
SANDWICHES
WARM CAPRESE 
tomato • basil • balsamic • ciabatta

RESERVE CLUB
bacon • iceberg lettuce • chicken • egg • tomato • avocado
mayo • fries

LOBSTER ROLL
rock lobster • prawns • avocado • mayo • celery • chives • brioche
potato chips • coleslaw

BAHN MI
roasted pork • crispy belly • carrots • daikon • coriander
jalapeno peppers • cucumber salad

CHEESEBURGER
potato bun • white cheddar • dill pickles • tomato • lettuce
reserve sauce • fries

additional toppings
bacon • onions • bleu cheese • avocado • sauteed mushrooms

390

490

690

390

650

100

BRICK OVEN PIZZAS
MUSHROOM
tru�e • ricotta • rocket

MARGHERITA
basil • tomato sauce • mozzarella

SALAMI
mozzarella • tomato sauce • chili flake

FOUR CHEESE
mozzarella • bleu • emmenthal • cheddar

590

460

590

590

PASTAS
MUSHROOM RISOTTO  
arborio rice • tru�e paste • fresh mushrooms • chives

TAGLIATELLE MARINARA 
prawns • squid • mussels • tomato

GNOCCHI
fresh tomato • kalamata olives • basil • parmesan

CRAB LINGUINE
blue crab • lemon • chili • garlic • parsley

RIGATONI BOLOGNESE 
ground beef • Italian sausage • tomato ragout • marscapone

CLASSIC PASTAS 
penne / spaghetti / fusilli

choice of classic sauces  
aglio e olio • carbonara • tomato • mushroom cream • pesto

990

890

490

890

690

520

SALADS AND SOUPS 
BEETROOT 
goat cheese • baby kale • almonds • sesame dressing

BURRATA 
heirloom tomatoes • red onion • micro greens • balsamic dressing

CAESAR 
romaine • croutons • Parmesan • choice of chicken • prawns

COBB 
eggs • bacon • chicken breast • tomatoes • avocado • bleu cheese
red wine vinaigrette

TOMATO SOUP 
basil • olive oil • Chiang Mai cherry tomatoes • mini grilled cheese 

SWEET CORN GAZPACHO 
corn • yellow capsicum • tomato • sherry • baby cress • basil

420

490

470/560

550

390

390

TO START
BEEF CARPACCIO
arugula • parmesan • tru�e oil • sea salt • lemon • fried capers

FRIED CALAMARI
squid • buttermilk batter • paprika • marinara sauce

690

430

SWEETS
TAPIOCA AND MANGO CRÈME
fresh mango • coconut milk

TIRAMISU
hot espresso shot • kahlua

CRÈME BRULE X 3
cinnamon • lemongrass • ginger

VALRHONA CHOCOLATE COULANT
vanilla ice cream • crumble

TROPICAL FRUIT PLATTER
variety of seasonal tropical fruit 

SELECTION OF ICE CREAM AND SORBETS

350

350

350

350

350

90

THAI FAVORITES
SALADS

YAM SOM O 
pomelo salad with crispy shrimp • fried shallots • peanuts • coconut
 
YAM WOON SEN
prawns • celery • glass noodles • minced pork • coriander • lime • chili

YAM NUA YANG
wagyu • cucumber • spicy sauce 

NOODLES AND RICE

PAD KRA PRAO
hot basil • steamed rice • fried egg and your choice of 
beef pork or shrimp with riceberry or jasmine rice

PAD THAI
shrimp / chicken / tofu • rice noodle • dried shrimps
crushed nuts • chili flakes 

MEAT AND SEAFOOD

PLA KRA PONG TOD
deep fried whole seabass • green mango salad 

GAI YANG
char grilled spring chicken • garlic • lemongrass • green mango salad
sticky rice 

SOUTHERN THAI SPECIALTIES

KUA KLING
southern style dry red pork curry • riceberry • sliced cabbage
chopped herbs

GAENG PU BAI CHA PU
southern style crab curry with betel leaves and garlic vermicelli

GAENG SOM PLA KRAPONG
sour and spicy sea bass curry with tamarind and chili

390

460

590

590/490/590

590/450/420
 

690
 

450

 

490

890

690

MEAT AND SEAFOOD
BEEF TENDERLOIN
sauteed spinach • beef jus • tru�e fries

CHICKEN BREAST
roasted • cauliflower • nduja • radicchio • pan jus

SEABASS 
grilled • Mediterranean vegetables • basil oil

SALMON
grilled • couscous • pine nuts • feta • cherry tomatoes
red wine vinaigrette

SIDE DISHES
sweet potato fries
french fries (sea salt / tru�e / aged parmesan)
sauteed vegetables
sauteed mixed greens
mashed potatoes

990

590

690

990

230
230
230
230
230


