
America's
SET OF 3 COCKTAILS (1 OF EACH REGION) THB 1,150++
SET OF 2 COCKTAILS (1 OF EACH REGION) THB 850++

COCKTAILS
THB 490++

CARIBBEAN SPIRIT
Flor De Cana 4 YO Rum Coffee Grounds Infusion, Flor De Cana 7 YO Rum Cacao Butter Wash,

Homemade Orange Orgeat Syrup, Fresh Lemon Juice, Homemade Rose Soda

T'n'G
Tito's Vodka Garlic Infusion and Butter Popcorn Wash, Maple Syrup,

Citric Acid, Homemade Ginger Ale

DEVIL OF THE ANDES
 Pisco Demonio De Los Andes Pinapple and Clove Infusion, Homemade
Caramel Lemonade, Citric Acid, Apple Foam, Angostura Aromatic Bitters

KOMBU BOURBON MANHATTAN
Maker’s Mark Cacao Nib Infusion, 1757 Vermouth Di Torino Rosso,

Averna Amaro, Lillet Blanc Shitake and Kombu Infusion, Angostura Aromatic Bitter

BLACK SESAME
 Jose Cuervo Tradicional Reposado Tequilla Black Sesame and Mint Infusion,
Homemade Passion Fruit and Sofitel 100% Pure Honey Cordial, Agave Syrup

MOCKTAILS
THB 350++

PASSION MAPLE FIZZ
Homemade Passion Fruit and So�tel 100% Pure Honey Cordial,

Maple Syrup, Homemade Rose Soda

CARAMEL CITRUS BLISS
Caramel Water, Citric Acid, Apple Foam



SET OF 3 COCKTAILS (1 OF EACH REGION) THB 1,150++
SET OF 2 COCKTAILS (1 OF EACH REGION) THB 850++

Europe

COCKTAILS
THB 470++

FRENCH BREEZE
 June Pear Gin by G'Vine, Homemade Lavender Lemonade, Champagne Granita

CELTIC'S PUNCH
Bushmills Original Irish Whiskey, Aperol Strawberry Infusion,

Citric Acid, Clarified White Chocolate Milk Syrup

KILLER IN RED
The Botanist Islay Gin Chamomile Tea Infusion, Lillet Rose,

Campari and Grand Manier Rouge Blend, Rose Essence

COGNAC CREAM
 Voudon VS Cognac, Homemade Orange Orgeat Syrup,

Fresh Lemon Juice, Plain Yoghurt, Saline Solution, Foamee

SIP OF ITALY
Grappa Nardini Alla Mandorla, Bergamotto Fantastico Liqueur,

Citric Acid, White Chocolate Oil, Bitter Truth Lemon Bitter

MOCKTAILS
THB 350++

LAVENDER LEMONADE COOLER
Lavender Lemonade, Citric Acid, Saline Solution

HONEY CITRUS CRUSH
Lemon Ginger Honey, Fresh Lemon Juice, Pineapple Tepache



SET OF 3 COCKTAILS (1 OF EACH REGION) THB 1,150++
SET OF 2 COCKTAILS (1 OF EACH REGION) THB 850++

Asia

COCKTAILS
THB 450++

SOFITEL NO. 5
Sofitel Craft Gin Eau De Vivre, Whitley Neill Aloe & Cucumber Gin,

Green Tea, Jasmine Syrup, Sofitel 100% Pure Honey, Citric Acid

SAKURA SPICE HARMONY
Kyoto Aka-Obi Blended Japanese Whisky, Suntory Kanade Sakura Craft

Liqueur Infusion Red Pepper, Homemade Cherry Blossom Soda

KUROKAMI NO ENKAI
Haku Vodka Black Pepper and Chili Infusion, Tsutsumi Shuzo Kumato, Fresh Lemon Juice,

Pickled Onion Juice, Saline Solution, Sofitel 100% Pure Honey, Apple Wood Smoke

PAULINE PERRIER
Sofitel Craft Gin Eau De Vivre Hibiscus Infusion, June Pear Gin By G’Vine,

Almond Syrup, Fresh Lemon Juice, Boghart’s Bitter, Kaffir Lime Leaf, Citrus Soda

PHRAYA RIVER
Phraya Gold Rum Coconut Yoghurt Wash, Bitter Truth Golden Falernum,

Pandan Syrup, Citric Acid, Coconut Water

MOCKTAILS
THB 350++

GREEN TEA JASMINE SPRITZ
Iced Green Tea, Jasmine Syrup, Fresh Lemon Juice, Citrus Soda

BLOSSOM FUSION
Cherry Blossom Lemonade, Citric Acid, Soda
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BOOZY

Pauline Perrier
Caribean Spirit

French Breeze

So�tel No. 5

Black Sesame

Cognac Cream
T’n’G

Sakura Spice Harmony

Devil of the Andes
Sip of Italy

Kurokami No Enkai

Celtic’s Punch
Phraya River

Kombu Bourbon Manhattan
Killer in Red

At Explorer Bar, where timeless recipes meets creativity, sustainability and a local
botanicals we invite you to join us of an exploration of the world’s flavour map.
Each cocktail is carefully crafted to evoke a sense of adventure and experience,

with ingredients sourced from nearby farms and inspired by global flavours.
From refreshing blends of locally sourced herbs and botanicals to exotic

concoctions infused with spices from distant lands. Welcome to our journey
celebrating the beauty of nature, the richness of culture, and the spirit of discovery.


