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ALL- DAYBREAKFAST L

Avallable 6. 30 a.m. - 10.00 p.m.

¥
=

1. KHAO YAI FAVOURITE® 350
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

yaewnsigaluse g wilvgy 19 2 Wos Ussgneuds
(o leeandn lvaan limuwielud) @sndou
wauvsldnsen waeu durSsuanen wiy vuuts way
ATI9DY NIDULULLAZILE

2. Ur BREAKFAST 380

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

wmmmnms 1‘UL‘UL‘Uﬂﬂ(ﬂ LYALDUTUATY
YRATDAAULAE MUNN‘UWW@VI danen LEsNNIou
unts luslaziLey

AN

3. ASIAN BREAKFAST 250

a bowl of congee or boiled rice with chicken,
pork ® or fish served with a soft-boiled egg

and sliced seasonal fresh fruits

yaosidaladend@eu 130 vsetiduld ny vie
Ua1 i@snnseulvoauau wazkaldnugania

4. PAPILLON’S HEALTHY * ®© 350
BREAKFAST

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

yao s NaguaIw Ut lEsnnsauerhianle
14 e uazn3nleiise

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

‘ummmsmwmﬂ LasW‘wsauwahJ Yrualstan
(@ W5 amJ A mauaﬂﬁ]a) wIanIww a1
vIadenlnuaniou

5. KHAO TOM GAl/ 180

MOO w /PLA
boiled rice with chicken, pork or fish

¥ v 1 =)
drdula vy vieuan

6. KHAO TOM GOONG

boiled rice with shrimp, served with
an onsen egg

250

¥ Y v a6 2 1
draduds dsvinseulveouisu

® Dork | 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.”

7. Ur EGGS 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

‘lw"luuuumu o 2 W'eN Usqaﬂmum ASUnSauLeNYS e
l&nsen weou uuﬂiaumwam LaTUT oA

' 8. SCRAMBLED EGGS 250

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

& lunou ESndouuwanausuaty usloma wazinsoniin

9. EGGS BENEDICT 220

with smoked salmon and Hollandaise sauce
served with hash brown potatoes and mixed

green salad

TUULUAng LESNNSoLLTaNRUSUATY YOATDALALLAE
LTupSIUANDe Lagaannn

10. PANCAKES 160

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

WWULAN WUUSTTUNT woulda Visa‘uamaii \@snnsou
thidouudla foutwald wionalsiden

11. SIDE DISHES 120

sautéed spinach, bacon @, ham @, pork &
or chicken sausage, roasted potatoes, baked
beans, grilled tomatoes or mixed green salad

AaRnluy weaeu weu ldnsenvyviseln siuksteu deu
UzWeInAg1e aqmiin

12. BREAD BASKET 220

(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

azn31vunts donvunts 4 s19n13: aundanily Ao
auntaneau vuutnsnlse muuﬂqmiaiasf uudaunnng
| ievundaiudvn vievuuldleainls @svinieunen
LY waziHe

13. A SELECTION OF
SEASONAL FRUITS

waliinuggnia

r

14. CHILLED JUICE 140
your choice of apple, pineapple, guava, orange,
mango or fresh coconut

dmaldidu dwedlla dhdudzsn dwse dhdu dhuzaias
NIDUIMNENI

15. BLENDED JUICE 140

your choice of watermelon, mango, pineapple,
coconut, banana or mixed fruit smoothie
Ymaldiy 131LLqu Yhagsiag thdudese tuzndn
néreilu wiowwaldisuiy

16. FRESHLY - BREWED

COFFEE (HOT or ICED)

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

or Decaffeinated

90/ 120

and A1Yaly aUsaly ﬂUL‘UﬁLE]ﬁL‘lJiﬁI‘U floAA1
uﬂﬂa'ﬂ,m aw3nlu wsanuvan By

17. HOT OR ICED CHOCOLATE 100

< v = <
Janlnuan sounsoldu

18. HOT OR COLD MILK 80

(whole, low-fat or soya milk)

yudan wlvdud wuduaes Saunsadu

19. OR TEA? 90
YINBUAIL

* TIFFANY’S BREAKFAST
ENGLISH BREAKFAST (ORGANIC)

 DUKE’S BLUES
EARL GREY (ORGANIC)

 TOWERING KUNG FU
KEEMAN CONGU BLACK TEA

* BEEEEE CALM
CHAMOMILE INFUSION (ORGANIC)

* 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)



HEALTHY CHOICES

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

SALADS

20. RAINBOW GRAIN SALAD @ % 190

7 grains salad, tri-colour quinoa, red bean, barley,
millet, sunflower seed, flax seed, pumpkin seed,
snow pea, cucumber, boiled pumpkin

and vanilla-lemon dressing

adnspyivaneds A 3 8 Aauns d1aundiad gnidies

[

< s < C4 < s
WAANIUAZIN Laaunang waaWnnas n2auLan
wan21 Wnnaelle dsvndaudraanlntaaiuzuin

21. CAESAR KALE SALAD @ % 210

organic baby cos, boiled kale, poached egg,
whole wheat croutons, chickpeas and -
Parmesan

ol
Fgr5inadan 14T ulvadn vuudsau ﬁ";qn‘lri.
wagWILUYIUTE

| # Contai

ts | O e ian | & Spicy

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

22. HONEY-ROASTED @ & 240
PUMPKIN SALAD

with quinoa, cherry tomatoes, avocado,
Taggiasca olives and cilantro-lemon dressing

dannnynasgg 1dsvndoufla ulWownAYes
azlaanla UzNan UIEAANSUIILASANT

23. CHIPOTLESTYLE * 250
LIME & CORIANDER
GRILLED SHRIMP SALAD

with avocado, mango, red onion,

fresh cherr?'tomat‘es and dressing
adadegnedluaaladidindiu Asuniou
219719 UZU9 NOUWAY HASUSDLNALYDS

L 3
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~
5 4

1 - ”
% =
[ -

“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.”

POWER BOWLS

24. BREAKFAST FRUIT @ &
BOOSTER BOWL

fresh quark with mango, pineapple, banana,
orange, papaya and dragon fruit, topped
with cacao nibs and toasted sesame seeds
n3nleiisn i@suniounziaegn dudssn ndde du
uzazne uaz uiqdens lseaqe anatfivd wazen

25. AVOCADO QUINOA BOWL @ & 220

mixed salad and baby spinach, edamame, quinoa,
roasted pumpkin, cherry tomatoes, avocado

and pitted black olives topped with a balsamic
reduction and lemon-honey dressing

danindn Anlvugou fuse At Wnneseu
uz\awmAlye3 azlaanla uznandl UrddauzuI?
waziing

LOW CARB WRAPS

26. COBB SALAD WRAP 220
iceberg and cos lettuce, organic egg,

blue cheese, avocado, cherry tomatoes
and slow-cooked chicken breast with
honey-Dijon mustard dressing

uwllsnoiign viednlsiuy finnnauda ludu ugds
azlimla m@mqua? Woanln
wAzYRENANTSAUINS

27. ALSACE A
CHICKEN WRALE

mixed green salad ZOTNALOCS ¢
boiled egg, edadiamemsweetscorn and &
slow-cooked ¢chickensbreastawvith
sun-dried tomatordressing

udsuaidazan vionnadn uziUDTIAINARIRLUANA
258 U12InA LUaantn YBdusiD A ULNE
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FRENCH BISTRO

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

APPETIZERS

28. CAJUN-SPICED SHRIMP 270
served with coleslaw and tartar sauce
feyuudananlseraadusaiin dsuniaulaagand
wazwaaN1INIg

29. PARMA HAM ©& 320

with rocket salad, melon and balsamic dressing

& 1 ad v v & =3
WIsHwaY EsHnwSaudansanNe wasau
wazUaanUagndn

30. BUFFALO CHICKEN WINGS 220

marinated deep-fried chicken wings with blue
cheese dressing and sweet chilli sauce

Unlinen @sviniauvenugda uazunuln

31. COUNTRY-STYLE
SWEET POTATO WEDGES

served with remoulade and spicy BBQ sauce

160

dunuBuiuImen @snniouwasiyain
wazwaau1sUag

32. MUSHROOM QUESADILLA

sautéed mushroom quesadilla served with
sour cream, tomato salsa and avocado dip

220

AR lEsHnSeunsuUsen davuzidomd
wazazlinlaun

33. LA PROVENCE & 650

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

TranANNSIlaunaInyta W1suLay 91a1dl 15l

@srindaun3oanes auua AN E nfamima UTNIN
uziawmAauLe Tadn Jatdonnouddl wazudslan



WESTERN SOUPS

34. ROASTED PUMPKIN SOUP 220

with prawn ravioli, croutons
and extra virgin olive oil

gurnnas @suniausniledds

35. CLASSIC FRENCH 240
ONION SOUP

with melted Gruyeére cheese croutons
yuienlugaladnsuaauuunafu

\@svindenvunteeudangiues

SALADS

36. CHICKEN CAESAR SALAD & 280

the classic Caesar salad with chicken breast,
baby cos, bacon, boiled quail egg,
garlic croutons and Parmesan cheese

Fsaan @snindouanln

37. SMOKED SALMON @& 350 - _ . 2 b e -
CAESAR SALAD : . N T ay e ' ol SN R gl
the classic Caesar salad with smoked salmon, - = ™ i .. g T - : L il

baby cos, bacon, boiled quail egg,
garlic croutons and Parmesan cheese

Fersaan Bvindaunvanausuaiy

38. SEARED TUNA SALAD 36

with orange dressing and jalapeno-lime
tequila salt

aaauanyun @svnTeuiadndy uazinga
NauW3INaA ULy '

® Pork | A Healthy | € Contains Nuts | ® Vege

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APP

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietar r food intolerances.”



39. TARTE FLAMBEE 390 '
WITH SMOKED SALMON, Y : . 42. BAKED CHORIZO @ 450

DILL, CAPERS AND ROCKET | : : s AND FARM EGGS

MIsANaaU wranausuady waes « WA - = baked Sloane’s chorizo sausages in

wazinIoniin e ' a tomato casserole with onion, served
: . with farm salad

40. TARTE FLAMBEE 390 ) - ldnsanlaslgannalauduazlaliaaainnisy

WITH PARMA HAM,
WHITE TRUFFLE AND ROCKET

4 < & 1 v ’é LY s
N13ANADIU WU F1AA2eU T UNS Wi A
wazinaniAn

U UL ANV BNANLABINUNRDULAS
wazinaananalNnIsy

¥ 41, CLASSIC TARTE FLAMBEE 320

WITH FRENCH BACON @,
ONION AND BRIE CHEESE E

S < C% N ¢ U
N13ANABILU LUABY NINDY LLﬁ%‘Ui?jﬁﬂl(ﬂaNiQLﬂﬁ
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SANDWICHES & BURGER

5 X 46. PENNE CRUSTACEAN 350
43. CLUB SANDWICH & with sautéed prawns, bisque sauce,

toasted white loaf with chicken, bacon, i > Bbikttand .c i sticks

fried egg, tomato, baby cos and ‘ ' : . A ) e
mayonnaise, served with steak fries ' e T i BAULUYRHAN Y NUNINALUY ‘gaﬂ u,aﬂ‘uqe
and coleslaw i :

AauLaun Y undsaunulnniingns wuaau
a7 uWeawne HnAad Lazu1gaLUE

ad ¥ 4 [ I3
B@sunsaunsudnsreduazlnadaad

44. PARIS HAM & 320
& CHEESE SANDWICH

multigrain bread sandwich with Paris ham,
Cheddar cheese and caramelized onions
served with steak fries and coleslaw

4 0
Lwymyu,auﬂﬁ'ama Lgaz“u'a
iEswsaunsuvseduaslaagasd

PASTA DISHES

47. LINGUINE AGLIO EOLIO ® » 250 |

linguine pasta with bacon, dried chilli, garlic,
white wine, basil and Parmesan cheese

Y a o o =~ o 1% o a % =
Wil Tedla HANSINAU LUABY WINWAY N8N

48. SPAGHETTI BOLOGNESE 260
BURGER with minced beef tomato sauce

and Parmesan cheese
Australian wagyu beef burger with bad®n, fried egg,
caramelized onions, Cheddar cheese, gherkin, 'lclldy

cos and tomato, served with steak fries an f > S 49. SPAGHETTI CARBONARA ® 280 *
| :

#79ARUNLUDINDS LUBIIIINI0DANIEY LUADY A2 e PANCETTA

voulnin Jawnn1s wnanangll Kifne s . S Wwith pancetta, crispy bacon and
p o - In MBS Parmesan cheese topped with a poached egg

< &
dUNNANVDELUD

avnnnfaluuisa
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57. WHOLE SUGAR-CANE-SMOKED 790
CORN-FED CHICKEN (for 2 persons)

(please allow 25 minutes preparation time)

MAIN DISHES

50. SALMON STEAK

! pan-seared salmon steak served with
-.952 mashed potatoes, sautéed baby vegetables,

2 Provencal tomato and white wine cream sauce

served with your choice of 1 sauce and 2 side dishes

sauces: green peppercorn sauce, mushroom cream sauce,

< s 173 0 v 3
AANUALYAUDU LETWWTULAUUA HNFIUAALUE red wine sauce or nam jim jaew

wazwasbiiv1l

side dishes: farm salad, mashed potatoes, potato gratin,
creamed spinach ratatouille or mushroom fricassee

=~ 51. BRAISED BEEF“‘S RT RIB 450
slow-cooked beef short rib serveﬁ‘ 1th
buttered fettuccine;sautéed.mushro

rry tomato and Parmesan cBeese

T899 28919INA BUNIAINWVIUD Y LASHWSauYDE 1 B89
LAZAINITLALY 2 8819 (§1%5U 2 viNu) ﬂimﬁsamms 25 U

& o + ag v ad & o
Wadlasegu i@sunsaadunnadn indaiue

NP INALYEY uaTTaNLNTIY Yad: ‘?JE]ﬁW§ﬂIVIEIElE]‘IJ GUE]ﬁﬂ‘J&IL‘Viﬂ gadliung %39 uwuu,m

21M5LABL: WIsudan AUUA SJ‘L!BJi\‘i’éJ‘U Rnlunauda saLinsIUEALLY

52. DUCK CONFIT - & 380
French-style duck confit with cauliflower puré
“and sautée baby vegetables topped with \
crispy. lee y I".E”M_ _ '
L‘f]ﬂﬂ‘lﬂuu'llluﬁlﬂaﬂiﬁl,ﬁﬁ LasWWsaunUﬂafpmmUﬂ
LLamaa‘lfmum o

=
e

u—._,.u_-ﬁ_'n.‘ b '.'

5} SLOANE’S PORK BELLY 450
SURF & TURF & =T
slow-roasted organic pork belly & herb butter prawn,

apple mashed potatoes, sautéed mushrooms, =~
I "_ 7R

9 “
Lﬁiﬂﬁiﬂﬁﬂ*&ﬂ Nauua

u,a"euiauﬂﬂ m* )

SIDE DISHES

4. SIDE DISHES

mashed potatoes, sp1n c

55. KHK(')"SUAY- =
| steamed organic jasmine rice

J12898

=i -

= 56. KHAO GLONG

steamed organic brown rice

’ " 412ndesoaunin
\
1
‘ . [ s ’
‘ o s | s o
i - o
3 e e LTV et e
| | ® Pork | R Healthy | € Contains Nuts | ® Vegetarian | & Spicy ':l/ i1 \ { 3y
PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLI;ABLE GOVERNMENT TAX. )
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4
LOCAL FAVOURITES

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

62.
L s

SPICY SALMC

with Thai seafood dipping
wasabi and Thai herbs

WYL DULYU 2191U

APPETIZERS

58. CHICKEN SATAY & 180

marinated chicken skewers served with
white toast, sweet & sour cucumber relish k

and warm peanut sauce

asifizln 1B svindouvunils ¥rduda wazenana

59. LARB MOO THORD & » 220 "
| A\ VAN ‘

deep-fried Thai spicy minced pork croquette
with mozzarella filling, served with
side vegetables

arunynanlddaann

60. CRISPY THAI PORK &
TOAST

minced pork spread on toast
with sweet & sour cucumber relish

vunt andany

61. CRISPY PORK'BELLY &

Asian-style marinated pork belly
served with chilli sauce

NYAIUTUNDANTBULES WIS DUYDANIN

4 =4
i/t
ave any special dietary requirements, food allergies or food intolerances.” = #.* -Jﬂ"j
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SALADS

63. YUM WOON SEN TALAY »# 280

spicy Thai glass noodle salad
with mixed seafood and vegetables

LI Y
g1 uUtdUnsla

64. THAISTYLE © » 190
GERMAN SAUSAGE SALAD

spicy Thai salad with bratwurst
and smoked bacon sausage

g1ldnsanteassiu

SOM TUM /

65. CLASSIC SOM TUM 4 & 150
spicy Thai-style green papaya salad
dualne

66. SOM TUM PHONLAMAI 150
KAI KHEM » &

spicy Thai-style fruit salad with salted egg
FudnaldlviAu

67. SOM TUM POOH NIM 4 & 290
spicy Thai-style green papaya salad
with soft-shell crab

GHERLTTH]

68. LARB PED DUCK » 360
CONFIT

warm duck salad topped with
duck confit, served with nam jim\jgew

arude @snnseudaduluiidiualadnsaueeg
wazud1uuI

® DPork | 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*

P ¥ v <
= U1INUNTSANNYLNIB

69. KHAO TOM @&
KRA DOOK MOO HED HOM

boiled rice with pork spare ribs
and shiitake mushrooms

280

juicy, sour prawns, lemongrass,
angal and kaffir lime leaves

y. . : .
g1n9unvu

71. GOURAMI » 210
& GALANGAL SOUP

grilled gourami with galangal
and coconut

guv1Uanaan

72. WILD BOAR @ » 220
JUNGLE SOUP

local wild boar in a spicy, aromatic soup
with Thai herbs and vegetables

unsdnydn




78. BRAISED BEEF CHEEK 320
NOODLES

egg noodle soup with slow-braised o
beef cheek and vegetables :

vzgniilasuladung

74. PAD- THAI GOONG ¢ 280

Thai-style wok-fried small rice noodles
with prawns

nnlneneEn S
- =

ol = "I-'li,:g,‘k
N FALES

75. RAD.NA N & . . 7 o 7 LR
wok-fried flat long rice noodles with N £ ey S O : ! THAI-STYLE PASTA DISHES

79. SPAGHETTI PAD @ » 280
KRAPAO MOO

76. RAD NA TALAY 290 - Sl - . : o 3 . ~ wok-fried spaghetti with spicy minced

¥ 1 =~
sl vse ny

pork and holy basil
wok-fried flat long rice noodles with

< é’u
mixed seafood in thick Thai-style gravy dUNNARNANZINT MY

SIANUINZLA NOODLES

80. SPAGHETTI PAD » 320
KEE MAO TALAY 81. GUAY TIEW PED 250

small rice noodle soup bowl
with duck and vegetables

77. PAD SEE-EW

wok-fried flat long rice noodles with
chicken or pork ® in dark soya sauce

wok-fried spaghetti with mixed seafood
in aromatic Thai herbs and vegetables

AUNRaRT LA Liklle freignduidninde

Andaaln use ny
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KHAO PAD (WOK-FRIED RICE)

82. KHAO PAD :.;-5'
M_OO HROB @ KHA
fried rice with crispy pork ar

320

- d1adanynsav uazldiAy
e KHAO PAD POOH 320
OR MOO YANG @&

wok-fried rice with crab meat and

chilli paste, served with grilled ork neck

| Bl <

t tn Ve -.mﬁ"l ﬂ .
) 87. KHAO KRAPAO 4 320
N NUEA WAGYU

°v'1'mﬂLuaﬂﬂanmmmamwsmm

LasWWiauﬂwumq wazduud wok-fried spicy minced wagyu beef

84 KHAO PAD MUN GOONG 350 with holy basil and a fried egg

ozl ¥ P N L3 v ]
‘U']'JNG]ﬂZLW'i’]LﬁB'J’]ﬂ’J W@sinseuluna
‘U"I'JNG]?J‘IJFI\‘I

85. KHAO PAD POOH LAE 380
POOHNIM |

wok-fried rice with qrab meat

and soft-shell crab
m’mmua‘g Laswwsaugﬁuwaﬂ

i |..:l,][| :
|
\I

- KHAO KRAPAO

86. KHAO KRAPAO 230 o Sy 3 2\ / i
GAI SAAB/ MOO SAAB & _. o e S 5 . = ‘ ¥
KHAI DAO » AR Ve \ - N ) ¢ Y 4 W/ 7
wok-fried spicy minced chicken or LN e e fagrs L Q '

minced pork with holy basil and a fried egg 5,0 e ’kh, e = CURRIES

o 1o o 554 R
d1asangmsladu WSenydu 1dSunaulunin . N

W i i

. 89. GAENG KIEW WAN GAL» 290
{ _ROM KWAN .

' __ . rﬁl{l sugar-cane-smoked chlcken in green curry / s
& o wna@gavanulisuau ; , R
VEGETABLE SIDE DISHES B
: ,,-*"H" QE;:L
90. PAK KANAH PLA KHEM 120 & .
_v;a(—_f-ried kale with salted fish t:giq X .

Y

s v 3
HaRNAsU1UaILAY

91. PAD HED ERYNGII GOONG 180

wok-fried eryngii mushroom with prawns

AnLinoa3udfeen

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.”



DESSERTS

A

93. DARK CHOCOLATE ¢ 280
LAVA CAKE

homemade chocolate lava cake with fresh
strawberry, almonds, raspberry sauce and
vanilla ice cream

¥y & I3 o g
wWwndanlnuanandn dsnnsouansaluass
daNaun YadsIduasInarlarnsua1iaan

. - ey ' 94. BASQUE BURNT
, ,? | s % 4 CHEESECAKE

homemade cheesecake topped with

ON 'J : | | g e L caramelized sugar, served with fresh
\ ““' YWTOAST @ 2 80 - B & e strawberry, berry sauce and whipped cream

Faanutinlug Fsvinsonansauass

C "‘“'-{.J' l'A"ﬁw P 1 H a4 a
v ith'vanilla, chocolate YoELUDSS wazAUYIASY

wberry ice cream

95. TRIPLE CRUNCHY 250
CHOCOLATE CAKE
served with fresh fruit and chocolate dip

¥ de % a ¢ ) )
AsuTTanlnuansan dsnwdounaldan
wazwaavanlanan

96. NUTELLA CREPES & PAIY

homemade crepes with Nutella, orange,
fresh strawberry and vanilla ice cream

wasusiauldyinadn @svinseuladniuiiann
uaznaldsn

97. SEASONAL FRUIT 140
PLATTER

sliced seasonal fresh fruits

naldfsuniuggnia

98. LA VANILLE
ICE CREAM SCOOP

Madagascar vanilla bean, 72% dark
Belgian chocolate or strawberry sorbet

losinsu LA VANILLE sasneq




SIGNATURE COCKTAILS

1. Ur PAPILLON GOOD 320
MEMORIES

gin, blackcurrant, rose syrup,
lime, butterfly pea

2. WINTER DREAM 320

rum, peach, lime, passion fruit

3. HARVEST BERRY 320

rum, blackcurrant liqueur,
lime juice, sugar

4. Ur PIMM’S 320

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

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. THAI SABAI 250

Mekhong Thai spirit, fresh lime,
Thai basil leaves, syrup

6. CANE & CAN 250

Mekhong Thai spirit, sugar cane,
orange marmalade, fresh lime

=

7. U KHAO YAI MANGO DREAM 250

Mekhong Thai spirit, fresh lime,
fresh mango, raw sugar, mint leaves

T 5
=

GIN & TONICS

8. GIN GRAPEFRUIT

gin, grapefruit liqueur, lemongrass,
tonic water, orange slice

9. GIN PAPILLON

gin, butterfly pea liqueur,
tonic water, lemon, rosemary

SPRITZERS
10. BELVEDERE SPRITZ

Belvedere vodka, orange liqueur,
mango juice, thyme, tonic water

11. APEROL SPRITZ
Aperol, sparkling wine, orange

280

280

300

280

f
-

=

i



LYCHEE ROSE SODA

SODAS

12.
13.
14.
15.
16.
17.
18.

BUTTERFLY PEA LEMON YUZU SODA 140

LYCHEE ROSE SODA

LEMON SODA

HOMEMADE GINGER LEMONADE
RASPBERRY MINT SODA
GRAPEFRUIT ORANGE SODA
PINK DRAGON FRUIT SODA

BUEFERBESEESNEFENLON. YUZU SODA

140
120
120
120
120
120

ICED TEAS

19. HONEY FLOWER 120
20. MINT, APPLE & LEMON 120
21. JASMINE & LEMONGRASS 120

/ N

MIXED 100%
PURE FRESH JUICES

22. COLD+FLU 160

pineapple, carrot, passion fruit
23. ENERGY 160

orange, mango, pineapple

24. DETOX 160

beetroot, guava, pineapple, apple

HEALTHY DRINKS

25. COCO BEACH 160

banana, pineapple, coconut milk,
honey

26. HEALTHY BREAK 160

banana, strawberry, orange juice,
honey

27. MANGO HONEY 160
mango, milk, yoghurt, honey

28. GOLDEN SAND 160

mango, pineapple, papaya, honey

JUICES

29. CHILLED JUICE 140
apple, pineapple, guava, orange,
mango or fresh coconut

30. BLENDED JUICE 140

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

/ N
WATER

SPARKLING MINERAL WATER
31. SAN PELLEGRINO (500 ml) 130

STILL MINERAL WATER
32. ACQUA PANNA (500 ml) 170

STILL WATER
33. Ur WATER 50
A\ /
/ N
SOFT DRINKS
34. COKE 90
35. COKE ZERO 90
36. SPRITE 90
37. GINGER ALE 90
38. SODA 90
39. TONIC 90

40. SINGHA LEMON SODA 90
(ZERO SUGAR)

41. SINGHA YUZU LEMON 90
SODA (ZERO SUGAR)

AN /

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

HOT ICED

42. CAFE LATTE 90 120
56. TIFFANY’S
43. CAPPUCCINO 90 120 e
44, ESPRESSO 90 120 ENGLISH EARL GREY
BREAKFAST (ORGANICQC)
45. DOUBLE ESPRESSO 90 120 (ORGANIC)
46. CAFE MOCHA 90 120 90
47. ESPRESSO MACCHIATO 90 120 20
48. AMERICANO 90 120
49. IRISH COFFEE 200 57. TOWERING 61. BEEEEE
KUNG FU CALM
KEEMAN CHAMOMILE
CONGU INFUSION
BLACK TEA (ORGANICQC)
90 90
FRAPPES 58. PEACH 62. MERRY
MONKEY PEPPERMINT
50. HAZELNUT LATTE 160 PINCH HERBAL
MACCHIATO PEACH INFUSION
OOLONG (ORGANICQ)
51. ESPRESSO & SALTED 160
CARAMEL 90 90

grew

old 52. MILKY WAY MOCHA 160
[oonesta | 59. LYCHEE ?R - Q‘%@% 63. DRAGON
Coneares) COLD BREW WHITE EA: ’ PEARL JASMINE
PEONY CHINESE
53. RASUTRA COLD BREW 140 [YCHEE GREEN TEA
54. RASUTRA COCO-PRESSO 140 FLAVOURED WITH JASMINE
) * WHITE TEA (ORGANIC)
55. RASUTRA 140 (ORGANIC)
ORANGE-PRESSO 90

90

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.”



THE CLASSIC COCKTAILS

64. NEGRONI 240

gin, Carpano Classico, Campari

65. DRY MARTINI 240
gin, Carpano Dry

66. VODKA MARTINI 240
vodka, Carpano Dry

67. BLOODY MARY 240
vodka, tomato juice,
Worcestershire sauce, Tabasco

68. TOM COLLINS 240

gin, soda, lemon juice, syrup

69. COSMOPOLITAN 240
vodka, Giffard triple sec, lime juice,
cranberry juice

70. SEX ON THE BEACH 240
vodka, Giffard peach, orange juice,
cranberry juice

71. WHITE RUSSIAN 240

coffee liqueur, vodka, fresh cream

72. CAIPIRINHA 240

cachaca, fresh lime, white sugar

73. DAIQUIRI 240

rum, Giffard triple sec, lime juice

74. BLUE HAWAII 240
rum, Giffard blue Curacao,
pineapple juice

75. PINA COLADA 240
rum, coconut rum, pineapple juice,
coconut milk

76. MAI TAI 240
rum, Giffard triple sec

77. CUBA LIBRE 240

rum, Coke, fresh lime juice

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

79. TOMMY’S MARGARITA 280
tequila, Giffard agave syrup, lime juice

80. MANHATTAN VA

bourbon, Carpano Classico,
Bitter Truth Aromatic Bitters

81. OLD FASHIONED YA

bourbon, orange,
Bitter Truth Aromatic Bitters

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

LOCAL BEER

83. CHANG 160
84. SINGHA 170
85. HEINEKEN 180
APERITIFS

86. CAMPARI 250
87. APEROL 250
88. PERNOD 250
89. RICARD 250

90. PIMM’S NO.1 250
THAI SPIRITS
91. CARPANO BIANCO 220
102. MEKHONG 220
92. CARPANO CLASSICO 220
93. CARPANO DRY 220
/
GIN
94. BURNETT’S 220 | Ur FAVOURITE MOJITOS
RUM 103. CLASSIC MOJITO 280
95. NUSA CANA 220 rum, fresh lime, brown sugar,
fresh mint leaves
VODKA 104. PASSION FRUIT MOJITO 280
rum, fresh lime, brown sugar,
96. RUSSIAN STANDARD 240 . . .
fresh mint leaves, passion fruit
ORIGINAL
97. BELVEDERE 320 105. LYCHEE GINGER MOJITO 280
rum, fresh lime, brown sugar,
lychee, ginger
CACHACA i
98. ABELHA ORGANIC SILVER 260
CACHACA
TEQUILA
99. LUNAZUL BLANCO 260
SCOTCH WHISKY
100. BLACK BURN RESERVE 290
SINGLE MALT
BOURBON
101. EVAN WILLIAMS 260
BLACK LABEL

N

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.”



SPARKLING WINE
106. PITARS, CUVEE STELLA 220
Italy | velvety fruity bubbles

ROSE WINE
107. FAMILLE QUIOT, COTE DE PROVENCE
DOMAINE HOUCHART ROSE

France | balanced, long, lively, fresh

HOUSE WHITE WINE

108. PUENTE AUSTRAL, CHATEAU DE G RESERVA 220
SAUVIGNON BLANC

Chile | fresh, fruity

109. CHATEAU LOS BOLDOS, TRADITION RESERVE 220
CHARDONNAY
Chile | persistent, elegant

WHITE WINE
110. PRIMOSIC, VILLA MARTINA PINOT GRIGIO
Italy | dry, soft, velvety

111. CHARTRON LA FLEUR, SAUVIGNON BLANC BORDEAUX

France | fresh, savoury

112. DOMAIN NATURALISTE, DISCOVERY CHARDONNAY

Australia | from the famous Margaret River wine region

HOUSE RED WINE
113. LA CARRAIA, RUBER CABERNET SAUVIGNON 220
[taly | deep, fruity, smooth

114. BERTON VINEYARD, OUTBACK JACK CABERNET MERLOT 220
Australia | soft yet full-bodied, rich flavours

RED WINE
115. BERTON VINEYARD, HEAD OVER HEELS SHIRAZ

Australia | long, rich, satisfying

116. PUENTE AUSTRAL, CHATEAU DE G RESERVA
CABERNET SAUVIGNON

Chile | powerful softness, round and firm, barrel-aged for 12 months

117. CONTI ZECCA, DONNA MARZIA PRIMITIVO

Italy | soft, velvety, intense ruby red

GLASS BOTTLE

1,050

1,800

1,050

1,050

1,100

1,540

1,980

1,050

1,050

1,400

1,540

1,540

BOTTLE

118. CHAMPAGNE LOMBARD, 2,680
EXTRA BRUT PREMIER CRU

France | balanced, fresh, round
Decanter: Bronge

Wine Enthusiast: 89

BOTTLE

119. FRANKLAND ESTATE,
ROCKY GULLY RIESLING

Australia | dry precise Riesling with
texture, spice and delicate acidity

Wine Spectator: 91

1,980

120. CANTINA TERLANO,
TERLANER

Italy | strong peach, mellow character
James Suckling: 93

Robert Parker: 93

2,100

121. FRAMINGHAM,
SAUVIGNON BLANC,

MARLBROUGH

New Zealand | stylish palate,
aromatic, bitter lemon, grapefruit

2,100

122. CANTINA TERLANO,
GEWURZTRAMINER

Italy | very round and firm,
great for spicy dishes

James Suckling: 92
Robert Parker: 91

2,100

123. CHATEAU CROIX DE
LABRIE, CAMILLE DE LABRIE,
BORDEAUX

France | family owned Burgundy winery,
beautiful structure, finesse and elegance

James Suckling: 91

124. LA CARRAIA GENESI,
GENESI GOLD SANGIOVESE,
UMBRIA

[taly | brilliant Sangiovese,
medium-bodied, soft tannins

125. FRAMINGHAM,
PINOT NOIR,
MARLBOROUGH

New Zealand | long, juicy, smoky,
aged in French barriques for 10 months
James Suckling: 91

/

\

N

BOTTLE

2,100

2,100

2,450

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.”



! All-you-cAN-EAT Y
ORGANIC FARM SALAD

- -

Starting at
THB 399 net

Available daily
2.00 p.m. - 6.00 p.m.





