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A journey of Thai taste awaits

At Apinara, we believe that the appeal of Thai cuisine transcends the realm of mere
flavour, and mstead takes us on a wondrous journey of senses. Embarking on this
journey, you will be enveloped 1n a tapestry of authentic flavours, gracious hospitality,
and thoughtfully curated décor. All menus are crafted with age-old recipes and the
freshest ingredients, and each dish speaks to the rich culinary heritage of Thailand.

Come together with your loved ones at Apinara, where every moment is a cherished
memory and every taste 1s an adventure.
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Thai SELECT Signature 2020-2023 Thailand Tatler Best Restaurants
awarded by Ministry of Commerce Thailand awarded 14 years consecutively to Nara Thai Cuisine,

sister brand of Apinara
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Snack Charge & §i /M & $18 per dish i
(1 dish for 1-4 persons, 2 dishes for 5-8 persons, and so on)
(IFAAN—BE > SES AR BE 5 01 b3 3)
Cake Charge VI8 #  $150 per cake 1

Corkage Fee i % $150 per bottle %

For any comments or inquiry, please contact us at info@narahk.com

A AT B R o @B info@narahk.com B2 3k A W 4%
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Seafood Tom Yum with Fish Maw ~
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Signature Northeastern Appetizer Platter /
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Homemade Chicken Pandan @
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Soft Shell Crab Yellow Curry

Pandan Noodles Khao Soi
with Fish Maw & Shredded Chicken 4
6 B HE 4% DL A <2 A

W R 5%




Thar Wagyu Beef Boat Noodles /
Z A 4 7“]’ f

Thair Hainanese Chicken Duo
(Traditional & Deep-fried)
FANEEEET w5 & Wk
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Wagyu Beef Short Rib Red Curry

AT W e i A B Y

Phad Thai with Grilled Jumbo River Prawn @
AW E&EM B B2 IR




Pineapple Fried Rice ®
with Grilled Jumbo River Prawn, Chicken & Pork Floss

Thai King Prawn Carpaccio
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Apmara Cocktail
(Mekhong Whisky, Pineapple Juice, Apple Juice,
Lime Juice, Cinnamon)
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Mango-Coco Panna Cotta

(Coconut Panna Cotta, Mango Pomelo Popping Boba & Coconut Ice Cream )

H 28 100 52 0% 0 oo oo, 45 5 70 2 e BB TR
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-CI-

Apinara Cocktail

(Mekhong Whisky, Pineapple Juice, Apple Juice,
Lime Juice, Cinnamon)

$108

_C-
Chba Spritz

(Hibiscus-infused Vodka, Aperol,
Prosecco, Lime Juice)

$118

_C3-
Zen Garden

(Bourbon Whisky, Lychee & Chrysanthemum Cordial,
Lychee Bitters, Lime Juice)

$118

-C4-
0.0.T.D.

(Gin, Tonic, Osmanthus Oolong Cordial,
Lime Juice)

$108

-Co-
Ayuthaya Sunrise

(Vodka, Triple Sec, Pineapple Juice, Lime Juice,
Butterfly Pea Tea, Lemongrass)

$108

-C6-
Pandan Relief

(Rum, Coconut Water,
Pandan, Lime Juice)

$108

-C7-
Jaz-myth

(Jasmine-infused Vodka,
Apple Juice, Lime Juice)

$118

-C8-
Exotic Punch

(Mekhong, Pineapple Juice, Lime Juice,
Passion Fruit Purée, Mint)

$108

@ Top Signature 4@ Other Recommendation
7% IR 48 0% e A JE At 4 A

109 service charge applies % i — it % % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server @1 ¢ % i £ 7 B 8l £ ¥ SO - 555 T B 45 0 A5 4



Hresh Coconut Smoothie

Blended perfectly with fresh coconut, colorful chendol, jackfruit

and Thai ruby, this refreshing smoothie is a perfect drink for a

great Thai meal.
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THAI SMOOTHIE
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&> Yop Signature
J0R/ 7% ] 480 i 4 Ay
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Fresh Coconut Smoothie

1009 Made with Fresh Fruit
fif SR Y R

$65

-D2- -D3-
4 Fresh Mango Smoothie 4 Fresh Pineapple & Ginger Smoothie
1009% Made with Fresh Fruit 1009% Made with Fresh Fruit
i SR B i IR
$65 $65

@ Top Signature i@? Other Recommendation
2 B 405 He A Al 4 A

109 service charge applies % il — it # 2% | Photos are for reference only [ i 5t 2 %
For those who have food allergies, please inform your server @1 ¢ % i £ 7 B 8 £ ¥ SO - 557 T B 45 0 A5 4
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-D4- -D)- -D6-
Young Coconut Iced Butterfly Pea Tea Thai Iced Citrus Tea
$60 $48 $48
-D7- -D8- -D9- -D10-
Thai Coffee Thai Milk Tea Salted Caramel Roasted Almond
(hot/cold) (hot/cold) Thai Milk Tea Thai Milk Tea
$48 $48 $58 $58

F W, “ ""&- )
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-DI1- -D12- -D13-
Pandan Longan Fresh Lime Soda Aloe Vera Drink
Honey Tea $48 $48
(hot/cold)
$48

@ Top Signature *E@P Other Recommendation
B EY i F A A A

109 service charge applies % i — it % % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server 81 5 %k i £ 7 B gl fr ¥ SO - 557 T 8L RE 45 45 1 4



THAI CRAFT BEER

.
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-D14-
Chalawan Pale Ale

Amber colour with floral, citrus and lychee notes.
Bold but smooth in flavour.

$85

DRAFT BOTTLE

Apinara_ALC Menu_July 2023
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-D15-

Singha -D16-
$85 / 1 Pint Asahi
$55 /172 Pint 875

A

@; Top Signature ~ €¢» Other Recommendation

ToP, g

Bk ViEi Vi H A Hfe A

109% service charge applies % it — It # #% | Photos are for reference only [l A 1 fit 2 %

For those who have food allergies, please inform your server %7 45 5k ik £ 7 5 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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FHomemade Chicken Pandan

Freshly handmade-to-order, this pandan-wrapped jumbo size chicken

is deep-fried till moist and tender, offering a distinet and rich flavour

that tastes even better with the thick dark sauce.

FLUAMBFELHE 5
ity A 7 - B I



Apinara_ALC Menu_July 2023

&(» Yop Signature
0P/ ¢ [ 4 i #fk A

L AT

Handmade Chicken Pandan @
FILUHEELHE

$168

-A2-
< Shrimp Cakes
7 M gt B
$78 @3 pes )
$128 (6pes )

-A3-
4 Thai Fish Cakes @
$78 (3pesth)
$128 (6pes )

-A4-
Crispy Salted Egg Squid
4 e ot f
$118

-A5-
Spicy Fried Chicken Wings /
g . BN
$88

-A6-
Mango & Soft Shell Crab Rice Paper Rolls
with Thai Spicy Herb Sauce
TR K ARG
$138

@ Top Signature <85 Other Recommendation # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A OHR R &R T 2043 S B W5 i

109% service charge applies % i — it % | Photos are for reference only [ i R f#t 2 %
For those who have food allergies, please inform your server 4175 4§ %k i £ 5 32 sl £ ¥ SUE - W57 T HLRE 5 50 £ 18 4



Signature Northeastern Hppetizer Platter
From the mild spicy Northeastern pork balls, the crispy cha-om leaves
& eggplants, the flavourful Thai pork sausages, to the refreshing larb

moo salad, this platter brings you a perfect blend of authenticity

and dynamic flavours all at once.
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Jhai Hing Prawn Carpaccio

Jumbo-sized prawn is distinctly sweet with a firm and meaty texture.
Enjoy it with spicy sauc rlic, chilli and bitter melon for a balanced

yet intense flavour of sour, spicy, fish-saucy plus a hint of sweetness.

7B B R &
H— ER 5“1 «'\J ./}t J\< L3 '4
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Yop Sighature
7 [0 480 #f A

-A7-
Thai King Prawn Carpaccio
#* X 2 0 EWR
$188

&(» Jop Signature
N3O0/ o ol 4 % 4 A

-A 8-
Signature Northeastern Appetizer Platter / i
& AR/ BF 7

Northeastern Pork Balls, Thai Pork Sausages
Larb Moo Salad, Cha-Om Leaves & Eggplants
HCACRE AU, AL A B, AR YD A, A A% A 3 R 1

$168

A9-
% Apinara Signature
Appetizer Platter (seasonal Specia) @)
HRDEB mmrmmu)
$218

-A10-
BBQ Pork Satay 9
HERADE
$98

-Al11-
BBQ Chicken Satay )
HHENDE
$98

@ Top Signature ﬁ@i’ Other Recommendation / Mild Spicy m Contains Nuts @ 20mins Preparation Time
7% 190 4 4 A J At A A OHR R &R T 2043 S B Wy i

109 service charge applies % i — it % | Photos are for reference only B i Rt 2 %
For those who have food allergies, please inform your server % 45k ik £ 7 % 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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Seafood 9om Yum with Fish Maw

Savour this extraordinary soup topped with braised fish maw and

assorted seafood, accentuated by a flavourful soup base prepared with

whole prawns, fresh lime and Thai herbs.




Apinara_ALC Menu_July 2023

Yop Signature
7% 1B H8 5 A

,S],
Seafood Tom Yum

with Fish Maw /
$268

_S9-
4 Coconut Chicken Soup /
Ze M7 2
$128

M NON-SPICY available 7 7 3

-S3-
Minced Pork with Egg Tofu
& Glass Vermicelli Soup

PR I 4 5
$108

_S4-
<% Papaya Salad with Salted Egg
& Tiger Prawn / @
i, 2R R W T AR I A
$168
M NON-SPICY available w7 3

-S5-
<> Pomelo Salad
with Soft Shell Crab )
R % A D
$158

-S6-
Seafood & Minced Pork
with Glass Vermicelli /
16 06 YRR R 4% 10
$128

@ Top Signature ‘i@i‘ Other Recommendation ~ # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A R R &R T 2043 S B Wy i

109% service charge applies % i — it # #% | Photos are for reference only il A+ 1 fit 2 %
For those who have food allergies, please inform your server %7 45 5k ik £ 75 % 50 fr ¥ U > 55 R T B 45 50 5 HE 4



Ghai Hainanese Chicken Duo
(Traditional & Deep-fried)

Discover two distinct flavours and textures in just one dish. The

boneless Hainanese Chicken with hot & sour sauce is perfectly juicy

and succulent, while the crispy chicken marinated with mixed Thai
spices travels you back to the classic night market in Thailand.
TR TG 0 T T (s s W) SO B R A
ER iR §— YO i I T A Xt /S
d I Me AWK - A
R - A ER A -

¥ 2 PR 8
# QDL % k2 X
78 T 1 7 R R
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& Jop Signature
\ToR/ o I 480 % Sk A

-M1I-
Pork Knuckle Duo @
(Marinated & Deep-fried)

RREERT (WKL)

$268

*Daily quota applies i H Pt fit £t g

s,

& 9op Signature
NZE ™ Py o

-M2-

Thar Hainanese Chicken Duo /
(Traditional & Deep-fried)

RABER B (RN
$358

-M3-
Thar Hainanese Chicken

Z Ay e

Half = 4% Whole % %
with Chicken Rice & Chicken Soup with Chicken Rice & Chicken Soup
(1 Bowl Each) (2 Bowls Each)
P S A S T35 5 1 W TR o 0 % 55 45 2 T

$208 $358

-M4-
Grilled Pork Neck
with Papaya Salad @)
BRI W H AR KD
$158

-Mb5-
Grilled Chicken Steak
with Papaya Salad @
AR B H AR
$128

é#> Other Recommendation  /# Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A TR R &R T 2043 S B W5 i

TOP,

@ Top Signature

109 service charge applies % i — it % % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server %7 4§k ik £ 7 %2 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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Wagyu Beef Short Rib Red Curry

1 beef 1ib braised in red curry with coconut milk. Enjoy this

spicy-sweet curry with rice or roti.

AR - DR
i 5 B A R AL RO O A B
I s B 2
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&/, Yop Signature
\Ton/ 7 I 4% 3t A

C@re
Wagyu Beef Short Rib Red Curry
AL uin W A0 4 B A
$218

-C9-
Chicken Green Curry /
ELLER
$14.8

-C3-
4 Beef Shin Massaman Curry @
55 05 S i WL 4= Jigk
$138

@ Top Signature 42@? Other Recommendation  # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4% A J At A A OHR R &R T 2043 S B Wy

109 service charge applies % i — it % | Photos are for reference only B i R f#t 2 %
For those who have food allergies, please inform your server 4175 4§ %k i £ 5 32 sl £ ¥ S8UE - 55 T 8LRE 35 50 A5 18 4
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Soft Shell Crab Yellow Curry

Crispy & delicious soft shell crab placed on a beautiful bed of yellow

curry. A famous non-spicy dry curry pairs perfectly with roti or rice.

B W R % T 9 A ok > Tk A s 1 K 0 e K
AR o RS
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&> Yop Signature
100/ R [ 4 ) HE S

LS T
Soft Shell Crab Yellow Curry
i W K R

$25H8

-82-
Stir-fried Tiger Prawns
with Glass Vermicelli

IE VPN
$228

-S3-
Stir-fried Tiger Prawns with
Garlic & Peppercorns /

A W AUID K M
$228

_S4-
Tiger Prawns Yellow Curry
b UL PN
$228

@ Top Signature ‘Zﬁ:é:.? Other Recommendation j Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A OHR R R T 2043 S B W5 i

109% service charge applies % i — it % | Photos are for reference only [ i R f#t 2 %
For those who have food allergies, please inform your server % 4§k ik £ 75 5 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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Steamed Grey Mullet
with Plum & Minced Pork Soup i Stove Tray
Simmered in a broth made with assorted Thai herbs, seasonings and
minced pork, the umami flavour of this whole grey mullet is elevated
while satisfying each taste bud with a delicate and smooth texture.

A heart-warming dish that every Thai fans should try.

W Ji8 5 Y 1A TR 78 5 B v V5 o T I 5 A 1 R A
R A - B P 7543 W
LR G !
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& Jop Signature
1O/ 2% [ 4L ) Ay

-85-

Steamed Grey Mullet

with Plum & Minced Pork Soup
in Stove Tray @

WY B AL A R AR S B

$288

-S6-
<% Steamed Grey Mullet
with Spicy Lime Sauce / @
T PR M 78 0 B
$268

-S7-
Clams with Fresh
Young Coconut Stew /

7 B 0%
$198

M NON-SPICY available 7 &

-S8-
Thar Crab Meat Omelette /
7R 8 N A 5
$188

M’ NON-SPICY available 7 7 3k

@ Top Signature ‘Zﬁ:é:.i' Other Recommendation / Mild Spicy m Contains Nuts @ 20mins Preparation Time
2% 190 4 4 A J At A A OHR R &R T 2043 S B Wy i

109 service charge applies % i — it % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server %7 4§ 5k ik £ 7 5 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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Phad Yhai with
Grilled Yumbo River Prawn

The meat of the jumbo river prawn from Thailand 1s incredibly
luscious and naturally sweet. With its smoky grilled flavour and melted

buttery head oil, this Phad Thai will surely linger on your palate.

BRI BRI B g
5E A L
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Yop Signature
7 1 4% e Ay

L ?F 3 h B 3 | Phad Thai
-, . a7 with Grilled Jumbo River Prawn @
RADEEWN B B B

Yop Signature
7 I 4% e Ay

-N2-
Pineapple Fried Rice
with Grilled Jumbo River Prawn,
Chicken & Pork Floss @
AR R B A IR L BE RS T IR
$198

-N3- -N3-
4> Tom Yum River Prawn < Minced Pork & Fried Egg
Fried Rice / with Jasmine Rice /

MR 2 R 7R A W R R
$138 $118
M NON-SPICY available 7 & 3

@ Top Signature ‘2@? Other Recommendation ~ # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A R R &R T 2043 S B W5

109% service charge applies % i — it # #% | Photos are for reference only il A+ 1 fit 2 %
For those who have food allergies, please inform your server %7 45 5k ik £ 75 % 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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Pandan Noodles %thao Soi
with Fish Maw & Shredded Chicken
The creamy soup base 1s prepared with coconut milk and
yellow curry paste. Brasied cod fish maw from New Zealand and
shredded chicken are accompanied by chewy pandan egg noodles,
curry broth and crispy egg noodles, delive n authentic taste of
Chiang Mai in Northern Thailand!

i 1R ﬁr; ) 355 s
L

Jhal Wagyu Beef Boat Noodles

Curated with pork bone, beef bone, chicken feet and v ables, the
broth is long-simmered for hours to add a rich depth of flavour. Served
with sliced Wagyu beef, beef shin, beef b wnd pork rind, resulting in

a hearty noodle dish.

PN
I A 4= iy

I”k HH—IJIL K
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& Yop Signature
T08/ 7% [ 48 ) HE A

-N5-
Pandan Noodles Khao So1

with Fish Maw & Shredded Chicken /

16 B HE 4% PE ) 4 4

$158

Yop Signature
2% I 480 #fE A

- N6-
Thar Wagyu Beef Boat Noodles /
7 A Mg
$168

Z NON-SPICY available 7] 7 3%

-N8-
4> Stir-fried Rice Noodles with 4 Fried Rice Noodles with Pork
Prawns & Roe Paste Z& 55 A K W Ry
LIRS ORI P ) $118

$138

@ Top Signature ﬁ;@.i* Other Recommendation / Mild Spicy m Contains Nuts @ 20mins Preparation Time
2% 190 4 4 A J At A A TR R R T 2043 S B W5 i

109 service charge applies % i — it % | Photos are for reference only [ i R f#t 2 %
For those who have food allergies, please inform your server %7 4§k ik £ 75 5 50 fr ¥ U > 55 R T B 45 50 5 HE 4
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“Meat Zero” Minced Pork Salad
15 4 Pork A 5 3 £

Heat Zero H ¥ A
CPF discovered “PLANT-TEC” innovation that creates the perfect
texture, taste, smell and feel of real meat for MEAT ZERO.
It is made of non-genetically modified soy protein, with source
of protein, no cholesterol, no antibiotics and provided 10.4 grams

of protein per serving.




_Vi-
< Grilled Eggplant
with “Meat Zero” Minced Pork @ “Meat Zero” Minced Pork Salad /
W55 51 A AR B A T W% 4 Pork PA Tk 99
$108 $118
O Contains Egg & i &

-Vo-

Vs
Mixed Vegetables Coconut Soup /
B SR T
$118

M NON-SPICY available #f & %

_V4-
Vegetarian Spring Rolls
A e H
$78

-Vo-
Avocado & Vegetables Rice Paper Rolls /
4 il RO SR OK A
$108

ET NON-SPICY available 7] & ¥

V6
. “Meat Zero” Minced Pork
s Cabbage Rolls in Egg Wrap /
3 S Pork P W 5 4 FL SR B B
5 $118
i M NON-SPICY available # & 3
5 O Contains Egs 45 %

=

é&:} Top Signature <4
7 B 4% A J At A A OHR R &R T 2043 S B Wy

> Other Recommendation  # Mild Spicy m Contains Nuts @ 20mins Preparation Time

109 service charge applies % i — it # | Photos are for reference only B i Rt 2 %
For those who have food allergies, please inform your server 4175 4§ %k i £ 5 32 sl £ ¥ UK - W55 T 8LRE 35 50 45 18 4




Thai-style Crispy Corn Fritter

.IVI_'_'.,?F' 3 = -

“Meat Zero” Minced Pork Salad
with Golden Cup

2 Pork P 5 15 A 4 B
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7" A V8-
<& Thai-style Crispy Corn Fritter / 4 “Meat Zero” Minced Pork Salad
Ze gkt with Golden Cup /
$98 % Pork Y # 15 it 4 46
@ NON-SPICY available A & 3 $ 118
@ NON-SPICY available 7 7 3

_V9-
Pumpkin & Tofu Puff Red Curry /

AL 00 WEE R K S b
$118

-V10-
Mixed Vegetables Yellow Curry
HE N W A S
$118

-V11I-
"Shredded Cabbage" Phad Thai
with Mixed Vegetables /
ZR DB SKE 44 4 18 Ky
$128

ET NON-SPICY available #J # ¥

-Vi2-
"Meat Zero" Minced Pork
& Fried Egg with Rice /
W% 51 A B R E iR
$118
M NON-SPICY available 7 7 3
O Contains Egs 54 %

@ Top Signature 42@? Other Recommendation ~ # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A POHR R &R T 2043 S B W5 i

109% service charge applies % i — it % | Photos are for reference only [ i R f#t 2 %
For those who have food allergies, please inform your server 4175 4§ %k i £ 7 32 sl £ ¥ UK - W55 T 8LRE 35 50 £ HE 4
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7 19 4% HE A H A A S AR HRE

-V13-
Stir-fried Morning Glory /
AW AR
$88

@ NON-SPICY available 7] & 3

Vi4

Stir-fried Kale with Salted Fish

% RS 3T B
$88

Vis

Stir-fried Spinach with Garlic

T o Kb 9 SR

588

Vie:

Stir-fried Broccoli with Garlic

w10 P B AE
$78

Vi7
Stir-fried Seasonal Mixed
Vegetables with Garlic
5w 1 3
$88

L&D - A . . . S 0 . 0 0
@ Top Signature 48 Other Recommendation /' Mild Spicy m Contains Nuts @ 20mins Preparation Time

i 204 i PR I )

109 service charge applies % i — it % % | Photos are for reference only [ i Rt 2 %

For those who have food allergies, please inform your server 41 5 4% %k fik £ 77 %2 5% £t 4 U

> T S IR A HE A
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-SD1-
Chicken Rice
el iR
$22

-SD2-
Jasmine Rice
H )
$20

-SD3-
Sticky Rice
i K iR
$20

-SD4-
Roti Prata
El B B

$38

@ Top Signature égi’ Other Recommendation / Mild Spicy m Contains Nuts @ 20mins Preparation Time

TOP,

7R [ 48 )5 e A Ho A A S BOHE HRE 7 2043 i LA I )

109 service charge applies % i — iR % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server %7 45 5k ik £ 7 % 50 fr ¥ U > 55 R T B 45 S0 5 HE 42
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HMango-Coco Panna Cotta

Be spoiled with sweet treats for both your eyes and palate with romantic
fect! Topped with coconut ice ¢ 1, mango, pomelo and
popping boba, this coconut panna cotta made with fresh coconut water

will take you on a journey to the tropics!
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&> Yop Signature
\"C/ EN Y P

-D1-

Mango-Coco Panna Cotta

2% 8 5 5 5

(Coconut Panna Cotta, Mango Pomelo Popping Boba
& Coconut Ice Cream)

BB 5, SRR R R & M TORE

$108

-D2-

<> Thai Tea Ice Cream Walffle
with Cocoparadise Coco-nola
Charcoal Sesame Bites @
fi Cocoparadise M 5 Hr A 5 2 Jii Ife Ife
$118

-D3-
Banana Rou
with Nutella & Condensed Milk (9
FHEMYE B BRI XY

$98
_D4-

< Mango Sticky Rice

with Coconut Milk

TIRAROR R B BB

-D5-
< Thai Dessert Platter

EEW A T

$118
-D6-
< Thai Milk Tea Pancake

with Thai Milk Tea Ice Cream
Ze R YR PR pE:
$108

-D7-

Ice Cream Scoop
Choose any 2 flavours: Colourful Coconut /
Durian / Thai Milk Tea / Coconut / Vanilla
FERERI K H K« R/ R/
TR/ ¥/ Eeng
$68

D7

@ Top Signature ‘ié:i* Other Recommendation ~ # Mild Spicy m Contains Nuts @ 20mins Preparation Time
7 B 4 A J At A A R R &R T 2043 i B Wy

109% service charge applies % it — it # #% | Photos are for reference only il A 1 ft 2 %
For those who have food allergies, please inform your server %7 45 5k ik £ 75 5 50 fr ¥ U > 55 R T B 45 50 5 HE 4









BUBBLLS

Bottega Prosecco Veneto

Clean and bright yellow color with fine minerals and persistent
bubbles. The nose is flowery and herbaceous with hints of apple
and pear. On the palate it is dry, crispy and light acidity.

Glass $98 / Bottle $580

WHITE

Perrier-Jouét, Grand Brut

Silvery gold color with floral aromas, rounded out by fresh fruit
and hints of buttery brioche and vanilla. On the palate is crisp
and light, it combines [reshness with a lingeringly rich and
generous finish.

Bottle $1 ,180

Sauvignon Blanc, Holdaway Estate,
Marlborough, New Zealand

Nettles, freshly cut grass and grapefruit all in order to create a
beautifully aromatic and classically styled Sauvignon Blanc. It is

vibrant, pure, detailed and impresses for its concentration and
purity. This is complemented by mineral notes of wet stone.
This wine has a mineral richness that leads through to a pleasant
and lingering finish.

Glass $98 / Botile $470

Riesling, Gustave Lorentz Reserve,
Alsace, France

Pale yellow color with expressive, refined, citrus and white
flower aromas. On the palate, lively attack, refreshing acidity,
great structure, fruity with a clean and dry finish. A classic dry
Riesling from Alsace.

Glass $98 / Bottle $470

Chardonnay, Jip Jip Rock,
Padthaway, Australia 2020

Light yellow with a pale straw hue. A classic nose of lemon, fresh
stone fruit and melon. The palate is clean and fresh with mineral
characters underpinning ripe pineapple and lime flavours.

Bottle $480

Viognier, Domaine de Triennes,
Provence, France 2017

Intense perfume of apricot, honey suckle, white flowers and
honey of lavender. This wine strikes a beautiful balance between
aromatic richness, crisp acidity and mineral structure.

Bottle $620

Chardonnay, Laurent Dufouleur,
Vin de France

It is so finely balanced, with a ripe and perfumed character and a
warm, full aftertaste.

Glass $98 / Bottle $470

Chardonnay, Comtes Lafon Macon
Milly Lamartine Clos du Four,
Burgundy, France 2019

Aged in a mixture of steel tanks, wooden foudres, and
demi-muid oak casks. The flavours are intense but there 1s great
finesse here, too. Fine vibrant flavours of juicy peaches and
citrus fruits, gentle mineral with a twist of nectarine stone,
limestone and minerals.

Bottle $ 720

Riesling + Gewurztraminer +
Chardonnay, Tua Rita, Lodano,
Tuscany, Italy 2016

Lodano Bianco takes you on a vinous journey that starts with
stone fruit, apricot, honey and candied orange peel. This is a
rich and textured blend of Chardonnay with Riesling and

Gewtirztraminer that ends with long persistence and refreshing
floral freshness.

Bottle $8()0
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RED

Pinot Noir, Laurent Dufouleur,
Vin de France

This sophisticated and stylish Pinot Noir has fine tannins, juicy
red cherry-driven acidity and a warm, ripe aftertaste.

Glass $98 / Bottle $470

Malbec, Finca La Linda, Mendoza,
Argentina

La Linda Malbec is a bright violet red wine with the typical
aromas of this varietal: red fruits, like cherries and blackberries,
layered with spicy and delicate floral notes. On the palate it
shows fruity flavors, while delivering a full-bodied and silky
texture.

Glass $98 / Botle $470

Sangiovese, Canalicchio di Sopra,
Rosso di Montalcino - Italy,
Tuscany 2018

Dark and deeply crimson, while the bouquet displays notes of
dark plums and chocolate with hints of coffee and toasty
American oak. On the palate are flavors of dark plums and
spice, generously framed by toasty American oak with a soft and
well structured mouth-filling texture.

Bottle $()30

Chateau Leo de Prades, Saint-Estephe,
France 2014

Attractive deep and vivid red color. Fine on the nose with notes
of ripe fruit combined with vanilla and toasty flavors. Full on the
palate with a good balance between fruit and oak. Good length.

Bottle $680

Cabernet Sauvignon, Barwang, The
‘Wall, New South Wales, Australia

The vibrant purple with crimson hues Cabernet Sauvignon,
lifted wild berries and plum fruit characters are evident with a
hint of licorice and tomato leal and Cedar vanillin oak
characters to the nose. With a soft and medium bodied fruit
driven wine with plum, blackberry and cassis flavours; the wine
is well balanced with rich oak characters and soft tannins giving
the wine a great structure, finish and length.

Glass $98 / Bottle $470

Pinot Noir, Mahi, Marlborough,
New Zealand 2020

Fruity and fresh with classic Marlborough Pinot fruits - red
cherries, raspberries and strawberries. Palate offers freshness
and lift with firm acidity and light tannins.

Bottle $650

Cabernet Sauvignon, Sally's Paddock,
Sally's Hill, Victoria, Australia 2015

A beautiful deep ruby colour, this exquisite example of
Cabernet Sauvignon / Cabernet Franc blend opens with lovely
ripe plum and cherry liqueur aromas. Well developed flavours
in the dense mid palate coupled with barrel age, intense ripe
Cabernet characters and mild new French oak, offering a
beautifully balanced, supple, mouth-filling wine.

Bottle $760

109 service charge applies % i — it % | Photos are for reference only [ i Rt 2 %
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THAI SPIRIT

Mekhong $98
VODKA

Stolichnaya $85
Grey Goose $110
GIN

Bombay Sapphire $85
Hendrick’s $120
RUM

Bacardi Carta Blanc $85
Captain Morgan $85
WHISKY

Johnnie Walker Black Label $95
Macallan 12yrs Double Cask $130

109 service charge applies % i — it % % | Photos are for reference only [ i Rt 2 %
For those who have food allergies, please inform your server % 45 %k ik £ 7 52 5 fr ¥ U > 35 R T By 45 J0 7 JE 4

BOURBON WHISKY

Buffalo Trace $110
LIQUEUR

Amaretto Disaronno $85
Kahlua $85
Bailey's Irish Cream $85
Cointreau $90
Malibu $85
APERITIF

Aperol $85
Campari $85
TEQUILA

Jose Cuervo Silver $85
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THAI HERBAL TEA & AROMATIC TEA

Lemongrass Tea $45
Pandanus Tea $45
Roselle Tea $45
Earl Grey Tea $45
Jasmine Tea $45
Peppermint Tea $45

JUICE & SOFT DRINKS

Orange Juice $55
Pineapple Juice $55
Apple Juice $55
Mango Juice 5%
Coke $38
Coke Zero $38
Sprite $38
Ginger Ale $38
Ginger Beer $38
Tonic Water $38
Soda Water $38
Aqua Panna $58
San Pellegrino $58

109% service charge applies % i — it % | Photos are for reference only [ i Rt 2 %
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