STILL WATERS
King Power 30 cl.
Evian 33 d.

Evian 75 d.

SPARKLING WATERS
Perrier 33 d.
Perrier 100 cl.

SOFT DRINKS
Coke, Coke Light, Fanta, Ginger Ale,
Soda Water, Sprite, Tonic, Red Bull

HOT DRINKS

Cappuccino, Decaffeinated Coffee, 160
Espresso, Freshly-Brewed Coffee, Latte,
Macchiato, Chocolate

Double Espresso 230

HOT TEA SERIES 150

Black Tea

Supreme Ceylon Single Origin, Nuwara Eliya Pekoe,
Single Estate Darjeeling, The Original Earl Grey,
Natural Ceylon Ginger, Rose with French Vanilla Pekoe,
Lychee with Rose & Almond, Mango Strawberry

Green Tea

Green Tea with Josmine Flowers,

Sencha Green Extra Special, Moroccan Mint Green,
Single Estate Oolong Leaf Tea

Herbal Infusions
Pure Chamomile Flowers, Pure Peppermint Leaves

Iced Tea Series 150
Green Tea Orange Mocktail, Southern Temptation,

Udarata Menike, Mint Splice Mango,

Strawberry Punch, Tangy Mintea,

Lime & Green Refresher, Minty Oolong

SPIRITS SHQT
(5¢.)

Gordon's 230
Pepe Lopez Silver 230
Smirnoff 230
Ketel One 350

WELL - BEING DRINKS

DETOX
Ophelia: Cucumber, Apple, Rosemary
Green Choice: Broccoli, Aloe Vera, Lemon

ANTI - AGING
Blue Sensation: Blueberry, Lime, Pineapple
Goiji Frizz: Goji Berry, Earl Grey, Calomansi, Low Fat Milk

ENERGY:

Fruity Break: Blueberry, Pineapple, Lemon,
Water Chestnut

Three Teas: Black Tea, Chamomile, Green Tea,
Honey, Peach and Basil

FRESH FRUIT JUICES 200
Orange, Pineapple, Lime,
Coconut, Tomato

FRUIT SHAKES
Orange, Pineapple, Lime, Coconut,
Cantaloupe, Watermelon

BEERS

Chang, Singha, Tiger 210
Heineken, San Miguel 230
Corona 440

APERITIFS

Campari 280
Tomato Ricard (Ricard with Grenadine) 280
Pernod 280

DIGESTIVES
Cognac VSOP (Hennessy, Martell, Remy Martin) 400

All prices are quoted in THAI baht and Inclusive of service charge and government tax.

BEVERAGE LISTS

THE MUST HAVE

Be Zen
Banana, Strawberry, Apple Juice,
Mango, 1883 Barley

Dr. Feel Good
Strawberry, Pineapple, Orange,
1883 Vanilla, Sweet & Sour

Pullman Attitude
Mint Leaves, 1883 Barley

Iced Tea
Black Tea, 1883 Vanilla, Syrup

Passion Cappuccino
Coffee, Cold Milk, 1883 Caramel , Cookies

REGULAR SCOTCH WHISKYS SHOT
(5d)

J.W. Red Label, J&B, Ballantine's 240

PREMIUM SCOTCH WHISKYS
Chivas Regal 340
J.W. Black Label 340

BOURBONS & TENNESSEE WHISKIES
Jim Beam

CANADIAN & IRISH WHISKIES
Canadian Club, John Jameson

GREAT WINE SELECTIONS

SPARKLING WINES Glass (14 L) Bottle (75 cl.)
Fleur de France Blanc de Blanc Brut, France 250 1,150
Zardetto Private Cuvee Brut, Prosecco, Italy 320 1,550

CHAMPAGNES
Taittinger Prestige Brut, France
Taittinger Prestige Rose, France

Moet & Chandon Brut Imperial, France

WHITE WINES

Concha Y Toro Reservado, Chardonnay, Chile
Villa Martina Pinot Grigio Villa Marlborough, Italy
Echeverria Unwooden Chardonnay Reserva, Chile
La Vieille Ferme Blanc, France

La Chapelle Sauvignon Blanc, France

La Chapelle de Viognier Herault, France

Wairau River Sauvignon Blanc, Newzealand

RED WINES

Concha Y Toro Reservado, Cabernet Sauvignon, Chile
Echeverria Cabernet Sauvignon, Chile

Montgras Reserva Cabernet Sauvignon, Chile

La Vieille Ferme Rouge, France

Andeluna Altitude, Malbec, Argentina

La Chapelle Cabernet Sauvignon, France

La Chapelle de Syrah VDP, France

ROSE WINES

Domaine Fontval Rose Mediterranee IGP, France




Gentile vesuvio pasta*with Thai clams,
seared tiger prawn, lemongrass sauce

- — —

450 Cold hard-boiled egg with avocado

| Cold poached egg with smoked SeTmONG 50 Margarita Pizza

Tom Kha Gai dudli (4 280
Chicken and galangal in coconut milk soup

Massaman Nuea nnigasuiio (4 490
Massaman curry peanut with beef and sweet potato

Tom Yum Goong dusis (4 460
Spicy sour prawn soup with straw mushrooms and lemongrass

Gai Pad Med Ma-Muang lidaifou:ins (4 250
Stir-fried chicken with cashew nuts

Goong Makam qsoau:ow 250
Deep-fried prawns with tamarind sauce

Thai Krapaow Gai wan:iwsili 250
Stir-fried minced chicken with Thai basil

Pad Thai with Pranws dolnedsan /] 350

Stirfried noodle with prawns

Slow cooked lamb shank 7-hour in red curry with coconut 650
nn3nasownzgu 7 8303

Gentile vesuvio pasta with Thai clams, 400
seared tiger prawns, lemongrass sauce
wamnziagaaa:las

Alaskan seabass with orrechiette pasta, 450
ebi consommé
wamoaiSadIdidlain:winnaaram soaniiol

APPETIZER
Seasonal Salad V, H &4 220

adadnaa (Fnadaluided vadommsass nandn naskourdlnng)
1Fswwsouthadausund

Cold hard-boiled egg with avocado  H 350
and potato dill salad, citrus, fresh marinated anchovies

Meaux Mustard seeds dressing

lauiasuwsonadaahmlana:iuds lsasa vaeals3nin thadawdadamsa

Cold poached egg with smoked salmon  H 350
and pickled homemade cucumber
ldonundsuusouisavausuniunaziainnaallovia

Traditional Caesar Salad 350

gg15aan [sgdrewnugiuga suudinsou
Parmesan cheese, crispy bread, Caesar dressing

Tomatoes with Mozzarella 'di Buffalo' and Pesto H (<2 4 680
pudeinARUB WASWAVVoasIsaa18as1addusoaiwsald
Sliced ripe tomatoes and mozzarella cheese with basil and garlic dressing

All prices are quoted in THAI Baht
and Inclusive of service charge and government tax.

PIZZA
Margarita Pizza V 430

soau:liaina avoasisaan iaeasmlu
Homemade tomato sauce, mozzarella cheese and oregano

Hawaiian Pizza 530
sodusdaina nou duussa nazgaveasisaal

Homemade tomato sauce, ham, pineapple and mozzarella cheese
Smoked Salmon & Rocket Pizza 530

goduzIiainA 18aUaUSUAIL nSanIfia a:Eauaasisaan
Homemade fomato sauce, smoked salmon, rocket and mozzarella cheese

Pepperoni Pizza 530
soau:idoina 1Wilalst nazgavaasgisaan
Homemade tomato sauce, pepperoni and mozzarella cheese

soup

Roasted Pumpkin Cream Soup V &2 4
gUnnal

280

PASTA

Selection of Pasta Spaghetti, Penne, Tagliatelle with sauce:
Tomato soauvzigoina  V, H 350
Bolognese soaiiio 450

Carbonara mluwis 450

OFF THE CHEFS GRILL

Sauce selection: caper lemon butter, black pepper,

red wine jus, Thai spicy sauce

aildniasuwson Tudsiauga, dng néewnada 1asUwsouthadasalused
soaiasuwsovaidn : soaifailes, winlnad, 1inas, hauvndd

Pork Chop <= 4 650

aiénkywasasol

From the Rotisserie - Chicken Breast <2 650
aiinanln

White Seabass < 4 650
aiinuainswl

Grilled Salmon Fillet 850
aiinualsavou

Filet of Argentinean beef = 4 1,250

iGoduluorsiaudu

A LA CARTE MENU

SANDWICHES
Vegetarian Club Sandwich V, H ‘4 450

AauIsuadsdn suulieasinda dngd vsidoudd vdaina windny
01sdlga na:SeniNnadn

Brioche sliced toast with grilled and comfits Provencal vegetables,
eggplant, tomatoes, capsicum, artichokes and rocket salad

Pullman Club Sandwich 530
wanuunaulsuls suulieasundna lwnauaunsau Insundu 1sUwsouiwsudusio
soau1sind lidu nazga

Toasted organic farmer loaf, crispy bacon, smoked chicken, lettuce,
r(;lmaroes, French fries, smoky barbecue sauce, boiled egg and cheddar
cheese

Cheese Burger 580
weasinasiionmighy 1aswwsevadadn nazsudsinea

Grilled Wagyu beef burger, crisp cos, tomato, cheddar, onion, fried egg,
tomato chutney and French fries

DESSERTS

Ice Cream / Assorted Flavors 4 170
Assorted flavors please ask you server

loAnsurainkargsasa

Warm Chocolate Brownie (4 290

iinus1d 1IFsuwsousoadonlnuan nasloansuddan
Rich chocolate sauce and vanilla bean ice cream

Tiramisu fis1oa 290
Mascarpone cheese mousse with biscuit dipped in Espresso coffee
Fresh Fruit Salad adowalisow (& 250
Thai Carving Fruit Platter waldanmungma (s 250
Seasonal fresh sliced fruit with fruit coulis
KIDS’MENU
Deep Fried Chicken 1inon 250
Carbonara mfuuis 350
Fish & Chip wsnoudsud 250
Hotdog sonaen 210
Fried Rice d1yua 210
Mixed Grilled Sausage 13nsansouiins 210
Pork Tenderloin Steak aifnryinuinesass 250
Yellow Noodle Soup u:niiih 210
Mushroom Soup guiia  V 210
Corn Soup suiniwa  V 210
Potato Soup susuwss V 210
H : healthy onsitiogumuw
V  : vegetarian R NNERNT
&) :gltenfree  UsiAminnaiau

: contains nuts  DabuwauuaIm



