RUEN NOPPAGAO g

OUR NAME AND OUR STORY
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“Noppagao” resonates with beliefs that are close to Thai hearts. The word is special in part
because it includes “gao’”, which means “nine” in our language.
The number is regarded by Thais as the luckiest of all lucky numbers.

At the same time, “noppagao” represents nine gems, each associated with a different blessing.
These precious stones feature in the insignia of the kingdom’s highest order, ——
established by King Rama IV more than a century and a half ago.

In keeping with this heritage, our menu celebrates the Thai culinary arts. e i
Unfortunately, authentic cooking is fading, even though Thai food is gaining popularity around the globe. Z'ji%:,#;

We are intent on reviving authentic cuisine.

This is fragrant and sensuous fare, created in the past by humble Thais,
whose methods of food preparation were handed down from generation to generation.

-
J Here, too, are classic and luxurious recipes once exclusive to noble families, as well as signature dishes
from the four diverse regions of Thailand. Only the original ingredients are used, with home-grown produce alongside 15
organic ingredients from our affiliated farm in Sukhothai and other local suppliers.
Our name and authentic menus reflect the experience EE

we aim to create for our patrons and the hospitality we extend to them.
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RUEN NOPPAGAO’S PREMIUM SET

This menu is inspired by a journey taken to communities throughout the country by Chef Pik Kanin Sinpan

of Ruen Noppagao. Ingredients he discovered are used in this Premium Set. The dishes are served in Benjarong

porcelain crockery, decorated with motifs featuring golden peacocks — a powerful symbol of abundance in Thai culture.

They were hand-drawn for Ruen Noppagao by a veteran artist of folklore.

Appetizers
Salad

Soup

Dip

Curry

Main Courses

Dessert

Side

1. Useviman slsuiny  nsenanes
Pa Tud Lom Ray Rai Na Pu Krathong Thong

2. g1UannsaununNIANDI
Yum Pla Krob

3. puguaeLnae
Tom Yum Pla Tao Toey

4. WAVULVDLNA
Jiew Ma Kua Ted

5. WN4SELRaLEa U

Gang Rawaeng Nua Boran

6. Nawiueyse 7. lumaesdnly
Goong Phao Ayutthaya Bai Lieng Pad Khai

8. UNUULZNS DU dveninnes loAnsuuzns

Babin Mapraow-on, Sung Kaya Faktong, Ice cream Mapraow

9.917 & &
Khao Si See




RUEN NOPPAGAO’S

PREMIUM SE1'
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yQUU.- (wine paring)

All prices are subject to 10% service charge and 7% government tax
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Thai Menu for 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,

$is .

traditional methods. The charm of the menu lies, not only in its variety, but also
in the pairing of flavors by which dishes complement one another. This was the

kind of fare enjoyed in the past by families consisting of at least three
generations, with flavors and textures to please every age group. Yy
Such opulent spreads aren’t easy to find today, whether in domestic or r
restaurant settings. However, their story has inspired 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 of the land.
At Ruen Noppagao, we celebrate the generosity of our culture - as perfectly

embodied in our culinary arts.



FAMILY

- Yanznsiingn | o Pla Kapong Pad Chaa . sfashuniloufusa + Gang Massaman Nua
- nzUAIKNEN + Gapi Kau - duduvainszuen | « Tom Som Pla Grabok
- WAIUNWLAN « Gaeng Noppagao . ﬁﬂﬁﬂﬁuﬂ;’m » Pad Phuk Puen Baan
« ABNVITAA Y « Pad Dok Khajon * ABVYEN9TNUT? « Kor Moo Yang Jim Jiew

« Uannznesransnduizsa « Pla Kapong Rad Phrik « Yannznenanviiy » Pla Kapong Thond Kha Min
- wpal@gavudanviingald | . Gang Kiewwaan Plamuek  + viy#os « Moo Hong
- Tumdsedaly « Bai Lieng Pad Khai . iﬂmﬁ@ﬂhﬂﬁ’nﬂnm’mg » Krua Ma Kheu Muang

s (=3 1 = o = = .
« Inelaudinuzsinsiuwue + Kai Pad Med Mamuang » UTNINAILID « Namphrik Long Ruea

All prices are subject to 10% service charge and 7% government tax



All prices are subject to 10% service charge and 7% government tax

BUA SE'T

1 Weanaudinans 5 ARVYENERUNED
Miang Kleebbua Kor Moo Yang Jim Jiew
Coconut flakes, ginger, shallots, lime, chili, peanuts Grilled organic pork neck, served with tamarind,
and dried shrimps wrapped in lotus petal roasted rice and dipping sauce
2 grsndamsa 6 Tuwdgsdinly
Yum Rak Bua Talae Bai Lieng Pad Khai
Lotus root salad with seafood Stir-fried melinjo leaves with eggs
o W a v 90} ¥ ' o
3 LLﬂQﬁWUU?QQﬂx‘V]ﬁﬂ 7 ‘tl']')ﬁﬂu"mg%lﬁ']qaaulﬁﬂ“'J
Gang Say Bua Goong Kati Khao Suay Nam Maprow-on Med Bua
Lotus stem soup with shrimps and coconut milk Steamed rice with young coconut water and lotus seeds
4 dadulidinga 8 wuunnnsadldidaia neslusm
Gang Massaman Gai med Bua 1’&‘]?‘”%31113?]%’]']63” sINU2YaY
Massaman chicken curry with lotus seeds Phaka Grong Sai Med Bua, Thong Boran,

Ice Cream Kati Mapraow-on, Raak Bua Cheaum

Flour dumplings filled with lotus seeds, ancient recipe
Thai almond paste dessert, served with coconut ice cream
and lotus root boiled in syrup






Mildly Spicy { |

RUEN NOPPAGAO’S

SIGNATURE DISHES

& o
vuaUasgluviy 280.-
Kanom Bueng Sukhothai

Northern region
Sukhothai crispy pancake with cucumbers
and shallots in sweet vinegar sauce

NANTOUNTENNTIRMA 320.-
Mee Grob Rama 5

Central region
Crispy rice noodles with diced prawns, chicken and
tofu in sweet & sour sauce

fanaunau 590.-
Goong Sorn Klin

Central region
River prawns with Thai herb salad

wNeAAgNIaN
Gang Jued Loogrok

Central region
Egg sausage consommé

400.- (L) / 245.- (S)

nzUaannan (( 380.-
Gapi Kua
Central region

Shrimp paste relish in coconut cream,
served with local vegetables and crispy fish

Spicy Q(

@

wnauweAn
Gaeng Noppagao

Central region
Noppagao prawn curry with nine vegetables

490.- (L) / 285.- (S)

$rangnivniai o 350.-
Khao Kluk Rama 6

Central region
Fried rice with pork fat, egg yolk and chili oil dressing,
served with sun-dried snakehead fish and vegetables

naslusial 300.-
Thong Boran

Central region
Ancient recipe Thai almond paste dessert

yuulauinzi 41aneglsduass

Kanom Ko Kati
Southern region

Caramel coconut dumplings in coconut milk,
topped with crispy riceberry

200.-

%o service char; 7%

All prices are subject to 1

and 7% governmey
T sl

1t tax



Y9l % 4

Chor Muang A

Central region
Steamed, flower-shaped dumplings
with stir-fried crab meat

420.-

Sy &

et v

% service charge and 7% government tax



APPETIZERS

HOT AND COLD SNACGCKS

AL oy A
vesdiwsawfew o
Hot Snacksi= =z
g Yan m‘wmm‘uwu
;-af.waﬂmuﬁlugauﬂﬁm ,

Chor Muang; Pu Jar,
Tung Tong Larb Moo,
~ Thod Mun Bai Leb Kut

d1%u 1 viu (-1 person’) 295.-
@15V 3 17U ( 3 persons ) 790.-

@

Y9931957ULEU
Cold Snacks
V'nJa'u,mq 1189
Seenaui duies
Haeng, Mar Hor,

leebbua, La-tieng

person ) 220.-
(3 persons ) 550.-



Mildly Spicy Q

Spicy q(

13

14

15

1A RTIA
Khao Tang Na Tang

Central region

250

Crispy rice cakes, served with minced prawns and peanut dip

Y31
Poo Jar
Central region

Deep-fried crab meat in prawn pockets, served with

bitter orange dipping sauce

NVIBIATUNY
Tung Tong

Northeastern region
Golden-fried spicy minced pork pockets,
served with a spicy Thai dip

420.-
:/-//V
// -
//,
\ 7-\\ 1
All prices arc subject to 10% service chirgel and 7% government ta;

J
,7,//

/

/
7
Vs



Mildly Spicy

Spicy ((

16

nandufsluduagn ( 280.-
Thod Mun Goong

Southern region
Deep-fried spicy young shrimps with fern leaves

17 lAnasauivan 250.-

18

Gai Thod Naam Pla

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

Uamiinnaansauluidugluiiy 320
Plamuek Thod Sukhothai

Northern region
Fried squid with salted egg yolk sauce

All prices are subject to 10% service chiwrgd and 7% governmeht tax
- / /
\ — -7

—
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finda 250.-
Mar Hor

Central region

Pineapple slices, topped with stir-fried
minced chicken and prawns, served with
a nutty, caramel sauce

GUIGEN 300.-
La-tieng
Central region

Stir-fried minced chicken and prawns,
wrapped in an egg net

1\-ﬁ1dlyspicy( | Spicy “

21

e

HeganAUUINaIN 320.-
Miang Kleebbua

Central region

Coconut flakes, ginger, shallot, lime,
chili, peanuts and dried shrimps,
wrapped in lotus petals

LA LURTIUATNAS 380.-
Tang Mo Na Pla Haeng

Central region
Crispy-dried fish with watermelon o

All prices are subject to 10% service chprge and 7% governmeht tax

/
e y



I GRLNIEGYERY
Plah Goong

Central region
River prawn salad with finely sliced
young turmeric and lemongrass in chili oil dressing

590.- (L) / 320.- (S)

7% government tax




RN
/\24 grdulalusaula@n ( 280-(/165-(9) 26 aMUANNBUNLD (U 320- (1) /185 (S)
1] Yum Som-O Larb Krua Muang Nue
‘;"“ Central region Northern region
<]/ Spicy Pomelo chicken salad in Pork salad with northern aromatic spices
\\ / chili oil coconut dressing served with local vegetables
>
25 dudlnena ¢ 280.- (1) /165.- (5)
Som Tum Thai Goong

Northeastern region
Blanched prawns with papaya salad

Mildly Spicy Q | Spicy (q All prices are subject to 10% service chargel and 7% governmeht iagx
S

/7



") JPlah Moo Ma Kheua-On

/\\2

A

7\ WaYNZIWagau W 320 (L) /185 (5)

— [Northern region

Mildly Spicy {

| Pork salad with northern aromatic spices,
| young eggplant served with local vegetables

28 g1doy luleensuzau C 250- (1) /165 (9)

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

Spicy ((

guLWa81UTI { 300.- (L) /175 (S)
Yum Ma Kheua-Yaw Boran

Central region
Charred Eggplant and prawn,
minced pork with spicy Thai herb

—

All prices are subject to 10% service chrge|and 7% governmeht tax

st N
R rd



30 glurzasiun ¢ 320-(L)/185-(5) 32
Yum Bai Chakram Goong
Southern region

Sea bite leaves, prawns salad in chili
oil coconut dressing

/ 31 g8nne 320.- (L) /185 (S)
Yum Pak Kud
Southern region

Local vegetables and prawn,
minced pork with spicy Thai herb

Mildly Spicy § | Spicy ({

g1uanm
Yum Pla Too

Southern region

Spicy mackerel with
shredded herb salad

All prices are subject to 10% service chirgd and

280.- (L) /185.- (S)

70/

0 gO\'CF]]IﬂC}][ l'(iX
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Ingnsayulng

Gai Yang Samunprai
Northeastern region
Herb-marinated grilled chicken,

served with tamarind and roasted
rice dipping sauce

All pﬁces are subject to 10%

and 7% government tax




taE19AULT? 580.-
Nua Yang Jim Jiew

Northeastern region

Grilled organic beef, served with tamarind
and roasted rice dipping sauce

ADYLEN9IUUT? 380.-
Kor Moo Yang Jim Jiew

Northeastern region
Grilled organic pork neck, served with
tamarind and roasted rice dipping sauce

: : : ¢ 2 ; - = W
Mildly Spicy Q | Spicy q( All prices are subjeet to 10% service chargeland 7% government tax
\ b /

| T
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augneustugniigeun 11
Tom Yum Goong Meanam Mapraow-on

with coconut juice, river prawns and herbs

-

680.- (L) / 350.- (S)

All prices are subject to 10% service charge and 7% government tax



Fuala 1 . Wauannzia 11
Tom Kha Gai Po - Taek Tale

Central region Southern region

Chicken and galangal Spicy and sour seafood soup
in coconut cream soup
580.- (L) / 265.- (S)

380.- (L) / 215.- (S)

dudutainszuan |
Tom Sonh\Ela Grabok
Southern regloh :

Sweet and sour grermullet
with ginger soup

490.- (L) / 295.5 (S)

Mildly Spicy l | Spicy q( All prices are subject to 10% service ¢




{Lﬂsﬂﬂ’JLuaUGLUﬂj“ﬂi'lﬁJ (

Gathrua Puj

Southern reglo\ g i : : o
Red curry with chunky crab meat and sea bite leaves L

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

“L\

%

All prices are subject to 10% service charge and 7% government tax

P



41 wnafyadu (My/illa) (L
Gang Run Juan Moo / Nua

Central region
Pork or beef soup with chili shrimp paste

Mildly Spicy (

350.- (L) /225.-(S)  590.- (L) / 350.- (S)

lawzlalusiey
Khai Paloh Boran

Central region
Stewed pork belly and duck eggs
in palm sugar and salt

350.- (L) / 205.- (S)

Spicy q (

43 wnauasylugeng ¢
Gang Daeng Pu

Southern region
Crab red curry with betel leaves,
served with rice noodles

680.- (L) / 325.- (S)

= =8 o -7
wnaerulavindald (

Gang Kiewwaan Plamuek

Central region
Stuffed squid green curry

490.- (L) / 275.- (S)

All prices are subject to 10% servic




unawidamdaldivainswe 47 unaiEngIUfa W
Gang Lueng Normai Pla Gang Hed Rum Goong

Southern region Northeastern region
Thai Southern-style yellow curry Mixed Mushroom prawn with spicy Thai herb
with sea bass and bamboo

490.- (L) / 225.- (S)
590.- (L) / 300.- (S)

< < ]
WNNALUAEI (L
Gang Phed Ped Yang
Central region
Roasted duck red curry

490.- (L) / 255.- (S)

Mildly Spicy q Spicy q( All prices are subject to 10% service




48 WNIFaLanyY 50 unsprgnanUansensludng «
Gang Hung Le Moo Gang Krua Luk Chok

Northern region Pra Kra Phong Bai Yi Hra
Northern-style pork belly curry Southern region

380.- (L) / 215.- (S) Barramundi curry with sugar palm
and fennel leaves

Jaduilounuda 490.- (L) / 285 ()
Gang Massaman Nua

Central region
Massaman beef curry

580.- (L) / 350.- (S)

Mildly Spicy q Spicy (( All prices are subject to 10% service chy




D.

1 v 1

QaqaLmﬁﬂ
Chu Chee Goong Mea Nam

Central region
ied river prawns with red Curry

4 b
(1

s

\ All prices are subject to i;“l Mgovcwnﬁ



DIPS

) UIWINA9SD |
Namphrik Long Ruea
Central region
Stir-fried chilli shrimp paste with stewed

pork belly relish, served with local vegetables,
crispy fish, sweet stewed pork belly and salg

280.-

All prices are subject to 10% service charge and 7% government tax



) dwsnnzUAUANEn (¢ 280-
Namprik Gapi
Central region
Chili shrimp paste relish,
served with local vegetables,
fried mackerel and acacia
pennata omelette

™\ \x

? vauyanEn 490.-

5

-—— \  PulLone
) | Southern region

Fermented soybeans with crab meat

and herb in coconut milk,

served with local vegetables

Mildly Spicy q Spicy (q All prices are subject to 10% service chirgd and 7% government tax
\ § ‘/‘ /s'




Mildly Spicy {

Spicy (q

UWINYUAUENER (¢ 280-
Namphrik Noom

Northern region
Northern style young green chili relish,
served with local vegetables and crispy pork belly

UIWINIBINUHNER (( 280.-
Namphrik Ong
Northern region
Northern style minced pork and tomato relish,

served with local vegetables and Northern Thai
spicy sausage

All prices arc subject to 10% service chargel and 7% government tax

S




Gn dwsnuadu 280.-
Tduanin
Namphrik Pla Pon

Northeastern region
Fermented fish sauce

with mackerel relish,
served with local vegetables

Mildly Spiey

w
=

(2]
2

All prices are subject to 10% service charge and 7% government tax



HELR
Moo Hong

Southern region
low-cooked pork belly
th Chinese five-spice

i .»Awl--r'l\:w
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All prices are subject to 10 ice ébarge and % gotrnmcnt tax
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60

61

Mildly Spicy Q

aanas (la/myia) 62
Kua Gling Gai, Moo, Nua

Southern region
Stir-fried Southern-style chicken, pork
or beef with herbs and spices

280.- / 280.- / 450.-

Anaznane U
Pad Sator Goong

Southern region
Stir-fried prawns with bitter bean
and yellow chillies

450.- 63

Wakauniuviay 480.-
Nuea Pad Nam Mun Hoy

Central region
Stir-fried beef in oyster sauce

Spicy q (

Hanszws (ln/sy/ida/ie)
Pad Gaprao Gai/Moo/Nua/Goong

Central region
Stir-fried pork, chicken, beef or prawns
with chili and holy basil

250.- / 280.- / 490.- / 490.-

nuranzd ¢
Moo Pad Gapi

Southern region
Southern-style stir-fried pork
with shrimp paste

280.-

All prices are subject to 10% service ch u'g(Cnd 7% governmeht

N
)



ndndauzaiaaRunIud ¢ 300- 66 AIUWRNIIENENINY
Gai Pad Med Mamuang Krua Ma Kheu Muang

Central region Northern region
Stir-fried chicken with cashew nuts Stir-fried eggplant and string beans
with chili paste and pork

G eI Vg AT UannnyiansnTslduaaiu (
Goong Rad Nam Makam Pla Duk Fu Pad Phrik

Central region Central region
Deep-fried prawns with caramelized Stir-fried crispy catfish with red curry
tamarind sauce paste and salted egg yolk

Mildly Spicy ( Spicy ((




danznesiansnaulzsn
Kapong Rad Phrik

Central region
p-fried sea bass
e and pineapple

.

Yannzneiisinduuga ‘l\ :

Pla Kapong Nung Jim Jiew
Northeastern region

Steamed sea bass served w1‘?h grllledun..u i
wild tomato and chili ferm ""““‘“'m —
fish sauce relish

<
HGRRRTEISFAT e
a&ng Nung Manao

m‘%
I sauce

690.-

Mildly Spicy Q | Spicy “Q

"\“s

-

@) Umnznamang

Southern regte
Deep-fried marina
with turmeric

690.-

Central region

Stir-fried spicy sea bass
ith vegetables and herbs

All prices are subject to 10% servic

YOVCTTIMCNE tax




e
Kai Jeaw Pu \

Central region
Omelet with crab sticks

690.-

ﬁuﬁww’%mnﬁa
Pu Nim Pad Phrik Kluea
e S—— Central region

Spicy salt and pepper stir - fried
soft shell crab

690.-

All prices are subject to 10% service charge and 7% government tax



NOODLE

= AND RICE DISHES '

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

590.-

All prices are subject to 10% service charge and 7% government tax

. -



76

78

Mildly Spicy q \

d15aaln 280.-
Khao Soi Gai

v E1

V1YYLUD 450.-

Khao Soi Nua

Northern region

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

AdeLAgg LUy 280.-
Guay Tiew Sukhothai

Northern region
Spicy noodle soup with grilled and minced pork,
yardlong beans, peanuts, and palm sugar

AneRgIysuliHenanaily
Guay Tiew Moo Toon 300.-

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

Spicy qq

79

80

81

v o/ ¥
Y1INAUNLAT

200.-
Khao Pad Noppagao
Central region
Noppagao’s special fried rice
with nine vegetables
Y1IRAUININAITD 280-

Khao Pad Namphrik Long Rua
Central region

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

1R (1ﬂ'/‘lﬁ¥/ ﬁﬂ) 220.- / 220.- / 320.-
Khao Pad Gai/Moo/Goong e

Central region _—

Fried rice with chicken, pork or sh \Q
AN \

( ’ ""“’“‘\ t.,;'x/ |

All prices are subject to 10% service chargeand 7% governmey

— )




VEGETARIAN

DISHES

AaNVASHA L
Pad Dok Khajon

Southern region
~ Stir-fried cowslip creeper with eggs

All prices are subject to 10% service charge and 7% government tax



//\ 83 Anvinvas 220%
~— \_ Pad Fuk Tong

Central region
Stir-fried pumpkin with eggs and basil

84 Tuwidesdnly 250-
e
Bai Lieng Pad Khai

Southern region
Stir-fried melinjo leaves with eggs

Mildly Spicy ( | Spicy (q

85

86

NARNNUTUY 220.-
Pad Phuk Puen Baan

Central region
Stir-fried mixed local vegetables

RS WARNI s 220--
Hed Ruam Pad Kra Tiem

Central region

Stir-fried mixed mushrooms in garlic sauce

All prices are subject to 10% service chargd and 7% govern

neht tax
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Mildly Spicy (

Spicy ((

KA lneia 250.-
Pad Thai Hed

Central region
Stir-fried rice noodles with mushrooms

LAYNTIATOY 250.-
Tao Huu Song Krueng

Central region
Stir-fried tofu with vegetable gravy

= S
. . AT W
All prices are subject to 10% service chargel and 7% government t.:%x
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Y1niien
Khao Niew

Steamed sticky rice

919804 3 & (371)
Khao Klong Sam See

Steamed tri-color brown rice from Sukhothai

60.-

All prices are subject to 10% service charge and 7% government tax



Som Chun

Assorted seasonal fruits in bitter orange syrup,
topped with shallots, young ginger and green mango

180.-

.

Al prices are subject to 10% service charge and 7% government tax



Na9lusIal
Thong Boran

Central region
Ancient recipe Thai
almond paste dessert

300.-

vuylauinzdi

1 3/ A ¢ ]

- U1weslidiuess
Kanom Ko Kati

outhegn region

aramg¢l coconut dumplings

cocgnut milk, topped with

pyriceberry

All prices are subject to 10% service charge and 7% government tax



95

96

fiuRunsauNUUINZh 150.-
Tub Tim Krob

Water chestnuts in coconut milk,

topped with shaved ice

Y1ANUYINLU 180.-

Kao Niew Mamuang

Sweet sticky rice with mango
and coconut milk

97

98

A1L8inan 150.-
Khao Mao Thod

Deep-fried banana and young rice rolls

v = =y o
wtientenanle 150.-
Kao Niew Piak Lam Yai
Sticky rice, cooked in coconut milk
with longan

All prices arc subject to 10% service charge and 7% government tax



& 7 e8"

}“‘ = a 174 1
laAnsunziuzwi1ngau

Ice Cream Kati Mapraow-on

Coconut ice cream with young coconut flesh

N

- e« o L g
QuunsznreLasnnulaansy
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Kanom Pra Pai

Flour dumplings, filled with mung beans,%
served with a choice of ice cream '

150.-

All prices are subject to 10% service charge and 7% government tax



NUNUAINZNS1299U
Hyok Manee Mapraow-on

Pandanus sago dumplings
with young coconut

150.-

UNENT1T0U
- Woon Mapraow-on
 Young coconut jelly

150

AAuiuzniIgeu
Sakhu Thae Mapraow-on

Sago in coconut milk with young coconut =

150.-

All prices are subject to 10% service charge and 7% government tax



Unaagliniudgaunanuzniig X -~
Bauloy Khaiwhan Namche

aAow

2 £

waldougania
Ponlamai Tam Rudoo Garn \
Fresh seasonal fruits

120.-

All prices are subject to 10% service charge and 7% government tax



LI89UIUY
Vieng Ne
Origin gin,

RGNV
Issa

_ Red Jungle G : = " . Issan _i_esh p.assi(.)n' fruit,
" fresh esh lime juice, sugare

utterfly syr S 3 ) .
i eapple ]u1 p j A e \ : " . Topp
g . |

h lime soda.

7 Manohra.

Chalong Bay rum,
passionfruit infused, honey,
fresh lime. Topped with
Sparkling wine.

ULAYDUNAU
Mali Sorn Klin

Iron Balls gin, fresh mint,
fresh lime juice, jasmine syrup.
Topped with lime soda.

350.-

All prices are subject to 10% service charge and 7% government tax




TIVRFUEIE L
Pin Rim Khong

Issan rum, lychee juice, fresh pineapple,
pineapple juice, fresh lime juice,
coconut milk.

"

320.-

All prices are subject to 10% service charge and 7% government tax
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R R IGELE
ChaThai
Songkrueng

Blended Thai milk tea,
topped with Thai milk
tea sherbet and

grass jelly.

190.-

GGIR
Ad Sadong
Shiraz grape juice,
fresh mulberries,
fresh lime juice,

- fresh ginger.

210.-

mqua HU

Waan Lamoon

er leaves, fresh ginger,
pmeapple juice,
‘ fresh lime juice,
" coconut sugar.
- g

210.-




V1AIYAQ

Cha Thwaytaw

10

0.-



BEVERAGE

MENU
THAI SPIRITS SIGNATURE COFFEE
BY RUEN NOPPAGAO
Regency V.S.0.P brandy, 150.- Thai ICEdﬁ Coffee oo
Suwannapoome nunTusnubu
Faud viufngassand Brewed coffee, Espresso 110.-
Chalong Bay rum, Phuket 180 .- nuwae, AuwpawsHlY
amoaud $u 9nguin Iced Coffee, Cappuccino, Café Latte 130.-
vy, ATy, and
Issan natural sugarcane spirit, 180.- I RSN
Nong Khai Double Espresso 130.-
FauFu NuURIANY sulawainsaly
GranMonte red jungle Grappa 190.- A4
nsUtn annsusmuianlug HE R B AL TE A
Iron Balls gin, Bangkok 280.- - -6
lasauusad u 9nunenan Namaskar 100.-
Anantara Private Reserve Origin, 250.- guldnis
himd-crafte(dl gin, Chiang Mai Lemongrass & butterfly pea 100.-
atiunsdu mndesins Ananndns
YINEIAIADNDEYTU
@ Pandan & lemongrass 100.-
yilunenzlad
CRAFT BEER Ginger & lemongrass 100.-
. : lamzlad
Chalawan Pale Ale 200.- : €9
YA NNALDA LOCAL BEER
Chatri IPA 200.-
N &
Yr3laiie
’ Singha small bottle 150.-
= 200.- e
f;iigi:;x HEISEE Wesdasiuanan
) Singha draught glass 160.-
@ \esaeian
TEA BY HEAVEN ON EARTH
. SOFT DRINKS
Black tea wén A4
No.01 Hin Lad Nai 100.- Sg‘%da MR 2sr
yiganduanalu ke
No.02 Mae Jun Tai 100.- Sh}g}‘la Lemon Soda =00
YrgnuaIule Rohmioulom
No.03 Doi Ngarm 100.- Nammon Tonic Water 120.-
YIRNABBY munslnia
Thai Milk Tea vy 100.- Butterfly Pea Soda 12t
Sydunzumlam
FRUIT JUICES MINERAL WATER
Mango, Lin}e,l Lychee, Orange, Pineapple 110.- GH water still 500 ml 50.-
uzaiag, wzuna, AR, du, §Uuzsa husgsuniiind
Bael, Rosella, Butterfly pea 90.- Montfleur still 500 ml
UG, NIILY, ADNARYTU dusuosdivian - nuvlaifinas
Youynggcoconut 120-- Montfleur sparkling 300 ml (glass bottle)
HEWHLIIVE dusuesivian - wuvivaswanidn
120.-

GranMonte Shiraz grape juice

¥ o e Montfleur sparkling 700 ml (glass bottle)
194uPNa 100% NUATUALBILN ¥

iusuasiivas - wuuivasvanlug ) /\_

\ -
All prices are subject to 10% service chhrgcw% gn)\'(:r1||rh“1t t.'.)x
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WINE

MENU

WINE BY THE GLASS

&
Sparkling

Monsoon Valley Signature Sparkling Brut Prestige NV

Rosé
Monsoon Valley White Shiraz Rosé 2019

White

GranMonte Spring Unwooded Chenin Blanc 2019

Red

GranMonte Heritage Syrah 2018

260.-

260.-

260.-

280.-

Sparkling wine

Monsoon Valley Signature Sparkling Brut Prestige NV 1,250.-
GranMonte Sparkling Rosé Methode Traditionnelle Brut NV 1,500.-
GranMonte Methode Traditionelle Extra Brut NV 2,900.-
Rosé wine

Monsoon Valley White Shiraz Rosé 2018 1,250.-
GranMonte Sakuna Syrah Rosé 2018 1,250.-
White wine

GranMonte Spring Unwooded Chenin Blanc 2019 1,250.-
GranMonte Verdelho 2019 1,350.-
GranMonte Viognier 2019 1,800.-
Red wine

GranMonte Spring Syrah Cabernet 2017 1,250.-
Monsoon Valley Shiraz 2017 1,250.-
PB Valley Reserve Shiraz 2013 1,250.-
GranMonte Heritage Syrah 2018 1,350.-
GranMonte The Orient Syrah 2015 2,600.-
GranMonte Asoke Cabernet Sauvignon Syrah 2015 3,000.-
Dessert wine

Monsoon Chenin Blanc Late Harvest 2019 1,200.-
GranMonte Bussaba Natural Sweet Wine 2019 1,200.-

Vo
All prices are subject to 10% service chargel and
\ —
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7% go\'(:rmrhlt tax
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