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SIGNATURE COCKTAILS ;-

Botanical Series

=
Rose 350 /
Gin, Rose apple, Lychee juice, Lemon juice, Rose cordial ’ 3

Jasmine 350
Gin, Pineapple, Jasmine syrup, Lemon juice, Egg white

Lotus 350
Gin, Raspberry, Vanilla syrup, Lemon juice, Tonic

Leaf Series

Harmony 350 S

Mexican Tequila, Tropical sunset tea, Pineapple, Triple sec,

Lime juice /
. 7

Precision 350 7

Mexican Tequila, Tropical Sunset Tea, Cranberry juice,
Orange Liqueur, Red wine salt

Whisper 350
Vodka, Blend green Tea, Simple Syrup, Passion juice, Lemongrass,
Beer Foam
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) BEERS
; Draught Half/Pint
Chang 150/ 230 \,_
Hoegaarden 270 / 360 =
i
Bottles
Chang 160
Heineken 160
San Miguel light 170
Hoegaarden Rosee 270 ;
\
Chiang Mai Ping River Pilsner 270 K\
Chiang Mai Red Truck Red Ale 270
Bussaba 250
Chalawan Pale Ale 290
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CLASSIC COCKTAILS
360

NEGRONI
Gin, Campari, Sweet vermouth
OLD FASHIONED
Bourbon Whisky, Sugar cube Angostura Bitter
MAGARITA
Tequila, Orange Liqueur, Lime Juice
COSMOPOLITAN
Vodka, Triple sec, Cranberry Juice, Simple Syrup, Lemon Juice
TOM COLLINS
Gin, Lemon Juice, Simple syrup, Soda Water
LONG ISLAND
Gin, Vodka, Rum, Tequila, Triple Sec, Lime juice, Coca-Cola
MOJITO
White Rum, Brown Sugar, Mint- Leaves, Lime, Soda water
WHISKY SOUR

Irish Bourbon, Lemon Juice, Simple Syrup, Egg white, Angostura bitters
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MOCKTAILS

Passion Fizz
Virgin Mojito

JUICES, BLENDS

Orange, Pineapple, Lime,
Watermelon, Coconut, Apple

SOFT DRINKS & WATERS

Coke, Coke Zero, Ginger Ale, Sprite,
Tonic water, Soda water
Fentimans Tonic Water (200 ml)

STILL MINERAL WATER

Acqua Panna (50cl)
Acqua Panna (75cl)

Chang (35cl)
Chang (70cl)

SPARKLING MINERAL WATER

San Pellegrino (50cl)
San Pellegrino(75cl)

Chang (35cl)
Chang (70cl)

229

210

140

180

170
250

140
190

230
250

160
220
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APERITIF

Martini Bianco, Martini Extra Dry, Martini Rosso
Campari, Pernod, Ricard
Zuger Kirsch

VODKA

Smirnoff, Stolichnaya

Absolut, Ketel One

42° Below, Grey Goose, Grey Goose Orange
Belvedere, Ciroc, Tito’s

RUM

Bacardi Carta Blanca, Havana Club
Captain Morgan, Pampero
Ron Zacapa 23 years

TEQUILA

Sierra Gold, Jose Cuervo Reposado
Don Julio Reposado

LIQUEUR

Amaretto, Kahlua, Tia Maria, Baileys
Cointreau, Drambuie

270
300
570

290
320
340
340

290
320
420

320
400

320
370
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COFFEE

Espresso
Macchiato
Americano
Cappuccino
Latte
Mocha

TWG TEA HOUSE

< BLACK TEA
English Breakfast — Ceylon, Kenya Black Tea

Earl Grey — Black Tea, Bergamot

%+ GREEN TEA
Grand Jasmine — Chinese Green Tea, Jasmine

Moroccan Mint — Green Tea, Gunpowder, Mint

<+ RED TEA
Vanilla Bourbon — Red Tea, Vanilla

<+ BLUE TEA
Oolong

< SOLO HERB
Chamomile — Rare Chamomile

MONSOON TEA

Hillside Blend Green
Jasmine Green

Monsoon Blend Green
Tropical Sunset Blend
Mountain Breeze Oolong
Ping River Blend
Wawee White

Tha Pae Gate Blend

170
190
190
190
190
190

190

190
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GRAPPA ol

‘ Grappa Bianca Superiore 290 ‘

Q// Grappa Oris Invecchiata 320 \
: AS
PORT & SHERRY
/ Taylor’s Fine Ruby Port, Tio Pepe, 390 \
| Harvey’s Bristo Cream

GIN SERIES

Sui 390

Gordon’s 390

Bombay Sapphire 390

Origin Chiangmai Hand Craft Gin 390

(Anantara Private Reserve)

Roku 390

Tanqueray 400

G’vine (Nouasion, Pear, Floraison) 400 ’i

Ironballs 400

Stranger and Son’s 400

Hendricks 470

Cainema 470

Caorunn 470







