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Pla Tod KhaMin 420

Deep Fried Silver Bream

Marinated with Turmeric

Served with Pickled Green Chili & Lime Dip

Uardunensiu GFfnFenTeanieeuansnan@n

Gai, Moo Satay 360

Grilled Marinated Pork and Chicken
Served with Peanut Dipping

and Cucumber Relish

Ayl uaz vy AfnFanTeadn waz a8ALAINT

Gai Yang Som Tum Tod 380 W Tub Wan 690
Roasted Baby Chicken with Aromatic Herbs Pan Fried Duck Liver with Chili-Lime
Served with Crispy Papaya Salad Dressing and Aromatic Herbs
Trgihg @ frindandusmen Served with Rice Crackers
Fuvanu @iindanasulnglne vAnuAY uaz d1ass
Larb Pla Saimon and Tuna 420
Fresh Salmon and Tuna, Salmon Roe,
Chili, Lime and Aromattic Herbs
autaiuaziaaneu

Miang Goong Yum KaTon 520

Grilled Tiger Prawn with Santol,

Dried Shrimp, Cashew Nuts, Betel Leaf
and Sweet Chili Palm Dressing
Seafadhaiughnzeu

Oven Slow Roasted Pork Belly 390

Served with Chili Bean Paste, Fresh Lettuce
and Cucumber Kimchi

Mgﬂ’]ﬂ%ﬁﬂ’]dﬂﬁﬂ@iﬁ]ﬂﬂ’mﬁ ASinFaunua ueanan waz inaan

w Signature
(V) Vegetarian

In case of any allegies, please inform us.
All prices are in Thai Baht, exclusive of 7 % government tax and 10% service charge.

WOOHITOS

El Classico 325

Pampero Blanco | Pampero Seleccion
Chopped Limes | Lime Juice | Sugar
Mint | Soda Water

Passionfruit & Strawberry 325
Mount Gay | Passionfruit | Strawberry
Lime | Sugar | Mint | Soda Water

Raspberry & Black Pepper 325
Pampero Blanco | Raspberry
Lime Juice | Sugar | Mint | Soda Water

MARGARITAS
Straight | Frozen | On the Rocks

Blueberry & Sweet Basil 320
Tres Magueyes | Blueberry
Sweet Basil | Lime Juice

Spicy Mango 320
Tres Magueyes | Mango
Tabasco | Lime Juice

Watermelon & Kaffir Lime 320
Tres Magueyes | Watermelon
Kaffir Lime Leaves | Lime Juice

3

ICONIC GIN & TONICS
50 ml Gin | Tonic Water
Oversized. Aromatic. Iconic.

Tanqueray 380
with Seasonal Wild Berries

Broker's 380
with Seaweed & Orange Peel

Bombay Sapphire 420
with Fresh Raspberry & Orange Twist

Bombay Sapphire 420
with Pomegranate, Raspberry
& Light Lemon Twist

Beefeater 24 420
with Green Tea & Lemon Peel

Hendricks 450
with Fresh Cucumber & Rosemary
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—é All prices are in Thai Baht, exclusive of 7%0vernment tax and 10% service charge.
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HOMEMADE ICED TEAS

Cinnamon Remedy 195
Earl Grey Tea | Cinnamon | Orange | Honey

Lychee Iced Tea 195
Black Tea | Lychee | Sweet & Sour | Ginger

Passion Iced Tea 195
English Breakfast Tea | Fresh Passion Fruit
Honey Dew

Pineapple Iced Tea 195
Black Tea | Pineapple | Mint | Ginger Ale

Pomegranate Iced Tea 195
Chamomile Tea | Pomegranate | Rosemary

Spiced Berry Tea 195
English Breakfast Tea | Cinnamon
Strawberry | Raspberry

Wild Berry Iced Tea 195
Thai Tea | Elderflower | Wild Berries

Zero Mojito 195
Chopped Limes | Lime Juice | Sugar
Mint | Soda Water

SMOOTHIES

The Crunch 225
Raspberry | Vanilla | Cornflakes | Milk

The Guilt 225
Chocolate | Peanuts | Popcorn Syrup
Whipped Cream | Caramel

The Local 225
Thai Tea | Cinnamon | Tea Infused Cream

COCKTAIL CULTURE

Chor Muang 370

Butterfly Flower Infused
Raspberry Vodka | Lime Juice
24K Gold Dust

Mint Julep 320
Maker's Mark | Mint | Sugar

Negroni 320
Tanqueray | Cinzano Rosso
Campairi | Orange Twist

Sazerac 400
Smoked Whiskey | Bitters
Absinthe | Lemon

W Bdli Seminyak 450

Mexican Berry Punch

Citrus Vodka | Chambord

Raspberry Purée

Orange & Lemon Juice | Bitters

Served with Corona Beer Upside Down

W Los Angeles - Westwood 400
La La Guava Sour

Ciroc | Elderflower Liqueur
Guava Purée | Lime Juice

Soda Water

All prices are in Thai Baht, exclusive of 7 % government tax and 10% service charge.

Caesar Salad 360

Tossed Romaine Lettuce with
Creamy Parmesan Dressing
Pickled Anchovy and Grilled Chicken

a5 o a0 v ) ° o a
Feinsadn @ inFanlneng uay dhadnpsuniwanu

Green Leaf Salad 300
Seasonal Greens, Red Shallots
and Red Plum Tomato (V)

FAARENIIN @SANFDNNDNLAY LAZ NEATRNA

Seafood Fritto 520

Deep Fried Lobster, Squid, Grouper,
and Soft Shell Crab

Served with a Homemade

Bloody Mary Mayonnaise
Filasnmennsey @ ndouveaudna 1A nseaa

Seared Scallops A LaPlancha 460
Cilantro Gremolata, Pumpkin Mash and Peas
VeLTaRENT NS innesLn way dadunn

The Kitchen Table Salad 380
Seasonal Greens, Seared Tuna, Avocado,
Baby Spinach and Citrus Ginger Dressing

asne: Ay wmilla @nFandamun azlaanla dnlaw was seadesanlzen

W Chickpea Soup 320

Mint, Lemon QOil, Crispy Pita Bread
and Feta Cheese (V)

giltagnln @inFenauniliidnnsay uay Fawms

Tom KhaHed 320

Wild Mushroom Coconut Soup with
Chili, Galangal, Lemongrass and Lime
Served with Jasmine Rice (V)

Fadfie @sinFandrananngd

W Signature

Tomato, Peas and Quinoa Salad 3460
Served with Halloumi Cheese and
Mint & Lemon Dressing (V)

adnuzdama TaMupaZARR @snFandaangieng

uaz thadausnauadlugessim

Warm Potato, Radish and Barley Salad 340
Mustard & Honey Vinaigrette

and Crispy Sweet Potatoes (V)

adatiulfa usin Srounfiaed @indanrhadntamninia

waz sSurlfanseu

Tomato & Lemongrass Soup 300
Served with Baguette Croutons and
Basil Olive Qil (V)

¥ s

qiluzdamAnaznzlag @wnFanauniinsey waz uiiululuseng

Tom Yum Ghoong 440

Hot & Sour Tiger Prawn Soup with
Mushrooms, Chili and Green Lime
Served with Jasmine Rice

piuene @sinFandnavesnza

‘ (V) Vegetarian
*s In case of any allegiies, please inform us.
o All prices are in Thai Baht, exclusive of 7 overnment tax and 10% service charge.
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Chu Chee PlaHiMa 790

Deep Fried Snow Fish with Mild Curry
Sauce and Bergamot Leaf

Served with Jasmine Rice

= A ad a
anlaiiug @svndondnvonnza

Gaeng Garee Gai 520

Yellow Coconut Curry with Chicken,
Sweet Purple Potatoes and Onions
Served with Roti and Jasmine Rice

wnenzHI IntuTudS s @S indeundlalsd nas 1aee

Gaeng Neua Puu Bai ChaPlu 740
Hot & Spicy Southern Style
Yellow Curry with Coconut Milk,
Crab Meat and Betel Leaf
Served with Jasmine Rice

p
ad a
snamdeuiieylurzng @svndendninennza

Ghoong Tod Sauce Ma Kham 780
Fried Tiger Prawn with Tamarind
Sauce and Crispy Shallot

Served with Jasmine Rice

ad a
faneaseauzum @i indond oz

Massaman Nong Gae 720

Braised Lamb Shank with Coconut,
Massaman Curry, Peanut

and Tamarind Gravy

Served with Jasmine Rice

v o ' ad Y Y a
Jaudeung i@svnioudnnveuuza

In case of any allegies, please inform us.

Pa Naeng Neua 700

Pan Braised Beef in Red Curry Sauce,
Crilled Green Eggplant and Egg
Served with Jasmine Rice

4" ad v A T 1Y v a
WAL 1FTUWTONUIDE1IE1 vl‘U@]ZJfJNlJ%ﬂIJ Lag V1IN

W Pad Pong Gari PuuNim 920
and Maine Lobster
Wok Fried Soft Shell Crab & Maine Lobster
with Creamy Curry Sauce
Served with Jasmine Rice

o & (A ] ¢ o Y a
Wﬂwﬂﬂw’iﬁﬂuui\l a2 AeUEADS ISNNIpUIIONLZA

Pla Hamachi Nueng Sea Ew 680
Steamed Hamachi Collar in Light
Soya Sauce, Green Onion, Ginger,
Kale and Chinese Mushroom
Served with Jasmine Rice

) ad a2 g 9 A Y 9 a
Lmllﬂmmmﬂuﬂ"hm AN ASUIIDINN l,ffi‘l/\lwmmln‘wauuza

Talay Pad Kai Kem 620

Stir-fried Assorted Seafood with

Salted Egg Creamy Sauce and Garlic Pickle
Served with Jasmine Rice

nzafialufy @ indoutvennza

A\, 4 Signature
(V) Vegetarian

All prices are in Thai Baht, exclusive of 7 % government tax and 10% service charge.

BEER & CIDER

Chang 180

Singha 180

Heineken 180
Carlsberg 190

San Miguel Light 200
Asahi 200

Corona 300
Hoegaarden 320
Leffe Blonde 320
Paulaner Original 320
Three Oaks Cider 320

SQUEEZED JUICE
Orange | Pineapple | Passion Fruit | Gauva 170

CHILLED JUICE
Mango | Cranberry | Tomato | Apple 150

H20 - LOCAL
Avitez Still 500 ml 100

H20 - IMPORTED
Acqua Panna 500 ml 140
Acqua Panna 1000 ml 225

San Pellegrino 500 ml 175
San Pellegrino 1000 ml 275

CARBONATED
Soft Drinks 100
Red Bull 150

P

COFFEE
SHORT

Espresso 120
Ristretto 120
Macchiato 120
Double Espresso 150

LONG

Americano 150

Caffe Latte 150

Cappuccino 150
Mochaccino 150

Oversized Latte 250
Oversized Hot Chocolate 250

Add Double Shot 50

All coffees can be prepared using decaffeinated
coffee beans and whole, low fat or soy milk.

TEA
by TWG

1837 Black 150

English Breakfast 150
Singapore Breakfast 150
Imperial Lapsang Souchong 150
Jasmine Queen 150
Vanilla Bourbon (gecaf) 150
Silver Moon 150

Earl Grey Buddha 150
Royal Darjeeling 150
Chamomile (decaf) 150
Alexandria 150

Emperor Sencha 150

All prices are in Thai Baht, exclusive of 7 %%ernment tax and 10% service charge.

BEVERAGES




PIZZA

Avocado & Grilled Corn 420
Feta, Oven Dried Cherry Tomato,
Mozzarella Cheese and
Kalamata Olives (V)

Ardrazlaanln 4alnmsing msinda Ne@eamea

WA N:ﬁﬂ’ﬂﬂﬂﬂ@’]ﬂ’?ﬁ’\

Calzone with Wild Mushroom 460
Goats Cheese, Truffle QOil,

Mozzarella Cheese and Spinach (V)
Fptrmalaudldifingan Tausune thiusianiiidla uay dnlax

Chicken Tikka 460

Onion, Cherry Tomato, Coriander Pesto
and Mozzarella Cheese

Ardnlnenealndauidy Fanen Nzidewma waz Teamalsind

Four Cheeses 480

Blue Cheese, Goat Cheese,

Cheddar Cheese, Mozzarella Cheese,
Poppy Seed Velouté and Celery (V)
WeinTa 4 180 UgTa Tauuune Tawadi Tanedsisaan
ﬂﬂﬂﬁ?ﬁmm@ulﬁ LT LTAE

Ham & Pineapple 440

Green Bell Pepper, Oregano

and Mozzarella Cheese

Ardwanwazdilzan Wandniden asinnlu was Taneassaan

Seafood Pizza 490
Chili, Basil and Mozzarella Cheese
Fadndfm win Tulusznn uaz Taneassaan

Margherita 420
Buffalo Mozzarella Cheese and Basil (V)
Roguzidema Tarmvnlaneasisaan waz luTusznn

Shaved Prosciutto 520

Marinated Artichoke, Spinach

and Buffalo Mozzarella Cheese
Faduanlisagals anfhlan dnlaw was Faivihlanesssaan

Smoked Salmon 480

Balsamic Onion, Creme Fraiche,
Sautéed Mushrooms and

Mozzarella Cheese

Artnausanausuadu vanlvnjnes TearTy LAz Windn e

Spiced Chorizo 480

Oven Dried Cherry Tomato,
Kalamata Olives and
Mozzarella Cheese

At ldnsenledald uz@ewmAeuuie NxnenAIa NG
LAY TANDATUTAAN

w Signature
(V) Vegetarian

In case of any allegies, please inform us.
All prices are in Thai Baht, exclusive of 7 % government tax and 10% service charge.

Biryani of Vegetables 530
Biryani of Chicken
Basmati Rice with Vegetables
or Chicken, Cucumber Raita,
Pickle and Pappadam
draunannmevdn vise 1n

@inFandea lenisnumnanad fnees way s

Braised Beef Ossobuco 860

with Porcini Mushroom

Served with Organic Pumpkin Risotto
and Lemon Zest
LﬁaﬂmamisﬁyfinﬁjuﬁuLﬁmwaﬁﬂ
B@inFendridenlaiinnes wag Hansung

Butter Chicken 580

Tandoori Chicken Curry
Served with Naan Bread,
Basmati Rice, Cucumber Raita,
Pickle and Pappadam
wnalnglndauide @ sindanaunilanny F1au1anns
gaalenALAINgT Anaad way Tl

Charcoal Grilled Chef’s Cut 1,400
Wagyu Beef

Roasted Cauliflower, Jerusalem
Artichokes, Grilled Asparagus

and Pink Peppercorn Sauce

\HannAnting

@sndannannzyan uriuasiu mieldlfaeng wazmaansnlne

Grilled Australian Black Angus 1,400
Tenderloin Steak | 250 Gram

Roasted Cauliflower, Jerusalem
Artichokes, Grilled Asparagus

and Pink Peppercorn Sauce
afinieduluaemmsiae 250 N3y

@snaunannzyan uriuasiu mialdilfaeng wazsaawsnlne

Dal Panjaratna 520

Five Jeweled Lentil Curry

Served with Naan Bread,

Basmati Rice, Cucumber Raita,
Pickle and Pappadam (V)
wnedlauTiadladawAe @IS anaLTian St aN
gadlenALAINgT AnAad ke Tl

W Signature
(V) Vegetarian

Herb Crusted Lamb Cutlets 1,100
Pan Roasted Vegetables, Pineapple
Relish, Garlic Confit and Jus
lasaunzthoayulng

Wsnfandiney seadutlzan ﬂ?:LﬁﬂNﬁuﬁﬂﬁu LAz TOAINT

Madras Curry of Lamb 700
Okra, Shallots & Vermicelli Rice
Served with Naan Bread,
Basmati Rice, Cucumber Raita,
Pickle and Pappadam
wnaunzalndauiRe @SWnTanauNtlaunw 419unaunR
gadlelnsALAINg dnaad wag ililaau

Paneer Makhanwala 540
Homemade Cottage Cheese
in Tomato Curry

Served with Naan Bread,
Basmati Rice, Cucumber Raita,
Pickle and Pappadam (V)
wnadddlnaauie @snFenaunilaunu 4aunanni
gadleNTALANNIT Bnaad kay tilnau

Pan Seared Snow Fish Fillet 820
Served with Green Pea Purée,

Deep Fried Lotus Root and Piquillo Salsa

atinznan
@fnFaunanaduen sinanannseu was dadniniindala

Steamed Salmon Fillet 740

Macerated Melons, Grilled Sweet Corn,
Pumpkin Seed Mole and Lemon

U usaneuil @niaudialnaeing waey uas wanfinnasun

Sweet Glazed Pork Rib Scented 720
with Szechuan Pepper

Served With Seasonal Greens,
French Fries and Cider Jus
%me:;;ﬂwﬁuw?m@mu

FnSeninadn Tunen uwas meauetlilalnaes

.*5 In case of any allegies, please inform us.

All prices are in Thai Baht, exclusive of 7

overnment tax and 10% service charge.

(72)
Z
<
2
Ll
Z
44
-
O
<
-]
9
(L)




!
(74)
&
o
z
<
oA
i
el
o
0
o
y 4
uf
O
o

W Arborio Risotto with Lobster Medallion 780

and Foie Gras
Fennel & Green Pea

Yo v @

> a0 e s oo o o
TWQ@?%TU?I@?T@MI@HUQQ@@U@L[ﬂ'ﬂi‘ AL ANTLLE LAY DIAULAN

Braised Wild Mushroom 620

and Ricotta Cheese Ravioli

Celeriac Purée and Black Truffle (V)
mileaiauasiasrenin @finfeuysdinasinin uaz Waniila

Fettuccine with Maine Lobster 780
Dill, Organic Fennel and Salmon Roe
Served with Pernod Cream Sauce
wisddumaginiufiiauanes searsuweiiian
lddawaanais wua waztindane

Kao Pad Gai 390

Kao Pad Moo

Kao Pad Ghoong

Kao Pad Puu

Fried Rice with Chicken,

Pork, Prawn or Crab

Served with Egg and Lime on the Side

v o ' ¥ A
dradnld, wy, fe vide 4

Linguine with Prawn and Baby Artichokes 580
Scented with Lemon & Thyme Sauce
wiaddudanindaiufanedeuazeniniin
@snFanmaanzunauazlulng

\2 4 Signature
(V) Vegetarian
In case of any allergies, please inform us.

Pad Thai Gai 420

Pad Thai Ghoong

Fried Rice Noodles

with Chicken or Tiger Prawn
Accompanied by

a Sweet Tamarind Sauce
dnlngln vive A

Pad Gaprow Gai 420

Pad Gaprow Moo

Pad Gaprow Neua

Pad Gaprow Talay

Wok Fried Chicken, Pork, Beef
or Seafood with Hot Basil

Garlic and Chili

Served with Jasmine Rice
danznanln, vy, e sife nza A@fndesdnavenuzd

Pad Sea Ew Gai 390

Pad Sea Ew Moo

Pad Sea Ew Neua

Pad Sea Ew Talay

Wok Fried Noodles and Kale

with Chicken, Pork, Beef or Seafood
fodianln, vy, iife ve nzia

Wok Fried Noodle
Chow Mein Style 390
Chinese Mushroom,
Chive and Sprout

favilamunsia Winnen fuves Las H99en

All prices are in Thai Baht, exclusive of government tax and 10% service charge

BBQ Tofu Wrap 380 -
Carrot & Citrus Slaw, Avocado i
and Cos Lettuce & Rocket Salad (V)
unfdAasrauils @insenunseniaaaans avlamala

WAZ AANENADALAZHNIBNLIA

Club Sandwich 440

Grilled Chicken, Lettuce, Bacon,
Tomato, Fried Egg and French Fries
ARLLTUAAT At dnniaven lWwAew Nzidema limna
FsrinSensuSmen

Open Sandwich of Ibérico de Bellota
HamonRye 540

Mozzarella, Rocket, Ripe Papaya
and Aged Balsamico

wrudTLaNaesta aunilalsd Taneanisaan dnFaninm
UYAZNA LAz amiun

W Roasted Wagyu Beef Sandwich 590
Onion Bread, Lemon-Basil Mayonnaise,
Rocket, Homemade Pickles and Steak Fries
LrufAmiiiennfia aunilvinvey esungeaaNzaLA TN
finSeninm dnaes @ mnsessiulimen

Grilled Asparagus & Sea Sailt 180

e lftlsseanaenzia

Mixed Leaves Salad 180

ANAKNIIN

Steak Fries & Truffle Mayonnaise 180

dudfinen @finFandgaaniiiiannaaaug

" Steamed Black Sesame Bao 440

Served with Deep Fried Fish Fillet,
Tonkatsu Mayonnaise, Seaweed,
Bonito and Pear Kimchi

witilnaansils Uanfinznen seansindunseaun
amienannsal anuinInuiia waz iNagnuns

The Kitchen Table Burger 470
Charcoal Grilled Wagyu Beef Burger,
Romaine Lettuce, Tomato,
Cornichons and Shoestring Fries

ez Antu midia wefinesitenie fnlsum wxdeme
LAININABY EnFensurlfanen

Stir-Fried Broccoli with Garlic 180

o @ dl o =
Hauanlaatunszines

Tomato & Shallot Salad
with Malt Vinegar 180

ARPNZITRALAZAENLAY RS AT uanagualn

W Signature
4 (V) Vegetarian
@5 In case of@: allergies, please inform us.
(2 All prices are in Thai Baht, exclusive of government tax and 10% service charge

A




