BREAKFAST

9I1SIB
AMERICAN BREAKFAST ownsiswingosiu Baht
Orange, Apple, Guava or Tomato Juice 570

ruasaidonthualid 1 s1ems 15U thdy tiieuida thdss tu=voina

Tropical Fruit Platter vallsoumungma

Baker’s Basket with your Choice Croissant, Danish,

Muffins, White or Whole- Wheat Toast, Preserves and Butter
vundisupuluns:nd 18u ASIS0IE 1Inds Twiu vuudifeasn wée vuudadovd neuualli
laziug

Two Farm Egg- Fried, Scrambled, Poached, Boiled or Omelets
Wad 2 was vau Vaon Weiw Wiidu

Served with Crispy Bacon, Chicken Sausage, Provencal Tomato

and Hash Brown Potato i@wwseuiuneunennseu Tnsenlni uziveinAghy Judsiuanon
Freshly Brewed coffee, Decaffeinated Coffee, Tea, Hot Chocolate
or Fresh Milk

muasaidonin3eliiu 1 s19ms 1SU MIwWan nwaw3us 51 oatnilan3au Ko ulan

THAI BREAKFAST owsikrainging 570
Orange, Apple, Guava or Tomato Juice ruawsaiontiualli 1 s1ems

iU thaw dweuida sy thusivoina

Tropical Fruit Platter uvalisumuggma

Congee or Boiled Rice with your Choice of Minced Pork Minced Chicken
or Sea bass with Condiments 1in réo v16iu (kyun Trua Kéo Uanzwa wiouinsosuss)
Freshly Brewed coffee, Decaffeinated Coffee, Tea, Hot Chocolate

or Fresh Milk

muasnidoninsoliu 1 s19ms 1sU NMIWan niwanwaum 51 Soatniansou Kso uuan

JAPANESE omisiralnacgu 610
Orange, Apple, Guava or Tomato Juice

ruawsaidentivally 1 stems 1su thau dieuitla thdss thuzivena

Grilled Salmon with Miso Soup, Omelet, Pickled Vegetable, Seaweed

and Steamed Rice nsavouguiusUihs: VK1 dnnad a1Ks1e 1azv1dady

Freshly Brewed coffee, Decaffeinated Coffee, Tea, Hot Chocolate

or Fresh Milk

muasaiFonindoliiu 1 s1ems 1su Mmuwan nuwaiw3aush 51 BoaTnianiau Ko uan

F= Vegetarian

“# = Contains Nuts

& = Contains Shellfish
J = Spicy

ROOM SERVICE

Available 24 hours
Dial 62

In your room and in the restaurants, our Chef is pleased to
offer you various menus or dishes of the day.

Please let us know if you have any spcial dietary requirements,
food allergies or food intolerances

All prices are inclusive of government tax and 10% service charge



A LA CARTE BREAKFAST
Baht
Juices dwalii 160
Orange, Pineapple, Watermelon, Tomato, Guava, Apple, Tangerine
or Carrot

thdu thdudssa diestu Guzvema tdss dwiedida thauiveorou ke tiason

Fresh Fruit Platter vaanmungma 220
Watermelon, Pineapple, Papaya, Cantaloupe, Apple

oy dulzsa wzazno nAumMay ouida

Yoghurt iiisn 170
Low Fat, Plain, Flavored (Blueberry, Strawberry, Apple Cinnamon,
Honey Lemon) Tuifisnlvijush Toifisnsssusia Toifisnsasiasngg 1su ugiuass

o _ — . 5 %
ansoluass noUianazsuuou uduzud

Cereal (Choice of Cereal) $ioasiug 175
Cornflakes, Organic Muesli, All Bran, Coco Pops, Special K, Bircher Muesli,
Oatmeal Served with Cold Milk, Hot Milk or Soya Milk

AasuWand yaaoosindna $1Weae ntAlou aliBualn Tisosyaa vioidn i@swwsouuuidu

Ko UuSou Ko uLMdIKED)

Waffle or Pancake s>wiwanaziwuidn 220
Fruit Compote, Vanilla Sauce, Chocolate Sauce or Maple Syrup

wallinsay soadiiaan soasoninian Ko widalssy

Fresh from Our Baker (Selection of 3 Item) 220
vuudsou an Thi (Muidenia 3 stums)

. Danish s %

« Butter Croissant asasasfiugdn

« Muffin Gwiu

« White Toast vundanduidiov

« Whole-Wheat Toast vuudanduioasn

« Multi Grain Bread vuuduijasimu

- Bread Roll vuuluiusnisa

Eggs wyv 360
Two Egg any Style with Bacon, Chicken Sausage, Hush Brown Potato

and Provencal Tomato

muawisaidaniuylv 2 s1ems 1su Vad Wau Vaon e

réo Wiou wiouseiunou Tdnsonln Tudsium nazuzivoinAg

Three eggs Omelets - Plain or with Cheese, Ham, Tomato, Mushroom,

Bell Pepper or Onion with Bacon, Chicken Sausage, Hush Brown Potato

and Provencal Tomato

Woowidn 3 wos muawnsaidenivusaguiau kéoruidontd Ba now uzivone 1ka wining

1So FoKou

Khao Tom iosu 295
Boiled Rice with Minced Chicken, Minced Pork or Sea bass and Soft Egg

vauliua Kyua Uan:zwa nazivuuy



ALL DAY 24 HOUR DINING
WESTERN 01115alnag)isu

APPETIZER wynudu Baht
Bresaola idoifuainan:sunn 370
Air Dried Beef with Rocket Salad, Parmesan Cheese

and Lemon Olive Oil Dressing

ilomnikafiuinadansonmnn Sawuusiu nasthaantijunznoniaou

Smoked Salmon savoasuasu 490
Norwegian Smoked Salmon with Green Tea Cream Cheese

with Orange, Pistachio and Black Olive Biscotto

IsaueaUasAsSUAIU U ASUBAIVEY W3aUGIY dU HOWMBT0

i1az vuuJadanansiuznons

Chicken Liver Pate autiun 390
Chicken Liver, Port Pate with Raspberry

and Green Peppercorn Chutney served with Crispy French Bread

AUl Usadooisanud winingseau iaswwsouvuudidsiiAaounsou

Calamari Friti vawminainaama 320
Deep Fried Calamari with Tartar Sauce and Lemon Wedges
Uawmiinnenalnddma Auseanmmsiazideiauau

SALAD asn «#

Poke Bowl vowiumavalngomne 410
Rice Berry, Raw Salmon, Avocado, Mango, Papaya, Cashew Nuts, Quinoa,

Japanese Seaweed, Carrot, Cucumber and Japanese Sesame Dressing

voktihuaavalndae Volssiuess Uawsauounu obaia Usiidl uzamne 1dausiIRuWIUG

Al ams1wGyu nAson 1aIn lazthadanalnacgdu

Caesar Salad smsaan 410
Caesar Salad with Croutons, Bacon, Parmesan Flakes with Grilled Rosemary Chicken

Breast or Crispy Parma Ham or Cajun Spiced Grilled Prawns @%

Bursaan vuuldinoansouloniuansnols IUADU BAWISINBIU

rmuawisaidontsi 3 og Ao onlngulsaius néo wisugunsou Ko Mgusaiinalndaniu

Papaya Avocado Salad ausebaia «* /5 360
Papaya, Avocado, Cashew Nut, Lettuce Salad with Ginger Vinaigrette
and Fresh Mint w=a:no oba1la IGAL:UIALWIUE dnmanes aanthvanasluass:iktdn

Mediterranean Quinoa Salad asnaiaindanossiiou 380
Quinoa, Cherry Tomato, Black Olive, Artichoke, Sun Dried Tomato,

Basil and Mozzarella with Apple Cider Vinegar

and Extra Virgin Olive Oil At WzIVoNAISos3 Uznons uzivaInAmMI Tulks:wa Balususaa
nazwsouthadngmsiawizUs:noulufethduansisioialsinosiaztiiiunznon

PASTA wasm 430

Pasta of your choice with sauce of your choice

Spaghetti, Linguine, Penne, Farfalle Bolognese, Carbonara, Amatriciana,

Tomato and Basil # , Pesto &

AAISDIFoNBoAIIazWIAR AT

duwiagnmuaisnidents 1 s1ems Tnn alinad amod wuuid naswhswaid
muawisnidonsoals 1 s19ms Tann Juaadiua ATULIST DUINSIBY L:IVOINA lIazuS1Ba

SOUPw

Pumpkin Soup, Pumpkin Seed, Pumpkin Oil 290
sUWnnos wouidswidudawnnoy na: thijudnnes

Sweet Potato, Garlic and Chili Soup with Garlic Bread 240

sududsikouldnsziisy na: sUsainiuwsouidwaiovuudins:iRey



THAI MENU
Iy2IKIsing

APPETIZER AN D%SALA D wygsnthdosnazaan Baht
Phod Pia Pak veilis:in#" 250
Vegetable Spring Roll with Plum Sauce

Sate Moo or Gai auifnyrioazfsln & 340
Thai pork or chicken skewers with peanut dip and traditional condiments

Som Tam Thai Kung Yung and Khao Mun iniudusimetsss 490
Papaya salad with grilled prawns and coconut rice

Yum Talay éinza S 9 360

Spicy seafood with cucumber, tomato, and onion

Larb Gai or M0O awis ko wy 295
Spicy Minced Pork or Chicken Salad with Shallots, Mint, Lime

and Roasted Ground Rice

a1k Ko Ul AaNIAAIEdY Fokau TuansHiku UL Nasv1dAd

SOUP su
Tom Yum Gai, Kung or Talay sugisi rse s néo nsa® S S 370/430
Spicy and sour coconut milk soup with chicken, prawns or seafood

Tom Kha Gai suvis 370
Galangal coconut milk soup with chicken

NOODLE AND RICE rbuiitgonazing
Phad See Eaw Pak, Gai, Nuea, Moo or Talay 310/430
GaE3>0n T 1o Ky Ko n:a

Stir fried flat noodles with vegetablesféhicken, beef, pork or seafood %

Phad Thai Hor Khai aainke & % 450
Stir fried noodles with prawns wrapped in egg net

Khao Phad Moo, Gai noaany T 370
Fried rice with pork or chicken

Khao Phad Goong i # 440

Fried Rice with Prawn

CURRY usanning
Gaeng Massaman Gai or Nuea inaiuls ko it # 395
Massaman curry with chicken or beef

Gaeng Kiew Wan Gai, Moo, Kung or Pakﬁ@J 395

INIVEIKUIN Ky I kSO (n
Green curry with chicken, pork, prawns% or vegetables

Panaeng Gai, Moo or Kung iwuils iy n3o am 410/480

Thick coconut mail red curry with Chicken, Pork or Prawns

Gaeng Phet Ped YOUI’]g mnadailag 420
Roasted Duck Breast in Red Curry
aniUagtunnanng

Cho Chee Pla Salmon gguamsavoa 2 440
Thick Coconut Milk Red Curry with Salmon
WSNINIIAIGAAANIAAIADERINA lazUalinisauau



SANDWICH, BURGER AND WRAP
Insudd 1wosSinos sy

Signature Wagyu Beef Burger or Cheese Burger
wynuzth 1wedinadiiend Kéo wodinassa

Sesame Bun, Wagyu Beef Patty, Emmentaler Cheese, Lettuce,
Tomatoes, Pickled Cucumber and Chefs Burger Sauce

vuudin IGOD'IT_D BalBuuINIaes Gnmakou U=IVoINA IRINDT

13:51ABDAIVDSINDSINSWIFAVVOIN1IISW

Vegetarian Burger wosiosiassa #

Whole Wheat Bun, Vegetable Patty, Spicy Sesame Tofu Mayonnaise,
Sautéed Shitake Mushroom, Caramelized Shallots and Lettuce
vundstuigadn dnou soduigalsaidaiuananind1edgIcfIa:n IRABNIN:Gn Kokoudn

nazgnnnKou

Triple Salmon Sliders wosinosalninosnsuidlavamsavoa
Black Ink Bun, Salmon Patty, Mango Chutney, Avocado Mash,
Turmeric Chili Lime Aioli vuudsduthsiing Uanisauoasu seauziisa nuaohan

150a9ag0ANANIAZIFIIWSN VUNIAzUUD

Club Sandwich asumsusa
Farmers Bread with Egg, Bacon, Tomato, Lettuce, Chicken and Avocado

vundasyis W upou usivoinA dnmavid 1ol nazehain

Grilled Eggplant Focaccia msusawonmissusiogn
Grilled Eggplant, Tomato, Basil and Mozzarella Focaccia Sandwich

V:zIVo812813 wxiVaInA Tulks:wi vuulawonmiBuainadndsunazsalunsaisaal

Spicy Peanut Chicken Mango Wrap usut usijss thswadbaassaido
Shredded Chicken, Mango, Spicy Peanut Dressing, Corn Flour Tortilla
TAdn usios thsntdaassaidin nazndonosia

All Burgers, Sandwiches and Wraps are served
with your choice of French Fries or Curly Fries

PIZZA WE5)

Classics sanaadn .
Pizza Margherita msswimsen s
Tomato Sauce, Mozzarella and Basil

soduzIVaINA Bauoasusaaa: uiks:wa

Pizza Prosciuto, Rucola e Parmigiano
wissUsasais Sonifin Sawdsu
Tomato Sauce, Parma Ham, Rocket Salad and Saved Parmesan Cheese

wissUsasals Sonifin Sawiiisiu soduzvoinA wisgn dnaansoning Sawuusu

Pizza Frutti di Mare wss wini & s 9%
Tomato Sauce, Seafood, Garlic and Chili

sodu:IVo BWA nszIRgu nazwsn

Pizza Salami Piccante wssmsanisaidn
Tomato Sauce, Spicy Salami and Mozzarella

soauzivaInA wiadsaidn na:Bauoasisaa

Thai Flavored Pizza wssalnding
Pizza Phad Krapaow MO0 wssinszwsiny
Pizza with Spicy Thai Basil and Minced Pork Meat

fiss1saide alndlng paninaddelunsawsiziazilionydu

Tom Yum Pizza mssiui 2
Lemongrass flavored Seafood Pizza with Tom Yum taste

WisEnanindduInsaIGUgINza

Baht
470

430

460

460

340

“# 350

Baht

360

490

490

460

380

490



MAIN COURSE Baht
OTMISANUKAaN

BBQ Pork Spare Ribs sinsssyunsiad 680

Slow Grilled BBQ Spare Ribs with Garlic Mash Potatoes

and Grilled Vegetable 8insasyuistad iaswwsouiudsiunnanind1fdens=Ruy azing1l

Cod Fish and Chips with Tartar Sauce, Lemon and Malt Vinegar 840

Uanon Nla: Gudsinennsou Idswwiouseaninis lauou ||a:ﬁ1éuaw|§nﬁmmuaaﬁ

FROM THE GR|LL|ULJU'1J

Australian Beef Rib Eye 300 grams idiosuonsooanside 300 n3u 2190
Australian Striploin 250 grams Itioduuanevainsidy 250 N3y 1200
Australian Beef Tenderloin Prime Grade 200 grams 1490
idodulusainsids INsawsidou 200 N3y

Australian lamb ChOpS 200 grams BiAsnze0dinsidy 200 NS 1190
Chicken Breast 200 grams onlri 200 nu 570
Snow Fish filet 200 grams Uaru: 200 n3u 990
Norwegian Salmon Filet 200 grams Ualsauoaua$ing 200 nsu 760

With your grill pick 1 choice of side vegetable, side potato and sauce
rMuawisaidoninSosiAg 1 1wy Ml

Side Vegetable: wyIn3edIAgIUsINGn

» Wok fried Asian Vegetables dndnalndioiy

« Ratatouille an3an

e Sautéed Creamy Spinach dadnivunazAsuy

« Sautéed Mushroom JaIRA

o Mixed Salad d@amsou

Side Potato: wyindediAgIUsnnTuLss

« Garlic Mashed iudSiumsans:ifign

« Sweet Potato and Leek Gratin JudsiouBa

« French Fries or Curly Fries wSuwsigk$aiudsinagonon

Sauce soa

« Béarnaise soalvaiud alnddsiia
« Mint soaduri

« Black Pepper soawsnings

« Red Wine soalbuing

o Mushroom Cream s0dASUIRA

« Thai Spicy Seafood soatiUBWn

ASIAN COMFORT CORNER AVAILABLE
FROM TMAM TO 11PM Baht

Hokkien Noodle U:Hﬁonlﬁﬂu% 360
Fried Egg Noodle with Shrimp and BBQ Pork
U:KOIVaARINAzkYIAI

Roasted Duck Noodle uiivns 370
Baked Shredded Roasted Duck with Vermicelli Noodle
1duntilngn

Chinese Style Prawns sinsoa x0 %% 670
Wok Fried Prawns with XO Sauce and Steamed Rice
udasad X.0. IasWwsouv1dady

Pork Filet mygaéeonmu 360
Wok Fried Pork Filet in Sweet and Sour Sauce with Steamed Rice
KYAIUSIMIU 13SWWSDIV1DEdY

Miso Ramen suwsits: 290
Miso Noodle Soup, Pork Neck, Boiled Egg, Nori Seaweed
S1IITS: 13SWADY oKy Ve naiuSaksiy

Tom Yum Ramen suusiug 3% 320
Spicy Lemongrass Noodle Soup with Seafood
SUNIAUIBWA

Buta Tonkatsu Don vowsiwmyniangds 440
Breaded Pork Cutlet served on a Bed of Rice

V1aKtnKynancu

Shake Teri Don vonthvamsaveaghunsenn 570

Grilled Salmon with Teriyaki Sauce seved on Steamed Rice

All Curries are served with Steamed Rice
DMKISAINADIFSWWSOUV1DAY



VEGETARIAN

IYUIAISH

Baht

Quinoa Poke Ball aanvam 200
Quinoa, Rice Berry, Avocado, Mango, Papaya, Cashew Nut,
Carrot, Cucumber, Seaweed in Japanese Sesame Dressing
Al V1oIsBIUasE obmin Uzlids Uzane ITALUIAUWIUL IASON 6N

awsy thadnnalnacgJu

Honey Roasted Pumpkin Salad adawnnesguthds 320
Honey Roasted Pumpkin, Pecan Nuts, Cherry Tomatoes,
Red Onion, Rocket Salad in Balsamic Dressing

PR I SR - . - - 5 o -
WNNoJgIuds fdWIAU VzIVaINA FdKoU dndansoninm uiidanUasiun

Watermelon Salad aannniiu 220
Watermelon, Cucumber and Iceberg Salad
in Minted Ginger Vinaigrette

ety 103N dnadnleBidsn thaantanazous

Naam Tok Hed danifasou 200
Spicy Mixed Mushroom with Roasted Ground Rice,
Thai Herbs and Lime Dressing

kasousaida V1dAd ayulwsing tuzud

Mussaman Wrap nnsjabusendsitlanoiian 280
Sweet Potato in Mussaman Curry wrapped in Tortilla

with Peanuts, Crispy Shallots and Romaine Lettuce

Gudsinnu damakoiu sifdesoaliaiu nazKafdentanana

wSoulsurouIigd

Phad Thai Jae dnlnn 200
Stir Fried Rice Noodle with Tamarind Sauce, Vegetable,

Peanuts and Tofu

IAUIUNSIANANIAGTSOAL=VIL UN 1D 1AIfNK




DESSERT voJrdU Baht

Lemongrass Créme Brule asuuai

Passion Fruit Panna Cotta with Balsamic Mango
Salad, Strawberry Coulis

WIUADNEAIADSA danU:dIUIAISIA J0dANSDIUDSS

New York Oreo Cheese Cake with Raspberry Swirl

BaiAniiovasatosTo nazsiaivoss
Green Tea Tiramisu Cake wnnsiissiven

Apple Pie with Bourbon Vanilla Sauce and
Vanilla Ice Cream
ioUiawigiiusoadtiaiazioAnsuotal

Tropical Fruit Platter vallanmunama

280

280

280

280

280

BEVERAGES

INSOINI Baht

THE SIGNATURE

Atrium Spritzer Johnnie Walker Gold Label, Amaretto, Apple
Juice, Lime Juice, Soda Water

Orange Gold Johnnie Walker Gold Label, Martini Rosso, Grand
Marnier, Ginger Ale

Suwanaross Smirnoff Vodka, Malibu, Lime Juice, Sprite

One Night In Bangkok Tres Magueyes Tequila Gold, Grand
Marnier, Beer, Lime Juice, Mint Leaves

Lychee Martini smirnoff Vodka, Lychee Liqueur, Lime Juice
Pisang Dai Pampero Rum, Créme De Banana, Triple Sec, Fresh Banana

THE CLASSIC

Mai Tai Pampero Rum, Captain Morgan, Orange Curagao,
Pineapple Juice, Orange Juice, Lime Juice, Grenadine Syrup
Cosmopolitan smirnoff Vodka, Cointreau, Cranberry Juice,
Lime Juice

Bloody Mary smirnoff Vodka, Fresh Lime, Tomato Juice, Tabasco
Sauce, L&P Sauce, Salt

Alexandria Brandy, Créme de Cacao, Milk

Margarita / Strawberry / Blue (Frozen / Shake)

Tres Magueyes Tequila, Triple Sec, Lime Juice

Daiquiri / Strawberry / Banana

Pampero Rum, Triple Sec, Lime Juice / Strawberry / Banana
Blue Hawaii pampero Rum, Blue Curacao, Pineapple Juice
Martini Gordon’s Gin, Dry Vermouth

Pifila Colada Pampero Rum, Malibu, Pineapple Juice, Coconut Cream
Caipirinha cachaga, Lime, Sugar, Soda

Mojito Pampero Rum, Lime, Sugar, Mint Leaves, Soda
Mojito Strawberry

Pampero Rum, Strawberry, Lime, Sugar, Mint Leaves, Soda
Long Island pampero Rum, Gordon’s Gin, Smirnoff Vodka,
Tres Magueyes Tequila, Triple Sec, Coke, Lime Juice

B 52 Kahlua, Bailey’s, Grand Marnier

Screwdriver Smirnoff Vodka, Orange Juice

Singapore Sling Gordon Gin, Cherry Herring, Lime Juice,
Grenadine Syrup, Soda Water

Black Russian smirnoff Vodka, Kahlua

Tom Collins Gordon’s Gin, Lime Juice, Sugar Syrup, Soda
Tequila Sunrise Tequila, Orange Juice, Grenadine Syrup
Manhattan Bourbon Whisky Jim Beam, Sweet Vermouth
Whisky Sour Johnnie Walker Gold Label, Lime Juice, Angostura
Bitter, Soda Water

All prices are inclusive of government tax and 10% service charge

320



BEVERAGES

THE NON-ALCOHOLIC

Strawberry Punch Strawberry, Orange Juice, Pineapple
Juice, Lime Juice, Grenadine Syrup

Banana Bee

Fresh Banana, Pineapple Juice, Lime Juice, Honey, Sprite

Co-Colada

Pineapple Juice, Coconut Cream, Lime Juice, Sugar Syrup
Mojito Zero

Fresh Lime, Brown Sugar, Mint Leaves, Soda

Bloody Maria

Fresh Lime, Tomato Juice, Tabasco Sauce, L&P Sauce, Salt

WATER & SOFT DRINKS
San Benedetto (750ml.)

San Benedetto (5sooml.)
Badoit (750ml.)

Perrier (330ml.)

Evian glass bottle (750ml.)
Evian (50oml.)

Minéré (sooml.)

Soft Drinks (325ml.)

(Coke, Coke Zero, Fanta Orange, Ginger Ale, Soda, Sprite or Tonic)

FRESH JUICES

Guava, Grapefruit, Pineapple, Watermelon, Cantaloup,

Orange, Carrot, Apple, Coconut, Lime

COFFEE AND HOT BEVERAGE
Americano

Espresso

Decaffeinated

Cappuccino

Latte macchiato

Double Espresso

Hot chocolate

Ovaltine / Milo

VARIETY OF TEAS

English breakfast / Earl grey / Green Tea / Camomile

Baht
230

350
220
350
225
350
220

89
160

180
180
180
210
210
320
180
180

All prices are inclusive of government tax and 10% service charge



BEVERAGES

Baht
BEER (DRAUGHT) 280 / 800
Singha (mug / pitcher)
Asahi (mug / pitcher)
BEER (BY THE BOTTLE) 260
Singha / Heineken / Tiger / Carlsberg
ARTISAN CRAFT BEER (BY THE BOTTLE)
Chalawan Pale Ale 295
IMPORT BEER (BY THE BOTTLE]
Corona Beer 400
Asahi Beer 280
APERITIF (BY GLASS 45ML) 260
Campari / Fernet Branca / Martini Bianco / Martini
Extra Dry / Martini Rosso / Pernod / Ricard / Pimm’s No 1.
SHERRY & PORT (BY GLASS 45ML.) 260
Harvey’s Bristol Cream / Taylor’s Ruby / Tio Pepe
EAU DE VIE (BY GLASS 30ML)) 290
Calvados / Akvavit / Framboise / Poire Williams / Kirsch
PREMIUM WHISKEY (BY GLASS 30ML.J
Johnnie Walker Blue Label 990
Johnnie Walker Gold Label 390
REGULAR WHISKEY (BY GLASS 30ML))
Johnnie Walker Black Label 330
Johnnie Walker Swing 420
IRISHWHISKEY (BY GLASS 30ML)) 290
John Jameson
THAI'WHISKEY (BY GLASS 30ML.) 189
Maekong
MALT WHISKEY (BY GLASS 30ML))
Glenmorangie The Lasanta (Sherry Wood) 490
Glenmorangie The Original 10 years 380
Glenmorangie The Quinta Ruban 490

All prices are inclusive of government tax and 10% service charge



BEVERAGES

PREMIUM COGNAC (BY GLASS 30ML.)

Hennessy X.0 / Remy Martin X.0 / Martell Cordon Bleu

COGNAC (BY GLASS 30ML.)

Martell VSOP / Remy Martin VSOP / Hennessy VSOP

ARMAGNAC (BY GLASS 30ML)
Sempé Armagnac

BOURBON WHISKEY (BY GLASS 30ML)
Jack Daniels / Jim Beam

CANADIAN WHISKEY (BY GLASS 30ML)
Canadian club

GIN (BY GLASS 30ML.)
Gordon’s Gin
Tanqueray Gin

PREMIUM VODKA (BY GLASS 30ML.)
Belvedere Vodka
Ketel one

VODKA (BY GLASS 30ML)
Smirnoff Black Vodka / Smirnoff Vodka

RUM (BY GLASS 30ML.)
Pampero Blanco Rum / Capt. Morgan Dark Rum

TEQUILA (BY GLASS 30ML)
Don Julio Reposado
Tres Magueyes Blanco

CREME & LIQUEURS (BY GLASS 30ML.)
Amaretto / Bailey’s cream / Southern Comfort
Grand Marnier / Kahlua / Tia Maria

DON'T HESITATE TO CALL US AT 62

We thank you for allowing a 30-min service time after passing your order.

All prices are inclusive of government tax and 10% service charge



