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A LA CARTE BREAKFAS

5. Ur EGGS v 220  ES

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

BREAKFAST SETS 3. BANG SARAY BREAKFAST 250

boiled rice set with wok-fried morning glory,
L. RIM LAY BREAKFAST ® 420 crispy sweet fish, salted egg and pickled
t\;zo eggs cooked any style (fried, omelette,

vegetables
scrambled, poached or boiled) served with

your choice of ham ® or sausage ®, bacon,
hash brown potatoes, a Danish, a muffin,
toast and a croissant with butter and a selection

of preserves

¥ a ' & ' ' < J :
yaamsiisua 1 2 ves Ugsanauds (lWan lweewdn
lvaan Wnau viseludy) d@snnieu wauvseldnsen wasu
fduSauanen wily AL aunds wazasiges wSaulue
LAYLYY

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

YA 1m15iE1833 liiuudng @svinseuueaneusuaiy
Yadgealaulnd Lavyialiinse Esnnseuvuntle weuaziey

Taluwuuna - 19 2 vos Yssgnanuds (@svinseuusunseldnsen

' v @ a v
lwasy wualdnss wasuzlomeAouLs

v I3 1 v v a6 v @ @ v
yaomsiaalaauineas ddudsvnseudadndalviuas
Yamu WAy waginninnes

4. PAPILLON HEALTHY * 320
BREAKFAST

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

gaawnsdudeguam vundadsvmdousrhienla o e
waznINlELATn

6. SCRAMBLED EGGS 250

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

lunau ESnSeuurarausUATY Ux@amaAsdil wazinSaniin

7. EGGS BENEDICT 220 =

with smoked salmon and Hollandaise sauce =
served with sautéed asparagus

Tuuufng @snndeuuvateusuniu Yoageanaund Lasrieldingg

8. HOMEMADE WAFFLE 200

served with whipped butter, warm maple syrup
or Nutella &

MNalaumn Enseaivlnmes iwenuda viieymaa

9. PANCAKES 180

plain, apple or blueberry pancakes served with your
choice of maple syrup, fruit topping or compote

¥ &) A sd ac v ] i
HWULAN WUUSTINAT LeUlla #asugiuesa tdannsauunienula

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

yaamsdmnya @snnsounalil uinaldan (Fu 65 dulzn uazuauila)
waznul ¥ v3edenlnuandou

fiautanalsl visanalditoy

10. SIDE DISHES
sautéed spinach, bacon @, ham @, pork &

or chicken sausage, roasted potatoes, baked beans,
grilled tomatoes or mixed green salad

sl weeu ey lansenmyvield sSulSteu dheu uzdewmeens
adniin

11. BREAD BASKET 220
(please select 4)

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
azndrvunds wonvuude 4 s1ens: vuntaady Wiy aswes
qundeton vundemsnlsd wwudeisiues wusdsuinngd vi3e

v

o = T T W o S ) v X
uutausnudvnsovunldsainte @snndouuss 1wy waziing

12. A SELECTION
OF SEASONAL FRUITS

ualfinaggnia

130

& Pork.| X 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.”

BEVERAGES

13. CHILLED JUICE 120

your choice of orange, watermelon, guava, apple,
tomato or pineapple

% v & Y - - & ¥ k< ¥ =
Umalifidu - 1dn dwaaly 15 deuila dinedeowme
Y1dUUz s

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

twaldithy - dhundy thazahe didudzsa daewdn ndredu
visanaldsudu

15. FRESHLY - BREWED
COFFEE (HOT or ICED)
Caffe Latte, Cappuccino, Espresso, Double Espresso,
Caffe Mocha, Espresso Macchiato, Americano or
Decaffeinated

120/140

and ety wasaly dudaeasaly Jendn dafedld
auisn 1ty nsen1uNANHBUA

16. HOT or ICED CHOCOLATE 120/140

I 1% = [
Janlnuan Sounseldu

17. HOT or COLD MILK 100

(whole, low-fat, oat or soy)
yyan uylvifusi uudldn vruudwvdes Saunsaiiy

18. OR TEA? 120

* TIFFANY’S BREAKFAST - ENGLISH BREAKFAST
(ORGANIC)

e DUKE’S BLUES - EARL GREY (ORGANIC)
e PEACH MONKEY PINCH - PEACH OOLONG

* MERRY PEPPERMINT - HERBAL INFUSION
(ORGANIC)

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

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

IR
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-25. THAI-STYLE 380

~  ~ SPICY SALMON
== = “with Thai seafood dippil
Wiwasabi and Thai herbg
S UYaNaUEn ETHNIaUUN]

S

19. CRISPY FRIED CALAMARI

crispy deep-fried squid served with tartar sauce

Yamiinguudmanaladeiaad dsnsaugeanisnig

20. CRISPY SOFT-SHELL CRAB

served with spicy green mango salad

Ytunaansau Wdsunoudiugaiag

21. TUNA TARTAR 360

served with sesame seaweed, quail egg and salmon caviar

Uayuian @snnseudiamengia Wunnsen wazlvuwauou

22. SWEET POTATO FRIES 220

with Parmesan cheese and cheesy dip
AUNIUNBA LASNNSDULBAN LI U &

23. GYOZA ©

Japanese pork dumplings with shoyu sauce
gL I9Y

24. AVOCADO TOMATO 280
BRUSCHETTA

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

uudealnddnasugne Ldsinsaualialanazusdowna

L - ¥ g >
=H S i
4 2 ) 3 238 s . e
H s 5] Pork | R Healthy | & talns.N}i‘Es- | @_Vegetarlan | S Spicy
PRICES ARE SUBJECT TO 10% SERVIGE CHARGE AND APPLICABLE GOVERNMENT TAX.
lf'i”Ey_ou'r_ ;u:,’@ds.« “please let one of your hosts know i OW&/E any slfzei:-igl-d:ie-ta'ry requil;reme'n';'p;%‘ food allergies or food intolerances.”
P ) PR AT A oA S A L A




SOUPS

27. TRADITIONAL FRENCH 220
ONION SOUP

with melted Gruyere cheese croutons
guvandladnFuaauuuaaan 1dsnnionvundsaudangives

® 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.”

SIGNATURE SHARING PLATTERS

28. LA PROVENCE @& 650
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

Tradandwillsanainyia wisiuay ¥ra1dl 13l
@snnwau LATaAEe Fuyd ANTE AaAluLa uznan
a y Yy a_ ad v
uzllanAauwiAs Fawdn Yadonraudl uazudeddn



SIGNATURE SHARING PLATTERS

"30. LA MER S b 1/450%
BANG SARAY SEAFOOD ON :ICE__

rock lobster, fresh Fine de Claire oysters, =
N.Z. mussels, squid, river prawns and blue crab
served with spicy seafood sauce and shallot Vlnegar .

29. BANG SARAY SEAFO OD PLATTER 1’ 650 *seafood and freshwater selections subject to market availability — ' :.- -'; PhIY

a selection of rock lobster, sea bass, prawns, %
L S(]Uid, green mus-s_e'ls and scallops BIN1ING LadnLEs 'U‘L!u']l,l”ll\? ﬂ\? WEJEI'U']\T?&I ‘IﬂaElLLllﬁQ.ﬂ

: Tt ’ mszmauﬂ Yauin nmmm ﬂm Lasw'wsaumwsuﬁﬂ
FAUNSLAYIY AU 2-3 N1U LLauu’lf\'l&.-li_ﬂ’JﬂaﬁnuLniﬁﬂ

N9 Uaanzns 19 Yamiln vosusasy uaznasiad

*iwmsmmiwsu,a‘U'N%umawﬁmﬂﬂﬁauwaamuq@nﬂa

& Pork | i?\Healthy | @ Contains Nuts | Vegetarian | & Spicy

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX. { 3 ',.
“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 S

HARING PLATTERS"
31. LE POULET 650
WHOLE ROASTED FARM CHICKEN

b, - whole roasted chicken flavoured with
. a mixture of spices and herbes de Provence

‘l,fiemﬁ'qﬁmﬁné’wm‘%mwgaualmﬁvﬁaLﬁa -

@snndautasonfsinazuidualagineg :

@ Pork | j?\\Healthy | @ Contains Nuts | Vegetarian | & Spicy > My ) :

. e y : PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
7t T 3 el 3 =i

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




38. Ur ULTIMATE & 420
DOUBLE CHEESEBURGER

SANDWICHES & BURGERS

© 32. SEARED SCALLOPS & 420

with roasted pumpkin, sweet potato, rocket salad,

pine nuts and balsamic reduction 37. CLUB SANDWICH ® 290 two Australian beef patties, Cheddar cheese, ‘
| with marinated chicken, crispy bacon, crispy bacon, mushrooms, pickled jalapefios, -
4 M?JEJLE@_@_;_I’N LﬁﬁWWsauﬂnwma‘u SJLI&I’NWJ'I‘N fried egg and tomato sautéed onions, tomatoes and lettuce, .
g AR e S el L served with ketchup and Sriracha mayonnaise - -
1 A v W a &’ a =) b
LUABUNTOU A7 Lazuzlloine EJ’JaaGlL&I‘VILuaftnaftuaaﬁﬂ'J’eJEJaWIiLaEJu .

WUADY VIDULAIDULAZIAN JABAATS
YOAAIINIVIN1YDILUE

39. TRUFFLE @&
CROQUE-MONSIEUR

grilled Paris ham, truffle and cheese sandwich

380

SALADS Ee wsnTausudvaladdTaaa
33. CHERRY TOMATO SALAD 280 35. SESAME-CRUSTED
fresh mixed cherry tomatoes, watermelon, SEARED TUNA SALAD

mozzarel}a cheese, basil and Parmesan cheese, mixed greens, mango, spring onion and
served with bread and butter . .
ginger soy mango dressing

Y ) S ac v
AAAUSLYDLNALYDT LﬁiWWi'éJSJ‘UUSJ{]\uLaSLUEJ

34. CAESAR SALAD & 260

the classic Caesar with bacon, garlic croutons,
Parmesan cheese and an onsen egg

danUainugneen

36. CRAB MEAT SALAD 290

with guacamole, mango salsa

o g ‘A . w and Dijon mustard dressing
‘U‘quﬂﬁﬂﬁlﬂaﬂﬂlﬂu LEINNTIU LUADUY

o & ad v o :
vunldengnasAnszifiey Fanwnuwiu wazlvsauiguy aaﬂiuagtaimwaaahmim SEREGE R e
F0dan15aRaes
with chicken breast 300
\dennugivanln
with seared salmon 340

\denniugivialuvaney

® Pork | »\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.”



MAINS PASTA A
45. BANG SARAY FISH 340 49. SPAGHETTI BOLOGNESE 320
A & CHIPS - whole wheat spaghetti with beef Bolognese sauce
~ turmeric-battered “catch of the day” fish S aUnfnavesiie
-+ served with steak fries and tartar sauce ==
- Uanegnuiiuguutenen @svndaumlsudnsied -+ 50. RIGATONI CARBONARA & 300
C uazwedninis g rigatoni pasta with carbonara sauce
7 and a poached egg
46. PAN-FRIED SALMON 480 = wusmilnidlweaaluuns dsundeulian
served with grilled vegetables and saffron sauce
Uanuganaunandswiunings uazuaddunsou s 51. SPAGHETTI SPICY & » 300 el
, - BACON s
47. BBQ PORK SPARE RIBS ® 390 ' with bacon, garlic, dried chilli and wild rocket
4 roasted pork spare ribs with BBQ sauce 0. sUnRnRRaUABY nesdien Winuis uasdindoniin
- served with steak fries
o dlasdneesundUan Bundauisudusned ~~ SIDES
=g oy
e - 52, ROASTED BABY CARROTS 120
2 48. (iRILLED ,POR.K CHOP @& 450 e
~ .. served with sautéed mixed vegetables y

i wiwAsanau asvndauiunau
= and mushroom sauce
5 |

afinvywasavay 1@snniaudadnsau uazgasin

53. TWICED BAKED POTATO 120 =
WITH CHIVES, SOUR CREAM
AND BACON &

SurSau EndaNUADY wazT1IATY

54. SPINACH AU GRATIN @ 120 .

AN luNauTa

55. TRUFFLE MASHED 120
POTATOES ¢

- dunSsuansnila

 PIZZA =

41. MARGHERITA 390
tomato sauce, mozzarella cheese and fresh tomato
a 1 4 ay o = = 1
WYYINIINIINNT GRAUSLUDINA YFUDAYILIAAN .

b 44. TOMYUM o~ 560
LazNLLUDNARA
42. HAWAIIAN & 390 tomato sauce, mozzarella cheese,
tomato sauce, mozzarella cheese, ham and pineapple Thai herbs and prawns
NYY1F1BYU oAU WOWA TAUDAY NIRRT Hha Rydadudnfa voauzitoma Fauaaniisadn
waydulsn LATDIANET kA

43. A QUATTRO FORMAGGI 450

tomato sauce, mozzarella, Edam, Gouda
and Gorgonzola cheese
Nwd13a 4 via

® 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.” i r —



57. KOR MOO YANG"_'
KRATIEM TONE .

roasted marmated pork neck

LY

S saunsumauhg‘;g

58. SOM TUM
KHAO POD

spicy Thai corn salad w h
green beans, tomato and i(i

~dup1g12lna
ﬂ'l

—

APPETISERS

59. VEGETABLE SPRING ROLLS @ 190

with plum sauce

Yaidgzinnuu1audae

60. PEAK GAI THORD 180

deep-fried chicken wings

Unlnnen

SALADS
61. SOM TUM KAI KEM & 4 240
spicy Thai-style papaya salad with salted egg
Fudnlnelaay
62. YUM TALAY 4 300

spicy mixed seafood salad
gmzia

63. YUM WOON SEN BO RAN & &4 280

spicy glass noodle salad with minced pork
and pickled garlic

grjudulusaumydu

64. YUM PLA DUK FU & 300
crispy fried catfish served with green mango

salad

gruanany
9 Y

SOUPS

65. TOM YUM NAM SAI 4 320

spicy seafood in clear lemongrass soup
gugmziaunla

66. TOM JUED TAO HOO @& 240

clear soup with tofu and minced pork
Y A k4 v o/
AuIaLAuazvydu

67. TOM KHA GAI 250

chicken and galangal soup
with creamy coconut milk

Auala

& Pork | 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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RICE DISHES
76. KHAO PAD NUEA KEM 300

fried ri&lce with salted beef
F17aLiioLAx

77. KHAO PAD MOO KEM & 280

fried rice with salted pork
LREDTAHITEY

78. KAO PAD GOONG/ POOH 320

fried rice with prawns or crab meat
F13nde / Y

79. KHAO KRAPAO 4 240/260

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

5% & '
F19nzwms1 Indu uy wiseille @svniauliaig

80. KHAO KRAPAO TALAY «# 300

rice with spicy seafood and
hot basil leaves topped with a fried egg

F1anznsneia sasnnsaulyan

Al -
PINEAPPLE FRIED RICE i -

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

g o T [ L —
Smoudulzandin
INNIE




CURRIES
82. KAO SOI GAI 2900 83. GAENG KIEW WAAN 4
flat egg noodles with chicken POOH NIM

in northern curry crab meat and so.ft-shell crab .
in green curry with coconut milk

R LRIN] - <
wNIEIUY T

® 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.”

320

GETABLES & SIDES
88. RED CURRY 4 420
CRAB MEAT SPAGHETTI

4\ with creamy red curry, crab meat

RUAM 150

stir-fried mixgd vegetables in oystef sauce L and joff’She}l crab .

Satinsauiins aunnaunailayidsWniouy iy

86. KALAM PLEE PAD 150

NAM PLA

wok-fried cabbage with fish sauce THAI-STYLE PASTA

and dried shrimp

nguaUadaviUan 89. BLACK INK FETTUCCINE &4 350

with seafood and spicy Thai herbs
87. KHAO SUAY or ORGANIC 50

BROWN RICE

steamed jasmine rice or steamed organic
brown rice

Aapdtninadadnzia

¥ = v 14 a
V1§ NIV1INADIDALLNUN



DESSERTS

=
95. DARK CHOCOLATE 290 3 '
LAVA CAKE
(please allow 15 mins preparation time)
" served with vanilla ice cream and
1 wild berry compote
wwndanlauananin @nndaulernsuindaan
91. MIXED FRUIT PLATTER 190 LLa&'WJQﬁLUa%‘% (nsaunsa 15 ‘Lﬂﬁ)
sliced seasonal fresh fruits :
Haldsiunugania
96. GRANDMA'’S TIRAMISU 290
92. MANGO SORBET RECIPE
served with passion fruit sauce espresso-soaked ladyfingers with
lofn3uwasiunuzing @snniouanase mascarpone cream
} wansaniwl Fauraalny vundsnsaulseaanslnla
90. HONEY PECAN & 300 R 93. CREME BRULEE 220
CARAMEL TOAST .. i a rich custard topped with caramelised sugar 97. NEW YORK CHEESECAKE 290

. . LATUUSLA SMosadals
crispy toast topped with honey, roasted 3 UIYDIAYELAN

pecans and caramel sauce, served with

L acream 94. BANANA NAM PUENG 190 98. ICE CREAM 120/SCOOP
} e deep-fried banana in filo dough vanilla, chocolate, strawberry or coconut
guillnas dsnnsaularnsuniaan R R RN T TR with honey and young coconut ice cream

/ . , . v E . . . losnSuaiian Fonlnuan ansaluass nei
LAZAINLAY SIAYDEAAISILUE ik copi s e A ndlenansnlig dsnndauladnsunzniinsau

SRS

= A "
i "'# '-‘{‘-".'Lr ® Pork | R Healthy | @ Contains Nuts | Vegetarian | & Spicy

P : v L 3 i 3 ¢ w, PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
wat o e '"-__ s 4, Tl . - L i L LR B Dy A L L g b R % e A e N “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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SHEINTRIRUIRd S (CIONCIIEAYAES

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 Cafia Rum, peach, lime, passion fruit

2. TROPICAL THAI BASIL 340
BLISS

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

blend

4. SPICY BUBBLE 340

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

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

WORLD OF GIN

7. STRANGER & SONS G&T
INDIA

Stranger & Sons Gin,

Fever-Tree Indian Tonic, ginger slice

8. MARTIN MILLER’S G&T
ENGLAND
Martin Miller’s Gin,

Fever-Tree Mediterranean Tonic, lime

9. G’VINE FLORAISON G&T
FRANCE
G’Vine Floraison Gin,

Fever-Tree Mediterranean Tonic,
lime peel, black pepper

SPRITZERS

10. YUZU SPRITZ
Short Story Vodka, yuzu,
lemon juice, rosemary, tonic water

11. APEROL SPRITZ

Aperol, sparkling wine, orange

12. HUGO SPRITZ
Prosecco, elderflower syrup,
soda water, mint

360

360

360

320

320

320



SIGNATURE SODAS

13. SAKURA LYCHEE FIZZ

lychees, blossom syrup,
rosemary, soda

14. YUZU SPARKLING
GINGER FIZZ

yuzu syrup, ginger, fresh lime juice

15. BUTTERFLY PEA
LEMON YUZU SODA

butterfly pea tea, lemon juice,
yuzu, soda

16. THAI LIME SODA

freshly squeezed lime soda

YUZU SPARKLING GINGER FIZZ

160

160

160

120

X A

o

3

SAKURA LYCHEE FIZZ

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

“Allow us to fulfill your needs - ‘please let on

e of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”

-

y:

SPECIALITY ICED TEAS
& COFFEES

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

18. FRESH COCONUT 140
WATER AMERICANO

fresh coconut water, espresso shot

19. ICE COCO BLACK
ROYAL THAI TEA

fresh coconut water, royal Thai tea

20. YUZU ORANGE AMERICANO 160

fresh orange and yuzu americano

21. PEACH ROYAL THAI TEA 160
royal Thai tea, peach

22. CHA DAM YEN YUZU 140

royal Thai tea, yuzu, orange juice

100% UJI MATCHA SERIES
FROM KYOTO, JAPAN

23. DIRTY MATCHA 120
ESPRESSO

Uji matcha, milk, espresso

24. MATCHA THAI TEA 120
Uji matcha, royal Thai tea, milk

JUICES

25. CHILLED JUICE 120

apple, pineapple, guava, orange or mango
26. FRESH COCONUT 150

27. BLENDED JUICE 150
watermelon, mango, pineapple,
coconut, banana or mixed fruit

HEALTHY DRINKS

28. COCO BEACH 180
banana, pineapple,
coconut milk, honey

29. HEALTHY BREAK 180
banana, strawberry, orange juice,
honey

30. MANGO HONEY 180

mango, milk, yoghurt, honey

31. GOLDEN SAND 180

mango, pineapple, papaya, honey

WATER

32. EVIAN (330 ml)

33. EVIAN (750 ml)

34. EVIAN SPARKLING (330 ml)
35. EVIAN SPARKLING (750ml)
36. DRINKING WATER

SOFT DRINKS

37. COKE 90
38. COKE ZERO 90
39. SPRITE 90
40. GINGER ALE 90
41. SODA 90

42. SINGHA LEMON SODA 90
(ZERO SUGAR)

43. FEVER-TREE INDIAN 140
TONIC

44. FEVER-TREE 140
MEDITERRANEAN TONIC

45. FEVER-TREE 140
SPARKLING PINK
GRAPEFRUIT SODA




ESSPRESSO CRUNCH

HOT ICED T I ?
46. CAFFE LATTE 120 140 E A
47. CAPPUCCINO 120 140
48. ESPRESSO 90
49. DOUBLE ESPRESSO 120
50. CAFFE MOCHA 120 140 58. TIFFANY’S
BREAKFAST
51. ESPRESSO MACCHIATO 120 140 ENGLISH EARL GREY
52. AMERICANO 120 140 G (OECNIS)
53. DECAFFEINATED 120 140 120
120
. IRISH COFFEE 280
60. PEACH 61. MERRY
MONKEY PEPPERMINT
PINCH HERBAL
PEACH INFUSION
DOUBLE STRAWBERRY BLISS FRUIT SMOOTHIE OOLONG (ORGANIC)
120
55. COCO-MANGOTAIL 160 120
mango, coconut water, fresh lime juice
DESSERT SHAKES o ycuee  [ORS ﬁ&gﬁ 63. DRAGON
56. DOUBLE 160 WHITE EAS S PEARL JASMINE
STRAWBERRY BLISS PEONY gggiﬁm
strawberries, milk, whipped cream IF{iggijED WITH JASMINE
WHITE TEA (ORGANIC)
57. ESPRESSO CRUNCH 160 e
espresso, milk, caramel sauce, 120
biscotti 120

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

64. CLASSIC MOJITO VA

Flor de Cafna 4-Year Rum, fresh lime juice,

sugar syrup, soda water, mint leaves

65. NEGRONI 280
Short Story Gin, Cocchi Storico
Vermouth di Torino, Campari,

The Bitter Truth Grapefruit Bitters

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

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

68. ESPRESSO MARTINI VA

Short Story Vodka, Flor de Cafa Spresso liqueur,
Giffard Vanilla syrup, coffee

69. BLOODY MARY PAIY

Short Story Vodka, tomato juice,
Worcestershire sauce, Tabasco

70. TOM COLLINS PAIY

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

71. COSMOPOLITAN 280
Short Story Vodka, Giffard Parfait Triple Sec,

cranberry juice, fresh lime juice

72. SEX ON THE BEACH pAIY)
Short Story Vodka, Giffard Peach liqueur,

cranberry juice, orange juice

73. WHITE RUSSIAN 280
Short Story Vodka,

Flor de Cana Spresso liqueur, full cream

74. CAIPIRINHA 280
Abelha Silver Cachaca, fresh lime juice,
sugar syrup

75. PISCO SOUR PAIY

Demonia de Los Andes Pisco, lemon juice,
sugar syrup, egg white

76. DAIQUIRI PAIY

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

77. BLUE HAWAII 280
Flor de Cafia 4-Year Rum, Giffard Blue Curacao,
pineapple juice, Giffard coconut syrup

78. PINA COLADA 280
Flor de Cana 4-Year Rum, Giffard Coconut syrup,
pineapple juice, coconut milk

79. MAI TAI PAIY

Flor de Cana 4-Year Rum, Giffard Orgeat syrup,
Giffard Parfait Triple Sec, fresh lime juice

80. CUBA LIBRE 280
Flor de Cana 4-Year Rum, fresh lime juice, Coke

81. LONG ISLAND ICED TEA 280
Short Story Vodka, Short Story Gin,

Flor de Cana 4-Year Rum, Juarez Silver Tequila,
Giffard Triple Sec, fresh lime juice, Coke

82. TOMMY’S MARGARITA PAIY

Juarez Silver Tequila, fresh lime juice,
Giffard Agave syrup

83. MANHATTAN 280
Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,

Cocchi Storico Vermouth di Torino,

The Bitter Truth Orange Bitters

84. OLD FASHIONED PAIY

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

85. WHISKY SOUR VA

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

BEER

86. CHANG 170

87. SINGHA 170

88. HEINEKEN 180

89. Heineken 0.0 (0%) 120

90. HOEGAARDEN ROSEE 290
(500 ml)

91. HOEGAARDEN (500 ml) 290

APERITIFS

92. CAMPARI 250

93. APEROL 250

94. COCCHI AMERICANO 240
BIANCO

95. COCCHI ROSA 240

96. COCCHI STORICO 240
VERMOUTH DI TORINO

97. COCCHI VERMOUTH DI 240
TORINO EXTRA DRY

GIN

98. SHORT STORY GIN 220

99. MARTIN 340

MILLER’S ORIGINAL
100. STRANGER & SONS GIN 340
101. G’VINE FLORAISON 340
102. KOSAPAN GIN 340
103. SEEKERS JASON KONG GIN 340

RUM

104. FLOR DE CANA 4YEAR RUM 220
105. FLOR DE CANA 7-YEAR RUM 320
106. FLOR DE CANA 12-YEAR RUM 460

107. FLOR DE CANA ULTRA 260
COCO LIQUEUR

108. KOSAPAN RUM 280

VODKA

109. SHORT STORY VODKA 220

110. ZUBROWKA 280
BISON-GRASS VODKA

SCOTCH WHISKY

111. GLENFARCLAS 280
HIGHLAND SINGLE MALT
12-YEAR

112. ARRAN SINGLE MALT 280
10YEAR

AMERICAN WHISKEYS
113. EZRA BROOKS 99 PROOF 280
BOURBON

114. EZRA BROOKS 99 PROOF 280
RYE

115. MICHTER’S US*1 320
KENTUCKY BOURBON

116. MICHTER’S US*1 320
KENTUCKY RYE

PISCO

117. DEMONIO DE LOS 240
ANDES PISCO

CACHACA

118. ABELHA ORGANIC SILVER 280
CACHACA

GRAPPA
119. 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.”



PLANT-BASED ENERGISING SUPERFOOD

AFOUND THE WOELD

There’s no need to travel to try these

amazing cuts of steak from all over the world!

PLANTBASED KATSU CURRY 360 =y TERRIYAKI SALMON
el o / OVER RICE

AUS. SB 100-DAYS

GRAIN-FED PRIME RIB 500¢-

380

US. RIBEYE 280¢
THAL waGYU THB 2,190

CAESAR CHICKEN 320 T‘BONE 300¢-

BU I\I\l['ﬂ W I\'-"tl‘
THB 1,590 CAL },‘—'—QN

Tex .‘-.f:.-'-. Imurrit ith grilled chicken, icebery lecrace,

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.”




. g X = - g
'ERNOON TEA <2

Jul le iman exquisite Afternoon Tea Set
‘§d acatons, Salmon Mousse, Tuna Sandwiches,
ruit Tarts and Strawberry Panna Cotta.

Daily | 12.00 p.m. - 5.00 p.m.
illon restaurant | In-room dining

4 Persons (food only) THB 8,000++
6 Persons (food only) THB 11,000++
10 Persons (food only) THB 18,000 ++

Available Daily | 6.00 p.m. - 10.00 p.m. Advance booking requived



