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CAFÉ SIGNATURES 招牌  
Warm Wild Mushroom Tart 	 320
with Chang Mai Burrata Cheese	
Organic greens & Aged Sherry Vinegar
温野生蘑菇挞配清迈布拉塔奶酪 : 有机绿色 & 陈年雪利酒醋
Calories 400-500  Protein Approximately 20-25 grams  Fat 25-30 grams  Carbohydrates 30-40 grams 

Café Beet Root Cured Salmon       350
Living Pea Tendrils, Lime, Cucumber & Crème Fraiche
咖啡甜菜根腌三文鱼 : 活豌豆卷须，青柠，黄瓜和法式葡萄 
Calories 300-350 Protein 30-35 grams Fat 20-25 grams Carbohydrates 5-10 grams Fiber 2-3 grams

Tete De Moine  			         320
Girolle Curled Cheese. Fresh Berries, Honey,
Jam & Buttered Toast 
瑞士起司 : 吉罗尔卷曲奶酪, 新鲜浆果，蜂蜜，果酱和黄油吐司   
Calories 400-450 Protein 20-25 grams Fat 25-30 grams Carbohydrates 30-35 grams Fiber 5-7 grams  

FRESH PRESSED 新鲜三明治

SANDWICHES     
Parma Ham & Cheese      	       320
Dijon Honey mustard 帕尔马火腿&奶酪 : 第戎蜂蜜芥末  
Calories 300-350 Protein 20-25 grams Fat 20-25 grams Carbohydrates 5-10 grams

Caprese 				          280
Fresh basil, Heirloom Tomato & Almond Pesto Panini
卡普瑞斯 : 新鲜罗勒，传家宝番茄&杏仁香蒜酱帕尼尼     
Calories 300-350 Protein 15-20 grams Fat 15-20 grams Carbohydrates 30-35 grams Fiber 3-5 grams

Cured Salmon Press		        300
lemon & jalapeno Cream Cheese
卡普瑞斯 : 新鲜罗勒，传家宝番茄&杏仁香蒜酱帕尼尼      
Calories 300-350Protein 30-35 grams Fat 20-25 grams Carbohydrates 5-10 grams

SIGNATURE SWEETS 招牌甜点  
Warm Godiva Chocolate Lava Cake 	 350
Served with Fresh Berries & ice Cream of Your Choice
热歌帝梵巧克力熔岩蛋糕  :  配以新鲜浆果和您选择的冰淇淋  
Calories 500-600 Protein5-10 grams Fat 30-35 grams Carbohydrates 50-60 grams Fiber 2-3 grams

Warm Sticky Toffy Pudding        350
Served with Fresh Berries & ice Cream of Your Choice
温热太妃糖布丁 :  配以新鲜浆果和您选择的冰淇淋    
Calories 500-600 Protein 5-10 grams Fat 30-35 grams Carbohydrates 50-60 grams

Belgium Waffle			         350
Crunchy Liege Sugar, Godiva Chocolate Sauce 
& Your Choice of Ice Cream
比利时华夫饼 :  脆脆的列日糖，歌帝梵巧克力酱和您选择的冰淇淋       
Calories 500-600 Protein 5-10 grams Fat 30-35 grams Carbohydrates 50-60 grams Fiber 2-3 grams  

BREAKFAST ANYTIME 早餐单点   
Eggs Benedict	 480
Poached Eggs, English Muffin, French Butter Hollandaise
传统班尼迪克蛋:  可选择火腿或烟熏三文鱼、英式玛芬、荷兰酱、蔬
Calories 500-600 Protein 5-10 grams Fat 30-35 grams Carbohydrates50-60 grams Fiber 2-3 grams 

Thai Banana Pancakes  	 300
Fresh mango, Baby Banana, Mango Infused Maple Syrup
芒果香蕉煎饼:  新鲜芒果、小香蕉、芒果枫糖浆
Calories 300-350 Protein 15-20 grams Fat   15-20 grams Carbohydrates 30-35 grams Fiber 3-5 grams 

Seasonal Berry			        300
& Tropical Fruit Parfait	
Fresh Baked Granola, Low Fat Yoghurt, Manuka Honey
時令莓果和熱帶果凍糕 : 新鮮出爐的格蘭諾拉麥片、低脂優格、麥盧卡蜂蜜
Calories: 350 Protein: 20 grams Fat: 10 grams Carbohydrates: 40 grams Fiber 

Brioche French Toast    	       350
Fresh Pomegranates, Candied Walnuts, Lavender Honey
奶油蛋捲法式吐司 : 新鮮石榴、蜜餞核桃、薰衣草蜂蜜 
Calories 500-600Protein y 5-10 grams Fat 30-35 grams Carbohydrates50-60 grams Fiber 2-3 grams

Organic Acai Bowl	 350
Smooth Amazonian Acai Berries with Greek Yoghurt,
Honey, Fresh Berries, Banana & Kiwi
巴西紫莓冰霜 : 亚马逊巴西莓配希腊酸奶，蜂蜜，新鲜莓果，香蕉和猕猴桃
Calories: 350 Protein: 20 grams Fat: 10 grams Carbohydrates: 20 grams Fiber 

SUPER FOODS 超級食物    
Guacamole & Pita Bread  	 300
Avocado, Pico De Gallo, Lime
鳄梨酱 & 皮塔饼面包 : 牛油果、墨西哥莎莎酱、青柠 

Baby Arugula Salad  	 300
Sun Dried Strawberries, Mango, Pickled Onion, 
Feta Cheese & Lemon Vinaigrette
嬰兒芝麻菜沙拉: 曬乾的草莓、芒果、醃洋蔥、羊乳酪和檸檬油醋汁   
Calories: 350 Protein: 20 grams Fat: 10 grams Carbohydrates: 20 grams Fiber 

Som Tam Salad	 400
Phuket Blue Crab Meat, Bean Sprout, Green Papaya,
Sweet & Sour Sauce 青木瓜沙拉: 普吉岛蓝蟹肉、豆芽、青木瓜、糖醋酱
Calories: 250 Protein: 30 grams Fat: 15 grams Carbs 30 grams Sugar: 5-10 grams   Fiber: 5-10 grams  

Caesar Salad	 300
Local Romain Lettuce, Aged Parmesan, 
Sour Dough Croutons & Anchovies
传统凯撒沙拉: 当地生菜、陈年帕尔马干酪、酸面团面包丁、凤尾 
Calories: 450 Protein: 15-20 grams Fat:35 grams Carbohydrates: 30   Fiber: 5-10 grams   

Add On To Any Salad    PER ITEM 250
• Grilled Chicken Breast 烤鸡胸肉

• Crumbled Blue Crab Meat 碎蓝蟹肉块

• Seared Yellow Fin Tuna 烤黄鳍金枪鱼
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BURGERS & WRAPS 汉堡、卷饼

Spicy Thai Lettuce 	 250
& Noodle Wrap
Khanom Chin Sao Nam Style, Coconut Milk, 
Pineapple, Birds Eye Chili, Ginger, Poached Gulf Shrimp,
Gluten Free Rice Noodle, Bibb Lettuce
泰国辣生菜 & 面条卷 :  泰式风格米线、椰奶、菠萝、鸟眼辣椒、生姜、水煮虾肉、无麸质米粉、比伯生菜

Crispy Avocado Chicken Wrap	 380
Avocado, Crispy Wonton, Tomato Salsa,
Siracha, Greek Yoghurt, Mixed Green Salad
脆皮牛油果鸡肉卷 :  牛油果、脆皮饺子、番茄莎莎酱、是拉差辣椒酱、希腊酸奶、 混合蔬菜沙拉
Calories: 450 Protein: 15-20 grams Fat:35 grams Carbohydrates: 30  Fiber: 5-10 grams 

Wagyu Beef Burger 	 450
Brioche Bun, Smoked Bacon, Tomato, Onion Jam,
White Cheddar Cheese, French Fries
和牛牛肉汉堡 :  奶油蛋卷面包、烟熏培根、番茄、洋葱酱、白切达奶酪、炸薯条
Calories: 450 Protein: 15-20 grams Fat:35 grams Carbohydrates: 30  Fiber: 5-10 grams 

New England Style Crab Roll  	       500
Jumbo Lump Crab, Celery, Mayonnaise,
Lemon Toasted Roll
新英格兰蟹卷 : 大块的螃蟹肉、芹菜、蛋黄酱、柠檬烤卷
Calories: 450 Protein: 15-20 grams Fat:35 grams Carbohydrates: 30  Fiber: 5-10 grams 

Croque Monsieur  	 280
French Toast Style Ham & Gruyere Sandwich 
with Pineapple Mostarda, Served with French Fries

SEAFOOD & STEAK 海鮮 &牛排   
M5 Grade Beef	      1,900
Tenderloin Fillet (220 gr)
Served with Crying Tiger and Hickory BBQ
Grilled Asparagus & Tuffle Fries 
M5 級牛裡肌（220 克) : 搭配「哭泣的老虎」和山核桃燒烤、烤蘆筍和松露薯條 

Crispy Calamari	 350
Lightly Breaded Andaman Squid  with garlic Aioli
and Pomodoro Sauce 
脆炸鱿鱼: 輕裹麵包屑的安達曼魷魚佐大蒜蒜泥蛋黃醬和番茄醬
Calories: 500 Protein: 30 Fat: 20-30 grams Carbohydrates: 50 grams Fiber: 5-10

Fish & Chips 	 450
Deep water Cod, Malt Vinegar, tartar Sauce  
Calories: 500 Protein: 30 Fat: 20-30 grams Carbohydrates: 50 grams Fiber: 5-10

  

PIZZA 比萨饼    
Margherita    	                          450
Mozzarella, Tomato, Fresh Basil 玛格丽特 :  马苏里拉奶酪、番茄、新鲜罗勒
Calories: 600 Protein: 40 Fat: 30 Carbo 40-50 grams Fiber: 5-10 grams  

Diavola	                                     550
Dry Cured Salami, Black Olives, Thai Chili Flakes
迪亚沃拉 :  干腌萨拉米、黑橄榄、泰式辣椒粉
Calories: 600 Protein: 40 Fat: 30 Carbo 40-50 grams Fiber: 5-10 grams  

Capricciosa	                                550
Mozzarella, Italian Ham, Mushroom, Artichoke,
San Marzano Tomato
卡布里喬莎 :  马苏里拉奶酪、意大利火腿、蘑菇、朝鲜蓟、圣马
Calories: 600 Protein: 40 Fat: 30 Carbo 40-50 grams Fiber: 5-10 grams 

Phuket Seafood                         600
Prawn, Squid, Mussels, San Marzano Tomato, Fresh Basil
普吉岛海鲜 :  大虾、鱿鱼、贻贝、圣马扎诺番茄、新鲜罗勒
Calories: 500 Protein: 30 Fat: 20-30 grams Carbohydrates: 50 grams Fiber: 5-10

Quattro Formaggi                     600
Gorgonzola, Mozzarella, Fontina, Aged Parmesan
四种起司披萨 :  戈贡佐拉奶酪、马苏里拉奶酪、芳提娜奶酪、陈年帕尔马森奶酪
Calories: 700 Protein: 40 Fat: 30 Carbo 40-50 grams Fiber: 5-10 grams 

Seeking More Seafood   PER ITEM 200
Smoked Salmon, Mussels, Grilled Salmon, Squid, Tiger Prawn
煙燻鮭魚、貽貝、烤鮭魚、魷魚、虎蝦

Need More Meat ?       PER ITEM 150
Dry Cured Salami, Grilled Chicken, Pork Char Sui,
Chicken Tikka 乾醃臘腸、烤雞、豬肉叉燒、南燒雞、 

Add More Veggies        PER ITEM 100
Chili Peppers, Mushrooms, Spinach, Artichokes,
Olives, Heirloom Tomatoes, Poached Egg
辣椒、蘑菇、菠菜、洋薊、橄欖、傳家寶西紅柿,  荷包蛋      

PASTAS 意大利面

Spaghetti Alla Puttanesca	      350
Black Olives, Sundried Tomatoes, Capers,Extra Virgin Olive Oil
阿拉普塔内斯卡意大利面 : 黑橄榄、风干番茄、刺山柑、特级初榨橄榄油
Calories: 600 Protein: 20 grams Fat: 20-30 grams Carbohydrates: 70 grams Fiber: 10 grams 

Seafood Linguine                      650
French Mussels, Tiger Prawn, Spinach, Cherry Tomatoes, Garlic,
White Wine 海鲜扁面条 : 法国贻贝、虎虾、菠菜、樱桃番茄、大蒜、白葡萄
Calories:700 Protein: 40 grams Fat: 30 grams Carbohydrates: 50-Fiber: 5-10 grams  

Spaghetti Bolognese                  500
Beef ragu with San Marzano Tomatoes & Parmesan cheese
Calories: 400-600 Cal, Protein: 20-30 g, Fat: 15-25 g Saturated Fat: 5-10 g, Carbohydrates: 40-60 g 

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.
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TRADITIONAL 泰式菜

Tom Jeed Tao Hoo Gai Sub              280
Clear Soup, Soft Tofu, Minced Chicken
蛋豆腐鸡肉末汤 :  清汤、嫩豆腐、鸡碎   

Gai Pad Preaw Wan                        450
Fried Free-Range Chicken, Sweet & Sour Sauce
糖醋鸡肉 :  炸土鸡、糖醋酱   

Phad Thai Goong                              450	
Stir Fried Thai Noodle, Shrimp, Tamarind, Peanuts
泰式炒虾肉河粉 :  炒泰式面条、虾、罗望子、花生    

Tom Yam Goong                               500
Thai Hot & Sour Shrimp Soup, Lime, Lemongrass, Chili
冬蔭功 :  泰式酸辣蝦湯，青檸，檸檬草，辣椒         

Pla Krapong Nueng Manao	 500  	
Andaman Sea Bass, Lemon, Thai Chili Sauce
清蒸鲈鱼 :  柠檬、泰式辣椒酱         

Khao Phad Poo	 510
Crab, Lemon, Thai Chili Sauce
蟹肉炒饭 :  炒饭、普吉岛蟹肉         

Near Pad Nam Man Hoy	 580
Stir Fried Broccoli, Australian Beef,
Ginger, Oyster Sauce
牛肉炒蚝油 :  炒西兰花、澳大利亚牛肉、生姜、蚝油

FRENCH PASTRIES
Belgium Pain au Chocolat	 140
比利时巧克力面包

Seasonal Fruit Danish	 150
with Crème Pâtissière
丹麦时令水果 :  糕点奶油

Italian Sausage 	 170
& Cheddar Croissant         

CROISSANTS
WITH A LITTLE MORE
Oreo and Cream 奥利奥 & 奶油	 160

Lemon Meringue 柠檬蛋白酥皮饼	 160

SLICES & WHOLE CAKES
WHOLE CAKES ARE AVAILABLE
FOR YOUR PICK UP ON THE FOLLOWING DAY

Dark Chocolate Cake	 200|800
Ganache, 72% Chocolate 黑巧克力蛋糕: 甘纳许、72% 巧克力 

Strawberry Mille Feuille	 200|800
Strawberry Gel, White Chocolate Ganache
草莓千层酥 : 草莓凝胶、白巧克力、甘纳许 

New York Cheese Cake	 200|800
Blueberry, sour cream glaze 纽约芝士蛋糕: 蓝莓、酸奶油釉

Seasonal Fruit Tartelette	 200|850
Frangipane, Crème Pâtissière, Sable
水果挞配时令水果: 杏仁奶油馅、糕点奶油、布列塔尼酥餅

PETITS GÂTEAUX
Chocolate Bonbon	 40
Assorted Couverture Chocolates
巧克力夹心糖

ICE CREAM FLAVORS	 90
French Vanilla 香子兰 
Old Fashion Chocolate 老時尚巧克力 
Strawberry 草莓 
Mango  芒果 
Coconut 椰子 
Yogurt Mixed Berries 優格混合漿果 
Orio Cookies



C
A

FÉ
 K

A
R

O
N

 M
EN

U

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.

MENU
Café Karon

OP
EN

 D
AIL

Y 
09

:0
0 

AM
 - 0

6:
00

 PM

MORE COLD TREATS
Ice Cream Sandwich 冰淇淋三明治 :  巧克力餅乾，香草冰淇淋，撒上		  	 180
Chocolate Chip Cookies, Vanilla Ice Cream, Sprinkle 

The Brownie 布朗尼 :  軟糖布朗尼、香草冰淇淋、巧克力醬和鮮奶油	 			   250
Fudge Brownie, Vanilla Ice Cream,Chocolate Sauce and Whipping Cream

Burnt Butter Toasted 吐司配香草冰淇淋						      180
Burnt Butter Brioche with Brown Sugar
served with Vanilla Ice Cream on top with Icing

Café Karon Sundae 聖代冰淇淋 : 2 球冰淇淋加鮮奶油，巧克力醬和脆華夫餅 			  220
2 Scoops of Ice Cream with Whipping Cream,
Chocolate Sauce and Crispy Waffle 

Banana Split 香蕉船冰淇淋 :  3 球冰淇淋佐香蕉、鮮奶油和巧克力醬 				    300
3 Scoops of Ice Cream with Banana, Whipped Cream and Chocolate Sauce

Sorbet with Fruits 水果冰淇淋冰沙 :  2 匙混合新鮮水果冰淇淋	 			   220
2 Scoops of Sorbet Ice Cream with Mixed Fresh Fruit

Floating Sundae Bar
Let’s join our Ice cream cart in front of Cafe karon
Daily from 2.00 PM - 4.00 PM
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Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

MENU
COLD SPECIALS
Affogato  	 160
Vanilla ice cream "drowned" 
in a shot of Espresso. 

• Add on Kahlúa shot	 +190

Cappuccino Freddo 	 160
A chilly twist on the classic Cappuccino.

Espresso Freddo Shakerato 	160
Icy Espresso, shaken to perfection. 

Barbajada 	 160
Espresso, cocoa, and milk make 
a delightful cold treat. 

Frappuccino 	 160
A frosty blend of Espresso and 
sweet indulgence. 

Add On	 +10
• Hazelnut Syrup
• Vanilla Syrup
• Caramel Syrup 
• Coffee Shot
• Whipping Cream

HOT CLASSICS
Espresso 	 135 
Ristretto | Regular | Lungo 
A classic shot of rich Espresso in your 
preferred strength. 

Double Espresso 	 150 
Twice the Espresso, double the boldness.

Espresso Macchiato 	 135 
Espresso "stained" with a dollop of 
frothy milk. 

Decaffeinated 	 135 
The Espresso experience,
minus the caffeine jolt. 

Americano 	 135 
Smooth Espresso with hot water for 
a milder flavor. 

Cappuccino 	 135 
Espresso, steamed milk, and a crown of 
frothy foam.

Mugaccino 	 150 
A hearty Espresso-based brew
served in a mug.

Latte 	 150 
Silky Espresso with steamed
milk for a creamy delight. 

Marocchino 	 135 
Espresso with a touch of cocoa 
and frothy magic. 

Signature Coffee

Espresso Bolognese 
blends come from an 
ancient bolognese 
recipe which
uses hand-picked, 
and roasted in the 
traditional Italian 
manner. 
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Prices are in Thai Baht and exclude 7% VAT and 10% service charge.

MENU
CLASSIC COCKTAILS   280    
Piña Colada
Havana Club 3YRS, Malibu,Coconut Milk, Pineapple Juice

Mai Tai
Havana Club 3YRS, Captain Morgan Rum, Orange Curacao, 
Pineapple Juice,Grenadine, Orange, Lemon Juice

Mojito
Havana Club 3YRS, Peppermint Leaves, Lemon Twist, Soda

Strawberry/Mango Daiquiri
Havana Club 3YRS, Triple Sec, Lemon Juice, Strawberry Syrup 

Singapore Sling
Beefeater Dry Gin, Cherry Herring, Grenadine, Sweet & Sour, 
Topped with Soda 

Gin Fizz
Beefeater Dry Gin, Lemon Juice, Sugar, Soda 

Margarita
Tequila, Triple Sec, Lemon Juice, Salt

Strawberry Margarita
Tequila, Strawberry Monin Syrup

Tequila Sunrise
Tequila, Orange Juice, Grenadine, Lemon Juice 

Cosmopolitan
Absolut Vodka, Triple Sec, Cranberry Juice, Lime Juice

Sex On The Beach
Absolut Vodka, Crème De Cassis, Peach Syrup,
Cranberry Juice, Orange Juice 

MOCKTAILS	 150
Virgin Mojito
Mint Leaves, Raw Sugar, Lime Juice, Ginger Ale

Safe Sex On The Beach
Cranberry Juice, Grapefruit Juice, Peach Juice

Virgin Piña Colada
Pineapple Juice, Coconut Milk, Lemon Juice, Syrup

BEERS	
• Singha, Chang, Tiger	 170
• Heineken 	 175
Beer Bucket of Five Beers	
• Singha, Chang,Tiger	 600
• Heineken 	 650

TEA					     125
Green Tea, Lemon Tea, Thai Iced Coffee, 
Thai Iced Tea	

SHAKES
Ice Cream Milkshake	 165
• Vanilla       • Chocolate     • Strawberry
Karon Frappe	 150

PROTEIN SHAKES   280
Vanilla Protein
• Strawberry & Banana  • Mango & Pineapple
• Berry & Banana
Chocolate Protein
• Banana & Avocado

SMOOTHIES
Shake 	 130
With Yogurt 	 150
• Raspberry   • Orange    • Mixed Berry             
• Peach         • Lychee      • Strawberry               
• Blueberry
Banana Almond Milk & Oreo	 150
Banana Choco	 150
Add On Topping
• Vanilla Protein Powder	 100
• Chocolate Protein Powder 	 100
• Chia Seeds, Sunflower Seeds                 30 
   Pumpkin Seeds, Chocolate Chips 
   Granolas, Almond Slices

COLD DRINKS
Soft Drinks	
• Coke, Coke Light, Coke Zero Sprite, Fanta   80
• Tonic, Ginger Ale, Soda	 80
• Aranciata                                    170
• Red Bull 	 200
• Krating Daeng ( Thai Original Red Bull)	 80
Fresh Fruit Juice	 165
• Orange, Apple, Pineapple, Watermelon
Coconut Juice	 110
Italian Soda	 135
• Raspberry   • Orange    • Mixed Berry             
• Peach         • Lychee      • Strawberry               
• Blueberry
Fresh Milk	 100
Almond Milk	 115
Aqua Panna 500ml	 190
San Pellegrino Sparkling 500ml	 190

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

MENU
GIN
Beefeater			   190 		  1,900
Bombay			   220		  2,900
Tanqueray			   220		  2,900

RUM
Havana Club 3 years 			   190 		  1,900
Havana Club 7 years 			   310 		  2,900
Bacadi Bianco 			   190 		  1,900
Meakhong Thai Rum 			   120 		  1,200

TEQUILA
Sierra (Bianco or Gold)			   190		  1,900
Olmeca Reposado			   310		  2,900

VODKA
Absolut			   190		  1,900
Absolut Elyx Single			   280		  4,500
Belvedere 			   250		  4,200
Cîroc			   250		  4,200

WHISKY
Ballentine			   190 		  1,900
Chivas Regal 12 years 			   230 		  3,500
Johnnie Walker Black Label 	 230		  3,500

Drink List
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WINES BY THE GLASS
Sparkling
• Belleville Sparkling Brut							       295	       1,300
   Australia
• Bottega Prosecco DOC Rosé						      375	       1,800
   Veneto, Italy

White
• Belleville									         295	        1,300
   Chardonnay, Viognier – Rhone Valley, France
• Paolo E Noemia D’amico						             	 375	       1,725
   Seiano Bianco Lazio I.g.p. 2021,Italy
• Wither Hill								                	 350	       1,650
   Sauvignon Blanc – Marlborough, New Zealand
• Bottega									         375	        1,725
   Pinot Grigio – Venezia, Italy

Rosé
• Le Rosé de la Chapelle						              	 350	       1,650
   Shiraz, Grenache, Mourvedre – Pays d’Oc, France

Red
• Belleville								                	 295	       1,300
   Grenache, Shiraz – Rhone Valley, France
• Hardys								               	 325	        1,575
   Shiraz – South-Eastern, Australia
• Luccarelli Primitivo								       350	       1,650
   Primitivo – Puglia, Italy
• Velenosi Montepulciano d’Abruzzo Prope			           	 375	        1,725
   Montepulciano – Abruzzo, Italy

WINES BY THE BOTTLE
Champagne & Sparkling
• Bottega Prosecco DOC								              1,800 	
   Veneto, Italy
• Torresella Prosecco Extra Dry							             1,890
   Glera, Pinot Nero - Veneto, Italy
• Chandon Brut									               1,990
   Pinot Noir, Pinot Meunier – Victoria, Australia
• Breton & Fils Traditon Brut								              3,590
    Champagne, France
• G.H. Mumm Cordon Rouge							              5,900
   Pinot Noir, Pinot Meunier, Chardonnay – Champagne, France
• G.H. Mumm Cordon Rosé							             5,900
   Pinot Noir, Pinot Meunier, Chardonnay – Champagne, France
• Moet Chandon Imperial Brut							              7,900
    France
• Moet Chandon Dom Perignon							           18,000
   France
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WINES BY THE BOTTLE
White Wine
• Verdicchio Dei Castelli									         1,650
   Verdicchio - Staffolo, Italy
• Hardys											           1,690
   Chardonnay – South-Eastern, Australia

• San Pedro Gato Negro									         1,690
   Sauvignon Blanc – Central Valley, Chile

• Reservado											           1,790 
   Chardonnay – Central Valley, Chile

• PunTi Ferrer											          1,890
   Sauvignon Blanc – Central Valley, Chile     

• Costamolino Vermentino di Sardegna							       1,990
   Vermentino – Sardinia, Italy

• Montes Classic										          1,990
   Chardonnay – Central Valley, Chile  

• Cape Mentelle Georgiana								        2,090	
   Sauvignon Blanc – Margaret River, Australia  

• Pa Road											           2,090
   Sauvignon Blanc - Marlborough, New Zealand

• Pighin Collio Pinot Grigio Doc,								        2,390
   Italy

• Paolo E Noemia D’amico									        2,525
   Calanchi Di Vaiano Lazio I.g.p. 2018 Italy

• Michel Lynch Sauv Blanc Bordeaux,							       1,750
   France

• Arneis Langhe Doc									         2,890
   Cordero Di Montezemolo, Italy

• Gavi Di Gavi Doc										         2,525         
   Monchiero Carbone, Italy

• Domaine Tinel-blondelet									         2,890
   Pouilly Fume-genetin, France

• Domaine Tinel-blondelet									         2,990
   Sancerre, France

• Domaine Tinel-blondelet									         3,295
   Sancerre, France

Rosé Wine
• L‘Ostal Rosé - Domaines Cazes					      			   1,750
   France 
• Jacob’s Creek Le Petit Rosé					      			   1,790
   Pinot Noir, Mataro, Grenache – South-Eastern, Australia
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WINES BY THE BOTTLE
Red Wine
• Chianti, La Piuma										          1,650
   Sangiovese – Toscana, Italy

• San Pedro Gato Negro									         1,690
   Cabernet Sauvignon – Central Valley, Chile

• Renmano, Chairman’s Selection								        1,890
   Shiraz – South-Eastern, Australia               

• Cape Mentelle										          1,990
   Cabernet, Shiraz – Margaret River, Australia 

• Costera Cannonau di Sardegna								       2,090
   Cannonau – Sardinia, Italy

• Montes											           2,090
   Merlot – Valle de Colchagua, Chile         

• Pa Road											           2,090
   Pinot Noir – Marlborough, New Zealand   

• PunTi Ferrer											          2,090
   Cabernet Sauvignon – Central Valley, Chile

• Paolo E Noemia D’amico									        4,290
   Notturno Dei Calanchi Umbria I.g.p, Italy

• Domaine De Senechaux									         5,590
   Chateauneuf - Du - Pape, France

• Barbera D'alba Doc Cordero								        3,390
   Di Montezemolo, Italy

• Chianti Classico										          2,890
   Brolio Docg Ricasoli, Italy

• Amarone Della										          4,890
   Valpolicella Doc Bottega, Italy

• Bruello Di Montalcino									         5,090
   La Mannella Cortonesi, Italy

• Chateau Fonroque Cote De Fonroque Bordeaux					     3,590
   Saint - Emilion  Bio, France 
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Crispy Chicken Nuggets							       250
French fries, Barbecue Sauce
脆皮鸡块:  炸薯条、烧烤酱   

Spaghetti Bolognese								        280
Ground Beef, Tomato Sauce
肉酱意大利面:  碎牛肉、番茄酱    

Not So Spicy Chicken Pad Thai						      280
Bean Sprouts, Tamarind, Peanuts
不太辣的泰式鸡肉炒河粉:  豆芽、罗望子、花生   

The Little Smasher								        300
Smash Burger, Cheddar Cheese, Tomato, Salad or French Fries
儿童汉堡:  砸碎的汉堡、切达奶酪、番茄、沙拉或炸薯条   

Garden Vegetable Fried Rice							      250
田园蔬菜炒饭 

Cheesy Ravioli									         300
Parmesan, Basil, Tomato Sauce
意大利芝士饺子:  帕尔马森奶酪、罗勒、番茄酱   

Fish & Chips									         350
Wild Snapper, Lemon, Tartare Sauce, French Fries
炸鱼 & 薯条:  红鲷鱼、柠檬、塔塔酱、炸薯条   

Margherita Pizza									        350
Mozzarella, Basil, Tomato Sauce
玛格丽特比萨:  马苏里拉奶酪、罗勒、番茄酱

   

 


