KITCHEN & BAR

CONTEMPORARY HAWAIIAN CUISINE

. 58
ajef Hiwa Kai is a Hawaiian Black Lava Sea Salt
which is carefully harvested from the pristine waters
of the Pacific Ocean. This unique salt is enriched with
activated charcoal and dried into exquisite large crystals,

it

%reﬂecting the natural beauty of the Hawaiian Islands.
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ALL .DAY REAKFASK
3 Y

Avallable 6.30 a.m. - 10.30 p.m

4. SA1 LOM BREAKFAST

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

BREAKFAST
WHENEVER WHEREVE

1. HIWA KAI HEALTHY ¢
BREAKFAST

superfood avocado, poached egg, toast, kale Hi
tapenade, mini booster bowl, mixed green salad, [
vinaigrette ’
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. two eggs cooked any style = fried, omelette,

yaevnsdieguam exlinnln lWan . scrambled, poached or boiled

| yundaniine @sindeulafsayames uavadaitn | 1 2 vlas Ugagnanuds = lunn lveeuian liniu
laaan wielusu

mini booster bowl = miisli, yoghurt, banana,

coconut flakes, mixed dried fruits

loiisayanas Usznaule yad leiisn naae

UENFMOULIAY Lazualdouuiie

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

nzn31vunds Usenauluse vuutlannsiues
uutliuneg LazasIvesdonlnwas

2. Ur BREAKFAST

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

5. VEGETARIAN BREAKFAST &

egg wrap, sautéed vegetables, toasted whole
wheat bread, creamy spinach, tomato, carrot,
warm oatmeal, nuts, cinnamon, mixed green salad,
vinaigrette
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bread basket = farmers bread, white baguette
slices, chocolate croissant

pznd1vunds Usznauluale vuudannsiues
unthuneg wazasiwesdanlnwan
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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

3. HUA HIN BREAKFAST yrensidrynee 1w Seunaldl Yinalian
boiled rice soup with chicken, pork & or fish, (du W1 duvzsn vioueuida) udeniun o
wok-fried morning glory, crispy white snapper, wiadenlnuansou

~ sweet chilli sauce, two eggs cooked any style,

pickled vegetables
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" two eggs cooked any style = fried, omelette,
~ scrambled, poached or boiled
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{1l sautéed tomato and wild rocket

-
6. Ur EGGS ® 220 13. CHILLED JUICE 80 B

two eggs cooked any style (fried, omelette, . your choice of apple, pineapple, guava, orange,
scrambled, poached or boiled) served with é mango or fresh coconut (THB 90)
your choice of ham @& or sausage @, bacon @,

, . dwaldiiy dueuda dhdudese danse idndu
potato hash brown and sautéed tomato ¥ ¥

. ; . o e Wugaiae MFeatnenii (90 vn)
Taluwuuan 14 2 Wea Ussgnanuds (liana lueeuién

lunu laan vselddu) @sinseunaunsaldnsen ‘
ol o . 14. BLENDED JUICE 150 B
e R sl " your choice of watermelon, mango, pineapple, :

coconut, banana or mixed fruit smoothie =

7. SCRAMBLED EGGS 250 dualsidu dhundy thugaie dhdudese dhagwdn

| on multigrain toast served with smoked salmon, _,.__ adastu Wretnaldsaudy

15. FRESHLY-BREWED COFFEE

ALLwEn

lunqu @snSeuvunds wwaneusuaiu ue@owmed
wazinSonuin

HOT ICED

8. EGGE dBElTTEDIC} e 220 @8 ESPRESSO toawsaly 90

w1t sSmokKe salmon an ollanq@aailse sauce R

served with potato hash brown and mixed green 7% ?O}JBLE ESPRESSO 110

sl sutiatealsaly

lwiudnd @swnsouusauousuniu seaoauaund CAFE LATTE awd 120 140 5

JurlTauanen uazanadn CAPPUCCINO ayalu 120 140 =
. B CAFE MOCHA jiendn 120 140 &

9. .PANCAKES ' 1.80 &= ESPRESSO MACCHIATO 120 140 &

plain, apple or blueberry pancakes served with [ Ty fadeld

your choice of maple syrup, fruit topping or e weilsdly unfaIln -}

compote AMERICANO aw3n1lu 120 140 3§

L;WELﬂﬂLL%UﬁZiSi%’] LLE]{J:Ui Mi@{Jﬁ:UE]ﬁ Ld@snwION 16. HOT OR 100 &

Uwenla noulUwaldl visenaldiweu ICED CHOCOLATE

< 173 = e
Janlnuan sounsoLdy

17. HOT OR COLD MILK 100

=, (whole, low-fat or soya milk)
uudn wnlvdunn UNaNEDY You waLdu

18. OR TEA? 120 B

10. SIDE DISHES 130
sautéed spinach, bacon &, ham @, pork @ or
chicken sausage, roasted potatoes, baked beans,
grilled tomatoes or mixed green salad

Aafinloy lwasu wew ldnsennyuieln dudlSieu deu B
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11. BREAD BASKET 220 « TIFFANY’S BREAKFAST s

(please select 4) ENGLISH BREAKFAST (ORGANIC)
your selection of freshly-baked Danishes, * DUKE’S BLUES
croissants, bread rolls, dark rye bread, farmer’s EARL GREY (ORGANIC)

bread, baguette, sliced white or whole wheat « TOWERING KUNG FU
toast served with jam, butter and honey KEEMAN CONGU BLACK TEA
* BEEEEE CALM
CHAMOMILE INFUSION (ORGANIC)
* PEACH MONKEY PINCH
PEACH OOLONG
* MERRY PEPPERMINT
HERBAL INFUSION (ORGANIC)

azn31vunts i@anvuuds 4 s19n15: vuntaunily
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12. A SELECTION OF 150 B
SEASONAL FRUITS LYCHEE FLAVOURED WHITE TEA (ORGANIC)
waldmugana « DRAGON PEARL JASMINE

CHINESE GREEN TEA WITH JASMINE
(ORGANIC)




PUPUS — HAWAIIAN APPETIZERS

19. PANKO CALAMARI PAIY

tartar sauce, hand cut French fries

Yamiinguindnvuuds (A157013)
@snwsouwaaninis nazisudwsad

20. LOMI LOMI SALMON * 320
salted diced salmon, tomato, sweet gnion,
lime juice '
uganau ladl lad -
Umwauauﬁ"uyl,ﬁ’n usWawma vanlug
UWANA LAZUINZUD

21. TERIYAKI CHICKEN
WINGS

teriyaki-honey sauce

Unlawmaseni
Unlnwednaseni

22. WHITE SNAPPER A
CEVICHE

mint, spring onion, tomato,
lime-coriander dressing
Uanngwenaw e
Uainznausesaneuaanazuuasing
Tuazszund duneu uzlowna
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FROM BOAT TO BOWL

23. CATCH OF THE DAY » 360
BOWL

coconut rice or rice noodles, fisherman’s red
snapper or daily catch barracuda, sweet corn,
red onion, cucumber, chilli flakes, wasabi
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24. AHI POKE # 380

coconut rice bowl, raw huli huli tuna or
salmon, guacamole, ginger, white radish,

mango, spring onion, cashews, sesame dressing

21% Wing (Frmdrvarfvaladanaie)
v } 73 I3 ¢ s ]
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SALADS

25. ALOHA PASSION SALAD A @ 250 |

| diced orange, watermelon, pineapple,
) shallots, cucumber;, beetroot, Feta cheese,

' orange dressing, hot basil pesto
danazlagn unwau
adalddusniuidn uaely duUzsa NoUlAY UAINII
Ingn wida Uradady uazgaanaldlnsznd

26. ONO AHI SALAD R

mixed greens, seared tuna, mango, spring onion,
bean sprouts, ginger-soy dressing
ddnloluz 9%
\‘\i daANNER Wiaﬂl“fluﬁﬂ"lﬂ &luﬁJ')Q GIU‘V]E]&I ‘VIE]?JFL‘VIN
N\ d99an wazindands voadamaas

S¢ 27. CHIPOTLE-STYLE LIME 300
& CILANTRO GRILLED SHRIMP
SALAD

avocado, mango, red onion,
fresh cherry tomatoes, dressing

adnfedaetliviadlag fin@nu
@snnveglanile uzsiag vounas LLa:,‘uxﬁJamﬁwaﬁi

28. CAESAR SALAD 280 F

garlic croutons, Parmesan cheese, onsen egg

Fgrsaan
N & v ¢¥ a ¢ o ) ¢ =
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with chicken breast or seared salmon 340 ¥,
Wanyugiiventa wiaualuvasay

CHIPOTLE—STYLE LIME &
CILANTRO GRILLED SHRIMP SALAD

PRICE! E
S “Allow us to fulfill your)

$-L¥ sm e ¢ i o




SOUPS

29. SPICY SWEET POTATO @ 210 ‘i
SOUP \

coconut milk, celery, sesame, orange Julce,
crispy sweet potato

mﬂuumwsamﬂ
‘UUU‘NWQ’]‘U maas 41 mé’u LLﬁu&I‘L!'M

30. BLACK MUSSELS WIIH 450
TOMATO SAUCE A

white wine, cherry tomatoes, chilli, basil,
#l thyme, garlic herb croutons

\

NBYUNI dR \
wammmaﬂumaau"watm e wuui‘]aﬂgmaa
asuisy k

® Pork | A Healthy | # Contains Nuts | (© Vegetaria

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVER

“Allow us to fulfill your needs - please let one of your hosts know if you have any spe& ements,
food allergies or food intolerances.”



TARTE FLAMBEE

32. WAIKIKI FLAMBEE & 290
Cajun pineapple, ham, black salt, parsley

s < aa
miandaaulffi
duuzsn usumy indan uaswisaad

33. CLASSIC FLAMBEE & 290

sour cream, bacon, onion, Gouda cheese

nsandeau dladasiu
¥17A3% LAY vaulng wazininie

CLASSIC FLAMBEE
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'éeﬂfhy | @ Cpﬁt:ﬁ,ns Nuts | ® Vegetarian
‘ R

ERVIGE CHA E'AND APPLICABLE GOVERNMENT TAX.
LY YT R -
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or food mtolerances




|
Ur ULTIMATE BURG]

36. GRILLED PARIS HAM & 320
& CHEESE SANDWICH

hand cut French fries, coleslaw

HYUA IBRIUUNSdE19azda
@snwsousudnsted wazlnagasd

® Pork | A Healthy | € Contains Nuts | (&)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND "‘f'(', A

“Allow us to fulfill your needs - please let one of your hosts know if
food allergies or food intolerance:

BIG BITES "

34. Ur ULTIMATE BURGER & 480

Australian beef patty, butterhead lettuce, bacon,
fried egg, onion, Cheddar cheese, tomato,

hand cut French fries, mixed pickles
§ridafuniuaiined

|UoaadInsIaY ANNIAYaNUAABILER LWUABY 1UA17
WANNSTd uzWowne 1dsnndaunsudnsned wazinnes

35. CLUB SANDWICH & 250

toasted white loaf, marinated chicken, bacon,
ham, cheese, onion, fried egg, tomato,

hand cut French fries, coleslaw

ABULYUA Y

aundsaunulnniingns wasunsau LaN Jd Waneu
liaa wazuzi@awe 1@sndousudnseduazlaadasd
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FROM THE LAND & FROM THE SEA
37. FRESH CATCH OF THE DAY & 690

(for 2 persons) (please allow 45 minutes preparation time)

baked whole white snapper fish in salt crust with
lemongrass, kaffir lime & coriander, steamed vegetables,
spicy seafood sauce, steamed rice or hand cut French fries

Uanznsauinfauuunedl (drusu 2 viaw)
N3019297915 45 W1Wi audlewnde azlad lunzngauazind
isnnwFaudnils gaada 410678 wsainsudnsed

38. SURF & TURF TACOS® & 350

pulled pork & shrimp tacos, chimichurri aioli,
corn salsa, hand cut French fries

@S WuLaumLAsH

mlivydualadalaianuazie vedloveddlies
dgandnlun @sninSousudnsed
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39. PISTACHIO-CRUSTED ¢ 460
SALMON

grilled asparagus spears, Himalayan salt flakes,
rocket salad, dill-caper cream

LYANDUBUNINENITTD
BsinFausaanualiilss dnJaaia wazveanuAues

40. CHICKEN CORDON & 320
BLEU

breaded chicken breast stuffed with ham
& Gruyere cheese, red wine sauce, farm salad

lnviads
Inviedanjueyuindnvunlmen Auedaliiung
\@svnSeuadainainvisy

ins Nuts | &) Vegetarian
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a0sts know if you have any special dietary requirements,
d intolerances.”



41. AUSTRALIAN BLACK 950 ALL TIME PASTA
ANGUS STRIPLOIN 240 DAYS 200zl ) yOUR FAVOURITE PASTA 230

French frles, green asparagus, pepper sauce, Y a9

nam j1m jaew oSS N .

choose your pasta:
ﬂmmua al oy
L3N U .

W@vinsaumisudisned wualuslia -zmawsn'lwaaau PENNE SP&GHETTI FETTUCCINE
waztAuUA : N DY aﬂ'nnmm wiawlmmwu

choose your sauce:

\Banvad
PESTO &, ARRABBIATA,

AGLIO E OLIO &, CARBONARA ®

Wald 915 1denfn Nﬂns"mauﬁmuu"nan CREISIDRES

43. PENNE BOLOGNESE 280

minced beef, leek carrot tomato sauce
quLuT‘uIaLuﬁ 4
qummaau WowdLdodu

44. SPAGHETTI PAD KEE MAO 350 \
mixed seafood, chilli, Thai herbs .

9/ 9/
aﬂuﬁmﬁﬁﬂﬁtug
aUnANANZLA N YN

AUSTRALIAN BLACK ANGUS
STRIPLOIN 240 DAYS 200g

) !% SUNY
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LOCAL FAVOURITES

THAI APPETIZERS ]

45. KOR MOO YANG & 220

roasted marinated pork neck, sticky rice,
pickled garlic

ABNNEY

ale i Sy = v o w2y
@snnwiounsziisnlny druuien wazuiduuan

46. SATAY GAI ¢ 180

Thai-style marinated grilled chicken skewers,
homemade peanut sauce, pickled vegetables
dziAzla

@snndonunduda uazenan

47. MOO PING @ 190
Thai-style marinated grilled pork skewers,

sweet & sour tamarind dip, sticky rice
v
VR
R o S 1y
LESWNS UYL UTYILAZUIFULIT D

R

48. LARB TALAY THORD & 190
deep-fried spicy minced pork & seafood,

Thai herbs
ANUNTLaNDA

49. VEGETABLE 180
SPRING ROLLS

deep-fried vegetable spring rolls, plum sauce

IBIMER T

THAI SALADS !

50. SOM TUM THAI »# 130
Thai-style spicy papaya salad

Fuplng

51. YUM WOON SEN TALAY «# 290

spicy glass noodle salad, mixed seafood,
vegetables

o v ¥
guLdUNsLa

3 . v m'. S
N ® Pork | A Healthy1¢? Contains

PRICES ARE SUBJECT TO 10% SERVICE CHARG

“Allow usate fulfill your needs - please let one of your Hostsiknowsif'you have.any special dietary
; food allergiesfor fo er: S. 3,
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SHEN ME

J

THAI SOUPS |

52. TOM YUM POH TAEK &4 290

spicy Hua Hin seafood soup with prawns,
squid, mussels, sea bass, lemongrass, kaffir
lime leaves, galangal, hot basil

gug1ldewan

53. TOM KHA GAI 4 220

chicken and galangal soup with creamy
coconut milk

fuainln
54. TOM YUM GOONG ~» 290
Thailand’s favourite soup with juicy spicy

& sour river prawns, lemongrass, galangal,
kaffir lime leaves

v o v 1 g
AUGINIHAUN

CURRIES

55. GAENG KIEW WAN » 220
GAI/MOO

chicken or pork & in green curry
with coconut milk

wnalgmuln wiany

56. MASSAMAN GAI ¢ 220

massaman curry with chicken,
roasted peanuts, potato

wnadaduln

57. SHEN MEE GAENG POOH 380

mild creamy coconut curry, crab meat,
thin rice noodles

P =
Lauwuunaﬂu

® Pork | A Healthy | @ Contains Nuts | (© Vegetarian

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.”



WOK WONDERS

58. BAKED HOM SUWAN @& 350
PINEAPPLE FRIED RICE

Chinese pork sausage, pork floss,

curry powder, chicken satay

‘IJW’JE]UﬁUU“iﬂWE)Nﬂ'Ji‘JﬂJ
nuw&;wu NNy N\‘lﬂi“ﬂiLﬁiWWiaﬁJﬁ Wzl

59. PAD THAI & 290
GOONG MAE NAM

the renowned Thai-style fried noodles

with river prawn

Halnedauaiun

60. KHAO PAD 190
fried rice with chicken, pork &, tofu

or vegetables

410N

v s 1 v v =~ s d } 74 1

d1afaln, ny, 119 wiedndsuniaulinn

Y

61. PAD KRA PAO 220
chicken, pork @& or beef, chilli, hot basil,

steamed rice, fried egg

HANZINTT
nzwsla Lile viveny @ inToudriads uazlian

with shrimp or squid 250
114, Uanin

62. PAD SEE-EW 190

fried rice noodles with chicken, pork &
or vegetables in soya sauce

63. KHAO PAD POOH & 320
PRIK PAO

fried rice with crab meat & chilli paste,
Thai—style grilled pork neck

‘U']’JNﬂLuE]UﬂaﬂLﬂﬁ"lﬂ'JEJU']W’iﬂLN"I
LaiWWia&IﬂaﬁuﬂNLLauu’W&ILLQ"J




CHA TALAY KA-TA R

==

SHARING PLATES .

64. PLA THORD NAM PLA 590
(for 2 persons)

crispy whole white snapper, fish sauce,
mango salad

darngweanaauivan
@sundaugruzaiag

65. GOONG MA KHAM 350

deep-ried river prawns, tamarind sauce,
crispy shallots

N4N2ATIAYIFNT YN

66. PAD CHA TALAY » 420
KA-TA RONN
wok-fried seafood, garlic, chilli, Thai herbs

AARINZLASIUNTENES DU

KID’S MENU

67. FISH N’ CHIPS 150
NywaunUd

68. MAC & CHEESE 150
dnnelsiaudyd

69. HAM B & 150
CHEESE SANDWICH

RYUA IYWIUT &

70. CHICKEN BREAST, 150

SPINACH & CARROT
anlnLdsuUnsausnloULazLASEN

71. PINEAPPLE FRIED RICE® 150
Y1HAFUULSA

® Pork | A Healthy | @ Contains Nuts | () Vegetarian

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.”



DESSERTS g

72. HONEY TOAST 280
crispy toast, honey, banana, vanilla ice cream
Juilnasn

w@snwdoularnsuaiian waznaleviay

73. DARK CHOCOLATE 250
LAVA CAKE

vanilla ice cream, wild berry compote
WWNYDATNLARATIN .
w@snwSoularnsuaiian wazwadiuass

74. LA VANILLE ICE CREAM 120

(1 SCOOP)

Madagascar vanilla bean, 72% dark
Belgian chocolate, salted caramel,
Thai tea or mango sorbet

lofiASu LA VANILLE 58149

75. TRIPLE CRUNCHY
CHOCOLATE CAKE

Thai tea ice cream

WnYdaalnwanAsud
@snnsaulaanSuydu

76. MANGO STICKY RICE

fresh Thai mango, sweet sticky rice,
coconut cream sauce

P ntieauz a9

77. FRESH CUT TROPICAL
FRUITS

Haldsaun1uggnia

® Pork | A Healthy | @ Contains Nuts | (© Vegetarian

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

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements,
food allergies or food intolerances.”
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DRINK LIST

1. IRON BALLS G&T 340
THAILAND

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

2. STRANGER & SONS G&T 360
INDIA

Stranger & Sons gin, Fever-Tree

Indian tonic, ginger slice

3. BOBBY’S G&T 360
THE NETHERLANDS

Bobby’s gin, Fever-Tree Mediterranean
tonic, lime

4. G’VINE FLORAISON G&T 360
FRANCE

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

5. JASON KONG G&T 360
CAMBODIA

Jason Kong gin, Fever-Tree Indian tonic,
jasmine, butterfly pea, hibiscus

6. KOSAPAN G&T 360
THAILAND

Kosapan gin, Fever-Tree Mediterranean
tonic, lemon zest

SPRITZERS ®

7. YUZU SPRITZ 320

vodka, yuzu, lemon juice, rosemary,
tonic water

8. GRAPEFRUIT SPRITZ 320

gin, Fever-Tree pink grapefruit soda

9. LIMONCELLO SPRITZER 320

Limoncello, sparkling wine, soda,
lemon peel, mint

10. APEROL SPRITZ 320
Aperol, sparkling wine, orange
11. Ur PIMM’S 320

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

12. HUGO SPRITZ 320

Prosecco, elderflower syrup, mint, soda

THE CLASSIC COCKTA

13. CLASSIC MOJITO 280

rum, fresh lime, brown sugar,
fresh mint leaves

14. NEGRONI 280

gin, vermouth, Campari

15. DRY MARTINI 280
gin, vermouth

16. VODKA MARTINI 280
vodka, vermouth

17. BLOODY MARY 280

vodka, tomato juice, Worcestershire sauce,
Tabasco

18. TOM COLLINS 280
gin, soda, lemon juice, syrup
19. COSMOPOLITAN 280

vodka, Giffard triple sec, lime juice,
cranberry juice

20. SEX ON THE BEACH 280

vodka, Giffard peach, orange juice,
cranberry juice

21. WHITE RUSSIAN 280

coffee liqueur, vodka, fresh cream

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.”



22. PISCO SOUR 280
Demonio de Los Andes Pisco, lime, egg white
23. PALOMA 280
tequila, Fever-Tree pink grapefruit soda

24. CAIPIRINHA 280
cachaca, fresh lime, white sugar

25. DAIQUIRI 280
rum, Giffard triple sec, lime juice

26. BLUE HAWAII 280
rum, Giffard blue Curacao, pineapple juice
27. PINA COLADA 280

rum, coconut rum, pineapple juice,
coconut milk

28. MAI TAI 280
rum, Giffard triple sec
29. CUBA LIBRE 280

rum, Coke, fresh lime juice

30. LONG ISLAND ICED TEA 280

gin, rum, vodka, tequila, Giffard triple sec

31. TOMMY’S MARGARITA 280

tequila, Giffard agave syrup, lime juice

32. MANHATTAN 280

bourbon, vermouth,
Bitter Truth Aromatic Bitters

33. OLD FASHIONED 280

bourbon, orange,
Bitter Truth Aromatic Bitters

34. WHISKY SOUR 280

bourbon, lemon juice, syrup, egg white

35. CHANG 140
36. LEO 140
37. SAN MIGUEL LIGHT 140
38. SINGHA 140
39. HEINEKEN 150

40. HEINEKEN 0.0 LAGER, 0% 120

41. HOEGAARDEN ROSEE 290
(500 ml)

FRAPPES ‘

42. HAZELNUT LATTE 160
MACCHIATO

43. ESPRESSO & SALTED 160
CARAMEL

44. MILKY WAY MOCHA 160

SPECIALITY ICED TEA

& COFFEE
45. THAI TEA LATTE 120
46. CAFE BORAN 120
47. COFFEE THAI TEA 120
48. MATCHA COCOA 120

CRUNCH

COLD BREW

49. RASUTRA COLD BREW 120

50. RASUTRA COLD BREW 120
ORANGE

COFFEE & TONICS

51. RASUTRA COCO-PRESSO 120
52. RASUTRA ORANGE-PRESSO 120

53. RASUTO GRAPEFRUIT 120
TONIC COFFEE

{ HOTS ICED
54. CAFE LATTE 120 140
55. CAPPUCCINO 120 140
56. ESPRESSO 90
57. DOUBLE ESPRESSO 110
58. CAFE MOCHA 120 140
59. ESPRESSO 1204140

MACCHIATO

60. AMERICANO 120 140
61. IRISH COFFEE 240

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.”



62. TIFFANY’S 63. DUKE’S

BREAKFAST BLUES

ENGLISH EARL GREY

BREAKFAST (ORGANIC)

(ORGANIC)

120

120

64. TOWERING OR 65. BEEEEE

KUNG FU TEA? CALM

KEEMAN CHAMOMILE

CONGU > INFUSION

BLACK TEA l, ’,}\ (ORGANIC)

Y
Sy
120 b e 120
o W 8. 73

66. PEACH OR., = ™ 61.MERRY

MONKEY TEA! too PEPPERMINT

PINCH ~ MNVR, nersaL

PEACH ™ -7 " INFUSION

OOLONG - # . (ORGANIC)

- - -,

120 - 120

68. LYCHEE 69. DRAGON

WHITE PEONY PEARL JASMINE

LYCHEE CHINESE

FLAVOURED GREEN TEA

WHITE TEA WITH JASMINE

(ORGANIC) (ORGANIC)
120 120

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

“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements,
food allereies or food intolerances.”



ICED TEAS '

70. HONEY FLOWER 120

71. MINT, APPLE & LEMON 120

72. LEMON ICED TEA 120

“sopas

73. BUTTERFLY PEA 140
LEMON YUZU SODA

74. HOMEMADE GINGER 120
LEMONADE

75. LEMON SODA 120

76. LYCHEE ROSE SODA 120

77. CHILLED JUICE 80

apple, pineapple, guava, orange or mango

78. FRESH COCONUT 90

79. BLENDED JUICE 150

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

REHYDRATING SHAKE

80. COCO-MANGOTAIL 160

mango, coconut water, lime

81. WATERMELON COOLER 160

watermelon, mint, lime, honey

WATER |

SPARKLING MINERAL WATER
82. SAN PELLEGRINO (500 ml) 150
83. SAN PELLEGRINO (750 ml) 180

STILL MINERAL WATER
84. ACQUA PANNA (750 ml) 180

STILL WATER

85. Ur WATER

VITAMIN WATER

86. PURRA VITAMIN WATER

SOFT DRINKS '

87. COKE

88. COKE ZERO
89. SPRITE

90. GINGER ALE
91. SODA

92. SINGHA LEMON SODA
(ZERO SUGAR)

93. FEVER-TREE INDIAN
TONIC

94. FEVER-TREE
MEDITERRANEAN TONIC

95. FEVER-TREE
PINK GRAPEFRUIT SODA

APERITIFS 1

96. CAMPARI
97. APEROL
98. PERNOD
99. RICARD

100. COCCHI VERMOUTH
BIANCO

101. COCCHI VERMOUTH
ROSSO

102. DEMONIO DE LOS
ANDES PISCO

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.”

50

60

80
80
80
80
60
90

140

140

140

250
250
250
250
220

220

220



I
103. SHORT STORY

104. MARTIN MILLER’S
105. STRANGER & SONS
106. G’VINE FLORAISON
107. IRON BALLS

108. BOBBY’S SCHIEDAM
DRY GIN

109. SEEKERS DRY GIN
110. SEEKERS JASON KONG
111. KOSAPAN GIN

RUM |

112. FLOR DE CANA 4 YEARS
113. FLOR DE CANA 7 YEARS
114. FLOR DE CANA 12 YEARS

115. FLOR DE CANA ULTRA
COCONUT

116. GOSLINGS RUM
117. KOSAPAN RUM

VODKA 7

118. SHORT STORY GRAIN
VODKA

119. RUSSIAN STANDARD

120. ZUBROWKA BISON
GRASS VODKA

TEQUILA

121. JUAREZ TEQUILA

220
340
340
340
340
340

340
340
340

220
320
460
260

280
280

220

240
280

260

WHISKY |

122. EZRA BROOKS 99
KSBW BOURBON

123. GLENFARCLAS
SINGLE MALT

124. MICHTERS US*1
BOURBON
125. ARAN 10 YEARS

COGNAC

126. H BY HINE V.S.0.P

CACHACA

127. ABELHA ORGANIC

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,
Esd lallasmiaa mrfand vatalsransaa

280

280

280

290

320

260



