
All glasses of wine are served in 125ml. Dessert wines are served in 100ml.
All spirits and aperitifs are served in 50ml.

Price includes VAT. A discretionary 12.5% service charge will be added to your bill.

All glasses of wine are served in 125ml. Dessert wines are served in 100ml.
All spirits and aperitifs are served in 50ml.

Price includes VAT. A discretionary 12.5% service charge will be added to your bill.

LONG DRINKS            8.90
Mai Thai
A melange of cool refreshing exotic 
fruit juices with a hint of alcohol.

Red Dragon
Vodka, Strawberry Liqueur,
Dragon Fruit, Gingerale

Golden Ice Tea
Mekhong, Jasmine Tea, 
Cointreau, Passion Liqueur

Tom Yam Mary
Vodka, Red Chilli,
Tomato Juice

Mango Chilli Mohito
Appleton Rum, Sweet Basil Leaves,
Alphonso Mango, Red Chilli 

Thai Pina
Mekhong, Malibu, Coconut Cream, 
Pineapple, Lychee, Apple

Bangkok Ice Tea
Gin, Rum, Vodka, 
Triple Sec, Thai Vanilla Tea

MARTINI 8.90
Lychee Martini
Vodka, Lychee Liqueur, 
Lychee Juice

Ginger Martini
Vodka, Ginger Liqueur, 
Apple Liqueur

Watermelon Martini
Plymouth Gin, Water melon Liqueur,
Green Lime

Pomelo Martini
Vodka, Pomelo Grapefruit, 
Limoncello, Cointreau, 

SHORT DRINKS 8.90
Raspiroska
Vodka, Raspberry, Lime 

Strawberry Daiquiri
Appleton Rum, Strawberry Liqueur,
Lime, Sugar

Frozen Blue Margarita
Tequila, Blue Curacao, Lime

Blue Cosmopolitan
Vodka, Blue Curacao, 
Apple Juice

CHAMPAGNE 10.00
Monsoon
Champagne, Midori

Electricity
Champagne, Grand Marnier, 
Poire William.

The King and I
Champagne, Alphonso Mango

French Connection
Champagne, Cherry Liqueur, 
Vanilla Liqueur

Raspberry Bellini
Champagne, Raspberry, 
Creme de Framboise

COCKTAILS

**     Spicy **

Pattaya
A linger-longer, non-alcoholic 
version of the Mai Thai

Pink
Pink Guava, Passion Fruit, Coconut

Sweet Solada
Lychees, Coconut, 
Apple Juice, Pineapple

Emerald Punch
Mandarin, Pineapple, Cream Soda

Vanilla Ice Tea
Thai Vanilla Jasmine Tea

Chiang Mai
Longan, Lychee Juice, Grenadine

Fresh Coconut           5.90

NON-ALCOHOLIC    6.90

CHAMPAGNE BY THE GLASS

Glass of Blue Elephant Brut 9.00

Glass of Duval - Leroy Rosé 10.00

CHAMPAGNE

BLUE ELEPHANT SELECTION  By the Glass

Singha  4.25

Chang 4.25

Sparkling/Still 37.5cl 2.50

Sparkling/Still 80cl 5.00
*No Preservatives, No Artificial colours, 

Flavours or Sweeteners 

*Orange, Carrot, Tomato 3.60
Mango, Cranberry,
Pear, Apple

Coke, Diet Coke,  2.50
Lemonade, Ginger Ale

Mixers 0.60

Pint  5.00

Half Pint 2.50

Sunraysia

BEER 33cl

Pure Squeezed

DRAFT BEERS 

MINERAL WATER

SOFT DRINKS

WHITE WINES

2008 Pinot Gris “Y series”, Yalumba,   5.50
 Barossa Valley, Australia 

2007 Viognier, Domaine de Triennes,  7.00
 VDP du Var, France

2007 Chardonnay, Côte du Ventoux,    6.00
 Château Pesquié, France 

2007 Rovereto de Gavi, Michele Chiarlo,   8.00
 Piemonte, Italy

RED WINES

2002 L'Enclos du Château Lézongars,  6.50
 Bordeaux, France

2006   Shiraz/Viognier “Y Series”, Yalumba,  5.50
 Barossa valley, Australia


