
This and This
Restaurant & Bar

European, Swiss and
authentic Thai food
Enjoy your favorite food at
This and This. We serve
delicious European, Swiss and
authentic Thai dishes, made
with great ingredients and
prepared with love!

063-213-3736

THISANDTHIS
your favorite food



About This and This

     Bernard and Thinna opened this restaurant to provide a unique dining
experience in Hua Hin. After having lived here for a few years we believe
there is room for our style of restaurant, our wish is to give you an
experience which you will remember and come back for more. 
     We will always aim at serving you excellent food in every dish from our
European, Swiss, and authentic Thai cuisine. Pair it with a glass of wine
from our carefully selected list of more than 40 excellent but affordable
wines or enjoy our German and local beers.
     Start the evening with a drink, a cocktail, or a mocktail at our bar, then
move along to your dining table where diverse appetizers, main dishes
and desserts wait to be enjoyed. We are located in the small Soi (alley) 73
off Phetkasem Road opposite the Market Village shopping center and have
parking available.

We do this with our passion for good food and the professional service you
expect from a quality restaurant.

     Many people ask us where the name "This and This" comes from. Well, it is
an English and Thai language compatible form for "Disentis", which is Bernard's
home town in Switzerland. We always felt that this is a nice name, and when
we prepared our restaurant to open it naturally fell in place with the open,
bright and welcoming ambiance of "This and This". 



About This and This
     เบอรนารดและทินนา เปดรานอาหารแหงน้ีเพ่ือมอบประสบการณอาหารท่ีมีความ
เปนเอกลักษณ หลังจากอาศัยอยูหัวหินไดไม ก่ีป เราเช่ือวายังมีพ้ืนท่ีรานอาหารในสไตล
ของพวกเรา เราหวังวาเราจะมอบประสบการณท่ีทําใหคุณไดจดจําและกลับมาอีกคร้ัง
       เราต้ังใจท่ีจะเสิรฟอาหารช้ันเลิศในทุกๆจานไมวาจะเปนอาหารยุโรป อาหารสวิส และ
อาหารไทยพรอมกับไวนช้ันเลิศท่ีเราคัดสรรมาใหคุณเลือกมากกวา 40 ชนิด ซ่ึงมีราคา
ยอมเยาว อีกท้ังยังมีเบียรไทย เบียรเยอรมันและเคร่ืองด่ืมอีกมากมาย
     เร่ิมจากค็อกเทลและม็อกเทลเย็นๆท่ีเคาทเตอรบารและเบียรสด จากน้ันยายไปท่ีโตะ
อาหารเพ่ือล้ิมลองอาหารจานโปรด ของหวาน และผลไม รานเราต้ังอยูในซอย 73 ริมถนน
เพชรเกษม ตรงขามศูนยการคามารเก็ตวิลเลจ และมีท่ีจอดรถเพ่ือรองรับสําหรับทานท่ีนํา
รถมาอีกดวย

     เราทําส่ิงน้ีดวยความหลงใหลในส่ิงท่ีชอบ และคุณจะไดรับการบริการระดับมืออาชีพ 
ในแบบท่ีคุณคาดหวังจากรานอาหารท่ีมีคุณภาพ

       มีหลายคนถามพวกเราเก่ียวกับช่ือราน  "This and This"  วามีท่ีมาจากอะไร  คําวา
"This and This" มาจากคําวา "Disentis" เปนภาษาสวิส-เยอรมัน ซ่ึงในภาษาอังกฤษและ
ภาษาไทยมีการใชเสียงท่ีเหมือนกัน Disentis เปนบานเกิดของเบอรนารดท่ีประเทศสวิตเซอรแลนด 
เรารูสึกมาตลอดวาช่ือน้ีเปนช่ือท่ีดี และเม่ือเราไดเตรียมตัวเปดรานอาหาร ก็พบวามีความเขากับ
ธรรมชาติ บรรยากาศปลอดโปรง มีความเปนกันเองในสไตล “This and This”



European Food Menu
Appetizers

A3. Calamari (คาลามาร)ี 

A1. Bruschetta (บรูเชตต้า) 

A2. Shrimp Cocktail (กุ้งค็อกเทล)

A7. Potato Chips (โปเตโต้ชปิส)์

A4. Spanish Garlic Shrimp (กุ้งกระเทียมสเปน)

A5. Bacon wrapped Asparagus (เบคอนพนัหน่อไม)้

160 

290 

190 

290

260

120

120

Bowl of French fries. 
เฟรนชฟ์รายสเ์สน้เล็ก

Bowl of potato chips
เฟรนชฟ์รายสเ์สน้ใหญ่

Fried crispy squid rings with tartare sauce. 
ปลาหมกึวงชุบเกล็ดขนมป�งทอด เสริฟ์พรอ้มทารท์ารซ์อส

Grilled shrimp in garlic and oil served with garlic bread.
กุ้งยา่งนํ�ามนักระเทียม พรอ้มกับขนมป�งกระเทียม

Shrimp on green salad leaves with cocktail or spicy sauce.
กุ้งคลกุเคล้ากับซอสค็อกเทล วางบนผกัสลัด เสริฟ์ในแก้วค็อกเทล (เผด็/ไมเ่ผด็)

Grilled asparagus wrapped in bacon. 
เบคอนพนัหน่อไมฝ้รั�งยา่ง

Fresh tomatoes and garlic on lightly toasted baguette with extra-virgin olive oil and a hint
of balsamic vinegar.
บรุสเคตต้า, มะเขอืเทศสด กระเทียมและโหระพาอิตาลีสบัผสมกับนํ�ามนัมะกอกบรสิทุธิ�และนํ�าสม้
สายชูบลัซามคิเล็กน้อย ราดบนขนมป�งบาแก็ตยา่ง

………………………………………………………................................……

 A6. French Fries (เฟรนชฟ์รายส)์

…………………......……………………………................…......

…………….………………………………………………......................................

…………………….....................................

…..............................

………………....………………………………..................…...

.….….............……………………………………….…….............

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



European Food Menu
Salads & Soups

S3. Caesar Salad wi th Chicke n (ซซีารส์ลัดไก่)

S1. Mixed  Salad (สลัดรวม) 

S2. Caesar S alad (ซซีารส์ลัด)

S4. Swiss Sa lad (สลัดสไตล์สวติเซอรแ์ลนด์)

160/260

190/290

270/390

360

Romaine, bacon, grana padano and croutons with grilled chicken in a creamy 
Caesar Salad sauce with garlic and anchovies.
ผกัคอส เบคอน ชสีกราน่าพาดาโน่ ขนมป�งกรอบครูตองซ ์และเนื�อไก่ คลกุเคล้า
กับซอสซซีารส์ลัด(กระเทียม ปลาแอนโชวี�)

Romaine, bacon, grana padano and croutons in a creamy caesar salad
sauce with garlic and anchovies.
ผกัคอส เบคอน ชสีกราน่าพาดาโน่และขนมป�งกรอบครูตองซ ์คลกุเคล้ากับซอสซี
ซารส์ลัด (กระเทียม ปลาแอนโชวี�)

Salad with cervelat sausage and Emmental or Gruyère cheese, 
onion and pickled cucumbers.
สลัดประกอบไปด้วยไสก้รอกหมูเซอรว์ลัีทและเอมเมนทัลชสีหรอืชสีกรูแยร ์หวัหอม
และแตงกวาดอง

Mixed salad with lettuce, tomato, carrot, egg, corn and cucumber.
ผกัสลัด มะเขอืเทศ แครอท ไขต้่ม ขา้วโพด และแตงกวา

…………………………………………………….............................

...............……………………………….............................…

.………….......................…

…................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

390garnished



Pumpkin soup with cream and a little onion and garlic.
ซุปฟ�กทองใสค่รมี หวัหอม และกระเทียมเล็กน้อย

Tomato, cucumber, onion, olives and feta cheese.
มะเขอืเทศ แตงกวา หวัหอม มะกอก เฟตาชสี

Soup with green asparagus, peas, cream and a little onion and garlic.
ซุปประกอบไปด้วยหน่อไมฝ้รั�ง ถั�ว ครมี หวัหอมเล็กน้อย และกระเทียม

290
Tomato, mozzarella cheese and basil leaves.                      
มะเขอืเทศ มอสซาเรลล่าชสี โหระพาอิตาลี�

European Food Menu
Salads & Soups

S6. Greek Salad (กรกีสลัด)

S7. Pumpkin  Soup (ซุปฟ�กทอง)

290

190 ………………………………….....................................................

…....................................................................….......………........

S8. Cream of green asparagus Soup  (ซุปครมีหน่อไมฝ้รั�ง) 190 ........................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

S9. Shrimp Bisque (ซุปกุ้งเขม้ขน้) 290 
A rich chowder with fresh shrimp, celery, onion, garlic, white wine, spices and cream.
ซุปกุ้งเขม้ขน้ ประกอบไปด้วย เซลารี�,หวัหอม,กระเทียม,ไวน์ขาว, สมุนไพร และครมี 

..................................................................................

S5. Caprese Salad (คาเปรเซส่ลัด) …........................................................................

390with parma ham



Spicy spaghetti with bacon, seafood and dry chili.
เสน้สปาเก็ตตี�ผดัขี�เมา เบคอน กุ้ง ปลาหมกึและหอยแมลงภู่

Thinna’s lasagne with minced beef, spicy tomato and béchamel sauce with a small
mixed salad on the side.
ทินน่าลาซนัญ่าประกอบไปด้วยเนื�อบด ซอสมะเขอืเทศสไปซี�และซอสเบชาแมล เสริฟ์พรอ้ม
ผกัสลัดรวมเล็ก 

Our home made rösti with bacon and Swiss cheese, served with a fried egg on top.
โรสติโฮมเมด ประกอบด้วย เบคอนและชสีสวสิ เสริฟ์พรอ้มไขด่าว

Penne in a spicy tomato sauce. 
เสน้เพนเน่กับซอสมะเขอืเทศเขม้ขน้ รสชาติออกจะเผด็นิดๆ

Fettuccine in cream sauce.
เสน้เฟตตชูเิน่กับซอสครมีและชสีกราน่าพาดาโน่

Macaroni and potato cut in cubes with Swiss Gruyère cheese, 
bacon, onion and garlic.
มกักะโรนี มนัฝรั�งหั�นเป�นลกูเต๋า ชสีสวสิกรูแยร ์เบคอน หอมหวัใหญ่ และกระเทียม 

European Food Menu
Pasta & rösti

P3. Spaghetti Carbonara (สปาเก็ตตี�คาโบนารา่)

P1. Penne Arr abiata (เพนเน่อาราบอิาตา)

P2. Fett uccine Alfredo (เฟตตชูเิน่อัลเฟรโด้)

P4. Spaghetti "T his and This" (สปาเก็ตตี�ผัดขี�เมาทะเล)

P5. Lasagne (ลาซนัญ่า)

260

260

290

390

360

Spaghetti with cheesy cream sauce, bacon and egg.
เสน้สปาเก็ตตี� เบคอน ซอสครมีจากไขแ่ละชสี

.……....…………………………………….............

P6. Rösti with cheese and egg (โรสติโฮมเมด)

……………………………….......................

……………....….............……...............................................................

..............................................

….…………....………………............

…......………….......... 390

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

360P7. Älplermagronen (อัลป�เลอมาโกรเนน) .........................................................

420with applesauce



Served with Greek garlic lemon or Thai phanaeng sauce and fried rice.
ปลาค็อดยา่งกับซอสกรกีกระเทียมมะนาว หรอืซอสพะแนง เสริฟ์พรอ้มขา้วผดั

European Food Menu
Fish

F3. Salmon (ปลาแซลมอน)

F1. Sea bass (ปลากะพง)

F2. Cod (ปลาค็อด)

F4. Fish ‘n’ Chips (ฟ�ช แอนด์ ชปิส)์

390

460

490 
Served with lime butter sauce, mixed vegetables and fettuccine noodles.
ปลาแซลมอนยา่งซอสเนยมะนาว เสริฟ์พรอ้มเสน้เฟตตชูนิีและผกัรวมลวก

A breaded sea bass filet with potato chips or French fries.
ปลากะพงชุบแป�งทอด เสริฟ์พรอ้มมนัฝรั�งทอดเสน้ใหญ่ หรอืเฟรนชฟ์รายส์

Served with a light white wine sauce, mixed vegetables and mashed potatoes.
ปลากะพงยา่งซอสไวน์ขาว เสริฟ์พรอ้มมนัฝรั�งบดและผกัรวมลวก

……….....……………………...................................................……………

..…….….........…………........................................................................…….......

…………….......……………….........................................................…

…..……................................................................... 390

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

F5. Sole meunière (โซล เมอเนียแอร)์ 
Stir-fried floured sole fillet in brown butter with boiled potatoes.
ปลาโซลดาดกระทะกับเนย เสริฟ์พรอ้มมนัฝรั�งต้ม

…..…….............................................................. 460



European Food Menu
Meat

M3. Zürich "Geschnetzeltes" (ซูรคิ "เกสชเน็ตเซลต์")

M1. Swiss Sausage "Bratwurst" (ไสก้รอกบราทเวริส์สไตล์สวสิ)

M2. Mistchratzerli (มซิครทัเซอรลิ์)

M4. Roasted Pork Tenderloin (สเต็กหมูสนัใน)

M5. Wiener Schnitzel (วเีนอรช์นิทเซลิ)

290 

390

490

490

320/390 

490 
Served with orange sauce and French fries.
อกเป�ดยา่ง เสริฟ์พรอ้มซอสสม้ เฟรนชฟ์รายส ์

Pork tenderloin or chicken breast cut into small thin slices, served in a cream
sauce with white wine and mushrooms and rösti.
หมูสนัใน/อกไก่สไลด์ เสริฟ์พรอ้มซอสครมีเหด็ไวน์ขาวและโรสติ

Served on pan-fried potato with vegetables and red wine sauce.
สเต็กหมูสนัในราดซอสไวน์แดง เสริฟ์พรอ้มมนัฝรั�งทอดเป�นวงกลม และผกัรวมลวก

Half baby chicken (spring chicken) with French fries and herb butter.
ไก่สาวทอด เสริฟ์พรอ้มเฟรนชฟ์รายสแ์ละซอสเนยสมุนไพร

Breaded thin pork schnitzel served with French fries.
หมูชุบเกล็ดขนมป�งทอดกับเฟรนชฟ์รายส์

Swiss Olma bratwurst served with rösti and brown onion sauce.
ไสก้รอกบราทเวริส์สไตล์สวสิ เสริฟ์พรอ้มโรสติ และซอสหวัหอม

M6. Roasted Du ck Breast (อกเป�ดยา่ง)

………..

………......................................................................

………........................

………..........................................

………..........................................

………......................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



European Food Menu
Meat

M10. Beef Rib Eye Steak (รบิอายสเต็ก)

M8. Ossobucco (ออสโซบุคโค)

M9. Pork Chop (พอรค์ชอป)

M11. Large Beef Rib Eye Steak (รบิอายสเต็กใหญ่)

M12. Beef Tenderloin Steak (สเต็กเนื�อเทนเดอรล์อยน์) 

990 

490 

890

1190 

990

Premium Australian beef (200g) served with French fries and sauce of your choice.
สเต็กเนื�อออสเตรเลียพรเีมยีม (200 กรมั) เสริฟ์พรอ้มเฟรนชฟ์รายส ์และซอสที�คณุเลือก

Premium Australian beef (300g) served with French fries and sauce of your choice.
สเต็กเนื�อออสเตรเลียพรเีมยีม (300 กรมั) เสริฟ์พรอ้มเฟรนชฟ์รายส ์และซอสที�คณุเลือก

Large pork chop served with fettuccine noodles and mushroom sauce.
พอรค์ชอปซอสเหด็ เสริฟ์พรอ้มเสน้เฟตตชูนิี

Premium Australian beef (200g) served with mashed potatoes and red wine sauce
สเต็กเนื�อสนัในออสเตรเลียพรเีมยีม (200 กรมั) เสริฟ์พรอ้มมนัฝรั�งบดและซอสไวน์แดง

Italian style tender veal shank slow cooked to perfection 
and served with risotto.
ออสโซบุคโค, ขาลกูววัสไตล์อิตาเลียนตุ๋น เสริฟ์พรอ้มขา้วรซีอตโต้ (ขา้วอิตาลี)                                                  

………..................................................................................

………........................................................................................

………..........................................................

……….............................

..….....….........

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

with beef 690 

M7. Baked duck (เป�ดอบ) 590
Slow baked half baby duck with black soy sauce and herbs served with pan-fried
potatoes and grilled asparagus.
ลกูเป�ดครึ�งตัวอบพรอ้มซอิี�วดําและสมุนไพร เสริฟ์พรอ้มมนัฝรั�งทอดและหน่อไมฝ้รั�งยา่ง

….............…......................…......................................................



Premium Australian beef tenderloin cut into small cubes with peppers, onion, garlic,
paprika, chili, mushrooms and fettuccine noodles. 
เนื�อสนัในออสเตรเลียพรเีมยีม หั�นเป�นลกูเต๋าชิ�นเล็กๆ ประกอบไปด้วย พรกิหวาน หวัหอม
กระเทียม ปาปรก้ิา พรกิป�น เหด็ และเสน้เฟตตชูเิน่

European Food Menu
Meat

M14. Chateaubriand (ชาโตบรยิองด์) 1290 
Premium Australian beef tenderloin served with 2 side dishes and 3 sauces of your choice.
For 2 or more persons. Price per person.
เนื�อสนัในออสเตรเลียพรเีมยีม เสริฟ์พรอ้มเครื�องเคียง 2 ชนิด และซอส 3 ชนิดใหค้ณุเลือก.
สาํหรบั 2 ท่านขึ�นไป. ราคาสาํหรบัหนึ�งท่าน.

M13. Beef “Stroganoff” (เนื�อ “สโตรกานอฟ”) 790……….....................................

……….........................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Premium Australian beef tenderloin wrapped in pastry served with salad and red wine
sauce. For 2 or more persons. Price per person. 
On pre-order only (please let us know 2-3 hours before coming to our restaurant).
เนื�อสนัในออสเตรเลียพรเีมยีม หอ่ด้วยแป�งพายอบ เสริฟ์พรอ้มผกัสลัด และซอสไวน์แดง
สาํหรบั 2 ท่านขึ�นไป. ราคาสาํหรบัหนึ�งท่าน. 
สั�งล่วงหน้าเท่านั�น (กรุณาแจง้ล่วงหน้าอยา่งน้อย 2-3 ชั�วโมง ก่อนมาถึงรา้นอาหารของเรา)

M15. Beef "Wellington" (เนื�อเวลลิงตัน) 1290………................................................



Stuffed with spicy minced pork and Swiss raclette cheese.
สอดไสผ้ดักระเพราหมูสบัและแรคเลตชสี

Stuffed with chorizo sausage, chili and Swiss Emmental cheese.
สอดไส ้ไสก้รอกโชรโิซ ่พรกิป�น และชสีเอ็มเมนทอล

European Food Menu
Our Cordon Bleu

Stuffed with cooked ham and Swiss raclette or Appenzell cheese for a sharper cheese taste.
สอดไสแ้ฮมชสีแรคเลตชุบเกรด็ขนมป�งทอดกรอบ หรอืท่านสามารถเลือกชสีอัพเพนเซลเลอร์
หากชอบทานชสีที�มรีสชาติเขม้ขน้

C1. The Classic (คลาสสกิ) 490………........................................................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Our Cordon Bleu are a breaded thin pork schnitzel with different fillings served with French Fries. 
กอรด์งเบลอของเรา เป�นหมูยดัไสชุ้บเกรด็ขนมป�งทอดกรอบ โดยมหีลากหลายสไตล์ให้คณุเลือก เสริฟ์พรอ้ม

เฟรนชฟ์รายส์

Thin breaded chicken schnitzel stuffed with cooked ham and Swiss raclette or Appenzell
cheese for a sharper cheese taste.
ไก่ชุบเกล็ดขนมป�งทอดกรอบ สอดไสแ้ฮม และชสีแรคเลต หรอืท่านสามารถเลือกชสีอัพเพนเซล
เลอรห์ากชอบทานชสีที�มรีสชาติเขม้ขน้

C2. Foghorn Leghorn (ฟ�อกฮอรน์ เลกฮอรน์) 490………...........................................

Stuffed with bacon, onion and Swiss raclette cheese.
สอดไสเ้บคอน หอมหวัใหญ่ และแรคเลตชสี

C3. Sir John Falstaff (เซอรจ์อห์น ฟอลสตัฟ) 490………...........................................

C4. The Seven Kings (กษัตรยิ ์7 พระองค์) 490………..................................................

C5. Don Quixote (ดอน กิโฆเต้) 540………..............................................................................



European Food Menu

Stuffed with prociutto ham, garlic and gorgonzola cheese.
สอดไสโ้พรชุตโต้แฮม กระเทียม ชสีกอรก์อนโซลา

C6. Grand Master Carafa (แกรนด์ มาสเตอร ์คาราฟา) 540………...................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Stuffed with prociutto ham, mushrooms and brie cheese.
สอดไสโ้พรชุตโต้แฮม เหด็ และบรสีช์สี

C7. The Hunter (เดอะ ฮันเตอร)์ 540………...........................................................................

Stuffed with beef tenderloin, peppers, onion, garlic, paprika, chili, mushrooms and
parmigiano cheese.
สอดไสเ้นื�อสนัในออสเตรเลียพรเีมยีม พรกิหวาน หอมใหญ่ กระเทียม ปาปรก้ิา พรกิป�น เหด็ และ
ชสีพารม์จิาโน่

C8. The Stroganoff (เดอะ สโตรกานอฟ) 590……….......................................................

Stuffed with prociutto ham, dried beef, bacon, mushroom, garlic, onion and
Swiss Gruyère cheese.
สอดไสโ้พรชุตโต้แฮม เนื�อตากแหง้ เบคอน เหด็ กระเทียม หอมใหญ่ ชสีกรูแยร์

C9. The Capricorn of the Grisons 690.....(เดอะ คาปรคิอรน์ ออฟ เดอะ กรสินัส)์



E1. Swiss Raclette (แรคเลตชสี) 590
Delicious Swiss raclette cheese (225g) melted on a rechaud at
your table, paired with boiled potatoes and selected pickles.
ชสีแรคเลตสวสิแสนอรอ่ย (225 กรมั) เสริฟ์พรอ้มมนัฝรั�งต้ม
และเครื�องเคียงพรอ้มเตายา่งบนโต๊ะ
E2. Swiss Cheese Fondue (สวสิชสีฟองดวู)์ 890
We created our own unique mix of freshly grated Swiss cheeses (250g) which we melt
in white wine and a little kirsch liquor after having added garlic and fondue spices, then
served in a caquelon (pot) at your table, paired with bread and selected pickles.
เราสรา้งสว่นผสมที�เป�นเอกลักษณ์ของสวสิชสีขูดสดใหม ่(250กรมั) แล้วนาํไปละลายในไวน์
ขาวและเหล้า kirsch เล็กน้อย หลังจากใสก่ระเทียม
และเครื�องเทศฟองดวู ์แล้วเสริฟ์หมอ้สาํหรบัฟองดวูบ์นโต๊ะของท่าน 
พรอ้มขนมป�งและเครื�องเคียงดองนานาชนิด

European Food Menu
Extras

E3. Garlic Bread (ขนมป�งกระเทียม)

E6. Our sauces (ซฮสเพิ�มเติม)

E4. Risotto, Rösti (ขา้วรซีอตโต้ (ขา้วอิตาลี), โรสติ)

90

140

50

Choice of French fries, potato chips, pan-fried potatoes, mashed potatoes, spaghetti,
linguine, fettuccine, penne, mixed vegetables, small mixed salad, Jasmine rice (30 Baht)
เฟรนชฟ์รายสเ์สน้เล็ก, เฟรนชฟ์รายสเ์สน้ใหญ่, มนัฝรั�งยา่ง, มนัฝรั�งบด, เสน้สปาเกตตี, 
เสน้ลิงกวนีิ, เสน้เฟตตชูนิี, เสน้เพนเน่, ผกัรวมลวก, สลัดผกัรวมเล็ก, ขา้วหอมมะลิ (30 บาท)

Choice of green pepper sauce, mushroom sauce, tomato sauce, spicy tomato and chili
sauce, Greek garlic lemon sauce, béarnaise sauce, herb butter.
ซอสพรกิไทยเขยีว, ซอสเหด็, ซอสมะเขอืเทศ, ซอสมะเขอืเทศสไปซี�, 
ซอสกรกีกระเทียมมะนาว, ซอสเบอรเ์นส, ซอสเนยสมุนไพร

Additional side dish.
ขา้วอิตาลี หญ้าฝรั�งและชสี / โรสติ

E5. Our side dishes (เครื�องเคียงเพิ�มเติม) 70 

……............................................................................

………........................................................................

………..........................

………........................................................

……...…................................................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

add bacon 690

…......................................................

add potatoes and fruits 990



Vegetable spring rolls.

Spring rolls with deep-fried spicy minced pork and vegetables on the side.

B7. Larb Moo Tod (ลาบหมูทอด) 220
Deep-fried spicy minced pork balls. 

………..…….................………….…………….........………........

B3. Po Pia Larb Moo Tod (ปอเป�� ยะลาบหมูทอด) 250...…………..………........................

Thai Food Menu
Appetizers & Salads

B2. Po Pia Kung (ปอเป�� ยะกุ้ง) 190 
Spring rolls with shrimp.

……………….…………............………..…………....…....................

B4. Tod Man Pla (ทอดมนัปลา) 190
Fish cake.

….....................................................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

B1. Po Pia Pak (ปอเป�� ยะผัก) 170……………………………...………..……..............………….................

B5. Tod Man Kung (ทอดมนักุ้ง) 270…..............................................................................

Shrimp cake.

B6. Gai Hor Baitoey (ไก่ห่อใบเตย) 250
Chicken wrapped in pandan leaf.

….............................................................................

B8. Moo Daed Diaw (หมูแดดเดียว) 190
Fried sun-dried pork.

………..…….........………….…………….........………........



Raw shrimp in spicy sauce.

Boiled pork with spicy lime sauce.

Glass noodle salad with seafood.

Spicy papaya salad with fried soft-shelled crab.

Spicy papaya salad in fermented fish sauce.

B13. Larb Moo/Gai (ลาบหมู,ไก่) 220
Spicy minced pork/chicken.

…..............................................................................

Thai Food Menu
Appetizers & Salads

B9. Beek Gai Tod Nam Pla (ป�กไก่ทอดนํ�าปลา) 220
Deep-fried chicken wings with fish sauce. 

…………..……….....…………............

B10. Gai Satay (ไก่สะเต๊ะ) 230
Chicken satay with peanut sauce.

……..................................………………............................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

B11. Kung Chae Nam Pla (กุ้งแชน่ํ�าปลา) 220…........................................................

B12. Moo Ma Nao (หมูมะนาว) 220…...................................................................................

B14. Yum Woon Sen Talay (ยาํวุน้เสน้ทะเล) 290….................................................

B15. Som Tum Thai Pu Nim Tod (สม้ตําไทยปูนิ�มชุปแป�งทอด) 290......

B16. Som Tum Korat (สม้ตําโคราช) 190….....................................................................



Spicy shrimp paste dip with fried mackerel, egg and vegetables.

Spicy Thai anchovies and herbs dip with fried fish, egg and vegetables.

Spicy mackerel paste dip with fried fish, egg and vegetables.

Thai Food Menu

T3. Nam Prik Gapi 

T1. Lun Pu (หลนปูพรอ้มไขต้่มและผักแกล้ม)

T2. Lun Kung (หลนกุ้งพรอ้มไขต้่มและผักแกล้ม)

320

290

290

Simmered shrimp with egg and fresh vegetables.

Simmered crab with egg and fresh vegetables.
..........……………....…….....……........…

..…

……………................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Dips 

T5. Pla Ra Song Kreang

T4. Nam Prik Pla Thu 290

290…………..............……………..............……………..............…………….......

(นํ�าพรกิกะป� พรอ้มไขต้่ม ปลาททูอดและผักแกล้ม)

(นํ�าพรกิปลาท ูพรอ้มไขต้่ม ปลาทอดและผักแกล้ม)

(ปลารา้ทรงเครื�องสมุนไพร พรอ้มไขต้่ม หมูพวงทอดและผักแกล้ม)



The famous Thai national hot spicy and sour soup with shrimp, mushrooms,
lemongrass, galangal and makrut lime leaves.

Chicken breast soup enriched with coconut milk, mushrooms, lemongrass, galangal
and makrut lime leaves.

Hot spicy and sour pork ribs soup.

Shrimp and mixed vegetables in clear spicy curry.

Spicy Isaan curry soup with chicken or pork.

Hot spicy and sour curry soup with sea bass and pickled bamboo shots.

Spicy Thai jungle curry with chicken or pork.

Thai green curry with chicken breast or pork tenderloin and egg plant.

Roasted duck breast in red curry with eggplant and grapes.

Y1. Tom Yam Kung (ต้มยาํกุ้งนํ�าขน้)

Thai Food Menu
Soups & Curries

250……..............................………….............................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Y2. Tom Kha Gai (ต้มขา่ไก่) 220…………...................................................…….............................

Y3. Tom Zab Kra Duk On (ต้มแซบ่กระดกูหมูอ่อน) 250……......….............................

Y4. Kaeng Liang Kung Pak Ruam (แกงเลียงกุ้งสดผักรวม) 290………............

Y5. Gaeng Om Gai/Moo (แกงอ่อมไก่/หมู) 220……......…................................................

Y6. Gaeng Som Pla Kapong (แกงสม้ปลากะพงหน่อไมด้อง) 220……….............

Y7. Gaeng Pa Gai/Moo (แกงป�าไก่/หมู) 220……......…........................................................

Y8. Gaeng Kiew Wan Gai/Moo (แกงเขยีวหวานไก่/หมู) 220...............................

Y9. Gaeng Phed Ped Yang (แกงเผ็ดเป�ดยา่ง) 250..................................................



Chicken breast in yellow curry with potatoes and onion.

Slow cooked chicken tight in massaman curry with potatoes and onion.

Chicken breast or pork tenderloin in phanaeng curry.

Shrimps with dry red curry.

Sea bass with dry red curry.

Salmon with dry red curry.

Hot pot with shrimp, minced pork and egg.

Thai Food Menu

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Soups & Curries
Y10. Gaeng Kari Gai (แกงกะหรี�ไก่) 220……............................…………...............................

Y11. Massaman Gai (มสัมั�นไก่) 220……..........................................………….............................

Slow cooked premium Australian beef in massaman curry with potatoes and carrots.
Y12. Massaman Nua Tun (มสัมั�นเนื�อตุ๋นออสเตรเลีย) 290…….............................

Y13. Phanaeng Gai/Moo (พะแนงไก่/หมู) 220……...................………….............................

Premium Australian beef tenderloin in phanaeng curry.
Y14. Phanaeng Nua (พะแนงเนื�อสนัในออสเตรเลีย) 390……...................................

Y15. Choo Chee Kung (ฉู่ฉี�กุ้ง) 290…….....................................................................................

Y16. Choo Chee Pla Kapong (ฉู่ฉี�ปลากะพง) 290……....................................................

Y17. Choo Chee Pla  Salmon (ฉู่ฉี�ปลาแซลมอน) 390……...........................................

Stir-fried shrimp or squid in yellow curry with egg, onion, bell peppers and celery.
Y18. Kung/Pla Muek Pad Phong Kari (กุ้ง/ปลาหมกึผัดผงกะหรี�) 290.........

Y19. Mor Fai Kai Toon Kung (หมอ้ไฟไขตุ่๋นกุ้งสด) 390…….......................................



Stir-fried rice noodles with shrimp wrapped in egg.

Stir-fried rice noodles with chicken breast or pork tenderloin in black soy sauce.
N3. Pad Cee Aew Gai/Moo (ผัดซอิี�วไก่/หมู) 220…………................................................

Stir-fried rice noodles with chicken breast or pork tenderloin in a thick sauce.
N4. Rad Nha Gai/Moo (ราดหน้าไก่/หมู) 220……...................……......................................

Fried rice with egg and garlic.

N7. Khao Pad Khai Kra Tiam (ขา้วผัดไขก่ระเทียม) 190...........................................

Thai Food Menu
Noodles & Fried rice

N1. Pad Thai Kung Hor Khai (ผัดไทยกุ้งสดห่อไข)่ 290............................................

Stir-fried rice noodles with chicken breast wrapped in egg.
N2. Pad Thai Gai Hor Khai (ผัดไทยอกไก่ห่อไข)่ 250………….......................................

Stir-fried rice noodles with chicken breast, egg and bean sprout.
N5. Kuai Tiao Khua Gai (ก๋วยเตี�ยวคั�วไก่) 220.................................................................

Fried rice with chicken breast, pork tenderloin or shrimp.
N8. Khao Pad Gai/Moo/Kung (ขา้วผัดไก่/หมู/กุ้ง) 220…….............……....................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Fried rice with shrimp and pineapple served in a pineapple. 

N9. Khao Pad Sapparod Kung (ขา้วผัดสบัปะรดกุ้งสด) 290.................................

N10. Khao Cook Kapi (ขา้วคลกุกะป�) 290
Fried rice mixed with shrimp paste, served with sweet pork, sweet sausage, dry shrimps,
egg, green mango, spring beans, shallots and fresh chili peppers.

............................................................................

Baked shrimp with glass noodles, bacon, celery, ginger and garlic.
N6. Kung Op Wun Sen (กุ้งอบวุน้เสน้) 290.........................................................................



Chicken breast or pork tenderloin in southern Thai dry yellow curry
with galangal.

R5. Kua Kling Gai/Moo (คั�วกลิ�งไก่/หมู) 220....................................................................

Stir-fried crispy pork belly with garlic, chili and salt.
R6. Moo Krob Gua Gluea (หมูกรอบคั�วเกลือ) 250........................................................

Thai Food Menu
Stir-fried

Stir-fried morning glory with whole chili.
R1. Pad Pak Bung Fai Daeng (ผัดผักบุง้ไฟแดง) 190...............................................

Stir-fried mixed vegetables.
R2. Pad Pak Ruam Mit (ผัดผักรวมมติร) 220…………......................................................

Stir-fried chicken breast or pork tenderloin with spicy basil.
R4. Pad Ka Prao Gai/Moo (ผัดกะเพราไก่/หมู) 220…………......................................

Stir-fried chicken breast with cashew nuts, bell peppers, spring onion
and carrot.

R7. Gai Pad Met Mamuang (ไก่ผัดเมด็มะมว่งหิมพานห์) 250…………....................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Stir-fried chicken breast or pork tenderloin in Thai sweet and sour sauce with onion,
cucumber, pineapple, tomato and spring onion.

R8. Pad Preaw Wan Gai/Moo (ผัดเปรี�ยวหวานไก่/หมู) 250.................................

R9. Nua Pad Nam Man Hoy (เนื�อสนัในออสเตรเลียผัดนํ�ามนัหอย) 390
Stir-fried Premium Australian beef tenderloin in oyster sauce with mushroom,
onion, carrot and spring onion.

.......

Kale with crispy pork belly. 
R3. Kana Moo Krob (ผัดคะน้าหมูกรอบ) 250………….........................................................



Deep-fried whole sea bass in chili paste, lime juice and fish sauce with ginger
and peanuts.

R14. Pla Kapong Luy Suan (ปลากะพงลยุสวน (ทั�งตัว)) 450................................

Deep-fried whole sea bass with salt and chili.
R16. Pla Kapong Rad Prik  (ปลากะพงราดพรกิ (ทั�งตัว)) 450…….…....................

Deep-fried whole sea bass in spicy Thai waterfall salad with lime juice, fish sauce,
shallots and spring onion.

R18. Nam Tok Pla Kapong (นํ�าตกปลากะพง (ทั�งตัว)) 450.....................................

Thai Food Menu
Stir-fried

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Stir-fried pork tenderloin with stink beans in shrimp paste sauce.
R10. Moo Pad Kapi Sator (หมูผัดกะป�สะตอ) 250.........................................................

Stir-fried squid with salted egg, onion, celery, spring onion and garlic.
R11. Pla Muek Pad Khai Kem (ปลาหมกึผัดไขเ่ค็ม) 290………….............................

Stir-fried seafood with spicy Thai herbs, finger root, green pepper and
sweet basil.

R12. Pad Cha Talay (ผัดฉ่าทะเล ) 290………….......................................................................

Deep-fried whole sea bass with spicy Thai herbs, finger root, green pepper
and sweet basil.

R13. Pad Cha Pla Kapong (ผัดฉ่าปลากะพง (ทั�งตัว)) 450…..................................

Deep-fried whole sea bass in fish sauce with green mango and cashew nuts.
R15. Pla Kapong Tod Nam Pla (ปลากะพงทอดนํ�าปลา (ทั�งตัว)) 450.............

Deep-fried whole sea bass with fresh turmeric, salt and garlic. 
R17. Pla Kapong Tod Khamin (ปลากะพงทอดขมิ�นกระเทียม (ทั�งตัว)) 450



Menu

K3. The cow on the roof (เจา้ววัน้อย)

K1. Angry Bird (แองกรี�เบริด์)

K2. Cinderella (บารบ์ี�)

140 

220 

160 

One scoop of vanilla or chocolate ice cream topped with whipped cream.
ไอศกรมีวนิลา/ชอ็กโกแลต 1 ลกู ท็อปป�� งด้วยวปิครมี

Macaroni with Swiss cervelat sausage and bread.
มกักะโรนี เสริฟ์พรอ้มไสก้รอกสวติเซอวลัิท และขนมป�ง

Breaded thin pork schnitzel (Wiener Schnitzel) served with French fries.
หมูชุบเกล็ดขนมป�ง (วเีนอรซ์นิทเซลิ) เสริฟ์พรอ้มเฟรนซฟ์รายส์

Spaghetti with tomato sauce. 
สปาเกตตี�ซอสมะเขอืเทศ

K6. Hansel and Gretel (บา้นขนมหวาน) 110 

Kids Menu
………..........…......................................................................

…………...................................................................................................

…….........…….....................................................

K5. Two birds in a nest (นกน้อยในรงั) 160 
Meatballs and linguine noodles.
มตีบอลและเสน้ลิงกวนิี

……..................................................................

…………....................................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

K4. Baby bear (หมน้ีอยนิทรา) 160 
Fried rice with egg and an omelette.
ขา้วผดัไขแ่ละไขเ่จยีว พรอ้มซอสมะเขอืเทศ

………...............................…...................................................



D3. Lemon Sorbet Colonel (เลมอนซอรเ์บต์ พรอ้มแอปโซลทูวอดก้า)

D1. Mango Tiramisu (มะมว่งทีรามสิ)ุ

D2. Crêpes Suzette (เครปราดซอสสม้พรอ้มไอศกรมีวนิลา)

D4. Ice cream (ไอศกรมี)

290 

290

290

190 
Lemon sorbet with Absolut vodka.

2 scoops of vanilla, chocolate, or lemon ice cream topped with whipped cream.
ไอศกรมี 2 สกู๊ป ประกอบไปด้วย วนิลา ชอ็คโกแลต 
หรอืมะนาว ท็อปป�� งด้วยวปิครมี

Crêpes with orange sauce and vanilla ice cream. 

Thinna's mango tiramisu.
ทินน่ามะมว่งทีรามสิุ

Menu
Desserts

….…….................................................................

…..................

…………............................................................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

......

1 scoop 110

D5. Affogato (อัฟโฟกาโต) 190 

Assorted seasonal fruits.

1 scoop of vanilla ice cream topped with hot espresso coffee.
อัฟโฟกาโต, ไอศกรมีวนิลา 1 สกู๊ป ท็อปป�� งด้วยกาแฟเอสเปรสโซ

D7. Mixed fruits (ผลไมร้วม) 250

D8. Assorted Cheese Platter (สวสิชสีเซต) 450 
Swiss Appenzell, Gruyère and Emmental cheese, plus a creamy brie and blue cheese
garnished with grapes and honey.
สวสิชสีเซต, ชสีอัพเพนเซลเลอร ์ชสีกรูแยร ์ชสีเอ็มเมนทอล บรชีสี บลชูสี องุ่น 
และนํ�าผึ�ง

……........................................…….................................................

...............................................................................................

............................................................

D6. Mango Sticky Rice (ขา้วเหนียวมะมว่ง) 250 
Fresh Thai mango and sticky rice with coconut milk.

………….................................................

platter for 2 790



Disentis

Long Island Ice Tea

Sex on the beach

Cosmopolitan

Aperol Spritz

Limoncello Spritz

Campari Spritz

Negroni

Kir Royal

Blue Hawaii

Mai Tai

Gin Fizz

B52 Cocktail

Cüpli

Whiskey Sour

Gin, Campari, red Vermouth and Lime juice, topped with draft beer.

DRINKS LIST
Signature Cocktails

Vodka, Tequila, Light Rum, Triple Sec, Gin, topped with Cola.

Vodka, Peach schnapps, Cranberry juice, orange juice.

Vodka, Cointreau, Lime juice, Cranberry juice.

Aperol and Gardian Grande Réserve white wine topped with Soda.

Limoncello and Gardian Grande Réserve white wine topped with Soda.

Campari and Gardian Grande Réserve white wine topped with Soda.

Gin, Sweet Vermouth and Campari.

Crème de cassis, topped with Prosecco.

Rum, Blue Curaçao, Vodka, Pineapple juice.

Rum, Orange Curaçao, Lime juice, Almond syrup.

Bombay Gin, Lemon juice, Sugar, Egg white, topped with Soda.

Kahlua, Baileys, Grand Marnier.

All Signature Cocktails 280 Baht
Campari Spritz 320 Baht
All Spritz Cocktails available with Prosecco at additional 60 Baht

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

A glass of Prosecco.

Bourbon, lemon juice, syrup, egg white and bitters.



Bombay Gin Tonic

Yellow Moon

Garibaldi

Margherita

Mojito

Caipirinha

Bloody Mary

Kamikaze

Pink Lady

Caribbean Sunset

Piña Colada

Dry Martini

Tequila Sunrise

B52 Shot

Jägerbomb

Bombay Gin topped with Schweppes tonic.

DRINKS LIST
Classic Cocktails

Bacardi Rum, Grand Marnier and Orange juice topped with Soda or Sprite.

Campari and Orange juice.

Tequila, Tripple sec, Lime juice and salt.

White Rum, Sugar, Lime juice and mint topped with Soda.

Vodka, Tomato juice, Worcestershire sauce, Black pepper, Tabasco and Lemon juice.

Vodka, Triple sec and Lime juice.

Gin, Grenadine syrup and Egg white.

Rum, Malibu, Pineapple juice, Lime juice and Grenadine topped with Lemon-lime Soda.

White Rum, Malibu and Pineapple juice.

Gin and Dry Vermouth.

Tequila, Orange juice and Grenadine.

Kahlua, Baileys and Grand Marnier.

All Classic Cocktails 240 Baht

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Cachaça, sugar and lime juice topped with soda.

A shot of Jägermeister dropped into a glass of Red Bull.



Virgin Mojito

Passion Fruit Mojito

Strawberry Mojito

Caribbean Sunset Mocktail

Virgin Amaretto Sour

Virgin Piña Colada

Cranberry Gin Fizz

Lime juice, Honey and Mint topped with Soda.

DRINKS LIST
Mocktails

Passion fruit, Mint, Sugar and Lime juice topped with Soda.

Strawberries, Mint and Lime topped with Sprite.

Coconut milk, Pineapple juice, Lime juice and Grenadine topped with Lemon-lime Soda.

Pineapple juice, Lemon juice, Egg white, Syrup from cocktail cherries and Almond juice.

Coconut milk and Pineapple juice.

Cranberries (fresh or syrup), Soda and Orange juice.

All Mocktails 160 Baht

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



Campari
Pastis
Pernod
Aperol
Vermouth
Martini
SevenEight
Limoncello
Grappa Riserva
Marcati Bacio delle Muse Grappa Riserva
Finsbury Gin
Tanqueray gin
Bombay Gin
Siam Gin
Four Pillars Gin
Barton Vodka
Absolute Vodka
Sierra Tequila
Jose Cuervo Reposado Tequila
Jose Cuervo Silver Tequila
Tequila Rose
Bacardi Rum
Captain Morgan
Rum J.M (Martinique)
Ron Larimar Rum Bourbon Cask Finish (Dominican Republic)
Malibu, Four Palms

DRINKS LIST
Spirits

180
180  
180 
160  
160 
160
160 
160
160  
200 
140
180  
190
200
390
140  
160  
160  
160  
160
180
160 
160 
220 
240  
160  
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………..............................................................…....................................................................
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………..............................................................….................................................................
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………..............................................................…........................................................
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………..............................................................…..............................................................

………..............................................................…..........................................................

………..............................................................…...............................................................

..............………..............................................................…........................................................

……............................................................…...........................................................

……….................................................................….......................................................

……...........................................................…...........................................................

………..........................................................................................................................

………..................................................................................

……….............................................................................................

……....…....................................................….................................................................

……….................................................................................….........................................

...............................................................................................................................

…….........................................................…...............................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

.....................

……..............................................................…...............................................



Doppelkorn
Kirsch (CH) Vowi
Kirsch (CH) Berghof
Kirsch (CH) Etter
Kirsch (AT) Spitz Puchheimer
Zwetschgen (AT) Spitz Puchheimer
Obstler (AT) Spitz Puchheimer
Williams (AT) Spitz Puchheimer
Armagnac
François Voyer VS Cognac
Hennessy VS Cognac
Remy Martin VSOP Cognac
Vieille Prune
Vieille Prune (CH) Etter
Calvados
Amaretto
Amarula
Cointreau
Grand Marnier
Sambuca
Sandeman sherry
Kahlua
Baileys
Fernet Branca
Appenzeller
Jägermeister
Kräuterbitter
Bärwurz

DRINKS LIST
Spirits

160  
280  
280
380  
160  
160
160
160
160 
180  
240  
320  
280
380  
160  
170  
140  
180  
260  
160  
160  
180  
200  
160  
280  
180  
140  
160  

With soda     + 50 Baht
With chilled juice     + 70 Baht

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

............................................................................................................................
.................................................................................................................

............................................................................................................
..................................................................................................................

.......................................................................................
...........................................................................

.....................................................................................
..................................................................................

...............................................................................................................................
..............................................................................................

........................................................................................................
............................................................................................

..........................................................................................................................
....................................................................................................

..................................................................................................................................
.................................................................................................................................
..................................................................................................................................
.................................................................................................................................

.......................................................................................................................
.................................................................................................................................
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..........................................................................................................................

...................................................................................................................................



Benchmark 8
Penny Packer
Jack Daniels
Wild Turkey 101
Jim Beam Double Oak
Jack Daniels Single Barrel
Buffalo Trace
Woodford Reserve Double Oaked
Maker's Mark
Southern Comfort
Fireball

Ballantines
Johnny Walker red
Jameson
Jameson 12y
Glenlivet Founder's reserve
Glenmorangie 10y
Chivas Regal 15y
Ballantines 17y
Glenfiddich 12y
Swiss Saentis Whiskey

DRINKS LIST
Whiskey

With soda     + 50 Baht

140
140
160
240
240
240
260
300
300
300

150  
160  
180  
180  
200  
220
220
260  
240  
160  
160  

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Scotch & Irish Whiskey

Bourbon & Sour Mash

........................................................................................................................................
........................................................................................................................
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....................................................................................................................................
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............................................................................................................................
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...............................................................................................................................
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................................................................................................................................
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................................................................................................................................
......................................................................................................................

...............................................................................................................................................



DRINKS LIST

Regency Brandy
Regency bottle 350ml
Regency bottle 500ml
Mekhong Rum
Mekhong bottle 700ml
Hong Thong (Blended spirits)
Hong Thong bottle 700ml
Sang Som Rum
Sang Som bottle 700ml

Thai Spirits

With soda     + 50 Baht

150
650
900
120
900

90
600

90
600

………....................................................…...........................................................

………....................................................….............................................

………....................................................….............................................

………....................................................…................................................................

………....................................................…............................................

………....................................................…..............................

………...........................................................................................

………......................................................................…..............................................

………....................................................….........................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



DRINKS LIST
Beer

120  
150  
120  
150  
130  
130  
130  

Local Beer
     Singha draft 300ml
     Singha draft 500ml
     Leo draft 300ml
     Leo draft 500ml
     Singha bottle 330ml
     Leo bottle 330ml
     Chang bottle 330ml

Imported Beer
      Kuchlbauer Helles Bier 500ml
      Kuchlbauer Abensberger Dunkel 500ml
      Kuchlbauer Helle Weisse 500ml
      Kuchlbauer Alte Liebe (Dunkle Weisse) 500ml
 

240 
240  
240  
240    

……….......................................................….................................................

………....................................................…....................................................

………....................................................…............................................................

………....................................................…...........................................................

………....................................................…..................................................

………....................................................…..........................................................
………....................................................…...................................................

……….....................................….................................................

……….....................................................................

………....................................................................................
……….......................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



DRINKS LIST
Wine

Wine
      House Wine 1dl / 2dl / 3dl / 5dl
      Tawny Port Wine (75ml)
      Tawny Port Wine 10y (75ml)
      Spy Wine Cooler Classic 330ml  

per dl 200  
360  
460  
100  

House Wine
      We have a selection of different white and red wines available by the glass.   
      Please ask us for selection and availability.

Bottled Wines
      Please consult our wine list for bottled white, rosé, red and sparkling wines.

………........................................................................
………......................................................................................................

………...................................….......................................................

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

……….............................….......................................................



DRINKS LIST
Juice

90
140

Chilled juice
Freshly squeezed juice
      Orange
      Apple
      Pineapple
      Lime
      Young Coconut
      Passion Fruit
      Watermelon
      Mango
      Tomato

Soft Drinks
Soda
Coke
Coke Zero
Sprite
Sprite Zero
Schweppes Ginger Ale
Schweppes Manao Soda
Schweppes Manao Soda Zero
Schweppes Blueberry Lemon Soda Zero
Schweppes Tonic

All soft drinks     70 Baht

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.



DRINKS LIST
Coffee & Tea

80
80
80

140
120
120
120
140

Coffee

Tea
    Twinings Earl Grey, Mint, Green Tea

Milk
    Hot or cold Milk

Special Coffee
     Kafi Luz
        Swiss transparent coffee with plum liquor
     Caffè Corretto
        Shot of espresso and a splash of grappa or sambuca
     Irish Coffee
        Black coffee, Irish whiskey and whipped cream
     Pharisäer
        North Frisian strong coffee with rum and whipped cream

80  

80    

220  

220  

250  

250  

………...........................................................................…...........................................

……….....................................................…............................................................................

………....................................................…................................................................................

………....................................................…..............................................................

………....................................................….........................................................................

……….........................................…..........................................................................

………....................................................…..........................................................................

………...............................................................................

………....................................................…...................................................................

………....................................................…..............................................................................

………....................................................…................................................................

………....................................................…......................................................................

………....................................................…...........................................................................

Regular coffee
Americano
Espresso
Double Espresso
Cappuccino
Caffé Macchiato
Caffè Latte
Frappuccino

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

………....................................................…........................................................................



Food Information
Vegetarian and Vegan
     All our dishes are cooked fresh and can be customized, and many can be cooked 
     without meat or fish or diary products or any other ingredient you prefer not to be 
     added to your dish. Please ask us before ordering so we can understand your 
     needs.

All prices are in Thai Baht and subject to 7% VAT. Other taxes and contribution to our salaries are included.
Please consider a small additional gratuity to express your satisfaction with our service and our staff.

Spicy
Very Spicy
Red Hot Spicy
Vegetarian dish or can be cooked vegetarian if you prefer 
(please let us know)

Food characteristics

Additives
     Many of our dishes contain additives, which can be omitted in many 
     cases. Please ask us when ordering your meal.
     Most Thai dishes contain sugar to ensure authentic taste. Please let us 
     know when ordering your meal if you prefer to reduce or omit sugar from 
     your dish.

Allergy information
     Many of our dishes can be prepared omitting ingredients which cause 
     allergies. Please ask us when ordering your meal.

Origin of meats
     Beef: Australia
     Pork: Thailand
     Chicken: Thailand
     Duck: Thailand
     Veal: Australia/Thailand
     Sausages: Thailand

Origin of fish and seafood
     Seabass: Thailand
     Salmon: Norway
     Cod: Norway
     Sole: Alaska
     Shrimp: Thailand
      Other seafood: Thailand

Please note that we charge a minimum cover fee of 100 Baht per person if
consumption is less than 100 Baht






