
BOCADITOS
Vegetarian Gluten-freeDairy-freeSpicyV GFDF VOA Vegetarian Option Available

Empanadas

180

Tallow-fried and choice of:

� Fontina, cassava & braised
 leeks, pickled chayote

� Southern Thai stir-fried pork,
 cassava, mojo verde

Grilled beef tongue

280

18-hour sous vide beef tongue,
coffee rub, chimichurri,
pickled chayote, smoked sea salt

GFDF

Tigre mussel croquetas
(5 pieces)

300

New Zealand mussel mousse,
bechamel, tiger prawns, 
anchovies, nam prik pao emulsion

Coppa de Hua Hin

380

Cured pork from Hua Hin,
Thai-style escabeche
with lemongrass, shallot
& mild chilli

GFDF

Tiger prawn ceviche

400

Fresh local tiger prawns from
Trat with coconut & ginger leche 
de tigre, avocado & pineapple
salsa        , cilantro oil

GFDF

Baked cheese bread
(3 pieces)

150

Tomme de Chiang Rai
cheese bread, smoked paprika
- baked fresh daily

V GF

Guacamole & pork rinds

380

Freshly smashed guacamole,
crispy pork rinds*, black lime &
prik khua salt, fresh herbs

*Make it vegan - swap pork rinds
for plantain chips

GFDF

SELECCIÓN DE BISTECCA Steak
Selections

Steak
Selections

Small BitesSmall Bites

ARROZ & PASTARice
& Pasta

Rice
& Pasta

Nam prik ong ragù

420

Green jackfruit & pork ‘nam
prik ong’, fermented soybeans,
dried chillies       , Chiang Mai
mountain cheese, tagliatelle

Beef fat fried rice
(Original / Tom Yum       )

480

Signature Peruvian-inspired 
arroz chaufa, marinated 
Australian grass-fed hanger,
beef fat, pickled egg yolk,
tallow-fried garlic, patacones

Served with
chimichurri and Sriracha

Smoked beef tortellini

480

Masa harina tortellini with
smoked beef & lemon ricotta,
chorizo crumbs       , smoked 
tomato chimichurri, chorizo foam

Alfajores churro

280

Cinnamon & nutmeg sugar churro,
spiced chocolate ice cream,
roselle-berry jam, coconut flakes

Corn milk flan

280

Corn milk flan, soy sauce caramel,
white chocolate mascarpone,
raisin sauterne

POSTRESDessert Dessert

V GFV

All prices excludes 7% VAT and 10% Service Charge

PARA COMPARTIR

Roasted baby chicken

480

Achiote spice        , free-range 
half chicken, romesco,
Job’s tear risotto, chimichurri

GF

Banana leaf
braised pork

560

Yucatan-style braised pork 
shoulder in Northern Thai hang
lay curry       , apple vinegar, 
toasted rice gremolata,
fresh herbs

Grilled whole
Thai sea bass

680

Grilled whole white bass, 
homemade Sriracha emulsion       , 
chimichurri, smoked herb oil, lemon

To
Share

To
Share

Gluten-freeDairy-freeSpicy GFDF

ACOMPAÑAMIENTOSSides Sides

Vegetarian Vegan Gluten-freeDairy-freeSpicyV VG GFDF

VegetarianV Gluten-freeGF

Tallow-fried patacones

250

Locally grown plantains,
black lime & prik khua salt

GFDF

Thai Wagyu
steak tartare

420

Jasmine rice-fed Thai Wagyu 
bavette, chipotle aioli        ,
northern Thai prik larb        quail 
yolk, plantain crisps, Chiang Mai 
mountain cheese crumble

GF

Cuttlefish tostadas
(2 pieces)

320

Grilled wild-caught cuttlefish 
from Trat, sawtooth coriander 
emulsion, pumpkin seeds, 
pickled red onions,
salsa macha

GFDF VOA

Grass-fed hanger (Australia)
Grain-fed MB4+ Angus denver cut (Australia)
Grain-fed MB4+ Angus flat iron (Australia)
Grain-fed Charolais ribeye (Thailand)

310/100g
380/100g
450/100g
600/100g

Tom Yum goong 
bisque tagliatelle

520

Local tiger prawns, Tom Yum
butter       , salsa macha       ,
cherry tomato, capers, 
parsley, fried Kaffir lime 
leaves, tagliatelle

Tomato rice

120

Rice pilaf cooked with tomatoes
& pandan, fried shallots, dill

VG GFDF Pomelo green salad

180

Salad greens, Thai ‘Yum’ dressing,
pomelo, mango, cucumber,
green chilli        , shallots

VG

Garlic tater tots

180

Tallow-fried tater tots,
garlic butter, paprika seasoning

V Sautéed corn

180

Corn kernels, lemongrass,
jalapeño        , smoked paprika,
grated parmesan, spring onion, lime

V GF

Lorem ipsum

Refried beans tamale

180

Corn tamale, pork fat,
refried beans, smoked paprika

GF Charred broccolini

200

Charred broccolini, smoked chilli
sour cream, chilli & garlic crisp       ,
crispy leek

  VGF

Spicy

All steaks come with a selection of sauces:
Chimichurri / Nam prik num salsa / Homemade Sriracha        .

Spicy VOA Vegetarian Option Available

VOA

Beef heart skewers

520

Grilled beef heart skewers,
ancho rub       , mojo verde,
mole coloradito, khao khua

GFDF

GFDF

GF



Maracuyá colada

260 / 880

Tropical punch slushie: Passionfruit,
mango, pineapple, coconut, lime

Non-alcoholic available

Agua de cola

260 / 880

Roselle & cola slushie: Agua de 
Jamaica, homemade cola, cherry, 
roselle, lime

Non-alcoholic available

GRANIZADOS Frozen Slushies

Available by glass or carafe

Som-sa daiquiri

270

Floral citrus daiquiri: Havana 
Club 3-year rum, clarified 
“som-sa“ lime, local panela - 
available shaken or stirred

Non-alcoholic available

Ceviche fizz

270

Dirty gin fizz: Olmeca Altos 
Plata tequila, ceviche dressing, 
clarified coconut cream, fizz, 
smoked olive

Non-alcoholic available

Rosa americano

300

Hibiscus Americano: Agua de 
Jamaica tea, aloe vera, Campari, 
sweet vermouth, cacao, fizz

Guayabazo sour

280

Plum & guava pisco sour: 
Demonio de los Andes pisco, 
pink guava, smoked coconut, 
lime, egg white, bitters

Non-alcoholic available

Cartel coffee

300

Mexican hot coffee: Olmeca Altos
reposado, Jameson Irish whiskey,
Cointreau, café de olla, demerara,
salted cream

Non-alcoholic available

Three-salt picante

300

Spicy margarita: Jose Cuervo 
Tradicional reposado, capsicum 
juice, Cointreau, lime, smoked 
salt, tomato salt, tajín salt

Non-alcoholic available

Martini clásico

320

Piquant martini: Beefeater 
London dry gin, dry vermouth, 
sherry, jalapeño brine, olives, 
grapefruit essences

Banano blanco

350

Caramel banana highball:
Don Mateo mezcal, banana,
butterscotch, cucumber,
carbonated coconut

Queso & cola sour

350

Mezcal & whiskey sour: Aged 
cheese- washed Jameson Irish 
whiskey, Don Mateo mezcal, 
homemade Mexican cola, lemon

Non-alcoholic available

Horchata ramos

380

Ramos rum fizz: Matusalem 
Solera 7 rum, horchata cream, 
tamarind, pineapple, lime

Non-alcoholic available

320

Dulce rosita

380

Mezcal negroni: Butter-washed
mezcal, jasmine tea Campari,
blanco vermouth, cherry

Molé-fashioned

350

Jose Cuervo Tradicional silver 
tequila, Jameson Irish whiskey, 
Toma y Toma’s spiced chocolate, 
cherry, bitters

Lichi-rita

Lychee kombucha margarita:
Olmeca Altos tequila, fino sherry, 
lychee, kaffir lime, sea salt

Non-alcoholic available

CÓCTELES Cocktails

Cocktails by

BEBIDASBeverages Beverages

Sangria

320 / 990

Havana Club 3-year rum, house wine
of choice, sangria spices, pear, citrus

Strawberry Rosé spritz

340 / 1,020

Beefeater London dry gin,
watermelon, house rosé, strawberry,
thyme, grapefruit, fizz

CÓCTELES DE VINO Wine-based cocktails

Available by glass or carafe

320 / 990

Havana Club 7-year rum, secret cola,
house red, lemon & lime bitters, fizz

Kalimotxo



Devanom Craft Sato

180

330ml bottle, 6% alcohol

Longan blossom honey

300

330ml bottle, 5% alcohol

Corona Extra

240

330ml bottle, 4.5% alcohol

CERVEZA Beer

Café de olla

160

Clay pot-brewed with house 
spices and cane sugar
- available hot or iced

Rooibos tea

140

Organic caffeine-free rooibos tea
- available hot or iced

San Pellegrino sparkling water 
(250ml / 750ml)

75 / 180

Sparkling mineral water

FERMENTS, COFFEE & TEA

Sai Yok Springs still water 
(250ml / 750ml)

75 / 180

Mineral water from Erawan 
National Park, Kanchanaburi Valley

Soft drinks

140

Choice of:
� Tonic water
� Ginger beer

Natural ferments

180

Choice of:
� Sourdough & honey
� Cacao
� Tepache

All prices excludes 7% VAT and 10% Service Charge

WATER & SOFT DRINKS

O ÁLCOOL Spirits 

AGAVE

SUGARCANE

Tequila Arette Blanco

Tequila Arette 
Artesanal Blanco

Tequila Casahuin 
Blanco

Tequila Casahuin 
Reposado

El Tequileno Blanco

El Tequileno Reposado

Olmeca Altos Plata

Olmeca Altos 
Reposado

El Jimador Blanco

Jose Cuervo 
Tradicional Silver

VINO Wines

Chile - Marques de Casa Concha Chardonnay 2018

Chile - Los Vascos Chagual Reserva Sauvignon 
Blanc 2022

Spain - Familia Torres Viña Esmeralda 2020

Chile - Laberinto Arcillas Riesling 2021

Spain - Alemany i Corrió ‘Cargol Treu Vie’ 2022

Spain - Raúl Pérez ‘La del Vivo’ Lomas de Valtuille 2021

Portugal - Niepoort Douro Reserva Redoma 
Branco 2022

Chile - Terrunyo Sauvignon Blanc 2020

Spain - Rafael Palacios ‘As Sortes Val Do Bibei’ 2021

Argentina - Adriana Vineyard ‘White Stones’
Chardonnay 2021

340

420

340

380

340

380

340

380

340

340

Bacardi Carta Blanca

Bacardi Ocho

Havana Club 3 Years

Havana Club 7 Years

Flor de Caña 4 Years 

340

360

340

380

340 

AMERICAN

Bulleit Bourbon

Bulleit Rye

320

380

JUNIPER

Bombay Sapphire 

Beefeater 24

Plymouth 

340

340 

360

VODKA

Tito’s Handmade 

Grey Goose 

340

360

BRANDY

Demonio de los Andes 

El Gobernador 

Hennessy V.S. 

340

360

380

Jose Cuervo
Tradicional Reposado

Don Julio Blanco

Codigo 1530 Blanco

Patron Silver 

Tequila Ocho Añejo 
Single Barrel

Maya Pistola Joven

Don Mateo
Mezcal Ensamble

Montelobos Mezcal 
Espadin 

Corte Vetusto Mezcal 
Espadin

Los Siete Misterios

380

360 

460

480

680

340

460

340

480

480

Diplomatico 
Mantuano 

Diplomatico Reserva 
Exclusiva I

Matusalem Rum
Solera 7

Ron Zacapa 
Centenario 23

340

380

380

480

Tanqueray Ten

Hendrick’s

Monkey 47 Dry

360

380 

460

G.E. Massanez Vieux 

Remy Martin V.S.O.P. 

360

480

Maker’s Mark Original 
Bourbon

Woodford Reserve 
Bourbon

340

380

SCOTCH

Dewar’s 12 Years Old 

The Deacon Blended

Johnnie Walker Gold 
Label Reserve 

340

360

380

Arran 10 Years 

Laphroaig 10 Years

Glenfiddich 15 Year

420

640

640

Spirits are available by the bottle -
check with our staff for availability and prices.

All spirits by the bottle come with ice and
6 complimentary bottles of mixers of your choice.

BLANCO White

Spain - Esencia Rural Pampaneo Airén Natural 2022

Spain - Dominio de Punctum ‘20,000 Leguas’ 2022

Spain - Maestro Tejero ‘Lovamor’ 2023

NARANJA Orange

Portugal - Aphros Phaunus Pet Nat Rosé 2022

ROSÉ Rose

Sweden - Frukstereo ‘Britney’s Pears’ NV

CIDER

Italy - Cinzano prosecco NV

Portugal - Niepoort Espumant’e Olo 2016

Portugal - Luis Pato Bruto ‘Maria Gomes’ NV

France - Dom Pérignon Brut Champagne NV

ESPUMOSO Sparkling

400 / 1,900

420 / 1,900

1,600

2,300

2,500

4,200

4,400

4,600

6,500

7,200

400 / 1,900

2,000

2,100

360 / 1,700

460 / 2,100

1,800

19,500

440 / 2,100

400 / 1,900

Argentina - Bodegas Salentein Portillo Malbec 2021

Chile - Marques de Casa Concha Merlot 2019

Spain - La Bicicleta Voladora Viura 2022

Chile - Caliterra Pétreo Carménère 2021

Argentina - Otronia ‘45 Rugientes’ Pinot Noir 2020

Uruguay - Bodegas Garzón Single Vineyard Tannat 2020

Argentina - Bodega Noemìa ‘A Lisa’ Malbec 2021

USA - La Crema Monterey Pinot Noir 2020

Argentina - Caro Petite Caro Malbec Cabernet 
Sauvignon 2020

Spain - Atlan & Artisan ‘Epistem No.2’ 2013

Argentina - Catena Zapata Adrianna ‘River Stones’ 
Malbec 2020

TINTO Red

380 / 1,500

400 / 1,700

2,100

2,400

2,400

2,800

3,000

3,600

6,500

8,800

9,800


