tea, fresh coconut water, S
ice cream




COFFEE HOT

54. CAFFE LATTE 140
55. CAPPUCCINO 140
56. ESPRESSO 120
57. DOUBLE ESPRESSO 140

58. CAFFE MOCHA 140 160

royal Thai tea, yuzu, orange juice

59. ESPRESSO 140
MACCHIATO

60. AMERICANO 120

61. IRISH COFFEE 320

62. DECAFFEINATED 140 160

63. CHOCOLATE 140 160
65. FRESH COCONUT WATER
AMERICANO

fresh coconut water, espresso shot

oat milk available (additional THB 20)

SPECIALITY
ICED TEA & COFFEES

66. PEACH ROYAL THAI TEA
royal Thai tea, peach

64. YUZU ORANGE AMERICANO 160 67. THAI TEA LATTE
fresh orange and yuzu americano

royal Thai tea, milk, syrup

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.”




FRAPPES

69. DOUBLE CHOCOLATE 220

/ 70. SALTED CARAMEL 220

71. DOUBLE 220
STRAWBERRY BLISS

strawberries, milk, whipped cream

72. ESPRESSO CRUNCH 220

espresso, milk, caramel sauce,
biscotti

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.”




THE CLASSIC COCKTAILS

73. CLASSIC MOJITO
Flor de Cafia 4-Year Rum, fresh lime juice,
sugar syrup, soda water, mint leaves

74. NEGRONI

Short Story Gin, Campari,

Cocchi Storico Vermouth di Torino,
The Bitter Truth Grapefruit Bitters

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

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

77. ESPRESSO MARTINI
Short Story Vodka,

Flor de Cafia Spresso liqueur,
Giffard Vanilla syrup, coffee

78. BLOODY MARY
Short Story Vodka, tomato juice,
Worcestershire sauce, Tabasco

79. TOM COLLINS
Short Story Gin, lemon juice,
sugar syrup, soda water

80. COSMOPOLITAN
Short Story Vodka,

Giffard Parfait Triple Sec,
cranberry juice, fresh lime juice

81. SEX ON THE BEACH
Short Story Vodka, Giffard Peach liqueur,

cranberry juice, orange juice

82. WHITE RUSSIAN
Short Story Vodka,

Flor de Cafia Spresso liqueur, full cream

83. CAIPIRINHA
Abelha Silver Cachaca,

fresh lime juice, sugar syrup

84. DAIQUIRI
Flor de Cafia 4-Year Rum,
fresh lime juice, sugar syrup

85. BLUE HAWAII

Flor de Cafia 4-Year Rum,

Giffard Blue Curacao, pineapple juice,
Giffard coconut syrup

320

320

320

320

320

320

320

320

320

320

320

320

320

86. PINA COLADA 320
Flor de Cafia 4-Year Rum,

Giffard Coconut syrup, pineapple juice,

coconut milk

87. MAI TAI 320
Flor de Cafia 4-Year Rum,

Giffard Orgeat syrup,

Giffard Parfait Triple Sec,

fresh lime juice

88. CUBA LIBRE 320
Flor de Cafa 4-Year Rum,
fresh lime juice, Coke

89. LONG ISLAND ICED TEA 320
Short Story Vodka, Short Story Gin,

Flor de Cafa 4-Year Rum,

Juarez Silver Tequila, Giffard Triple Sec,

fresh lime juice, Coke

90. TOMMY’ S MARGARITA 320
Juarez Silver Tequila, fresh lime juice,
Giffard Agave syrup

91. MANHATTAN 320
Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,

Cocchi Storico Vermouth di Torino,

The Bitter Truth Orange Bitters

92. OLD FASHIONED 320

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

93. WHISKY SOUR 320
Ezra Brooks Bourbon,

lemon juice, sugar syrup, egg white,

The Bitter Truth Aromatic Bitters

94. PASSION FRUIT MOJITO 320
Flor de Cafa 4-Year Rum,

fresh lime juice, brown sugar,

soda water, mint leaves,

passion fruit

95. MIMOSA 320

Prosecco, orange juice

96. FRENCH 75 320
Prosecco, Short Story Gin,
fresh lime juice, sugar syrup

97. MOSCOW MULE 320
Short Story Vodka, lime juice,
ginger beer

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.”

LOCAL BEER
98. CHANG 220
99. HEINEKEN 220
100. SINGHA 220
101. TIGER 220
IMPORTED BEER
102. CORONA 260
103. SAN MIGUEL LIGHT 260
APERITIES
104. CAMPARI 280
105. APEROL 280
106. PERNOD 280
107. COCCHI AMERICANO BIANCO 280
108. COCCHI ROSA 280
109. COCCHI STORICO 280
VERMOUTH DI TORINO
110. DEMONIO DE LOS 280
ANDES PISCO
GIN
111. MARTIN MILLER’S 350
112. G’ VINE FLORAISON 350
113. STRANGER & SONS 350
114. SHORT STORY GIN 350
115. KOSAPAN GIN 350
116. SEEKERS JASON KONG GIN 350
117. HENDRICK’S 350
RUM
118. FLOR DE CANA 4YEAR RUM 320
119. FLOR DE CANA 7-YEAR RUM 320
120. FLOR DE CANA 12-YEAR RUM 360
121. FLOR DE CANA ULTRA 320
COCO LIQUEUR
122. KOSAPAN RUM 300

CACHACA

123. ABELHA ORGANIC SILVER 300
VODKA

124. SHORT STORY VODKA 280
125. ZUBROWKA BISON-GRASS 300
126. BELVEDERE VODKA 300
TEQUILA

127. JUAREZ SILVER TEQUILA 300
128. OLMECA TEQUILA GOLD 320
WHISKY

129. ARAN 10 YEAR OLD 300
130. BALLANTINE’S 300
131. CHIVAS REGAL 300
132. GLENFARCLAS HIGHLAND 320

SINGLE MALT 12-YEAR

AMERICAN WHISKEY

133. EZRA BROOKS 99 320
PROOF BOURBON

134. EZRA BROOKS 99 320
PROOF RYE

135. MICHTER’S US*1 320
KENTUCKY BOURBON

136. MICHTER’S US*1 320
KENTUCKY RYE

SINGLE MALT WHISKY

137. GLENFIDDICH 360/6,400
12 YEAR OLD

138. MACALLAN
12 YEAR OLD

550/9,900

COGNAC

139. H BY HINE V.S.0.P 360
COGNAC



Ur High Tea is served in style with your choice of
‘Or Tea?’ or coffee for 2 persons. Available daily
at The Library from 11.00 a.m. to 5.00 p.m.

U SATHORN’S SEVEN WONDERS 690

tempting modern French favourites including

a duo macaroon, truffle quiche Lorraine, Madeleine,
Canele’ de Bordeaux, Smoked Salmon bagel,

U-style club sandwiches, plain scones with jam

& clotted cream and chocolate fudge brownies
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