
Where did the name Shark Bite come from?

The Shark Bite refers to a challenging collection of the final 3 holes 
at the Greg Norman designed - Thana City Golf Course. 

There are similar famous stretches of golf holes around the world 
such as “The Bear Trap” (PGA National Resort) and 

“Amen Corner” (Augusta National GC).

From the 18th fairway, you can see a shark shaped green side bunker,
greeting all players’ approach shots to the final green. 

How will you do against the Shark Bite test?



ALL-DAY DINING
APPETISERS

2. FRIED CHICKEN WINGS		  180
deep-fried chicken wings
ปีีกไก่่ทอด

4. CHIANG MAI PORK SAUSAGE    	 140
fermented pork with ginger, chilli,
peanuts and onion
แหนมทรงเครื่่�อง	

3. CHICKEN SATAY 				    180
grilled marinated chicken skewers
served with peanut sauce
ไก่่สะเต๊๊ะ	

5. GYOZA 				    160
Japanese pork dumplings
served with shoyu sauce
เกี๊๊�ยวซ่่าหมูู	

1. GRILLED PORK NECK  		  180
roasted marinated pork neck served
with sticky rice and pickled garlic
คอหมููย่่าง

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

6. SWEET POTATO FRIES 	 120
with Parmesan cheese
and cheesy dip
เฟรนช์์ฟรายส์์มัันหวาน 

10. GOCHUJANG  200
CHICKEN
fried chicken tossed
with gochujang sauce

ไก่่ทอดซอสโคชููจััง	

7. CAJUN-SPICED CALAMARI	 220
deep-fried breaded calamari
served with tartar sauce
ปลาหมึกชุบแป้งทอด	 	

8. DEEP-FRIED VEGETABLE SPRING ROLLS   	 160
served with plum sauce 
ปอเปี๊๊�ยะผัักทอด

9. DEEP-FRIED PRAWN CAKES	 220
served with plum sauce 
ทอดมัันกุ้้�ง



THAI SALADS11. THAI-STYLE 	 290
SPICY SALMON
with Thai seafood dipping sauce 
and Thai herbs 

ยำแซลมอนแซ่่บ	

13. YUM NUEA YANG 	 190
RUE YUM KOR MOO YANG 
spicy grilled beef or pork neck  salad 
ยำเนื้้�อย่่าง หรืือ ยำคอหมููย่่าง

12. YUM WOON SEN TALAY  	 240
spicy glass noodle salad with seafood
ยำ�วุ ้นเส้นทะเล	 	

14.SOM TUM KAI   320
KEM GAI YANG  
spicy Thai-style papaya salad with
salted egg and Thai-style grilled 
chicken, served with black sticky
rice and spicy dipping sauce

ส้้มตำไข่่เค็็ม เสิิร์์ฟพร้้อมไก่่ย่่าง
และข้้าวเหนีียวดำ

15. SOM TUM KAI KEM   	       180
spicy Thai-style papaya salad
with salted egg 	

ส้้มตำไข่่เค็็ม

16. SOM TUM GOONG SOD         200
spicy Thai-style papaya salad
with fresh prawns  

ส้้มตำกุ้้�งสด	

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



SHARK BITE FAVOURITES

17. DEEP-FRIED       600
MARINATED SEA BASS
served with spicy green mango sauce 
with cashew nuts 

ปลากะพงทอดเสิิร์์ฟพร้้อมซอสยำมะม่่วง

18. GAI PAD MED MA-MUANG  	   220
stir-fried chicken with cashew nuts

ไก่่ผััดเม็็ดมะม่่วง 		 	 	 	 	

19. PAD PAK BOONG FAI DANG 		   180
stir-fried morning glory with chilli
and bean paste 

ผััดผัักบุ้้�งไฟแดง	 	 	 	 	 	

20. THINLY SLICED  320
BEEF CARPACCIO 
with Japanese-style sauce
and garlic 

เนื้้�อเย็็น

21. ROASTED DUCK    320
& CRISPY PORK BELLY   
with sweet soy sauce
and pickled ginger 

เป็็็ �ดย่่่ �าง/ หมููู�กรอบ	

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



26. TOM YUM     240
GOONG
spicy prawn soup
with lemongrass

ต้้มยำกุ้้�ง

THAI SOUPS

CURRIES 

24. GANG PHED  240
PED YANG
red curry with roasted duck

แกงเผ็็ดเป็็ดย่่าง

25. GANG KIEW WAAN       240
GAI MOO RUE NUEA	
green curry with chicken, pork 
or beef and baby eggplants

แกงเขีียวหวานไก่่ หมูู หรืือ เนื้้�อ

NOODLES & RICE

30. KHAO PAD GAI MOO NUEA RUE TALAY	 180
fried rice with chicken, pork , 
beef or seafood
ข้้าวผััดไก่่ หมูู เนื้้�อ หรืือ ทะเล

29. RAD NAH GAI MOO TALAY RUE NUEA 	 180
wok-fried flat rice noodles with kale and pork ,
chicken, beef or seafood in a light brown gravy
ราดหน้้าไก่่ หมูู ทะเล หรืือ เนื้้�อ

28. TOM KHA GAI	         200
light cream of coconut
and chicken soup with galangal
and mushrooms

ต้้มข่่าไก่่		

27. TOM JUED TAO HOO       180
MOO SAAB 		
clear soup with tofu and
minced pork

ต้้มจืืดเต้้าหู้้�หมููสัับ	

23. KHAO KRAPAO - WAGYU BEEF 	 220
stir-fried minced wagyu beef with chilli and
holy basil, served with steamed rice and a fried egg
ข้้าวกะเพราเนื้้�อวากิิว ไข่่ดาว

     WITH CHICKEN OR PORK 	 180
     ข้้าวกะเพราไก่่หรืือหมูู ไข่่ดาว

22. KHAO PAD ROD FAI       	 180
Thai fried rice with pork, 
a fried egg and grilled pork skewers
ข้้าวผััดรถไฟหมูู

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



31. KUAY TIEW MOO TOON  180
RUE NUEA TOON  
stewed pork  or 
beef noodle soup

ก๋๋วยเตี๋๋�ยวหมููตุ๋๋� น หรืือ เนื้้�อตุ๋๋� น

WESTERN SALADS

SANDWICHES & BURGERS

35. SESAME-CRUSTED SEARED TUNA SALAD	 280
mixed greens, mango, spring onion
and ginger soy mango dressing
สลััดปลาทููน่่าย่่างงา

37. CHIPOTLE-STYLE AVOCADO 	 260
MANGO SALAD WITH GRILLED SHRIMP 
with red onion, fresh cherry tomatoes
and mango dressing
สลััดกุ้้�งย่่างชิิโปเลสไตล์์เม็็กซิิกััน

36. CAESAR SALAD 				    220 
romaine lettuce tossed with traditional Caesar 
dressing, topped with crispy smoked bacon,
Parmesan cheese and an onsen egg
ซีีซาร์์สลััดสไตล์์ดั้้�งเดิิม 

     WITH CHICKEN		  290
    ซีีซาร์์สลััด เสิิร์์ฟพร้้อมอกไก่่

41. TRUFFLE CROQUE-MONSIEUR  		  300
grilled Paris ham, truffle and cheese sandwich
ทรัฟเฟิลคร็อก เมอร์ซิเออ
แซนด์วิชแฮมย่างพร้อมทรัฟเฟิล และชีส

MAIN COURSES

43. SALMON STEAK	 500
with buttered vegetables and Dijon mustard sauce
สเต็็กปลาแซลมอน	

44. FISH & CHIPS 			   360
battered sea bass served with lemon,
tartar sauce and steak fries
ปลาชุุบแป้้งทอดเสิิร์์ฟพร้้อมเฟรนช์์ฟรายส์์

42. AUSTRALIAN STRIPLOIN STEAK 300g	 890
served with steak fries, grilled vegetables,
chimichurri sauce and Thai spicy dipping sauce
สเต็็กเนื้้�อสตริิปลอยน์์ เสิิร์์ฟพร้้อมเฟรนช์์ฟรายส์์
และผัักย่่าง

32. PAD SEE EIW GAI MOO 	        180
RUE NUEA 
stir-fried soy sauce rice noodles
with chicken, pork  or beef

ผััดซีีอิ๊๊�วไก่่ หมูู หรืือ เนื้้�อ
	
33. PAD THAI GOONG		         180
Thai-style fried noodles with prawns

ผััดไทยกุ้้�งสด	 	 	 	 	
	
34. KUAY TIEW MOO SUB RUE         180
NUEA SUB
wok-fried flat rice noodles 
with minced pork  or beef	  

ก๋๋วยเตี๋๋�ยวหมููสัับ หรืือ เนื้้�อสัับ	

38. SHARK BITE ULTIMATE BURGER      	 380
two Australian beef patties, Cheddar cheese, 
crispy bacon, mushrooms, pickled jalapeños,
sautéed onions, lettuce and tomatoes,
served with Sriracha mayonnaise
อัลติเมทดับเบิ้ลชีสเบอร์เกอร์ เบอร์เกอร์เนื้อออสเตรเลีย 2 ชิ้น 
ชีสเชดดาร์ เบคอน เห็ด พริกจาลาปิโนดอง หอมใหญ่ผัด
มะเขือเทศ มายองเนส

39. CIABATTA CLUB SANDWICH  		  300
grilled chicken, Paris ham, Cheddar cheese, 
fried egg and crispy bacon
เซียบัตต้าคลับแซนด์วิช

40. GRILLED HAM & CHEESE SANDWICH 	 280
แซนด์์วิิชแฮมชีีสย่่าง

All sandwiches and burgers are served with steak fries and coleslaw
แซนด์์วิิชและเบอร์์เกอร์์ทุุกเมนููเสิิร์์ฟพร้้อมเฟรนช์์ฟรายส์์ และโคลสลอว์์

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



45. SPAGHETTI 	      260
CARBONARA
spaghetti tossed in a creamy mix
of crispy bacon and Parmesan cheese

สปาเก็็ตตี้้�คาโบนารา

49. SPAGHETTI PAD    280 
KEE MAO TALAY	 
wok-fried spaghetti with mixed 
seafood and vegetables in aromatic 
Thai herbs and chilli sauce

สปาเก็็ตตี้้�ผััดขี้้�เมาทะเล

PASTA PIZZA 

46. TAGLIATELLE & MEATBALLS       280
tagliatelle in a rich tomato sauce
with minced beef meatballs and
Parmesan cheese

พาสต้้าตััลยาเตลเลมีีทบอล

47. SQUID INK SPAGHETTI 	 280
WITH SPICY MIXED SEAFOOD
squid ink spaghetti with tomato,
garlic, herbs and mixed seafood

พาสต้้าหมึึกดำทะเลผััดพริิกกระเทีียม

48. PENNE WITH CRAB STICK,	 280
SHRIMP & SALMON ROE 		
penne in a creamy tomato sauce
with crab stick, shrimp, salmon roe
and cherry tomatoes 

เพนเน่่ครีีมซอส ปููอััด กุ้้ �ง และไข่่แซลมอน

50. SPAGHETTI   	 250
PAD KRAPAO MOO
wok-fried spaghetti with
spicy minced pork and holy basil 

สปาเก็็ตตี้้�ผััดกะเพราหมูู

51. QUATTRO  		     320
STAGIONI   
with mushrooms, black olives, 
artichoke and Parma ham

57.TARTE 	 320
FLAMBÉE	
crispy bacon, onion,
Brie cheese and thyme

55. ARUGULA & PROSCIUTTO       320
with fresh baby arugula,
prosciutto and Parmesan cheese

56. HAWAIIAN 		         280
with ham, pineapple and peppers

52. MARGHERITA 		  240
with sweet basil leaves

53. AL SALAMI 		         280
with Italian salami
and cherry tomatoes

54. QUATTRO FORMAGGI	        300
with Emmental cheese,
blue cheese, Parmesan cheese
and mozzarella cheese

58. ALLA ROMANA	 280
with anchovies,
capers and black olives 

59. TOM YUM TALAY	 300
with seafood, chilli paste,
lemongrass, kaffir lime leaves 
and galangal

60. KRAPAO GAI	 280
with minced chicken,
chilli, garlic and holy basil

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



DESSERTS

61. GRANDMA’S TIRAMISU  220
RECIPE
espresso-soaked ladyfingers
with mascarpone cream
ทิิรามิิสุุ

67. DARK CHOCOLATE      250
LAVA CAKE
served with vanilla ice cream
and berry sauce
ดาร์์กช็็อกโกแลตลาวาเค้้ก
เสิิร์์ฟพร้้อมไอศกรีีมวานิิลลา

68. HONEY PECAN  	 250
CARAMEL TOAST
crispy toast topped with honey,
roasted pecans and caramel sauce,
served with vanilla ice cream
ฮัันนี่่�โทสต์์ เสิิร์์ฟพร้้อมไอศกรีีมวานิิลลา
และถั่่�วพีีแคน ราดซอสคาราเมล

63. FRESH SEASONAL FRUITS 	        150
ผลไม้้ตามฤดููกาล	

64. ICE CREAM (1 SCOOP) 	          80 
ไอศกรีีม	

65. BANANA SPLIT		         180
บานาน่่าสปริต

66. MANGO STICKY RICE	 180
with coconut milk
ข้้าวเหนีียวมะม่่วง

62. FRESHLY BAKED 	 220
CARAMEL BISCOFF CROFFLE
topped  with vanilla and Thai 
tea ice cream, roasted almonds 
and salted caramel sauce
ครอฟเฟิิลคาราเมล เสิิร์์ฟพร้้อม
ไอศกรีีมวานิลิลาและชาไทยพร้้อมบิสิคอฟ

 Pork   Healthy   Contains Nuts   Vegetarian   Spicy

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

DRINK LIST

1. TROPICAL THAI BASIL BLISS 	 260
Thailand's Kosapan Rum, Flor de Caña Coco liqueur, 
Thai basil, fresh lime juice and 
soda water - a tantalizing Thai-inspired blend
 

3. TIKI TWILIGHT			   260
a tale of Short Story Vodka, calamansi cordial,
fresh lime juice and a dash of The Bitter Truth 
Spiced Chocolate Bitters

2. PISCO TANGO				    260
crafted with Peruvian Demonio de Los Andes 
Pisco, Giffard Apricot liqueur, cranberry cordial, 
fresh lime juice and topped with 
Fever-Tree Mediterranean Tonic

SIGNATURE COCKTAILSSIGNATURE COCKTAILS

GIN & TONICS
4. KOSAPAN G&T (THAILAND)	 320
Kosapan Gin, Fever-Tree Mediterranean Tonic, 
pineapple stick, sweet basil 

5. STRANGER & SONS G&T (INDIA)	 340
Stranger & Sons Gin, Fever-Tree Indian Tonic,
ginger slice 

6. SEEKERS G&T  (CAMBODIA)	 340
Seekers Jason Kong Gin, Fever-Tree Mediterranean 
Tonic, lemongrass stick

THE CLASSIC COCKTAILS
7. CLASSIC MOJITO	  		  240
Flor de Caña 4-Year Rum, fresh lime juice, 
sugar syrup, soda water, mint leaves

8. NEGRONI 				    240
Short Story Gin, Cocchi Storico Vermouth di Torino, 
Campari, The Bitter Truth Grapefruit Bitters

9. DRY MARTINI 				    240
Short Story Gin, 
Cocchi Vermouth di Torino Extra Dry 

10. VODKA MARTINI 			   240
Short Story Vodka,  
Cocchi Vermouth di Torino Extra Dry

11. ESPRESSO MARTINI 			   240
Short Story Vodka, Flor de Caña Spresso liqueur,
Giffard Vanilla syrup, coffee

12. BLOODY MARY				   240
Short Story Vodka, tomato juice,
Worcestershire sauce, Tabasco

13. TOM COLLINS 				   240
Short Story Gin, lemon juice, sugar syrup, 
soda water

14. COSMOPOLITAN 			   240
Short Story Vodka, Giffard Parfait Triple Sec, 
cranberry juice, fresh lime juice 

15. SEX ON THE BEACH 			   240
Short Story Vodka, Giffard Peach liqueur, 
cranberry juice, orange juice

16. WHITE RUSSIAN 			   240
Short Story Vodka,
Flor de Caña Spresso liqueur, full cream

17. CAIPIRINHA 				    240
Abelha Silver Cachaça, fresh lime juice,
sugar syrup

18. DAIQUIRI				    240
Flor de Caña 4-Year Rum, 
fresh lime juice, sugar syrup

19. BLUE HAWAII 				    240
Flor de Caña 4-Year Rum, Giffard Blue Curaçao, 
pineapple juice, Giffard coconut syrup

20. PIÑA COLADA 				   240
Flor de Caña 4-Year Rum, coconut milk,
Giffard Coconut syrup, pineapple juice

21. MAI TAI 					    240
Flor de Caña 4-Year Rum, Giffard Orgeat syrup,
Giffard Parfait Triple Sec, fresh lime juice

22. CUBA LIBRE 				    240
Flor de Caña 4-Year Rum,
fresh lime juice, Coke

23. LONG ISLAND ICED TEA 		  240
Short Story Vodka, Short Story Gin,
Flor de Caña 4-Year Rum, Juarez Silver Tequila, 
Giffard Triple Sec, fresh lime juice, Coke

24. TOMMY’ S MARGARITA	     	 240
Juarez Silver Tequila, fresh lime juice,
Giffard Agave syrup

25. MANHATTAN			    	 240
Ezra Brooks Rye, 
Cocchi Vermouth di Torino Extra Dry,
Cocchi Storico Vermouth di Torino,
The Bitter Truth Orange Bitters

26. OLD FASHIONED 		   	 240
Ezra Brooks Bourbon, sugar cube,
The Bitter Truth Aromatic Bitters

27. WHISKY SOUR 				   240
Ezra Brooks Bourbon, lemon juice,
sugar syrup, egg white,
The Bitter Truth Aromatic Bitters

DRAUGHT BEER

28. SINGHA			   140	 380	 990
29. ASAHI			   140	 380	 990
30. SNOWY ROSE		  140	 380	 990

Glass  Pitcher  Tower

BEER

31. SINGHA			      130		 240
32. SINGHA 89 CALS 	    130 	   -
33. LEO			      130		   -
34. SAN MIGUEL LIGHT 	    130		   -
35. HEINEKEN		     130		 240
36. ASAHI		   	    130		   -
37. KIRIN			      130		   -

Small	        Large



38. TROPICAL 	       160
COCONUT COFFEE
FRAPPÉ
fresh coconut water,
espresso shot, milk

39. ROYAL THAI	      160
MILK FRAPPÉ
royal Thai tea, 
fresh coconut water,
ice cream

SIGNATURE COCONUT FRAPPÉS

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

43. CAFFÈ BORAN			   	 120
ancient Thai robusta coffee,
brown sugar, condensed milk

40. YUZU ORANGE AMERICANO 	 140
fresh orange and yuzu americano

44. FRESH COCONUT WATER 		  140
AMERICANO
fresh coconut water, espresso shot 

45. ICE COCO BLACK		            140
ROYAL THAI TEA
fresh coconut water, royal Thai tea 

46. CHA DAM YEN YUZU 			  140
royal Thai tea, yuzu, orange juice

41. PEACH ROYAL THAI TEA  	  	 140
royal Thai tea, peach

SPECIALITY 
ICED TEA & COFFEES

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



47. DIRTY MATCHA      140
ESPRESSO LATTE
Uji matcha, milk, espresso

50. MATCHA LEMON    140
Uji matcha, lemon juice

48. MATCHA THAI TEA   140
Uji matcha, royal Thai tea, 
milk

56. CHILLED JUICE		  100
pineapple or orange

57. FRESH COCONUT		  120

58. BLENDED JUICE		  130
watermelon, mango, pineapple, 
coconut, banana or mixed fruit

JUICES

SIGNATURE SODAS
51. SAKURA LYCHEE FIZZ        140
lychees, blossom syrup,
rosemary, soda

52. YUZU SPARKLING              140
GINGER FIZZ 	
yuzu syrup, ginger, fresh lime juice

53. BUTTERFLY PEA	         140
LEMON YUZU SODA
butterfly pea tea, lemon juice,
yuzu, soda 

54. LYCHEE ROSE SODA	 120
lychee, rose syrup, soda

55. LEMON SODA 	                120
freshly squeezed lemon soda

SAKURA
LYCHEE FIZZ

YUZU SPARKLING
GINGER FIZZ 

49. MATCHA MANGO     140
Uji matcha, mango juice 

100% UJI MATCHA SERIES

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



DESSERT SHAKES 

60. ESPRESSO CRUNCH   180
espresso, milk,
caramel sauce, biscoff

COFFEE
69. CAFFÈ LATTE			   90	 120

70. CAPPUCCINO 			   90	 120

71. ESPRESSO 			   90	   -

72. DOUBLE ESPRESSO		  100	   - 

73. CAFFÈ MOCHA 		  90	 120

74. ESPRESSO MACCHIATO  	 90	 120

75. AMERICANO			   90	 120

76. IRISH COFFEE 			  240	   -

HOT	 ICED

WATER       	

77. EVIAN (330 ml)			    80
78. EVIAN (750 ml)			   140
79. EVIAN SPARKLING (330 ml) 	 110
80. EVIAN SPARKLING (750 ml)		 160
81. DRINKING WATER			    25
82. MINERAL WATER 			    35

SOFT DRINKS
83. COKE					      60
84. COKE ZERO				     60
85. SPRITE				     	  60
86. GINGER ALE				     60
87. TONIC					      60
88. SODA					      40
89. SINGHA LEMON SODA 		   90
      (ZERO SUGAR)
90. FEVER-TREE INDIAN TONIC	 	 140
91. FEVER-TREE MEDITERRANEAN	 140
      TONIC					   
92. FEVER-TREE SPARKLING PINK  	 140
      GRAPEFRUIT SODA

APERITIFS
93. CAMPARI				    250
94. APEROL 					    250
95. COCCHI AMERICANO BIANCO	 220
96. COCCHI ROSA				    220
97. COCCHI STORICO 			   220
      VERMOUTH DI TORINO
98. COCCHI VERMOUTH 			  220
      DI TORINO EXTRA DRY

SCOTCH WHISKY
99. GLENFARCLAS HIGHLAND 		  280
      SINGLE MALT 12-YEAR
100. ARRAN SINGLE MALT 10-YEAR	 290

GIN
101. SHORT STORY GIN			   220
102. STRANGER & SONS GIN		  340
103. KOSAPAN GIN			   340

RUM
104. FLOR DE CAÑA 12-YEAR RUM	 320
105. FLOR DE CAÑA 7-YEAR RUM 	 320
106. FLOR DE CAÑA 4-YEAR RUM 	 220
107. FLOR DE CAÑA ULTRA 		  260
        COCO LIQUEUR
108. KOSAPAN RUM			   280

CACHAÇA
109. ABELHA ORGANIC			   280
        SILVER CACHAÇA

VODKA
110. SHORT STORY VODKA		  220
111. ZUBROWKA BISON-GRASS VODKA 	 280

TEQUILA
112. JUAREZ SILVER TEQUILA		  260

AMERICAN WHISKEY
113. EZRA BROOKS 99 PROOF		  280
        BOURBON 
114. EZRA BROOKS 99 PROOF RYE	 280
115. MICHTER’S US*1 			   320
        KENTUCKY BOURBON 
116. MICHTER’S US*1			   320
        KENTUCKY RYE

PISCO
117. DEMONIO DE LOS    		  220
        ANDES PISCO  

HOUSE WINE
118. WHITE WINE		    280      1,300

119. RED WINE		    280      1,300  

120. SPARKLING WINE	   320      1,400

Glass        Bottle

TEA
61. EARL GREY				    90

62. ENGLISH BREAKFAST			  90

63. SENCHA GREEN TEA			   90

64. CHAMOMILE FLOWERS		  90

65. JASMINE GREEN TEA			  90

66. PEPPERMINT LEAVES			  90

67. OOLONG GREEN TEA			  90

68. LEMON					     90

HOT

59. DOUBLE  	           180
STRAWBERRY BLISS	
strawberries, milk, 
whipped cream 

Please let us know if you have any food allergies or special dietary requirements.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.




