
BEER
Singha, Chang 140

Heineken 170

WATER
STILL

Crystal (50ml) 60

Acqua Panna (500ml) 140

SPARKLING

San Pellegrino (750ml) 220

JUICE 100
Orange, pineapple, apple, mango

Fresh coconut 140

SHAKE OR SMOOTHIE 160
Orange, mango, pineapple, watermelon, 

vanilla, strawberry, chocolate

SOFT DRINK 90
Coke, Coke light, Sprite, Fanta orange,

Soda, Tonic water

SPIRIT

APERITIFS 190

Campari, Ricard, Fernet Blanca, Martini dry

GIN
Gordon’s Dry 190

RUM
Pampero 190

Captain Morgan 210

VODKA
Smirnoff, Absolut 190

Belvedere 310

Tequila
Siebra 290

WHISKEY & BOURBON
JW Red Label 190

Chivas Regal 250

JW Black Label 270

Jim Beam 210

Jack Daniels’s 250

MEAKHONG 160

MOCKTAIL 160
VIRGIN MOJITO 
Mint leaves, brown sugar, lime and soda

VIRGIN PINA 
Pineapple juice, coconut milk, lime and syrup

SHIRLEY TEMPLE
Gingerale, grenadine and lime

LYCHEE PASSION
Lychee juice, passion fruit and soda

SIGNATURE COCKTAIL 340
LANTA SPICE
Gin, rum, vodka, tequila, chili and soda

ANDAMAN
Vodka, strawberry, raspberry and lime juice

ESPRESSO CREAM
Espresso, Kahlua and Baileys

PASSIONFRUIT MARGAITA
Tequila, passionfruit, syrup and lime juice

COOLER CUCUMBER
Gin, cucumber, and lime juice

CLASSIC COCKTAIL 270
MARGARITA
Omeca tequila, triple sec, lime juice and syrup

MAI TAI
Pampero rum, Captain Morgan, orange curacao, 

orgeat syrup and lime juice

DARK MOJITO
Captain Morgan, lime wedges, brown sugar, 

mint leaves and soda

THAI SABAI
Mekong, sweet basil leaves, lime juice, 

syrup and soda

PINA COLADA
Pampero rum, pineapple juice, coconut milk

and lime juice

NEGRONI 340

Bombay Sapphire gin, sweet

vermouth and Campari 

WINE LIST

HOUSE WHITE WINE 280

2020 Wolf Blass Bilyara Chardonnay, South Australia

HOUSE RED WINE 280
2019 Wolf Blass Bilyara Shiraz, South Australia 

Sparkling Wine

Zonin Prosecco Brut, Veneto, Italy 340

DRINK LIST



MIXED NUTS 150

Deep fried assorted nut with Tom Yum flavor 

TORTILA CHIPS 250
Crispy tortilla chips with melt cheddar cheese, spicy tomato salsa
and coriander sour cream

ANDAMAN CALAMARI RING 320
Deep fried calamari served with garlic aioli

CHICKEN WING 200
Deep fried marinated chicken wing with herb

PRAWN QUESADILLAS 360
Tortillas flour with grilled marinated prawn, cheese, 
green onion, and tomato salsa

YUM NUE YANG 350
Grilled marinated beef, shallot, mint, chili powder,  rice powder and
Thai lime dressing

HOY TAM RUE DUE 270
Steamed Seasonal local mussel with chili lime sauce

BBQ PLATE 360
Mixed Skewer of beef, chicken and prawn with chef special sauce

SNACK MENU


