RUEN NOPPAGAO

OUR WNAME AND DURK STORY
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"Moppagae” resomates with beliefs thar are close fo Thai hearts, The word i special in past
becanse it imcludes “gao”, which means “nine” in our language,
The number is regarded by Thais as the luckiest of all fncky numbers.

A1 The same Lmse "||||]1|1:|3::|-::-" répresents nine germs, mch agsociated with a differant |'-|="--:ir||:=..
These preciows stomes leature in the insigniz of the kingdorm's highest order,
established by King Rama IV more than o century and a half ago.

In keeping with this heritage, our menu celebrates the Thai cullsary ars,
Uintentunately, anthentic cooking is fading, even thaugh Thai food is gaining popularity srouml the globe
We are intent an reviving anthentic cuisine

This is fragrant and sensuous fare, created in the past by humble Thais
whose methods of feod preparation were handed down from generation o generation,
Hire, oo, are classde and luxurdons recipes once exclugive to noble familles, as well as signature dishes
from the four diverse regions of Thailand, Only the original ingredients are wsed. with home-grown produce alongside
n.'j:l.:nin' iuglc.:lir-n‘-q from canr atfiliated farm in Sukhathai and other local '\.'|:|t_:b'|"u,'r'\.'

O nane and authentic menus rellect the experience
we nim b create for our pat rons amt the h-n::pi r._'_||.-:.r we extend o them




o < o = s
A7173UATULIBUUNLND
.-
daduiilEfuns siunalaurem msidum sons velin adu fuies eidsesdudouud
Tumsduradidmastmnarueslssmetng Alfinemgiviivsmne b Dusngiion

d¥uanirdrlavfonldunssdidaruimeiuaae e lfunsmealufndnwaiudsmmeeauauysel
gussaadivuasugselaaldfufosfisnquensasy 85 T lumsiBousses iy Resusi

RUEN NOPPAGAO’S PREMIUM SET
This menu is inspired by a jpurney taken to communities throughout the countey by Chef Pik Kanin Sinpan
of Huen Noppagao. Ingredients he discovered are used in this Premivm Set. The dishes are served in Benjarong

porcelain crockery, decornted with maotifs featuring polden pencocks - a powerful symbaol of abundance in Thai culure.
They were hand-drawn for Buen Noppagao by a veteran artist of folklore.
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SHHP Tom Yum Pla Tao Toey
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DIP Jiew Ma Kua Ted

5. unasEuIialuT
Lrang Rawaeng Nua Boran

Curry

6. flansdthiensysyn 7. lumdpadnla
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8. UhurwiTioou druermimiod ladnTuus v
Babin Mapraow-on, Sung Kaya Faktong, Ice cream Mapraow

Dessert
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RUEN NOPPAGAO’S

PREMIUM SET
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Thai Menufﬂr Families
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A “typical” meal in Thai culture consists of multiple dishes of various kinds.
Ideally, the food is prepared with high-quality raw materials by intricate,
traditional methods, The charm of the menu lies, not only in its variety, but also
in the pairing of lavors by which dishes complement one another, This was the
kind of fare enjoyed in the past by families consisting of at least three
penerations, with flavors and textures o please every age group,

Such opulent spreads aren’t easy to find today, whether in domestic or
restaurani settings. However, their story has inspirved our menu, created by Chef
Pik Kanin Sinpan. He has used recipes that represent each of Thailand’s four
diverse regions with fine ingredients from every corner af the land,

At Ruen Noppagao, we celebrate the generosity of our cullure - as perfectly

embodied in pur culinary arts.
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FAMILY
SET 1,999-
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« dhanzwadingt |« Pla Kapong Pad Chaa  diniuilaufaria » Gang Massaman Nua
= NEURATIHNER = Lrapi Kau « AuEmlsnsEuan « Tom Som Pla Grabok
« LU » Gaeng Moppagan * :flinﬂ'ni'gu1'1'ju [ = Pad Phuk Puen Baan
s AONURSERLY « Pad Dok Khajon . Hilhl:.!d’li:ﬁll.l.ﬂ':l [ = Kor Moo Yang fim Jiew

= UB e FIananduE A = Pla Kapong Rad Phrik s URInswanERTLY « Pla Kapong Thond Kha Min
- unafimavamindareingnld | Gang Kiewwaan Plamuek  « Myam = Moo Hong
« TunBnaciald » Bai Lieng Pad Khai » Anuzfisluidailiariy | « Krua Ma Khen Muang

« InfimudimussinafiamTun = Kai Pad Med Mamuang « WIWINEATE [ = Mamphrik Long Ruea
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Miang Kleebbua Kor Moo Yang [im Jiew
Cocont flakes, ginger, shallats, Hme, chili, peanits Geeilled organic pork meck, served with tamarind,
and dried shrimps wrapped iy lotus petal ronsked rice and dipping sauce
2 dmndamea 6 LumBeEn
Yum Rak Bua Talae Bai Lieng Pad Khai
Lavpas powt salad with seafood Sir-ried melinko beaves with egss
- = k4 . P
3 ungeeunnanziien 7 dayanhuswigeudads
Giang Say Bua Goong Kat Khao Suay Nam Maprow-on Med Bua

Lostas stemt snap with shrimps ond coconud milk Seamed rice with yoursg cocomuel water and botus seeds

4 sladiulidieds 8 wuusninsaalfdiatn wadkusin
GGang Massaman Gai med Bua loanduuzwivasou sndales
Mlassaman chicken curey with botis seeds Phaka Grong Sai Med Bua, '|'|."|I'.'I'I'|g Boran,

[ce Cream Kati Mapraow-on, Raak Bua Cheaum

Floar duenplings Glled with lomus seeds, ancien recipe
Thai atmond paste dessert, served with coconut ice cream
and lofus roidt bedled by syrup
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SIGNATURE
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TULEN E!T.ﬂﬂ i} 281-
Kanom Bueng Sukhothai
Mearthern regien
Saklwihai erispy pasdcake with cotambers
il shalleds in s vinegar swce

A
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Mee Grob Ramia 5
Central reglon
Crmpy rece nodles with. diced prasons, chacken and

boln i Swieed By sonir sece

Aatauniiy
Goong Sorn Klin

Cleniral regiom
HRiver prawns willh Thal hetb salad

S9-

lala-"l-i'aiiﬁl'l‘iilﬂ 400.- (L} { 245~ (5)
Grang Jued Loogrok

L.I:"II'.I'.'ul I'l.'!':ll (4]

By sassape constmmid

nEUAMnaR 1 380
Capi Kua

Ceniral region

shrimp paste relish in coconwt cream

served with becal vegelabies and crispy fxsh
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DISHES
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wnawren
Lracog chppugnﬂ

Lenbnd region
:"'\-:I:-EIIHI_::II: FURAW CUFTY wilh mine |r1_'l'|;_l:'\- e

490~ (L} £ 285.~ (5}

H1Ingnivme o 350,
khao Eluk Rama a6

Ceniral pegiom

Fricd fice il I ik far ERE volk amd cluili ol diessii 4
saregd with san-desed snaketicas] lsh and vepestdes

naaluTing
I'hong Boran

Cemtrad regivn
Axncient recipe Thad almaond paste desserd

M)~

T ’ -
wuglamned drmodsduadd 20,
Fanom K Fati
Soubherm :"."'h:_\_":'.'ll'l

Carwmel cocnnut damplings in coconst milk,
Iopead wath crispry riceherry
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Chor Muang

Central region

Steamed, lower-shaped dumplings
with stir-fried crab meat

420}~
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APPETIZERS

HOT AND COLD SNACKS

0
UVDIIINTINTOU
Hot Snacks

98124 41 gaviodanuny
naaduludungn
Chor Muang, Pu Jar,

Tung Tong Lark Moo,
Thod Mun Bai Leb Kut

d@19u 1 ¥ (1 person ) 295.-
A15U 3 ¥ ( 3 persons ) 790,

®
Ya491957uEu
Cold Snacks
i | L
ilaindaiua unge
WBINAULT AR
Haeng, Mar Hor,
eebbua, La-lieng
(1 person ) 220.-

[ 3 persons ) 550.-
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TIIRIRUIAY 250.-
Khao Tang Na Tang

Central region

Crispy rice cakes, served with minced prawns and peanut dip

U9 420.-
Ak

Poo Jar

Central region

Deep-fried crab meat in prawn pockets, served with

bitter orange dipping sauce

q'ﬁ'ﬂﬂﬁﬂ‘ﬂ_lﬂa { 320.-
Tung long

Mortheastern region

Golden-fried spicy minced pork pockets,

served with a spicy Thai ;|i|'l
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naadunslulduags 280
Thod Mun Goong

Southern region

Deep-fried spicy voung shrimps with fern leaves

Tnnasdan 50~
Gai Thod Naam Pla

Northern region
Deep-fried marinated chicken
with fish sauce and Northern Thai Spices

Uamiinnennsauldiuglvie 320,
Plamuek Thod Sukhothai

morthem |'-I.'!¥|i|.'|2'l

Fried squid with salted egg volk sauce



19 {80 250.- 21 dsandutnvand 320.-

Mar Hor Miang Kleebbua
Central region Central region
Pineapple shces, opped with stir-Iried Coconut flakes, ginger, shallot, lime,
miinced chicken and prawns, served with chili, peanuts and dried !il'lrilTIFl:-i,
a mutty, caramel sauce wrapped in lotus petals
20 AFEN 300.- 22 Al TUaIwRY 380.-
La-tieng Tang Mo Na Pla Haeng
Central region Central region
stir-fried minced chicken and prawns, Crispy-dried fish with watermelon

wrapped in an egg nel

WIik®y Spics l' Spiry 11 Wl pariarm am audi L reww chijergn andl 75 g 1
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Plah Goong e

Central region
River prawn salad with 'Fll'lt'!l'}' sliced
voung turmeric and lemongrass in chili oil dressing

590.- (L) / 320.- (5)
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graulolusiuln@n 28010/ 16s- (8
Yum Som-0

Central region

Spicy Pomelo chicken salad in

chili oil coconut dressing

ﬁrii'ﬁ'tlﬂﬂﬁ'ﬂ { 280.- (L) / 165.- (5)
S5om Tum Thai Goong

Mortheastern reglon

Blanched prawns with papaya salad

26 ATUAIBIMTD (320 (L) /185 (5)
Larb krua Muang Nue

Morthern region

Pork salad with northern aromatic spices
served with local vegetables



27 WE!"I‘HHM:L'TJ paau 320+ (L) / 185+ (8)
Plah Moo Ma Kheua-On
Northern region
Pork salad with northern aromatic spices.
voung eggplant served with local vegetables

28 g Tilneasgu L 280- (L) /165 (5)
Yum Tua Plu Khai Ped
Central region
Wing beans and prawn salad with shredded
chicken in chili oil coconut dressing, served
with soft-boiled duck egg

S ELdly Sy I vy “_

29

SIU=aETIUSTE € 300- (L) /175 (5)
Yum Ma Kheua-Yaw Boran

Central region
Charred Eggplant and prawn,
minced pork with spicy Thai herb
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lungaTIng (
Yium Bai Chakram L';'mu}g

ML~ (1) £ 185~ {5)

Southern region
Sea bite leaves, prawns salad in chili
oil coconut dressing

gIEnNRA 1 320+ (1) / 185 {5)
Yum Pak Kud

Southern region
Local vegetables and prawn,
minced pork with spicy Thai herb

Ry lt

gdany 1

Yum Pla Too
Southern region
Spicy mackerel with
shredded herb salad

2800- {1}/ 185~ (5}

IS frgt i e mreeram
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Gai Yang Samunprai
MNortheastern region

Herb-marinated grilled chicken,
served with tamarind and roasted

rice dipping sauce

A ke v wulvier s s 1T

el W mramemmmaai g
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Nua Yang Jim Jiew
Mortheastern region
Crrilled organic beef, served with tamarind
and roasted rice dipping sauce

'
(G5 ADVUETNAIT 380.-
koor Moo Yang Jim Jiew
Mortheastern region

Crrilled organic pork neck, served with
tamarind and roasted rice dipping sauce

'-I'.!-.*m:.|' Sy 1‘_ A perives e wedvger i 10T e I an
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" Tom Yum Goong Meanam Mapraow-on
Cenlral region
Authentie Thai spicy-sour soup
with ::ucanu't"ru-icg_,_river prawns and herbs

680.- (L) / 350.- (5)
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Autln 8 Mswanmzn
e Toam koha Gad Por - Taek Tale
I.:E'II‘.'.'|| PERIOmn Soifthern region
Chicken axd :.:.-.L.l:l.'_':l Spicy aned sonT seafood soup

TAL CEERm BOE

L) 265.- [5)

AudutignIzuen
Tom Soni¥la Grabok
?\:L-u'..'n.'l:l TR,

Sweet and sour grewgutlel
il ELINIEE T SUHLE

90 (L) F 2957 (%)
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Gang Krua Pu

southern regio
Red curry with chunky crali meatand sea bite leaves

680.- (L) / 375.- (5)




WNASTYITU (MW/ile) 1 3 unsunsyTuszng
Gang Run Juan Moo / Nua Gang Daeng Pu

Central region Southern region
Pork or beef soup with chili shrimp paste Crab red curry with betel leaves,

: , served with rice noodles
350 (L) ) 225.-(8) 590 (L) 350.-(5)

GE0- (1) 7 325-1(5)

i '. 1 = " - Pop. d -Li
Towelilusn unsfigamaulamindnld ¢
K hai Paloh Boran Gang Kiewwaan Plamuek
Central regio Central region
Stewed pork belly and duck epgs Stuffed squid green curry
in palm sugar and sait

} 205,
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Gang Lueng Normai Pla Gang Hed Rum Goong
Southern region Northeastern region
Thai Southern-style yellow curry Mixed Mushroom prawn with spicy Thai herb

'w'i.l_ |'|. S |_':-._5:;=.='. Al |.'| h,‘1 im |':-|.':-|_'|
490~ (L) 225.- (8]

SOih.- (1) A00.- (5)

unqEmiaeng u
Gang Phed Ped Yang

Roasted duck red curry

4490.- (L) § 255,-(5)




unadaany 50 wnaRagnandainszmalubine o
Gang Hung Le Moo Gang Krua Luk Chok
Morthern region

Pra Kra Phong Bai Yi Hra
Southern region

380.- (L) £ 215.- () E‘i.‘ITI'if111'|:I1|.ii rry with sugar palm
and fennel leaves

(T ar 3 L1 (7] ; Yy "
daduiaunyas 490~ (L) £ 285 15)

{.}ung Massaman Mua

Morthern-style pork belly curry

Central region
Maszaman beef curry

i LL Y S 350
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Chu Chee Goong Mea Nam
Cenlral region

R
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DIPS

iwinaside |
Namphrik Long Ruea

Central region

Stir-fried chilli shrimp paste with stewed
pork befly relish, served with local \regetabtes,
crispy fish, sweet stewed pork belly and s

280.- \'\

\(
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Namprik Gapi
Central region
Chili shrimp paste relish,
served with local vegetables,
fried mackerel and acacia
pennata omeletie

P} i LIk
(54) Hﬁuuﬂﬂﬁﬂ Ll
Pu Lone

southern region

Fermented soybeans with crab meal

and herb in coconut milk,

served with local vegetables

Wil Spicy, | spiee |
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Namphrik Noom
Northern region
Northern style voung green chili relish,
served with local vegetables and crispy pork belly

ir

UIWINaa-danurnan | 280
Namphrik Ong

Morthern region

Northern style minced pork and tomato relish,
served with local vegetables and Northern Thai
SPICY sausuge
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Namphrik Pla Pon

Northeastern region
Fermented fish sauce
with mackerel relizh,
served with local vegetables

Spii ;;

280~
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59 ATNAY {'l.f‘ir’w‘.}ﬂﬂﬂ} i 62 HRNTZINGT ﬂﬁfﬂgfﬁwﬁaj i

Kua Gling Gai, Moo, Nua Pad Gaprao Gai/Moo/Nua/Goong
Southern region Central region
Stir-fried Southern-style chicken, pork Stir-fried pork, chicken, beef or prawns
ot beel with herbs and spices with chili and holy basil
2R0.- ) RO, F S 250~ 2RO F 490D, F 4940,
et i i
60 HAgzRaN9 450, 63 "I.-'I!_.Juﬂfﬂﬂﬁﬁ { 280,
Pad Sator Goong Moo Pad Gapi
Southern region Southern region
Stir-fried prawns with bitter bean Southern-style stir-fried pork
and yellow chillies with shrimp paste
A‘ wr = L=
6l FHBHALIUUWaR 450,

Nuea Pad Nam Mun Hoy

Central Ft‘i:'ll'lli
Stir-fried beef in oyster sauce

Wy Spi l Sy 1{ A pericvsm e wedvger i 10T e cliprpan IR S TRT
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Crai Pad Med Mamuang
Central reglon
Stir-fried chicken with cashew nuts

flasmihusyiy

Goong Rad Nam Makam
Central region

Deep-fried prawns with caramelized
tamarind sauce

Azt Ene vy
Krua Ma Kheu Z".-'IL[ang

Northern region
stir-fried eggplant and string beans
with chili paste and pork

UananyianinBalduaan ¢
Pla Duk Fu Pad Phrik

Central region

Stir-fried crispy cathish with red curry
paste and salted egg volk




Southern reg
Deep-fried mari
with tnrmeric

fy5h.-

| Uannswarawinduysse
Kapong Rad Phrik
Central region

p-fried sea bass

e and pineapple

e 3 Ey ﬁﬁ;%
@0) Uminzwaliaintuuda
T

Pla Kapong Nung Jim Jiew

Mortheastern region

Steamed sea bass served with grilled

wild tomate and chili fermé A e =—
3'_“_':'__

: el =2t
hsh =sauce relish ——

t%" Usnfzwaraun 7 1}
___E_;puﬂgﬂ:l Chaa

Central region
Stir-fried spicy sea bagg
g vegetables and herhs

I o I -
1 Uannswiatiausuns @ b
Lapong Nung Manap

le@Rirg] region
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Kai Jeaw Pu \\

Central region
Omelet with crab sticks

690,

Pu Nim Pad Phrik Kluea

— - Central region
Spicy salt and pepper stir - fried
soft shell crab

G900,

Al s A sudied] b MG sereee chiasgs amd Ve goavemncg i i
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Pad Thai SEhh%_* R VR

Central region
Stir-fried rice noodles with a river prawn and salted egg yolk

290.-

A s A st oe M s chargs aml Vs gravemmncal i
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Khao So1 Gai

i .-
P1IUBENLLUD
Khao 501 NMua

4511

Morthern region

Northern-style curry soup with chicken
or beef, topped with crispy egg noodles,
served with vegetables and chili oil

+ -; A
fAawAeagluie
'._Ell'&}-' Tiew Sukhothai
Northern region

Spicy noodle soup with grilled and minced pork,

vardiong beans, peanuts, and palm sugar

+ J L4 t‘ g o
AEAEIMYAUIHIRBNAT Y

If.iL:a].r Tiew Moo Toon 3040

Northern region
Noadle soup, served with stewed pork belly,
longan and honey

Apice {1

el

28l

ol

£l

SRPL IO
Khao Pad Noppagao

200

Central region
?Cuppag:mln HI.JL‘Li..ll fried rice
with nine vegetables

FERUTEnaIE
Khao Pad Hamphrik Long Rua

LR

Central region

Fried rice with stir-fried chili shrimp paste
and sweet stewed pork belly, served with
local vegetables and crispy fish

v W

vaea (ln/ W/N4)  220- /2204 320-
Khao Pad Gai/Moo/Goong

Central region

Fried rice with chicken, pork or shrimp
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DISHES
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AINVISERALY
Pad Dok Khajon

Southern region
= Stir-fried cowslip creeper with eggs

- '

A pricesane sl v 1P service e ad TV gnavnmecal o



53 Hevnvad 220.-
Pad Fuk Tong
Central region
Stir-tried pumpkin with eggs and basil
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Bai Lieng Pad Khai
Southern region
Stir-fried melinjo leaves with eggs
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Pad Phuk Puen Baan

Central region
Stir-fried mixed local vegetables
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Hed Ruam Pad Kra Tiem

Central region

Stir-fried mixed mushrooms in garlic sauce
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Pad Thai Hed
Central region
Stir-fried rice noodles with mushrooms
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Tao Huu Song Krueng
Central region
Stir-fried tofu with vegetable gravy
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Stearmed rice wilh
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Khao Niew
Steamed sticky rice
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Khao Klong Sam See

Steamed tri-color brown rice from Sukhothai
0.-
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?:#""1"5 Som Chun
it Assorted seasonal fruits in bitter orange syrup,
\ topped with shallots, young ginger and green mango

“"‘x | 260 J



naalusa
Thong Boran

Central region
Ancient recipe Thai
almond paste dessert
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region
| coconut dumplings
nut milk, topped with
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Yarer chestiais i coconul milk.
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Kao Niew Mamuang
Sweet sticky rice with mango

and coconut milk
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Fan Niew Piak Lam Yar
Stcky nice, cooked in coconut milk

with longan
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Ice Cream Kati Mapraow-on
Coconut ice cream with young coconut flesh
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Kanom Pra Pai \
\ Flowr dumplings, filled with mung bea.mn—’
served with a choice of ice cream -

A 150.-
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Pandanus sago dumplings
with young coconul
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Woon Mapraow-on
Young coconut jelly
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Sakhu Thae Mapraow-on

sago in coconut milk with yaung -:gu.:r:rl"t'ﬂt e
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Bauloy Khaiwhan Namcheu
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Ponlamai Tam Rudoo Garn \

Fresh seasonal fruits
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Vieng Na@m Ping Iss:
Origin gin, & donte | . ; o o
Red Gl > s5an resh passion fruit,

Red Jungie esh lime juice, suga
hlime soda,

~ butterfly sy
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fresh lime juice.

“AYDUNEL
Mali Sorn Klin

Iron Balls gin, fresh mint,

Chalong Bay runy,
passioniruil infused, hnm:':.-'.
fresh lime. Topped with
Sparkling wine,

fresh bime juice, jasmine syrup.

Topped with lme soda,

— 350.-
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- Pin Rim Khong
Issan rum, lychee juice, fresh pineapple,
pineapple juice, fresh lime juice,
coconut milk.
320
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ChaThai
Songkrueng
Blended Thai milk tea,
topped with Thai milk
tea sherbet and

grass jelly.
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Ad Sadong

Shiraz grape juice,
fl'ﬁh mulberries,
Jgum: juice,

h ginger.
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#mféaws. Iresh ginger,
" pineapple juice,
lime juice,

- .:-u-r.innu! FUPAE.
210.- ( L



Y .

TINTIILAT

Cha Thwaytaw




BEVERAGE

MENU
L o
2 T SIGMNATURE COFFEE
THAI SPIRITS IV HUEN XOPPAGAD
i &
Thind lesd Clalbiee b, -
Repency WAl bramdy, i R
BAAAN APOCINE byt
N Brewed coffee, Espresso B,
Chalong Bay rum, Phuket 140~ TINRER K vt ol
iagaiuf Fu wangihn Teedf Coffee, Cappuccing, Café Latte 1y
iy, 4, pud
[ssam matwral sugarcane sHrit, i80.- b 4l
Nong Khai Double Espressa L300
Fernd 2vreusaoe iuilnanmrals
Granionte red junale Grappa 150, - e
evily enmrsunafinng HERBAL TEA
lron Balls gin, Bangkok 280, ©
Tetueed i s Nariaskar 1 ).
Anantara Private Reserve Crigin, 230, walin
hand ':"ﬁ':d 51;:] Chiang Mai Lemongrass & hatterfiy pea 10k~
oo weslrinendigty
@ Pandan & lemongrass LIk~
rrhannmrind
CRAFT BEER Linger & leminpras 1
& wwlnt
Chalawan Pele Ale 21D o
g A LOCAL BEER
Chatri 174 K- -
Tl : ]
Hussaba Fx-Wewsse 2.~ Singns seoall bottle gl
sl 1k {mwreradin
Sinjthu dranght glass L.
S i {Aning
m.
TEA BY HEAVEN ON EARTH 3 .. 13
o SOFT DRINKS
Black tea v : b
Mol Hin Lad Nal 1.~ S s
TSR R |
N0 Mae Tun Tai 140 SORALERT ol g
P Feraimileen
: ' 2D,
Mo 0% Dai Mgarm 10, aarmman Tondc Water
AT RRDL Tnurdinin
Thai Milk Tea vl 100.- Bhatuethy Pea Soda i
_"'itppn'ﬂ.-1
L= &

FRUIT JUICES MINERAL WATER
Manga, Lime, Lychee, Qrunge, Pineapple  110.- CGH water siall 500 ml i,
ussa, T, e, fo, diem Ursiramidnd
Bacl, Rosella, Butterfly pea - Monteur still 500 ml ik g
i, iz, windig thiriupssin - nndivis J -
I'r':"““!'rff":':""1"" - Montfleur sparlling 300 ml (gass holed Bl S
usmbrnimeey 1I1|i'|.u;ni.ﬂln - innEpmandn

i i 121k~
FMMGME shiraz grape juice MdomcHeur sporkimg 700 ml | ghes i | -!.'!_I'.]_.-
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WINE

MENU

L

WINE BY THE GLASS

Lo

Sparkling
Momsoan Valley Signatore Sparkiing Brut Prestige NV

¢

Rosé
Munzoan Valleyw White Shirax Rose 2019

White
Ciranbonse Spring Unwoeded Chenln Blane 301%

Hed

GranMaonte Heritage Syzah 2018

&
WINE BY THE BOT
&

Sparkling wine
Mianscon Valley Snature SparkBing Brut Prestige MY

Granhdone Sparkling Kosd Methade TraditionneSe Brs MY
Granhdonse Methode Traditlonelle Extra Brut =Y

Rosé wine

Miznzoan Valley White Shirae Hosé 2013
Granhdonte Saloun Fh.'mh Fiasd 18

White wine

Granhionse Spring Unwooded Chenin Blane 2019
Ciramhonie Vendelhoe 2019
Crraibhvianie Viesgnicr 2019

Red wine

Granhonie Spring Syrah Cabernet 2007

Muonsuan Valley Shimaz 2017

B Valley Reserve Shiraz 3013

Crranbdonte Heritage Syrah 2018

Crranhiinie The Orwent Syrah 2005

Grambdanse Asoke Cabernel Sauvigeon Syrh 2015

Dessert wine

Mensoon Chenin Blane Late Harvest 2019
Gramhonie Hiassaba MNatoral Sweet Wine 2004
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