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KITCHEN & BAR
CONTEMPORARY HAWAIIAN CUISINE
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Hiwa Kai is a Hawaiian black lava sea salt harvested .

from the Pacific Ocean surrounding the remote

Hawaiian Islands. Before it is dried, it is blended with

activated charcoal which gives it a beautiful shiny
black colour and smooth texture.
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BREAKFAST
WHENEVER WHERE

1. HIWA KAI HEALTHY & 300

BREAKFAST

superfood avocado, poached egg, toast, kale
tapenade, mini booster bowl, mixed green salad,

vinaigrette

yaamsuiaguam exlnla liain vuuts niduie

d@srnenleifisnyanes wazadan

mini booster bowl = misli, yoghurt, banana,

coconut flakes, mixed dried fruits
TeiRsnyamas Usenaulume yad leiiisn ndne
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2. Ur BREAKFAST 300

eggs benedict, smoked salmon, Hollandaise sauce,
potato hash brown, bread basket, butter, selection

of preserves

YR W93 liuuAng urateusIATY YadseaLaund
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3. SAMUI BREAKFAST 300

boiled rice soup with chicken, pork ® or fish,
wok-fried morning glory, crispy white snapper,
sweet chilli sauce, two eggs cooked any style,

pickled vegetables

yaannsdalagase 11uln vy veuan @srindeu
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ALL-DAY BREAKFAST

Available 6.30 a.m. - 10.30 p.m.
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4. RIM LAY BREAKFAST 300

two eggs cooked any style, your choice of
ham ® or bacon ® , potato hash brown,
bread basket, butter, selection of preserves

yaowsdncua 19 2 Wes Ussanauds @svinsey
LENVSBLUABY JUNSIUANEA AznF1vuNde wSauLue
LAZLYL

5. VEGETARIAN BREAKFAST * 320

egg wrap, sautéed vegetables, toasted whole
wheat bread, creamy spinach, tomato, carrot,
warm oatmeal, nuts, cinnamon, mixed green
salad, vinaigrette

2MMNSUUNeaRsTH  Wihulddn @snnseuauude
laa7n BnlUUEAYREASY ULWBNA wATEN Lonla o2
DUWEY LAYERANNNSDNUNAAR

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

Yo s 1@srneunald dnaldan
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two eggs cooked any style = fried, omelette,
scrambled, poached or boiled

19 2 Was Ugsanauds =
a1 TWesuds lnwu Wain wseludu

bread basket = farmers bread,
white baguette slices, chocolate croissant

aeni1vunds Usenaulunae ausdennsiues
untaunnad wazasigeadaninuan

6. Ur EGGS ® 2720

two eggs cooked any style (fried, omelette,
scrambled, poached or boiled) served with
your choice of ham ® or sausage ®, bacon ¥,

potato hash brown and sautéed tomato

Toluwuuan 19 2 ves Ussgnenude (e Tuoswdn
Tunau lwain wseludu) @sunsounaunsaldnsen wasu
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7. SCRAMBLED EGGS 250

on multigrain toast served with smoked salmon,

sautéed tomato and wild rocket

TWnu @svnSouvuutle wwanausuaty ur@omed
wazinsanifis

8. EGGS BENEDICT

green salad

Wwiudng E@snnsauusanausuATy YoaT0aLAULNE
JUNSIUAYION Lasaanin

plain, apple or blueberry pancakes served

with your choice of maple syrup, fruit topping

or compote
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10. SIDE DISHES 130

sautéed spinach, bacon @, ham &, pork @ or

chicken sausage, roasted potatoes, baked beans,

grilled tomatoes or mixed green salad

Andnluy lwaew wew ldnsenvyviseln siudSieu deu
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11. 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
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12. A SELECTION OF
SEASONAL FRUITS
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with smoked salmon and Hollandaise sauce
served with potato hash brown and mixed

9. PANCAKES 180
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BEVERAGES

13. CHILLED JUICE 80

your choice of apple, pineapple, guava, orange, mango

dnaldidu dwelila drdulesa dies dnhdy Wuegiia

14. FRESH COCONUT 90
Yaugndn
15. BLENDED JUICE 150

your choice of watermelon, mango, pineapple,
coconut, banana or mixed fruit smoothie

ﬁﬂwalﬁﬂu “L:l;ijLmIM ‘1313;311";:1 Yrdulzsn Thugndn
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16. FRESHLY-BREWED COFFEE

NLWER

HOT ICED
ESPRESSO ioaisdla 90
DOUBLE ESPRESSO guiiaeaiusals 110
CAFE LATTE aud 120 140
CAPPUCCINO aydly 120 140
CAFE MOCHA fionagn 120 140
ESPRESSO MACCHIATO 120 140
wasdle danRala
AMERICANO awsn1lu 120 140

17. HOT OR ICED CHOCOLATE 100

< v = <
Fanlnuan Saunsoldu

18. HOT OR COLD MILK 100

(whole, low-fat or soya milk)

uuan wulvduan wuawaes Jau sadu

19. OR TEA? 120
YINAUAIN)
* TIFFANY’S BREAKFAST

ENGLISH BREAKFAST (ORGANIC)

 DUKE’S BLUES
EARL GREY (ORGANIC)

« TOWERING KUNG FU
KEEMAN CONGU BLACK TEA

* BEEEEE CALM
CHAMOMILE INFUSION (ORGANIC)

* LA VIE EN ROSE
BLACK TEA WITH ROSE

* MERRY PEPPERMINT
HERBAL INFUSION (ORGANIC)

* LYCHEE WHITE PEONY
LYCHEE FLAVOURED WHITE TEA (ORGANIC)

* DRAGON PEARL JASMINE
CHINESE GREEN TEA WITH JASMINE

(ORGANIC)
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20. WHITE SNAPPER CEVICHE 2 320889 _ | | PUPUS — HAWAIIAN APPETIZERS

mint, spring onion, tomato,

21. PANKO CALAMARI 280
tartar sauce, hand cut French fries

Yamdinguindnvuuds (A151313)
@sWNIauLaaN1INIST wasiWsudnsned

lime-coriander dressing

UaNZWIV1ILY
Uamnznelgesanlgtnadnuzun
BasAnY Tuazseny AUVaN USBNA

22. LOMI LOMI SALMON % 320

salted diced salmon, tomato,
sweet onion, lime juice

wyauay lad lad
Uauwauauniuiin uziewmd veulwg) uziawme
TR EATRE)

23. LUAU LETTUCE WRAP @R 200

cucumber, avocado, sweet corn,
pineapple, red onion, ginger,
honey-teriyaki dressing, rice paper wrap

WIPIRNNIALN D
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24. TERIYAKI CHICKEN WINGS 340

chicken wings with honey-teriyaki sauce
Unlawmasenn
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FROM BOAT TO BOWL

25. MAUI JERK 360
coconut rice bowl, Cajun chicken breast
or beef sirloin, plantain, tomato salsa, red
cabbage, coriander, red onion, beetroot,
green bell pepper, coconut dressing

In vﬁaLﬁajnﬁnaqu‘lwiama‘lmém'muﬁ
anlnndiniasauna wsailladuuen @suniaudrausesaslng
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26. CATCH OF THE DAY BOWL 4 360
coconut rice or rice noodles, fisherman’s red
snapper or catch of the day, sweet corn, red
onion, cucumber, chilli flakes, wasabi

% ¢ 8 yos ~
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27. AHI POKE & 380

coconut rice bowl, raw huli huli tuna
or salmon, guacamole, ginger, .
white radish, mango, spring onion, =~
cashews, sesame dressing

=Y Y v =Y 1
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SALADS

28. ALOHA PASSION SALAD # @ 250

diced orange, watermelon, pineapple,
shallots, cucumber, beetroot, Feta cheese,
orange dressing, hot basil pesto

danaz1lagn wWaTY
aaﬂ’laawmm undly fuuzsn veuuns unina dngn
Faudn vradndy uazvaswaldlnszw

29. CAESAR KEIKI KALE

curly kale salad, chicken breast,
red grape, cherry tomato, carrot,
red onion, Parmesan cheese, bread,
Caesar dressing

AanLAdNLAARYNS
Nﬂtﬂa LﬁiﬂWiaNaﬂlﬂ muu,m N“L?JaWIﬁL‘UE]i A3Ian
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LIQUIDS

30. SPICY SWEET POTATO 210
&\. coconut milk, celery, sesame, orange
| juice, crispy sweet potato

%Uuumquiamﬂ
‘ ‘UU&IN‘VI’J']‘IJ L‘ULaﬁJi 41 mau LLa“uummwam

AD&R 360
N1xXed ereens, ™sce ared una, mango,
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SHARING PLATES

32. Ur SAMUI SET @ »»

(for 2-3 persons)

satay gai, moo ping and stlcky rice,
¥ yum woon sen talay, gaeng som pla,
3 coconut rice, vegetables,
" nam prik chllll d1p

5 msauawm
mrdq LaiWWsamnmum m';mau'n"l,a
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TARTE FLAMBEE

34. CLASSIC FLAMBEE & 290

sour cream, bacon, onion, Gouda cheese

¢ = ¥ a
msandaau alnanahu
Y17A3Y LUABY VaNTug wazdaLnIen

35. WAIKIKI FLAMBEE &
Cajun pineapple, ham,
Hiwa Kai black sea salt, parsley

s < aa
nsanasaulang
duuzsa way ndann waswisaag

BIG BITES

36. KALUA PULLED PORK &
BURGER

pork shoulder, butterhead lettuce, grilled
pineapple, brown sugar, hand cut French
fries, mixed pickles .

WasINaINYAY

vysudasaund Anadndninesion dulzsagng
UIN1aNTBUAS LETHNWS WU NI 18d wazinaag
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37. PULLED PORK QUESADILLA® 390
pork shoulder, sweet corn, Gouda cheese,
tomato salsa, guacamole, sour cream
LAYIAB UL Y

viyfuiadasaana 91alnavanu Fanie uziemeadan
faalua wazasuusen

38. CHICKEN QUESADILLA 360
chicken breast, bell pepper, Gouda cheese,
tomato salsa, guacamole, sour cream

= U
CLRGERIG
antn WAUNWINNIIU Fan1e1 uzWWawmAgadn naanlua
wazasuUSen

39. CLUB SANDWICH & 280
chicken breast, butterhead lettuce, bacon,
ham, Gouda cheese, onion, fried egg, tomato,
hand cut French fries, mixed pickles

(% sa
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PRICES ARE SUBJECT—-’T—O}‘O%
“Allow us to fulfill your needs - pl‘ease let one of yo

40. CHICKEN PANINI

mini ciabatta, butterhead lettuce,
sour cream, tomato, Cheddar cheese,
hand cut French fries, mixed pickles
WAl

untadatingn ﬁnaa?maﬁaﬂ P13 UZIDINA

280

Fawans Bsnndaunsudnsied wazeinnag

41. VEGGIE PANINI

mini ciabatta, butterhead lettuce,
bell pepper, red onion, paprika powder,
hand cut French fries, mixed pickles
NIRRT 95

uutdudesindi Hnaanlinlnasian winuean
wouuag WInU1UIA1 @sunwSomnsudnsed
LAZHNADY

pAVY)

42. ROSEMARY POTATO
WEDGES

served with tartar sauce

AUl Samaanulsawnys
@S nsauwaaniIsnas
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43. Ur ULTIMATE BURGER ® 480

Australian beef patty, butterhead lettuce, bacon,
fried egg, onion, Gouda cheese, tomato,
hand cut French fries, mixed pickles

v dU Aa 4 -4
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FROM THE LAND & FROM THE SEA ALL TIME PASTA

47. YOUR FAVOURITE PASTA 230
choose your pasta:

PENNE, SPAGHETTI, FETTUCCINE

| 4 ED RICE 220

choose your sauce: S
PESTO ¢, ARRABBIATA,
_ AGLIO E OLIO
CKEN 360 )
en breast, wiad lusuuvesnu
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e, Jasmine rice i ; .
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rrot, tomato sauce

48. PENNE BOL

minced beef, lee
iy lulawud

49, SPAGHETTI PAD KEE MAO
mixed seafood, chilli, Thai herbs

< g o/ A:gll
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50. CHILLI BUTTER SURF N’ TURF 780

200g Australian beef sirloin, tiger prawns,
pumpkin chutney, creamy Cajun sauce

] U ; p 4 I'4 I'4
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51. SURF N’ TURF TACOS &

pulled pork, tiger prawns, corn tortillas,
chimichurri aioli, corn, hand cut French fries
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'._'SU.RF N’ TURF CHICKEN 460
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ken, tiger prawns, corn tortillas,
chimic \ agli; corn, hand cut
French fries |
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53. TERIYAKI SALMON 430

sautéed string beans, shimeji mushrooms,
teriyaki sauce, roasted potatoes

YA UNDIEN
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54. LOCO MOCO ¢
Australian beef striploin, almonds,
- abalone mushrooms, quail eggs, jasmine rice
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LOCAL FAVOURITES _ LIQUIDS

L 62. TOM YUM GOONG »» 300
Samui’s favourite with tiger prawn,
lemongrass, galangal, kaffir lime,
mushroom, tomato

Y o v
AugneaeLie

63. TOM KHA GAI 280

creamy chicken coconut soup,
lemongrass, galangal, kaffir lime,
mushroom, tomato

fuala

THAI APPETIZERS

' | WOK THIS WAY

~ 56. SATAY GAI ¢ 200 <
» Thai-style grilled chicken skewers, 64. PAD THAIL ¢ 230
peanut sauce Thai-style fried rice noodles,
g & chicken or tofu

Inazife @sundoutduda
L% 1 G| 14 424
Halngln vsawiy

57. MOO PING & \ : 260
Thai-style grilled pork sket

ers, _ 65. KHAO PAD
sticky rice, tamarind dip, d pickles-

The classic fried rice, fried egg
1R 1@5unoslinna
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58. NAM PRIK GOONG SEAB },Vituh yegetables 180
shrimp paste dip, mixed vegetables, YVINAN

boiled egg with tofu @ 200
; Frasiandngg

with chicken or pork & 230

v o 1 =1
d12iala Iany
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THAI SALADS

with tiger prawn 240
59. SOM TUM THAI ¢ »» 150 Fraindeaede i
Thai-style spicy papaya salad, Fith b Aot 280
string beans, peanuts, tomato i pr
Huginlne : -
. 66. KHAO PAD 4% 180
60. SOM TUM MAMUANG ¢ 4~ 180 KRUENG GAENG

Thai-style green mango salad,

y red cut}t_y"ffied' rice, kaffir lime, chilli
string beans, peanuts, tomato

] iy -
VTINALATDINN

dusuzaiag

_ 67. GOONG PAD ¢ » 280
61. NAM TOK ®& » ' 290 MED MAMUANG
KOR MOO YANG ; prawns, chilli paste, bell pepper,

Thai-style pork neck salad, roasted rice,
chilli flakes l

UnnAanyEns

mushroom, cashews
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SAMUI DISHES LA - . e i ; 4 : . : 4
68. GAENG SOMPLA s» 310 S5 C S = #_" .= . 78. SHEN MEE GAENG POOH v 380

sour and spicy curry, sea bass, e PR REIE L i i ; aai sl o - N S mild creamy coconut curry,

tam,armd’ 22023 "< crab meat, thin rice noodles
wneduuzaznalauainzwg
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69. MOO PAD KAPI W » 280 4 A S —— 7> R e
= fried pork, shrimp chilli paste, ey - P AR \ ‘% -:“ S
" Dbitter beans e P i e A2 — R /A _—
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70. KRUA KLING & »» 250 A7 IR y + ~ '

fried minced pork, red curry paste,
string beans, fried egg

- dandany
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71. FISH N’ CHIPS
Nyaungud
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72. MAC & CHEESE
annlsilaudd

I

73. HAM & CHEESE @&
SANDWICH
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74. CHICKEN BREAST,
SPINACH & CARROT

antn @snnSausnlvuLazLATaN

[
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75. PINEAPPLE FRIED RICE
FrnngulLsA

76. NUTELLA &
BANANA CREPE

< 1 v
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77. TROPICAL FRUIT SKEWER, 100
CHOCOLATE & CREAM

© paldideuld d@snndaudanlnian wazduasu
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DESSERTS
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79. BLUEBERRY EMPANADAS

deep-fried, pina colada cream dip

UUTUIANEUALUBSS baked soufflé, tropical frults,

vanilla bourbon ice cream

80. MANGO WITH ¢ 220-g
STICKY RICE

warm coconut milk, sesame

AnTNNauUEY
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81. FRESH CUT TROPICAL 150
FRUITS

assorted fruits of the kingdom
naliiniugania
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82. ICE CREAM 110

vanilla bourbon, strawberry,

coconut, chocolate
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83. SORBET 110

mango, passion fruit, lemon
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1.SSANEHA BUTTERFLY KISS 360

THAILAND
Saneha gin, maraschino liqueur,
butterfly pea, lime juice, honey

2. STRANGER & SONS G&T 360
INDIA

Stranger & Sons gin, Fever-Tree
Premium Indian tonic, ginger slice

3. MARTIN MILLER’S G&T 360
ENGLAND

Martin Miller’s gin, Fever-Tree
Mediterranean tonic, lime

4. G’VINE FLORAISON G&T 360
FRANCE

G’Vine Floraison gin, Fever-Tree
Mediterranean tonic, lime peel,

black pepper

5. SABATINI G&T 360
ITALY

Sabatini gin, Fever-Tree Premium
Indian tonic, pomegranate seeds,

kaffir lime leaves

6. CANAIMA G&T 360
VENEZUELA

Canaima gin, Fever-Tree Premium
Indian tonic, orange wedge,

pink peppercorn

7. BITTER TRUTH PINK G&T 360
GERMANY

Bitter Truth Pink gin, Fever-Tree
Premium Indian tonic, lemon peel,
mint leaves

8. IRON BALLS G&T 360

THAILAND
Iron Balls gin, Fever-Tree Mediterranean
tonic, pineapple stick, sweet basil

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.”

HIWA KAI
SIGNATURE
E@E TS

9. SHINING STAR 320
vodka, peach liqueur, banana liqueur,
pineapple juice

10. SAMUI SUNRISE 320
Aperol, tequila, lime juice,
grapefruit syrup, orange juice
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LOCAL FAVOURITE
COCKTAILS

11-THAI SABAI 220
Mekhong Thai spirit, fresh lime,
Thai basil leaves, syrup

12. CHALONG BAY CLASSIC 220
MOJITO

Chalong Bay rum, fresh lime, mint,
sugar

13. CHALONG BAY PASSION 220
FRUIT MOJITO

Chalong Bay rum, passion fruit, mint,
sugar

N .

SPRITZERS

14. LIMONCELLO SPRITZER 320
Limoncello, sparkling wine, soda,
lemon peel, mint

15. APEROL SPRITZ 320 )

Aperol, sparkling wine, orange

16. Ur PIMM’S 320 4
Pimm’s No. 1, lime juice, cucumber, s\!
syrup, tonic water |

17. HUGO SPRITZ 320

Prosecco, elderflower syrup, mint, soda




18. BUTTERFLY PEA LEMON YUZU'S
19, HOMEMADE INGER LEMONADE
20. LEMON SODA™ |

JUICES
21. CHILLED JUICE 80

apple, pineapple, guava, orange
or mango

22. FRESH COCONUT 90
23. BLENDED JUICE 150

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

SOFT DRINKS

24. COKE 80

25. COKE ZERO 80

26. SPRITE 80

27. GINGER ALE 80

28. SODA 60

30. SINGHA LEMON SODA 90
(ZERO SUGAR)

31. FEVER-TREE PREMIUM 140
INDIAN TONIC

32. FEVER-TREE 140
MEDITERRANEAN TONIC

%

REHYDRATING
SHAKES
33. COCO-MANGOTAIL 160

mango, coconut water, lime

34. WATERMELON COOLER 160

watermelon, mint, lime, honey

WATER

SPARKLING MINERAL WATER

35. SAN PELLEGRINO (500 ml) 150
36. SAN PELLEGRINO (750 ml) 180

STILL MINERAL WATER
37. ACQUA PANNA (500 ml) 180

STILL WATER
38. Ur WATER 50

VITAMIN WATER
39. PURRA VITAMIN WATER 60

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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40. CAFE LATTE P 1268140
41. CAPPUCCINO L2120 | 140 W
42. ESPRESSO / 90 \\
43. DOUBLE ESPRESSO f 110 ,
44. CAFE MOCHA 120 140
45. ESPRESSO MACCHIATO 120 | 140
46. AMERICANO 120 | 140
47. IRISH COFFEE 240
SPECIALITY ICED TEA
AND COFFEES RAPPES
48. THAI TEA LATTE 120 52. ESPRESSO ALMOND 160
49. CAFE BORAN 120 53. MARSHMALLOW GREEN TEA 160
50. COFFEE THAI TEA 120 54. NUTELLA MOCHA 160

51. MATCHA COCOA CRUNCH 120

55. TIFFANY’S

BREAKFAST
ENGLISH
BREAKFAST
(ORGANIC)

120

56. TOWERING

KUNG FU
KEEMAN
CONGU
BLACK TEA

120

57. LA VIE

EN ROSE
BLACK TEA
WITH ROSE

120

58. LYCHEE
WHITE
PEONY
LEYCHIEE
FLAVOURED
WHITE TEA
(ORGANIC)

120

OR i
TEA?

EARL GREY
(ORGANIC)

120

60 IBEEEEE

CALM
CHAMOMILE
INFUSION
(ORGANIC)

120

61. MERRY
PEPPERMINT
HERBAL
INFUSION
(ORGANIC)

120

@HIINESE

@ REENEEA
WITH JASMINE
(ORGANIC)

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

63. CLASSIC MOJITO 280
rum, fresh lime, brown sugar,
fresh mint leaves

64. NEGRONI VA

gin, vermouth, Campari

65. DRY MARTINI 280

gin, vermouth

66. VODKA MARTINI VA

vodka, vermouth

67. BLOODY MARY 280
vodka, tomato juice,
Worcestershire sauce, Tabasco

68. TOM COLLINS VA

gin, soda, lemon juice, syrup

69. COSMOPOLITAN 280
vodka, Giffard triple sec, lime juice,
cranberry juice

70. SEX ON THE BEACH 280
vodka, Giffard peach, orange juice,
cranberry juice

71. WHITE RUSSIAN 280

coffee liqueur, vodka, fresh cream

72. CAIPIRINHA VAT

cachaca, fresh lime, white sugar

73. DAIQUIRI VA

rum, Giffard triple sec, lime juice

74. BLUE HAWAII 280
rum, Giffard blue Curacao,
pineapple juice

75. PINA COLADA 280
rum, coconut rum, pineapple juice,
coconut milk

76. MAI TAI 280

rum, Giffard triple sec

77. CUBA LIBRE VA

rum, Coke, fresh lime juice

78. LONG ISLAND ICED TEA 280
gin, rum, vodka, tequila,
Giffard triple sec

79. TOMMY’S MARGARITA VA

tequila, Giffard agave syrup, lime juice

80. MANHATTAN 280
bourbon, vermouth, Bitter Truth
Aromatic Bitters

81. OLD FASHIONED VA

bourbon, orange,
Bitter Truth Aromatic Bitters

82. WHISKY SOUR 280
bourbon, lemon juice, syrup, egg white

BEER

83. CHANG 140
84. LEO 140
85. SAN MIGUEL LIGHT 140
86. SINGHA 140
87. HEINEKEN 150
88. HEINEKEN 0.0 (0% Abv.) 120

89. HOEGAARDEN ROSEE (500 ml) 290

APERITIES
90. CAMPARI 250
91. APEROL 250
92. PERNOD 250
93. RICARD 250
94. LIMONCELLO 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
102. STRANGER & SONS 320
103. CANAIMA 320
104. BITTER TRUTH PINK 320
RUM
105. CHALONG BAY 220
106. FLOR DE CANA 220

107. FLOR DE CANA 12 YEAR OLD 320

VODKA

108. RUSSIAN STANDARD
ORIGINAL

240

TEQUILA
109. LUNAZUL BLANCO 260

CACHACA

110. ABELHA ORGANIC SILVER 260
CACHACA

WHISKY

101. ARRAN 10 YEAR OLD 290

BOURBON

102. EVAN WILLIAMS 260
BLACK LABEL

103. MICHTER’S US*1 BOURBON 280

COGNAC

104. H BY HINE VSOP 320
THAI SPIRITS

105. MEKHONG 220

[m] @55

Scan Here for
Our Wine List

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.”






