DRINKS

HOMEMADE LEMONADIE

PASSIONFRUIT & MINT 120 THB
ROSEMARY & LEMON 120 THB
FRUIT SHAKE 120 rus

MANGO - PASSIONFRUIT
MANGO

PINEAPPLE
BANANA

WATERMELON

LIME

MANGO LASSI WITH YOGHURT 17140 THB

SOFT DRINK

40 THB
COKE, COKE ZERO,
SCHWEPPES MANAO, SODA
THAI ICED TEA 120 us

GREEN THAI ICE TEA WITH MILK
RED THAI ICE TEA WITH MILK

RED THAI ICE TEA WITH LIME

WATER

FREE FLOW WATER (REFILLABLE)

60 THB

COCKTAIL

CALAMANSI MOJITO
Calamansi, Mint, Lime, Brown Sugar, Rum

240 THB

THAI BASIL SMASH

Thai Basil, Lime, Homemade Syrup,
Choose Vodka or Gin

PASSIONFRUIT MARGARITA

Passionfruit, Lime, Homemade Syrup,
Triple Sec, Tequila

GIN FIZ7Z ROSEMARY LEMON

Rosemary, Homemade Lemon Syrup, Lime,
Soda, Gin

CHA CHA SOUR

Kaffir Lime, Lemongrass, Lime, Chilli,
Egg White, Homemade Syrup, Whiskey

MANGO TANGO

Fresh Mango, Lime, Homemade Syrup,
White Rum blended with ice

For more cocktails please ask at the bar

E]E]R 100 THB
CHANG, SINGHA, LEO
WHNE 200 THB

HOUSEWINE RED/WHITE 200ML

FOR BOTTLES PLEASE ASK FOR THE
WINE MENU

LONGDRINK

VODKA, GIN, RUM, TEQUILA + MIXER

HOUSE SHOTS

180 THB

120 THB



LUNCH &

SHARING/SNACKS

FRENCH FRIES (VEG) 140 THB
& TRUFFLE MAYO OR WASABI MAYO

HOMEBAKED SOURDOUGH 120 THB
BAGUETTE & GARLIC BUTTER (VEG)

CRISPY SMALL FISH WITH 780 THB
GARLIC - LIME AIOLI DIP

SPICY CHINESE CUCUMBER 120 THB
SALAD (VEGAN)

MASSAMAN SPRINGROLL 180 THB

WITH BEEF & TAMARIND DIP

SALT & PEPPER BATTERED 200 THB
SQUID RINGS WITH TZATZIKI DIP

STICKY KOREAN CHICKEN
WINGS & KIMCHI

220 THB

VIETNAMESE RICE PAPER ROLLS 780 THB
WITH DUCK & TAMARIND-HOISIN SAUCE
OR CRISPY TEMPEH (VEGAN)

SHRIMP & SRING ONION 200 THB
DUMPLINGS WITH CRISPY CHILI OIL
& A SOY VINEGAR DIP

BAGUETTIE

SALAMI & CHEESE BAGUETTE 250 THB
PARIS HAM & CHEESE BAGUETTE 250 THB
AVOCADO - SCRAMBLED EGG 7,0 THB
BAGUETTE (VEG)

ROAST BEEF - CHIMICHURRI 250 THB
BAGUETTE

SIDES 100 THB
KIMCHI

HOMEMADE POTATO SALAD

SMALL TZATZIKI
SIDE SALAD

DINNIEIR

MAINS

PAD KRAPAO PHILLY CHEESE STEAK 290 THB
SANDWICH

We took Thailands #1 Stir Fry to the next Level.
Australian Beef Rump Steak Stir Fry with Onion,
Chilli, Holy Basil, Cheddar Cheese packed in a
Crispy Homebaked Sourdough Baguette

VIENNA STYLE SCHNITZEL 350 THB
Big Crispy Pork Loin Schnitzel with Homemade
Potato-Cucumber Salad

GYROS PITA PORK WITH TZAZIKI 250 THB
OR MUSHROOM (VEG)
Greek Gyros in Homemade Pita Bread, Tzatziki,

Onion, Tomato and Cabbage Salad

SHAKSHUKA SPINACH & EGG & FETA (VEG)
Tomato-Bell Pepper Dish with 250 THB
Middle Eastern Spices, Eggs and Feta.

Comes with Sourdough Bread

SAILADS

GREEK SALAD (VEG) 250 THB
Lettuce, Tomato, Cucumber, Onion, Feta
Cheese & Black Olives

BEETROOT CARPACCIO WITH 200 THB

FETA (VEG)
Thinly Sliced cooked organic Beetroot with Feta
Cheese, Onion, Cashew Nuts and Dressing

NICOISE SALAD 250 THB
Green Lettuce, Tuna, boiled Eggs, Potato,
Tomato, black Olives

DESSERT

160 THB
FRUIT PLATE WITH SEASONAL FRUIT
PLEASE ASK THE SERVICE FOR MORE
DESSERT OPTIONS :)
| ExTRA: I
RICE, TRUFFLE MAYO 30 THB

| SILCE OF SOUDOUGH 30 THB |




AUTHENTIC THAI FOOD

DUCK RED CURRY WITH LYCHEE
Spicy Red Thai Curry with Duck Breast,
Lychee, Grapes, Pineapple and Side Rice

290 THB

ROASTBEEF SALAD
(NUEAH NAM TOK)
Spicy Thai Salad with Australian Roast
Beef, Thai Herbs and Thai Dressing

250 THB

LAAB EGGPLANT (VEGAN)
Spicy Thai Salad with Eggplant, fresh Thai
Herbs and Thai Dressing

180 THB

PAD THAI SCALLOPS
OR VEGGIES (VEG)
Thai classic Noodle Dish with Scallops or
Veggies, Egg, Tofu. Herbs and Veggies

250 THB/7200 THB

LOCAL KING MACKEREL FILET
Catch of the day.King Mackerel Filet in
Tamarind Sauce with Veggies. Side Rice

390 THB

DUCK STIR FRY WITH HOLY BASIL
(PAD KRAPAO PED)
Thailands #1 Stir Fry with Duck, Holy
Basil, Big Chili. Comes With Rice.

250 THB

TOM YUM FRIED RICE
Veggies or Chicken
180 THB
Shrimp or Squid
220 THB

MORNING GLORY (VEG)
Water Spinach Stir Fry in Garlic
and Oyster Sauce
140 THB



