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BREAKFAST SETS |

1. RIM LAY BREAKFAST & 420

two eggs cooked any style (fried, omelette, scrambled,
poached or boiled) served with your choice of ham <}
or sausage w, bacon w, hash brown potatoes, a Danish,
a muffin, toast and a croissant with butter and

a selection of preserves

ynomsidazuia 19 2 wes Ussgnanuds (liann
lioouidn laan lunwu videlisu) @ivndou uawie
l&nsen weou tunSauanen wdy dnily vuuds wag
ASITDY NIDULLBLAZLYL

2. Ur BREAKFAST 400

Eggs Benedict with smoked salmon and Hollandaise
sauce served with sautéed asparagus, a bread basket,
butter and a selection of preserves

yaownaihdas lwwdng @Swndenusaneusuniy
Yodgoalaund Laznuoling @snnisusuniaue
ATy

ALL-DAY BREAKFAST e

AN

3. BANG SARAY BREAKFAST 250

boiled rice set with wok-fried morning glory,

crispy sweet fish, salted egg and pickled cabbage
yaprsalaaunaes Tdudsinseudnings
TWuns Yamnu lud wazdnninnes

4. PAPILLON HEALTHY X 320
BREAKFAST

superfood avocado and egg toast with kale tapenade
served with a mini booster bowl
yaomnsdieguam yuudadsvnieuerhanla
T mudue wagn3nlewise

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

o mnge W@snnsounald unaliian @ /5
Fulzsa wazwalila) waznun 91 vsedenlnwansau

apork | j\ 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.”
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A LA CARTE BREAKFAST

5. Ur EGGS @ 220

two eggs cooked any style (fried, omelette, scrambled,
poached or boiled) served with your choice of ham ®or
sausage U, bacon w, sautéed asparagus and sun-dried
tomato

lalunuuna - 19 2 vlos Ygsgnanuds (@sunionusy
winldnsen waou wusldisy wazuzomeAs UL

6. SCRAMBLED EGGS 250

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

lUnqu @sunspuisanousuAiy uL@omnaAsTL
wazinSoniin

7. EGGS BENEDICT 220

with smoked salmon and Hollandaise sauce served with
sautéed asparagus

lHuiufng 1@svnsauusanousNATY YOAT0ALAULAE
warnualinsa

8. HOMEMADE WAFFLE 200

served with whipped butter, warm maple syrup
or Nutella @

v '

Milalanun @sunseudvdnwmes dwenwnla
vsaunaan

9. PANCAKES 220
classic pancakes served with maple syrup, mixed berries

and whipped cream

AANERALLNULAN LASNNSaUUTaNLITa Wass Lagiuasy

10. SIDE DISHES 130

sautéed spinach, bacon 6, ham W, porkU or chicken sausage,
roasted potatoes, baked beans, grilled tomatoes or mixed
green salad

Aadnlun waeu wew ldnsennynieln ey drey
NEWDLNALNY daRNN

11. BREAD BASKET (please select 4) 220

your selection of freshly-baked Danishes, muffins, croissants,
bread rolls, dark rye bread, farmer’s bread, baguette, sliced
white or whole wheat toast served with jam, butter and honey
azndrvuutle denvunth 4 s19n135: vundandy iy aswes
yundedou vuntaninlsd sundeniiues sundsuinnd
wiovuylandudvivievunddeainta @ivindouney wue
wagUIRe

12. A SELECTION OF SEASONAL 190
FRUITS

naldmugania
Y

BEVERAGES

13. CHILLED JUICE 120

your choice of orange, watermelon, guava, apple,

tomato or pineapple

2 Y & A Y o 3 & H -
Umaliidu - dhdy dusaly didse dinedila dhuz@eine
U1dUUz s

14. BLENDED JUICE 150

your choice of watermelon, mango, pineapple, coconut,

banana or mixed fruit
Ymalsity - dadly dingdie dndudese dnugnsn nasedu
ysauNaldsautu

15. FRESHLY - BREWED 120/140

COFFEE (HOT or ICED)

Caffe Latte, Cappuccino, Espresso, Double Espresso, Caffe

Mocha, Espresso Macchiato, Americano or Decaffeinated

ans ety wasaly dudaeaUsaly Jendn dafeils
auisnly visenuwALHAUm

16. HOT or ICED CHOCOLATE 120/140
Fonlnwan SaunsoLdu

17. HOT or COLD MILK 100
(whole, low-fat, oat or soy)

uyan wdlvdusi uutlen Wiuudndes Seunsewdu
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~ 18. THAI-S

SPICY SALMO

with Thai seafood dipping
wasabi and Thai herbs

acd Y % .;l = a
LYANDUEA LﬁiWWia&IUﬂﬁ]N%ﬂﬂ’ﬂ‘dﬂU

APPETISERS

19. CRISPY FRIED CALAMARI 290

crispy deep-fried squid served with tartar sauce
Uanulinguudmanalaaniadd idsWniouaaanisnig

20. CRISPY SOFT-SHELL CRAB 320

served with spicy green mango salad
Ytunaansau idsnnwiaudruzaiag

21. TUNA TARTAR 390
served with sesame seaweed, quail egg and
salmon caviar

Yamuian i@snuniondrainsienzia lvunnsem
wazlduvanou

22. SWEET POTATO FRIES 220

with Parmesan cheese and cheesy dip
AUNIUNBA LASNNS DUTBAN LI U &

A .
W Pork | A Healthy | # contains Nuts | VS ELED | 4 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.”

23.GYOZA © 240

Japanese pork dumplings with shoyu sauce
RN

24. AVOCADO TOMATO 280
BRUSCHETTA

grilled Italian bread rubbed with garlic and olive oil,
topped with mag,hed avocado and tomato
yuudsalaadnnagueng l@svnssusliaila
LazNglULNe

SOUPS

25. TRADITIONAL FRENCH 250
ONION SOUP

with melted Gruyere cheese croutons
gURnNa lAdNTUATLUUALAL

acd ¥ = '3 I3
LaiWWiauﬂJuuﬁmUﬂlanguwi

26. LOBSTER BISQUE

lobster soup served with river prawn,
avocado and garlic bread

320

< g Aacd v L
gudauanes idTnnTauvunlenssiney
Aauiun uazazlaaila




SIGNATURE SHARING PLATTERS

27. LA PROVENCE © 790
COLD CUTS & DIPS

hummus, quark and herb dip, guacamole,
Parma ham, salami, chorizo, marinated olives,
sun-dried tomato, feta cheese,

bocconcini cheese and pita bread
Tranandnsillounainsie wisdiway ¥1a1dl 15l
W@svinSou LATauAYY Fuya A AaAlaa wznan

ULIWINAD UL VarWdn FaUonnauddl wazwdtdn

=
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SIGNATURE SHARING PLATTERS

28. LE POULET WHOLE 780
ROASTED FARM CHICKEN

whole roasted chicken flavoured with a mixture
of spices and herbes de Provence

Tngnaneanndnalewnsasndauatnalsaaa
EnnwdouasaAgatazundnElnd lne

6 Pork | ﬁ\ 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.”



29. BANG SARAY 1,650
SEAFOOD PLATTER

a selection of rock lobster, sea bass,
prawns, squid, green mussels and
scallops

FUNLaE1e d MU 2- 3 i

N9 Yanews Ae Yamiin vesuaasg

R OENGE]

6 Pork | ﬁ\ 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.”
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SALADS

30. CHERRY TOMATO SALAD 280

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

danusUamnAes dsunsauvundanaziue

31. SEARED SCALLOPS & 420
with roasted pumpkin, sweet potato,

rocket salad, pine nuts and balsamic
reduction

VouAaENY LESINSaUNNNIaU AU
HnSantin A2au wazwaavawiin

32. CAESAR SALAD @ 260
the classic Caesar with bacon, garlic croutons,
Parmesan cheese and an onsen egg

FErsaandlnanaiy LEsWwSau wuAau
4 1
vuntengnasAnsziiisn Jawuyu uazliaauiwu

with chicken breast i{o]o}
dannugnvenin

or seared salmon 390
YsaUanuyalay

33. SESAME-CRUSTED
SEARED TUNA SALAD
mixed greens, mango, spring onion
and ginger soy mango dressing

danuanyugnen

360

34. CRAB MEAT SALAD 340

with guacamole, mango salsa
and Dijon mustard dressing

aanilayidsniveadazlinla uazyaauzaing
5103l8A13ARAD9

6 Pork | ﬁ\ Healthy | # contains Nuts | Vegetarian I 4 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.”
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37. Ur ULTIMATE ©& 420
DOUBLE CHEESEBURGER

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

gr0anunuasinasiiannnioaamsiaeu
WUADU MOULAIDULALLIAN VALIAAIS
YIAAIITIVINYDILUE

38. TRUFFLE & 450
CROQUE-MONSIEUR

grilled Paris ham, truffle and

cheese sandwich

RINVaLUI vl A5 AE




39. TOM YUM &
GOONG
gﬁ?;nozzarella cheese,

PIZZA

40. MARGHERITA 390

tomato sauce, mozzarella cheese and fresh tomato

NYL1UISNI3ANS YadusiWawmd Vauodwnisasn
LaZUZLUBLNAGR

41. HAWAIIAN © 390

tomato sauce, mozzarella cheese, ham
and pineapple

NYL1F1218108U YDAULLVDINA Fduadawr1LTas  way
wazduuzsa

42. Al QUATTRO FORMAGGI 450

tomato sauce, mozzarella, Edam, Gouda
and Gorgonzola cheese

NYY Ve 4 v

MAINS

46. BANG SARAY FISH & CHIPS 340

turmeric-battered “catch of the day” fish
served with steak fries and tartar sauce

Uarmrgnulinvyuutvan dsuniaumsudnsed
uazYaENIMT

477. PAN-FRIED SALMON 480

served with grilled vegetables and saffron sauce

Yanuwanaugnauunseng wdsnnusngnaassadannsau

48. BBQ PORK SPARE RIBS & 390

roasted pork spare ribs with BBQ sauce
served with steak fries

Fasanygrwaaursing @suniaumsudnsied

49. GRILLED PORK CHOP & 450

served with sautéed mixed vegetables
and mushroom sauce

< 4 ad 14 v o <
ﬁLGlﬂMHW@iﬂ‘UB‘U LEINNIDUNANNTIN LATYDHLIA

PASTA

43. SPAGHETTI BOLOGNESE 320
whole wheat spaghetti with
beef Bolognese sauce

s & &
dUNNARYDELUD

44. RIGATONI CARBONARA © 320
rigatoni pasta with carbonara sauce
and a poached egg

Y a =1 0 a d }74 1
Wusnnlnidwadailuuisn w@svindaulvann

45, SPAGHETTI SPICY @ J 320
BACON

with bacon, garlic, dried chilli and wild rocket

@ & o = a 14 v 2 <
AUNMNAANALUADU NTILNBN WINLIAY LASNNTINLAA

SIDES

50. ROASTED BABY CARROTS 130
WITH BACON ©&

wiuaAsanau @sindauiunau

51. TWICED BAKED POTATO 130
WITH CHIVES, SOUR CREAM
AND BACON @

Aupl599U BSNSaUUABY WaTY1IATY

52. SPINACH AU GRATIN 130
NNlUNauTE

53. TRUFFLE MASHED 130
POTATOES

sfurlSsuansniila

6 Pork | ﬁ\ 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.”



55. SOM T,UM

KHAO POD 4 m
spicy Thai corn s;i'z;\d w}th green beans,

tomato and carrot

duA19121ne
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APPETISERS

56. VEGETABLE SPRING ROLLS 190

with plum sauce

Jadezannuidudae

57. PEAK GAI THORD 180

deep-fried chicken wings
UnlAnen

SALADS

58. SOM TUM KAI KEM & 4
spicy Thai-style papaya salad with salted egg

240

Fualnelaiay

59. YUM TALAY 4 380

spicy mixed seafood salad
g1z

: ‘»M‘?j ; “fjl i ﬂzmumii bBLY
—= "%frwuawm O i

— i,
I—H—ll.-.-

60. YUM WOON SEN BO RAN @ 4 300

spicy glass noodle salad with minced pork
and pickled garlic

o v b7 o
grjudulumamydu

61. YUM PLA DUK FU 4 300

crispy fried catfish served with green mango salad
g1uangny

SOUPS
62. TOM YUM NAM SAIl 4 450
spicy seafood in clear lemongrass soup
Fugmziatinla
63. TOM JUED TAO HOO © 240
clear soup with tofu and minced pork
Audadiuasuydu
64. TOM KHA GAI 250

chicken and galangal soup with creamy coconut milk

Aunln

6 Pork | ﬁ\ 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.”
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BANG SARAY SPECIALITIES

65. RIVER PRAWN 420
WITH TAMARIND SAUCE

deep-fried river prawn with tamarind sauce

ﬁﬂﬂaﬂiﬁﬂ‘daﬁﬂ%’ﬂ’]&l

66. FRIED ROCK LOBSTER 890
WITH GARLIC

deep-fried rock lobster with garlic
nenanansziiian

WOK-FRIED NOODLES

67. PAD THAI 260/380
GAI/GOONG

Thai-style fried noodles with chicken or prawns

Halneln/ desn

68. RAD NHA GAl/ 260/340
MOO/NUEA

pan-fried crispy rice noodles with chicken,
pork or beef in thick gravy

o . o &
sianidn 0 vy wseile

69. RAD NHA TALAY

pan-fried crispy flat rice noodles with
seafood in brown sauce

SIANUINLA

70. PAD SEE EIW GAI/ 260/340
MOO/NUEA

fried rice noodles with chicken, pork,
or beef in soy sauce
Haddmy In wiaiile

71. PAD SEE EIW TALAY 380

fried rice noodles with seafood in soy sauce

o ﬂg
NAYRINTLA

S

b L l‘J.._“ e
2. PAD WOON SE
2 hdh

C)"':'NIFM\ o

1 C
k-fried glass noodles with crab

and soft-shell crab

B q ”
uLFURALLEY 185 :l"il’-lﬁb

&Iergé
d ot
o




RICE DISHES

73. KHAO PAD NUEA KEM

fried rice with salted beef
d2diaiiloLAy

74. KHAO PAD MOO KEM®W 280

fried rice with salted pork
FrafianyLAN

75. KHAO PAD GOONG 400/420
POOH

fried rice with prawns or crab meat

¥13iade / Y

76. KHAO KRAPAO 4 280/340

rice with spicy minced chicken, pork s
or beef and hot basil leaves topped with
a fried egg

d19nzins1 Indu wy visaile @svniauliaig

77. KHAO KRAPAO TALAY 4 400 _ ' -
rice with spicy seafood and f ._ 1 i L ' i i - _ M -, = f )

hot basil leaves topped with a fried egg i ) c ' . - : | *
Franzinsmeia Ldsnniaulinng

2
-

~ e
. 78. BAKED SRIRACHA® 350
PINEAPPLE FRIED RICE

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

\p

d1aufluzIafIIYn NUIlBany nyneas
HaNEus LEsnTouasidzln
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CURRIES NERE TR el | S e 81.RED CURRY 450

: 1 i L A ! e CRAB MEAT SPAGHETTI

with creamy red curry, crab meat
and soft-shell crab

79. GAENG KIEW WAAN 4 320
POOH NIM

crab meat and soft-shell crab in green curry
with coconut milk

'
a

aunfnfunallayidsnniouyiu

= a
LLﬂ\‘iL“UEJ'm’J']‘wI,‘J,wJ

80. KAO SOl GAI 340
NIMMAN

flat egg noodles with chicken in
northern curry

P18 lnduuiu

?!‘ﬂ'] |

e muwu]w:'i‘i" |

VEGETABLES & SIDES 85. KHAO SUAY or ORGANIC 50
g BROWN RICE
:’- 82. GAl PAD MED MAMUENG @ 260 steamed jasmine rice or steamed
:' stir-fried chicken with cashew nuts organic brown rice
”:f Trdafiauzsiag 419878 vsad1Indasaauniin
30
;:. 83. PAD PAK RUAM 180
'-_.' stir-fried mixed vegetables in oyster sauce THAI-STYLE PASTA
' NANNIINUNT
.h‘ 86. BLACK INK FETTUCCINE 4 420
84. KALAM PLEE PAD NAM PLA 150 with seafood and spicy Thai herbs
wok-fried cabbage with fish sauce and dried shrimp ﬁm@%ﬁuﬁnﬁqﬁﬂdqmma
nywanUaiauUan
Lk} ."". "
I.': ".I -".}I W Pork | i?\ Healthy | & contains Nuts | Vegetarian I 4 spicy
'r'l,.-\,\:ll'lI II'I PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
e “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.”




DESSERTS
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88. DARK CHOCOLATE 320
LAVA CAKE

(please allow 15 mins preparation time)
served with vanilla ice cream and

fresh berries

wndanlnwananan wisnnsaulernsuantiaan
wazLUasIaN (NFAN52 15 wad)

89. MIXED FRUIT PLATTER 93. GRANDMA'S TIRAMISU
sliced seasonal fresh fruits RECIPE

Nalﬂsqumquqmnqa espresso-soaked ladyfingers with
N mascarpone cream

= 90. MANGO SORBET wnsan W Yauraanlwy aundensaulsaalenslaln
£ - served with passion fruit sauce
loAnSuasiunuzaiog l@snniaulasa 94. NEW YORK CHEESECAKE 290
fhgasadaAn
91. CREME BRULEE 220
a rich custard topped with caramelised sugar 95. ICE CREAM 120/SCOOP

vanilla, chocolate, strawberry or coconut

87. HONEY PECAN & 320
CARAMEL TOAST

crispy toast topped with honey, roasted thar. LAINUZE

pecans and caramel sauce, served with
vanilla ice cream

laan3uniian Jonlnuan ansatuass ni
92. BANANA NAM PUENG

deep-fried banana in filo dough
with honey and young coconut ice cream

b4 90’ ﬂy ad b4 = ¥ 1
na2enansIALNe dsvindauladniunzningau

A .
6 Pork | R 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.”




SIGNATURE COCKTAILS

1. KOSAPAN KAFFIR 340
TWIST

Thailand’'s Kosapan Gin, Kad Kokoa
sugarcane spirit made from Chanthaburi
cacao, Cocchi Vermouth and kaffir lime
leaf - a Thai-inspired fusion

3. BANG SARAY 380
NIGHT DREAM

Flor de Cafa Rum, peach, lime,
passion fruit

2. TROPICAL THAI BASIL 340
BLISS

Thailand’'s Kosapan Rum, Flor de Cafia
Coco liqueur, Thai basil, fresh lime juice
and soda water - a tantalizing Thai-in-
spired blend

4. SPICY BUBBLE 340

7-year barrel-aged Flor de Cafia rum,
agave nectar, Piment d’'Espelette and
Fever-Tree Sparkling Pink Grapefruit
Soda with a chilli salt rim

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. FOREVER Ur’s 380

Short Story Gin, mango, apple, lime,
cinnamon, honey

6. Ur PIMM'S 360

Pimm’s No. 1, lime juice, cucumber,
sugar syrup, tonic

DRIN
LIST

WORLD OF GIN

7. STRANGER & SONS G&T 360

INDIA
Stranger & Sons Gin,

Fever-Tree Indian Tonic, ginger slice |

8. MARTIN MILLER’S G&T 360

ENGLAND
Martin Miller’s Gin,

Fever-Tree Mediterranean Tonic, lime

9. G'VINE FLORAISON G&T 360

FRANCE

G'Vine Floraison Gin,

Fever-Tree Mediterranean Tonic,
lime peel, black pepper

SPRITZERS

10. YUZU SPRITZ
Short Story Vodka, yuzu,

320

lemon juice, rosemary, tonic water

11. APEROL SPRITZ

320

Aperol, sparkling wine, orange

12. HUGO SPRITZ
Prosecco, elderflower syrup,

soda water, mint

320

)

(5

AN



SIGNATURE SODAS

13. SAKURA LYCHEE FIZZ 160

lychees, blossom syrup, rosemary, soda

14. YUZU SPARKLING 160
GINGER FiIZZ

yuzu syrup, ginger, fresh lime juice

15. BUTTERFLY PEA 160
LEMON YUZU SODA

butterfly pea tea, lemon juice, yuzu, soda

16. THAI LIME SODA 120

freshly squeezed lime soda

YUZU SPARKLING GINGER FlzZ

X &

i
1/
SAKURA LYCHEE Flzz

SPECIALITY ICED TEAS
& COFFEES

17. THAI TEA LATTE

royal Thai tea, milk, syrup

18. FRESH COCONUT
WATER AMERICANO

fresh coconut water, espresso shot

19. ICE COCO BLACK
ROYAL THAI TEA

fresh coconut water, royal Thai tea

20. YUZU ORANGE AMERICANO

fresh orange and yuzu americano

21. PEACH ROYAL THAI TEA

royal Thai tea, peach

22. CHA DAM YEN YUzU

royal Thai tea, yuzu, orange juice

JUICES

23. CHILLED JUICE

apple, pineapple, guava, orange or mango
24. FRESH COCONUT
25. BLENDED JUICE

watermelon, mango, pineapple, coconut,
banana or mixed fruit

HEALTHY DRINKS

26. COCO BEACH 180

banana, pineapple, coconut milk, honey

27. HEALTHY BREAK 180

banana, strawberry, orange juice, honey

28. MANGO HONEY 180

mango, milk, yoghurt, honey

29. GOLDEN SAND 180

mango, pineapple, papaya, honey

WATER

30. EVIAN (330 ml)

31. EVIAN (750 ml)

32. EVIAN SPARKLING (330 ml)
33. EVIAN SPARKLING (750ml)
34. DRINKING WATER

SOFT DRINKS
35. COKE

36. COKE ZERO

37. SPRITE

38. GINGER ALE

39. SODA

40. SINGHA LEMON SODA
(ZERO SUGAR)

COFFEE

41. CAFFE LATTE

42. CAPPUCCINO

43. ESPRESSO

44. DOUBLE ESPRESSO

45. CAFFE MOCHA

46. ESPRESSO MACCHIATO
47. AMERICANO

48. DECAFFEINATED

49. IRISH COFFEE

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.”




. 100% UJI MATCH,. ® / FROM KYOTO, JAPAN

- DESSERT SHAKES

52. DOUBLE
STRAWBERRY BLISS

strawberries, milk, whipped cream

50. DIRTY MATCHA 180
ESPRESSO

Uji matcha, milk, espresso

53. ESPRESSO CRUNCH 200

espresso, milk, caramel sauce,
| ESSPRESSO CRUNCH

N biscotti

P

FRUIT SMOOTHIE *f

g 54. COCO-MANGOTAIL 200

mango, coconut water, fresh lime juice

51. MATCHA THAI TEA 180

Uji matcha, royal Thai tea, milk

DOUBLE STRAWBERRY BLISS

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND A
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary re




THE CLASSIC COCKTAILS

55. CLASSIC MOJITO

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

56. NEGRONI

Short Story Gin, Cocchi Storico
Vermouth di Torino, Campari,

The Bitter Truth Grapefruit Bitters

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

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

59. ESPRESSO MARTINI

320

320

320

320

320

Short Story Vodka, Flor de Cana Spresso liqueur,

Giffard Vanilla syrup, coffee

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

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

62. COSMOPOLITAN

Short Story Vodka, Giffard Parfait Triple Sec,

cranberry juice, fresh lime juice

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

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

65. CAIPIRINHA
Abelha Silver Cachacga,
fresh lime juice, sugar syrup

66. PISCO SOUR
Demonia de Los Andes Pisco,
lemon juice, sugar syrup, egg white

320

320

320

320

320

320

320

67. DAIQUIRI 320

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

68. BLUE HAWAII 320
Flor de Cafa 4-Year Rum, Giffard Blue Curacao,
pineapple juice, Giffard coconut syrup

69. PINA COLADA 320
Flor de Cana 4-Year Rum,

Giffard Coconut syrup,

pineapple juice, coconut milk

70. MAI TAI 320
Flor de Cafa 4-Year Rum,

Giffard Orgeat syrup,

Giffard Parfait Triple Sec,

fresh lime juice

71. CUBA LIBRE 320
Flor de Cana 4-Year Rum,
fresh lime juice, Coke

72. LONG ISLAND 320
ICED TEA

Short Story Vodka, Short Story Gin,

Flor de Cana 4-Year Rum,

Juarez Silver Tequila, Giffard Triple Sec,

fresh lime juice, Coke

73. TOMMY'S MARGARITA 320
Juarez Silver Tequila, fresh lime juice,
Giffard Agave syrup

74. MANHATTAN 320
Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,

Cocchi Storico Vermouth di Torino,

The Bitter Truth Orange Bitters

75. OLD FASHIONED 320

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

76. WHISKY SOUR 320
Ezra Brooks Bourbon, lemon juice,

sugar syrup, egg white,

The Bitter Truth Aromatic Bitters

BEER

77. CHANG 185

78. SINGHA 185

79. HEINEKEN 200

80. HEINEKEN 0.0 (0%) 150

81. HOEGAARDEN ROSEE 300
(500 ml)

82. HOEGAARDEN (500 ml) 300

APERITIFS

83. CAMPARI 250

84. APEROL 250

85. COCCHI AMERICANO 240
BIANCO

86. COCCHI ROSA 240

87. COCCHI STORICO 240
VERMOUTH DI TORINO

88. COCCHI VERMOUTH DI 240
TORINO EXTRA DRY

GIN

89. SHORT STORY GIN 240

90. MARTIN 340
MILLER’S ORIGINAL

91. STRANGER & SONS GIN 340

92. G'VINE FLORAISON 340

93. KOSAPAN GIN 340

94. SEEKERS JASON KONG GIN 340

RUM

95. FLOR DE CANA 4-YEAR RUM 240

96. FLOR DE CANA 7-YEAR RUM 320

97. FLOR DE CANA 12-YEAR RUM 460

98. FLOR DE CANA ULTRA 260
COCO LIQUEUR

99. KOSAPAN RUM 280

VODKA
100. SHORT STORY VODKA 240
101. ZUBROWKA 280

BISON-GRASS VODKA

SCOTCH WHISKY

102. GLENFARCLAS 350
HIGHLAND SINGLE MALT
12-YEAR

103. ARRAN SINGLE MALT 320
10-YEAR

AMERICAN WHISKEYS
104. EZRA BROOKS 99 PROOF 280

BOURBON

105. EZRA BROOKS 99 PROOF 280
RYE

106. MICHTER’S US*1 340

KENTUCKY BOURBON

107. MICHTER’S US*1 340
KENTUCKY RYE

PISCO

108. DEMONIO DE LOS 240
ANDES PISCO

CACHACA

109. ABELHA ORGANIC SILVER 280
CACHACA

GRAPPA

110. GRAPPA RISERVA 420

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.”



AEOUND® THE WOELD
There's no need to travel to try these
amazing cuts of steak from all over the world!

AUs, pigeyE 3509

THAI wAGYV THB 1,690

"BONE 3000.

PAPILLON
t-ﬁg}%ﬁ%tg

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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Indiutge nan exguisite Afternoocn Tea Soet
that includes Macarons, Salmaon Mousse,
Tuna Sanodeaches. Fruil Tars

arved Strawberry Panna Cotta

THB 890 per set

Includes hot ar iced teg for 2 persons

, | Daily | 12.00 p.m. - 5.00 p.m.
‘W : ' =] Papillon restaurant
e i L o - In-reom dining

Far mors infermation, ploass eontact Ur Host or call 033 D46 100,

PRIVATE BBQ
by the Beach' :

h .-I’"“_' n exclusivedir
At UPSttayaand enjoy a de
tasty grilled seafood!

4 Persons (food only) THB B,000

6 Persons (food only) THBE 1,000
® . Héd

AT, = 10 Persons (food only) THE 18,000

Available Daily | 6.00 p.m. - 10.00 p.m. Agvance booking re

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.”





