
SMOOTHIES                        220

DETOX

Bossa Nova
Pineapple, Lime, Mint, Passion Fruit 

Green Juice 
Green Apple, Baby Spinach, Celery, Cucumber, 
Coriander, Lemon Juice

All-Rounder
Beetroot, Orange, Carrot, Apple, 
Celery, Ginger

CLASSICS

Continental Breakfast              680     
Orange Juice, Bakery Basket, Fresh Fruit 
Plate, Yogurt of the Day
Coffee or Tea 
Served with Butter and Jams

Egg White Omelette                 420
Served with Smoked Salmon and Sauteed 
Spinach

Khai Jiao                                         400 
Thai-Style Omelette served with 
Steamed Rice

Eggs Benedict                             420
Two Poached Eggs on English Muffin
with Cured Ham and Hollandaise Sauce

Three Egg Omelette                     420
Served with Breakfast Sausages,
Roast Bacon, Breakfast Potatoes 
and Grilled Tomato

Traditional Pancakes             320
Three Soft Butter Pancakes, 
Berry Sauce, Whipped Cream  

Congee                                            320
Asian-Style Rice Porridge with 
Minced Pork, Sliced Ginger 
and Soft Boiled Egg

ANTI-AGEING

Easy Like Sunday Morning
Banana, Papaya, Lime

Beauty in Red
Blueberry, Raspberry, Pineapple, Apple

Watermelon Kick
Watermelon, Pineapple, Carrot, Celery, 
Cucumber, Turmeric, Ginger

LIGHT AND HEALTHY OPTIONS

Breakfast Menu
7 AM - 11 AM

Organic Bilberry Power Bowl   350
Bilberry, Banana, Dragon Fruit, Soy Milk, 
Coconut Flakes, Granola, Nut

Original Bircher Muesli                 270 
Rolled Oats, Yogurt, Seeds, 
Banana, Honey 

Smoked Salmon Bagel                     300
Multi-seed Bagel, Cream Cheese, 
Dill, Radish and Cucumber

Tuna Mayo & Egg                                  240
Flaked Tuna and Mayonnaise, 
Boiled Egg on Rye Toast with 
Sliced Radishes and Sprouts

Avocado Tartine                                  330 
Sourdough Toast, Two Poached Eggs

 

Le Café-Croissant

A Warm French Butter Croissant &
Your Choice of Coffee

Served with Butter and Jams

Signature

260

Please let us know if you have any allergies or dietary requirements.
Prices are in Thai Baht and exclude 7% VAT and 10% service charge.



BITES & SHARING PLATES

Crispy Squid                                               270 
Smoked Paprika, Saffron Aioli

Charcuterie and                                    690 
Artisanal Cheese 
Cold Cuts, Imported Cheese, 
Crispy Bread, Dried Fruits and Nuts

Assiette of Smoked Salmon            470
Buckwheat Blinis, Sour Cream   
and Condiments

Mezze Plate                                               450
Babaganoush, Creamy Hummus, Tzatziki,
Feta Cheese, Olives and Pita Bread
 
Baked Camembert                                 580
Sourdough Toast, Mesclun Salad

Jambon Persillé                                     420
Homemade Ham Hock and Parsley Terrine, 
Served with Bistro Salad and Pickles

SALADS

Honey-Roasted Beetroot Tartare    330
Labneh, Avocado, Baked Apple, Candied 
Orange, Riceberry Pop

Classic Caesar                                         350 
Homemade Dressing, Romaine Lettuce, 
Crispy Bacon, Parmesan  
Add Grilled Chicken                     +70
Add Smoked Salmon                      +100

Niçoise                                                            420 
Yellowfin Tuna, Marinated Anchovy, 
Beans, Shallot Vinaigrette

Char-Grilled Aubergine                   390
Pomegranate, Pinenut, Babaganoush,
Fresh Goat Cheese

Grilled Halloumi & Quinoa               350
Marinated Peppers, Chickpea, Ruccola,
Extra Virgin Olive Oil   

Grilled Moroccan Chicken             350
Cous-Cous, Almonds, Sultanas

Quiches                                180
Served with a Garden Salad and House Vinaigrette

Smoked Salmon Quiche
Smoke Salmon, Tart, Gruyère

Quiche Lorraine 
Ham, Tart, Gruyère

Oysters (Half-Dozen / Dozen)
Served with an Array of Condiments

750 / 1,370

Grilled Free-Range Baby 
Chicken (Half Pc) 

Sauce Verte, Potato Wedges, Lemon 

450 

Grilled Octopus
Confit Potatoes, Chorizo, Dried Tomatoes, 

Black Garlic

810

SPECIALTIES

SANDWICHES & WRAPS

Mediterranean Chicken Wrap      200
Hummus, Tabbouleh, Tomato 

Smoked Salmon and                       200  
Egg White Wrap
Avocado, Bell Pepper and Lettuce 

Nam Tok Wrap                                           200
Grilled Pork, Thai Herbs, Chili, Lettuce

Roasted Vegetable Ciabatta          230
Pesto Sauce, Mozzarella, Rocket

Le Jambon Beurre                                 240
Classic Parisian-Style Ham & Butter 
Sandwich in Baguette 

Classic Club Sandwich                      390              
Chicken, Bacon, Lettuce, Tomato, Egg  

Croque Monsieur / Madame  370/400
Baked Sandwich with Mornay Sauce, 
Gruyère, Paris Ham, Sourdough Bread
(Madame: Fried Egg on Top)

Mini Beef Burger Trio                        450
3 Cheeses : Gruyère, Bleu & Goat

Steak Sandwich                                 650
AUS Sirloin Steak, Caramelised Onions, 
Lettuce and Blue Cheese 

All Day Menu 
11 AM - 9 PM

Please let us know if you have any allergies or dietary requirements.
Prices are in Thai Baht and exclude 7% VAT and 10% service charge.



Le Macaron 
Thai Favourites

11 AM - 9 PM
 

Som Tum Thai
Green Papaya Salad with Lime, Chili 

290

Poh-Pia Jae
Deep fried Vegetable Spring Rolls

290

Nam-Tok Moo
Spicy Pork Salad with Fresh Thai Herbs

320

Kao Pad Gai
Fried Rice with Chicken and Egg

320

Pad Krapao
Minced Pork with Thai Basil, Chili and Oyster Sauce

390

Gaeng Kiew Waan Gai
Green chicken curry                

390

Thai Tasting Plate
Satays, Spring Rolls, Pomelo Salad, Peanut

410

Pad Thai Goong
Stir-fried Rice Noodles with Prawns and Tamarind Sauce

450

Tom Yum Goong
Spicy Prawns Soup with Straw Mushroom and Lemongrass

450

Please let us know if you have any allergies or dietary requirements.
Prices are in Thai Baht and exclude 7% VAT and 10% service charge.



SANDWICHES & WRAPS

Mediterranean Chicken Wrap      200
Hummus, Tabbouleh, Tomato 

Smoked Salmon and                       200  
Egg White Wrap
Avocado, Bell Pepper and Lettuce 

Nam Tok Wrap                                           200
Grilled Pork, Thai Herbs, Chili, Lettuce

Roasted Vegetable Ciabatta          230
Pesto Sauce, Mozzarella, Rocket

Le Jambon Beurre                                 240
Classic Parisian-Style Ham & Butter 
Sandwich in Baguette 

Classic Club Sandwich                      390              
Chicken, Bacon, Lettuce, Tomato, Egg  

Croque Monsieur / Madame  370/400
Baked Sandwich with Mornay Sauce, 
Gruyère, Paris Ham, Sourdough Bread
(Madame: Fried Egg on Top)

Mini Beef Burger Trio                        450
3 Cheeses : Gruyère, Bleu & Goat

Steak Sandwich                                 650
AUS Sirloin Steak, Caramelised Onions, 
Lettuce and Blue Cheese 

Coffee & Tea

ILLY Coffee

Ristretto                                                180

Espresso                                                180

Espresso Lungo                               180

Americano                           180

Macchiato                                                180

Cappuccino                                                 180

Café Latte                                               180

French Press                                      180

Chocolate                                                180

Double Espresso                                      240

Coffee Frappe                                      240

Macarons,
Opera Cake,

Mille-Feuille,
Caramel-Hazelnut Choux,
Raspberry Tartlets,

Canelés,
Plain & Whole Wheat Scones, 
Assorted Savoury Specialties

Coffee and Tea 

with
Premium Local Tea Selection

by “Araksa Tea Garden”
or

Dilmah Selection
Dilmah Tea Selection

Darjeeling Tea                                                      180

Mango Strawberry Tea                                   180

Cinnamon Tea                                                         180

Peppermint tea                                                     180

Earl Grey                                                                 180

English Breakfast                                             180

Jasmin Tea                                                                180

Chamomile                                                                180

Japan Sencha Green Tea                                180

Sofitel Afternoon Tea 
“LE GOUTER”

1,090

White Peony Tea                                                     210 

Preserve Hand Roasted Green Tea         210

Yarm Chao English Breakfast Tea            210

Than Kun Earl Grey                                            210

Araksa Thai Tea                                                      210

Gularb – Black Tea & Rose                            210

Pai Lin Tea  Butterfly Pea and Ginger          210

Premium Local
Tea Selection

by “Araksa Tea Garden”

Please let us know if you have any allergies or dietary requirements.
Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

*For the Barista Selection, 
please check our blackboard*



SANDWICHES & WRAPS

Mediterranean Chicken Wrap      200
Hummus, Tabbouleh, Tomato 

Smoked Salmon and                       200  
Egg White Wrap
Avocado, Bell Pepper and Lettuce 

Nam Tok Wrap                                           200
Gilled Pork, Thai Herbs, Chili, Lettuce

Roasted Vegetable Ciabatta          230
Pesto Sauce, Mozzarella, Rocket

Le Jambon Beurre                                 240
Classic Parisian-Style Ham & Butter 
Sandwich in Baguette 

Classic Club Sandwich                      390              
Chicken, Bacon, Lettuce, Tomato, Egg  

Croque Monsieur / Madam     370/400
Baked Sandwich with Mornay Sauce, Gruyere 
Cheese, Paris Ham, Sourdough Bread
(Madame: Fried Egg on Top)

Mini Beef Burger Trio                        450
3 Cheeses : Gruyeres, Bleu & Goat

Steak Sandwich                                 650
AUS Sirloin Steak, Caramelised Onions, 
Lettuce and Blue Cheese 

WINE  BY THE GLASS

Sparkling                                                                                   Gls            Btl
Bottega Prosecco DOC Brut, Italy                                                         320               1,500

 

White Wine  
Due Tigli IGT Trebbiano, Rubicone, Italy                                                330              1,550

Protos Verdejo Rueda White, Protos, Spain                                      370              1,800

Whitehaven, Sauvignon Blanc, Malborough, New Zealand     420             2,050

Chartron et Trebuchet, Chardonnay, Bourgogne,France      480             2,300

Red Wine  
Due Tigli IGT Sangiovese, Marche, ITALY                                                330             1,550

Santa Carolina Reserva Carmenere, Santiago, Chile                  370               1,800

Morgan Bay Cellars Cabernet Sauvignon,                                        420             2,050

California, USA

Henri Bourgeois "Petit Bourgeois" Cabernet Franc IGP            520             2,500

Val de Loire, France     
                       
Rose Wine  
Chateau Routas Rosé Rouvier AOC -Provence, France             350                1,700

SOFT DRINKS
 
Mineral Water
Evian / Perrier Sparkling                                                                        330 ml                   170

Evian / Vittel                                                                                                    750 ml                 290

 
Carbonated
Pepsi / Pepsi Max / Mirinda Orange / 7-Up / Ginger Ale                                          140

 

Fresh Juice
Young Coconut / Orange / Watermelon / Lime                                                              210

           

BEER

Local Beer
Singha / Asahi                                                                                                                                   180

Imported Beer
Heineken                                                                                                                                            200

Prices are in Thai Baht and exclude 7% VAT and 10% service charge.


