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“Mixologist’s curated cocktails and selected wines”
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Signature Cocktail % &8 2.5

Basil Sukhothai & 7T %&

Tequila, Lime, Lemongrass, Basil Leaves

Miang Kham %X 7 § & &,/
Gin Infused in Dried Shrimps, Ginger Liqueur, Shallots and Galangal Shrub,
Tamarind and Palm Sugar Syrup, Saline Solution
Maha Nakorn Sour = 5% f# B
Gin, Grand Marnier, Ginger, Tamarind, Kaffir Lime, Egg White

Signature Mocktail 4% &, 3 & 45 28 2.8
Samui Cooler & & 454k
Lemongrass Juice, Cucumber Syrup, Lime

Summer Paradise Z_H K&

Mango Juice, Ginger Ale, Lime, Basil Sprigs

Selected Wines # £ # &5
Glass#%  Bottle #i
De Stefani Prosecco 0.15 Millesimato, Italy 88 428
De Stefani Pinot Nero, Italy 138 628
De Stefani Venis, Italy 98 488

Prices are in MOP and subject to 10% service charge
PR AS 2L T T SE5F % Al 10%0R 5 7%
ABV 1.2% or above
B AE 1.2%2 1))
Excessive drinking of alcoholic beveragg/is hatmful to health
TFRBAEEMRE :
The sale or supply of alcoholic beverage to anyonéunder'the age of 18 is prohibited
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NOUUNTHAANTIUATD
FoAFSEEE T34 A
Spicy Live Gillardeau Oyster
MOP 118 % X each

Waaweniwadniulnam
T B R A B A S EARAR T
Scallops, Gooseberries and Thai Herbs on Betel Leaves
MOP 238

Uaunidnnoansn lnssAuhandis
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Fried Squid, Black Pepper and Green Chili Sauce
MOP 188

Flasanysooauzaufuinaog
12 R AP A TR YRR T 2T EREE
12-hour Slow-cooked Iberico Pork Ribs with Tamarind Glaze,
Pickled Vegetables
MOP 268

Aadeuaimasinfula vy
B H7 6 RSB I R A H
Grilled Live Lobster with Pad Thai Noodles
MOP 688

Prices are in MOP and subject to 10% service charge
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