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THAI CUISINE
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Cocktail/Mocktail X2 + ThIai Snack Xl | M10T|;:218

B E A
Cocktails

HEE R Coco Midori
FEAME ~ BARNOE «~ #F - 517 408

Coconut Rum, Midori, Coconut, Lime, Red Wine

BHAZE Dandelion
A ~ =~ B~ BT - 1TE

Gold Rum, Ginger, Almond, Pineapple, Lemon

HFXEHKEPTE Thai Negroni
RESBRE BT - HEKERE ~ H7K

Infused Gin and Campari, Sweet Vermouth, Tonic Water

A Loversin Phuket
MEER] 18 ~ 4056 ~ REEFDE - BT $ER - 517

Kahlia, Red Wine, Creme de Cassis, Homemade Basil Syrup, Lime

T HEWSEBA
Mocktails

FEM =X Thai Americano
T EITH  BUEINHE « 17 ~ 379K

Kaffir Lime Leaf, Roasted Coffee, Lime, Tonic Water

R EF{ERE The Flower Crown
RSt ~ REWLWER
Butterfly Pea, Thai Mountain Grape Tea
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Thai Snacks

AEUYENALININUY
BENEIRGT EFaER
Grilled Organic Pork Neck with Tamarind Fish Sauce

1ila7AIM9g A I uNndamAswuuLTus L
MO Bty EE T
Grilled M9 Wagyu with Heritage Roasted Tomato Relish

Uanmiingnfuindudrass
Bl e R TEE &
Grilled Squid with Sweet and Sour Peanut Dip

Waznanan urdunzlasuazna Linmggnia
YEIRMBHEC BB < K R

Deep-fried Betel Leaves with Seasonal Fruit Homemade Sauce

wymanfnirdndads
VPR BACREEHTEE i
Deep-fried Bean Curd with Sweet and Sour Peanut Dip

FRAB B LURIITT it EH BN 10%8R 55 35

Prices are in MOP and subject to a 10% service charge




