WHISPERING ANGEL ROSE

Shiraz, Grenache, Cinsault, Vermentino

Foolside Cocktails 350

lce Cold Beers

| |
! 1 CHANG BEER Thailand 160
: FROZEN FLAVORED MARGAR!TA : SINGHA BEER Thailand 160
| Classic margarita, strawberry, mango, kiwi : BEER LAO ﬁ; Laos 190
1 FRQZEN ELAVORED DAIQU!R] 1 Original / Dark Lager
| Classic daiquiri, strawberry, mango, kiwi | HEINEKEN Holland 190
: FROZEN GRAND MARNIER COSMO 2 ASAHI EXTRA DRY Japan 160
> ; p |
: Grand Marnier, Smirnoff vodka, cranberry Juice : CHALAWAN PALE ALE  Thailand 250
Champagne Blsasomt  Btl.7s8ml 1 FROZEN GRAND MARNIER APPLE 1 CHATRI IPA Thailand 250
VEUVE CLICQUOT 1.200 6 500 1 Grand marnier, apple juice, lime juice | CORONA Mexico 380
’ ’
Ponsardin Brut NV, France : FLAVORED MOJITO 7% : HOEGAARDEN Belgium 380
ey 400 Sty I Classic mojito, passion fruit, raspberry, strawberry I STELLA ARTOIS Belgium 380
; y Y 1 N
Brut NV, Sparking Wi PINA COLADA I
& B 1 Pampero rum, malibu, coconut cream, pineapple juice 1 u—J S| t Sy
; 1 1 Evi
Wine : SEX ON THE BEACH _ /- , yen
Whit e Bt 7ok | Smirnoff vodka, peach liqueur, orange juice, cranberry juice I 330ml 1 90
IC s T R i ST i S.150mL .7508mL
1 750 ml 290
MAI TAI :
EﬁgkifEBLCéULET 0 1,44 : Pampero rum, dark rum, orange curacdo, 1 Badoit 80
45 'y ! lemon juice, orange juice 1 330ml
Granache Blanc, Marsanne, Voignier 1 |
Cotes De Rhone, France | BLOODY MARY P : :georyl:rzler 1 90
1 Smirnoff vodka, tomato juice, lime wedge, salt pepper,
SANTA EMA 300 1,500 ! tabasco & worchester saucge : San Pellegrino 190
SELECT TERROIR : 500 ml &
B |
i : LONG ISLAND ICED TEA f :
& % | Gordon’s gin, Pampero rum, Smirnoff vodka, ! S =) Ft D ~in H 140
Tres Margueyes tequila, triple sec, I 4
BOTTEGA 350 1,700 1 lime juice, topped with coke 1 Pepsi [ Pepsi Max [ 7-Up
C:"n";tg”i;‘;y : S | Ginger Ale [ Soda Water / Tonic
1 Cachaga rum, fresh lime, brown sugar : 4
L L 390 1,980 V)] A e S TAL IV s X R AN S Y , Energy DOrink 190
Chardonnay . ) / | REDBULL (IMPORT)
Hunter Valley, Australia ! ocktails & Smoothies 270 :
: i Fruit Juice
A s o T N s P aYe et I s b'élrlf)?rl;lnggA,Lfgrgmm 3 : Freshly Squeezed Juices 210
PAUL JABOULET 290 1,450 1 oty IS mesyr
PARALLELE 45 2 | . [ Fresh Coconut 210
VIRGIN PINA COLADA | 9 q
g;etgggle&f]);r:: e ot 1 Pineapple juice, coconut milk : Pinea PP le Juice
) I 3
PINEAPPLE BITS I Watermelon Juice
g?EI;CATFI'AE,lRAROIR 300 1,500 ! Banana, pineapple juice, coconut milk 1 Mango Juice
|
Cabernet Sauvignon 1 ORANGE VALVET .
Maipo Valley, Chile I Bleappigilcefolanzgiiiceliesticieany ; Hot Beverages
|
! BANANA & STRAWBERRY
gﬁg!z%gi;z'sgﬁsﬁau' Bota 379 1’800 | Fresh banana, fresh strawberry, yoghurt, milk : INFUSIONS 150
i : TROPICAL COOLER TEAS 160
Pineapple juice, orange juice grape fruit juice,
IX/IROROEEE'%REEK” 390 1’980 1 pplemon juice, grejnadife sF;/er y COFFEES 180
Shiraz 1 : VIRGIN MOJITO
Yarra Valley, Australia : Fresh mint leaf, fresh lime, brown sugar, soda
TSN - s T Glsassmt  BtL7sgmt ! CREATE YOUR OWNS SMOOTHIES v}
A I Mango, strawberry, banana, 74
CHATEAU D'ESCLANS 290 1450 : gp,’neapp‘e, papaya
|

Cétes de Provence, France

The perfect start to —_? Poolside paradise

TN | Bl i recommended by our
Y e g poolside mixologist

SELECTION OF BEER, WINE, COCKTAIL

All prices are in Thai Baht and exclude 10% service charge and 7% government tax.

Allow us to fulfilll your needs, please let one of our staff know, if you have any special dietary requirements, food allergies or food intolerances.



Salads/Snacks

CAPRESE SALAD & 350
Pesto Kalamata olives, balsamic, fresh basil

Add Chicken 50

CAESAR SALAD 380

Romaine lettuce, homemade croutons,
parmesan and anchovies

Add Chicken 50
Add Prawns 90
SOM TUM THAI 220

Green papaya salad

THAI TASTING PLATE 410
Mixed satay, spring roll, chicken pomelo salad,
cucumber relish, peanut sauce

Rizza

MARGHERITA Z& 390

Mozzarella cheese, tomato sauce and basil leaves

HAWAIIAN %) 400

Parisian ham, pineapple, tomato sauce, mozzarella cheese

PARMA HAM 450

Tomato sauce, mozzarella, rocket Parmesan

4 CHEESE & 400

Goat, bleu, mozzarella, brie cheese, tomato sauce and black olive

g PIZZA TUESDAYS =

Sandwiches and Burgers

Served with French Fries

LE MACARON CROQUE-MONSIEUR X&) 350

Parisian ham with gruyere and a rich béchamel sauce

VOILA! CLUB SANDWICH 400

Free range chicken, bacon, homemade mayonnaise, lettuce

PANINI TOMATO MOZZARELLA & 380

Tomato, salad, mozzarella, basil pesto

SMOKED CHICKEN WRAP 400

Lettuce, garlic aioli, cucumber, coriander,

WAGYU BEEF BURGER 450
Wagyu beef, caramelized onions,
tomato, and cheddar

Add Egg 20
Add Bacon 50
Add Foie Gras 70

——-;;.{“

- BURGER WEDNESDAYS -

every Wednesdax,order the Burger with minimum one dadd.on

N JJmentary fruit shake

Pasta, Noodle and Rice

SPAGHETTI BOLOGNESE 410
Spaghetti tossed through a rich,
slow-braised meat sauce

PHAD THAI 380
Rice noodles, tiger prawns, egg,

pressed tofu, peanuts, red chili, bean sprouts,

crushed roasted peanuts and fresh lime

ARRABBIATA & 410
Tomato sauce with garlic and chili

Add Prawns 90

KHAO PAD 340

Thai fried rice with pork, chicken or prawns,
assorted condiments

Contains Pork ﬁ Vegetarian

All prices are in Thai Baht and exclude 10% service charge and 7% government tax.

Assorted [MTlezze Platter

COLD MEZZE &
WITH PITTA BREAD
Babaganoush, hummus,
tabbouleh and muhammara

ANTIPASTO PLATE (g
Selection of cold cuts, cheeses, marinated
vegetables, spiced tomato dip, crostini

BASKET OF FRENCH FRIES &7

with truffle mayonnaise

POTATO WEDGES &

with sour cream and sweet chili sauce

Fes=EEis

HOMEMADE ICE CREAM & SORBETS

(3 SCOOPS OF YOUR CHOICE)

Iced cream: chocolate, vanilla, coffee and cookies ‘n’ cream
Sorbet: raspberry, mango, strawberry, coconut and citrus

SELECTION OF 4 OR 6 CHEESES &

Imported cheese, breads, nuts and dried fruits
FRESH MANGO WITH STICKY RICE

TROPICAL FRUIT PLATTER

rilESnuRAERL

TALK TO THE WOK

Wok fried rice with chicken and vegetables

PYTHON PASTA
Spaghetti bolognese

BULLDOZED TOGETHER

Mini burger with lettuce, tomatoes and french fries

FISH & CHIPS

Crisp fried fish fillets with fries, tartare sauce lemon

)ymplimentary one scoop of Ice cream

Allow us to fulfilll your needs, please let one of our staff know, if you have any special dietary requirements, food allergies or food intolerances.
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