LSCAPL

SALADS

THB

« Watermelon & Feta Salad (V)
Fresh watermelon, feta cheese, red onion, mint,
basil, and balsamic glaze .
aaauavlunudawcn Kouuav udud ks:wn uasinadadasnion

* Quinoa & Avocado Power Bowl (V)
Three color quinoa, avocado, soft-boiled egg,
crunchy veggies, olives, and lemon vinaigrette
adandUioanud fualomla kidu ANSoU BN LaUNIUAAIUND

* Crispy Prown & Mango Salad
Batter-fried prawns, yellow mango, cherry tomatoes,
and mesclun salad with honey lime dressing
aaafoneansauAUL:OLEN U@ainA INEaasou ta:tinada
(VaAIVIVETyo)

* Thai Salmon Ceviche (Larb Fusion)
Spicy salmon tartare with roasted rice powder,
garden herbs, and crispy Khao tang rice crackers
anuUanuaueusaudunaudosayuiwsnauKeUIESWWSoUTND
@bnaanseu

POKE BOWLS

280

280

320

320

THB

+ Salmon & Avocado Poke Bowl
Teriyaki salmon bites served with sushirice,
avocado, veggies, and wakame sesame salad
dnortnUanuwauaugnoicih alomla SO taeankseonu:

+ Tuna & Ahi Poke Bowl
Tunatatakiwithsushirice, avocado,mango,edamame,
crunchyveggies pickled glngersesormand Srirachamayo
JroRUNUanungnn olomla WD f1oLS: HASOU JDaDL V1 Uat
yoawsnugeva

WRAPS

320

340

THB

+ Falafel & Hummus Wrap (V)
Crispy falafel, fresh veggies, and hummus with a
creamy lemon-garlic dill sauce, served with Cajun fries
noediekedoswranwa yatoanlA soau:uronsaigualuivs
1ESWWSaUAUWSUBWSI9dnaNIAAASaDINALARU

+ Grilled Chicken & Avocado Wrap
Butter-seared chicken with romaine lettuce, avocado,
and tangy tomato salsa, served with French fries
wonedayr KodogonlAgno Wnaaa oloAla v:doina EswW
wSoUWsUSWsd

+ Spicy Prown Mango Wraop
Garlic and lime grilled prawns, romaine lettuce,
avocado, yellow mango, roasted capsicum, and
Thousand Island dressing, served with French fries
udonedayn KodogALEI INFAQ VoD WSNKIUDU Ua:
goamdulbduaud EswwsSouwsuswsnud

* Thai Beef Wrap
Grass-fed beef, cucumber, red onion, tomato, and
field greens, tossed in chili lime dressing, served
with shrimp crackers
ghiogvraasgulvaadsnyn IESWwSaudonSausd

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

280

300

320

360

GOURMET HOT DOGS

THB

* Kimchi & Pork Belly Dog
Crispy pork belly, gochujang mayo, kimchi slaw,
sesame, and coriander, served with French fries
J9N0DARYASOUNUANDUALBDElAYID IESWWSoUIWSUBWS 198

* Chorizo & Jalapefo Dog
Spicy chorizo hot dog with roasted capsicum, shallots,
cilantro, jalapeno, and mustard, served with French fries
gonaonldnsonlusSlysaliiaAuWsSnAKIMUED Koulav WG WA
00V La:saalansa lIEswhAuWsUBWS g8

+ Truffle & Parmesan Dog
Hot dog topped with caramelized onions, pickles, truffle
mayo, and parmesan cheese, served with French fries
[@nsonlAgnomuuyuutvganaanfiuroUTREYNAIUE LVAD
Q0L goaRanswiWaulgeva uazlssdogdawiisu

OPEN SANDWICHES &§ BURGERS

280

280

300

THB

+ Mediterranean Veggie Delight (V)
Soft whole wheat bread layered with creamy
hummus, crunchy veggies, sweet roasted peppers,
and feta, served with an Arugula salad
WBUDBRNEMAUIUUTSEYWS Yadoanlr awch BswwSouadarnSontia

* Smoked Salmon & Avocado Smash
Norwegian smoked salmon on toasted sourdough,
with avocado, rocket, capers, honey dill mustard, and
asqueeze of lemon
wsudBIUUUaRINIBaUausuAIUUUIUNTLBIoSTasAuRnaaaSon
1o urdWas goaurlviiannsa Eswwsoutauou

* Shrimp & Mango Tartine
Spicy shrimp and mango salsa with grilled cherry tomatoes,
avocado mousse, and rocket on toasted sourdough
wudBAvsaRauuuarthuubulbuznoslas fuaaauoo yaobmla
uaaaarnSontia

+ Greek Lamb Burger
Juicy lamb patty spiced to perfection with
vegetables, feta cheese, and homemade tzatziki,
served with steak fries and apple coleslaw
usuwostnasitiounzuaAudamcn Nnsou soaloiisasaluseo

» Truffle Brie Beef Burger
Black Angus beef with Brie cheese, sautéed
mushrooms, caramelized onions, rocket, and truffle
aioli, served with steak fries and apple coleslaw
usnwastnasitiouanudaus IRaWaayuiws Koulkejeo Wnada
SonlAn uaoalRanswinans:iign

PASTA

260

300

300

360

360

THB

Your choice of pasta and favorite sauce:

Spaghetti, Penne, Rigatoni, or Fettuccine
mmsmaonlauw]amnvauiouﬂ avhad wui sm[mu KSo lW('lClUU

* Pomodoro (V)
Homemade tomato sauce, basil and parmesan cheese
waadnAugaau:goina Ulks:w1 uaswndsauda

* Mushroom and Truffle (V)
Fettuccine with wild and Porcini mushroom, cream,
garlic and truffle
wiadRafAugeansulRanswiwa

« Carbonara
Bacon, heavy cream, yolk egg and parmesan cheese
waadnAsusaalunou [uav ua:widsuda

+ Slow Cooked Beef Ragu
Traditional beef ragu, tomatoes and basil
wadgeallo

+ Alla Pescatora
Fish stock, white wine, prawns, squid, scallops,
mussels, crab meat and cherry tomato )
wnachawa Lo fio Uankidin Koeiwsad Koelavs] oy uadu:donAwos

260

300

300

340

360



PIZZA 12" THB THB
* Margarita 300 * Phuket Crab Curry 360
Classic tomato sauce, mozzarella, and fresh basil Crab curry, mozzarellg, pineapple, and salmon roe
WagRIWeasIsadda u:doinA ua:lulks:w WagKinuaasIsagganuunvyladulsataivansavou
* Hawaiian 320  Gochujang Wagyu 420
Tomato sauce, mozzarella, cooked ham, and pineapple Gochujang sauce, mozzarella, onion, capsicum,
WygRUNUoasIsadnda uouua:dulsa and Australian Wagyu slices
WagHUnUoasIsadnda Koulkey WsnKoU axdoonfiora
+ Diavola 340 goalnyoo
Tomato sauce, mozzarella, spicy chorizo, and green chili
WEgRIsaniisalla Uoasisaanda uasgoaudoinAdiudu * Parma Hom with Burrata 520
Tomato sauce, creamy burrata, Parma ham, rocket,
« Seofood 360 cherry tomatoes, oregano and extra virgin olive oil
Tomato sauce, mozzarella, squid, prawn, mussels, WagRINYsIAga waskiuen aaoSentha
and cherry tomatoes )
WEBHUNUaawIsadhda Uankidn Ab Kouwaos] uasu:dotnAwos
4 I
STIR FRIES THB SIGNATURE THAI THB
Choose your favourite protein with your stir-fry « Gaeng Kiew Waan Gai 220
» Free-Range Chicken, Kurobuta Pork, Tofu 240 Green curry with chicken, coconut milk, crispy
eggplant, red chili,and sweet basil
* Andaman Monkfish, Sea Bass, Beyond Meat 280 wno@sorole
« Tiger Prawn 340
+ Waogyu Beef o 480 * Phuket Noodles 220
@oniiodnsrSorsn:anruduseunuiuyda onld kyalsya: ‘Pad Mee Sapam’ wok-fried yellow noodles with
(e Uanuo Uanaewo odasonniis fioansido ke oo Andaman seafood, fresh poached egg, dark soy
sauce, topped with crispy garlic
« Cashew Nuts wWaroa:Uinslasouias
A mix of cashew nuts with water chestnuts, onions,
capsicum, dried chilies, and spring onions in a mild * Pad Thai Goong 240
chili paste King prawns, organic rice noodles, bean sprouts,
Fawau=LovRUWAUA spring onions, tofu, egg, and tamarind sauce
wWalnefAvaa
* Broccoli
Stir-fried broccoli with garlic, carrots, and shiitake + Tom Yum Goong 280
mushrooms in oyster sauce Traditional Thai spicy prawn soup with
WoAUUAoAIAALAEOaRoEUS lemongrass and galangal
AughAo
+ Ginger & Chili . .
Assorted vegetables sautéed with ginger, red chil, + Chili & Basil 280
soy sauce, and Shaoxing rice wine ‘Pad Kra Prao’ with Angus beef stir-fried in hot
WOWSAZOUALRADU basil leaves and a savory sauce
WonzwstiodouavAa
*+ Garlic & Pepper
Stir-fried vegetables in a homemade garlic and * Crab Curry Powder 360
black pepper sauce with sesame oil Stir-fried crab meat in a creamy curry sauce with
Hagoans:iisuwsnlnad celery and chili oil
UNQRDAKS
* Fried Riceberry Rice .
Nutty riceberry stir-fried with egg, mixed + Vegetable & Tofu Stir Fry (V) 200
vegetables, cashew nuts, and soy sauce Stir-fried mixed vegetables with soft tofu, shiitake
Fnoalssiuoss mushrooms, and soy sauce
HaRASOUITAS
+ Sweet & Sour Stir Fry .
Phuket pineapple, onions, tomatoes, and + Chinese Broccoli (V) 200
cucumbers tossed in a sweet and sour sauce Healthy stir-fried Chinese broccoli with toasted
fawSeor0u sesame oil, ginger, garlic, and red gravy sauce,
topped with crispy garlic and sesame seeds
« Red Curry Stir Fry WaAtu UKoy
Thai street food classic with red curry paste, long
beans, aromatic herbs, and fish sauce SIDE DISHES THB
WOWSALAD « Truffle Parmesan Fries tusonoasagawssu 140
* Mashed Potatoes tuua 100
* Pad Cha . R
A fiery blend of spices and fresh herbs stir-fried Pototp Wedge:s UUN? \)C]OanE)f]nf) anseu 100
with vegetables in a secret sauce * Sautéed Garlic Spinach sanluy 100
fiadh + Grilled Vegetables nnsougm 100
« Jasmine Rice #10a00 50

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

.




ACAI BOWLS
Tropical Acai Bowl (V)

Avibrant blend of acai, banana, and strawberry puree, mixed with apple juice and topped with fresh kiwi,
_mango, crunchy gronolo and coconut flakes
01813 NJo8 ansoless thieuia A3 uzov asaluduau:wEroeunsau

THB 220

Mango-Passion Acai Bowl (V)
Acai blended with creamy Greek yogurt, topped with juicy yellow mango, tangy passion fruit,
kiwi, chia seeds, roasted nuts, and gronolo
018513 NEAEIASA Unu=jov 1a10sa A3 Seyiis Aouaznsaludn

THB 220

DESSERTS

Roti with Caramelized Banana
Warm, flaky banana roti drizzled with coconut caramel sauce, served alongside vanilla ice cream and fresh mixed berries
Istindogrounusaaniswan:n leAnsuolian ta:uassaa

THB 180

Coconut Lime Panna Cotta
An ultra-smooth and creamy Key lime panna cotta, served with mango mint coulis
waurnvadsau:undaaiunauitiou:wsnodou IESWAUBoaU:ovNaNTUTUC

THB 180

Young Coconut Créme Bralée
Creamy coconut-infused baked custard with pineapple flambés and almond whipped cream
AANSaUW$I08aUAUGUU:SQg0SAIKAISU

THB 180

Pina Colada Cheesecake
A decadent blend of coconut, pineapple, and rum in a creamy cheesecake, finished with
pineapple compote and coconut flakes
Fainu:ws0aUUsaRaUIKAISY FSWwSouduU:sadeutaztou:wsroounsau

THB 200

ICE CREAM SUNDAE
Tropical Bliss

Vanillaice cream with crushed waffle cone, tropical fruits, whipped cream, and a drizzle of strawberry sauce
ToAnsuotianAuowiWanseula:nalligQsou snadogsoaansoluass

THB 180

Brownie Explosion
Brownie cubes served with chocolate ice cream, drizzled with hot fudge, and topped with
whipped cream, cashew nuts, and fresh strawberry B
ToAnsuBonlnauaanuusnolitin 5Udoasu Bonlnuan soa aasaluos

THB 180

Oreo Cookie & Cream
Cookies and cream ice cream mixed with crushed Oreo, grated chocolate, whipped cream,
. freshstrawberry, and roasted almonds
aAnSuAnftoudasy Aulesle indadeanlauan SUUVASU ua:dausudounsou

THB 180

Verry Berry
Strawberry ice cream topped with fresh berries, whipped cream, wafer rolls, marshmallows, and strawberry sauce
ToAn3uanseluass usswalad LWeSEUNSOU aNsolUaSIAQ La:aasoluasssoa

THB 200

Coco Mango Delight
Creamy coconut ice cream topped with fresh mango cubes, chewy black tapioca pearls, and tender young coconut noodles
ToAnsun:n w:jov wadlkiun uazitiou:wsodou

THB 200

Waffle Cone Ice Cream
Choice of ice-cream; vanilla, chocolate, strawberry, coconut, mango, cookie & cream, lemon
owiwalauaunsaufuloAns olan Gonlauan ansoluass W:ws10 VoD ANALLUGASY K30 VUMD

THB 110

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




LSCAPL

TAPAS BAR

THB

* Pla Too Arancini
Crispy golden rice balls stuffed with savory salted fish
gno8ganldususagalddosuainnoansou

* Larb Chicken Wings

Crispy chicken wings coated in a spicy larb seasoning
awlnlAnaasaugu

+ Sate Ayam Spring Rolls
Crispy spring rolls filled with chicken sate, served with
a tangy peanut salsa and cucumber relish
UoWe:lAa:d:noansou

* Sun Dried Squid
Served with sriracha mayo and crispy garlic for a
perfect balance of spice and crunch
Uaridnuaadgonuns:singunaansau

« Curried Crab Cloaw Chunks
Delicious crab claw chunks in a curried sauce, served
with crispy rice crackers
JoALKINAVUALY

* Lemongrass Wogyu Beef
Juicy wagyu beef marinated and skewered with

lemongrass, served with a gochujang dip
wWeonnodsunuaslnsgonuzaalnydd

SALADS

180

200

200

240

240

300

THB

+ Watermelon & Feta Salad (V)
Fresh watermelon, feta cheese, red onion, mint, basil,
and balsamic glaze N
adauavluAudawadn keuuao uijud [Ks:wn uazinadavasiion

* Quinoa & Avocado Power Bowl (V)
Three color quinoa, avocado, soft-boiled egg, crunchy
veggies, olives, and lemon vinaigrette N
aaandtioand Auslomla kidu NSO NN taunuadau:und
* Crispy Prown & Mango Salad
Batter-fried prawns, yellow mango, cherry tomatoes,
and mesclun salad with honey lime dressing
aa0fioNoaNSOUAUL:LOLEN Us@oINA NNFAQSO Las
Unadatihdivu:un

+ Thai Salmon Ceviche (Larb Fusion)
Spicy salmon tartare with roasted rice powder,
garden herbs, and crispy Khao tang rice crackers
anuUanusaueusauyu waudogayulwsnaukol IESWwsoudnodo
naansou

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

280

280

320

320

PIZZA 12"

THB

Margarita
Classic tomato sauce, mozzarella, and fresh basil
WagRUNUaassaanda u:dainA uaslulks:wa

Hawaiian

Tomato sauce, mozzarella, cooked ham, and pineapple
WygRUWoasIsadnda usuuazaud:sa

Diavola

Tomato sauce, mozzarella, spicy chorizo, and green chili
WagRUNgalsalia voagisadnda agoausdoinAgudu

Seafood
Tomato sauce, mozzarella, squid, prawn, mussels, and

cherry tomatoes )
WaghRUUaasIsadnda Uankiin Ab koguwavs] uauidoinAwoss

Phuket Crab Curry

Crab curry, mozzarella, pineapple, and salmon roe
WyBRIwoassaddanuunvylagul:sauasiduausavou

Gochujang Wagyu

Gochujang sauce, mozzarella, onion, capsicum, and
Australian Wagyu slices .
WagRUneasIsadhda Kollkey WSnKoU wasitioonforayaalnydo

Parma Ham with Burrata

Tomato sauce, creamy burrata, Parma ham, rocket,
cherry tomatoes, oregano and extra virgin olive oil
WEBHINYS1ANGa wasSnueu uazaaaSontia

PASTA

300

320

340

360

360

420

520

THB

Your choice of pasta and favorite sauce

Spaghetti, Penne, Rigatoni or Fettuccine
awsadoniduwaadniveuldun alnfad wuw snlad k3o Wagal

Pomodoro (V)
Homemade tomato sauce, basil and parmesan cheese
waahAugaau:boinA (Ulks:wA ua:waidsuda

Mushroom and Truffle (V)

Fettuccine with wild porcini mushrooms, cream,
garlic, and truffle

waadiRanugoansulkanswiwa

Carbonara
Bacon, heavy cream, egg yolk, and Parmesan cheese
wiadnsugoalunau [duav uawadsuga

Slow Cooked Beef Ragu
Traditional beef ragt, tomatoes, and basil
waatgoadio

Alla Pescatora

Fish stock, white wine, prawns, squid, scallops,
mussels, crab meat and cherry tomatoes

wnachaia bino b Uankidn Keeisad Heatwuavs Koy tasudoinAusos

260

300

300

340

360



MAINS

THB

Pork Schnitzel

Golden, crispy pan-fried pork schnitzel with butter,
served with French fries and a slice of lemon
wWoryu 9 pandosutvinaayuudonaanuuiuug

Whole Grilled Andaman Fish
Perfectly grilled monkfish accompanied by roasted
chili tamarind dipping sauce and a spicy green chili

sauce for an extra kick .
Uanupnodogvayulws i@swwsougoauyusatiaua:undudia

Butterfly Seabass
Crispy whole-fried seabass, served with a refreshing

mango salad and arich lemon butter sauce
Uann:woriFonoansou Ausaau:ovdagasoauguund

CHARCOAL GRILL

360

480

480

THB

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

Australion Lamb Chops 3509

Goglasoun:

BBQ Beef Short Ribs 3509
Wiadona3lAso

Australian Beef Rib Eye 2509
Wiododuurausuany

Australian Beef Sirloin 2509
Wiododuuan

Beef Picanha 2509
wWiedodoua:lwndaluiu

Double Pork Chop 4809
wWioryauuanaazlAso 2 3

Free Range Chicken Breast 2009
WioanlAldeudogoIRISsSSUBNA

Phuket Rock Lobster 6009
fIORU

Tiger Prawn 5009

fvaeido

Squid 5009

Uakion

Red Snapper 6009

Jannzwouao

Salmon 2009

usauau

SAUCES

Peppercorn, Café de Paris, red wine,
chimichurri, or Béarnaise

yoawsnlned, yoanmiaaunsa, soalouuav, 3oagiys,
KSogoauusua

SIDE DISHES

1,080
890
850
780
750
580
360
890
790
620
480
480

THB

* Truffle Parmesan Fries nurlsonoasagawnsiwsau 140

* Mashed Potatoes uua

« Potato Wedges iursaadenneansau
+ Sautéed Garlic Spinach wasnluy

+ Grilled vegetables nnsougm

» Jasmine Rice goaoe

100
100
100
100

50

STIR FRIES

THB
Choose your favourite protein with your stir-fry

* Free-Range Chicken, Kurobuta Pork, Tofu 240
*  Andaman Monkfish, Sea Bass, Beyond Meat 280
+ Tiger Prawn 340
+ Wagyu Beef 480

BonwedaskSoornsn:anmuduseunuwyria onlr KyAlsya:
13 Uanww Uannewo idiodadonnwes fvaneido KSe oo

Cashew Nuts

A mix of cashew nuts with water chestnuts, onions,
capsicum, dried chilies, and spring onions in a mild
chili paste

WOLIOUELOVRIUWAUCE

Broccoli

Stir-fried broccoli with garlic, carrots, and shiitake
mushrooms stir-fried in oyster sauce
HoAUUGeNIALA:BOaROEUNOSY

Ginger & Chili

Assorted vegetables sautéed with ginger, red chilies,
soy sauce, and Shaoxing rice wine

HOWSATVUALHADU

Garlic & Pepper

Stir-fried vegetables in a homemade garlic and
black-pepper sauce with sesame oil
Hogoans:iguwsnlngdn

Fried Riceberry Rice

Nutty riceberry stir-fried with egg, mixed vegetables,
cashew nuts, and soy sauce

dnowalsduess

Sweet & Sour Stir Fry

Phuket pineapple, onions, tomatoes, and cucumbers
tossedin asweet and sour sauce

WawWSgoroU

Red Curry Stir Fry

Thai street food classic with red curry paste, long
beans, aromatic herbs, and fish sauce

HawsALAY

Pad Cha

Afieryblend of spices and fresh herbs stir-fried with
vegetablesinasecret sauce

wadn



DESSERTS

Roti with Caramelized Banana
Warm, flaky banana roti drizzled with coconut caramel sauce, served alongside vanilla
ice cream and fresh mixed berries
Is@indosrounuroansiani loAnsuotauasuassaa

THB 180

Coconut Lime Panna Cotta
An ultra-smooth and creamy Key Lime Panna Cotta, served with mango mint coulis
waurAeadsau:unoaadunanition:wsnosou IESWAUBaausovnauluiuc

THB 180

Young Coconut Créme Bralée
Creamy coconut-infused baked custard with pineapple flambé and almond whipped cream
AGONSaN:WS1099UAUEUUSQEgDIKAISY

THB 180

Pifa Colada Cheesecake
A decadent blend of coconut, pineapple, and rum in a creamy cheesecake, finished with
pineapple compote and coconut flakes
Fadinu:wr0duU:sanauiasy IEswwsounsulwaduusauastion:wsnoounseu

THB 200

ICE CREAM SUNDAE

Coco Mango Delight
Creamy coconut ice cream topped with fresh mango cubes, chewy black tapioca pearls, and
tender young coconut noodles
ToAnSun:A uslov liunwaauazdou:wsrosou

THB 200

Waoffle Cone Ice Cream
vanillg, chocolate, strawberry, coconut, mango, cookies & cream, lemon
owiwalauaunsaunuloAnsy otian onlnuan ansoass U:wS1o Lo ASUANA K30 U:U1D

THB 110

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



HOUSE COCKTAILS THB

* Pool Club yansu 280
Aperol, Vodka, Lime Juice, Ginger Ale, Fruit Slice
* Andaman lced Tea suauuledr 260
Gin, Rum, Vodka, Tequila,Blue Curacao, Lime Juice, Sprite
* Thai-jito heslo: 240
Thai rum, sweet basil, mango syrup, lime juice, ginger ale
THB
CLASSIC COCKTAILS 260
* Blue Hawaii uganog
+ Cosmopolitan nealulwacu
* Harvey Wallbanger o1s3¢ ooauuvines
* Long Island Iced Tea asvlosiaud s
* Mai Tai
* Pina Colada wunlranm
* Mojito wala
+ Singapore Sling avalusaan
+ Sex on the Beach #nosuice:iy
* Margarita vnsm
+ Caipirinha lntsuain
+ Tequila Sunrise wdAasulsa
THB
SPIRIT HI-BALLS 180
* G&T suoudn
House Gin topped up with tonic water
+ Cuba Libre ponawes
House Rum topped up with Coca-Cola
* Cape Codder nunoaiaes
House vodka topped up with cranberry juice
» Screwdriver ansles
House vodka topped up with orange juice
+ Siam Dry agwasie
Thai rum topped up with ginger ale
GIN THB
» Beefeater Gin diloines 220
RUM THe
* Bacardi Light Rum uvansdlarisy 220
+ Captain Morgan Dark audauueunu 240
VODKA e
» Absolute woulsan 200
BEERS THB
+ Chang, Chang Draught #w 140
+ Singha avi 140
* Heineken bwisu 160
* San Miguel Lite »winalari 160
« Corona lalsii 240
PHUKET CRAFT BEERS e
* Chalawan sansu 260
THB
SOFT DRINKS 90

Coke 1an | Coke Light anlad | Tonic Tntn
Ginger Ale sunesiea | Sprite alusri
Fanta Orange wiucindu | Tonic Inda

H20 THB
« Drinking Water indu 60
* Ogeu Still 1oy (sssuan) 33cl | 75cl 140 | 240
+ Ogeu Sparkling ley (Gwev) 33cl | 75¢l 140 | 240
FRUIT JUICES e
* Lime dw:uo 90
* Pineapple hauu:sa 90
+ Orange théu 90
+ Apple tdueuia 90
* Mango uw:ion 90
* Passion Fruit duanosa 90
* Whole Young Coconut u:wsoan 120

THB
FRESH FRUIT BLENDS 120
* Pineapple thauusatiu | Mango dawsiootu

Watermelon dumlutu | Passion Fruit dianosaiu

THB

SMOOTHIES 160

Your choice of fruits blended with yogurt, honey, and fresh milk

walitusouAulensa tnivua:uuaa

» Strawberry ansowess | Mango u:ion
Passion Fruit ian0sa | Banana azos

MILK SHAKES

THB
160

Your choice of ice cream scoops
blended with cold milk

Tonngulunuuuaa
* Vanilla | Chocolate | Strawberry | Banana
Mango

o1liaan | FonlAan | ansewess | ndos | u:joo

MOCKTAILS

THB
140

* Pink Mojito worlusla
Pink guava juice, lime, mint leaves, Sprite
* Andaman Sea Breeze suoiugos
Cranberry Juice, Apple Juice, Lime Juice, Topped with Ginger Ale
* Banana Bliss vuninusa
Banana, Orange juice, Pineapple Juice, Lychee Syrup
* Mango Booster wvlyaines
Mango, Ginger, Mint leave, Pineapple Juice, syrup

ITALIAN SODAS

THB
140

Your choice of fresh fruit, fruit Puree, soda

wallaa un@euwall uastnlsan

+ Strawberry | Mango | Passion Fruit
ansoweass | u:ov | 1anosa

IO

v
Sparkling | White | Rose | Red

Touwev | Touino | Totisuy | Totitav

THB 340 per glass
THB 1,350 per bottle

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




