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FRENCH BISTRO
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ALL-DAY BREAKFAST \ A LA CARTE BREAKFASTRISE
(Avallable 6 30 a.m. 11 00 p m. ) : - 5. Ur EGGS & 220 &

BREAKFAST SETS 3. BANG SARAY BREAKFAST 250

boiled rice set with wok-fried morning glory,
crispy sweet fish, salted egg and pickled
1. RIM LAY BREAKFAST® 420 T e Sl
two eggs cooked any style (fried, omelette, P T o

BN bled pched ot lbdiled) served with gaammsddladuinas Inaudiuinieudadnyelnuna
your choice of ham ® or sausage ®, bacon,

Yawu 1hy wazdnnianay
hash brown potatoes, a Danish, a muffin,

toast and a croissant with butter and a selection 4. PAPILLON HEALTHY X ©® 320
of preserves BREAKFAST

yagwnsidaiua 19 2 wes Ussgnads (Waa lveeuidn superfood avocadg and egg toast with kale
luaan lanou wisldd) W@Svindou wsunisldnson waeu tapenade served with a mini booster bowl
surfeuaven wily SRy vuutle wazaiaves nieuiuy yaawnsituiaguam vuniudindouerhela T vun
uazue wazn3nlewiin

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

yaemaiagas luiudnd @iwwieuuraausuaiu
Yodgealaulng wasviuslinia @sinieuvunls leuasuey

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

lusuuna - 14 2 ves Usegnmuds idSvinFeuuauvieldnien
waoy mislifis warusidommouuia

6. SCRAMBLED EGGS 250

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

| lainau AdvinSauusanausuaiy ued@awmasidil wasdnIaniin =

7. EGGS BENEDICT 220 ™
with smoked salmon and Hollandaise sauce =
served with sautéed asparagus

luwufng 1@ 5undeuuvaneusuaiu teaoauaing wazio LSy

8. HOMEMADE WAFFLE @ 200
served with whipped butter, warm maple syrup
or Nutella &

flalanwn Esriwieududnwes ndenuila viiayasi

9. PANCAKES ® 180
plain, apple or blueberry pancakes served with your
choice of maple syrup, fruit topping or compote
uwuidn wuusssem weuida wiouguedd @srwdeshdeuuda )
Fioutmall vienaliidox

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

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

dndlen waey wen Wnsemmyield uwhaa'u Fhou uwfomeen
adnen

11. BREAD BASKET
(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 Benwuuls 4 siems: vundaeiy Wil Aseee
unttou wuuilisnlsd ﬂuuﬂ\whsmas guutunined ‘vﬁa'
sundlausidunvieuntdeainie @indeuuon wy wastig

12. A SELECTION _ 120
OF SEASONAL FRUITS

nallinungnia

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
gromnanyn @iviwdounalsl dhualian (B d3s fulzen tazueuide)
waznuvl w1 vidadenlnuanfou

130

220

o, ot
7 _qh"'"' | b, ¥ . - F 3 .
"”MLA Healthyl-@ Contains Nuts | @Vegetarlan | & Spicy
a:.' PRICES ARE SUB.JI TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
r “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 150
your choice of apple, pineapple, guava, orange, mango or
fresh coconut
dwaldidu - thueuda thduvzsa dds didu dhasaas
WatuEnd T

14. BLENDED JUICE 150
your choice of watermelon, cantaloupe, mango,
pineapple, coconut, banana or mixed fruit smoothie
viwaldiu - dunsl dhuaungu thugsin thduuzsn
dugndn ndretiu viedwaldisudy

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

110 / 120

Americano or

and Yty easaly duilaeasdly fioadn siadenls
o - a8
alsnly vSenunAnWdus

16. HOT OR ICED CHOCOLATE 100

[ 2 ] 3
Fonlnuan Souvieiiiu

17. HOT OR COLD MILK 100

(whole, low-fat or soya milk)
yan uulvdudn uudivdes Seunseidu

18. OR TEA? 90

e TIFFANY’S BREAKFAST - ENGLISH BREAKFAST
(ORGANIC)

e 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)

BINAUA
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FRENCH BISTRO
(va_ilable 11.00 a.m. - 11.00 p.m.)

(g 4 o 6 SEARED SCALLOPS @ 420 %

e;\'potato, rocket salad,

19. CRISPY FRIED CALAMARI

crispy deep-fried squid served with tartar sauce
vamiinyUudmendladdiuad (dinniougeanisnig

20. CRISPY SOFT-SHELL CRAB

served with spicy green mango salad
Ytuneansou dfrinieudiuzin

21. TUNA TARTAR 360
served with sesame seaweed, quail egg and salmon caviar
dausn @svineudiamsionyia lWunnsen uavluugaueu

22. PARMA HAM v 390
with rocket salad, melon and balsamic dressing

wasuNSHaNsUATY LESrnSauadnsoniin Wwasu wasihadadawiiin

23. THAI-STYLE SPICY SALMON 250

with Thai seafood dipping sauce, wasabi and Thai herbs
uvauausn (diwnToutIudnnenl

24. SPICY FRESH BANG SARAY OYSTERS 220
with garlic, chilli, lemongrass, chilli paste, fresh mint

and fried shallots

grvissunasuan @snwiouveuiisnaziaiandes

25. FRIED MOZZARELLA CHEESE
with spicy fresh tomato sauce
Faueavusadmen @dfrinouseausiFemaalud

,--—"'"m‘

S . 0 e
& pork | ﬁ\HeaItlw | @ Contains Nuts | (&) Vegetarian | < Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX,
“Allow us to fulfill youk needs - please let one of your hosts know if you have any specigldietaryrequirements, food allevgies or food intolerances.”




SOUPS

28. TRADITIONAL FRENCH @® 220
ONION SOUP

with melted Gruyere cheese croutons
guimsualadriuaauuuaaiy diMnfouvundseudangiues

® rork | XHealthy | @ Contains Nuts | @Vegetarian | & Spicy

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND AFPLICABLE 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

29. LA PROVENCE & 650
COLD CUTS AND DIPS

hummus, quark and herb dip, guacamole,

Parma ham, salami, chorizo, marinated olives,
sun-dried tomato, feta cheese, bocconcini cheese
and pita bread

TradandnTiflvavanviin wifiueu e1andl To3ld B5undou indaufse
Fuya aanda Aaenlua uznen uzdawmasuuis Fawdn Jadennsudil
wazutalan



SIGNATURE SHARING PLATTERS

30. LA MER 7 1,450
BANG SARAY SEAFOOD ON ICE
] .f-if'ock lobster, fresh Fine de Claire oysters,

N.Z. mussels, s‘q_uiﬂ, river prawns and blue crab
served with spicy seafood sauce and shallot vinegar

‘seafaodanﬂ{reshwater selections subject to market availability

NI Lﬁﬁﬁ;ﬁ

ﬁfnuﬁq- : 19 NDYUINTU WDBUNASY
wisln deuaiun Yi @iniauundudin -
yanddinsag '

B
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® 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 intolesances."



WHOLE ROASTED FARM CHICKEN

a - ~ 31. LE POULET 580

\ l‘l el - whqle roasted c‘hicken flavoured with | l »
| . amixture of spices and herbles de Provence
’ “ laghanisdansingaeinisanaaualadeSad - i
‘ '7 Asneundonisuariiualadlne i 2l

® rork | A Healthy | @ Contains Nuts | @chctarian | # Spicy N

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

| =

SANDWICHES & BURGERS

36. CLUB SANDWICH @& 290

with marinated chicken, crispy bacon,
fried egg and tomato

AfUUYUNIY Yuntseuiulnningns luasunsou
a7 wasuz@oing

isng

ydeas

=T1]

Jaua ) dupmouy ssausng

37. Ur ULTIMATE BURGER & 390

Australian Wagyu beef burger with bacon,
fried egg, roasted onions, aged Cheddar cheese
and tomato "

g29aRluNuesines Leaiesansiae

wasy a1 woulng sy Fawnnis wasuziome

ng &
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SALADS

33. ROCKET SALAD 35. CAESAR SALAD & 240 s g
with beetroot, feta cheese, tomato, the classic Caesar with bacon, garlic croutons, 38. Ur ULTIMATE ® 360

roasted pine nuts and balsamic dressing Parmesan cheese and an onsen egg ' PULLED PORK BURGER

ddnSantin dnsy Fawdn uzi@owne daaud Fedrfaandladanaiy Biviniau wasu vunldiasnasdnseiiioy 5 :
¥ £ L pulled pork with bacon, gherkins,

el e uazlisoui roasted onions, jalapeno peppers
?

34. TUNA NICOISE SALAD 280 aneChediat chisees Bl
= T Rk inx B add chicken breast or seared salmon 280 Jaan finasnudn wasy umanim TN
with French beans, anchovles, sun-dried - dc t.. ue 1 ?aqt :J seared s C ¢ ke ﬁﬂ]tu‘i‘:kﬁﬂ‘itﬂﬂiﬁgﬂﬂ AU UWAINIRBY et :|
. : g : antuanuanta w 1 ulval Winsranala uasdaiwanis
tomato, olive oil and balsamic dressing REANALELNE asrakuanay weailug] winsnangly vasdaganid AL
adayun 1B5undoudeTuna woulyd > -~ ~ < b HHIE I 144
usiWamAs UMK Wdluuznan wasuradaadavniin ot ‘ A '!i"!E
y A EHE M L

72 — R R
® Pork | R Healthy | @ Contains Nuts | (® Vegetarian | < Spicy — All sandwiches and burgers-are served with steak fries WO s !
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX. et umuﬁ%u.azLUas‘ma‘ssqnt,uysﬁ“iﬂw%'amﬂiuﬁwswé vhili l: i 4 1] ML L
“Allow us to fulfill your needs - please let one of your h now if you have any special dietary requirements, food allevgies or food intolerances.” :-t % i1k s fath | l] 1 ; i1}
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MAINS - PASTA

43. BANG SARAY FISH 340 47 SPAGHETTI BOLOGNESE 300
AND CHIPS

whole wheat spaghetti with beef Bolognese sauce

turmeric-battered “catch of the day” fish o bl
e e N A aunnnRYadIle
served with steak fries and tartar sauce : 4
UamagnuiiuyUulmen idswwiaumsudnaed 48. RIGATONI CARBONARA ® 300
S uazgeEvIIIS by s e '
= . T ~_~  rigatoni pasta with carbonara sauce

= i and a poached egg
44, PAN-FRIED SEA BASS 460
served with mussels, prawns, lobster bisque

and saffron risotto  49.SPAGHETTISPICY® & 300 =

wusnintigedaluus @snouldaan

o Uminsweg @dundeuvesunasy s qudeudined ¢ BACON A% S
uazdiiavadls s

with bacon, garlic, dried chilli and wild rocket

ha/y o B i
auRfdauABY nsWiby Winwis wazFinSaniia

45. BBQ PORK SPARE RIBS ® 340

roasted pork spare ribs with BBQ sauce
served with steak fries..

SIDES

50. ROASTED BABY CARROTS 120 =
WITH BACON &

mﬁuﬁmnw BsvnSauunau

: Flasomigrsonuitan diindaumisudied

46. GRILLED PORK CHOP @ 450
served with sautéed mixed vegetables

and mushroom sauce

adnvywesavey @ ivwiaudndingu uazgadiin

51. TWICED BAKED POTATO 120
WITH CHIVES, SOUR CREAM A
AND BACON ©& |

funssau tﬁéﬂﬂaﬂmnau WAzYIIATY

52 SPINACH AU GRATIN @

nniﬂuau"h’a

'53. TRUFFLE MASHED )
"POTATOES

nu@l_‘swﬁmwma

39. MARGHERITA @ 390

tomato sauce, mozzarella cheese and fresh tomato
ﬁeﬁﬂﬁﬂm:i‘nﬁﬁ'ﬁ‘ goauzilowme Yausayisaan 42. TOM YUM 560
waguzWBImAan

GOONG
40. HAWAIIAN @ 390 tomato sauce, mozzarella cheese,
tomato sauce, mozzarella cheese, ham and pineapple Thai herbs and prawns
NYY191210108U YoaNLUDINA TAUDAYLITAET Lau Redrdugads voausoma Jaueawiisaa
wazdulyin

LA30IRNE LAz

41. Al QUATTRO FORMAGGI ® 450
tomato sauce, mozzarella, Edam, Gouda

and Gorgonzola cheese

AYg1Td 4 via

® rork | %Hmlthyr | @ Contains Nuts | @chctarian | & 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.”



_
LOCAL FAVOURITES

(Avallable 11.00 a.m. - 11.00 p m.)
b _{ ™ APPETIZERS

200

leep-fried chicken wings
Unliivien

 saLADS

58. LARB TALAY 4

9. YUM TALAY 4

spicy mixed seafood salad
g1zLa

60. YUM WOON SEN & 4 260
BO RAN

spicy glass noodle salad with minced pork
and garlic pickles
grfudulusaumydu
with white and black sticky IS A AT ¥ T . : PEU . - :
and pickled za AR : T T e B - 61. YUM PLA DUK FU 4
' SRS &y, : : i N R ~ crispy fried cat fish served with

green mango salad
grargny

" clear soup with tofu and mince
Audainjuasnydu

P

l'.,tv}\/'euet\i\‘u'i'u'l | # Spicy

APGE AND APPLICABLE GOVERNMENT TAX. —
ny special dietary requivements, food allergiespadond intolerances.”




BANG SARAY SPECIALITIES

64. PRAWN WITH 390
TAMARIND SAUCE

deep-fried river prawn with tamarind sauce
AmpnsInYeausYIY

65. FRIED SQUID 320
WITH GARLIC

wok-fried sun-dried squid with garlic

Uauiinuaaifeaneansziiisy

66. FRIED ROCK LOBSTER 460
WITH GARLIC
deep-fried rock lobster with garlic

nanaansziiey

67. BANG SARAY 1,450

SEAFOOD PLATTER

(serves 2) a selection of rock lobster,

sea bass, river prawns, squid, green mussels
and scallops ' '

*seafood and .f'reshwat_e.r ;:s_electiops'_'subject- to market :
availability SR TN S e
FIUNZLAEIY A1V 2 VU N9 Uannzne
fauaidn Yamiln viesuuasyg uazvaolvad
*swﬁﬁ‘:aﬂmimtamw'ﬁﬂawﬂmimﬁauuﬂaemnqgma

® pork | A Healthy | @ Contains Nuts | @'.V_ég'e_tarian | # Spicy
PR!(;ES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLIICA'BLE'GOVERN_MENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements; food allevgies or food intolerances.”

WOK - FRIED NOODLES

s

71. RAD NHA TALAY 300

pan-fried crispy flat rice noodles
with seafood in brown sauce
s1udImzLa

72. PAD SEE EW 240 / 260
fried rice noodles with chicken,

pork & or beef in soya sauce

faddald vy wiaiile

73. PAD SEE EW TALAY 300

fried rice noodles with seafood in soya sauce
AaZdansa

o

76. KHAO PAD GOONG

fried rice with shrimp
LRETLE

77. KHAO PAD POOH 320

fried rice with crab meat
ARELTRY

78. PAD KRAPAO &4 240/ 260
rice with spicy minced chicken, pork @

or beef and hot basil leaves topped with

a fried egg

dradanzws lndu ny vidaiile 1@9vindexliann

79. PAD KRAPAO TALAY «# 300
rice with spicy seafood and

hot basil leaves topped with a fried egg
d1ananznsnze @ivwiauldann



e

VEGETABLES & SID

86. RED CURRY «# . 420
CRAB MEAT SPAGHETTI

with creamy red curry, erab meat
and soft-shell crab

1 & e w =
aundanuniiaidinniauyis

®

84. KALAM PLEE PAD 120
80. GAENG KIEW WAAN & 320 CURRIES NAM PLA THAI-STYLE PASTA

wok-fried cabbage with fish sauce
POOH NIM 81. GAENG KUA POOH & 320 i 87. BLACK INK FETTUCCINE & 350
crab meat and soft-shell crab BAI CHA PLU S T, S with seafood and spicy Thai herbs

in green curry with coconut milk fAnadiudndrtadine
traditional betel leaves and blue crab curry AYANAPORIRASINEIR

i o . 85. KHAO SUAY or ORGANIC 50
BROWN RICE
steamed jasmine rice or steamed organic
brown rice
® rork | XHealthy | @ Contains Nuts | @Vl:getarian | & Spicy ¥12898 wIaY1Indsseauniin

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND AFPLICABLE 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.”



B DESSERTS

' OHDNV HUUA SLo

89. MIXED FRUIT PLATTER 190
sliced seasonal fresh fruits
naliisaunugania

90. MANGO :S"ORBET
served with passion fruit
laAnIuivasiunuzaiag t@svnsauianasa

91. CREME BRULEE
a rich custard topped with
: caramelized sugar
Laiﬂwsaulaﬁnsmwam : . : ks 22 ! asuusia
uan maﬁmamaﬁ oy : ERIPACY &, ' 3% 9
92. BANANA NAM PUENG

deep-fried banana in filo dough
with honey and young coconut
ice cream

AL Tt
NABNINTIAUIAI LS SaulaAnTuNENENEaY

93, TRIPLE CRUNCHY
CHOCOLATE CAKE

served with fresh fruit and chocolate dip
asutidenlnuanmidn @sindaunaldan

. uawamanin uan

04. DARK CHOCOLATE 290 |
LAVA CAKE

(please allow: 15 mins preparation ti‘me)._
served with vanilla ice cream and
wild berry compote

wndanlnuananin @swieuledniuaniiaan
uazYRAIUDTI (Ngu1e 15 U1i)

95. NEW YORK CHEESECAKE 290 -

fvasadaLan




MGNATEHREC@CK TATES

1. Ur PAPILLON GOOD 380 3. TIKILA! 380 5. FOREVER Urs 380
MEMORIES tequila, pineapple, lime, orgeat, gin, mango, apple, lime,
gin, blackcurrant, rose syrup, coffee liqueur cinnamon, honey

lime, butterfly pea

, rosemary

.|

SPRITZERS

10. BELVEDERE SPRITZ
Belvedere vodka, orange 1iq‘uet-1$
mango juice, thyme, tonic water

1280

2. BANG SARAY 380 4. SEDUCTIVE SIAM 380 6. Ur PIMM’S 360
NIGHT DREAM vodka, coconut, lime, lychee,

rum, peach, lime, passion fruit jasmine, Prosecco

Pimm’s No. 1, lime juice,

cucumber syrup, tonic water

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND AFPLICABLE 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.”



v N\

ICED TEAS WATER
17. SAKOO MELON 180 SPARKLING MINERAL WATER
18. BERRY ROSE 180 26. SAN PELLEGRINO (500 ml) 180
19. WATERMELON - 180 27. SAN PELLEGRINO (750 ml) 220
STILL MINERAL WATER
/ X 28. ACQUA PANNA (500 ml) 160
: . 29. ACQUA PANNA (750 ml) 190
LIME ROSE SPARKLING LEMONADE JUICES Q ( i
20. CHILLED JUICE 150
: : STILL WATER
apple, pineapple, guava, orange,
mango or fresh coconut 30. Ur WATER 50
watermelon, cantaloupe, mango,
pineapple, coconut, banana, or 31. VITADAY VITAMIN C 60
mixed fruit smoothie COMPLEX WATER
i / N
SODAS
HEALTHY DRINKS
12. LIME ROSE SPARKLING
LEMONADE 22. COCO BEACH 180 V4
13. BUTTERFLY PEA A VA " banana, pineapple, coconut milk,
LEMON YUZU SODA — = honey SOFT DRINKS
14. PASSION FRUIT SODA 4 23. HEALTHY BREAK 180 32. COKE 90
15. LYCHEE ROSE SODA e }‘fma“a* Strawbelty spranceuics 33. COKE ZERO 90
- % 10ney
16. LEMON SODA 50 i - - 34. SPRITE 90
mango, milk, yoghurt, honey
36. SODA 90
25. GOLDEN SAND 180 37. TONIC 90
mango, pineapple, papaya, honey !
BUTTERELY PEA LEMON YUZU SODA - N 7

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow s to fulfill your needs  please let ane of your hosts know if you have any special dietary requirements, food allergies o food intolerances




COFFEE a4 » COLD BREW

HOT  ICED RS | 50. RASUTRA COLD BREW
51. RASUTRA COCO-PRESSO

it LaTl] L g 52. FOI THONG ICED LATTE
R A, 1 ’ B 53. RASUTO GRAPEFRUIT
40. ESPRESSO 110 120 " [ i TONIC COFFEE

41. DOUBLE ESPRESSO 110 120 o -

42. CAFE MOCHA 110 120

43. ESPRESSO MACCHIATO 110 120

44. AMERICANO 110 120

45. DECAFFEINATED 110 120

46. IRISH COFFEE 290

i

INDONESIA
RASUNA
(SUMATRA)

DRIED FRUIT & SPICE FLAVOURS

FRAPPES

47. NUTELLA MOCHA 180

48. MARSHMALLOW 180
GREEN TEA

NUTELLA MOCHA

49. ESPRESSO ALMOND 180




OR .
TEA?

57. TIFFANY’S
BREAKFAST BLUES
ENGLISH EARL GREY
BREAKFAST (ORGANIC)
(ORGANIC)
= 90
90
58. TOWERING RV 62. BEEEEE
KUNG FU CALM
KEEMAN CHAMOMILE
CONGU INFUSION
BLACK TEA (ORGANIC)
90 90
59. PEACH 63. MERRY
MONKEY PEPPERMINT
; _ / PINCH HERBAL
5 ¥ . _ _ PEACH INFUSION
MR. BLACK COFFEE o . OOLONG (ORGANIC)
COCKTAILS | :
- 7 [, 90 90
54, ESPRESSO MARTINI b 5 3
Mr. Black Coffee liqueur, vodka - " o s o
- 60. LYCHEE OR ., 5@@{; 64. DRAGON
ESAT i \VI_“’I“[_ TEAO * 2 PFART 1 ASMINT
55. COFFEE TONIC : = o s
Mr. Black Coffee liqueu PEONY CHINESE
r.' ack Coffee liqueur, : o 2 __ GREEN TEA
tonic water, orange peel . FLAVOURED WITH _]ASMINE
56. PALOMA NEGRA 280 ; (ORGANIC)
Mr. Black Coffee liqueur, tequila, » 90
grapefruit syrup, soda, orange : ‘ e 90

\

SERVICE CHARGE AND APPLICABLE GOVERNM%NT TAX.
s know if xon have any special dietary vequirements, food allergies or food intolerances. ™




THE CLASSIC COCKTAILS

65. CLASSIC MOJITO

rum, fresh lime, brown sugar,
tresh mint leaves

66. PASSION FRUIT MOJITO

rum, fresh lime, brown sugar,
fresh mint leaves, passion fruit

67. NEGRONI
gin, Carpano Classico,
Campari

68. DRY MARTINI

oin, Carpano Dry
’ p Yy

69. VODKA MARTINI

vodka, Carpano Dry

70. BLOODY MARY
vodka, tomato juice,
Worcestershire sauce, Tabasco

71. TOM COLLINS

gin, soda, lemon juice, syrup

72. COSMOPOLITAN

vodka, Giffard triple sec, lime juice,

cranberry juice

73. SEX ON THE BEACH

vodka, Giffard peach, orange juice,

cranberry juice

74. WHITE RUSSIAN
Mr. Black Cottee liqueur, vodka,
fresh cream

280

280

320

280

280

280

280

280

280

280

75. CAIPIRINHA PAY)

cachaca, fresh lime, white sugar

76. DAIQUIRI 280

rum, Giffard triple sec, lime juice

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

78. PINA COLADA 280

rum, coconut rum, pineapple juice,
coconut milk

79. MAI TAI 280

rum, Giftard triple sec

80. CUBA LIBRE 280

rum, Coke, fresh lime juice

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

82. TOMMY’S MARGARITA 280

tequila, Giffard agave syrup, lime juice

83. MANHATTAN 280

bourbon, Carpano Classico,
Bitter Truth Aromatic Bitters

84. OLD FASHIONED 280

bourbon, orange,
Bitter Truth Aromatic Bitters

85. WHISKY SOUR 280

bourbon, lemon juice, syrup, egg white

LOCAL BEER SCOTCH WHISKY
86. CHANG 160 109. BLACK BURN RESERVE 290
87. SINGHA 170 SINGLE MALT
88. HEINEKEN 180 110. JW RED LABEL 190
111. BALLANTINE’S 190
IMPORTED BEER 112. JW BLACK LABEL 280
89. SAN MIGUEL LIGHT 180
90. ASAHI 1850 BOURBON/
91. CORONA 280
92. HOEGAARDEN (500 ml) 280 RYE WHISKEY
93. HOEGAARDEN ROSEE 280  113.JIM BEAM | 280
(500 ml) 114. CANADIAN CLUB 280
115. JACK DANIEL’S 280
APERITIFS 116. EVAN WILLIAMS 280
94. CAMPARI 240 BLACK LABEL
95. APEROL 240
96. PERNOD 2490  THAI SPIRITS
97. RICARD 240 117. REGENCY 170
98. PIMM’S NO.1 240
99. CARPANO BIANCO 2490 COGNAC
100. CARPANO CLASSICO 240 118. H BY HINE VSOP 420
101. CARPANO DRY 240 119. HENNESSY X.O 990
GIN LIQUEURS
102. BURNETT’S 240 120. BAILEYS 280
103. MARTIN MILLER’S 340 121. MIDORI 280
122. BENEDICTINE D.O.M 280
RUM 123. MALIBU 280
104. NUSA CANA 240 124. JAGERMEISTER 280
125. SAMBUCA 280
VODKA 126. FERNET-BRANCA 280
105. RUSSIAN STANDARD 240 127. MR. BLACK COFFEE 280
ORIGINAL
106. BELVEDERE 380 SHERRY/ PORT
128. DOW’S FINE RUBY 280
CACHA(;A 129. TIO PEPE 280
107. ABELHA ORGANIC SILVER 290
CACHACA GRAPPA
130. GRAPPA RISERVA 420
TEQUILA
108. LUNAZUL BLANCO 240

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

“Allow ns to fulfill your needs please let one of your hasts know if you have an

v special dietary requiren

rents, food allergies or food intolerances



SPARKLING WINE
131. PITARS, CUVEE STELLA 195
[taly | velvety truity bubbles

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

France | balanced, long, lively, fresh

HOUSE WHITE WINE

133. PUENTE AUSTRAL, CHATEAU DE G RESERVA 195
SAUVIGNON BLANC

Chile | fresh, fruity

134. CHATEAU LOS BOLDOS, TRADITION RESERVE 195
CHARDONNAY

Chile | persistent, elegant

WHITE WINE
135. PRIMOSIC, VILLA MARTINA PINOT GRIGIO
[taly | dry, soft, velvety

136. CHARTRON LA FLEUR, SAUVIGNON BLANC BORDEAUX

France | tresh, savoury

137. DOMAIN NATURALISTE, DISCOVERY CHARDONNAY

Australia | trom the tamous Margaret River wine region

HOUSE RED WINE
138. LA CARRAIA, RUBER CABERNET SAUVIGNON 195

[taly | deep, fruity, smooth

139. BERTON VINEYARD, OUTBACK JACK CABERNET MERLOT 195

Australia | soft yet tull-bodied, rich tlavours

RED WINE
140. BERTON VINEYARD, HEAD OVER HEELS SHIRAZ

Australia | long, rich, satistying

141. PUENTE AUSTRAL, CHATEAU DE G RESERVA
CABERNET SAUVIGNON

Chile | powertul sottness, round and firm, barrel-aged for 12 months

142. CONTI ZECCA, DONNA MARZIA PRIMITIVO

[taly | soft, velvety, intense ruby red

GLASS

BOTTLE
950

1,550

950

950

950

1,300

1,700

950

950

1,200

1,300

1,300

B

SPARKLING WINE -
SPECIAL PICKS
BOTTLE
143. FREIXENET ICE 1,400

Spain | a crisp, clean

and well-balanced Spanish cava

144. CHAMPAGNE LOMBARD, 2,300
EXTRA BRUT PREMIER CRU

France | balanced, fresh, round
Decanter: Bronze
Wine Enthusiast: 89

/

WHITE WINE SPECIAL PICKS

BOTTLE

145. FRANKLAND ESTATE,
ROCKY GULLY RIESLING
Australia | dry precise Riesling with
texture, spice and delicate acidity
Wine Spectator: 91

1,700

146. CANTINA TERLANO,
TERLANER

Italy | strong peach, mellow character
James Suckling: 93

Robert Parker: 93

1,800

147. FRAMINGHAM,
SAUVIGNON BLANC,
MARLBROUGH

New Zealand | stvlish palate,
aromatic, bitter lemon, grapetruit

1,800

148. CANTINA TERLANO,
GEWURZTRAMINER

Italy | very round and firm,
great for spicy dishes

James Suckling: 92

Robert Parker: 91

1,800

/ N
RED WINE SPECIAL PICKS

BOTTLE

149. CHATEAU CROIX DE 1,800

LABRIE, CAMILLE DE LABRIE,

BORDEAUX

France | family owned Burgundy winery,

beautitul structure, finesse and elegance

James Suckling: 91

150. LA CARRAIA GENESI, 1,800

GENESI GOLD SANGIOVESE,

UMBRIA

[taly | brilliant Sangiovese,

medium-bodied, soft tannins

151. FRAMINGHAM, 2,100

PINOT NOIR,

MARLBOROUGH

N\

New Zealand | long, juicy, smoky,
aged in French barriques for 10 months

N4

James Suckling: 91

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

“Allow ns to fulfill your needs  please let one

of your hasts know if you

have an

v special dietary

requirements, food allergies ov food 1ntolerances.”




SURF & TURF

Perfect pairings of the best from the land
and the freshest from the sea with a creative flair.

200g Wagyu Rump Steak (marble score 4‘4_-) THB 850
Add on:

Tiger Prawn THB 280
Grilled Seabass I /4 THB 290
Rock Lobster | THB 300
Foie Gras | THB 380
Scallops THB 420
Whole New England Maine Lobster THB 1,100

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.”



