NA

MOCKTAILS & SHAKES

MOCKTAILS 180.-
Possion Honey Soda

Passianfruit, frash lime, brown sugar, honey syrup,

topped with soda water

Lleman Lime & Bitter

Frash lima juics, fopped with sprite, drops of Angostura bitter
Mint & Lime

Frash lima juica, mint lecvas, pass ionfruit, hnnay & sugar syrup
Ly Cumber

Lychee, mint leaves, fresh lime juice, lychee juice,

Brizard cucumber syrup

Sun Down

Fresh pinsapple, orange juice, pinsapple juice, frash lime juice,
Brizard clmand syrun

le Flawer Sour

Fresh |im<?diuice. apple juice, cucumber, Brizard cucumber,
Brizard alderflower, heney syrup

SMOOTHIES 170.-
Mange, Strawbarry, Mixed Barry, Blusbarry
Raspberry, Bonane, | Possion fruit, Kiwi

MILKSHAKE 170.-

Vanilla, Chacalote, Banana, Ceconut
Chomr{:ts Cockia, Strawhary
Yanilla mixed Raspherry, Chovalate mixed Banana

SUPER SHAKES 199
Chacolate Packy g ot
Caramel Fopeom
Strawherry Pocky
Coconut Siam

Banana Party

COFFEE BAR
Sienna lced Coffes
Honeymaoon Majito
Caranul lead Coffes -
Drange leed Americano .

KerThai lead Coffza "

Bananz Summer lced Cofee < §'
B > ke

HOT TEA 120.-
Englizh Braakfost, Earl Grey
Peppermint, Lychee with Rose

Passian Fruif, lasmine,

150.-

Camemills

ICED TEA
Haney Lemon leed Tea
Thai lcad Tea

Peach lced Tea
lemen lead Tee b

GIM = spirit of the universe. Succumb to the allure of gin's irresistible
charm. Savour the zest and the varve of an ica cold gin bansath the
tropical sun.

Gin's calowrful 700wearcld history started with the traditional Dutch
drink, genevar, which soldiers drank to calm nerves befora batle, giving
rise to the term “Dutch zourage.” The English added herbz, spices and,
laster, juniper berries to create gin. Gin has sustained soldiers in botle,
became the drink of chaice for kings and quaens, been substituted by
the English poor for teinted water, been vsed in medicine and mads
many people around the world and Phuket very happy.

Leok up ta Yanille Sky Bar,..net 4B and nat 70, But 62 gins, You name
it baby! We should hows it. 6% is considered o lucky numbar, Well,
lucky you. \We have &9 fypes of gin and counling fo one hundred (100}

JUNIPER

From England Acl.
Tonqueray London Dry Gin 40% Yol. 300.-
: Slight hints of juniper and <itrus, liquerize

Beefeater 24 Londan Dry Gin 45% Val, 320

: lunipar, citrus, spices, clossic style with o hint of

tea leaves aroma

Bombay Sapphire Londen Dry Gin 40% Vol 320.
| Citrws, juniper, sarthy flerals

From France

Citadelle Original Gin 44% Vol. 340.-
: Viclet, sweat arange, nutmeg, cinnamon and cardamom

From Thailand

Iran Balls Gin 40% Vol. 340.-
: Pink and crange fruit salad chewy sweets of childhaod

Frem Spain
Gin Mare Mediterranean Gin 42.7% Vol 360.-

: Eoscmcry, lhymc. harhs, juniper

From Scotland

The Botanist Islay Dry Gin 46% Yal, 360,
: Junipar, laman, orange, spicas, woed, licorica

Hendrick’s Distilled Dry Gin 41.4% Wol. 3460.-
- JUﬂlPG , rose, oranga, ||r|'a, plﬂB

From Japan

Roku Jopaness Croft Gin 43% Vo, 380.-

: Sokura flower, yusu peal, zancha fea, sansho pepper,
sokura leof, gyokuro tea

+130 baht. For Fentimans MNaolurally Light Tonic Water.

JUNIFED COLIANDER

I S

TOF DER LEMOK

CINNAMON
nERRIRA ETEDE L OTATOE ZRRT ATTLLE

Y. ¥

OB RIS Bo0T Lianoiiel noor

ALMUHNDS CABSLA BARE

SUGARCANE
Havana Club 3y, Bacardi Light, Coptain Mergan
Howona Club 7y, Chaleng Bay, Flantation

YODIKA

Absolut Wodka, Raspberry
Absolut Elyx, Ketel One

Grey Goase, Balvedere, Ciroc

AGAVE
Clmeca Gold
Don Julio Blanco

WHISKEY
Iohnnie Walker Red Label
Johnnie Walker Block Label

LIQUEUR & SCHNAPPS
Malibu, Baileys Cream

Midari melon, Kahlua
Coinlreay, Drambuis, Frangslico

310

4cl,
280.-
300.-
320.-

SOFT DRINKS & DRINKING WATER

SOFT DRINK
Coke, Diet cake, Sprite, Soda Water,
Tonic Water, Ginger Ale, Lime Soda

Red Bull
European carbonated con

Fentimans
Netturally light fonic water

STILL WATER
Minara 500ml.

Evian 5C0ml.

Acqua Panna 750ml.

SPARKLING WATER
Perrier Green 330ml.
San Pellegrine 750ml.

ICE CREAM
Chocolate Dark
Coconut
Stracciatella

Lychee

Pistachic

Wonilla Madagoscar
Grean Tea
Stronwberry

Lemen

All prices ara nett, including 100 e ruica charge and 7% governrrent vat.

(] ]
NANZONI

ARTESAN TALLAR 165

100.-

140.-

130.-

0.~
110.-
1510

T10.-
170.-

120.-

VE A

JUICES & VEGETABLES

FRUIT JUICE

Chilled 140.-
Blended 140,
Watermelon, lims, manga, |ychae. c:pp|e,

coconut, orangs, fomato, pi nsc:ppb

WATER DETOX 120.-
Green Corner

Green apple, lime, kivi, mint leaves & celery
Sweat Cucumber

Cucumber, leman, mint leaves & rosemary
Sunday Zaal

Lemon, lime, mendarin & pinsappls
Gardening

Bassil lecrves, mirt leaves, cucumber & lime

VEGETABLE JUICE 160.-
Crange Sour

Carrot, calery, orange juice, frech lime juice, hanay syrup
Cold Mango

Ginger, lemangrass, mango juice, fresh lima juice, honey syrup
Romaine Bifter

Romeine leftuce, green apple, apple juice, frash lime juice,
hone}l' S}'TL'P

Herbol Home

Coriender leaves, ginger, romaing lettuce, mango juice,

lima juica, honay syrup

Yaa — MNut - Phukst

Pinsapple, passienfrult, gingsr, lime juice, honey syrup

THE COFFEE

CLASSIC COFFEE Hot leesa
Cotfea 20.- 120.-
Espresso 90.- 120 -
Americano 0. 120.-
Mezcchiats 20.- 120.-
Café latte 110 150.-
Cappuccine 110- 150~
Mocha 120.- 150.-
Chocclate 120. 150.-
Green Tea Matche 120.- 150.-
SPECIAL CREATIONS COFFEE

“THE WEIRDOS™

Peach & Orange 150.-
Paszsian Fruit & Strawberry 150.-
Kiwi & Lime 150--
Lychee & Rowe 150.-
App|a & Mint 150.-

SUFPER COFFEE Affogato coffes style

Green Tea 140.-
Diark Chocolate 140.-
Vanills 140.-
Cozonut Milk 140.-




COCKTAIL RECOMMENDATIONS
SIENNA SEDUCTIONS 350.-

i

Vialst Hl.'*.ler”‘:,r

Besfeater Gin infused with butterfly peas, Aksalut vodka,
Absalut lime, green tea syrup, lovender syrup, fresh lime juice
Queen OF Smiles

Belvedsre Vodka, Besteatar Gin, opple juice, frech lims juics,
panden syrup, cucumbser syrup

Phuket Swest Bosil
Chalang Bay Sw asil, Marie Brizard Spicy Mix, frash lima,
broven sugar, basil leaves, fresh lime juics

Passionfruit Caipiraska

Absolut lims, Absolut Pear, Clmeca Geld Tequila,

passionfruit, fresh lime, brown sugar, frash lime juice

Werke Up Mom

Absolut vodka, Beeteatar gin, crenbarry juices, pomagranate syrup
Lime juice, horey syrup

SPECIAL CREATIONS 370.-

Espresso Martini
Abzolut Vanilla, Kahlua, ESQresso coffes, torani vanilla syrup

Gingar & Lemongrass Marting
A'osca'ut Vodka, Abzolut lims, Sake, fresh ginger, lamongrass,
tresh lime juice, simple syrup

Banana Rama

Bacardi Light Rum, Baileys Cream, Kahlua, fresh banana,
fresh milk, torani vanille syruo

Mango Daiguiri

Havana Club 3 years, Aksslut lime, Cointreau, Fresh mengs,
mengo juice, fresh lime juice, manga syrup

WINE

SLASE ZOTILE
SFARKLING WINE
Casa Gheller, Prosecco Brut 360.- 1,790.-
ROSE WINE
L Vielle Ferme Rosé, AOC Luberan 340.- 1,6%90.-
WHITE WINE
Echeverria, Sauvignon Blanc Reserva 330- 1,590.-
RED WWIME
Echeverria, Cobernet Souvignen Res. 330- 1,590.-

A LA CARTE MENU

PREMIUM BREAKFAST

The Guru 430-
‘fogurt, ceraals, nuts, fruits and thras differant kinds of quinca

fesr o healty start of the doy. Fresh cronge juice, inhouse

made jam, E\uﬂer and multigrain bﬂs}edﬁ:rsad included.

Full English Breakfost 390.-
four choice of twe buttery fried eggs, scramblad eggs or

eng omelet. Served with British pork sausage, Canadian

bacon, boked beans, grilled mushrooms, tomate and

loasted wurdough bread.

The Champion 430.-
©On a castiron skillet, o base of frech potatoes Swiss styla rosti, streaky
bacon, roasted tomatees and two organic Grade “A"

fried eggs on top, sunny side up or ta your liking. Cne frashly

baksd whita bagustta inciu::la:f.

The Vegan Champion 450
On a castiran skillet, o base of fresh potataes Swiss style rost, fopped
with cheddar like plantbassd chesse. Cine Beyon

Meol® plantbesed banger (around 100 gr| an haked beans

and roasted tomatoas on tha side. One freshly baked white bogustts

included,

Eqg en Cocofte 190.-
Orgariic Grade "A" egg, seared in clay cocolte with French

Baurre d'lzigny butier and then broilad with French Gruyere,

Cl:helddar cheeze, Cnions and tomatoes. Served with crispy boguette
slces,

Serambled Fg{d 290 -
Scrambled agg <n toost rcpped with Morwagian smaked

selman and seur cream

Shakshuka 210-
Turkish fovorite breckfost consisting in one sunny side up

egg cooked on o savory and mild]r:;-I spicy sauce of fomatoes

ung peppers. Servad with crizpy bagusits slices.

Avocado Bacon and Egg 350-
Start yaur merning right with this heavanly Avocado
and egg foost topped with crispy Guanciale.

Egg Benedict— Salman 310-
A pure butter Franch craizsant, freshly boked, cut open

and lopped with premium Morwegion smoked salmon,

dill flovered sour cream end @ peached egg garnished

with Hollandaise saucs.

Greek Eggs 250.-
Two poached eggs on dill lavared Greek yagurt sauce

and jalopeio oﬁ. Served with crispy baguette slices.

SALADS

Fresca 270
Grasnz, radicchio, shradded carrots, shredded green papaya, <harry
tomatoes, baby marring glory, mint lecves, sweet basil leaves, green

apples and pineapole. Evo and bolsamic dressing.

Mediterranean Bowl 430.-
This Mediterransan bowl feature erispy chickpeas served with veggies
and guinca, all topped with crecmy hummus,

feta cheess and lemon dressing. Served with Pita bread.

Burrafa 440.-
A fresh burrata cheese [Mozzorello pocket filled with cream

and cheese strands] on mixed yellow and red cherry tomatoss

and rocket solad with pire nuts. Dressed with extra virgin

and balsomic dressing.

Levonting 370.-
Greens, avocado, cherry tomatces, enions, radish,

cucumber and quinga solad with feta cheese and

chickpeas in honey lemon vinaigrefte.

Tuna Cabb Salad 420.-
Cobb salod with tuno, crisp letuce, cherry fomatoes,

bailed eggs, avocode, cucumber and ranch dressing,

Qur bwish on the classic cobb solad

Duckia 410.-
ixed greens and sprouts, radicchia, radish, pomagranate, walnits,
cherry fomaotoes salad, complimented with smak:

duck brecst ond raspherry dressing

Mardica 430.-
MNerwegian premium smoked zalmen en o carpaccio of thinke

sliced baaf tomataes, topped with rad onion rings, capers

and gherkins, Served wirﬁ warm brecd, unsalied creamery

butter and dill lavored sour cream.

SANDWICHES

Vegetoriona

Tarflla wrap, tilled het spinach in cream sauce, Parmigiana
Reggiane julienns and sautéed peppers.

Pollo

Torfilla wrop fillad with sliced pen sacred chickan braast,
romuaine, sliced fomatoes and Cesar’s dressing.

Pearmc

Imperted premium Parma ham, fresh mozzarella cheese,
garlic reasted cherry tamato, racket salad and pistechic
pasto in ciabaotta bread.

Fromage

French boguetts open roasted to melt and slightly brail

a gansrous portion of Brie insids. Pickled cucumber and
peppery braised onions fo finish

Shrimp Avocado

French boguetts baked and filled with poached shrimp til,
avacado, fomato, lettuce, watercress, radish and dill flavered
with our in housa made cocktail sauca and Hying Fsh rea.
Monsizur

Clur awn toke on tha all time foverite: imparted premium
hUlian Ccokcd |'|l:|m Gﬂd ngYCrC Und Chﬁdc‘ur bDChUlT‘Gl
betwesn two slices of heu?' seurdough bread, all well
broiled under the salamandar.

Mortadella

lialian focaccia brend stuffed with Mertadella, pistachic,

urrate chesse, rockst salad and plsh:c|'||'c} peste.

salmane

Wermed crispy ciabatta bread, filled with premivm
MNorwegian smoked salmon, sliced hard beiled eggs,
pickled cucumbers, copers, tomata slices, shallot rings
and dill Haverad sour cream.

Bistecca

lialian fococcia bracd stuffed with Australien Black Angus
beef, greens, onion, lemate ond o generous splash of
harzeradish maye. Please tell your waiter your preferrad
cooking grods, bast served medium rare.

Inferna

Ciabette bread, Calabrian extra spicy ‘Mdujia selami,
fresh capsicum and black clives, served after a quid
passs on the grill

ROCKS BURGERS

The Wise

150 grams Be ond Meat® p|an}-‘bussd burgar, in o hot
potato bun with fresh greens, anion, tometees, plantbosed
chaddar like cheess and aur sxtra virgin, balzamic and
Dijon muskard sauce. Comes with salled light chips.

Salman Teriyoki

150 grams of Hebrideon salmon DOF, imported frash

fram Scotland, slow cooked basting with Teriyoki souce

and served in a hot potaic bun with frash veggiss and
Jupaness pickled cucumbers, Comes with saﬁed light chips.
Prime Besf

150 grams of Naw Zsaland minced besf, grilled and placed
in o hat burger bun stuffed with erispy cured pork cheek
"guanciale”, Briz cheesa, pickles, caromelizad onicns,

frash veggies and our very special burger souce.

Comeas with salted light chips.

Nam Prik Sng

150 grams of New Zealand minced beef, arilled and placed

320.-

350.-

420 -

380.-

420.-

320 -

420 -

490.-

350.-

390.-

490.-

420 -

480~

in a hot burser bun stuffed with traditional spicy northarn tamate

souCe, aru-guh: and fried egg. Comes with salted :igh} |:|'|ip5.

ADDICTIVE COCKTAILS

Pine Colada

Hevena Club 3 years, Malibu, cocanut milk, pineapple juice
Aperal-Spritz

Frosacee snd Aperol topped with soda water

Moijita

Havana Club 3 vears, frash lime, mint leaves, brown sugar,
rash lime juice, top with sada water

All prices are nett, including 10% sarvice charge ant_:l 7% governmen vat.

To start with...

Scallop Radicchio & Nuts 390.-
Hekkaide 2¥L scallop, sashimi cut and sarved on frash

radicchic salod with apples and nuts in balsamic fomata

dressing, Japanese picﬁfed mustard leaves, sheyu and

wazabi apart.

Take Carpaccio 370+
Curled Jopaness cotepus, sashimi cut and ponzv souge
ropped weith shallats, scallions, sesame and selman roe.

Tuna & Avocado 380-
Yellow fin tuna triple A grade, sashimi cut served on avocade
and tomate fartars, crispy leak salad in extra virgin drassing,

pickled and fresh duiken, ginger reot. VWasabi ond shayu apart.
Salmeon & Fennsls 380.-

Frazh Habridean solmon, sashimi cut, on ponzu and sescma ail
marinated fresh feanel, Japanese pickled butten mushroems,

shayu, wozabi and ginger root.

Clams in white wine 350.-
|mp|:>rh:d Mediterranean Venus clams in gar|ic_. chili and

white wine sauce. Crispy bruschaita apart.

Salay Gai 290.-
Marinated Thai saiay of chicken with peanut saucs

and veggies,

Larh Salmeon 350.-
Thait style salmor tertar on black tapioca crisps.

Complicated Moodle 410

Beef naodle saled, grilled Australion Black angus besf sriplain,
Comes with rice nocdles, letuce, mint leaves, zoriandar and
spicy graen chili sauce,

Full size

Pad Thai Kung Sod 350.-
Wk fried noodles with shrimps, soy bean sprouts and tohy,

wrappad in a very thin omeleth.

Pad Kee Mao Talay 390.
Drunken noodles seafend, stirfried Phuket yellew neadles with
ssafood, vagetakles, young psppercorns and hat basil leaves.

Seafood Posto 490.-
Pretstar with your cheoize of spagheti, linguine or mezze maniche,

with seatocd, shrimp, squid, clams, black muszels, tomate,

g<;1'|icr chili and ltalian pcl.'.s|ey sauce.

Spaghsti alla Carbonara 450.-
Traditional spaghetti alla carbonera, crispy guancials mixed
with spaghetti and homemade peppery, pecorino cheese sauce.

Teriyaki Chicken Rice Bowl 390
Gar{ic tariyaki chicken rice with fried egg. Comes with wakama
seaweed, sdomame, Japanese cucumber, carrols on the side,
sPrinHad with white and black sesame zeeds.

Garlic Butter Fried Rice bow! 490.-
Garlic butter fried rice with your chaice of grilled Australion

Black angus besf (please ask for your preferred cacking grade,

best servad medivm rers), fresh Merwegien selmeon or %’mi

shrimp toils, Comes with mixed salad on the side.

Grilled salmon with lemen couscous 420.-
Frash Morwegion salmon, grilled ta crispy skin and served on
summer vegetobles cous cous with leman and extre virgin,

BEER

THAI BEERS

Singha, Chang 180.-
IMPORTED BEERS

Heainsken (Halland) 190
San Miguel light [Philippines) 190.-
tahou [Spain) 240
Corane [Mexico) 260.-
Heagaardan (Belgium] 260.-
THAI CRAFT BEERS

Chalawan pale Ale - 260
Bussabo Ex—Vyeisse 260



