SIGNATURE
HEALTHY JUICES
THB 200

GREENADE
A REFRESHING BLEND OF CUCUMBER, APPLE, KALE, AND LIME.

LIGHT, CRISP, AND PACKED WITH ANTIOXIDANTS -
A PERFECT GREEN BOOST FOR YOUR DAY.

KALE YEAH!
DOUBLE THE KALE, DOUBLE THE GOODNESS!
COMBINED WITH,CELERY, PINEAPPLE, LIME,

AND A HINT OF JALAPENO FOR A ZESTY, SPICY KICK THAT
ENERGIZES AND DETOXIFIES.

JAMU
INSPIRED BY TRADITIONAL INDONESIAN HERBAL TONICS.

TURMERIC, GINGER, LIME, HONEY, AND COCONUT WATER COME TOGETHER
TO DELIVER WARMTH, IMMUNITY, AND HYDRATION IN EVERY SIP.

SUNRISE JUICE
A TROPICAL EXPLOSION WITH ORANGE, CARROT, PINEAPPLE, GINGER,

AND PASSION FRUIT. BRIGHT, SWEET, AND INVIGORATING -
YOUR PERFECT MORNING SUNSHINE IN A GLASS.

YELLOW MIGNON
AN EXOTIC MIX OF PINEAPPLE, MANGO, AND MINT.

SMOOTH, SWEET, AND COOLING - A DELIGHTFUL TROPICAL ESCAPE WITH
EVERY SIP.

SCARLET GLOW

THIS VIBRANT RED JUICE FEATURES BEETROOT, CARROT, ORANGE, GINGER,
AND LEMON. EARTHY, SWEET, AND ZESTY -
A POWERFUL BLEND TO NOURISH AND REFRESH YOUR BODY.

*SERVED OVER ICE FOR BEST FLAVOR EXPERIENCE

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 7%VAT



WATER & SOFT DRINKS

A Pitcher of Still House Water - 11 40
A Pitcher of Infused House Water - 1i 80
Vittel Still / Perrier 165 /210
Fresh Lime Soda / Juice 80
Coke / Coke Light / Sprite 80
Schweppes Tonic / Ginger Ale 80
Franklin’s Mallorcan / Elderflower Tonic 120
COFFEE

Espresso 70
Espresso Macchiato 80
Black Coffee / Americano 80
Cappuccino / Latte 95
Iced Orange Americano 220
Thai Iced Tea 125
VOYAGE TEAS 20

English Breakfast
Sencha Shizuoka / Jasmine Mao Feng / Oolong
Chamomile / Peppermint

FRESH JUICES & SHAKES

Fresh young coconut 120
Orange Tangerine 150
Fruit Shakes 160
Mango / Watermelon / Pineapple

Smoothie 180

Mango / Pineapple / Strawberry / Banana

NON ALCOHOLICFIZZ

DRAGON VIOLET /220
Dragonfruit & Guava soda

TROPIC TONIC /220
Pineapple & basil soda

GREEN & RED /220
Strawberry & cucumber soda

DRAFT BEERS

SINGHA 150.- / 250.-
ASAHI 150.- / 250.-
RICEBERRY 160.- / 260.-

SUNDOWNER SIPS

APEROL SPRITZ /360
Aperol, sparkling wine, soda

HUGO /420

St Germain, sparkling wine, soda & mint
PORNSTAR MARTINI / 420

Vodka, passionfruit, vanilla & sparkling wine

WATERMELON BELLINI /360
Sparkling wine, fresh watermelon

COCKTAILS

NEGRONI /350

Gin, sweet vermouth, campari

MAI TAI /290

Spiced rum, tripple sec, almond syrup, lime, bitters
CUCUMBER COOLER /350

Gin, aperol, cucumber, lime, sugar, egg white & soda
TOMMY D SOUR /350

Dewar’s blended scotch, passionfruit, lime, egg white
ESPRESSO MARTINI /360

Vodka, Tia Maria cold brew, Espresso

MARGARITA /320
Tequilla, tripple sec, lime

ALL PRICES ARE IN THAI BAHT AND SUBJECT TO 7%VAT

LIQUID MENU




VODKA

Smirnoff /250

Russian Standard - Russia /270
Absolute - Sweden /370

Grey Goose - France /570

Stoli Elit - Latvia /570

RUM

Captain Morgan White - Jamaica /250
Captain Morgan Gold -Jamaica /250
Captain Morgan Dark -Jamaica /270
Nusa Cana Tropical Island Rum - Bali / 270
Sailor Jerry - U.S. Virgin Islands /320
Angostura 5 yrs - Trinidad & Tobago /370
Zacapa 23 - Guatemala /590

WHISKEY

AMERICAN

Jim Beam /270
Jack Daniels /270
Makers Mark / 460

IRISH
Jameson Irish Whiskey /370

SCOTCH WHISKY
Dewar’s White Label /270
Dewar’s 12 yrs. /370
Monkey Shoulder /480
Glenfiddich 12 /700

JAPANESE

Tenjaku /320

Tenjaku Pure Malt /420
Suntory The Chita /570

COGNAC
Hennessy VSOP /700

MIXERS - SODA / SOFT DRINKS - THB 30
OR FRESH JUICE - THB 90

PREMIUM TONIC - THB 100

OUR POUR IS 50ML

ALL PRICES ARE IN THAI BATH AND SUBJECT TO 7%VAT

GIN

Gibley’s - UK /250

Saneha -Thailand /250

Gordon’s -UK /270

Roku -Japan /350

Bombay Sapphire -England /290
Bombay Bramble - England /290
Tanqueray -UK /290

Iron Balls - Thailand /350
Tanqueray 10 -UK / 420
Hendrick’s - Scotland /370
Drumshanbo Gunpowder - Ireland / 420

TEQUILA

Jose Cuervo Especial /270
Orendain Blanco /350

Se Busca Mezcal Joven / 470
Patron Silver /550

Don Julio Blanco /550

FORTIFIED WINE &
AMARO

Martini Rosso- Italy /270

Martini Extra Dry - Italy /270

Mancino Rosso - Italy /270

Tio Peppe Fino Sherry /470

Aperol - Italy /270

Campari - Italy /370

Amaro Montenegro - Italy /370

Stock Fernet - Czech Republic /370

Stock Fernet Citrus - Czech Republic /370

LIQUEURS & GRAPPA

Baileys -Ireland /370

Amaretto Disaronno - Italy /370
Drambuie - Scotland /370
Grappa Tignanello /570

Pallini Limoncello /250

SPIRITS




CHAMPAGNE & SPARKLING WINE

Prosecco, Zonin, Veneto, Italy DOC

Franciacorta Extra Brut Cuvée Prestige, Ca del Bosco, Lombardy DOCG
Champagne, Nicolas Feuillatte, Chouilly, France

Champagne Blanc de Blancs, Palmer & Co, France

WHITE WINE

Sauvighon Blanc, De Bortoli Family, Australia |1 2023

Chardonnay, Sansilvestro, Piemonte DOC, Italy | 2022

Chardonnay, Baron Philippe de Rothschild Mapu Reserva, Chile | 2023
Sauvignon Blanc, Russian Jack, Malborough, New Zealand |1 2023
Pinot Grigio, Villa Canlungo, Collio, Italy | 2021

Chenin Blanc, Fairview, Paarl, South Africa | 2023

Granee Gavi Del Comune Di Gavi DOCG, Batasiolo, Gavi, Italy | 2023
Chardonnay, Beaulieu Vineyard, Sonoma, CA, USA | 2019

Chabilis, Louis Jadot, Beaune, France | 2022

ROSE

Provence Rosé, Chateau Routas, Coteaux Varois en Provence | 2022
Sensations Rosé, Chateau Gassier, Cotes de Provence | 2022
Whispering Angel Rosé, Chateau d'Esclans, Cotes de Provence | 2023

RED WINE

Shiraz & Cabernet Sauvignon, Rothbury Estate, Australia | 2023

Barbera, Sansilvestro, Piemonte DOC, Italy | 2022

Cabernet Sauvignon, Baron Philippe de Rothschild Mapu Reserva, Chile | 2023
Organic Malbec, Bodegas Salentein “Portillo”, Mendoza, Argentina | 2022
Organic Shiraz, Yalumba, South Australia | 2021

Pinot Noir, Ata Rangi Crimson, Martinborough, New Zealand |1 2023
Cabernet Sauvignon, Purple Cowboy, Paso Robles, USA | 2022
Valpolicella Classico Superiore, Tommasi “Rafael”, Veneto, Italy | 2021
Chianti Classico, Brancaia, Toscana, Italy | 2020

Cum Laude, Banfi, Toscana, Italy | 2017

Grenache / Shiraz / Mataro, Penfolds, Bin 138, Australia | 2018

Gassac Rouge, Bordeaux, Maus de Daumas Gassac, France | 2017
Chateauneuf-Du-Pape, Rhone, Guigal, France | 2017

Chateau De Nalys, Rhone, Guigal, France | 2016

Pomerol, Chateau Beauregard, Bordeaux, France | 2016

Chateau D’Ampuis, Rhone, Guigal, France | 2013

ALL PRICES ARE IN THAI BATH AND SUBJECT TO 7%VAT

WINE SELECTION

330/1,600
5,200
5,500
6,500

290 /1,400
330/1,600
1,800
1,900
2,000
2,200
2,200
2,300
3,500

330/1,600
1,800
2,800

290 /1,400
330/1,600
1,900
2,300
2,400
2,600
2,700
2,700
3,100
3,700
5,000
5,600
6,100
7,900
9,000
9,000




STARTERS

SPICY YELLOWFIN TUNA TACOS /340
AAA GRADE TUNA SASHIMI, RAITA SAUCE,
PICKLED VEGETABLES

PORK TACOS /220
SHREDDED MARINATED PORK, YOGURT BASED SAUCE

SALT BAKED BEETROOT HUMUS /340
CHEEKPEA, TAHINI, FETA, FLAT BREAD

CHICKEN WINGS /190
MARINATED WITH SHIITAKE & SOY SAUCES, CORIANDER & GARLIC,
NAM JIM JAO SAUCE

MARINATED OLIVES /140
GREEN AND KALAMATA, CHILI, ORANGE,
THYME, ARTISAN BREAD

PICKELED CAMEMBERT / 445

*PERFECT FOR SHARING

FRENCH CAMEMBERT PICKLED WITH OLIVE OIL, SHALLOT,
BLACK & PINK PEPPERCORN, THYME & BAY LEAF, GARLIC.
SERVED WITH PICKLES, CIABATTA & DARK SOURDOUGH

SALADS

MIXED GREEN HERB /240
MIXED GREENS, ROCKET, ONION, FRESH ORANGE,
CITRUS VINAIGRETTE DRESSING

CAESAR /270

COB LETTUCE, PARMESAN,

HOUSE MADE CROUTONS & BACON

**ADD BBQ CHICKEN 100 / ADD BBQ PRAWNS 240

BEETROOT /280
BEETROOT MARINATED IN YOGURT & RED WINE VINEGAR, FETA,
PUMPKIN, AVOCADO, ROCKET & PUMPKIN SEEDS

THAI POMELO /250
POMEGRANATE, SHALLOTS, COCONUT FLAKES,
CARROT, TOMATO, SUNFLOWER SHOOTS

BBQ PRAWN SPRING SALAD /530
BABY SPINACH, AVOCADO, EDAMAME, TOMATO & CUCUMBER,
COTTAGE CHEESE, VINAIGRETTE DRESSING

GREEN MANGO & CHILI /180
CARROT, LONG-BEAN, CASHEW NUTS, FISH SAUCE

TOMATO SALAD /260
PARMESAN, BALSAMIC CREAM, RED ONION, MINT,
ITALIAN DRESSING

SOUP

SPICY GAZPACHO / 240
GOAT CHEESE, FRESH VEGETABLE TOPPING & ARTISAN BREAD

TOM YAM GOON /360
SPICY LEMONGRASS LIME SOUP WITH PRAWNS,
MUSHROOMS, TOMATOES

ALL PRICES ARE IN THAI BATH AND SUBJECT TO 7%VAT

BRUSCHETTAS

MIX 3 FOR 280

SMOKED SALMON /370
DILL, MUSTARD CREAM CHEESE, CAPERS, SHALLOTS

MUSHROOM /280
RED WINE, TRUFFLE, ROASTED ALMONDS & THYME

TOMATO /240
CREAM CHEESE, PARMESAN, BASIL, GARLIC & BALSAMIC

POKE BOWLS

NORWEGIAN SALMON /390
YELLOWFIN TUNA /390
VEGAN TOFU /290

ALL BOWLS SERVED WITH JAPANESE SUSHI RICE

POKE BOWLS INCLUDE SEAWEED, EDAMAME, GREENS,
TOMATOES, JAPANESE CUCUMBER, CARROT,
AVOCADO SALSA AND SPICY CALIFORNIA MAYO SAUCE

PIZZAS

ARTISAN MARGHERITA /370
BUFFALO MOZZARELLA, PROVOLONE, PARMESAN, BABY TOMATOES

TRUFFLE MUSHROOM /370
TRUFFLE PASTE, CHAMPIGNON, PARMESAN, MOZZARELLA

CHORIZO /380
SPANISH CHORIZO, MOZZARELLA, PROVOLONE,
TOMATO SAUCE

CHICKEN TIKKA /360
TIKA MARINATED CHICKEN, PIKKLED ONIONS,
CURRY SAUCE, CORIANDER, YOGURT & COTTAGE CHEESE SAUCE

SPICY SALMON LAAB / 420
MOZZARELLA, CHILI, MINT, CORRIANDER, SHALLOT & GARLIC

PASTA

ZUCCHINI PASTA /330
ALFREDO STYLE SAUCE, BBQ ZUCCHINI & PARMESAN

SEAFOOD TAGLIATELLE / 490
ASSORTED SEAFOOD, PIRI SAUCE, PARMESAN

KIDS MENU

*FOR KIDS UNDER 12

KIDS SET /195
CHOICE OF:
BBQ SALMON OR BBQ CHICKEN OR FISH FINGERS

RICE OR PASTA OR FRENCH FRIES OR POTATO WEDGES
FRESH VEGETABLES, BBQ CORN, TOMATO SAUCE

MINI BEEF BURGER /220
ANGUS BEEF PATTY, CIABATTA BUN, ICEBERG LETTUCE,
SERVED WITH FRENCH FRIES

TOMATO PASTA /160

FOOD MENU




BURGERS & SANDWICHES

ANGUS AUSSIE BEEF BURGER /570
CIABATTA BUN, CARAMELIZED ONIONS,FRENCH FRIES,
RED TOMATO SALAD & ARTISAN SAUCES

PULLED PORK BURGER / 450
CIABATTA BUN, BBQ PULLED PORK, FRESH ONION, FRENCH FRIES
RED TOMATO SALAD & BBQ SAUCE

VEGAN BLACK BEAN AND RICEBERRY BURGER /430
CIABATTA BUN, CARAMELIZED ONIONS, FRENCH FRIES,
RED TOMATO SALAD & ARTISAN SAUCES

FRIED CHICKEN SANDWICH /350
CIABATTA, CUCUMBER KIM CHI, CABBAGE, SPICY MAYO

ARTISAN HOT DOG /390

SUSTAINABLY & ETHNICALLY SOURCED THAI FARM MEAT PRODUCTS

BY JOE SLOAN BUTCHERY

GOURMET PORK SAUSACGCE, PARMESAN & MOZZARELLA CHEESES,
JALAPENO, PICKLED CUCUMBER & SHALLOT. FRENCH FRIES

FROM THE LAND

LAMB KOFTAS /560
LAMB KOFTA WITH TZATZIKI RAITA & BABA GANOUSH,
PITA BREAD, COLESLAW

BABY BACK RIBS /590
BBQ SPICY PORK RIBS WITH COLESLAW & SWEET POTATO

GRASS FED AUSTRALIAN LAMB CHOPS /1,500
FRENCH CUT CHOPS, PUMPKIN & POTATO MASH,
BABY CARROT, PEPPERCORN SAUCE & HERB BUTTER

100 DAY GRASS FED AUSTRALIAN TENDERLOIN /1,300
DOUBLE BAKED POTATO, SPRING ONION, PEPPERCORN SAUCE &
HERB BUTTER

FROM THE SEA

BBQ LOCAL SEABASS FILET / 410
BEETROOT, SPINACH, BUTTER SAUCE

NORWEGIAN SALMON /490
GRILLED SALMON FILET WITH HERB CRUST, BLACK QUINOA,
LEMON VINAIGRETTE DRESSING

YELLOW CURRY MUSSELS /380
LEMON, PARSLEY, SPRING ONION, TOASTED CIABATTA

CHORIZO PRAWNS / 690
PIRI SAUCE, GRILLED CORN, PITA BREAD

ALL PRICES ARE IN THAI BATH AND SUBIJECT TO 7%VAT

THAI INSPIRED

MASSAMAN CURRY /420
NORTHERN STYLE CHICKEN CURRY WITH POTATOES,
STEAMED RICE & PITA BREAD

BAMBOO CHICKEN STEAK /390
BONELESS QUARTER MARINATED WITH SHIITAKE & SOY SAUCES,
MAPLE SYRUP & PAPRIKA. SERVED WITH GREEN MANGO SALAD.

ARTISAN ASIAN HALIBUT / 450
HOMEMADE RED CURRY, CAULIFLOWER,
FRESH COCONUT MILK, CRISPY BASIL

GRASS FED ANGUS SPICY BEEF SALAD /720
BLACK ANGUS SIRLOIN, CUCUMBER, TOMATO, ONION,
SPICY CHILLY DRESSING, STEAMED RICE

SALMON TEMPURA / 470

LEMONGRASS CURRY BASED SAUCE, NORWEGIAN SALMON IN
TEMPURA, STEAMED RICE

SIDES

FRIED POTATO WEDGES /100
DOUBLE BAKED POTATO /100

FRENCH FRIES /120
AILIOLI SAUCE

MIXED GREEN HERB SALAD /160
MIXED GREENS, ROCKET, ONION, FRESH ORANGE,
CITRUS VINAIGRETTE DRESSING

SAUTEED MUSHROOMS /220
HON SHIMEIJI, ERINGI, BUTTON, WHITE WINE, GARLIC

STEAMED RICE /60

BLACK QUINOA /190
ASPARAGUS, MUSHROOMS, APRICOT

DESSERTS

CHOCOLATE MOUSE /220

PAVLOVA /220
WITH MANGO&PASSION FRUIT

LOLLIPOP /115
VANILLA / STRAWBERRY / CHOCOLATE / COCONUT

SORBET /160
COCONUT / MANGO / PASSIONFRUIT

MAIN COURSES



