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ROSE/Champagne/Sparkling

White Wine

  The price is in THB and is subject to 10% service charge and 7% VAT.

Brushtail Estate Grey Label Sparkling Peach and nectarine aromas with a creamy 
crisp finish

Pairs with seafood dishes and cheese 300   1,490

Louis Perdrier Brut d'Excellence Fresh fruit aromas, refreshing and slightly sweet Pairs with white meat and seafood 1,590

Val D'Oca Prosecco "Blu" Millesimato 
Extra Dry DOC-2021

Soft and harmonious, yet intense Excellent served chilled with dishes with a light 
flavour

1,790

Listel Grain de Gris Rosé Terres 
du Midi IGP-2021 

Fresh fruit and floral scents with a freshness 
on the finish

Best served well chilled as an aperitif 1,690

Champagne Paul Dangin & Fils Cuvée 
Carte Blanche Brut

Notes of cookies and pears with a long finish 
with hints of almond

Pairs well with raw fish, cheese or fruit desserts 3,500

Champagne Cattier Brut Premier Cru Notes of fruit compote, honey, brioche and dry 
fruits with hazelnuts and red fruit aromas

Pairs with meat in sauce or cheese 5,990

Lamador Sauvignon Blanc-2022 Aromas of citrus, tropical fruits and notes of grass 
and herbs with nuts and melon

290   1,390Pairs well with salad, seafood and fish

Red Wine

Lamador Merlot-2021 Aromas of raspberries and prunes with luscious 
and rich merlot notes

290   1,390Pairs with steaks, cheese or salads

Frank Cabernet Shiraz Merlot-2020 Plum, blackcurrant and spicy aromas with subtle 
oak and earthy notes and a dry finish

320   1,590Best served with braised beef, burgers 
and lamb

Frank - Sauvignon Blanc Semillon 
Chardonnay-2021

Tropical fruit and lemon zest plus stone fruit 
with a zesty, cleansing finish

320   1,590A perfect match with scallops or a mild Thai 
green curry

Terre di Mario Vino Bianco Hints of golden apple, peach and floral acacia 
notes with flavours of citrus and lime, finishing 
with a pleasant almond taste

Pairs with white meat and seafood 1,490

Poggio Dragone Trebbiano-Chardonnay
Colline Pescaresi IGP-2020

1,590 Bouquet of white fruits including melon and pear 
with tones of grapefruit, apple, pear and melon

Ideal as an aperitif or with salads and fresh 
seafood

Plaimont Colombelle Colombard
-Sauvignon Côtes de Gascogne IGP

1,590 Pale yellow with green reflections, offering a fresh 
bouquet of yellow and white fruits, with hints of 
citrus and passion fruit

Ideal for aperitifs and sushi. Also pairs well 
with crab, fish tagine, salmon dill, and candied 
lemon poultry

Marius by Michel Chapoutier Vermentino
-2020

White fruit, peach and ripe fruit aromas 
with fruit flavours

Serve as an aperitif or with crab meat, shellfish, 
vegetable soup, tagliatelle pasta and vegetable 
lasagne

1,690

Kono Sauignon Blanc Golden with green reflections. A vibrant Sauvignon 
Blanc, bursting with citrus and tropical fruit aromas

Pan-fried fish, grilled prawns, garden salad, 
and Asian seafood

1,720

Folklore Blanco Verdejo 
& Macabeo

Pale yellow with greenish reflections. Intense 
aromas of green apple, citrus, and white flowers

It combines very well with all types of fish and 
seafood. Ideal with salads and light meals 

1,790

Poggio Dragone Sangiovese-Merlot Terre
di Chieti IGP-2020

A fragrant bouquet of red fruit, finely framed 
by gentle oak spices

Perfect for barbecues, stews, roast pork belly, 
pasta and pizza

1,590

Colle Corviano Montepulciano 
d'Abruzzo DOC-2020

Cherry and raspberry aromas with hints of incense 
and fresh herbs

Serve with meatballs, sausages or spaghetti 1,690

Folklore Tinto Tempranillo 
& Garnacha

Intense aromas of ripe red berries (plums, 
blackberries), flowers (violet) and licorice

Ideal for aperitifs, tapas, and cold meats. 
Perfect with pasta, red or white meats, 
prepared stewed, roasted, or grilled

1,790

Le Petit Leon Bordeaux AOC Intricate aromatics of damson plum, blackcurrant, 
sweet cherry tobacco with underlying notes of sweet 
cedar oak, bramble berry and graphite spice

Bodied enough to accompany roasted meats 
and game, generous enough to pair cheeses 
and chocolate at the end of a meal

1,790

Kono Pinot Noir This pure and fresh Pinot Noir displays aromatic 
layers of red fruit and spicy florals with hints of 
crushed herbs

Match it with venison, cured meats, BBQ, 
duck and cheese

1,990


