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BAR MENU
—~SMALL BITES —

Dried Mixed Nuts ®
120
//O
Seasoned Olives O
190

Chicken Fingers ©
4-250

Garlic Bread & Cheese®®
3-300

Mediterranean Bruschetta ©
1-220

Jamon Croquetas(m(a)
4-300

Fried Calamari®®
300

Truffle & Parmesan Fries®
290

Dairy (D) — Fish (F) — Gluten (G) — Nuts (N) — Shellfish (S) — Vegetarian (V) — Vegan (VG)
All prices are in Thai Baht and are subject to 7% VAT and 10% service charge.
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BAR MENU
—SIPS BY THE GLASS—

Sparkling
Veuve Olivier, Brut Vin Mousseux
Languedoc-Roussillon, France - N.V.
280

White
Fratelli Ponte, White blend, ‘Fiorellino White’
Piedmont, ltaly - 2023
280

Bottega, Pinot Grigio delle Venezie
Veneto, ltaly - 2022
350

Red
Fratelli Ponte, Barbera, ‘Fiorellino Red’
Veneto, Italy - 2024
280

Thompson Estate, Cabernet Sauvignon, ‘Toolunka’
South Australia - 2022
310
e,

/O All prices are in Thai Baht and are subject to 7% VAT and 10% service charge.



