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COCKTAILS

Inspired by the flavors of Southeast
Asia, our signature cocktails offer a
modern twist on classics you know and
love. Using fresh herbs and tropical
fruits from our kitchen, each drink is
bold, balanced, and unmistakably
Southeast Asian.

 
Chao Phraya Gimlet                               185
Gin, basil, star anis, lime, sugar 

Sukhumvit Eleven                                   185                                
Vodka, lemongrass, chili, champagne

Old Silk Road                                          185
Bourbon, milky oolong, angostura

Phantom Colada                                    185
Dark rum, pineapple, coconut, lime 
(milk clarified)

Yuzu Highball                                         185
Roku gin, yuzu, premium tonic

Mocktail                                                    85
Apple, Pineapple or Raspberry

COCKTAIL SNACKS 

Edamame beans with lime and salt      85

Kimchi popcorn                                        65

Oyster, coriander, nam jim                     55

Salt & pepper squid,

 chili-garlic vinegar                                155

Tuna sashimi, jim jaew                          160

Salmon tataki, nam jim seafood          155 

RED                               GL | BTL

Valpolicella Ripasso                       175 | 790 
 Pasqua Vigneti e Cantine, ITA 
2023 Barbera d’Asti DOCG            160 | 725
 Roberto Sarotto, I Manenti, ITA
2022 Pinot Noir Prestige                195 | 880
 Henri de Villamont, Bourgogne, FRA
Patriale Rosso Primitivo EKO        145 | 650 
 Piccini, ITA 
2021 Terrazas Cabernet                 185 | 825 
 Terrazas de Los Andes, Mendoza, ARG 
2023 Tinus Rouge d'une Nuit                  750
 Château des Tourettes, Rhône, FRA 
NV Arndoffer Zweigelt (1Liter)                745
 Martin & Anna Arndofer, Kamptal, AUS
2016 Othello                                           2 375
 Dominus estate, Napa Valley, USA 
2020 Kutch Pinot Noir                            1 950
 Kutch Wines, Sonoma coast, USA
2022 Syrah “Rive Droite”                         725 
 Rhône, FRA
El Origen*                                                  995 
 José Pariente, Castillien-Leon, SPA
Château Barrail du Blanc                       1 120
 Château Barrail, Bordeaux, FRA 
2019 Scalunera Etna Rosso                      795 
 Torre Mora, Sicily, ITA
2014 Lyndenhurst Cabernet                  2400
Sauvignon
 Spottswoode Estate, Napa Valley, USA 
2019 Brunello di Montalcino*                1 590
 Altesino, Brunello, ITA

 

*Few bottles left



BEER & CIDER

TAP 
Estrella Damm                              
  Lager, SPA, 4,6%

BOTTLED/CANNED 
 Singha, 0,63L                                       
  Lager,  THA
 Omaka Ofarlig                              
  IPA, SWE 5,4%
 Inedit                                       
  Malt and wheat, ESP, 4,8%
 Daura Damm
  Gluten free, lager, ESP 5,4%
 New Castle Brown Ale 
  Brown ale, 4,7%, UK
 Leo
  Lager, 5.0%, THA 
 Briska, Demi Sec
  Sauvignon Blanc/green apples, 
SWE 4,5%

NON ALCOHOLIC 
 Heineken                                                         
   Lager, NL, 0,0% 
 Easy rider IPA
   IPA, SWE, 0,4% 
 Briska Demi Sec                                       58
   Sauvignon Blanc/green apples, 
SWE 0,5%
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MORE WHITE

2022 Schloos Saarstein Kabinett      720
 Schloss Saarstein, Mosel, GER
2020 Schonfels Riesling GG             1 365
 Van Volxem, Mosel, GER 
2023 Soellner Grüner Veltiner EKO 1040
   Ried Fumberg, AUT
2020 Kutch Chardonnay                  1 700
   Kutch Wines, Sonoma coast, USA 
2020 ZH Rangen de Than               2 800
Grand Cru* 
   Zind Humbrecht, Alsace, FRA 
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WHITE                             GL | BTL

2023 Veiga Da Princessa                165 | 750
Albarinho 
Pazo do Mar, Rías Baíxas, SPA
2024 Even & Odd Riesling              180 | 820
Weingut Mehrlein, Rheingau, GER
Patriale Bianco EKO                        145 | 650
Piccini, Viogner, Vermentino ITA
2023 875m Chardonnay                 155 | 680
El Coto de Rioja, Rioja, SPA
2022 Vin de Weiss                                    620
 Scheuerman, Pfalz, GER 
 Henri de Villamont Aligoté                    725
 Bourgogne, FRA
 S.A Prüm Blue Riesling                            870
 S.A Prüm, Mosel, GER
Fermentado en Barrica EKO                   995 
José Pariente, SPA
Soellner Grüner Veltliner                         830
 Niederösterreich, AUS
Talbott Kali Hart Chardonnay                850
Gallo Family Vineyards, USA 
2020 Pouilly Fumé                                     925
 Domaine Masson-Blondelet, Loire, FRA
Sancerre Blanc                                          895
Domaine La Croix St Laurent, Loire, FRA
2021 Weinbach Riesling                        1 090
 Domaine Weinbach, Alsace, FRA

*Few bottles left 

SPARKLING                   GL | BTL

Cava                                           145 | 650    
Mont-Ferrant Americano Nature Organic, SPA
Champagne                               175 | 1095
   MV Moët & Chandon, Champagne, FRA 
Chandon Garden Spritz                     620
   Chandon Argentina, ARG
Moët & Chandon Imperial Rosé     1 600      
   Moët & chandon, FRA 
MV Ruinart Blanc de Blancs            2 110          
   Ruinart, Champagne, FRA
MV Armand de Brignac Brut Gold 5 900 
   Armand de Brignac, Champagne, FRA
2010 Dom Perignon                         3 650   
   Möet Chandon, Champagne, FRA
MV  Krug Grand Cuvee                    5 900
   Krug, Champagne, FRA 
 

ROSÉ                                    GL | BTL

Rosé Santiago                                     150 | 670           
DOC Vinho Verde, PRT
Whispering Angel                                175 | 780
Château d’ Esclan, Provence, FRA
Whispering Angel Magnum                       3900
Château d’ Esclan, Provence, FRA
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