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L Thé * é"m‘. kl,aklue translates to "salt fields".
TradltloE\aI seaﬁsalt farming was one of the main industries of the
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%L-DA"B‘R‘EAKFAST

(Avallable 6 30 am. - 10 00 p.m) |

3. ASIAN BREAKFAST 250

pork & or fish served with a soft-boiled egg
and sliced seasonal fresh fruits

1. JOMTIEN FAVOURITE @ 420
BREAKFAST

two eggs cooked any style (fried, omelette,
scrambled, poached or boiled) served with
your choice of ham ®& or sausage & , bacon,
hash brown potatoes, a Danish, toast and
a croissant with butter and a selection of
preserves

ﬂjﬂmmsmaﬂiﬂiﬂ g eudieu U 2 wag Ugean
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Asnndon wauvioldnsen wasu siurSsuanan wiy
unde uazATITaR NiPNILBLAZILY

¥ < = 24 = ¥ v ' =
yownsiddladendeu Wn viadraduld vy wie
Uan (@sinSeulvsauwy uaznalinuggnia

4.SALT' S HEALTHY % 320
BREAKFAST

superfood avocado and egg toast with kale
tapenade served with a mini booster bow|

yaamsiuiaguam vuuts @sviniauashnla
i mwun wazn3nleiisa

3 bowl of congee or boiled rice with chicken,

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

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

mmmiwwn%ﬂ LasWWsauwalu Hnaldian
(ﬁu i34 a‘u'd.,sﬂ wsauaﬂﬁla) wagnIkn ¥
wadanlnuaniou

Qlﬂi)']‘l’i']ik‘ll']ﬂ’fli 1‘1]L‘UNﬂﬂﬁ HUANDUINATY

YodgoanauLnd SurSuanan aanmin @snnday
asendrvunte wenazney

boiled rice with chicken, pork or fish
drdula vy uieuan

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

drdufudsuniouliaauivy

® Pork | X Healthy | € Contains Nuts | () Vegetarian | £ Spicy
PRICES ARE NET AND INCLUSIVE OF 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.KHAO TOM GAI/MOO w /PLA 190

/.UrEGGS v 220

two eggs cooked any style (fried, omelette,

_ scrambled, poached or boiled) served with your

choice of ham ® or sausage @, bacon, hash
brown potatoes and sautéed tomato

| laTusuuam - 19 2 e Ugesgnanuds (liana lieeudn
t lanau Tadn wiseludu) @svindaunsuvseldnsen waau

AUNSIUANON LAZUIIBLNA

8. SCRAMBLED EGGS 250

. on multigrain toast served with smoked salmon,

sautéed tomato and wild rocket

Tanau dsnndauusanausuady usawma
wazinsoniia

9.EGGS BENEDICT 220
with smoked salmon and Hollandaise sauce
served ‘with hash brown potatoes and mixed
green salad

 HuAng 1@sindaunranausuAiy Yadgoauaulng

AUHSIUANON Lazaanein

L 10. PANCAKES 180

plain, apple or blueberry pancakes served
with your choice of maple syrup, fruit topping
or compote
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11. SIDE DISHES 130

sautéed spinach, bacon @, ham @&, pork @
or chicken sausage, roasted potatoes, baked

. beans, grilled tomatoes or mixed green salad

NﬂNﬂI‘UN LUABDY LU ‘lamanwuma‘ln N‘UNiQ'e]‘U
il'JE)‘U ULUDINALGIY YIDHAANN

12. BREAD BASKET
(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

220
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13. A SELECTION OF
SEASONAL FRUITS

naldniugania
u

14. CHILLED JUICE 90
your choice of apple, pineapple, guava, orange,
mango or fresh coconut

mwalmau mLLaUnJa drdudzse ielde dadu
Yruzaing wierhuzwdin

15. BLENDED JUICE 150
your choice of watermelon, mango, pineapple,
coconut, banana or mixed fruit smoothie

waldty - duasly danzsing thdulzse dnuzndan
naledu vseumaldsiudu

16. FRESHLY - BREWED
COFFEE (HOT or ICED)

Café Latte, Cappuccino, Espresso, Double Espresso,
Café Mocha, Espresso Macchiato, Americano or

Decaffeinated

90/120

and a1Yaly easaly mvwammﬂsa‘[su flaAA1
uﬂﬂm‘lm awisnly WeanunAWE UM

17.HOT OR ICED CHOCOLATE 100
Jonlnuan Saunsaidu
18. HOT OR COLD MILK 100

(whole, low-fat or soya milk)
g unlvduan uudnaes Saunsaiu

19.OR TEA? 90
YINBUAIL

e TIFFANY’'S BREAKFAST - ENGLISH BREAKFAST
(ORGANIC)

e DUKE'S BLUES - EARL GREY (ORGANIC)

e TOWERING KUNG FU - KEEMAN CONGU
BLACK TEA

e BEEEEE CALM - CHAMOMILE INFUSION
(ORGANIC)

e PEACH MONKEY PINCH - PEACH OOLONG

e MERRY PEPPERMINT - HERBAL INFUSION
(ORGANIC)

e LYCHEE WHITE PEONY - LYCHEE FLAVOURED
WHITE TEA (ORGANIC)

* DRAGON PEARL JASMINE — CHINESE GREEN TEA
WITH JASMINE (ORGANIC)



(Available 11.00 a.m. - 10.30 p.m.)
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20. CAJUN-SPICED CALAMARI

calamari with a bite, served with salad and tartar sauce

amiinguulananlsenaniusaiia @suniauadanugaanisnig

21. TRUFFLE QUESADILLA 220

served with sour cream and spicy tomato salsa

YR IMINNE @svniaunsuien uazdadiuziowma

22. ASSORTED JOMTIEN FAVOURITES @& 180

vegetable spring rolls, chicken wings, spicy pork balls
and minced pork in golden bags

yavasInewaniieu: Unlinen Jaeszen arunynen uazganaslduy
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27. TARTE FLAMBEE WITH SMOKED SALMON, 390
DILL, CAPERS AND ROCKET

g < s 4 v & <
NIANADUU UYAUIUTUAIU LALUDST LAZHNIDALAR

24. WILD MUSHROOM CREAM SOUP & 200
with garlic croutons and basil oil
guaTuiin fuauuilsngnosdnsiion uassulvsewa

28. TARTE FLAMBEE WITH PARMA HAM, 390
WHITE TRUFFLE AND ROCKET

g < g 1 4 Y o v & <
NITANADILU WITUILIN F19AWUINUNTH I A wazKHn5anta

25. LOBSTER BISQUE 290
lobster soup flamed with brandy, and grilled river prawn

< ¢ v v o ]
‘quaautﬂai WIBUNILNUIY N

26. BLACK MUSSELS 450 WA P A = | :
WITH TOMATO SAUCE ~ ~ Im g T S | e
with white wine, cherry tomatoes, & X w 29 CLASSIC TARTE FLAMBEE 350
chilli, basil, thyme and garl_i¢__.herb'_'_ : 4 : hﬁ WITH FRENCH BACON @,

croutons . y- AN .' ONION AND BRIE CHEESE

1 =< .
ik b, ke au‘lu‘qxaau:wmm N1SANGDU LUABY WY wasUITaalasel T
wazvuudengnesdnsziiion

® Pork | A Healthy | € Contains Nuts 1O Vegetarian | & Spicy
PRICES ARE NET AND INCLUSIVE OF 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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31. UR ULTIMATE BURGER
Australian wagyu beef burger
- with bacon, fried egg, caramelized onion,
aged Cheddar cheese and tomato,
served with steak fries and coIesIaw

!
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30.BAKED CHORIZO & 420
AND FARM EGGS

baked Sloane’s chorizo sausages
in 3 tomato casserole with onion,
served with farm salad
ldnsanluSlaanadlavduazllnen

15y avlugsdusiiawmaniagInu
NAULAY hazindananannIsy

. .32 CLUB SANDWICH &
toasted white loaf with marinated chicken,
- crispy bacon, ha:m cheese, onion, fried egg
and tomato, ser\m,d with steak fries
and qo1es|aw
AAUMTUARY wuﬁ&aunu‘tnwﬁﬂe}w LUABUNTAU
uay Ta Wavieu laina uazal mamsﬂ
' Laiwwsamwiwuwmé uh’lﬂaaam a1 ..‘_
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33.GRILLED PAR‘EHAM U ;f[\‘I?ZO'
~ AND CHEESE SAN‘D'\MGH

o
served with steak fries and coleslaw

LLQJUﬂ?‘ULLﬂSJﬂ']iﬁEJ"I\‘ILLa“‘Uﬂ e
Bsnwdommsudnsed Ltaviﬁaﬁaaa

® Pork | A Healthy | € Contains Nuts I.Vegetarian | & Spicy
PRICES ARE NET AND INCLUSIVE OF 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.”




37.SEARED TUNA S kEAD A 420
with orange, fennel, cherry tomatoes,

| | X , i orange dressing and 9
34.BLUE CRAB MEAT 4 350 | [NRUAMMMA ANl | jalapeno-lime tequila salt .

SALAD | B cheiry tomatoes, avocado, Taggiasca olives adayun i@svinfaudy dnvuiua
served with farm salad . and cilantro-lemon dressing ‘ uuwammﬂjas maaﬂauﬁﬂ

oven-dried tomatoes avocado aé'ﬁlﬁnaﬂinnm%u:f?ﬁ‘v%w%faiuﬁﬂwamuﬁwﬁa sed98inaenznatantiu
r 7 % AU USLYBLNALYDI BLLIATLA USNDN
and orange-passion dressing Fradonsunn uasing

aanillay 1dsvnTantadndy uaziadsd

i! 36. CAESAR SALAD @&

. the classic with garlic croutons,
8 crispy bacon and Parmesan cheese

b Jnsadn dladasau @siniauiunaunsau
vuudengnasdnsziion uazdiawiugu

add chicken breast
dennudnuania

add smoked salmon
ey ; enmugiuUaIusaNausuAIY
k. T =

‘= LIME& CILANTRO
# GRILLED SHRIMP SALAD

with avocado mango,

and dressmg

adafsgnedluiaalagidndiu @snniou
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45. AUSTRALIAN ANGUS
PICANHA STEAK 180g

served with steak fries, green asparagus,
pepper sauce and nam jim jaew

<z & ¢ % ' o & P a .
ALAnLie w@svindoundalduss wionweaninlnesou
KaZUIINWID

46. PORK CHOP &
grilled pork steak with pumpkin mash,
sautéed forest mushrooms and

39. FRESH CATCH OF THE DAY (for 2 persons) 690 Dijon mustard sauce

(please allow 45 minutes preparation time) ainuy MuAuinnasun 1inde
baked whole white snapper in salt crust with lemongrass, s1ngRalaA1s AR a8

kaffir lime and coriander, served with steamed vegetables,
spicy seafood sauce and steamed rice or steak fries

UaInEweaunaaluunena (§1m35U 2 v1u) AFa15001%15 45 Uil
v = v v a4 acd % v = = v oy ¢ 3
aunleinda azlad Tunzngauazdn® (@sunsaudnils ¥oadyn d11a7 sasudnsed
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40.SURF & TURF TACOS @ 350 41, PISTACHIO-CRUSTED & .
pulled pork and shrimp tacogg «  SALMON

‘ . —— served with grilled asparagus spears,
with ChImICthfl—alI'O‘i'l',"tOfﬂ Salsa Himalayan salt flakes, rocket salad
and steak fries and dill-caper cream

WsnwauaiisW nududalaaalainnuazis 9o et N
Y q ] Llelanaua‘tmeam%T,a LaiﬂWiaﬁJUaﬂﬁualﬂJNiﬁ

ﬁ‘l aﬁ@ﬁ‘g‘? aé’ﬂ@ﬂ \@Tunioy fnsanin wazwaannAdivay
sugnsnad
: N 42.FISH & CHIPS 350

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

Uanguudmandsiniamnsutnsied

43.BBQ PORK SPARE RIBS @ 420
served with steak fries and farm salad

Flasanye1egaauistag dsnniaumnsudused
wazadaRnanaINWITY

44. CHICKEN CORDON BLEU & 320
breaded chicken breast stuffed with

ham and Gruyére cheese, served with

red wine sauce and farm salad
Irviadanjuesyuindnvundman dugedliniung
W@Svnsauaannnanannsy




LOCAL FAVOURITES

(Available 11.00 a.m. - 10.30 p.m.)

7 KOR MOO YANG & 220

"’“'5 roasted marinated pork neck
- served with sticky rice 'h:,
pickled garli

ABNYENY 1AW aNNTLL
LRI O wazuns

|1 A Healthy | @ Contains
INCLUSIVE OF 10% SERVICE CHA
2 of your hosts know if you have o qll_é;r.gies or food intolerances.”
L, 5
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THAI APPETIZERS
48. PEAK GAlI THORD

deep-fried chicken wings
Unlanen

49. SATAY GAI & 180
Thai-style marinated grilled chicken skewers
served with homemade peanut sauce and
pickled vegetables

azifigln E@snwdauunIua wareann

50.MOO PING ©& 190

served with sweet & sour tamarind dip
and sticky rice

Nyt @svinSaud1mieauazunIuuTa

51. LARB MOO THORD & 190
deep-fried spicy minced pork balls
with Thai herbs

AUNUNDN

52. VEGETABLE 180
SPRING ROLLS

deep-fried vegetable spring rolls served with
plum sauce

Jadezin

53. TOM YUM POH TAEK 4 290

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

hot basil
dugllzuan o :

54. TOM KHA GAl 4

chicken and galangal soup

~with creamy coconut milk

fuznln

55. TOM YUM GOONG 290
Thailand's favourite soup with juicy spicy
& sour river prawns, lemongrass,

galangal and kaffir lime leaves

HERG NG N




56.SOM TUM THAI J# &
Thai-style spicy papaya salad
dunnlne

57. TUM KHAI KHEM 4 150

spicy sweet corn salad with salted egg
f1t12lnaluiAy

58. NAM TOK & 4 250

KOR MOO YANG
Thai-style grilled pork neck salad
with chilli flakes, roasted rice and

fresh Thai herbs
DRURELIHERE

59. YUM WOON SEN TALAY 4 290

spicy glass noodle salad with
mixed seafood and vegetables

o v Y
g21uUldunsia

60. YOUR FAVOURITE PASTA

choose your pasta:
PENNE, SPAGHETTI, FETTUCINE
or TAGLIATELLE

choose your sauce:
PESTO &, ARRABIATA or TOMATO

v
WIARIVDIAE
a ) y o
LERNLEUNIEAIAIYDU:

. s X ad a

WL, dUNAA, IWAATU, unataeLnaLa
o a ¥ = P o
LDNYDENAUYDU: wld, 2151dendn, uzlawe

61. PENNE BOLOGNESE
with minced beef, leek, carrot
and fresh tomato sauce
wuresus AL e du

62. BLACK INK SPAGHETTI & 260
AGLIO E OLIO

with chilli, garlic, bacon and Parmesan cheese
dUnnnidudnledle wasu wWinWAe uaznseiieu

63. SPAGHETTI PAD KEE MAO < 350
TALAY

with seafood, garlic, chilli and Thai herbs
aULARRRAYNLLA

64. SPAGHETTI @ 4 280
PAD KRAPAO MOO

with minced pork, garlic, chilliand hot basil
aUNARRRANSINT Y

65.SPAGHETTI CARBONARA @ 320
with cream sauce, bacon, mushroom,

and Parmesan cheese topped

with a poached egg

auinRaluuisiuaeu lsindeulvain

%

66. SPAGHETTI# 380

WITH RIVER PRAWN
with basil pesto and
Parmesan cheese
aUnAnAfewsidnnalagos
LAZIANILNYIUY




I

67.BAKED SRIRACHA @ ¢ 350
PINEAPPLE FRIED RICE

with Chinese pork sausage,

pork floss, curry powder and
chicken satay

1129UFuUsIAATINYT NUIEINY NYNEas
nanzusLAsINSouazAzlA

® Pork | X Healthygl& Contains:h @® Vege .
PRICES ARE NET AND INCLUSI F 10% SERVICE CHARGE AND AP O \
“Allow us to fUlRIIYe It needs - please let one of your hosts know if you have an ’etary requir ‘00d.alles
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68. PAD THAI GOONG MAE NAM & 290
the renowned Thai-style fried noodles
with river prawn

o v 1 95’
Halnefausiun

69. PAD THAI GAI &
the renowned Thai-style fried noodles
with chicken

220

aabngln

70. KHAO PAD

the classic fried rice served with a fried egg
d1adn @suwdaulinng

with chicken, pork ®, 190
tofu or vegetables
1, ny, Wyl vsarn

with shrimp or squid 250
19 wsauanudn

with crab meat 290

ey
v

71. PAD SEE-EW
fried rice noodles with chicken, pork s
or vegetables in soya sauce

190

Nagaqln vy wiasn

72.KHAO PAD POOH PRIK PAO @
fried rice with crab meat and chilli paste,
served with Thai-style grilled pork neck

320

F1afailiayagniad1deuInnLun
\@snnwTauAanyEne wazu1Iuu2

73. PAD KRAPAO

chicken, pork ® or beef stir-fried
with chilli and hot basil served with
steamed rice and a fried egg

220

v ' =] ﬂy acd ¥ ]
Fd1anzmsla vy vsaidadswniauliang

with shrimp or squid
14 w3aUamiin




74. GAENG KIEW WAN GAIl/ MOO & »4

chicken or pork in green curry with coconut milk
wne@eanauln wieny

: hﬁ 75.MASSAMAN GAI & 220

massaman curry with chicken, roasted peanuts
and potato

wnasaduln

76.PLA THORD NAM PLA (for 2 persons) @ 590

crispy whole white snapper served with fish sauce
and mango salad

Yarnzwananuivan @snwsaudrugaiag (§115u 2 v1u)

}
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77. GOONG MA KHAM 350
deep-fried river prawns with tamarind sauce
and crispy shallots

R EE PR LR HEL R

/8. PAD CHA TALAY & 420
KA-TA RONN

wok-fried seafood with garlic,
chilli aﬁg Thai herbs, served in
3 sizzliné-:.pot- pan

NARINLLATINNTENSS DU

i

e == ® Pork | X Healthy | # Contains Nuts egetarian | & Spicy ;
ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX,

eeds - please let one of your hosts know if you have any special dietary requirements, food allergies 0




| DESSERTS
| AU Mo

80. DARK CHOCOLATE 250
LAVA CAKE

with vanilla ice cream and a wild berry compote
wWwndanlnuanandn @svndeuladnsuniiaan wazwaaiuads

81. BANANA SPLIT & 250
dark Belgian chocolate and Madagascar vanilla
bean ice cream with banana, whipped cream,

chocolate sauce-and toasted almonds
UruUadsn

- : p j o T . 82.LA VANILLE ICE CREAM (SCOOP)
NEYSTOAST & 280 ‘. e T —— Madagascar vanilla bean, 72% dark Belgian

DY toast opped with honey, ‘.L"' ] chocolate, salted caramel, Thai tea or

efved with banana and = . et ., A, TR0 Sorbet

vanilla ice’cream

JUULNES WW%’aulaﬁ_nﬁuqqﬁaa_'l_LLaz w L~ F 2 B ¥ T '~ 83. TRIPLE CRUNCHY
RPN ey . A S T A CHOCOLATE CAKE

losn3u LA VANILLE sasines

served with Thai tea ice cream
vy & ¥ A ¢ o = I
WwnYanlinuanasud tisnndauladnsuudu

84. CLASSIC COFFEE TIRAMISU

espresso-soaked ladyfingers with
mascarpone cream

sty

85.NEW "YORK CHEESECAKE

with blueberry sauce

v %
a s v g,
HUAYDIAVEALAN k\

86. MANGO STICKY RICE 200 NN
the famous fresh Thai mango with \Y
sweel sticky rice and'coconut cream sauce

v ! 1
V1IN UYINSIIN

87.FRESH TROPICAL CUT FRUITS 150

ualfisaanugenia




SIGNATURE COCKTAILS

1. SHINING STAR 340
rum, butterfly pea, lime juice, sugar

2. TEQUILA SUNSET 340
tequila, orange juice, lime juice

LOCAL FAVOURITE COCKTAILS

4. THAI SABAI 340
Mekhong Thai spirit, fresh lime, syrup,
Thai basil leaves

5. JOMTIEN BEACH HOUSE 340
Mekhong Thai spirit, fresh lime,
fresh mango, raw sugar, mint leaves

PRICES ARE NET AND INCLUSIVE OF 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.”

3. CARIBBEAN 340
vodka, peach liqueur,
banana liqueur, pineapple juice

WORLD OF GIN

6.IRON BALLS G&T 360

THAILAND
Iron Balls gin, tonic water, pineapple
stick, sweet basil

7.MARTIN MILLER’S G&T 360
ENGLAND

Martin Miller’s gin, tonic water, lime
8.G’ VINE FLORAISON G&T 360
FRANCE

G’Vine Floraison gin, tonic water,
mango, black pepper

9. SABATINI G&T 360
ITALY

Sabatini gin, tonic water,

pomegranate seeds, kaffir lime leaves

SPRITZERS

10. YUZU SPRITZ
vodka, yuzu, lemon juice,
rosemary, tonic water

-

11. APEROL SPRITZ
Aperol, sparkling wine, orange

PIMM'S NO. 1

12. SPARKLING LEMONADE
Pimm’s No. 1, lime juice,
cucumber, syrup, tonic water

320

320

320




FXCHEE ROSES CORR

SODAS

13. BUTTERFLY PEA
LEMON YUZU SODA

14. HOMEMADE GINGER
LEMONADE

15. LEMON SODA

16. AROUND THE WORLD
apple syrup, pineapple juice,
lime juice, soda

17. SUNSHINE

raspberry syrup, orange juice,
pineapple juice, soda

18. LYCHEE ROSE SODA

BUTTEREEPEA.LEMON YUZU SODA

REHYDRATING
SHAKES

19. COCO-MANGOTAIL
mango, coconut water, lime

20. WATERMELON COOLER
watermelon, mint, lime, honey

160

160

%
JUICES

21. CHILLED JUICE
apple, pineapple, guava, orange,
mango or fresh coconut

22. BLENDED JUICE
watermelon, mango, pineapple,
coconut, banana or mixed fruit
smoothie

N

90

150

N

A

23. HONEY FLOWER 120
24. MINT, APPLE & LEMON 120
25. LEMON ICED TEA 120
"4 W

SPARKLING MINERAL WATER

268 SANREEEEGRING 180

(500 ml)

STILL MINERAL WATER

27. ACQUA PANNA (500 ml) 160

STILL WATER

28. Ur WATER 50

VITAMIN WATER

29. PURRA VITAMIN WATER 60
N s
30. COKE 100
31. COKE ZERO 100
32.SPRITE 100
33. GINGER ALE 100
34. SODA 100
35.SINGHA YUZU LEMON SODA 100

(ZERO SUGAR)

PRICES ARE NET AND INCLUSIVE OF 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.”



COFFEE

36. CAFE LATTE
37.CAPPUCCINO

38. ESPRESSO

39. DOUBLE ESPRESSO
40. CAFE MOCHA

41. ESPRESSO
MACCHIATO

42. AMERICANO
43.1RISH COFFEE

RASUTRA ORANGE-PRESSO

SPECIALITY
ICED TEA
AND COFFEE

44 MINT LATTE
45. THAI TEA LATTE

RAPPES

46. HAZELNUT LATTE
MACCHIATO

47.ESPRESSO &
SALTED CARAMEL

48. MILKY WAY MOCHA

A

the
b ATt

RASUTRA COLD BREW

s D2

COLD BREW

49. RASUTRA COLD BREW 120

50. RASUTRA COLD BREW 120
COCONUT

cold brews are served on
coconut water ice cubes or
roasted coconut milk ice cubes

~3
PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABE : NT TAX.
%-"Allow us to fulfill.yeur needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



RASUTRA COCO-PRESSO //
>

e

COFFEE & TONICS

51. RASUTRA COCO-PRESSO
52. RASUTRA ORANGE-PRESSO

53. RASUTO GRAPEFRUIT
TONIC COFFEE

120
120
120

54. TIFFANY'S 90
BREAKFAST
ENGLISH
BREAKFAST
(ORGANIC)

55. TOWERING 90
KUNG FU
KEEMAN CONGU
BLACK TEA

EARL GREY
(ORGANIC)

57. BEEEEE
CALM
CHAMOMILE
INFUSION
(ORGANIC)

90

58. PEACH 90
MONKEY PINCH
PEACH

OOLONG

59.LYCHEE 90
WHITE PEONY
LYCHEE FLAVOURED
WHITE TEA
(ORGANIC)

60. MERRY 90
PEPPERMINT
HERBAL INFUSION
(ORGANIC)

61. DRAGON 90
PEARL JASMINE
CHINESE

GREEN TEA
WITH JASMINE
(ORGANIC)




THE CLASSIC COCKTAILS

62. CLASSIC MOJITO 320
rum, fresh lime, brown sugar,
fresh mint leaves

63. PASSION FRUIT MOJITO 320
rum, fresh lime, brown sugar,
fresh mint leaves, passion fruit

64. CINNAMON MOJITO 320
rum, fresh lime, brown sugar,
fresh mint leaves, cinnamon syrup

65. GINGER LYCHEE MOJITO 320
rum, fresh lime, brown sugar,

fresh mint leaves, ginger and

lychee syrup

66. NEGRONI 290
gin, vermouth, Campari

67.DRY MARTINI 290
gin, vermouth

68. VODKA MARTINI 290
vodka, vermouth

69. BLOODY MARY 290
vodka, tomato juice,
Worcestershire sauce, Tabasco

70. TOM COLLINS 290
gin, soda, lemon juice, syrup

71. COSMOPOLITAN 290
vodka, Giffard triple sec, lime juice,
cranberry juice

72.SEX ON THE BEACH 290
vodka, Giffard peach,
orange juice, cranberry juice

73. WHITE RUSSIAN 290
coffee liqueur, vodka,
fresh cream

74. CAIPIRINHA
cachaga, fresh lime,
white sugar

75.DAIQUIRI
rum, Giffard triple sec,
lime juice

76. BLUE HAWAII
rum, Giffard blue Curagao,
pineapple juice

77.PINA COLADA
rum, coconut rum,
pineapple juice, coconut milk

78. MAI TAI
rum, Giffard triple sec

79. CUBA LIBRE
rum, Coke, fresh lime juice

80. LONG ISLAND ICED TEA
gin, rum, vodka, tequilas,
Giffard triple sec

81. TOMMY'S MARGARITA
tequila, Giffard agave syrup,
lime juice

82. MANHATTAN
bourbon, vermouth,
Bitter Truth Aromatic Bitters

83. OLD FASHIONED
bourbon, orange,
Bitter Truth Aromatic Bitters

84. WHISKY SOUR
bourbon, lemon juice, syrup,
egg white

290

290

290

290

290

290

290

290

290

290

290

LOCAL BEER

85. CHANG 160

86. SINGHA 170

87.HEINEKEN 180

IMPORTED BEER

88. HOEGAARDEN (500 ml) 290

89. HOEGAARDEN ROSEE 290
(500 ml)

APERITIFS

90. CAMPARI 250

91. APEROL 250

92. PERNOD 250

93. RICARD 250

94. PIMM’S NO. 1 250

95. OSCAR.697 VERMOUTH 220
BIANCO

96. OSCAR.697 VERMOUTH 220
ROSSO

GIN

97.BURNETT’S 220

98. MARTIN MILLER’S 320

99. SABATINI 320

100. G’ VINE FLORAISON 320

101. IRON BALLS 320

RUM

102. FLOR DE CANA 220

VODKA

103. RUSSIAN STANDARD
ORIGINAL

240

TEQUILA

104. LUNAZUL BLANCO

260

WHISKY

105. ARRAN 10 YEAR OLD

290

BOURBON

106. EVAN WILLIAMS
BLACK LABEL

107. MICHTER’S US*1 BOURBON

280

280

COGNAC

108. H BY HINE VSOP

320

CACHAGA

109. ABELHA ORGANIC
SILVER CACHACA

260

THAI SPIRIT

110. MEKHONG

E%:5E

:' » ili Scan Here for

. Our Wine List

PRICES ARE NET AND INCLUSIVE OF 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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CROISSANTS

111. BAKED SPINACH CROISSANT 129
ASIYDIA NN IVY

SPECIAL COLD BREW

Made with single origin "No. 6™ coffee from
the Mae Salong Nok sub district, Chiang Rai.

e 112. SMOKED SALMON CROISSANT 129

. AS79R9ALYaNUuTUATY

117.BLACK JELLY COLD BREW 140
iced coffee cold brew with black jelly

- 113. PISTACHIO CROISSANT & 129 SN TN . e
. ASIgaNdTianTle iced coffee cold brew with
114. ALMOND CROISSANT & 129 | EnomonTgeT TN "
I AR LD 119. BERRY ICED COLD BREW 140
! iced coff Id b ith mixed b d
. 115.CHOCOLATE CROISSANT 129 Lo teAeRl it ke,
é‘ | ASgeuddanlnuan % 120. FRUITY COLD BREW 140
. lychee syrup with tonic topped
BB~ 116. CROFFLE 129

-, with iced coffee cold brew
2 asaniia

121. DIRTY COFFEE 140

hazelnut milk with espresso shot on top

122. DIRTY MATCHA COFFEE 140

green tea matcha topped with coffee

o
o
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® Pork | X Healthy | @ Contains Nuts | (® Vegetarian | £ Spicy . =/ .
PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX. i g ¥
“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.”






