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SEAFOOD
* 8
meat, cherry tomatoes and parsley
addnanunoanaulastdoy

TAPAS

BISTRO

GRI

LL & BAR

THB THB
« Tomato & Onion Tart (V) 180 Serrano Toast 220
Caramelized onion, ripe tomatoes and Slices Serrano ham with parmigiano cream
melted goat cheese with rocket yuudJauAuAsUTaLasvoslulguIINaluY
nasa hOUThQJ yslioinAlasgaubliwe
) ) Crab Cakes 240
« House BBQ Chicken Boxing 180 Panko-crusted, packed with fresh crab meat,
Oven roasted chicken wings with served with a zesty lemon aioli
our signature smoky BBQ sauce IAnYAudaswnugoaurgadiuans=inay
Unlnougoaunsino
o Spicy Shrimp Tostada 240
o Calamari Fritti 200 Avocado tomato-mango salsa with
Crispy fried squid rings with lemon refried beans, coriander on crispy tortilla
and Sriracha mayo nJgINuagu=liaInAlazu=UJIasWuuU
Jarnidnnaansou wonasgdanoansau
THB THB
« Wild Mushroom Cappuccino (V) 220 Chilled Melon Caesar with 280
Creamy trgffle and W!ld mushropm soup Serrano Ham
scented with truffle oil served with crispy . .
. Fresh melon, marinated cucumber, romaine
garlic bread
Unduitansuiia lettuce, Serrorjo ham, parmesan cheese and
U Coes?rldressn]g .
[OSTU IBU NUIUaou
o Greek Salad (V) 240
Kalamata olives, Feta cheese, tomatoes, .
cucumber, red onion and Tuscan olive oil Bistro Salad 280
asaunsoualngngn A delightful mix of greens, quinoa, wakame,
edamame, home smoked prawns in a
yuzu sesame dressing
« Burrata Peach Caprese (V) 360 adonuAuinadnanduga
Pugliese Burrata cheese, heirloom cherry mix,
rocket salad, balsamic dressing, and basil oil .
aaaysadnanuu=iainA taswy Prawn Saltimbocca 320
King prawn saltimbocca with oven roasted
. tomato, rocketLroigins and pine nuts
« Pumpkin and Coconut Lette 300 AJtaduuannnuadausgoinAla:aning
Homemade pumpkin and coconut milk
latte soup with pan seared scallop .
and pumpkin seeds The Tataki Nicoise 340
yUwnnoJ nunogaaddnd Yellowfin Tuna, crunchy vegetables,
' quail eggs, olives and mustard dressing
adodgoduainun
THB THB
Crab Vongole 280 Tiger Prawn Risotto 340
Spaghetti with sweet clam sauce, crab claw Asparagus risotto with braised Tiger prawn
bisque, lumpfish caviar and lemon zest
Tnosvonldnualulsinunuanaido
« Cod & Chip 300 Sea Bass En Papillote 400
Battered cod fillets, malt vinegar, French fries, Sea bass baked en papillote with white wine,
lemon, and classic Tartar sauce fresh herbs, vegetables, lemon, garlic fried rice
dJannaan guildanaansau Uann=wausadoslomnaliasauulvsauluronssonuy
Fettuccine Frutti Di Mare 320 Pan Seared Salmon 440

Pasta served in a tomato sauce with
sautéed calamairi, fresh mussels, clams,
and juicy shrimp

wracIwaQouswWa

Crispy skin salmon with potato gnocchi,
asparagus, tomatoes and lemon infused
vanilla sauce N ‘
JanugauougnanuinaouuusJias
yoau=undnauddan

All Prices are in Thai Baht and subject to 10% service charge and applicable taxes.



MAIN

THB THB
Free Range Chicken Breast 320 * LambRump , 790
Grilled chicken breast, sauté kale, spring Mc?roccqn couscous, Australian Iomp ump;
vegetableswith creamy tarragon ”Q'Xed griled peppers qnd sweet b‘?s" .
mushroom sauce luoa:Twrmn:amnumouoaaaaua:umsouw
onlngnasiavoansuiianisinau
_ _ Black Truffle Filet Mignon 890
Cajun Spare Ribs 380 Beef fillet with potato pave, leeks and
Smoked barbecue pork ribs with a horseradish emulsion with black truffle
Cajun spice and sweet honey glaze gravy sauce o
served with crispy pineapple fritters aidinideaulunusoaiianswina
and grilled corn .
flasarioutoauSIRlsutoaLIInSaJINAINU
Duck Confit 420 SIDE DISHES
Crispy skin duck leg confit, green bean, THB
lemon mashed potatoes with honey o Truffle mashed potatoes 140
shallot glaze o JuuauaunsuIianswina
vudondirusuuaIassaarouladuiuingy .
+ French fries 100
- Julsinaansau
Beef Bourguignon 480
Classic French stew with beef and vegetables * I?Ot%t(} quges 100
braised in red wine served with creamy UUL.JSJU OanE}ﬂ noansau
mashed potatoes . + Grilled spring vegetables 100
HQQIUOQUTOUHOJHUUUSJIHH Unsoueng
+ Garden salad 100
German Pork Knuckle 750 adaunsou
(Price for 2 Persons) « Sautéed garlic mushroom 100
Crispy German pork knuckle served with red IKoUoa UUlWS
cabbage sauerkraut, fresh garden salad, . Egg fried rice 100
French frleshond beer gravy sauce Jo0aun
vinylgasuunaansau
THB THB
« Fresh Fruit Delight 140« Young Coconut Creme Brilée 180
Seasonal fresh sliced fruit platter Creamy coconut-infused baked custard
ualisou with pineapple flambés and almond
whipped cream
. . Aan1SaU=wSodouNnUdul=saeng
« Brownie Explosion 170 S
. . yansy
Brownie cubes served with chocolate X .
ice cream, drizzled with hot fudge, and Tiramisu Cake 180
topped with whipped cream, cashew nuts, A layered Italian espresso-infused
and fresh strawberry mascarpone, sprinkle with cocoa
Gonlnuan us1ad nulaAnsuionlnian on top and grated dark chocolate
lwﬂﬂr%SWUaBEJQSEJUJTHTOIIQ:
+ Zesty Lime Tart 180 tonintaaibo

Buttery pastry crust filled with a tangy
lime curd, topped with whipped cream

NSO U=U12Sanonuouilsad

All Prices are in Thai Baht and subject to 10% service charge and applicable taxes.




.YIOUSE COCKTAyy ¢

BISTRO
THB 280

« Karon Punch
Rum, watermelon juice, mango juice,
cinnamon syrup, lime juice
N=SU Wug

+ New world Long Island Iced Tea
Gin, rum, vodka, tequilq, triple sec, lime juice,
Coca-Cola foam
goi3a aaJlouaud Todn

« Thai Sangria
Infused red wine, Thai brandy, diced fruits, Sprite
Inagainse

BUBLING
THB 320

000000000000 OCOCOCGOEONOITS
« Aperol Spritz
Sparkling wine, Aperol, soda water
0:lWoSoa ausn

« Kir Royal
Sparkling wine, Cream de Cassis
IAg soda

+ Mimoza
Sparkling wine, orange juice
olug

— THB280 ———

+ Bloody Marry usncius
« Cosmopolitan noaluluacu
+ Negroni tlns(

« Manhattan iugacu
+ Long Island Iced Tea aosloduaulodr
+ Mai Tai (rulo
« Pina Colada inunlnanon
+ Mojito luala
« Singapore Sling a0alUsa50
« Margarita u1n1son
« Pisco Sour ialiuo
« Daiquiri [0A<
« Caipirinha (nsun
+ Rusty Nail saciua

Port/Sherry .
« "Taylor’s Ruby inizos0 210
« Harvey’s Bristal cream o7o0snoansy 210
Aperitif

THB
« Martini unad 190
« Pernod wolu 220
« Absinthe 10U 220
« Fernet Branca ioinugon 220
Gin THB
 Beefeater tilainos 220
+ Bombay Sapphire vouw wwiing 240
Rum THB
+ Bacardi Light Rum v1sandian 220
+ Havana Club 7yrs 9719707 70 240
+ Captain Morgan Dark nucuvainu 240
Tequila -
« Olmega loiwm 200
« El Jimador Reyosado 280

10a3u00 1slusla

« Absolute 1oUlyan 200
« Belvedere waomidas 320
Liqueurs .
« Benedictine DO.M. wiuannunou 280
« Drambuie osuuse 280
« Grand Marnier nsoJ 01019 280
« Kahlua na0 280
Eaux de vie .
« Calvados n1o7l0a 220
Scotch whisky .
» Ballantine’s 12 years uiaind 220
« JW Black Label ~out ooninosiwdniada - 240
« Chivas Regal 10712 <4 240

All Prices are in Thai Baht and subject to 10% service charge and applicable taxes.



Bourbon whiskey s Fruit Juice THB
o Jim Beam ~uiy 240 « Lime d1u=u10 90
« Wild Turkey 07ei005n 260 « Pineapple thalu:so 90
v o Jack Daniel i“aunidoa 260 + Orange Udu 90
« Apple duouids 90
. . « Mango (100 90
Irish WhlSkey THB . Passi%n fruit Unianosa 90
+ Jameson nuady 260 « Whole Young Coconut u-ws10a01 120
. THB
Rye whiskey THe Fresh Fruit Blend 120
\/ « Canadian Club inunaaunau 240 » Pineapple (aUu-soiu
\/ + Mango Unusoodu
. * Watermelon Urinoludu
Malt WhlSk_y_ - e * Passion Fruit dnznosadu
« Singleton 18 yrs soiacuisy 320
« Glenlivet 15yrs inauzion 150 380 THB

Mocktails 140

« Pink Mojito
C 0 gn ac THB Pink guava juice, lime, mint leaves, Sprite
Hennessy VS iouat Ji0a 280 wIAUSL
\/ Y « Andaman Sea Breeze
Cranberry Juice, Apple Juice, Lime Juice,

Topped with Ginger Ale

Beers THB Suau 30

’ Qhang mJ 140 « Cinderella
Slngha aJn 140 Orange Juice Pineapple Juice,
Heineken (a1uiniu 160 Grenadine, Syrup

« San Miguel Light snutina tar 160 puiaersasn
+ Corona lalsin 240 « Phuket Kiss
v Pineapple Juice, Grenadine, Topped with

Girlge[ Ale

Phuket craft beers s aina Aa

+ Chalawan 12730 260 « Banana Bliss
Frozen Banana, Orange juice, lychee syrup
Pineopple_Juice

Soft Drink THB UILIun Usd

" Coke 7 20 « Mango Booster

* Coke llght lAnfan 90 Frozen Mango, Ginger, Mint leave, Pineapple

. . < Juice, syrup

v . Sprite 27 L 20 walAyaines
Fanta Orange niucnindy 90
* Ginger Ale 7unocion 90 THB
* Tonic Inon 90 Italian Soda 140
Your chm%e of frlTnt Puree, soda

dgouualy ta=unlson

H2 O ) o e « Strawberry I Mango I Passion Fruit

« Drinking water (i 60 aneluas | U:Uog | 1a10sa

Ogeu lon still 33cl sssuon 140
Ogeu lon still 75¢l sssuon 240 House Wipe
Ogeu 1o, sparkling 000 33cl 140 * ¢

« Ogeu lor sparkling oo 75¢l - 240 THB 1,350 per bottle
THB 340 per glass
« Sparkling "oudios ¢ Rose 1ousuy

« White (huv10 « Red iy

\/ //\\ All Prices are in Thai Baht and subject to 10% service charge and applicable taxes.




