
BEACH (noun)
A  p lace  o f  re laxat ion ,  soc ia l i zat ion
and  indu lgence.

SOC IETY  (noun)
An organ izat ion  or  c lub  formed for
a  par t i cu la r  purpose  or  act iv i ty.

Chi l l  by the ocean,  s ip  cocktai ls  on the coast  – Beach Society
offers  internat ional  cuis ine in  a  breezy seaside sett ing.

DON’T MISS!

EVERY FIRST SATURDAY
OF THE MONTH

SO
BEACH
PARTY
F R E E  E N T R Y !
5 P M  U N T I L  L A T E

 

E V E R Y  3 R D S A T U R D A Y  O F  T H E  M O N T H
5 P M  -  1 0 P M  @  B E A C H  S O C I E T Y

H A P P Y  G I N  H O U R S  -  B U Y  1  G E T  1  F R O M  5 P M  U N T I L  8 . 3 0 P M

LIVE JAZZ BAND & DJ

LET YOUR JOURNEY BEGIN



B E A C H  S O C I E T Y EVERY S U N DAY  FROM 12 – 4 PM

HAPPY  HOUR  BUY  1  GET 1
   

8. M USH R OOM C A       2
   

 
 

 
  

  

 
 Åœ�¿à¿ÑÃ·´çËà¹ÑÁÓé¹ºÑ¡ ¹›˜»¹Œ¢´çËà»Ø«

9.  C L A  M C H  OW D  
         

 
 S ea  c lam  + pot ato

ba con

+  
 
   �´¹Åá§ÔÍÇÔ¹ �ÅµäÊ ¹Í¤ºà §èÑÃ½¹ÑÁ ºÑÅµÂÍË¹Œ¢»Ø«  

    

2 3

4 5

6

7

2. F IRE-ROASTED HUA HIN CLAMS   300
 (Earthstone oven-f i red)
 Sea c lams + green curry  + f latbread
 ËÍÂµÅÑºÍºäÇ¹ �¢ÒÇã¹«ÍÊá¡§à¢ÕÂÇËÇÒ¹
 àÊÔÃ �¿¾ÃŒÍÁ¢¹Á»˜§

3. SMOKED F ISH TARTINE               250
 Smoked f ish + toasted loaf  + c i t rus
 crème fra îche + caperberry + leaves
 á«¹´ �ÇÔªà» �´Ë¹ŒÒ»ÅÒÃÁ¤ÇÑ¹ã¹«ÍÊà¤ÃÁà¿Ãª 

4. HUA HIN SQUID   250
   Peppered Hua Hin squid +
 c i t rus  mayo 
 »ÅÒËÁÖ¡ªØºá»‡§·Í´¡Ñº«ÍÊ«ÔµÃÑÊÁÒâÂ

5 .  CAESAR SALAD
 Cos lettuce + par mesan + gar l ic  

crouton + bacon + Caesar  d ress ing
    +  Chicken    240
    +  Hua Hin t iger  prawn   260
 «Õ«‹ÒÃ �ÊÅÑ´àÊÔÃ �¿¾ÃŒÍÁä¡‹

 ËÃ×Í¡ØŒ§ÅÒÂàÊ×ÍÂ‹Ò§

6.  TUNA TARTARE  300
 Tuna tar tare  +  spr ing on ion +
 ponzu +  g inger  +  avocado
 ·ÒÃ �·ÒÃ �»ÅÒ·Ù¹‹ÒÊ´¡ÑºµŒ¹ËÍÁ«ÍÂ

 ã¹«ÍÊ»¹«ÖáÅÐ¢Ô§ 

7 .  TOM KHA ORZO PASTA             240
 Tom kha orzo  +  loca l  vegetables  +
 coconut  foam
 ÍÍÃ �â«‹¾ÒÊµŒÒã¹«ÍÊµŒÁ¢‹Ò    

THB 990 NET PER PERSON
FOR ALL-YOU-CAN-EAT INCLUDING 1 GLASS OF WINE, BEER OR SOFT DRINK.

MAKE IT A PARTY WITH FREE-FLOW AT THB 700 NET PER PERSON.

A L L  P R I C E S  A R E  I N  T H B  A N D  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  A N D  7 %  V A T

B E E F M I L D L Y  S P I C YV E G E T A R I A NP O R K G L U T E N - F R E ES I G N A T U R E

CL UB

PP U CCINO

whi te win  +  walnut  + te ru
Ble nd  of t hree ki nd s  m us h r oom  +

EVERYDAY, 4PM - 6PM

N U T SC O N T IA N

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW AND WE WILL DO OUR BEST TO ACCOMMODATE.

PRE - B ITE
1. SCALLOP CE V I  CHE   4 50
 

 
l i m e r oc k e t d i l l  

r a d d i  +  s h o li ve oi

Hok k iado   s c a l l  op ma n  +  go

t o m a t o +
+

+ +
l

Â·ä�ÅµäÊ
¡ØÊ§Ç‹ÁÐÁ´ÑÅÊ ºÑ¡¿�ÃÔÊà ́ÊŒÁäÅ¼Óé¹‹ªá �ÅÅªàÂÍËÍé×¹à

of
ff le o i l

E R
+  whi te win  e

2 0

200

§´áÒ‡¿éÕª¡ÔÃ¾ ÐÅá ́ÊÇÒ¹ÐÁÓé¹ÂÇŒ´ÊÃ§ØÃ»

g r e  e n

+



LATTE

TEA

ILLY  COFFEE

ENGLISH BREAKFAST                ªÒÍÔ§ÅÔªàºÃ¤¿ÒÊ· �                   150

EARL GREY                    ªÒàÍÔÃ �Åà¡ÃÂì                      150

CHAMOMILE                     ªÒ¤ÒâÁÁÒÂÅ �                      150

SENCHA GREEN TEA                 ªÒà¢ÕÂÇ                        150

LEMONGRASS                    ªÒµÐä¤ÃŒ                        150

ROSE                    ªÒ¡ØËÅÒº                       150

JASMINE                    ªÒÁÐÅÔ                         150

ESPRESSO                    àÍÊà»ÃÊâ«
è 
                      150

è 
CAPPUCCINO                    ¤Ò»ÙªÔâ¹‹

 
                        150

LATTE                     ÅÒàµŒ
 
                         150

AMERICANO                    ¡Òá¿´Ó                        150

FLAT  WHITE                     ¡Òá¿á¿ÅµäÇ·
ì
                     150

MACCHIATO                    ÁÑ¤¤ ÔÍÒâµŒ
 

                      150

WAT E

LEMONGRASS TEA GREEN TEA 

21

3

1 2

3 4

OCEAN

1 .  SEA BASS   550
 Local  sea bass + pumpkin purée +
 greens + caper  brown butter  
 à¹×éÍ»ÅÒà¡ ŽÒÂ‹Ò§«ÍÊà¹Âà¤à»ÍÃ �
 àÊÔÃ �¿¾ÃŒÍÁ¿˜¡·Í§º´

2.  BOUILLABAISSE   450
 Grouper fillet + clams +  
 wild mushrooms + Thai bouillabaisse
 
 

3.   SEAFOOD  450
  

MANGO 
  

 
 local  tomato 

 ÊÅÑ´·ÐàÅ¡ÑºÁÐÁ‹Ç§áÅÐÁÐà¢×Íà·È

4.  SPICY SEAFOOD SQUID INK PASTA 460
 Hua Hin seafood + squid ink pasta +
    sweet  bas i l  +  chi l i  f lakes  + 

tomato sauce  
¾ÒÊµŒÒËÁÖ¡´Ó¼Ñ´«ÍÊÁÐà¢×Íà·È·ÐàÅ

1 .  LARB TALAY   390
 Local  seafood + spr ing onion +
 chi l i  +  l ime + mint  
 ¾Ô««‹ÒÅÒº·ÐàÅ
    
2.  BONFIRE    350
 Spicy sausage + chi l i  re l ish +
 ja lapeño + peppers  + mozzarel la  +         

 ¾Ô««‹ÒäÊŒ¡ÃÍ¡¾ÃÔ¡ÎÒÅÒ» �â¹
 àËÅŒÒáÅÐªÕÊÁÍ««ÒàÃÅÅ‹ÒÊ´

3.  TRUFFLED POTATO & SHRIMP

 

360 

Potato + truff le  + prawn +
 rosé sauce + pecor ino + sage                            
 ¾Ô««‹Ò¡ØŒ§áÅÐÁÑ¹½ÃÑè§ã¹«ÍÊÁÐà¢×Íà·ÈâÃà«‹ 

4.  GARDEN   300 

Caramel ised shal lot  + pumpkin +
 peppers  + asparagus + rocket 

¾Ô««‹Ò¼Ñ¡ÃÇÁ

  

FIRED FLAT BREADS
(EARTHSTONE OVEN F IRED)

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VAT A L L  P R I C E S  A R E  I N  T H B  A N D  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  A N D  7 %  V A T

 sp lash of  Thai  whisky         

«Ø»ºØÂÂÒàºÊ («Ø»·ÐàÅÊäµÅ �½ÃÑè§àÈÊ)
  

G IN G ER §Ô¢Òª 150

ICED

B E E F M I L D L Y  S P I C YV E G E T A R I A NP O R K L U T E N - F R E ES I G N A T U R E

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW AND WE WILL DO OUR BEST TO ACCOMMODATE.

N U T SC O N T IA NG

(Hot or Iced)

(Hot or Iced)

R
                    .ÅÁ 033 §ÂÕÇàÍà                            15 0

                   .ÅÁ 057 §ÂÕÇàÍà                      24 0

BADOIT  SPARKLING WATER 330ml 
    

               .ÅÁ 033 §éÔÅ¡¤�ÃÒ»Ê �·ÇÑ´Òº                       15 0

 
    

               .ÅÁ 057 §éÔÅ¡¤�ÃÒ»Ê �·ÇÑ´Òº                    24 0

EVIAN 330ml

EVIAN 750ml

BADOIT  SPARKLING WATER 750ml

4
S A L AD 

Marinated local  seafood + sa lad
leaves + mango + peppers  +



1 2

43

BEACH S IDES

1 .  SHOESTRING FRIES
 with truff le  sauce    1 5 0
    with Thai gravy + chorizo + cheese   180

    

 ÁÑ¹½ÃÑè§·Í´ÃÒ´«ÍÊàËç´·ÃÑ¿à¿ �Å
 ËÃ×ÍÃÒ´«ÍÊªÕÊà¡ÃÇÕèâÃÂäÊŒ¡ÃÍ¡âªÃÔ«â«

2.  ROYAL PROJECT                160
 ROASTED ROOTS
 Cr ispy root  vegetables  + herb a io l i
 ÁÑ¹ÊÒÁÊÕÍº¡Ñº«ÍÊÊÁØ¹ä¾ÃäÍâÍÅÕè

3.  ROYAL PROJECT  SALAD               150
 Royal Project leaves +
     lemon vinaigrette
 ÊÅÑ´¼Ñ¡â¤Ã§¡ÒÃËÅÇ§

4.  GREENS                180
 Local  greens + brown butter
    +  a lmonds
 ÊÅÑ´¼Ñ¡ÃÇÁàÊÔÃ �¿¾ÃŒÍÁ¹éÓÊÅÑ´
 à¹Â¤ÒÃÒàÁÅáÅÐÍÑÅÁÍ¹´ �

SOFT  DRINKS

BEER
Local
CHANG,  S INGHA,            ªŒÒ§, ÊÔ§Ë �      160

International
HEINEKEN,  ASAHI              äÎà¹à¡Œ¹, ÍÒ«ÒÎÕ     190
CORONA                  â¤âÃ¹‹Ò        300

Thai Han d crafted Beer
CHIANG MAI  WEIZEN            àªÕÂ§ãËÁ‹ äÇà«‹¹     290
RED TRUCK INDIA PALE  ALE                àÃ´·ÃÑ¤ àÍÅ       290

    

COKE,                 

   
â¤ Œ¡,                          12 0DIET  COKE, 

   
    

       
    

 
ä´àÍç·â¤ Œ¡, 

   
       

 
        

   12 0
COKE ZERO, 

                   

â¤ Œ¡«ÕâÃ,‹  

                      15 0

SPRITE, 

                 

Êä»Ã·,�  

                           
 

 15 0

GINGER ALE, 

                  

 

¨Ô§à¨ÍÃ �àÍÅ,    

        

            12 0

TONIC
 

           

 â·¹Ô¤
  

                      12 0

SODA 

          

â«´Ò  

                      

 12 0

PINEAPPLE                     ¹éÓÊÑº»ÐÃ´Ê´ ËÃ×Í»˜›¹                   180
ORANGE                    ¹éÓÊŒÁÊ´ ËÃ×Í»˜›¹                     180
LIME                    ¹éÓÁÐ¹ÒÇÊ´ ËÃ×Í»˜›¹                    180
MANGO                    ¹éÓÁÐÁ‹Ç§Ê´ ËÃ×Í»˜›¹                   180
WATERMELON                    ¹éÓáµ§âÁÊ´ ËÃ×Í»˜›¹                    180
COCONUT                    ¹éÓÁÐ¾ÃŒÒÇÊ´ ËÃ×Í»˜›¹                     180

FRUIT  JUICES  AND SHAKES

LAND

1 .  SO  BEACH BURGER  450
 Australian Angus ground beef + 

shallot confit +

 

cheddar cheese +
 smoky mayo + fries

 (Select from brioche bun or  Rainbow bun)
 ªÕÊàºÍÃ �à¡ÍÃ �à¹×éÍáÍ§¡ÑÊ¨Ò¡ÍÍÊàµÃàÅÕÂ

 

ÁÑ¹½ÃÑè§·Í´áÅÐ«ÍÊÁÒÂÍ§à¹ÊÃÁ¤ÇÑ¹

 (¢¹Á»˜§ºÃÔÍÍªËÃ×Í¢¹Á»˜§ÊÕÃØŒ§)

 
3.  P OR CH PORK BE L LY E            

 
55 0

 Pork bellyM a  ri na  ted +
     pineapple carrot s  gr i l led +
 po tato
  ¹†Ø»èÕÞÇÂéÕ¨àÒŒµà ØºÁÍ¤ ÂÇŒ´¹ŽØµ ¹ÇŒÁ¹éÑªÁÒÊÙÁË
   ºÍ¹ÑÁºÑ¡ÁÍŒÃ¾¿�ÃÔÊà ŒÅâÐ¾§Íè×Ã¤àÐÅá

2.  ANGUS TENDERLOIN  150 g  999
 Australian Angus beef tenderloin +
 mustard mash

 
+ shallot rings +

 red wine sauce + salt
 Êàµç¡à¹×éÍÊÑ¹ã¹¨Ò¡ÍÍÊàµÃàÅÕÂã¹«ÍÊäÇ¹ �á´§
 àÊÔÃ �¿¾ÃŒÍÁËÍÁá¢¡ªØºá»‡§·Í´

1

2

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VATA L L  P R I C E S  A R E  I N  T H B  A N D  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  A N D  7 %  V A T

6 .  GNOCCO SARDO PASTA       

      

 420

 
 

  WITH MUSHROOM
 Mixed mushroom + black truffle paste +

 

    truffle oil + pesto oil
 ¾ÒÊµŒÒÃÙ»à»Å×Í¡ËÍÂ¼Ñ´«ÍÊàËç´·ÃÑ¿à¿ �Å

 

5.  PI N K  BR E AST               420
 Duck bre a  st

 n +  +  pumpki  
     

corn see ds

 ÕÊÁÒÊ´Í·¹ÑÁÐÅá

U BEER �ÃÂÕºàÙÂ ,

B E E F M I L D L Y  S P I C YV E G E T A R I A NP O R K L U T E N - F R E ES I G N A T U R E N U T SC O N T IA N

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW AND WE WILL DO OUR BEST TO ACCOMMODATE.

G

FE VE R TRE E PR E M I   U M       I N DI A   N    TONIC

FE VE R TRE E             E LDE R   FL     O WER      TONIC

¤Ô¹·â ¹ÂÕ´à¹ÔÍ ÁÂèÕÁàÕÃ¾ ÕÃ· �ÃÍÇà‚¿

¤Ô¹·â �ÃÍÇàÇÒÃ¿�ÃÍ´àÅÍà ÕÃ· �ÃÍÇà‚¿
FEN TI MAN S    
 

          TONIC

  FEN TI MAN S  
          L I GHT           TONIC ¤Ô¹·â �·Åä ¹ÁáÔ·¹¿à 

¤Ô¹·â ¹ÁáÔ·¹¿à

FEN TI MAN S             HE RB AL           TONIC1 9 : 0 5 ¤Ô¹·â ÅÔºàº�ÃÔÎà 50:91 ¹ÁáÔ·¹¿à
B A NGKOK S O       DA S I              AME SE

 

   

 
         TONIC ¤Ô¹·â ÊÁàÁÒÂÊ Ò´«â ¡Í¡§Òº

FEN TI MAN S             ROSE L E MON        ADE ´¹à¹ÍÁÅà ÊÃâ ¹ÁáÔ·¹¿à 12 0

FEN TI MAN S

FEN TI MAN S

GI NGER BE E

CU RIOUSI

R  �ÃÂÕºàÍ¨à¹Ô¨ ¹ÁáÔ·¹¿à 12 0

12 0ÒÅ¤â éÕµÔ«ÊÂÕÃàÇÔ¤ ¹ÁáÔ·¹¿àT Y C O LA

 S INGHA  LIGHT �·Åä �Ë§ÔÊ  12 0

FEN TI MAN S GI NGER ALE ÅÍàÍ¨à¹Ô¨ 12 0 ¹ÁáÔ·¹¿à

    SC H WE PPE ªàÇ»Ê� ¹ÂÕ´à¹ÔÍ �Ê»Çàª   IND IA N   SC H WE PPE

PRE M I UM TON
    

IC

 
 12 0

FEN IT  MANS (Botanically Brewed Beverage)

T TA 
K u  robu  ta

+ radish
+mash

  ed red wine sauce

DUCK
 and + orange berry sauce +

radish po tato +

Ó´¹‹Ø§ÍºÑ¡ÁÇÃŒÁäÅ¼ÊÍ« ´º§Í·¡˜¿ ºÍ´š»à¡Í

4.  BL AC  I T EAND            
  

 
2 20

Squi  d in k  an
+

 

 +  walnut  
 

 

K W H

 pag d  plain s hetti + Ital i
gar l i c + chi ll

 ·Ñ¹ÅÍÇºÑ¡ 
¹Ñ¡ÁÇÃ´Ñ¼ Ò´ÁÃÃ¸¹ŒÊàÐÅáÓ´¡ÖÁË éÕµµç¡àÒ»Ê¹ŒÊà

S PAG  I C EET T          
 H PAN T T A     

an
bacon + shallot i +

 ¹ÑÇ¤ÁÃ¹éÑªÁÒÊÙÁËÐÅá

 r ocket + tru ff le o i l



PIÑA COLADA LITTLE WHITE CHULA

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VAT

CAIPIRINHA                                                280
Cachaça,  l ime,  brown sugar ,  crushed ice
¤ÒªÒ«‹Ò, ÁÐ¹ÒÇ, ¹éÓµÒÅ·ÃÒÂá´§, ¹éÓá¢ç§º´

PIÑA COLADA                                                280
White rum,  coconut  rum,  f resh pineapple ,  coconut  cream
äÇ· �ÃÑÁ, â¤â¤¹Ñ·ÃÑÁ, ÊÑº»ÐÃ´Ê´, ¹éÓ¡Ð·Ô

MAI  TAI                                                   280
White & dark rum, Cointreau,  l ime,  p ineapple ,  orgeat  syrup
äÇ· �ÃÑÁ, ´ÒÃ �¡ÃÑÁ, ¤Í¹â·ÃÇ �, ÁÐ¹ÒÇ, ÊÑº»ÐÃ´Ê´, ¹éÓàª×èÍÁÍÑÅÁÍ¹´ �

MARGARITA                                                 280
Tequi la ,  orange Curaçao,  l ime,  sa l t
àµÍ¡ÔÅ‹Ò, ÍÍàÃ¹¨ �¤ ÙÃÒâ«‹, ÁÐ¹ÒÇ, à¡Å×Í

LONG ISLAND ICED TEA                                                  280
Vodka,  g in ,  rum,  tequi la ,  t r ip le  sec ,  l ime ju ice ,  coke  
ÇÍ´¡ÒÃ � ¡Œ¤â ,ÇÒ¹ÐÁÓé¹ ,¤«àÅœ�»à»ÔÃ· ,Ò‹ÅÔ¡Íµà ,ÁÑÃ ,¹ÔÂ , 

L ITTLE  WHITE  CHULA                                              220
Lychee ju ice ,  f resh lychee,  l ime,  soda
¹éÓÅÔé¹¨Õè, ÅÔé¹¨ÕèÊ´, ÁÐ¹ÒÇ, â«´Ò

LONG & ROUND                                             220
Fresh watermelon, fresh cucumber, lemongrass
áµ§âÁ, áµ§¡ÇÒ, µÐä¤ÃŒ 

HIGH T IME FOR L IME                                             220
Fresh l ime ju ice ,  b i t tered ice ,  honey,  sa l t
¹éÓÁÐ¹ÒÇÊ´, ¹éÓá¢ç§ºÔµàµÍÃ �, ¹éÓ¼Öé§, à¡Å×Í

RETRO

MOCKTAILS

DOUBLE  THE  F U N       500WITH MARGARITA J U G(            )

F R I D A Y  &
S A T U R D A Y
S P E C I A L S

1 .  SEAFOOD PLATTER BBQ
    
   

 

Fresh blue crab + Cha-Am squid +
 prawn + c lams 
»ÙÁŒÒà¼Ò »ÅÒËÁÖ¡Â‹Ò§ ¡ØŒ§à¼Ò áÅÐËÍÂ
µÅÑº¼Ñ´à¹Â  

 1 ,2 50 

 

2.  GRILLED SEABASS
 Fresh sa l t-baked sea bass
 »ÅÒ¡Ð¾§Â‹Ò§à¡Å×Í

380 

 

1

2

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VAT

COCONUT



PICKING DAISIES                                               280
Vodka,  raspberr ies ,  rose syrup,  spark l ing wine
ÇÍ´¡ŒÒ, ÃÒÊàºÍÃ�ÃÕè, ¹éÓàª×èÍÁ¡ØËÅÒº, Ê»Ò¤¡ÅÔé§äÇ¹ �

I 'VE  GOT A  SECRET                                              280
Vani l la  vodka,  pass ionfrui t  syrup,  pass ionfrui t  ju ice ,  spark l ing wine,  vani l la  bean
ÇÍ´¡ŒÒ¡ÅÔè¹ÇÒ¹ÔÅÅÒ, ¹éÓàª×èÍÁàÊÒÇÃÊ, ¹éÓàÊÒÇÃÊ, Ê»Ò¤¡ÅÔé§äÇ¹ �, ½˜¡ÇÒ¹ÔÅÅÒ 

BELOW THE BELT                                               280
Gin,  f ingerroot  g inger ,  tamarind ice ,  rose syrup,  l ime
ÂÔ¹, ¢Ô§, ¹éÓá¢ç§ÃÊÁÐ¢ÒÁ, ¹éÓàª×èÍÁ¡ØËÅÒº, ÁÐ¹ÒÇ

THAT’S  MY KITE                                                280
White rum, Cointreau,  kaff i r  l ime leaf ,  f resh pineapple ,  b i t ters
äÇ· �ÃÑÁ, ¤Í¹â·ÃÇ �Å, ãºÁÐ¡ÃÙ´, ÊÑº»ÐÃ´Ê´, ºÔµàµÍÃ �

ARE YOU CRAZY?                                              280
Guava vodka,  f resh apple ,  f resh mint ,  guava ju ice  
ÇÍ´¡ŒÒ¡ÅÔè¹½ÃÑè§, áÍ»à» � œÅÊ´, ãºÊÐÃÐáË¹‹, ¹éÓ½ÃÑè§

MUDDLED WITH BUBBLES                                           280
White rum, f resh l ime,  f resh mint ,  brown sugar ,  spark l ing wine
äÇ· �ÃÑÁ, ÁÐ¹ÒÇ, ãºÊÐÃÐáË¹‹, ¹éÓµÒÅ·ÃÒÂá´§, Ê»Ò¤¡ÅÔé§äÇ¹ �

SOME L IKE  IT  HOT                                              280
White rum, chili & ginger syrup, fresh lime, fresh mint, soda
äÇ· �ÃÑÁ, ¹éÓàª×èÍÁÃÊ¾ÃÔ¡áÅÐ¢Ô§, ÁÐ¹ÒÇ, ãºÊÐÃÐáË¹‹, â«´Ò

SUPERPOWER                                               280
White rum, f resh l ime,  f resh mint ,  red bul l ,  sp lash of  soda
äÇ· �ÃÑÁ, ÁÐ¹ÒÇ, ãºÊÐÃÐáË¹‹, ¡ÃÐ·Ô§á´§, â«´Ò 

WATCH YOUR HEAD                                              280
White rum, coconut  rum, brown sugar ,  coconut  water ,  f resh l ime,
fresh mint ,  coconut  f lakes ,  soda
äÇ· �ÃÑÁ, â¤â¤¹Ñ·ÃÑÁ, ¹éÓµÒÅ·ÃÒÂá´§, ¹éÓÁÐ¾ÃŒÒÇ, ÁÐ¹ÒÇ, ãºÊÐÃÐáË¹‹, ÁÐ¾ÃŒÒÇ¢Ù´, â«´Ò

1 .  THAI  STYLIN'               340
 Coconut  ice  cream + mango sorbet  +
 st icky r ice  +  coconut  sauce +
 cr ispy mung beans
 äÍÈ¡ÃÕÁ¢ŒÒÇàË¹ÕÂÇÁÐÁ‹Ç§«Ñ¹à´

2.  BANOFFEE              340
 Vani l la  ice  cream + banana +
 butterscotch caramel  + pral ine + popcorn
 äÍÈ¡ÃÕÁÇ¹ÔÅÒ¡Ñº¡ÅŒÇÂËÍÁ
 áÅÐ«ÍÊ¤ÒÃÒàÁÅºÑµàµÍÃ �Ê¡çÍµ 

3.  SO FRUITY              340
 Frui t  sorbets  + f rui t  sa lsa  +
 pass ion pulp +  Look Choop +
 p ineapple cr isp
 äÍÈ¡ÃÕÁ¼ÅäÁŒ«Ñ¹à´

4.  CHOCOLATE  SLAP             340
 Dark & white  chocolate  ice  cream +
 cookie  b i ts  + brownie chunks +
 gooey cocoa sauce
 äÍÈ¡ÃÕÁªÍ¤â¡áÅµ¡ÑººÃÒÇ¹Õè

3 4

2

1 2

3 4

SO COOL SUNDAES

SWEET
1 .  COOKIE  LAVA   260
 Cookie  dough lava + sa l ted caramel  +
 vani l la  bean ice  cream 
 ¤ Ø¡¡ÕéÅÒÇÒàÊÔÃ �¿¾ÃŒÍÁäÍÈ¡ÃÕÁÇ¹ÔÅÒ

2.  BANANA FRITTER  250
 Crispy coated banana + dark chocolate
 dip + Thai rum & raisin ice cream 
 ¡ÅŒÇÂËÍÁ·Í´«ÍÊªçÍ¡â¡áÅµ
 áÅÐäÍÈ¡ÃÕÁÃÑÁàÃ«Ôè¹ 

3.  CRO-NUTS   280
 Confused croissant-sty le  donut  +
 spiced coconut  sugar  + white  chocolate
 sauce + berry sorbet  
 ¤ÃÑÇ«Í§µ �â´¹Ñ·«ÍÊäÇ· �ªçÍ¡â¡áÅµ
 áÅÐäÍÈ¡ÃÕÁàºÍÃÕè

4.  FRUITS    200
 Seasonal  f ru i ts  + Thai  d ipping sugar
 ¼ÅäÁŒÊ´µÒÁÄ´Ù¡ÒÅ

1

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VAT

B E E F M I L D L Y  S P I C YV E G E T A R I A NP O R K L U T E N - F R E ES I G N A T U R E N U T SC O N T IA N

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW AND WE WILL DO OUR BEST TO ACCOMMODATE.

G

ALL  PRICES  ARE IN  THB AND ARE SUBJECT  TO 10% SERVICE  CHARGE AND 7% VAT

SO S IGNATURE COCKTAILS

SO/J ITOS

SOME LIKE IT HOT PICKING DAISIES MUDDLED
WITH BUBBLES

 

 


