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BREAKFAST SET

1. LIBRARY BREAKFAST ®# 650

two eggs cooked any style (fried, scrambled,
boiled or omelette)

served with crispy bacon, fried hash brown,
grilled tomato and sausage

selection of bakery items with preserves and
butter and your choice of cereal or homemade
muesli
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2. SIGNATURE BREAKFAST & ¢ & 650

classic eggs Benedict served with Canadian
bacon on an English muffin with Hollandaise
sauce

OR Parisian eggs Benedict served with Paris
ham and French cheese on brioche with pesto

selection of bakery items with preserves and
butter and your choice of cereal or homemade
muesli
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3. Ur BREAKFAST ¢ 600

homemade pancakes or French toast served
with wildflower honey and whipped cream

smoothie bowl with low fat yoghurt, organic
muesli, almonds, local berries and seasonal
sliced fruit
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4. HEALTHY BREAKFAST x ¢ 600

poached egg on multigrain sourdough bread
with arugula and cherry tomatoes

organic quinoa salad with avocado, pomegranate
and lemon dressing

smoothie bowl with low fat yoghurt, organic
muesli, almonds, local berries and seasonal
sliced fruit
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5. SATHORN BREAKFAST 390

congee or Thai boiled rice soup with chicken,
pork @, fish fillet, prawns or mixed seafood
served with seasonal sliced fruit
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6. BANGKOK LIFE & 390
BREAKFAST

wok-fried egg noodles or noodle soup with
chicken, pork ® or prawns

OR Thai omelette with steamed jasmine rice
and chilli sauce served with seasonal sliced
fruit
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All breakfast sets are served with your
choice of fresh juice (orange, guava, pineapple
or apple) and coffee, tea or hot chocolate
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7. ORGANIC QUINOA SALAD 250

quinoa salad with avocado, pomegranate and
lemon dressing
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8.CLASSIC EGGS BENEDICT ®w 240

with Canadian bacon on an English muffin
with Hollandaise sauce
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9. PARISIAN EGGSBENDICT & & 260 !

with Paris ham and French cheese on br1oche
with pesto
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10. HOMEMADE PANCAKES 220
OR FRENCH TOAST

with wildflower honey, seasonal berries
and whipped cream
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11. EARLY BIRD @ % ¢ 190

SMOOTHIE BOWL .- <
low fat yoghurt, chia seeds, seasonal berries = = #=I=
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16. FARMER’S PAY)
SALAD & WX &

with honey-roasted pumpkin,
quinoa, pine nuts, cherry
tomatoes, avocado and lemon
& honey vinaigrette

12. PAN-SEARED * 360
TUNA SALAD

with orange segments, fennel,
cherry tomatoes and

orange vinaigrette
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LW eSS g™ % W 7 CANDY B@® 360
GARDENING NEW! P e D LAY SRS 320 %, 4 ' TOMATO SALAD

spicy glass noodle salad with mixed seafood

13. CAESAR SALAD ® 180 ionj cEilli, garlic and lime dressing v - | 1 - > O " ,_ ' with serrano ham,

the classic with baby cos lettuce, Parmesan cheese, &7iUtIUNZLA A% . -~ - ) S\ S— . burrata Cheese’ arugula,

Caesar dressing and croutons W\ e o | Vo — basil oil and balsamic reduction

(add grilled chicken fillet THB 50) 15. SATHORN GARDEN SALAD 380 N\ & —= | 5 e '

aandend 3 with grilled prawn, boiled egg, tomato, o = - 1 ' %N/ danuzilandavanng
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® DPork | X Healthy | @ Contains Nuts | Vegetarian | & Spicy | & Signature 1€ Gluten Free

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”
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18. TOM YUM GOONG » @ 300

sour and spicy prawn soup with mushrooms,
lemongrass and kaffir leaves
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19. TOM KHA GAI & » 240

chicken, coconut and galangal soup
with lemongrass, kaffir leaves and chilli oil
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20. ORGANIC TOMATO 240 B

CREAM SOUP

with tomato relish and basil oil
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21. MUSHROOM @ & 260
CAPPUCCINO

with herb croutons
and white truffle foam
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22. PAD THAIGOONG &% ¢ 320

stir-fried rice noodles with dried shrimp,
egg, bean sprouts, prawns and tamarind sauce
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23. KHAO PAD GAIL MOO 9, 290
GOONG

egg-fried rice with chicken, pork or prawns,
served with a fried egg
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24. PAD KAPRAO GAIL MOO 9, 290
GOONG, TALAY »

stir-fried chicken, pork, prawns or seafood
with garlic, chilli and holy basil served with
steamed jasmine rice and a fried egg

v 1 12 G
Fd1anzwsala wy 4 wsenzia
d@snnsauluang

27.BAKED SRIRACHA Bs& 320
- PINEAPPLE RICE

= § with Chinese pork sausage,

chicken satay and peanut sauce
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25. PAD SEE EW GAIL MOO &, 290
TALAY

fried flat rice noodles with soy sauce, kale,
carrots, egg and chicken, pork or seafood
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26. RAD NAH GAI, MOO 9, 290

TALAY

pan-fried rice noodles topped with kale and
chicken, pork or seafood in soy sauce gravy
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RED HOT NEWS

30. POH PIA THORD @ ¢

deep-fried vegetable spring rolls
with sweet chilli sauce
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31. SATAY GAI 4 & 2107

chicken skewers marinated in herbs
and turmeric served with peanut sauce,

28. KORMOO s B8 & 270 \h . . 5 " . o _ = {O.aStid barf;dyand cufumber relish
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grilled Thai-marinated =
pork collar with
spicy tamarind sauce

32. THOD MUN GOONG ® # 260

deep-fried prawn cakes
served with plum sauce
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33. HERB-RUBBED Jab & & 260 4

CHICKEN S 5 !

grilled Thai-marinated chicken thigh
served with green papaya salad

4 29.PORKON 4 ® 220 and sticky rice

““BAMBOO STICKS R s

with sweet & @5anSeudawmiigs uazdusi
sour‘tamarind dip and Bk o
sticky rice
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34. USATHORN v ® & 340
FRIED RICE

with crab meat and chilli paste,
served with grilled Thai-marinated

pork collar and tamarind dip
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® Pork | R Healthy | @ Contains Nuts | (® Vegetarian | & Spicy | © Signature |€® Gluten Free

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.”

| SPICY GOSSIP

35. GRANDMA’S 4 &9 &
MASSAMAN CURRY

with braised Australian beef shank, shallots,
potatoes, peanuts and pan-fried paratha bread
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36. CHICKEN GREEN CURRY « 240
with eggplant, Thai sweet basil
and pan-fried paratha bread
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37. PAD
120 DAY
RICE BOWL

stir-fried Angus-be
with garliggghilli'and holy basil
served with'steamed jasmine Fice
and a fried egg -~

ef striploin
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38. PRAWN TORNADO » 320

toasted crispy prawn in Sriracha mayonnaise
with mango salsa and iceberg lettuce
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39. GOCHUJANG CHICKEN «» ¢ 320

fried chicken tossed with gochujang sauce
served with kimchi and steamed jasmine rice
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40. U STYLE SUMMER ¢ @ & 280

ROLL

organic vegetables and herbs wrapped

in rice paper with tempura prawns,
fish sauce reduction and peanuts
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41. GOLDEN s ¢ 380
DUCK BREAST

with chilli and bean sauce,
cashew nuts, Hong Kong kale

and egg yolk fried rice

weanilnau 1dsunSouvaagnsnitay
az1gaens wazd1Idalduns

: '3:.‘..!}% If; -
b o T
i




42. U CLUB SANDWICH @ & 390
with crab meat, slow-cooked

chicken, bacon and sunny side up
quail eggsserved with French fries
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43. TARTE FLAMBEE ® 350

smoked bacon and onion tart
with French Brie cheese ;
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PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHAR

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dTe®

 topped with a fried egg,

EDITOR’S FAVOURI 45. TRUFFLE © 380
CROQUE-MONSIEUR

44. FALAFEL BURGER ® ¢ 320 rilled Paris ham, truffle and

homemade crunchy falafel with 5 A ’ .

tahini mayonnaise, cucumber and : cheese sandwich served with

tomato served with French fries e - French fl_‘ieS and coleslaw
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46. WAGYU BEEF® 450
BURGER

smoked bacon, lettuce,
caramelized onions,
Gruyere cheese and tomato
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\ EDITOR’S PICKS

48. LINGUINI AGLIO E OLIO & 320

with fresh Italian sausage, garlic, dried chilli
and slow-roasted cherry tomatoes
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49. SPAGHETTI IN @& 340
CARBONARA SAUCE

with crispy smoked bacon, poached egg
and Parmesan cheese
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50. FETTUCCINE PASTA 380

with truffle cream sauce, Parmesan cheese
and grilled chicken breast

WraA LW ARl
gpansunsviila Yanueu wazanlkngng

47. BUCATINI'PASTA'® & 450

with Bolognese sauce,
grilled Angus beef and

Parmesan cheese
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51. PAN-SEARED 450
BARAMUNDI FILLET

served with sautéed vegetables, saffron
potato, herb butter sauce and fennel salad
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52. PAN-SEARED & 480
NORWEGIAN SALMON

served with grilled asparagus, arugula,
pomegranate and dill cream sauce
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53. GRILLED ORGANIC & 480
PORK CHOP

with crushed pumpkin, shimeji mushrooms,
confit tomato and red wine chorizo jus

4 ]
WasAYaUeg
@snseuiinnosun a3l urdowe uazvod
hdupelaily

54. TWICE-BAKED @& 150
POTATOES

with sour cream, crispy bacon and

aged Cheddar cheese
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55. WEDGE SALAD @& 150

romaine lettuce heart, tomatoes, red onions,
crispy bacon and blue cheese dressing
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56. WOK-FRIED & » 150
HONG KONG KALE

with oyster sauce, chilli and garlic sauce
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61. GRILLED 120 DAYS @ 750 S, |

ANGUS BEEF STEAK

served with French fries,
arugula salad and peppercorn jus
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57. FRENCH FRIES 150
with mayonnaise and tomato ketchup -
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58. GARDEN SALAD BOWL 150 £

organic leaves with mustard dressing
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59. STEAMED @ & 50
JASMINE RICE
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60. STEAMED @ % 50
RICEBERRY RICE
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62. THEMONT ®® ¢ & 280 &

BLANC

almond meringue, chestnut
mousse, vanilla ice cream and

chestnut tuile
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63. SEASONAL ® 3 220
TROPICAL FRUIT PLATTER
served with passion fruit sorbet

and salted chilli meringue
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64. MANGO STICKY RICE 220

Nam Dok Mai mango with sweet sticky rice,
crisp mung beans and coconut cream
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65. MOLTEN @ & 280
CHOCOLATE CAKE

with vanilla ice cream and berries
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66. Ur BANANA SUNDAE @ ¢ 220

dark Belgian chocolate and Madagascar

vanilla bean ice cream with banana,
whipped cream, chocolate sauce and

toasted almonds
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67. BROWNIE LOVER @ & 220

dark Belgian chocolate and Madagascar
vanilla bean ice cream with homemade
brownies, chocolate chips, whipped cream
and toasted almonds
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68. Ur CHOICE OF 130
ICE CREAM AND SORBETS
Madagascar vanilla bean, dark 72%

Belgian chocolate, senga strawberry,
Nam Dok Mai mango
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Loy s 69. SHIBUYA HONEY ® ¢ 280

WwesluN: ansolussTiwuns viouzatainnenlsl TOAST
with whipped cream, berries and
Madagascar vanilla bean ice cream
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“ “Allow us to fulfill you

UR HIGH TEA

Ur High Tea is served in style
with your choice of ‘Or Tea?
or coffee for 2 persons.

Available daily at The Library from
11.00 a.m. to 5.00 p.m.

70. SEVEN WONDERS 777
EDITION

tempting modern French favourites
including a duo macaroon, truffle
quiche Lorraine, Madeleine, Canele’
de Bordeaux, U-style club sandwiches,
plain scones with jam & clotted cream
and chocolate fudge brownies
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SIGNATURE COCKTAILS

T

1. Ur GOOD MEMORIES 390 2. SEDUCTIVE SIAM 390
gin infused with butterfly pea, rum, melon liqueur, lime juice,
water fruit tea, lime juice passion fruit

3. Ur PIMM’S 390 4. Ur BLOSSOM 390
Pimm’s No.1, gin, lime juice, vodka, ginger liqueur, blackcurrant,
cucumber syrup, tonic water apple juice, lime juice, honey

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. ROSSINI BERRY 390
Queen Berry tea, blackcurrant,
sparkling wine

6. ONE NIGHT IN BANGKOK 390
whisky, lime juice, cranberry juice,
tonic water

DRINK
Ll S T _ ,,

WORLD OF GIN

7. IRON BALLS G&T = 340
THAILAND —
Iron Balls gin, Feyer—TreeMedlterranean

tonic, pmeapple Sthk sweet basil

..--"’.--'

8. STRANGER & SONS G&T 360
INDIA e/

Stranger & Sons gin, Fever-Tree

Premium Indian tonic, ginger slice

/4
9. MARTIN MILLER’S G&T . 360
ENGLAND
Martin Miller’s gin, Fever-Tree
Mediterranean tonic, lime

10. G’VINE FLORAISON G&T 360
FRANCE

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

black pepper

11. SABATINI G&T 360
ITALY

Sabatini gin, Fever-Tree Premium

Indian tonic, pomegranate seeds,

kaffir lime leaves

12. CANAIMA G&T 360
VENEZUELA

Canaima gin, Fever-Tree Premium Indian tonic,
orange wedge, pink pepper corn

13. BITTER TRUTH PINK G&T 360
GERMANY

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



SPRITZERS
14. YUZU SPRITZ 360

vodka, yuzu, lemon juice, rosemary,
tonic water

15. BELVEDERE SPRITZ 390

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

16. LIMONCELLO SPRITZ 360

Limoncello, sparkling wine, soda,
lemon peel, mint

17. HUGO SPRITZ 360

Prosecco, elderflower syrup, mint, soda

18. APEROL SPRITZ 360

Aperol, sparkling wine, orange

% N
JUICES

19. CHILLED JUICE 180
apple, fresh coconut, guava, lime,
orange, pineapple or tomato

20. BLENDED JUICE 250
banana, coconut, green apple,
lychee, mango, pineapple,
strawberry or mixed fruit smoothie

N 7%
HEALTHY DRINKS
21. COCO BEACH 180

banana, pineapple, coconut milk,
honey

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

23. MANGO HONEY 180
mango, fresh milk, yoghurt, honey

24. GOLDEN SAND 180
mango, pineapple, papaya, honey

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

-
WATER

SPARKLING MINERAL WATER

25. SAN PELLEGRINO (500ml) 250
26. SAN PELLEGRINO (750ml) 320

27. PERRIER (330ml) 160
28. PERRIER (750ml) 320
STILL MINERAL WATER
29. ACQUA PANNA (500ml) 250
30. ACQUA PANNA (750ml) 320
31. EVIAN (330ml) 160
32. EVIAN (750ml) 320
STILL WATER
33. Ur WATER 60
N %
SOFT DRINKS
34. COKE 150
35 COKE ZERO 150
36. DIET COKE 150
37. FANTA ORANGE 150
38. SPRITE 150
39. GINGER ALE 150
40. SODA WATER 150
41. TONIC WATER 150
42. SINGHA LEMON SODA 150
(ZERO SUGAR)
43. FEVER-TREE PREMIUM 180
INDIAN TONIC
44. FEVER-TREE 180

MEDITERRANEAN TONIC

“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.”

SODAS

45. APPLE HONEY SODA

46. BUTTERFLY PEA
LEMON YUZU SODA

47. LEMON SODA
48. LYCHEE ROSE SODA
49. PASSION FRUIT SODA

ICED TEAS
50. BERRY ROSE

51. BLACK APPLE
52. HONEY PEAR




61. TIFFANY’S

BREAKFAST
ENGLISH
BREAKFAST

(ORGANIC)

160

62. MOUNT

FEATHER
PREMIUM
CHINESE
GREEN TEA

(ORGANIC)
160

{ 63. PEACH
MONKEY

PINCH
PEACH OOLONG

160

64. JASMINE

GREEN TEA
CHINESE

| GREEN TEA

4 WITH JASMINE
(ORGANIC)

160

65. PLAYFUL

PEAR
GREEN TEA WITH

PEAR (ORGANIC)

160

EARL GREY
(ORGANIC)

160

67. BEEEEE

CALM
CHAMOMILE
INFUSION

(ORGANIC)

160

68. MERRY

PEPPERMINT
HERBAL
INFUSION

(ORGANIC)

160

69. LA VIE

EN ROSE
BLACK TEA

WITH ROSE

160

RED FRUIT
INFUSION

(ORGANIC)

160

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”
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THE CLASSIC COCKTAILS

69. CLASSIC MOJITO 290
rum, fresh lime, brown sugar,
fresh mint leaves

70. PASSION FRUIT MOJITO 290
rum, fresh lime, brown sugar,
fresh mint leaves, passion fruit

71. MIMOSA 340

Prosecco, orange juice

72. FRENCH 75 340
Prosecco, gin, lime juice, syrup

73. NEGRONI 340

gin, Campari, vermouth

74. DRY MARTINI 340

gin, vermouth

75. ESPRESSO MARTINI 340
vodka, Caffée Borghetti, espresso shot

76. BLOODY MARY 340
vodka, tomato juice,
Worcestershire sauce, Tabasco

77. TOM COLLINS 340

gin, lime juice, syrup, soda water

78. COSMOPOLITAN 340
vodka, Giffard triple sec,
lime juice, cranberry juice

79.SEX ON THE BEACH 340
vodka, peach schnapps,
orange juice, cranberry juice

80. MOSCOW MULE 340

vodka, lime juice, ginger beer

81. WHITE RUSSIAN 340
Caffe Borghetti, vodka, fresh cream

82. CAIPIRINHA 340
Abelha Organic Silver cachaca,
fresh lime, white sugar

83. DAIQUIRI 340

rum, Giffard triple sec, lime juice

84. BLUE HAWAII 340
rum, Giffard blue Curacao,
pineapple juice

85. PINA COLADA 340
rum, coconut rum, pineapple juice,
coconut milk

86. MAI TAI 340
rum, Giffard triple sec

87. CUBA LIBRE 340

rum, lime juice, Coke

88. LONG ISLAND ICED TEA 340
gin, rum, vodka, tequila,
Giffard triple sec

89. TOMMY’S MARGARITA 340
tequila, Giffard agave syrup,
lime juice

90. MANHATTAN 340
bourbon, vermouth, bitters

91. OLD FASHIONED 340

bourbon, orange, bitters

92. WHISKY SOUR 340

bourbon, lemon juice, egg white, syrup

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.”



LOCAL BEER

93. CHANG 250
94. HEINEKEN 250
95. SINGHA 250
96. TIGER 250
IMPORTED BEER

97. CORONA 360
98. HOEGAARDEN (500 ml) 360

99. HOEGAARDEN ROSEE (500 ml) 360

APERITIFS

100. CAMPARI 330/5,500

101. APEROL 330/5,500

102. PERNOD 330/5,500

103. RICARD 330/5,500

104. OSCAR.697 290/5,000
VERMOUTH BIANCO

105. OSCAR.697 290/5,000
VERMOUTH ROSSO

GIN

106. BURNETT’S 350

107. MARTIN MILLER’S 370

108. SABATINI 370

109. G’ VINE FLORAISON 370

110. IRON BALLS 370

111. STRANGER & SONS 370

112. CANAIMA 370

113. BITTER TRUTH PINK 370

114. HENDRICK’S 370

RUM

115. FLOR DE CANA 350/6,500

116. FLOR DE CANA 370/6,500
12 YEAR OLD

117. DIPLOMATICO 370/6,500
MANTUANO

CACHACA

118. ABELHA ORGANIC  350/6,000
SILVER

VODKA

119. RUSSIAN STANDARD 280/4,500
ORIGINAL

120. BELVEDERE 290/5,000

TEQUILA

121. LUNAZUL BLANCO  330/5,500

WHISKY

122. ARAN 10 YEAR OLD 330/5,500

123. BALLANTINE’S 330/5,500

124. CHIVAS REGAL 330/5,500

125. JOHNNIE WALKER  330/5,500
RED LABEL

126. JOHNNIE WALKER  350/6,000

BLACK LABEL

BOURBON AND

TENNESSEE WHISKEY

127. EVAN WILLIAMS 290/5,000
BLACK LABEL

129. JACK DANIEL’S 350/6,000

130. MICHTER'’S 370/6,000
US*1 BOURBON

SINGLE MALT WHISKY

132. GLENFIDDICH 420/7,500
12 YEAR OLD

133. GLENFARCLAS 450/8,000
12 YEAR OLD

134. MACALLAN 450/8,000
12 YEAR OLD

DIGESTIFS

135. GRAPPA 420/7,500

136. H BY HINE V.S.O.P  420/7,500
COGNAC

137. MARTELL V.S.0.P
MEDAILLON COGNAC

420/7,500

LIQUEURS

138. PIMM’S NO.1 290/5,000
139. JAGERMEISTER 290/5,000
140. LIMONCELLO 330/5,500
141. BAILEYS 350/6,000

IRISH CREAM
142. CAFFE BORGHETTI 350/6,000
143. FERNET BRANCA 350/6,000

144. SAMBUCA 350/6,000
BORGHETTI

Scan Here for
Our Wine List

PRICES ARE NET AND INCLUSIVE OF 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”






