Room Service
Menu
at Novotel

SCAN FOR YOUR MENU

NOVOTEL

AAAAAAAAAAAAAAAAAAAAAAAAAA



BREAKFAST
9IKISIB

Baht
AMERICAN omisisralndomsnu 650
Orange, Apple, Guava or Tomato Juice
muaisnidonthuald 1 s1woms 1su thau tieuida thuss thusiveine
Tropical Fruit Platter valjssumungma
Baker’s Basket with Your Choice of Croissant, Danish, Muffins,
White or Whole Wheat Toast, Preserves and Butter
vuuUIsnae 213fun=n$ 18U A5 Inds TWWU vuuddiaasn 1o
vuulaidovid nsuuald nasiug
Two Farm Eggs Any Style with Your Choice
Fried, Scrambled, Poached, Boiled or Omelet Served with Crispy Bacon,
Chicken Sausage, Provencal Tomato and Hash Brown Potato
MuausniFoniuylv 2 s1ems 1su Vand Wau Wanodh Weiu Wiou 1dswwsou
iupBUNaAnsaU Tansenin Tudsiuanem lazuzivoInAg
Freshly Brewed Coffee, Decaffeinated Coffee, Tea, Hot
Chocolate or Fresh Milk ruauisnidonindosdiu 1 s1ms 15U nwWan

nuwWANW3UM 171 Boninlansou KSo uudn

THAI oamisisralnding 650
Orange, Apple, Guava or Tomato Juice

muaisnidonthuald 1 s1woms 1su thau tieuida thuss thusiveine

Tropical Fruit Platter valis>umungma

Congee or Boiled Rice with Your Choice of Minced Pork,

Minced Chicken or Sea bass with Condiments

1in Kéo Yoau (kyum Tium Kéo Uain:wa wiauingoausd)

Freshly Brewed Coffee, Decaffeinated Coffee, Tea,

Hot Chocolate or Fresh Milk muauisnidoningesdu 1 s19ms 1su

nuwan nuwanwaum 1 Soainiansou Kso uudan

p’i‘% = Vegetarian

. = Contains Nuts

& = Contains Shellfish
-~ = Spicy

ROOM SERVICE

Available 24 hours
Dial 62

Please let us know if you have any special dietary requirements,
food allergies or food intolerances.

All prices are inclusive of 7% government tax and 10% service charge.



A LA CARTE BREAKFAST

Baht
Juices thwali #° 180
Orange, Pineapple, Watermelon, Tomato, Guava, Apple,
Tangerlne or Carrot thau LnaULJ sa thieufu thuzivoina thdss
Gueuida thauivearou kée thiAsen
Fresh Fruit Platter vallanmungma 250
Watermelon, Pineapple, Papaya, Cantaloupe Apple, Banana
103lu Julssm wzazne nAumau euila ndde
Yoghurt fuinsn 170

Low Fat, Plain or Flavored (Blueberry, Strawberry, Apple Cinnamon or
Honey Lemon) TamsmTvuum TINSMSSSUISIA Tamsmsammmm
18U U3Iuass ansoluass ieUilanazsuuou thiiuzund

Cereal ti3vanig 175
Cornflakes, Organic Muesli, All Bran, Coco Crunch, Special K,

Bircher Muesli or Oatmeal Served with Cold Milk, Hot Milk or Soya Milk
Aosuwand yadeasinla ooalusu nfnASus ailiSuain.

Ulsosyaa vi2idn 1aswwsouuuligu k8o uuSou K30 uUNdIKaDd

Waffle or Pancake »wiwanaznwuiAn 280
Fruit Compote, Vanilla Sauce, Chocolate Sauce or Maple Syrup
vallingdu soadtaa soatoninian Kéo widalssy

Fresh from Our Baker (Selection of 3 Items) 230
vuudiou an Thd (Muauisnidonlal 3 s1ums)

- Danish inTis .+ - Whole Wheat Toast vuuUanduioadn

- Butter Croissant asosoJAlugan - Multi Grain Bread vuudaganinu

. Muffin OwWWu - Bread Roll vuudsiusaisa

. White Toast vuudanduidovid

Eggs wuylv 360
Two Eggs any Style with Bacon, Chicken Sausage, Hush Brown and
Provencal Tomato rinuauisaidoniuylv 2 stgmis isu Vvand vau vaon ey

Kéo U 1AsWwSauiunounaAnseau Tansanin Tudsiunnon nazuzivoinFe)
Three Eggs Omelet - Plain or with Cheese, Ham, Tomato, 380
Mushroom, Bell Pepper or Onion Voauidn 3 woJ iuawisn

IdoNIUUsANIIAY KsoIdonld Bd 19U UzIVaINA 1Rn WSNKDIU K3 AdHoW

Boiled Rice v1su 320
Boiled Rice with Minced Chicken, Minced Pork or Sea Bass and Soft Egg
v16WInuA Kiyum Janzwa nasivasn

ASIAN COMFORT CORNER AVAILABLE
FROM 11:00AM TO 10:30PM

Crispy Duck Roll oiJu=ilngranon 290
Deep-fried Roasted Duck Spring Roll

Hokkien Noodles u:kianifiou . 480
Fried Egg Noodles with Shrimp and BBQ Pork usiGVdanJiazkying

Roasted Duck Noodles u:riiiUngs 480
Egg Noodle Soup wiht Shredded Roasted Duck

Chinese Style Prawns fadnsoaidnsio iaswwsauvidady 720
Wok Fried Prawns with X.0 Sauce Served with Steamed Rice

Sweet and Sour Pork kydaiu3sorou 1aswwsouvioady 420
Wok Fried Pork Filet in Sweet and Sour Sauce Served with
Steamed Rice

Rad Naa Talay Sen Grop siaktiin:zia % 490
Crispy Flat Noodle with Seafood in Brown Gravy

Tom Yum Ramen snuinuginzia & 480
Spicy Lemongrass Noodle Soup with Seafood



ALL DAY 24 HOUR DINING
INTERNATION AL aamisnunsii
Baht

APPETIZERS AND SALADS wymuiau na:aan
Bresaola itoifualndn:3unn 390
Air Dried Beef with Rocket Salad, Parmesan Cheese and

Lemon Olive Oil Dressing

omnIKINUONaanSoAINAa BawlusIu lasuindanuijulznoniabou

Smoked Salmon irsavousua3du 490
Smoked Salmon with Green Tea Cream Cheese and Orange,
Pistachio and Black Olive Biscotto isauausundununsuBasIved

wougavuudidananfiusnons du foWmBo

Chicken Liver Pate sulnun 390
Chicken Liver, Port Pate with Raspberry and
Green Peppercorn Chutney Served with Crispy French Bread

Junauin nusoasiaiuasswsningsou 1aswwsauvuudadsaiadounsou

Calamari Fritti Uawiinalndama 380
Deep Fried Calamari with Tartar Sauce and Lemon Wedge

Jawmsinnondlnddma nusoanisms

Poke Bowl viortihlainvaingomes 450
Rice Berry, Raw Salmon, Avocado, Mango, Papaya, Cashew Nut,
Quinoa, Japanese Seaweed, Carrot, Cucumber and Japanese

Sesame Dressing VriUafuaindgodg dls6iuass Uasauouau

ohAA U2 Wrazne IIAUEUIRUWILA AU akrs19tgUu IAsoN 1HINN

lazthaannamargJu

Caesar Salad Bsisaan 430
Caesar Salad with Croutons, Bacon, Parmesan Flakes

with Grilled Rosemary Chicken Breast or Crispy Parma Ham

or Cajun Spiced Grilled Prawns vuudinonnsouiouiunnsnols

IUABU BaWSIUIU MuanuisniFonkthadald 1 s1oms 18U anlignaisaius 1io

WISUMIUNSOU K50 1Ien

Papaya Avocado Salad adnuzaznefiuehmin # & 390
Papaya, Avocado, Cashew Nut, Lettuce Salad
with Ginger Vinaigrette and Fresh Mint

yzasno ohAA 1I0AUEDIRUWIUA dnadan uhdanvanazfudsss=ixsu

Mediterranean Quinoa Salad aanAudalnduminosisitisu 430
Quinoa, Cherry Tomato, Black Olive, Artichoke, Sun Dried Tomato,

Basil and Mozzarella with Apple Cider Vinegar and Extra Virgin Olive Oil
Al UzIVeINAISOSS Uznons UsiVainAnnIKI 013ATsA Tuliks:wa Balusisaan

wiouthaaniouialsinos

SOUP sU
Pumpkin Soup suwnnoas #° 290
Sweet Potato Soup sudurou # 240



SANDWICHES, BURGERS AND WRAP
Isuds 1wasinas nsu
Baht

Signature Wagyu Beef Burger 520
YNzt 1wasinasitionio

Sesame Bun, Wagyu Beef Patty, Emmental Cheese,

Lettuce, Tomato, Pickled Cucumber and Chef's Burger Sauce

vuutan 1denfd Baiuiuuinides dnadn u=ivaInA 1mINN
13=50aIUDSINOSINSWIFALVDINIISW

Vegetarian Burger wosino$in # 480
Whole Wheat Bun, Vegetable Patty, Spicy Sesame Tofu Mayonnaise,
Sautéed Shitake Mushroom, Caramelized Shallots and Lettuce
vuudiloasniuadinosin sodishiia:aisaida IRnrkoudn KoulaIdnIazonaan

Triple Salmon Slider tivasineskiinsuasauvou 490
Black Ink Bun, Salmon Patty, Mango Chutney, Avocado Mash,

Turmeric Chilli Lime Aioli GGiuasinaskinmuatisauou

vuudindaikion |u95m05|uada1|nsauou soau=Uds abhainun
sodadagoanaNIAAIFIWSN Viuliaziaou

Club Sandwich aaunsuds 460
Farmers Bread with Egg, Bacon, Tomato, Lettuce, Chicken
and Avocado vuulistyiwss W Iupau usivaind dnadn 1doln nasehaia

Grilled Eggplant Focaccia isusswonnBauzivogs 390
Grilled Eggplant, Tomato, Basil and Mozzarella Focaccia Sandwich
vuudiwoamiBealassalunsaisaal UziVognde1d uzivaina fulkszwn

Spicy Chicken Wrap nsUlndnsaidn #
Shredded Chicken, Mango, Spicy Peanut Dressing Wrapped with 390
Corn Flour Tortilla ndaneshanenan w=Ud soandaaisaidn

All Burgers, Sandwiches and Wrap are Served with
Your Choice of French Fries or Curly Fries.

PI1ZZAS AND PASTAS
WK1 azwiam

Pizza Margherita wsswimss # 360
Tomato Sauce, Mozzarella and Basil
WK1 Bauoasiisaan las luliszwa

Pizza Prosciuto, Rucola e Parmigiano 520
wesUsasnin Soninn Bawiosu

Tomato Sauce, Parma Ham, Rocket Salad and Saved Parmesan Cheese
W1 SoAIfA Bawidsiu KIwIsSUay “

Pizza Frutti di Mare wssiwiné & ulis 520
Tomato Sauce, Seafood, Garlic and Chili
WSBINEIA WSN lasns:Ingy

Pizza Salami Piccante wssisaidsaiin -/ 460
Tomato Sauce, Spicy Salami and Mozzarella
WisIKUN1a10

Pizza Phad Krapaow Moo wssinziwsisy 420
Pizza with Spicy Thai Basil and Minced Pork
WK EIWSIKY AU

Choose Your Pasta and Sauce 430
Spaghetti, Linguine, Penne, Farfalle Bolognese, Carbonara,

Amatriciana, Tomato and Basil y‘” Pesto f

mummsmaomauwwamﬂmmu avinme 2700 wuid azwhiwaia

nassoaldicul soditio MIuug) soauzvoNAlHIUADU Ia: sodusIvoInATaTKs:w



MAIN COURSES

9IMISUKaN
Baht
BBQ Pork Spare Ribs 8insikyuistad 720
Slow Grilled BBQ Spare Ribs with Garlic Mashed Potatoes
and Grilled Vegetable
ISTﬂSJHUU']SUFD IHSV\/WSOUUUUSJUQ l1asgngnd
Cod Fish and Chips Ua1pon na: Gudsineansou 820

with Tartar Sauce, Lemon and Malt Vinegar Uainonsundinon na: Judsinen
1IdSwwsousaanisnis 1auou lasnduangskignNuoas

FROM THE GRILL wygu grams/nsu
Australian Striploin ideduuonooainside 250 1,400
Australian Beef Tenderloin Prime Grade 300 1,790
IUOHU?UOOHIV]SIHEJ msmwswau

Australian Lamb Chops ginsiinzooainsias 300 1,700
Chicken Breast onin 200 570
Snow Fish Filet vaAu: 200 990
Salmon Filet Uasauau 200 760

With Your Grill, Choose 1 from Side Vegetables, Side Potatoes and Sauce
nmuawisaidoninseJiAgd 1 Wy AId

Side Vegetables: wyinsosAgadsznnan
- Wok fried Asian Vegetables dndnalndioisy
- Ratatouille a3dn

- Sautéed Creamy Spinach dndnivuna:Asuy

« Sautéed Mushroom Jnifin

- Mixed Salad aansou

Side Potatoes: wynsasAgsUszmnisudss

« Garlic Mash Judsiunsans:ingu

- Sweet Potato and Leek Gratin Jur>uauBa |

« French Fries or Curly Fries iwsuswsigrsodudsindgonon

Sauces vsoa _ ) )

- Béarnaise soaiuaiua alnddsiifa - Red Wine sodbuiins

« Mint soaiun « Mushroom Cream sodn3uIfn

« Black Pepper soawsningsh « Thai Spicy Seafood soauIuBWn
Quinoa Poke Ball aanAud 240

Quinoa, Rice Berry, Avocado, Mango, Papaya, Cashew Nut =,
Carrot, Cucumber, Seaweed in Japanese Sesame Dressing

Ald VDTSBIUOSS oA U=U2I Uzano 1IAUIIRUWIUG IASDN 10INN
a1 thadnnalmagyu

Honey Roasted Pumpkin Salad aanwnnosgunia 360
Honey Roasted Pumpkin, Pecan Nut .##, Cherry Tomatoes,

Red Onion, Rocket Salad in Balsamic Dressmg

VVﬂﬂOJEJ‘IJU']LJJ TDWIIHU WsIVoIeA Korou Unaansoninm uwaamuamun

Watermelon Salad adannaiu 240
Watermelon, Cucumber and Iceberg Salad
in Minted Ginger Vinaigrette 1nulu 17021 dnadnloigsa thadnavanaous

Naam Tok Hed thanifinsou s 240
Spicy Mixed Mushroom with Roasted Ground Rice,
Thai Herbs and Lime Dressing ifnsousaidn v1oA> ayulwsing thuzu

Mussaman Wrap nniijaiukondgnidinanan 340
Sweet Potato in Mussaman Curry Wrapped in Tortilla

with Peanuts «#, Crispy Shallots and Romaine Lettuce

JuUSIKINU JaMAKNU SIAAdusoaTalU IazKoddsITinona wiolisarouiud

Phad Thai Jae dgalni 360
Stir Fried Rice Noodles with Tamarind Sauce, Vegetables,
Peanuts ./# and Tofu 1duiunsdnnanindisoduzviu Gn 02 laziong



THAI MENU
Iy IKISiny
Baht

APPETIZERS AND SALADS wymuiduna:aan
Po Pia Phag Uoailluznonlacn 4 260
Deep Fried Vegetarian Spring Rolls with Plum Sauce

Sate Moo or Gai a:ii=KsyKsoazis:In .+ 340
Thai Pork or Chicken Skewers with Peanut Dip
and Traditional Condiments

Som Tam Thai Goong Yung and Khao Mun 600
dusiinenigy 1Iaswwsouvolu .+ & 4 J
Papaya Salad with Grilled Prawns and Coconut Rice

Yum Talay ¢hnzla S ® 420
Spicy Seafood with Cucumber, Tomato and Onion

Larb Moo or Gai awny Ko Tn 320
Spicy Minced Pork or Chicken Salad with Shallots, Mint, Lime

and Roasted Ground Rice

auky Kéo a1uln AanIAEIEdY KoKW Tuass:IKU UzUND asidAd

SOUP s
Tom Yum Gai/ Kung or Talay sughin n3o iy hSo n:la 370/480
Spicy and Sour Coconut Milk Soup with Chicken, Prawns

or Seafood J J &

Tom Kha Gai auviin 370
Galangal Coconut Milk Soup with Chicken

NOODLES AND RICE suisigonazino

Phad See Eaw Pak, Gai, Nuea, Moo/ Talay 370/480
GaB22an I 1o Ky KSo n:ia

Stir Fried Flat Noodles with Vegetables f Chicken, Beef, Pork or Seafood %%

Phad Thai Goong talnfuan .# % 490
Stir Fried Noodles with Prawns in Tamarind Sauce

Khao Phad Moo, Gai viodanky Tn 370
Fried Rice with Pork or Chicken

Khao Phad Goong vdnri 4 480
Fried Rice with Prawns

CURRY Usznning . X
Gaeng Massaman Gai/ Nuea nnsjaiuin sso 1Uo .# 395/ 460
Massaman Curry with Chicken or Beef

Gaeng Kiew Wan Gai, Moo or Pak / Goong » » 395/ 480
INJIVeIKIN Ky KSo Gn/ NJ
Green Curry with Chicken, Pork or Vegetables f/ Prawns 4

Panaeng Gai or Moo / Goong 410 [ 980
nwudin Ko Ky / Aamjun
Thick Coconut Milk Red Curry with Chicken or Pork / River Prawns

Gaeng Phet Ped Young inaidnilngna 480
Roasted Duck Breast in Red Curry aniUngaluinaing

Cho Chee Pla Salmon gavaumsauou % 620
Grilled Salmon in Thick Red Curry Sauce
WSNINIIAIOAANANIAAIADYKRIN:A lIAazUalsauau

All Curries are Served with Steamed Rice.
IWYUs=InNINJIaswwsouvidany



DESSERTS

VOJKIIU
Baht
Lemongrass Créme Brulee asuuaian:ing 280
Passion Fruit Panna Cotta with Balsamic Mango 280
Salad and Strawberry Coulis ,
WIUNADNENIANISA daANzUDIVIAISEA 5OAdNSDIUDSS
New York Oreo Cheese Cake with Raspberry Swirl 280
fostoBalAnalndtoyuasn na:s1aiuass
Green Tea Tiramisu Cake Asiasuved 280
Apple Crumble Cake with Bourbon Vanilla Sauce 280
and Cinnamon Ice Cream
psSuitaneUilanusoaintaaazloAnsuBuuLou
Tropical Fruit Platter valjanmuggma 250
BEVERAGES

IASDINN

COCKTAILS - THE SIGNATURE 320

Atrium Spritzer Johnnie Walker Gold Label, Amaretto,

Apple Juice, Lime Juice, Soda Water

Orange Gold Johnnie Walker Gold Label, Martini Rosso, Grand
Marnier, Ginger Ale

Suwanaross Smirnoff Vodka, Malibu, Lime Juice, Sprite

One Night In Bangkok Tres Magueyes Tequila Gold, Grand Marnier,
Beer, Lime Juice, Mint Leaves

Lychee Martini smirnoff Vodka, Lychee Liqueur, Lime Juice

Pisang Dai Pampero Rum, Creme De Banana, Triple Sec, Fresh Banana

COCKTAILS - THE CLASSIC 320
Mai Tai Pampero Rum, Captain Morgan, Orange Curagao, Pineapple
Juice, Orange Juice, Lime Juice, Grenadine Syrup
Cosmopolitan smirnoff Vodka, Cointreau, Cranberry Juice,
Lime Juice

Bloody Mary Smirnoff Vodka, Fresh Lime, Tomato Juice, Tabasco
Sauce, L&P Sauce, Salt

Alexandria Brandy, Creme de cacao, Milk

Margarita / Strawberry / Blue (Frozen / Shake)

Tres Magueyes Tequila, Triple Sec, Lime Juice

Daiquiri / Strawberry / Banana

Pampero Rum, Triple Sec, Lime Juice/ Strawberry/ Banana

Blue Hawaii Pampero Rum, Blue Curacao, Pineapple Juice
Martini Gordon's Gin, Dry Vermouth

Pifia Colada Pampero Rum, Malibu, Pineapple Juice, Coconut Cream
Caipirinha cachaga, Lime, Sugar, Soda

Mojito Pampero Rum, Lime, Sugar, Mint Leaves, Soda

Mojito Strawberry Pampero Rum, Strawberry, Lime, Sugar, Mint
Leaves, Soda

Long Island Pampero Rum, Gordon's Gin, Smirnoff Vodka, Tres
Magueyes Tequila, Triple Sec, Coke, Lime Juice

B 52 Kahlua, Bailey's, Grand Marnier

Screwdriver smirnoff Vodka, Orange Juice

Singapore Sling Gordon Gin, Cherry Herring, Lime Juice,
Grenadine Syrup, Soda Water

Black Russian smirnoff Vodka, Kahlua

Tom Collins Gordon's Gin, Lime Juice, sugar syrup, Soda
Tequila Sunrise Tequila, Orange Juice, Grenadine Syrup
Manhattan Bourbon Whisky Jim Beam, Sweet Vermouth
Whisky Sour Johnnie Walker Gold Label, Lime Juice, Angostura
Bitter, Soda Water



BEVERAGES
IASDINN
Baht
MOCKTAILS - THE NON-ALCOHOLIC 230
Strawberry Punch Strawberry, Orange Juice, Pineapple
Juice, Lime Juice, Grenadine Syrup
Banana Bee Fresh Banana, Pineapple Juice, Lime Juice, Honey, Sprite
Co-Colada Pineapple Juice, Coconut Cream, Lime Juice, Sugar Syrup
Mojito Zero Fresh Lime, Brown Sugar, Mint Leaves, Soda
Bloody Maria Fresh Lime, Tomato Juice, Tabasco Sauce, L&P Sauce, Salt

WATER & SOFT DRINKS

San Benedetto (750ml.) 350
San Benedetto (5ooml.) 220
Badoit (750ml.) 350
Perrier (330ml.) 225
Evian glass bottle (750ml.) 350
Evian (sooml.) 220
Minéré (sooml.) 89
Soft Drinks (325ml.) 160

(Coke, Coke Zero, Fanta Orange, Ginger Ale, Soda, Sprite or Tonic)

FRESH JUICES 160
Guava, Grapefruit, Pineapple, Watermelon, Cantaloup,
Orange, Carrot, Apple, Coconut, Lime

COFFEE (lly) AND HOT BEVERAGES

Americano 180
Espresso 180
Decaffeinated 180
Cappuccino 210
Latte macchiato 210
Double Espresso 320
Hot chocolate 180
Ovaltine / Milo 180
TEAS (TWG) 180

English breakfast / Earl grey / Green Tea / Camomile



BEVERAGES

INS9INN

Baht
BEER (DRAUGHT) 280 / 800
Singha (mug / pitcher)
Asahi (mug / pitcher)
BEER (BY THE BOTTLE) 260
Singha / Heineken / Tiger / Carlsberg
ARTISAN CRAFT BEER (BY THE BOTTLE]
Chalawan Pale Ale 295
IMPORT BEER (BY THE BOTTLE)
Corona Beer 400
Asahi Beer 280
APERITIF (BY GLASS 45ML)) 260

Campari / Fernet Branca / Martini Bianco / Martini

Extra Dry / Martini Rosso / Pernod / Ricard / Pimm’s No 1.
SHERRY & PORT (BY GLASS 45ML) 260
Harvey’s Bristol Cream / Taylor’s Ruby / Tio Pepe

EAU DE VIE (BY GLASS 30ML)) 290
Calvados / Akvavit / Framboise / Poire Williams / Kirsch
PREMIUM WHISKEY (BY GLASS 30ML.)

Johnnie Walker Blue Label 990
Johnnie Walker Gold Label 390
REGULAR WHISKEY (BY GLASS 30ML)

Johnnie Walker Black Label 330
Johnnie Walker Swing 420
IRISHWHISKEY (BY GLASS 30ML.)

John Jameson 290
THAI'WHISKEY (BY GLASS 30ML.)

Maekong 189
MALT WHISKET (BY GLASS 30ML.)

Glenmorangie The Lasanta (Sherry Wood) 490
Glenmorangie The Origibal 10 years 380
Glenmorangie The Quinta Ruban 490



BEVERAGES
1ASDINY

PREMIUM COGNAC (BY GLASS30ML.)

Hennessy X.0 / Remy Martin X.0 / Martell Cordon Bleu

COGNAC (BY GLASS 30ML.)

Martell VSOP / Remy Martin VSOP / Hennessy VSOP

ARMAGNAC (BY GLASS 30ML)
Sempé Armagnac

BOURBON WHISKEY (BY GLASS 30ML.)
Jack Daniels/ Jim Beam

CANAD IAN WH IS KE'Y (BY GLASS 30ML.)
Canadian club

GIN (BY GLASS 30ML.)
Gordon's Gin
Tanqueray Gin

PREMIUM VODKA (BY GLASS 30ML.)
Belvedere Vodka
Ketel one

VODKA (BY GLASS 30ML))
Smirnoff Black Vodka / Smirnoff Vodka

RUM (BY GLASS 30ML)
Pampero Blanco Rum / Capt. Morgan Dark Rum

TEQUILA (BYGLASS 30ML.)
Don Julio Reposado
Tres Magueyes Blanco

CREME & LIQUEURS (BY GLASS 30ML.)
Amaretto / Bailey's cream / Southern Comfort
Grand Marnier / Kahlua / Tia Maria

DON'T HESITATE TO CALL US AT 62

Baht
890

We thank you for allowing a 30-min service time after passing your order.






