22

STEPS

Cold Cut & Cheese Board served with condiments
InanAn na: 3auasn wsauiASavIAYY

Spicy Duck Confit & Foie Gras Salad Thai Style
tamnidn nazAukiudsaAagn

Tuna Tartare
nuanN1$n1s

Raw Atlantic Salmon Spicy Thai Salad with Salmon Roe
g1lamsavauvnnonnaunin na: lvdaasaveu

Seafood Aglio Served with French Bread
sWauauduu:nan 1IasWwsouvuududsuAa

Crispy Deep-fried Oysters with Chili Caramel
HOYUNNSUNOANSOU lla:80awsSnA1sIIua

Crispy Calamari with Tartar Sauce
UJanniinnonnsau 1Iaswwsaufniun1snassod

Thai Spicy Shrimp Salad with Chili Paste served with Crispy Tapioca

wannvayulws na:vnomnseuann

Taco Nam Prik Ong
nalfiiawsngos

Buffalo Chicken Wings
UnlnowwAla

Truffle Fries
nSWiwaiwsuswsaed

Chef Recommended wuyuu:th

All prices are subject to 10% service charge and 7% VAT
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DRAUGHT BEER

Chartri Pale Ale, Thailand

Local craft beer: This beer delivers a burst of juicy grapefruit

and a hint of herbal notes over a solid base of spices.

Bussaba Ex-Weisse - Full Moon, Thailand, Wheat Beer

330mI 500ml
260 360
260 360

Local craft beer: Light fruity aromas tickle your nose with a bouquet of ginger flowers

Also known as Dahla - a local plant from the south of Thailand.

SIGNATURE BEER
COCKTAILS

Saparod Shandy
This Thai inspired shandy uses fresh

270

local pineapple and Thai beer for a light,
refreshing drink.

Ale Old Fashioned
Your favorite Bourbon sipping cocktail

360

gets a touch of local craft Chatri IPA
to round it out.

Ruby Heart 420
Inspired by the intensity of love, deep,

complex, and unforgettable.

The smokiness of mezcal meets

the bittersweet edge of Campairri, lifted

by fresh lime and a warm touch

of cinnamon. Finished with a splash

of Chatri IPA, adding a lively bitterness

and aromatic depth.

LOCAL
& INTERNATIONAL
BEERS

Bottle 330 ml
Singha 200
Asahi 200
Heineken 220
Corona 280
Hoegaarden 320

All prices are subject to 10% service charge and 7% VAT



N/V Bisol Belstar Prosecco Brut
GLERA | DOC PROSECCO, VENETO, ITALY

WHITE WINE

By the Glass By the Bottle

2024 | Lauri Tavo Pinot Grigio

PINOT GRIGIO | DOC VENETO, ITALY

2025 Villa Maria Private Bin

SAUVIGNON BLANC | MARLBOROUGH, NEW ZEALAND

2024 Domaine Laroche Mas la Chevaliere
CHARDONNAY | LANGUEDOC, PAYS D'OC IGP, FRANCE

RED WINE

2023 Monkey Madness

CABERNET SAUVIGNON, MERLOT | SOUTHEASTERN, AUSTRALIA

2024 Maison Barboulot IGP

PINOT NOIR | LANGUEDOC-ROUSSILLON, FRANCE

2021 Garzon Marselan Reserva
MARSELAN | GARZON, URUGUAY

ROSE WINE

2,500

2023 Sky Dance Rosé

ROSE BLEND | SOUTHEASTERN, AUSTRALIA

Jameson

Chivas Regal 12
Chivas Regal 18
Johnnie Walker Black
Glenfiddich 12
Singleton 12
Singleton 15

Jack Daniel’s

All prices are subject to 10% service charge and 7% VAT

WHISKY

By the Glass

300
330
480
320
450
450
550
320



COGNAC & CALVADOS

By the Glass
Hennessy V.S.0.P 480
Rémy Martin XO 950
Hennessy XO 1,050

TEQUILA & MEZCAL

By the Glass E By the Glass
Gordon's 250 : Pepe Lopez 250
Tanqueray 320 Patrén Silver 320
VODKA ; RUM
By the Glass : By the Glass
Smirnoff 200 ' Pampero Blanco 200
Ketel One 250 : Captain Morgan Black 250
CIGARS § CIGARETTES
Jose L. Piedra Petit Cazadores 400 Marlboro Red / Green / Light 215
Cohiba Short 350 !
H. Upmann Coronas Minor 890
Montecristo Junior 1,200
Romeo y Julieta No.3 1,200
Partagas Serie D No.4 2,200

All prices are subject to 10% service charge and 7% VAT



Evian - Still

Evian - Sparkling

Coca Cola
Coke Zero
Sprite
Singha Soda
Ginger Ale

Orange
Pineapple
Apple
Gauva
Lime Soda

Espresso
Americano
Cappuccino
Latte

Earl Grey
Peppermint
Sencha
Chamomile
Chocolate

MINERAL WATER
150 220
180 280

SOFT DRINKS

110
110
110
110
110

CHILLED JUICES & MORE

COFFEE, TEA & MORE

Available hot or iced

120
120
120
120
120
120
120
120
120

All prices are subject to 10% service charge and 7% VAT



