
Voyage du Vin
A journey through the world of wine

Sofitel has searched the vineyards of the world to bring you an exquisite
collection of wines, each a perfect embodiment of the wine producing 

region from where it comes.

Each selected bottle can be enjoyed on its own or subtle compliment 
to your culinary experience in our restaurants. With our Voyage du Vin 

we invite you to embark upon a vinicultural journey that spans from 
the traditional excellence of the Old World wines the inventive vigour 
and surprising, yet naked flavour of the New World wines. All offering 
a taste of the finest examples of traditional and modern wine making.

Wine list



Prices are subject to 10% service charge and 7% government tax

Wine by the glass
Sparkling & Champagne

NV Bushtail Estate Grey Label Chardonnay, Australia 450++ 2,100++

NV Ernest Rapeneau, Brut, France  890++          3,500++

NV Pommery Brut Royal, Pinot Noir, France                2,500++         12,500++

White Wine

2023 Tenuta Sant Anna “Venezia”, Pinot Grigio, Italy 360++ 1,600++

2021 Miranda Somerton, Chardonnay, South Eastern Australia 390++ 1,700++

2021 Cruse, Chardonnay, Pay d’OC, France  420++ 1,800++

2023 Monsoon, Colombard, Hua Hin Valley, Thailand 450++ 1,900++

2023 Villa Maria Private Bin, Sauvignon Blanc, New Zealand 480++          2,000++

Red Wine

2022 Tenuta Sant Anna “Venezia”, Cabernet Sauvignon, Italy 360++ 1,600++

2021 Miranda Somerton, Merlot, South Eastern Australia 390++ 1,700++

2021 Cruse, Cabernet Sauvignon, Pay d’OC, France 420++ 1,800++

2022 Monsoon, Shiraz, Hua Hin Valley, Thailand 450++ 1,900++

2022 Villa Maria Private Bin, Pinot Noir, New Zealand 480++          2,000++

Rose Wine

2022 De Bortoli Family Selection, Shiraz, Reverina, Australia 390++ 1,800++

2023 Monsoon, White Shiraz, Hua Hin Valley, Thailand 450++ 1,900++

2023 Chateau La Coste, Syrah, Grenache, Cinsault, France   990++          4,200++

Glass Bottle



Prices are subject to 10% service charge and 7% government tax

Champagne

NV  Ernest Rapeneau, Brut     3,500++

NV  Bollinger Cuvee Special Brut    6,500++

NV  Laurent Perrier La Cuvee Brut    7,500++

NV  Deutz Brut      8,380++

2013  Dom Perignon                       20,000++

Rose Champagne

NV  Ernest Rapeneau Rose     3,500++

2012  Louis Roederer Rose                          9,500++

NV  Laurent Perrier Rose                        13,000++

Sparkling / Sparkling Rose

NV  Bottega Prosecco, Glera, Veneto, Italy   1,900++

NV  Bushtail Estate Grey Label, Chardonnay,  2,100++

 Eastern Australia

NV  Bottega Prosecco Rose, Glera, Veneto, Italy   2,100++

Rose

2022  De Bortoli Family Selection, Shiraz, Reverina, Australia 1,800++

2023  Monsoon, White Shiraz, Hua Hin Valley, Thailand  1,900++

2021  Mouton Cadet, Merlot, Cabernet France,  2,300++

 Cabernet Sauvignon, Bordeaux, France

2022  Babich Family Reserve, Pinot Noir rose, Marlborough 2,300++

2021  BY.OTT Bandol, Grenache, Cinsault, Syrah,  3,120++

 Mouvedre, Provence, France

Bottle



Prices are subject to 10% service charge and 7% government tax

White wines
France

2021              Cruse, Chardonnay, Pay d'OC                                                          1,800++
2022 Moulin de Gassac Sauvignon Blanc, Languedoc  1,850++
2022  Famille Bougrier ‘Pure Valley’ Sauvignon Blanc, Loire Valley  2,000++
2022 La Campagne, Chardonnay, Languedoc  2,200++
2023   Le P’Tit Coup, Sauvignon Blanc, Colombard,  2,500++
 Languedoc-Roussillon
2021 E Guigal, Cotes du Rhone Blanc, AOG   2,690++
2021  Chatron et trebuchet, Chardonnay, Bourgogne AOC  2,800++
2022 Pascal Jolivet Attitude, Sauvignon Blanc, Loire Valley 3,000++
2018 Domaine Trimbach, Gewürztraminer, AOC, Alsace  3,450++
2022 Laroche Chablis St. Martin, AOC, Chablis  3,690++
2022   Le Sauvignon De Touraine, Sauvignon Blanc, Touraine   3,800++
2021 Pascal Jolivet, Sauvignon Blanc, AOP Sancerre  4,500++
2021   Goichot Freres Bourgogne, Chardonnay, Bourgogne    4,700++

Italy

2023             Tenuta Sant Anna “Venezia”, Pinot Grigio, Veneto                 1,600++
2022             Velenosi, Pecorino, Prope IGT, Colli Aprutini                                1,900++
2021 Borgo San Leo, Pinot Grigio, Delle Venezia  1,900++
2021  Fina Vola Vola, Viognier, Terre Siciliane IGT   2,800++
2021  Fina Kike, Traminer, Sauvignon Blanc Terre Sicilliane IGT  3,200++
2011 Collavini, Broy Collio, Chardonnay, d’Oc, Friula  5,490++

Germany

2021  Kendermanns Kabinet, Riesling, Rheinhessen   1,800++
2009 Dr Loosen, Wehlener Sonnenuhr, Spaetlese. Riesling, Mosel Valley 5,760++

USA

2020  Lander Jenkins, Chardonnay, California   2,900++
2021  Firestone, Riesling, ‘Santa Ynez Valley’   2,900++
2022  Bread & Butter, Chardonnay, California   3,200++



Prices are subject to 10% service charge and 7% government tax

New Zealand

2022  Paritua Stone Paddock, Sauvignon Blanc, Hawke’s Bay  1,900++
2023             Villa Maria Private Bin, Sauvignon Blanc, Marlborough        2,000++
2022 Giesen, Sauvignon Blanc, Marlborough  2,200++
2021 Oyster Bay, Chardonnay, Marlborough   2,800++
2022 Stone Bay Sauvignon, Marlborough   2,900++
2022  Craggy Range Kinappers Vineyard, Chardonnay Hawke’ Bay  3,000++
2022 Craggy Range Te Muna, Sauvignon Blanc, Marlborough 3,000++

Australia

2021            Miranda Somerton, Chardonnay, South Eastern                   1,700++
2022 Moore’s Creek, Sauvignon Blanc, Hunter Valley  2,200++
2023  Calabria Belena, Pinot Grigio, Big Rivers   2,400++
2023 Leeuwin Estate Siblings, Sauvignon Blanc  3,000++

Argentina

2023  La Linda, Torrontes, Mendoza    2,000++
2023  Luigi Bosca, Sauvignon Blanc, Maipu    3,000++
2018 La Mascota, Chardonnay, Mendoza   3,100++

South Africa

2018 Two Oceans, Chardonnay, Western Cape  2,040++
2022 Naderburg Lyric, Sauvignon Blanc, Chenin Blanc, Chardonnay 2,100++

Chile

2021 Montes Alpha, Chardonnay, Aconcagua Costa  2,800++

Thailand

2023         Monsoon, Colombard, Hua Hin Valley                        1,900++



Prices are subject to 10% service charge and 7% government tax

Red wines
France

2021             Cruse, Cabernet Sauvignon, Pay d'OC                           1,800++
2021 Moulin de Gassac, Syrah, Languedoc   1,850++
2018  Michel Lynch, Cabernet Sauvignon, Merlot, Bordeaux AOP  2,000++
2021 Lachevaliere Pinot Noir, Languedoc, Roussilon  2,250++
2022 La Campagne, Merlot, Languedoc   2,300++
2021 Delas Saint-Sprit, Syrah, Bourboulenc, Grenache,  2,500++
 Chairette, Southern Rhone Valley
2021 Ogier Le Petit Prince, Shiraz, Grenache, Mourvedre, 2,800++ 
 Cinsault, AOC Lirac
2021 Pascal Jolivet Attitude, Pinot Noir, Tourine  3,200++
2021 Joseph Drouhin Bourgogne, Pinot noir, Cotes de Beaune 3,800++
2019 E Guigal Crozes Hermitage, Syrah, AOC < Northern Rhone Valley 4,450++
2021 Pascal Jolivet, Pinot Noir, AOP Sancerre  4,500++
2019 Delas Chateauneuf Du Pape Haute Piere, Grenache, 7,900++ 
 Syrah Southern Rhone Valley
2005 Chateau Lynch Bages, Merlot, Cabernet Suvignon,                    20,400++
 Cabernet Franc, Petit Verdot, AOC, Grand Cru Pauillac
1964 Chateau Chasse-Spleen, Cabernet Sauvignon, Petit Verdot,     32,400++
 Moulis-en-Medoc Cru Bourgeois AOC

Australia

2021              Miranda Somerton, Merlot, South Eastern                               1,700++
2022 Moore’s Creek, Shiraz, Hunter Valley   1,900++
2021 De Bortoli Sacred Hill, Cabernet Sauvignon, Merlot, South Eastern 1,900++
2020 Leeuwin Estate Siblings, Shiraz, Margaret River  2,900++
2018 Mitolo Jester, Shiraz, McLaren Valley   3,000++



Prices are subject to 10% service charge and 7% government tax

Italy

2022 Tenuta Sant Anna “Venezia”, Cabernet Sauvignon, Veneto 1,600++
2021       Velenosi, Montepulciano d'Abruzzo, Prope DOC                       1,900++
2021 Borgo San Leo, Montepulciano d’Abruzzo  1,900++
2018 Piccini Costa, Syrham, Cabernet Sauvignon,  2,400++ 
 Sangiovese, IGT, Toscana
2022 Piccini Cosi Organic, Sangiovese, DOC, Chianti  2,500++
2019  Zenato Alanera, Corvina, Rosso Veronese IGT   2,700++
2018 Tenuta Moraia, Merlot, Sangiovese, Maremma, DOC Toscana 2,800++
2020 Torre Mora Cauru Etna Rosso, Nerello Mascalese,  2,900++ 
 Nerello Cappuccio, Siciliy
2017  Fina Caro Maetro Super, Cabernet Sauvignon, Terre Sicillian IGT 3,100++
2018 Fattoria, Quona Chianti Rufina Riserva, Sangiovese, DOCG, Chianti 5,400++
2001 La Spinetta Vursu Barbaresco Vigneto Valeirano,                      16,780++
 Nebbiolo, DOCG, Piedmont

New Zealand

2018 Annalina, Pinot Noir, Marlborough   1,700++
2020             Villa Maria Private Bin, Pinot Noir, Marlborough            2,000++
2020 Stone Bay, Pinot Noir, Marlborough   2,200++
2020 Oyster Bay, Merlot, Hawke’s Bay   2,900++
2014 Cloudy Bay, Pinot Noir, Marlborough   7,180++

Spain

2020  Muga Reserva, Tampranillo, Rioja DOC                        4,000++
2018  Muga Seleccion Especial, Tampranillo, Rioja DOC                        5,000++

Israel

2018  Cremisan Reserve, Cabernet Sauvignon,                       4,000++ 
 Bethlehem Paestinian Territories



Prices are subject to 10% service charge and 7% government tax

USA

2018  Adulation, Zinfandel, California    2,500++
2022  Bread & Butter, Pinot Noir, Napa Velley   3,000++
2022  Bread & Butter, Cabernet Sauvignon, California   3,000++
2021  Lander Jenkins, Cabernet Sauvignon, California   3,100++
2021  Joel Gott, Pinot Noir, Willamette Valley   4,200++

Chile

2019 Hibiscus, Merlot, Central Valley   1,800++
2022 Casa Pluma, Cabernet Sauvignon, Central Valley                  2,000++
2022 Casa Pluma, Carmenere, Central Valley                    2,000++
2020 Montes Alpha, Carmenere, Colchagua Valley  2,800++
2020 Montse Alpha, Merlot Colchagua Valley  2,800++

Argentina

2020 Santa Ana, Cabernet Sauvignon, Mendoza  1,700++
2021 Argento Estate Organic, Malbec,   1,890++
2021 Kaiken Estate, Malbec, Mendoza   2,400++
2019 Terrazas Altos, Cabernet Sauvignon, Mendoza  2,620++
2021 La Mascota, Malbec, Mendoza   2,900++
2021  Luigi Bosca De Sangre, Malbec, Mendoza   3,200++
2015 Dark Bat, Cabernet Sauvignon, Mendoza  3,400++
2021 Catena Zapata, Malbec, Mendoza   9,500++

South Africa

2020 Nederburg The winemaster’s, Pinotage  2,500++

Thailand

2022         Monsoon, Shiraz, Hua Hin Valley                        1,900++



Coffee

Americano
Espresso

Cappuccino
Latte

Mocha

Tea

English Breakfast
Earl Grey

Peppermint
Jasmine 

Chamomile

Please let our team know if you would prefer your Tea or Coffee Iced rather than Hot.

Sip & Savor
At Sofitel Krabi Phokeethra, we believe in creating a positive impact not only for our guests
but also for the environment. That’s why we use sustainable tea and coffee, sourced from

ethical farms that prioritize environmentally friendly practices and fair labor standards.

By supporting sustainable agriculture, we help protect ecosystems, conserve water, and
reduce carbon emissions. Our commitment to responsibly sourced tea and coffee also

ensures that farmers receive fair wages, empowering communities and promoting
long-term sustainability.

When you enjoy a cup of coffee or tea with us, you're savoring flavors that are as good
for the planet as they are for you.



Prices are subject to 10% service charge and 7% government tax

Cicchetti 1 select – 250 / 2 select – 450 / 3 select – 650

Cicchetti (“Chee-Keh-Tee”), is a selection featuring authentic Italian small dishes, like 
a classic Venetian bacaro. At these casual and convivial spots, locals gather to enjoy glasses of wine 
alongside savory small bites, or cicchetti, Venice’s version of tapas. Cicchetti works best by ordering 
several plates to share, we recommend 2 to 3 plates per person.

Pizza
Pizza Margherita - Tomato sauce, mozzarella cheese 520
Pizza Diavola - Tomato sauce, mozzarella cheese, pork nduja, pepperoni, red onion 590
Pizza Gourmet - Zucchini, baby prawns, mozzarella cheese, stracciatella cheese,
lemon zest 570

Cereals Containing
Gluten

Peanuts Tree Nuts Celery Mustard Eggs Milk Sesame Seeds Fish Crustaceans Molluscs Soya Sulphites
Sulphur Dioxide

PorkLupin

Burrata
Local creamy cheese, panzanella salad, tomato puree

Dentice
Red snapper crudo, orange lemon dressing, pomegranate, balsamic

Formaggi e Affettati
Artisan cheese, cold cuts platter, focaccia bread

Insalata di Tonno
Fresh tuna, feta cheese, campari watermelon gazpacho

Tartare di Gambero e Anguria
Fresh red prawns tartare, watermelon, chili, fingerlime

Insalata di Cesare
Baby cos lettuce, anchovies, quail egg, garlic croutons, parmesan cheese

Polpette
Beef meatball cooked in a rich tomato sauce

Arancini
Mozzarella, arborio rice croquettes, truffle mushroom sauce

Fritto Misto
Butter squid, prawns, lemon zabaione

Polpo Con Patate
Griled octopus, warm potato salad, paprika, fried capers, olive oil

Melanzane Alla Parmigiana
Eggplant, tomatoes, parmesan cheese, basil, garlic, onion

Gamberi all’Aglio
Pan seared garlic prawns, chili, white wine, parsley


