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3. THAI-STYLE
SPICY SALMON

with Thai seafood dipping sauce
and Thai herbs

1. CAJUN SALT & PEPPER CALAMARI 290 .__,_1 s N

deep-fried breaded calamari tossed in Cajun seasoning,
sea salt and pepper, served with tartar sauce

ANaN3

2. SWEET POTATO FRIES 220

with Parmesan cheese and cheesy dip
isudns1edturIY
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. 4. WILD MUSHROOM
CREAM SOUP

with garlic croutons and basil oil
guasuin Auvundengnasdnssidisu

BASUILUTATINA

7.CLASSIC 390
TARTE FLAMBEE WITH
FRENCH BACON, ONION

& BRIE CHEESE &

ms‘mz\léaam LunoY Y
wazusvdaalnacsad

8.SURF & TURF TACOS @& 380 -

pulled pork and shrimp tacos with
chimichurri aioli, corn salsa and steak fries 1

ad g acd + s s
WWiWuauaisw vydualadaladinn
wazne ¥adlogaddiys adad1ilun
acd 14 ¢ -1
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e ) /8 9. FISH & CHIPS 390

i"u; fried sea bass in batter served with
tartar sauce, steak fries and lemon

\ \" 4 ‘X‘ Uarguudanaadsnniounsudnsed

10.PLA THORD NAMPLA & 590
(for 2 persons)

crispy whole white snapper
served with fish sauce and mango salad

Yanenananuidan 1dsnnsaugiuzsag
(895U 2 vinw)

: |

chilli, basil and thyme, served with

with white wine, cherry tomatoes, }
-
tomato bruschetta

naguuegan auluwaausiaina
wazvuutenznasdnsziiioy
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) 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.”




11. PAD CHA TALAY
KA-TA RONN

wok-fried seafood with garlic, chilli
and Thai herbs, served in a sizzling
hot pan

450

HARINZLASIUNTENLS DU

. 12.BAKED CHORIZO ® 450
" % AND FARM EGGS

_h""‘,?« baked Sloane’s chorizo sausages in
;\ 3 tomato casserole with 2 farm eggs,
served with @ mixed green salad

l&nsanly3lganalauduazlylnan
v sy avlusedauawmAnNLAYn
AUNDULAY waskndanadnaINWISU
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13.Ur ULTIMATE DOUBLE 450
CHEESEBURGER @&

two Australian beef patties, Cheddar cheese,
crispy bacon, mushrooms, pickled jalapefos,
sautéed onions, lettuce and tomatoes,
served with Sriracha mayonnaise

Safumduiladauadines
LWUBsLNB5 L 0a0EHIASIAY 2 TU VLYANIS
wasy wia winara1llunes waulugiie
U WaWA w1eaaud LasHniaunsudnsed
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All sandwiches and burgers are served with steak fries and coleslaw
UFUAIYUAZIUBTINASYNLIUULES WS suTWs18d uazlaadasd




BETWEEN THE SHEETS

14. CLUB SANDWICH & 340

toasted white loaf with marinated chicken, 15. GRILLED HAM & 360
crispy bacon, ham, cheese, onion, fried egg & CHEESE SANDWICH o
and tomato

- - et LYUA BTV
AQULLYUNIY ‘lJ‘L!ZJﬁ\‘lE]Uﬂ'Ulﬂﬁ&IﬂEJ'N
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All sandwiches and burgers are served with stesk fries and coleslaw |
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16T RUEFISS 290
& MUSHROOM QUESADILLA

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

LALIRE AR

SALADS

17. CAESAR SALAD @&
romaine lettuce tossed with traditional Caesar
dressing, topped with crispy smoked bacon ara AR
and Parmesan cheese Bac. Yo i

— e ——
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with chicken breast 350 Bt
a 5 ' L e
dennugivanta * s
with smoked salmon 380

LFNMIUANUUAUYANDUTUATY

300

SALAD

fresh mixed cherry tomatoes, mozzarella
cheese, Parma ham, basil and Parmesan
cheese, served with bread and butter

: A0AUSLVDNALYDS
Vs o 2
Woroiaes oy asvinIanvuntenaziue

2%

: ek L
— :#"'"-"if-,ﬂ';.f-ﬂ::'f ] —

- L B'Pork A Healthy | € Contains Nuts 1O Vegetarian.| & Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX. N
“Allow us to fulfill your ngeds - please let one of your hosts know if you have any special dietary requirements, food allergies or food intoleran'c\a
e . e 4 4

o,



sy :
MAIN DISHES

21. PORK CHOP @

grilled pork chop with pumpkin mash, -
sautéed mushrooms and Dijon mustard sauce ‘___ S 'y
dwinuy @sunsauinnasun wiakn
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h Ml 19. SESAME-CRUSTED

jLFusEAREDTUNASALAD ‘
I :"'i mixed greens, mango, Spring onion,
Jﬁd .L!L- lava salt and ginger soy mango dressing
- j danuannuEg19n
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20. CHIPOT LE-SI YI5E
== AVOCADO MANGO SALAD
WITH GRILLED SHRIMP

' with red onion, fresh cherry tomatoes
and mango dressing

340 |,

22. AUSTRALIAN 690
ANGUS PICANHA STEAK 180g

served with steak fries, green asparagus,

S e pepper sauce and Thai spicy dipping sauce e
aaﬂqamwiﬂtaa‘lmal,unszmu
l@snwsauazlaniln wasuziag
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_LOCAL FAVOURITES |
v e " Y e

29. TOM KHA GAl L 250

W o r TR i , e chicken and galangal soup I
|0 VA ) ' ‘R .1 R e i o sl with creamy coconut milk -

23.SATAY GAI & 260

grilled marinated chicken skewers

served with peanut sauce

Ayl

30. GAENG KIEW WAN & & 250
GAI/MOO

chicken or pork in green curry with
coconut milk
una@eanuli wieny

aufieln @snndautdun wareann

24. VEGETABLE 180
+ SPRING ROLLS
'g . deep-fried vegetable spring rolls served with
g 'Ii ) plum sauce

Yadezin

25.SOM TUM KAIKEM L @ 250
Spicy Thai-style papaya salad

with salted egg

FudnlnelyiAy

26. NAM TOK @ L 290
KOR MOO YANG

Thai-style grilled pork neck salad

with chilli flakes, roasted rice and

- | fresh Thai herbs

L . B 28.KOR MOO YANG & 290
-1“‘ L | roasted marinated pork neck served with
4 27.YUM WOON SEN TALAY & 320 sticky rice and pickled garlic
"!"%ﬁl!" spicy glass noodle salad with :
mixed seafood and vegetables ABNRYEIN LﬂiWWiauﬂium&meu Lo Thailand’s favourite spicy and sour soup,
L drdwdunzia TRPIV DT LLa“umem ' with juicy river prawns, chilli, lemongrass,
- A - galangal and kaffir lime leaves
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B 32. SPAGHETTI @ 320 P et QL E— 7
88 CARBONARA P S RII N e sl 33.SPAGHETTI W/ 290

spaghetti tossed in a creamy mix of Ly T Ip" ﬁ PAD KRAPAO MOO

\ crispy bacon and Parmesan cheese, : e - L7l wok-fried spaghetti with
topped with a poached egg ; - LWl 4 :.1 spicy minced pork and holy basil

aunAnfmluuTuAaY e i | W SUNNARRANZINT Y
@inniaulaon s o i

34.SQUID INK 400 4
SPAGHETTI WITH
SPICY MIXED SEAFOQOD
spicy squid ink spaghetti with tomato,
garlic, herbs and mixed seafood
WIFAINANAINLLATINTALHR
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35. BAKED SRIRACHA ©& & 390
PINEAPPLE FRIED RICE

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

¥ o = =
11720UdulEIAATI191 NUITEINY
YN HINEUILETNNTauaziAsln

36. PAD THAI GOONG MAE NAM & 320

the renowned Thai-style fried noodles
with river prawn

Halnedaudun

37.KHAO PAD - VEGETABLES, 220
PORK & OR CHICKEN

Thai fried rice with vegetables, pork or chicken
and a fried egg

v L 4 ) 1 1
d16iain wy vizela a7

WITH SHRIMP OR SEAFOOD 280

¥ v Y = 1
d198ade vianzia liana

38. PAD SEE EIW - 220
PORK & OR CHICKEN

stir-fried soy sauce rice noodles
with pork or chicken

Hagdany w3aln

WITH SHRIMP OR SEAFOOD 280

HaZd2f e N3enzia

39. KHAO KRAPAO - 220
PORK ® OR CHICKEN

stir-fried minced pork or chicken with chilli
and holy basil, served with steamed rice and
a fried egg

F1anszinsny vseln luana

WITH WAGYU BEEF, 280
SHRIMP OR SEAFOOD

Frnsznsnilaniag fs wiensa e
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“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.”
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4 40. POWER BOWLS & 290

41. CHICKEN BURRITO WRAP 320

a Tex-Mex burrito with grilled chicken, iceberg
lettuce, tomato and Caesar sauce, served with
steak fries or a side salad

Fosintuasiausy waslaaing Tex-Mex
iilagng fnn1aA? uLWaWA wasaaIwNs
ad f74 (4 -1 = | v
LEINWSBULNSUBNI19d vispdan

CHICKEN COCONUT RICE BOWL

shredded chicken, guacamole, avocado, ginger,
white radish, mango, spring onion, cashews

| and sesame dressing over rice

. dalagsusesadaladanine lngas

A2AluLe U9 AAlUN1917 UzN9 Auviay
LIANTURUNIUA wazUIdane

42. LOW-CARB

WRAPS & ROLLS U-STYLE
SUMMER ROLL &

organic vegetables, smoked salmon, rice noodle

and herbs wrapped in rice paper, with a fish
sauce reduction and peanuts

galadduinaslsa



DESSERT

43. LA VANILLE ICE CREAM 100

(SCOOP) i
Madagascar vanilla bean, :-.'-‘-ag-‘
72% dark Belgian chocolate, salted caramel, “4
Thai tea, mango sorbet 73 A

44. FRESH SEASONAL FRUITS 190

naldaugania
Y

e

46. DARK CHOCOLATE 29
LAVA CAKE

served with vanilla ice cream and
.| berry sauce

-

Lol i
iy
T

0.
45. GRANDMA'S TIRAMISU 290
RECIPE

espresso-soaked ladyfingers
with mascarpone cream

Js < v acs £
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e, 47. HONEY PECAN & 320
-~ CARAMEL TOAST L

crispy toast topped with honey,
roasted pecans and caramel sauce, )'P
served with vanilla ice cream
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SIGNATURE COCKTAILS

DRINK
LIST

Silver Rum by Conciere,

Flor de Cafla Coco liqueur,
Thai basil, fresh lime juice
and soda water- a tantalizing
Thai-inspired blend

SPRITZERS

6. YUZU SPRITZ 320

Vodka by Conciere, yuzu,
lemon juice, rosemary, tonic water

7. APEROL SPRITZ 320

Aperol, sparkling wine, orange

3. TIKI TWILIGHT 290

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

WORLD OF GIN

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

Martin Miller's Gin,

tonic water, lime

. crafted with Peruvian Demonio 8 5. G'VINE FLORAISON G&T 360

de Los Andes Pisco, (FRANCE)

Giffard Apricot liqueur, G'Vine Floraison Gin, APEROL SPRITZ
| cranberry cordial, L | tonic water,

fresh lime juice and topped with i = lime peel, black pepper

| tonic water

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.”




YUZU SPARKLING
GINGER FIZZ

11. SAKURA LYCHEE FIZZ 160

lychees, blossom syrup, rosemary, soda

12. YUZU SPARKLING 160
GINGER FIZZ

YyUZU Syrup, ginger, fresh lime juice

13. BUTTERFLY PEA 160

LEMON YUZU SODA
butterfly pea tea, lemon juice,
yuzu, soda

14. THAI LIME SODA 160

freshly squeezed lime soda

8. CHILLED JUICE 100
apple, pineapple, guava,
orange of Mango
9. FRESH COCONUT 120
10. BLENDED JUICE 150
watermelon, mango, pineapple,
coconut, banana or mixed fruit
-
Ly i".
-
‘.d"_. = ':. -
A
SAKURA
LYCHEE FIZZ
)-/;*

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.”

i :

*

REHYDRATING SHAKES

15. WATERMELON COOLER

watermelon, mint,
fresh lime juice, honey

16. COCO - MANGOTAIL 160

mango, coconut water, fresh lime juice

REA

17. ENGLISH BREAKFAST
18. JASMINE

19. PEPPERMINT

20. CEYLON

21. CHARMOMILE

22. EARL GREY

23. STRAWBERRY

24. GREEN TEA

MILK & CHOCOLATE

25.HOT or 120/140
ICED CHOCOLATE

< v = <
UD ﬂIﬂ LLEfIDUu hIateid

26.HOT or COLD MILK
whole, low-fat or soy
wuan ulvsiuan uudvaesdou viaLy

120/140

SOFT DRINKS

27.COKE

28. COKE ZERO
29. SPRITE

30. GINGER ALE
31. SODA

32.SINGHA LEMON SODA
(ZERO SUGAR)

33.SCHWEPPES TONIC

WATER

34. GREENERY STILL
35. GREENERY SPARKLING




® FROM KYOTO, JAPAN

COFFEE YUZU ORANGE

AMERICANO

36. CAFFE LATTE
37.CAPPUCCINO
38. ESPRESSO
39. DOUBLE ESPRESSO 4
40. CAFFE MOCHA I

41. ESPRESSO
MACCHIATO

42. AMERICANO
43.IRISH COFFEE

. £ 3
r - -
P TI- } —wm e

G

47.DIRTY MATCHA 160 % 48. MATCHA THAITEA 160
. ESPRESSO LATTE B " Uji matcha, royal Thai tea, milk
Uji matcha, milk, espresso F‘_ "

FRESH COCONUT WATER
AMERICANO

SPECIALITY ICED
TEA & COFFEES

44. THAI TEA LATTE
royal Thai tea, milk, syrup

45. FRESH COCONUT 150
WATER AMERICANO
fresh coconut water, espresso shot

46.YUZU ORANGE AMERICANO 150

fresh orange and yuzu americano
e _ .
> 49. MATCHA MANGO 160 50. MATCHA LEMON 160
i) Uji matcha, mango juice Uji matcha, lemon juice

e - S ARE SUBJE-CJ'TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
"Allow us to fulfiiFyourn s - pleas_g-lef.éne of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”




THE CLASSIC COCKTAILS

51. CLASSIC MOJITO

Silver Rum by Conciere, fresh lime juice,

sugar syrup, soda water, mint leaves

52. NEGRONI
8 Degrees Gin by Conciere,
Cocchi Storico Vermouth di Torino,

Campari, The Bitter Truth Grapefruit Bitters

53. DRY MARTINI

8 Degrees Gin by Conciere,
Cocchi Vermouth di Torino Extra Dry

54. VODKA MARTINI
Vodka by Conciere,
Cocchi Vermouth di Torino Extra Dry

55. ESPRESSO MARTINI
Vodka by Conciere,

Coffee liqueur,

Giffard Vanilla syrup, coffee

56. BLOODY MARY
Vodka by Conciere, tomato juice,
Worcestershire sauce, Tabasco

57. TOM COLLINS

8 Degrees Gin by Conciere, lemon juice,
sugar syrup, soda water

58. COSMOPOLITAN
Vodka by Conciere,

Triple Sec liqueur,

cranberry juice, fresh lime juice

59. SEX ON THE BEACH
Vodka by Conciere,

Peach Schnapps liqueur,
cranberry juice, orange juice

60. WHITE RUSSIAN
Vodka by Conciere,
Coffee liqueur, full cream

61. CAIPIRINHA

Abelha Silver Cachaga, fresh lime juice,

sugar syrup

290

290

290

290

290

290

290

290

290

290

290

62. DAIQUIRI 290
Silver Rum by Conciere,
fresh lime juice, sugar syrup

63. PINA COLADA 290

Silver Rum by Conciere,
Giffard Coconut syrup,
pineapple juice, coconut milk

64. MAI TAI 290
Silver Rum by Conciere,

Giffard Orgeat syrup,

Triple Sec liqueur,

fresh lime juice

65. CUBA LIBRE 290
Silver Rum by Conciere,
fresh lime juice, Coke

66. LONG ISLAND ICED TEA 290
Vodka by Conciere, Silver Rum by Conciere,

8 Degrees Gin by Conciere, Santoro Silver Tequila,
Tipple Sec liqueur, fresh lime juice, Coke

67. TOMMY’ S MARGARITA 290
Santoro Silver Tequila by Conciere,

fresh lime juice,

Giffard Agave syrup

68. MANHATTAN 290
Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,

Cocchi Storico Vermouth di Torino,

The Bitter Truth Orange Bitters

69. OLD FASHIONED 290

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

70. WHISKY SOUR 290
Ezra Brooks Bourbon, lemon juice,

sugar syrup, egg white,

The Bitter Truth Aromatic Bitters

BEER

71. CHANG 170

72.LEO 170

73. SINGHA 170

74. HEINEKEN 180

APERITIFS

75. CAMPARI 250

76. APEROL 250

77.COCCHI STORICO VERMOUTH 220
DI TORINO

78. COCCHI VERMOUTH DI 220
TORINO EXTRA DRY

GIN

79.8 DEGREES GIN BY CONCEIRE 220

80. MARTIN MILLER’'S ORIGINAL 340

81. G'VINE FLORAISON 340

RUM

82. SILVER RUM BY CONCIERE 250

83. FLOR DE CANA ULTRA 260
COCO LIQUEUR

VODKA

84. VODKA BY CONCIERE 220

85. ZUBROWKA BISON-GRASS 280

VODKA

TEQUILA

86. SANTORO SILVER TEQUILA 260
BY CONCIERE

AMERICAN WHISKEY

87.EZRA BROOKS 99 PROOF 280
RYE

88. EZRA BROOKS 99 PROOF 280
BOURBON

COGNAC

89. H BY HINE VSOP 320

PISCO

90. DEMONIO DE LOS ANDES 220
PISCO

CACHAGCA

91. ABELHA ORGANIC SILVER 280
CACHACA

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.”
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