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M E N U




APPETIZER

Al. Garlic Bread 70.- A8. Vegetable Spring Rolls 110.-
(With Cheese +20.-) awe:=wn

vuudvas:ingu (WU ga+20) A9. Chicken Spring Rolls 120.-
. French Fries 100.- UowWosln

qu.JST\)na.o A10. Ham-Cheese Spring Rolls  140.-
. Onion Ring 100.- JawWo:uouga

roulkejyuulonaa A12. Deep Fried Calamari 180.-
. Deep Fried Vegetable 120.- Uakidnydudv naa

Waguudonaa All. Shrimp Tempura 180.-
. Bruschetta Tomato 140.- Avyuudonaa

(with Cheese +20.-) Al3. Deep Frieq Shrimp Cake 180.-

ustwsaduzbanA (WU 3a+20) D i
v noauuAL
. Crispy Cheese Bread . .  140.- bR

yuulouoasilsaainoq mﬂmfzm
. Chicken Satay 160.-

da=1a:=ln
REGQMMENDED

V8. Green Curry Vegetable 140.-
LAVITYIKIIUWA
VEG ETARIAN V9. Red Cu[ry Vegetable 140.-
LAYANWNA
With Tofu + 20.- V10. Massaman Potato &Vegetable 4.0 =
UaUUUASD Uaswn
V1. Stir Fried Morning Glory 100.- - Tom Vo RO O 140 -
WaRAGD Gugikasou
V2. Stir FLried Chinese Broccoli 100.- V12. Mushroom in Coconut Milk Soup 140.-
WaA:U dudika
V3. Stir Fried Broceoli and Baby Comn 120.- V13. Thai Soup with Tofu and Vegetable  140.-
wauaanlpad d1dlwadau AT
va. S:rithried_/v\ixed Vegetables 120.- V14. Baked Ricue Indian Curry in Pineapple: 180.-
PQNnZoRUSD Undouduussann < =
V5. Stir Fried Sweet and Sour Vegetables 120.- &
RaWS8IKIURA
V6. Vegetables Sandwich with French Fries  140.-
LWEUDBWA
V7. Vegetables Burger with French Fries 160.-

LUIULUDSTNDSWA




SALA
SPECIAL

R1. Sala B.B.Q. Chicken
[AurdAd
R2. Sala B.B.Q. Beef
Wou1GAd
R3. Baked Chicken in Pineapple
[nouduussa
R4. Baked Half Chicken with Spice
[noutASovinA
R5. Pork Ribs B.B.Q.
glASLKYUITAD
R6. Smoked Duck Breast with Mushroom
Cream Sauce, Mashed Potato
antasundu
R7. Deep Fried duck
with Crispy Kana and Noodle
WWasoau
R8. Baked Duck with Orange Sauce
WWaoudu

550.-
650.-
300.-
400.-
550.-

400.-
400.-

400.-

Delicious

(Burrito: Black Been, Bell Pepper,
i ( Chimichanga: Fried Burritos ,Bell Tomato, Shallot, Coriander, Sour
Pepper, Shallot, Black Been, Sour ~ Cream, Cheddar, Mozzarella, Parmesan)
Cream, Cheddar ,Mozzarellq,

Parmesan ,Mexican Fried Rice)

Chicken Beef

MI1. Tacos 240.- 280.-
mla

M2. Nachos
uly

Ma3. Burritos
lassla

M4. Chimichanga
guuvium

260.- 300.-

260.- 300.-

280.- 320.-

M5. Tomato salsa sauce

Mé6. Cheese sauce

M7.Guacamole sauce

(Taco and Nacho Served W/ Bell Pepper,
Tomato, Shallot, Coriander, Sour Cream,

Cheddar, Mozzarella, Parmesan)

Nacho with Dipping Sauce

160.-
gadu=waLnA

200.-
Gavod

220.-
mmlulasod




SALAD

LOVER

S1. Chef Salad
I-U Waé—o REUI!MM%I]EI]

S2. Caesar Salad
g¥1aaa

S3. Chicken Salad with Almond
daaln vauaud

S4. Shrimp Cocktail
daaAantnanv

S5. Shrimp Guacamole
AvAdMlu@aaa

Sé. Smoked Salmon Salad
daaaluausavau

SPICY
SALAD

SAL

SA2.
SA3.
SAA4.

SAS.

SAG.
SAT.

SA8.

SOUP

All Serve with Cheese Baguette

SOI. Tomato Soup 120.-

SO2. Vegetable Soup 140.-

SO3. French Onion Soup 140.- ®

Papaya Salad 100.-
dudh

Papaya Salad with Crispy Chicken 180.-
dud lAnaa ke,

Thai Spicy Minced Chicken / Pork 180.-
a-]U-[fi / HLJ HEC(!MMENI]EI]

Green Mango Spicy Salad with Shrimp 200.-
g1uzovAvaQ

Thai Spicy Beef Salad 250.-
dianide

Spicy Crispy Seafood with Green Mango Salad 250.-

g1UsUIVN:LAnNSOU

|
RECOMMENDED

Spicy Crispy Papaya Salad Crispy Shrimp 250.-
duchinoanvnsau ke
Spicy Glass Noddle Salad with 180.-/200.-

Minced Chicken/ Pork /Seafood
g13uldu [n/ky/ nua

SO4. Mushroom Cream Soup  150.-

- gUASULRQ

gduzlatnA '

‘ SOA4. Potato Cream Soup
gUUUWSD

gUwn :

gUkaulkey

4
e ~ " \
RECOMMENDED O : *
o p £ < \
il ¢ B 4



LASAGNA

L1. Minced Chicken Lasagna  380.-

— - — _ a1 ugraaladu
—\‘_ -:7. 3*’1‘. S ’ L1. Beef Lasagnf: 400.-
. ( P _ a1 ugyraaLlio
" ~ P ? : v L2. Shrimp Lasagna 400.-
S ABIURY169EAD i

RECOMMENDED

PIZZA MENU

Mozzarella 50.

CGarlic . Black Olive A Cheddar 50.

Onion . Bell Pepper Parmesan  50.
Hot Chili : Sausage : Beef 80.

Mushroom

Sweet Basil . Chicken . Salami 80.
Fgg B { Ham

Pepperoni  80.

Tomato . Bacon Gorgonzola 150.

Pineapple Cheese

PZ 1. Magarita 240.-
W5 EIU1AISAaN
Tomato Sauce, Mozzarella
PZ9. Seafood 650.—
PZ2. Hawaiian 500.- Wod BWa
W5E131018188U Shrimp, Calamari
Ham, Pineapple, Bell Pepper
PZ10. Smoke Salmon 360.-
P/Z3. PeF?peroni 3 UV~ wassraluausauau
wad1 WUlUlsa Smoked Salmon, Onion, Caper, Tomato
Pepperoni, Mozzarella
, PZ11. Grandiosa 380.-
PZ4. Salami 500.- WsEAsudloBh
W39l s1ail Salami, Mushroom, Ham, Onion, Bell Pepper
Salami, Mozzarella
PZ5. Bismark 300 - PZ12 . Four Cheeses 380.-
WUUI-] UaU—]SFﬂ WUU-] '[Wj'ﬁa RECOMMENDED
Egg, Ham Mozzarella, Chaddar, Parmesan, Gorgonzola
PZ6. Vegetarian 520.- PZ13. Satay Gai 350.-
WEGINA wudiazlazln
Onion, Mashroom, Tomato, Bell Pepper Chili, Cucumber, Shallot, Peanut Sauce (
PZ7. Carritiera 340.- PZ14. Kaprao Gai & Fried Egg 350.- o
W83 ASAST waginzwsala lwad :
Bacon, Onion, Parmesan Minced Chicken, Chili, Basil Leaves, Egg
PZ8. Gamberi o 240 - PZ15. Larb Gai o 350.-
WUzjl’] ﬁulug RECOMMENDED szzjl'l a'] U-[fi RECOMMENDED
Shrimp, Garlic, Tomato, Bell Pepper Minced Chicken, Shallot, Chili,

Roasted Ground Rice



Main Course
W

MCl. Chicken & French Fries
lAnaa+UursSonaa

MCZ2. Crispy Chicken with

Honey Lemon Cream sauce
[nnsausaansuu:zU1d

MC3. Fish & French Fries 20—
Uawnaa+Uunsonaaq

MC4. Beef Stroganoff & French Fries 250.—
Woaasamuaw+ JuWsbnaa

MCb. Chicken Gordon Bleu & French Fries 350.—
lAnaaldusuauda+uursonaa

MC6. Pork Gordon Bleu & French Fries 350.—
KynaaldusuAuda+uunsonaa

MC7. Mixed Grill :Chicken, Pork, Beef 400.-
& French Fries
0nn3a(1A,ky,00)+Uursonaa

Burger
A1l Serve with French Fries

Bl. Crispy Chicken Burger 18065
astnaslaAnaa

B2. Hamburger 240.—
LLIULUDSLADS

B3. Cheese Burger 260.—
gdluastnas

B4. Sala Burger: Cheese, Bacon 280
ANA1LUDSLADS

B5. Club Burger: Ham, Fried Egg 20 O
AAULUDSLNDS

B6. Hawaiian Burger: 300.—

Cheese, Bacon, Ham, Pineapple
J1DYIDYULUDSLIADS

Sandwich

Al]l Serve with French Fries

SW1l. Ham Cheese Sandwich oo
LGUdY LU Bd

SWZ2. Bacon Cheese Sandwich 180~
LLBUDY LUADU Td

SW3. Chicken Sandwich 4BBQ Sauce 200.-
wsudula saaurUAd

SW4. Club Sandwich 2608
AAULLBUDY

SW5. Smoked Salmon Sandwich 280

LLBUDY LlsaudusSuAdU




P1. Spaghetti Tomato Sauce 220.- A
alnad gaauzwatnea P10

P2. Spaghetti Hot Prik (Ham, Chili, Garlic) 240.-
auitdad ganwsa

P3. Spaghetti Carbonara 240.-
alunad mluus
P4. Spaghetti Bacon Garlic 240.-

aviaad waauas:inou

P5. Spaghetti Indian Curry with Crispy Chicken 240.-
alfiad unvn:kslaneaa

P6. Spaghetti Bolognese 260.-
alnAad voalle

P7. Spaghetti Broccoli Cheese 250.-
alAadla uSenlna g4

P8. Spaghetti Spicy Seafood, Thai Herbs
aluAad dwn:ia

P9. Pasto Sauce with Smoked Salmon
alaad usavousaawiala

P10.Bloody Mary Tiger Prawn
avnaad Avareidouaaduus

P11.Spaghetti Clams and Garlic 280.-
alnad kogargns:ngy

P12.Spaghetti Tom Yom Tiger Prawn 380.-
avnaad dugravaredo




S1. Chicken Steak
dalé@nala

S2. Pork Chop
aGniy

S3. Beef Sirloin
aGnidoduuan

S4. Rib Eye Steak
aGnaitioSuoy

S5.Tenderloin Steak
w@ad@adiodulu

S6. T-Bone Steak
aGndanluu

S7. Barracuda Steak
atGadalann (Fillet)

S8. Sea Bass Steak
datGadains=wo (Fillet)

S9. Salmon Steak
atdadaiusauvau (Fillet)
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380.- Medium Rare
e Medium
550.- Well Done
650.- |
\\!
. 0 —ss\\
650.- N
&
e Baked Cheese Potato B\
750.- S
e Mashed Potato 1]
e French Fried ~ _'2!
350.- e Steamed Rice / =
/_/
;_
400.-
Pepper Sauce
450.- e Mushroom Cream Sauce ¥
e [Lemon Cream Sauce ,;
Red Wine Sauce A

White Wine Sauce
Garlic Butter Sauce
Dill Sauce



Chicken

C1. Stir Fried Broccoli & Baby Corn with Chicken 160.-
WauSanlaa d1olwadauln

C2. Clear Soup ,Glass Noodle, Tofu, Chicken  160.-
uaAvdaldgIudulndu

C3. Coconut Milk soup & Herbs, Chicken 180.-
il g
C4. Tom Yam with Chicken 180.-
audiln
C5. Sweet and Sour with Chicken 180.-
{awWsegordula
Cé. Stir Fried Chicken , Chili & Hot Basil 180.-
lAWan=ws1
C7. Fried Garlic and Pepper, Chicken 180.-
noanas:tiguln
C8. Stir Fried Coshs‘w !\/lu’rs, Chicken 180.-
waujauovola
C9. Stir Fried Chicken Indian Curry 180.-
TANQWOA:KS
C10. Stir Fried Oyster Sauce Mushroom, Chicken 180.-
Wauiuukoaoln
C11. Red Curry & Pineapple, Chicken 180.-
wAva=ndguussaln
C12. Panang Curry with Chicken 180.-
w=uuvln * (e
C13. Indian Curry with Chicken 180.-
uAVA:KSIA
Cl14. Green Curry with Chicken 180.-
wAvdodrouln
C15. Massaman Curry with Chicken 180.-
gauuld
C16. Roasted Duck in Red Curry, 220.-

Tomato, Pineapple, Egg Plant
unvtdalagn 14

RECOMMENDED

C17. Hot Pan with Chicken 220.-
Aszn:Souln




Bl. Stir Fried Oyster Sauce Mushroom

B2. Massaman Curry with Beef

< /.
* % Kk l‘ * %k Kk
RECOMMENDED

B3. Stir Fried Black Pepper with Beef

B4. Fried Beef with Garlic and Pepper

B5. Panang Curry with Beef

‘\w l4 /'
* Kk ok l‘ * Kk k
RECOMMENDED

B6. Fried Minced Thai Wagyu Beef

with Dried Chili Hot Basil | .
***l * %k Kk
B7. Hot Pan with Beef

B8 Grilled Beef with Chili Dipping Sauce

230.-

230.-

P1. Fried Pork Belly with Salt 180.-

P2. Stir Fried Crispy Pork with Chili & Salt ~ 250.-

P3. Stir Fried Crispy P\c‘)rk'/wi’rh Chinese Kale  250.-

PA4. Stir Fried Crispy Pork with Chili & Hot Basil 250.-

P5. Fried Pork Ribs with Go\r‘lic'}:md Pepper  250.-

P6. Baked Pork Ribs with Honey 300.-

P7. Crispy Pork with Pineapple Sauce 350.-

Mashed Potato Al
*'k l‘ ‘k*




Tiger Prawn

TP1. Baked Tiger Prawn with Cheese 750.-

AVANY100UTd gaee e
RECOMMENDED
TP2. Grilled Tiger Prawn W/ Garlic, Salt  750.-
Ava81daE1vIue ASELAgU Ko LNAD

TP3. Fried Tiger Prawn &Tamarind Sauce  750.-
Avaigldonaasiavoan:uIl

TP4. Fried Tiger Prawn, Ga\clic{/Chili 750.-
Ava1g1FoAIWSALINED

TP5. Fried Tiger Prawn &Garlic Sauce 750.-

Avargldonaasiayadns:Iigy

Prawn

. Grilled Prawn (400g) 400.-

SP2. Streamed Prawn, Spicy Lime Sauce 280.-

\\‘ '/ »
* x ke l‘ * x K
RECOMMENDED

SP3. Baked Prawn, Salt, Soy Sauce 280.-
SPA4. Stir Fried Prawn with Indian Curry 280.-
SP5. Fried Prawn witb‘Cbi'li and Salt 280.-
SPé. Fried Prawn worind Sauce 280.-
SP7. Fried Prawn & Garlic Sauce 280.-
SP8. Fried Prawn 'vii’rh Red Curry Paste 280.-

\'
* k k I * * Kk
RECOMMENDED

SP9. Casseroled Prawn Glass Noodle 280.-

SP10. Hot and Sour Curry Coconut Shoot  300.-

SP11. Tom Yam Prawn in Hot Pot 300.-

*\w 14 / o
* kK I‘ * kX
RECOMMENDED

SP12. Fried Seafood Curry in Coconut 350.-

SP13. Fried Prawn/ Seofogd Y}l/ Shrimp Paste350./400.

\
* k k I * kK
RECOMMENDED



Calamari

Sl. Grilled Calamari (400 g)
S2. Steamed Squid Spicy Lime(400g)

S3. Fried Calamari Garlic& Pepper

S4. Fried Calamari Salted Eggs Sauce

\' /s
* ok k I‘ * k ok
RECOMMENDED

S5. Fried Sun Dried Calamari
Sé. Fried Soy Sauce with Calamari

S7. Fried Calamari , Indian Curry

Soft Shell Crab

SF.1Fried Soft Shell Crab Garlic & Pepper 320.-
Juunaans:IRgu

SF.2 Fried Soft Shell Crab, Indian Curry 320.-
JUURQWOAIKS ... i ...

RECOMMENDED

SF.3 Fried Soft Shell Crab, Black Pepper  320.-
Jauwawsalnadh

SF.4 Fried Soft Shell Crab, Chili & Salt D208
JOuAIWSALNED

SF.5 Spicy Salad with Crispy Soft Shell Crab 320.-
g1JTUNa0nsau . i ...

RECOMMENDED

SF.6 Fried Soft Shell Crab, Chili & Hot Basil 320.-
JOUWQn:IWS1

Shell

SH.1 Stir Fried Clams Wit\h (;/hili Paste 200.-
KOYAIWAIWSA LA

SH.2 Fried Clams, Sweet Basil Garlic 200.-
KoEuAYWAIKSIWI AS:LNYU

SH.3 Fried Clams with Pepper and Chili 200.-

Koga1gWQI
RECOMMENDED
SH.4 Boiled Clams with Thai Herbs 200.-
kogaradaua:zlas

SH.5 Fried Clams with White Wine and Garlic 200.-
kogarawalbuuid




FISH
TIME

SEA BASS (Whole) 500.- SEA BASS(Fillet) 300.-
Jainzwy a uasu

KING MACKEREL (Fillet) 350.- BARRACUDA (Fillet) 300.-

Jaidunsg Jaiaia

STREAMED

F7. Deep Fried Fish , Spicy, Sweet Sour Sauce

Jainaasiagadaiusd
F1. Steamed Fish with Spicy Lime Sauce
Janlouzund .. 1 ... F8.Deep Fried Fish with Red Curry Sauce
RECOMMENDED L:]:f]:l]a‘] - I‘ i
F2. Steamed Fish with Soya Sauce _ . mme
Uaniivgad F9. Deep Fried Fish with Fish Sauce
Uanaadivan

F3. Boiled Fish and Dipping Spicy Lime Sauce
Janarndu F10. Deep Fried Fish with Tamarind Sauce
Jainaasiauodu=uiu ., 18 ...

RECOMMENDED

SOUP / CURRY F11. Deep Fried Fish, Sweet & Sour Sauce

JainoasiagadiusSgordu

F4. Tom Yam in Hot Pot (Clear Soup) F12. Deep Fried Fish with Garlic & Pepper
auéan kualw .1l ... Uanaans:ifisuwsalng
F5. Hot and Sour Curry with Vegetable F13. Fried Fish with Yellow Curry
UAvAUWASIU KW Janaasiatasavunw
FB. Fish Soup with Ginger , Shitake Mushroom F14. Deep Fried Fish With Thai Herbs -~
auldakialw Uanoaayulws . ié ... f o
RECOMMENDED gi




Coan - —
b A%
S AR
. $
. .;'_ o
X
2

F1. Steamed Rice (Plate / Blow) 20.-/ 80.-
U1dade (au / 1)

F2. Fried Rice Garlic 80.-

nj v El. Fried EQg 20.-
U1DWaNS=NgU

luan

F3. Fried Rice Chicken 120.- E2. Thai Omelet( Plain/ Tomato) 80.-/100.-
owaln lWden (Wuusiana)

F4. Fried Rice Seafood 150.- E3. Scrambled Eggs (with Ham)  80.-/120.-
lwau(wWwuusaw)

g1oWan:la
_ . E4. Thai Omelet 120.-/150.-
F5. Fried Rice Crab Meat 150.- (Chicken/shrimp/Crab Meat)
gnoway liiBed Tadu/kyau/Avau/itay
F6. Stir Fried Basil with 160.-

Crispy Chicken & Fried Egg

JKunaszwsilaasou Tua1d

F7. Fried Rice Tom Yam W/ Seafood 180.-
J1dRaAUgIUKIaUNS .. 18 ...

RECOMMENDED

Chicken [shrimp [ Calamari

NI.Pad Thai ,, ., 120.-/150.-
F8. Baked Rice Indian Curry 220.-/ 250.- walng

| gl R ChigiRagicoc) N2. Fried Noodle Chili & Thai Herbs 120.- /150.-
d1ouduussala / na «ox 18 ...

RECOMMENDED WQ ﬁ (VN

F9. Baked Rice Shallot Peanut, Ginger 220.- [ 250.-
Sweet Pepper in Coconut (Chicken [/ Seafood)
d1ouuwdla [ nma 1l

RECOMMENDED

N3. Fried Noodle Soya Sauce 100.-/ 130.-
WQGDD

N4. Noodle Soup 100.-/130.-
AdeL8gdi

N5. Noodle in Gravy Sauce 100.-/130.-
s1akin

NG6. Fried Noodle & Crispy Wonton 100.-/130.-
- AdYLaYIAD



DRINKS FRUIT
SOft Dl’lﬂk D 11N k Juice Shake

Apple 70.- -
Coke, Coke Light, Coke Zero Eonono ;g_ 28_
Sprite, Fanta (Orange, Red) pemon | 70’_ 80._
Soda (Sparkling Water) e e 2 e
, Watermelon 0 80.-
Lipton Ice tea (Lemon, Peach)
Orange 70.- 80.-
Schweppes (Lemon Soda)
_ Coconut 70.- 80.-
Ginger Ale ) ;

, Passion Fruit 710.= Q0=
fonie Mango 70.- 80.-
Red Bull (Energy Drink) J ' ]
Wate Strawberry JAORS 80.-

"
Mixed Berry 70.- 80.-
Mixed Fruit 80.- 90.-
Smoothie
Paradise Mango 100.-
(Mango, Passion Fruit, Yogurt )
Berry Lover 100.-
(Strawberry, Raspberry, Blueberry, Yogurt)
Pink Pine 100.-
(Strawberry, Pineapple, Yogurt)
Pink Venom 100.-
(Strawberry, Banana, Yogurt)
Moon Light 100.-
(Pineapple, Banana, Yogurt)
Fantasy 100.-
(Strawberry, Banana, Pineapple, Yogurt)
Yellow Star 100.-
Mango, Passion Fruit, Pineapple Yogurt)
Sun Shine 100.-

(Mango, Pineapple, Banana, Yogurt)

Avocado Banana Honey 120.-
(Avocado, Banana, Honey, Milk, Yogurt)

Ilce cream ITALIAN
Milk Shake SODA

Apple Kiwi Soda

Blue Lychee Lemon Soda
Vanilla : : e Strawberry kiwi Soda
Chocolate ' Hawaii Soda
Pineapple Soda

Strawberry

Honey Lemon Soda

Frappuccino : : ) Red Lemon Soda

(Coffee) W Grape Lemon Soda
1 Peach Lemon Soda




Coffee

Tea
Hot Iced

Espresso 60.- -
Espresso Macchiato 65.- -
Americano 60.- 75.-
Mocha 60.- 75.-
Cappuccino 70.- 85.-
Café Latte 70.- 85.-
Caramel Macchiato 80.- 90.-
Affogato 90.- 120.-
Chocolate 60.- 75.-
Thai Tea 50.- 60.-
Coffee Milk Shake - 100.-
Tea Pot (Twinings) 60.- 80.-
( Vanilla, Camomile, Jasmine)

MOCKTAIL

Sanfrancisco
Pineapple Juice, Coconut Milk,
Lime Juice, Sugar Syrup

Cinderella 100.-
Orange Juice, Pineapple Juice, Lime Juice,
Grenadine Syrup, Topped Sprite

Shirley Temple 100.-

Sprite, Grenadine, Lime Slide

Sala Blue 100.-
Blue Lemon Syrup, Lime Juice, Topped Sprite

Virgin Mojito 100.-
Mint, Fresh Lime, Wedges, Lime Juice
Sugar Syrup, topped Ginger Ale

LS

SPECIA
CQIREEF

Irish Coffee 240.-
Jameson, Kahlua, Coffee, Sugar, Cream

Caribbean Coffee 2408
Captain Morgan, Kahlua, Coffee, Sugar, Cream
Baileys Coffee 240.-
Bailey, Coffee, Cream

Calypso Coffee 240.-
Tia Maria, Cotffee, Sugar, Cream

Coffee Nero 270 4

Galliano, Kahlua, Coffee, Sugar, Cream

BEER

Leo 80.- 140.-
Chang 80.- 140.-
Singha 80.- 140.-
Carabao 80.- 140.-
Tiger 80.- 140.-
Heineken 90.- 160.-
San Miguel Light 100.-

Corona (Extra) 200.-

P A R T Y Smirnoff Ice 120

(Original, Rose’ raspberry,

DRINK Gold White Peach, Yuzu Citrus)
Moose Craft Cider LN
Savanna Premium Cider  150.-

H O U S E White Wine 200.-

Red Wine 200.-
WINE Carafe(600 ml.) 650.-



Aperitifs

Extra Dry Vermouth
Red Sweet Vermouth
Aperol

Ricard

Campari

Scotch Blended Whisky

Johnnie Walker Black
Johnnie Walker Red
Chivas Regal 12 Years

American Whisky
Jim Beam
Jack Daniel’s

Canadian Whisky
Canadian Club
Irish Whisky

Jameson

Thai Whisky

Mekong
Hong Tong

Thai Rum

SangSom
Phraya Element Rum
Phraya Gold Rum

Brandy
Regency

Single Malt

Glenmorangie
Glenlivet 12 yrs.
Singleton 12 yrs.

Martell VSOP
Remy Martin VSOP
Hennessey VSOP

Gin
Gordon’s Gin
Bombay

Vodka

Smirnoff Vodka
Absolute

Rum

Bacardi
Captain Morgan
Tequilas

Sierra Silver
Sierra Gold

A Selection of Liqueurs

Tia Maria
Amaretto
Bailey’s Original Irish
Grand Marnier
Jagermeister
Sambuca
Malibu

Kahlua
Galliano
D.O.M
Cointreau




SPCECIAL
COCKTAIL

in Coconut +50.-

% _.‘.\"‘: ""\ &
9

* WLV

in Pineapple +50.- "L (i

3

e
-

g

W . &

?‘.3., &

Sala Cocktail

De Banana, Triple Sec,
White Rum, Coconut Milk, P/J, L/J, Syrup

Pina Colada 200.-

Malibu, Bacardi, Coconut Milk, P/J

Mai Tai 200.-

White Rum, Dark Rum, Orange Curacao,
0/}, P/1, L/}, GS, Syrup

Lanta Sunset
Tequila, White Rum, Galliano,
0/J, L/}, GS ,Syrup

Bazooka
Gin, Cherry Liqueur, Brandy,
P/J, L/), Syrup

Amaretto colada
Amaretto, White Rum, Coconut Milk,
P/J, L/), Syrup

Hurricane 200.-
White Rum, Dark Rum, O/j, PF/J, L/}, syrup

Blue Hawaiian 200.-
White Rum, Blue Curacao, P/J, syrup O L D
FASHIONED

Bourbon Old Fashioned 200.- Black Russian
Bourbon, Sugar Cube, Orange, Cherry, Soda Vodka, Kahlua

Rop-Roy 200.- White Russian
Scotch Whisky, Red Sweet Vermouth Vodka, Kahlua, Milk

Rusty-Nail 200.- Brown Russian
Scotch Whisky, Drambuie Vodka, Kahlua, Ginger Ale

French Connection 200.- Tallblack Russian
Cognac, Amaretto Vodka, Kahlua, Coke

God Father 200.- Negroni

Scotch Whisky, Amaretto Gin, Campari, Red Sweet Vermouth

God Mother 180.- Americano

Vodka, Amaretto Campari, Red Sweet Vermouth




HI-BALL LO NG INK

Gin Tonic 120.- Tequila Sunrise 160.- Jack Coke 180.-
Gin, Tonic Tequila, Orange Juice, Grenadine Gordon Tonic 140.-
Cuba Libre 140.- Tequila Sunset 160.- Bombay Tonic 140.-
Dark Rum, Coke Tequila, Pineapple Juice, Grenadine Bacardi Coke 140.-
Screw Driver 150.- .

Zombie 160.- Vodka Red Bull 140.-

gpdkanQrancedtity White Rum, Dark Rum, Lime juice,

Phraya (E)Rum Coke 140.-

Harvey Wallbanger 150855 GrenadingSyrup

Vodka, Orange Juice, Galiano Bloody Mary 180.- SangSom Coke 100.-
Cape Codder 160.- Vodka, Tabasco, T/J, Worcestershire Mekhong Coke 100.-
R RamErL ey Juice Long Island Ice Tea 180.-

Tom Collins 160.- Gin, White Rum, Vodka. Tequila, HOﬂg ThOI’lg SOda 100.-

Triple Sec, Lime Juice Topped Coke
Gin, Lime Juice, Syrup, Topped Soda P PP

CLASSY COCKTAILS  SOUR & SWEET

Pink Lady 180.- White Lady 180.-

Gin, Lime Juice, Syrup, Grenadine, Milk Gin, Lime juice, Syrup

Blue kamikaze 180.- Daiquiri 180.-
Vodka, Blue Curacao, Lime Juice, Syrup White Rum, Lime juice, Syrup

Frozen Blue Margarita 180.- kamikaze 180.-
Tequila, Blue Curacao, Lime juice, Syrup Vodka, Syrup, Lime juice

Melon sour 180.- Margarita 180.-
White Rum, Melon Liqueur, Lime Juice Tequila, Lime juice, Syrup

Mojito 180.- Whisky Sour 180.-
White Rum, Lime, Sugar, Mint, Topped Soda Whisky, Lime juice, Syrup

Caipirinha 180.- Side Car 180.-
Cachaca, Sugar, Fresh Lime Wedge Brandy, Lime juice, Syrup

Daiquiri 180.-

(Fresh Fruit of your choice)
White Rum, Triple Sec, Lime, Syrup

SHOOTERS

Blow Job 160.- B-52 160.-
Creme de Banana, Bailey, Kahlua, Bailey, Cointreau
Whipping Cream

. DCTO 160.-
Flat Liner 160.- Kahlua, Bailey, Vodka

Sombuca, Tequilla, Tabaco

One For the Road 160.-

Khalua, Bailey, Tequila

Slippery Nipple 160.-

Sambuca, Bailey
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