The Gauehe Culture

A MOST WARM WELCOME TO PHUKET’S FIRST SOUTH AMERICAN STEAKHOUSE !

Argentina, Uruguay, Chile — countries of beauty and
drama, renowned for delicious meats, fresh grains
and vegetables, rich wines and colourful traditions.
And their folk hero - the gaucho.

For hundreds of years, these nomadic horseman
defined the cultural traditions of South America with
their legends and ballads. Proud and independent,
the Gaucho is respected throughout the continent as
a symbol of freedom, strength and horsemanship.

The gaucho diet is composed almost entirely of beef
while on the range, supplemented by Yerba Mate, a
tea made from the leaves of the yerba tree. Whether
grilled, oven roasted, or stewed over a simple fire
in their village, gaucho cuisine is synonymous for
cooking over an open fire.

In this very tradition, Churrasco Phuket Steakhouse
features a wide variety of fine imported Wagyu
and Black Angus steaks and many other fiery grill
items. All our steaks are imported ‘deep-chilled’ -
never frozen — and are further wet aged in-house
in a temperature-controlled environment.

Churrasco Phuket Steakhouse has made a name
for itself on Facebook, Instagram and food blogs
throughout the world as “the place” to go to in Phuket
for top-of-the-line steaks and hearty comfort food. All
at prices even other restaurants talk about...

Thank you for your visit, and we hope you enjoy
our food and hospitality.

YOUR TEAM CHURRASCO



MEET OUR CONSULTING “GHEF DE CUISINE”: PAUL BATAILLARD
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EXECUTIVE CONSULTING CHEF PAUL BATAILLARD

Chef Paul is an internationally renowned culinary
expert, with over thirty years of professional experience
with Michelin-star restaurants, five-star hotels, a royal
household, and several superyachts.

His impressive resume includes tenures as Chef De
Cuisine at several French culinary institutions, all
of them Michelin two-star rated - Jacques Chibois at
Hotel Gray d’ Albion in Cannes, Le Theatre de Jacques
Maximin in Nice, Christian Morisset at Hotel Le Juana in
Juan-les-Pins, and Francis Chauveau at Hotel Carlton
in Cannes.

From there, Chef Paul moved on to helm the kitchen of
Old Manila, the prominent fine-dining restaurant at the

CHILDREN MENU

Pensinsula Hotel in Manila, Philippines. As an interesting
coincidence, one of Churrasco’s owners had worked there
as well as Restaurant Manager, but twenty years earlier.

Before semi-retiring in Phuket, Chef Paul added to his
impressive résumé as Chef de Cuisine at the Saudi Royal
Household, as well as on board of several globetrotting
superyachts. He is a personal friend of Churrasco’s
owners, and now spends much of his time fishing, and
enjoying life on our beautiful island.

Chef Paul consults our local kitchen team in intervals to
help us assure quality, continuity, and consistency for our
guests. We hope you like the results of his and our entire
team’s efforts. Thank you.

UNDER 12 YEARS OF AGE ONLY
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EL GAUCHO FELIZ

THB 260 EL POLLO LOCO

Spaghetti Bolognese,

prepared with a traditional recipe
Cnarettn bonoHbe3e, NpUroToBNeHHbLIE
no TpaguLMOHHOMY peLienTy

ERBAFIAER

Chicken breast nuggets, served with
french fries and tomato ketchup
HareTcbl n3 KypuMHOW rpygKu,rapHmp:
kapTodens pu 1 KeTyyn

KERBERECE SRANEINE

THB 290 EL PERRO CALIENTE

Pork sausage, served with
mashed potatoes and gravy

THB 260

CBWHbIE COCUCKW, rapHUP:
KapTodensHoe niope 1 coyc

EAEBER T ERARE

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER



DRINKS | HAMUTKW | &kt

CLASSIC RED WINE SANGRIA (0.5L) THB 490
The all-time Latin favourite summer drink, made from red wine,
citrus fruit, orange juice and triple sec. Served in a carafe.

KIACCUYECKASA CAHIPUA U3 KPACHOI'O BUHA (0.5L)
JTloOMMBIN NETHUI NCMAHCKNUIA HANUTOK Ha BCE BPEMEHA,
CAenaHHbIN N3 KpacHOro BrHa, LIMTPYCOBbIX (PpyKTOB,
anenbCMHOBOrO COKa W anenbCMHOBOro nukepa. Nogaercsa

B rpacuHe

SHITIERLSE (0.527)
BRIV TEERE, (U8, HEKR, EHAERRIOE. WEE .,

LYCHEE-APPLE WHITE WINE SANGRIA (0.5L) THB 490
A Churrasco Phuket signature creation, made from Chardonnay
white wine, lychees and green apple slices. Served chilled in a carafe.

CAHI'PUA U3 BEJIOIro BUHA C JIU4n U ABJITOKAMU (0.5L)
Haw cdompmeHHbIn peLenT oT wed-noeapa, CAenaHHbIN 13

6enoro BuHa LLlapgoHe, nnun n 3eneHoro sbnoka. MNogaetcs
OXMaXXAEHHbIM B rpadouHe

AHRCERARBEFIESE (0.527)
BMESEECEE, FRMERN. WEUEL.

Snowy Weizen Singha Tiger Chang Heineken San Miguel Light Corona Extra
(Belgian Style Weissbier) THB 120 THB 120 THB 120 THB 120 THB 120 THB 190
THB 120

SOFT DRINKS & JUICES

Coke, Coke Light THB 90 Regular Fruit Juice THB 100

Sprite, Fanta THB 90 O o APl

Tonic Water THB 90

San Pellegrino (500ml) THB 160 Fresh Fruit Shake THB 100
Pineapple, Watermelon,

Aqua Panna (500ml) THB 160 & Banana & Mixed Fruit Juice

Still Water, Soda THB 70 ACQUA PANNK

Red Bull THB 90 s Nam Manao THB 90
Thai Lemonade

Soft Drink Mixer THB 40 __J  vith stil water or soda

Vs ﬂ“EST T OF THE
E ﬂjﬁz’m "‘“’Mmgg L

STRONGBOW

HARD AppLE CIDER®

CIDRA | CIDER

COFFEE

TEA

STRONGBOW THB 130 llly Freshly Ground Coffee ~ THB 100 Yerba Mate Argentine Green Tea THB 100

GOLD APPLE CIDER (0.33l) llly Single Espresso THB 100 TWG English Breakfast Tea  THB 100

Made by H.P. Bulmer’s UK.

Alcohol content 4.5% llly Double Espresso THB 160 TWG Breakfast Earl Grey Tea THB 100

STRONGBOW THB 130 llly Cappuccino THB 120 TWG Moroc.:can Mint Tea THB 100

RED BERRIES CIDER (0.33I) llly Latte THB 120 TWG Jasmine Queen Tea THB 100

Made by H.P. Bulmer's UK. llly Macchiato THB 100 TWG Geisha Blossom Green Tea THB 100

0,

Al lly Iced Coffee THB 100 TWG Black Chai MasalaTea  THB 100

llly Irish Coffee (w/ Whiskey) THB 250 Lipton Lemon Ice Tea THB 100

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



COCKTAILS | KOKTENNK | JSEEiFEE

OUR MOJITO SELECTION
MOXMUTO HA BbIBOP
RSitiEs

CHURRASCO

SIGNATURE MOJITO
Cuban White Rum, Fresh Mint & Fresh Lime
Ky6uHckuin Benbin PoM, cBexxas MsiTa, nanv

EEBMBEE, HtHSEET

THB 290

MOJITO COZUMEL THB 290
Mexican Tequila, Fresh Mint & Fresh Lime
MekcukaHckasa Tekunna, Ceexas mMsaTa,
CBexui nanm

EFREMTSERL, FEEEEET

OUR DAIQUIRI SELECTION
OAAKUPU HA BbIEOP
Ereimbg

FROZEN STRAWBERRY
DAIQUIRI

Cuban White Rum, Triple Sec, Fresh Lime

& Strawberries

KybuHckuin Benblin poM, AnenbCUHOBbLIN NUKEP,
cBexuin Jlaiim un knybHuka

HERBEE, BRI OE, HESTTE

THB 300

CLASSIC FROZEN DAIQUIRI THB 290
Cuban White Rum, Triple Sec & Fresh Lime
KybuHckuii Benbin poM, AnenbCUHOBbLIN NMKEP,
Ceexui namim

RIS, BRI OERTE

OUR MARGARITA SELECTION
MAPFAPUTA HA BbIEOP
Bt REEEER

WATERMELON
MARGARITA

Olmeca Gold Tequila, Triple Sec,
Fresh Watermelon Juice & Fresh Lime
Tekuna Onmeka long, AnenbCUHOBBIN NUKEP,
Ceexuin apby3sHblin cok, CBeXuiA Nam

BRNNE, WBORFICIE, FaIUHADFT ST

THB 290

MANGO & CHILI
MARGARITA

Olmeca Gold Tequila, Triple Sec,
Fresh Mango & A Touch Of Fresh Chili
Tekuna Onmveka Mong, AnenbCUHOBbLI
nukep, Ceexee maHro, CBexun 4nnum

BRINE, AR CNE, B SRATET

THB 300

CLASSIC MARGARITA THB 290
Mexican Tequila, Triple Sec & Lime Juice
MekcukaHckas Tekunna, AnenbCMHOBbLIN
nukep & Cok nanma

SEPTEMESAL, B LEFTET

OUR CAIPIRINHA SELECTION
KAMMPUHbA HA BbIBOP

S CHA IS R T e

PASSION FRUIT CAIPIRINHA
Brazilian Cachaca, Fresh Lime,
Fresh Passion Fruit & Basil Leaves
Bpasunbckasa Kaxaca — Bogka u3 caxapHoro
TpacHwuka, Ceexuin nanm, Mapakyis , basvnuk

EEHRE, BER, SISt

CHURRASCO SIGNATURE
CAIPIRINHA

Brazilian Cachaca, Fresh Lime & Brown Sugar
Bpasunbckasa Kaxaca — Bogka u3 caxapHoro
TpacHuka, Ceexuii Jlaiim, KopuuHeBbii Caxap

ERHRE, SITHaE

THB 290

THB 290

CHURRASCO THAI-PIRINHA THB 290
Brazilian Cachaca, Fresh Lime,

Lemongrass & Lime Leaves

Bpasunbckasa Kaxaca — Bogka u3 caxapHoro
TpacHuka, Ceexuii Jlaim, JlemoHrpacc, Jlanm

EEHRE, B, FF0ErTt

OUR MARTINI SELECTION
MAPTWUHU HA BbIBOP
STRER

ESPRESSO MARTINI THB 300
Vodka, Kahlua, llly Espresso & Vanilla Sugar
Bopka, Kanya, Kode Unnu Scnpecco,
Banunb Caxap

R$5A, Kahlla, Iy iRUNHFIE S

BRAZILIAN PASSION
MARTINI

Brazilian Cachaga, Limoncello,
Fresh Lime & Fresh Passion Fruit
Bpasunbckas Kaxaya — Bogka U3 caxapHoro
TpacHuka, JlumoH4enno, Ceexui nanv n
Mapkaywis

EAERE, TRE, SiTEER

THB 290

LYCHEE MARTINI

Smirnoff Vodka, Lychee Liquor,
Fresh Lime & Lychees

Bogka CmupHodd, Jlukep Jlnun,
Ceexuii llanm n nuumn

HREASSIN, Zh0l, BTz

THB 290

OUR CLASSIC COCKTAILS
KNACCUYECKME KOKTEWNN HA BbIBEOP
ZHISRE

LONG ISLAND ICED TEA

Vodka, Tequila, Rum, Gin, Triple Sec
& Fresh Lime, Topped With Coca Cola
Bogka, Tekunna, Pom, [)knH, AnenbCnHOBLIN
nukep, Ceexun Jlanm, Koka Kona

AIEI0, SR, B, B, BRAOE 7
B R

THB 290

CLASSIC COSMOPOLITAN THB 290
Vodka, Triple Sec, Fresh Lime & Cranberry Juice
Bogaka, AnenbcuHoBbIV nukep, Ceexuii Naiim,
KntokBeHHbI Cok

ARFIN, BARROGE, frisfiEE+

MAI TAI THB 290
Bacardi White Rum, Dark Rum, Orgeat Syrup,
Triple Sec, Fresh Lime & Pineapple

Bakapau benbin pom, TemHbIn pom, MrHAanbHbIN
cupon, AnenbCUHOBLIN nukep, Jlanm, AHaHac
HEEEAEE, 2EEEEE, Orgeat 53, 1ZKRIOE,
ITIERIRE

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER



SPIRITS | ANKOIOJIbHbIE HAMUTKWN | ;&

INTERNATIONAL VODKAS WHISKEY SELECTION INTERNATIONAL LIQUEURS

Smirnoff THB 180 Chivas Regal 12 THB 260 Amaretto THB 220

Stolichnaya THB 200 Johnny Walker Black Label THB 280 Limoncello THB 220

Absolut THB 220 Jack Daniel’s Tennessee THB 280 Sambuca THB 240
Glenfiddich 12 Single Malt THB 280 Bailey’s THB 240

FRENCH COGNACS Jameson Irish THB 240 Kahlua THB 250

Remy Martin VSOP THB 380 Johnny Walker Red Label THB 220 Cointreau THB 250

Martell VSOP THB 380 Jim Beam Kentucky Straight THB 220 Fernet Branca THB 250
Sang Som ‘Thai Whiskey’ THB 120 Jaegermeister THB 250

MEXICAN TEQUILAS

Olmeca Gold Supremo THB 240 INTERNATIONAL SPIRITS PORT WINE

Sauza Blanco THB 200 Bacardi Superior White Rum THB 180 Cockburn’s 100ml | THB 290
Capt. Morgan’s Spiced Rum THB 180 Special Reserve

FINE GIN SELECTION

Hendrick’s Gi THB 260 Pernod THB 200 From Quintas in Portugal’s Doura

it a dle of cuoumb Campari THB200  Valley. Aged in lodges, then bottled

(served with a s 'Ce_ © Cu_cum er) Calvados THB 200 in Oporto. A premium port with

Bombay Sapphire Gin THB 240 G THB 200 medium dark ruby colour, and

Tanqueray Gin THB 220 rappa . “vintage character” tasting notes.

Gordon’s Gin THB 200 Cachaca Silver THB 200 20% Alcohol content.

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



STARTER SELEGTION | 3AKYCKU | BUSEfEik

CEVICHE DE ATUN PERUANO THB 550

PERU-STYLE TUNA TARTARE

(Please note that this dish is served uncooked)

Hand chopped fresh tuna loin marinated in lime juice, dressed with
tomato salsa, coriander, and dried Szechuan pepper

TAPTAP U3 TYHUA NO-NEPYAHCKU

(MoxanywcTta, o6paTuTe BHUMaHWe, YTO 3TO 6noAo0 NofaeTcs ChbipbiM)
Py6neHHbI CBEXbIV TYHeLl, MapMHOBaHHbIN B COKe Nnanima, cepBupyercs
C TOMaTHOW CanbCOW, KMH30M M CYLIEHHbIM Cbl4yaHCKUM nepLemM

MEEIeaNE (RERFFAM)
FRISREESTT, ENXD, soeatir) |59

TAPAS DE FOIE GRAS
Two Pieces | THB 380
Each Additional Piece | THB 190

GOOSE LIVER BRUSCHETTA
Pan-fried French goose liver on toasted baguette, served with

caramelised onion and pickled jalapeno

BPYCKETTA C F'YCUHOW NEYEHLIO
XapeHasi dopaHLy3ckasi rycuHasi nedeHb Ha noAcyLueHHoM Garete,
nogaetcs ¢ kapamenu3npoBaHHbBIM MYKOM U MapUHOBAHHBLIM NepLem

XananeHbo

FFERUEEE
BROETESHTECIE = SENE T RN B ra =T384

NACHOS TIJUANA THB 360

NACHOS WITH CHEESE
Tortilla chips, baked with minced beef, cheddar, red bean & jalapeno

HAYOC C CbIPOM
KykypyaHble Yunchl, 3aneyeHble ¢ roBsxuM hapLieM, CbIpoM Yeaaep,

KpacHoW hacorbio ¥ C NepLeM xananeHso

ERRIGINE
FRREBFRAR, AT,
T SHIFEEFEEAEH

CHILI CON CARNE SMALL | THB 360
LARGE | THB 480

HOMEMADE CHILI WITH MINCED MEAT
Classic slow-cooked minced meat stew with red bean, onion & spices

AOMALUHEE YU C MACHbIM ®APLLEM
Knaccuyeckoe NpUroToBneHHOe Ha MEANEHHOM OrHe TYLLIEHOe MSICO C
KpacHov dacorbto, MyKoM 1 CrneLmsmm

1S5HI BT SRR PO ES
ZHSREHAR, dSFTFR

CALAMARES FRITOS SMALL | THB 360
LARGE | THB 480

FRIED CALAMARI SPANISH STYLE
Crispy squid rings in an ultra-light batter, served with Aioli dip

XAPEHHbIE KAJIbMAPbI NMO-UCTNAHCKHU
XpycTsLme KorbLia Kanbmapa B NErkon naHepoBKe, NoAarTCs C
YEeCHOYHbIM COYyCOM

BT ESIHE
ERRSIRENG aioli &

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

FI010%8RSS 2407 %IE(ERK



STARTER SELEGTION | 3AKYCKU | BUSEfEik

GAMBAS AL AJILLO THB 390
‘CASA MARCOS’

CUBAN GARLIC PRAWNS
Prawns sautéed in olive oil with garlic,
sweet chili & parsley; served with toast

KYBUHCKUE KPEBETKW C YECHOKOM
KpeBeTku, obxapeHble B ONMBKOBOM Macre ¢
YECHOKOM, CMafKkMM NepLEeM Y1nu 1 NETPYLLIKOWN,
nogaetcs ¢ xrebom

h B eI
HBTHMAT, A5, BEAIES. M OEme

CHORIZO PATATAS BRAVAS THB 360

OVEN BAKED POTATOES WITH CHORIZO
Classic Latin starter, made with oven-baked diced potatoes and mildly

spicy chorizo sausage slices

3AMEYEHHBLIN KAPTO®ENb C YOPU30

Knaccuueckasi 1oxHO-aMepuKaHcKkas 3aKycka, MpUroToBreHHas ¢
3arne4yeHHbIM B AyXoBke KapTocbeneM 1 crnerka npsaHbIMU NNOMTUKaMn
konbacbkl Yopuso

B SRENFRER
SHENTRZ: |, BIENEMARITTRER T

CHURRASCO THB 620
TARTAR CLASSICO

CLASSIC BEEF TARTARE

(Please note that this dish is served uncooked)
Hand chopped raw Angus beef, dressed with
condiments, served with bread

KNACCWUYECKWUWU TAPTAP U3 TOBAAUHDI
(MoxanywncTa, o6paTuTe BHUMaHuUe,

YTO 3TO GMOAO NOJAETCA ChIpbIM)

PybneHHas roBagvnHa AHryc ¢ npunpasamu u
CbIPpbIM ANYHbIM XENTKOM, NoA4aeTCcs C xnebom

e pyEAee (HERREARTFMY)
FRIELIEEH-PIECALRE, ISEMEE

ALBONDIGAS DE RES THB 360

SPICY MEXICAN MEATBALLS
Black Angus beef meatballs, slow-simmered in a tangy broth of simmered

tomatoes and fresh herbs

OCTPbIE MEKCUKAHCKUE MACHbLIE ®PUKAOEJNIbKA
dpukagenbky U3 roBsanHbl Bnak AHryc, MeAneHHo TylleHble B OCTPOM

6yJ'IbOHe M3 TyLlEeHbIX NOMUOOPOB N CBEXUX TPaB

SHSFRAR
ERRLIR AL RD S A

ALITAS THB 390
DE POLLO AL CHIPOTLE

SPICY CHICKEN WINGS

Crispy, slightly spicy chicken wings, marinated
and deep fried

OCTPbIE KYPUHBIE KPbIJIbILLUKA

XpycTaime, crnerka ocTpble KypuHbIe KpbISbILLKK,
MapuHOBaHble U o6XkapeHHble BO hpuUTiope

YERRIGIE
ERKEAERSE

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

FI010%RS5 2407 %1E(ERK



HEALTHY SALADS | 3ENEHbLIE CANATHI | fEEEDHI

ENSALADA CESAR THB 330

CAESAR’S SALAD
Romaine salad with anchovy dressing, bacon and croutons

CAJIAT LIE3APb
PomaHa Canart ¢ Coycom W3 aH40ycoB, GEKOHOM 1 rpeHKamMu

L
Rt R ERR RS EERFNmEEm

ENSALADA CESAR CON POLLO THB 380

CHICKEN CAESAR’S SALAD
Romaine salad with anchovy dressing, bacon and croutons,
with sliced chicken breast

CATIAT LIE3APb C KYPULIEN
PomaHa Canat ¢ coycom u3 aH4yoycoB, 6EKOHOM U rpeHKamu,
C Hape3aHHOW KypWHOW rpyaKon

BRSO HL
BiE, RHSERRZESEHRATHRE R

PUCHERO ‘LA CRIOLLA’ THB 350

ARGENTINIAN BEEF SOUP
Slow cooked Argentinian soup with beef, celery & onion

APFEHTUHCKUI CYN U3 rOBAAUHDI
MeZafieHHO NPUTOTOBEHHBIN CYN U3 apreHTUHCKOW FOBSANHBI C
cenbhepenem u nykom

PItREES-PIiA
PHREETUE R A, A AL R0

SOPA DE CEBOLLA TRADICIONAL THB 320 CREMA DE SETAS THB 320
CLASSIC ONION SOUP CREAM OF MUSHROOM SOUP

Traditional recipe with three types of onion & served with mozzarella crouton Vegetarian thick soup, made with several types of seasonal mushroom
KITACCUYECKWUN NYKOBbIU CYI rPUBHOW KPEMOBbIW CYN

TpafMLMOHHBIN peLienT ¢ TPEeMs TUNamu Nyka, NoJaeTcs C rpeHKaMm 13 BereTapuaHcKuil rycToii Cyn U3 HECKOSbKWX BUAOB CE30HHBIX rpuboB
MoLapennb RS

SEEXIFER ERMHREERT

EFRIB=2F%, MDHEAYLET

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

FI010%8RSS 2407 %IE(ERK



HEALTHY SALADS | 3ENEHLIE CANATHI | @ HL

ENSALADA CESAR CON GAMBAS THB 380

GARLIC PRAWN CAESAR’S SALAD
Romaine salad with anchovy dressing and croutons,

with sauteed garlic prawns

CANAT LE3APb C KPEBETKAMU
Pomana Canart ¢ Coycom M3 aH40yCOB 1 rpeHKamy,
C 06XapeHHbIMN B YECHOKE KpeBeTKamm

MR RIBC TR ST
KMtRERER & E, MRE A SRS T

ENSALADA DE CARNE ‘TAILANDIA’ THB 390
eIt

THAI SPICY BEEF SALAD “YUM NUEA”
Sliced Angus sirloin, in a dressing of fresh lime juice, chillies,
shallots & coriander

TAUCKWUW OCTPbIN CANAL U3 FOBAOUHbI

Kycouku comne AHryca c 3anpaBKoi U3 CBEXero coka namma,
Yunu, nyKa-lwanoT U KUH3bI

#F=X “YUM NUEA” HFEidpaibhi
T IEREUSTT, B, TRNERS

ENSALADA DE CARNE ‘EL GAUCHO’ THB 390

BEEF SALAD GAUCHO STYLE
Sliced Angus sirloin on lettuce, with red bean, corn, tomato,
boiled egg & cheese

CAIAT U3 roBsdauHbI B CTUNE IT'YYHO
HapesaHHasi aBCcTpanuinckas ropagnHa Ha NUCTbsX canata C KpacHomn
daconbto, KyKypy3or, noMmMgopamu, OTBapHbIM SALIOM U CbIpOM

i3 % e oS P
RIEEFIEREIASE 49, K, Fin, RENTE

ENSALADA VERACRUZ THB 290

ORGANIC CHERRY TOMATO SALAD
Sliced cherry tomato, fresh basil & red onion, extra virgin olive oil
& red wine vinegar

CAJIAT U3 MOMMOOPOB YEPPU

JlomTukn nommaopoB Yeppu, cBexumin 6asunnmk, KpacHbIn Nyk,
ONVBKOBOE Maro W KPacHbIN BUHHbIN YKCYC

BVENEmhL
1ERkEDn B8, FE, AR RAILLERS

ENSALADA DE VERDURAS THB 290

MIXED GARDEN SALAD
Classic mixed seasonal salad, dressed with
extra virgin olive oil & balsamico

MUKC-CANAT
Knaccunyeckuin Ce3oHHbIN canaTt 3anpaBeHHbIN
ONMBKOBBIM Macrom 1 6anb3ammnyeckumM yKcycom

HEYHL
RSB AR P R AL AT SRR

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

FI010%RS5 2407 %1E(ERK



SEAF00D SELEGTION | BbIBEOP MOPEMNPOLYKTOB

AR

FILETE DE ATUN THB 550

SEARED TUNA STEAK WITH CHIMICHURRI
Pan-seared tuna fillets, served with our tangy Chimichurri sauce and garlic rice

CTEWK U3 OBXXAPEHHOIO TYHLIA C YAMUYYPPU
O6xxapeHHoe chune TyHuUa, NOAAETCHA C HALLMM OCTPbIM COYCOM Ynmudyppu un
YECHOYHbIM PUCOM

BRSICEHEHS
BRI EHBERENATTIR

FILETE DE SALMON THB 550

PAN-ROASTED SALMON FILET
Imported salmon fillet, served with tomato salsa and crushed potato

®OUIE XKAPEHOIO JTOCOCA
ViMnopTupoBaHHoe chune nococs, Nogaercsi C TOMaTHOW CanbCou U
M3MernbYyeHHbIM kapTodenem

wRigitE
e LBttt R ECENN ORI SA

PASTA SELECTION | MACTA HA BbIBOP | B XFE MR

GLUTEN-FREE SPAGHETTI AVAILABLE - PLEASE ADD THB 30, AND ALLOW SOME EXTRA COOKING TIME
Cnarettn bes MtoTeHa [ocTynHbl - Noxanyncra, gobassre 30 Tankckmx 6aT 1 AONONHUTENBHOE BPEMS ANS MPUroTOBINEHNS

FTEAREAFERMEHE, INTHB 30HFREEERINZIEAIIE

ESPAGUETIS
AL AJO

PEPERONCINO

dried red chili flakes

NEMNEPOHYMHO

KpaCHOro 4mnun

ESPAGUETIS

THB 420
A LA BOLONESA WAGYU

WAGYU SPAGHETTI BOLOGNESE
Original recipe from Bologna with ground
meat, tomato and carrot

BAT'HO CIMATETTU BOJIOHE3E
OpurnHanbHbIv peuent u3 BonoHbu

C MSICHbIM dbapLuem, nomMmmaopamu v

MOPKOBbIO

BAE4-AEmWAGYU
ERBACTRIGA, EHFNEAE MEr

SPAGHETTI AGLIO OLIO E

Tossed with garlic sautéed in olive oil &

CMATETTU ATTIMO ONNO E

MopaeTcsi ¢ Y4eCHOKOM, OBXXapeHHbIM B
OfIMBKOBOM Macsie ¥ CyLleHbIMU XIOoMNbsmMu

EATMTEREEHRE , s S
PR, TR, S HANERARL e e T DL e

ESPAGUETIS THB 420
DE MARISCOS ‘TAILANDIA’

alnnafNn2itun

THAI SEAFOOD SPAGHETTI
“PAD KEE MAO”

Stir fried with soy sauce, garlic, seafood,
basil & chillies

TANCKWUN CMAFETTU U3
MOPEMPOOYKTOB«MAL KA MAO»
)KapeHbIe C CO€eBblM COYyCOM M YECHOKOM
MopenpoayKTbl, 6a3unuk n ynnm

&=t “PAD KEE MAO” ;BHfm%
WEE, A5, DE), BHFLSH

THB 350 r—*

ESPAGUETIS
CON GAMBAS

SPAGHETTI WITH GARLIC PRAWNS
Classic pasta, tossed with peeled prawns
sautéed in olive oil with garlic & parsley

CNMATETTU C KPEBETKAMU U
YECHOKOM

Knaccuuyeckasn nacta ¢ O4MLLEHHBIMY
KpeBeTKamMmu, 06)KapeHHbIMI/I B OJINBKOBOM
Macre C YECHOKOM W METPYLLKON

Tl kD
FEEAREECRImEET, B,
Ks T BN

THB 420

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER



DELUXE BURGERS | JENIOKC BYPTEPbI | SHERE

HAMBURGUESA THB 580

WAGYU

WAGYU SUPERBURGER
Prime Wagyu beef burger (200 gram), with tomato,
lettuce, onion, served with French fries

BArkO CYNEP BYPTEP

Byprep u3 Npemuym MpamopHou roBsianHel Barto
(200 rpamm), c noMugopamMu, NIUCTbIMK canara,
NyKOM, nogaeTcs ¢ kapTodenem dpu

BRMENE
TURFIAERE (20052) |, i, 43K,
RN S

ASSOCIATION CERTIFIED

AUSTRALIAN WAGYU BEEF

HAMBURGUESA THB 380

VEGETAL

CHURRASCO TERIYAKI VEGE-BURGER
Fully vegetarian burger (200 gram / zero meat
content), seasoned with Teriyaki marinade and
shallots. Served with Cajun fries

YYPPACKO TEPbSIKU BETETAPUAHCKUN
BYPTEP

Beretapuatckuin 6yprep (200 rpamm / Hynesoe
cofep)xaHve msica), 3anpaBneHHbIn MaprHagom
Tepusiku 1 nykoM-LwanoT. Mogaercs ¢ NpsiHbIM
KapTodenem cdpu

MIRERANE
SRNE 20052/ FARE) , LIRREHSZ
AR, BEERREER

HAMBURGUESA THB 520

‘EL MACHO’

CHURRASCO MACHOBURGER
Black Angus beef burger (250 gram), with bacon,
fried egg, served with French fries

YYPACKO MAY0 BYPTEP

Byprep n3 lNoBsiguHbl Bnak AHryc (250 rpamm),
¢ 6eKOHOM, XapeHbIM SLOM, MOAAETCS C
kapTodenem cdpu

CHURRASCO 1Bi& R
TIRHFASRE (25057) , =R, RIEFAINEEE

HAMBURGUESA DE THB 550

CORDERO A LA CRIOLLA

CHURRASCO CREOLE LAMB BURGER
Hand-chopped Australian lamb (200 gram),
seasoned with mild Vaudovan Curry and dried
shallots. Served with Cajun fries

YYPPACKO BYPIEP C ArHEHKOM INO-
KPEOJIbCKU

Py6neHHbIn ABCTpanuinckui arieHok (200 rpamm),
NpUNpaBneHHbIN MHAMNCKUM Kappy BagosaH n
CyLUeHbIM fyKoM Lanor. lNogaeTcs ¢ npsiHbIM
KapTodenem cdpu

CHURRASCOERBA/REPINE
FRIBAFTER (20052) , F8VadouvaniilEF]
VERIELR, DR REER

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



WAGYU SUPERSTEAKS | BAIO CYMEP-CTEVKW | #OATRZFILEY\ (WAGYU)

OUR BEST STEAK et ' T— WAGYU PICANHA

HALL NYYLUUA CTEUK g o 3
FAIBITHOEHE - S o BRASILEIRA

200 gram | THB 990
350 gram | THB 1390
500 gram | THB 1790

WAGYU D-RUMP STEAK
300-day grain-fed Wagyu beef,
marble score 6-7, cut Brazilian style
from the D-rump cap

BATO OU-PAMIN CTEUK

MpamopHas roBsiaMHa, 3epHOBON OTKOPM
300-aHen, MpamopHas krnaccudmkaums 6-7,
Bpasunbckas Bbipeska, Ta3obeapeHHast
YacTb roBsANHbI

TREFNSFREH\
ZHKIEAIRG-TREAI300RAN4 =R\

ASSOCIATION CERTIFIED
AUSTRALIAN WAGYU BEEF

WAGYU MAMINHA
DE ALCATRA

200 gram | THB 790
350 gram | THB 1090
500 gram | THB 1490

SUPER WAGYU RUMP TAIL
300-day grain-fed Wagyu beef,

marble score 6-7, cut against the grain
from the D-rump

CYMEP BATO PAMIN CTEWUK XBOCT
MpamopHas roBsiguHa, 3€pHOBON OTKOPM
300-gHen, mpamMopHas knaccudukauus 6-7,
BbIpe3ka Nnonepek BOJIOKOH,

TasobeapeHHasn YacTb

TREEFNSFREH\
2 HKIEAIRG-TREAB00RA4 =R\

ASSOCIATION CERTIFIED
AUSTRALIAN WAGYU BEEF

WAGYU SOLOMILLO
DE TERNERA

200 gram | THB 690
350 gram | THB 990
500 gram | THB 1390

WAGYU TOP TENDER CUT
300-day grain-fed Wagyu beef,

marble score 4-5, cut Argentinian style
from the Top Tender rump

BATtO TEHOEP

MpamopHas roBsauHa, 3epHOBON OTKOPM
300-AHen, MpaMopHas knaccudukaums
4-5, ApreHTUHCKas Bblpe3ka, BEPXHSS
Ta3obeapeHHas YacTb

TREBFIF R BT\
FIHRSE AR IRA- S E RS 00RFFFRAH

ASSOCIATION CERTIFIED

: '. S5 i *% : 5 : AUSTRALIAN WAGYU BEEF
B2 £ e : -

. b
AN

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER



GOURMET STEAKS | TYPMAH CTEMKN | ZER4-HE

LOMO DE TERNERA‘FOIE GRAS’
(One Slice Foie Gras) 200 gram | THB 990
(Two Slices Foie Gras) 300 gram | THB 1490

TENDERLOIN WITH FRESH GOOSE LIVER
Char grilled, extra tender Black Angus beef tenderloin,
served with pan-fried French goose liver

BbIPE3KA C 'YCUHOW NEYEHbLIO

[MpuroToBneHHas Ha yrnsx, HeXxHas CoOvHas roBs>Kbs Bblpeska u3 bnak
AHryc, nogaetcs ¢ xapeHon PpaHLy3CKON ryCUHOW NEeYEHbIO.

Msico 200 rpamm — OgHa nopumsa ®yalpa & Msco 300 rpamm —

[ee nopumu Pyalpa

BEPBHREERSAT
RERTIRATA- BB AERGATUIEAT

LOMO DE TERNERA
‘MAR Y TIERRA’

SURF & TURF TENDERLOIN
Char grilled, extra tender grass-fed Black Angus beef tenderloin,
served with pan-fried prawn skewer

BbIPE3KA U3 NrOBAOUHbI C KPEBETKAMU
[MpuroToBneHHas Ha yrnsx, HEXHas COYHas Bblpe3ka roBsAVHbI
Bnak AHryc, TpaBsiHOM OTKOPM, MOAAETCS C XapeHbIMU KpeBeTKaMm
Ha wamnype

SURF & TURF 4-#p
AR IR R T AR AT AR AN RIAT R

200 gram | THB 890
300 gram | THB 1190

CUTLETS & 6HOPS | KOTNETHI M OTBMBHbBIE

CHULETAS DE CORDERO

THB 680

CLASSIC LAMB CHOPS
Lean lamb cutlets, dressed and grilled medium unless ordered otherwise

KNACCUYECKUE OTBUBHbIE N3 BAPAHUHbI
MoCTHbIE OTGMBHBIE 13 GapaHWHbI, MPUNPABIEHHbIE W MPUTOTOBMEHHbIE
Mo BaLemy 3akasy

LZEFEH\
KEEFI (R

CHULETA
DE TERNERA BLANCA

CHAR-GRILLED VEAL CHOP
Imported milk-fed Dutch veal cutlet, very tender and juicy

OTBMBHAA U3 TENATUHBLI XKAPEHHAA HA YINAX
VMnopTupoBaHHasi MornoYHas ronnaHackasi oTouBHas U3 TENSTUHBI,
OYeHb HEXHas 1 CoYHas

REEDPIHE
SO R E =Y HE

300 gram | THB 750

CHULETAS DE CERDO

KUROBUTA PORK CHOPS
Tender pork chops on the bone, with baked garlic clove

CBUHbIE OTBUBHbIE
HesxHble CBUHbIe OTOMBHbIE HA KOCTH, C 3ane4eHHbIM YECHOKOM

KUROBUTA Bz
IRBEFERI, EFS

THB 550

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



BLACK ANGUS STEAKS | CTEWKM U3 TOBAAUHbI BNAK AHIYC | #0ZRLe&Hr4Ed\

OUR BEST
SELLING STEAK

LOMO DE TERNERA

BLACK ANGUS TENDERLOIN
Char-grilled, extra tender Black Angus beef
tenderloin. Also known as Filet Mignon,
Tournedos, Fillet Medallions, or Eye Fillet.

BbIPE3KA YEPHbIA AHIYC
[MpuroToBneHHas Ha yrnsx, HexHas covHas
Bblpeska roesaavHbl YépHbin Axryc (Black
Angus), n3sectHas Takxke kak dune MUHbOH

BRI 5.
RIS MBI ELARERAAD, FRIESAHE,
TournedosXENFIRER

LADY’S CUT
200 gram | THB 690

GENTLEMAN’S CUT
300 gram | THB 990

GAUCHO CUT
400 gram | THB 1,290

STEAKX SAUCES | JOMNONMHUTENBHLIE COYChI ANA CTEVKA | P9Y\EHR

COOKING CHART

RARE
VERY RED, COOL CENTRE

MEDIUM RARE
WARM, RED CENTRE

MEDIUM
PINK CENTRE

MEDIUM WELL
SLIGHTLY PINK CENTRE

WELL DONE
COOKED THROUGHOUT
NO PINK

ONE STEAK SAUCE INCLUDED PER MAIN COURSE
OMH COYC Y>KE BXOOMUT B OCHOBHOE BNIOAO | =8EM E—©%

BRAZILIAN CHIMICHURRI
TOMATO SALSA SAUCE
BPA3WITLCKASA YAMUYYPPU
TOMATHASA CcoyC
CANbCA CHIMICHURRI:
BfmaEins FIIRIEVE RS
MUSHROOM CHURRASCO’S
SAUCE BBQ SAUCE
FPUBHLIM BAPBEKIO
COYCOM YYPPACKO COYC
EiEE CHURRASCO
1BIEBBQE
CLASSIC CHURRASCO’S
SPANISH AiOLI PEPPERCORN
WNCMAHCKUI SAUCE
COYC AMOMU MEPEYHbLIN COYC
IR AT A

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER

CAFE DE PARIS
BUTTER
«KAGE [E MAPWX»
MACJIEHHbIN COYC
CAFE DE PARIS:
4

NAM JIM JAEW:
SPICY THAI SAUCE

HAM DKM IKEO
OCTPbIN TAUCKIV
coyc
NAM JIM JAEW:
=B AE

CLASSIC SAUCE
BEARNAISE

KIACCUHYECKIAV
BEAPHCKMI COYC
ZHEES
"BEARNAISE’



BLACK ANGUS STEAKS | CTEVKN U3 TOBAAMHbBI BNAK AHIYC | #OZBLei&HrAES\

FILETE RIB EYE 250 gram | THB 790
350 gram | THB 990
BLACK ANGUS RIBEYE STEAK

Classic beef rib eye steak, sometimes also called ‘Delmonico’ or ‘Scotch Fillet’

BN3K AHIYC CTEWK PUBAN

Knaccuueckuin roesixkuii cterik Pubaii, nHorga Takke HasbiatoT “[enMoHnKo”

HEHRBIARL I\
ZLEPRER4Y\ (Delmonico)

BIFE ‘PORTERHOUSEFE’

BLACK ANGUS T-BONE STEAK
Classic cut T-bone steak, aged in-house

BN3K ATHYC TUBOH CTEUK
Knaccuueckuin cteiik Ha T-06pa3Hoi KOCTH, BbiAEPXKEHHbIN B HaLLEeM pecTopaHe

4
ZHESHIRA, ERTEMAHI\

500 gram | THB 1,090

MARUCHA DE NOVILLO 200 gram | THB 550
350 gram | THB 750
500 gram | THB 950
BLACK ANGUS OYSTER BLADE STEAK

Grass-fed, and also known as Flatiron Steak, this is a juicy and flavourful cut.
Served sliced, “Tagliata-Style”

HAPE3KA N3 CTEMKA OUCTIP BNang BNaK AHIYC

[oBsiAMHa (TpaBsHOW OTKOPM), Takke M3BecTHas kak PnaTANPOH CTENK -

3TO COYHas U apomMaTHas Hapeska

BRiEH" HiE7R" 4HE
ERMERRA" Flatiron” 4, XEZHEERIFHES.
LA " Tagliata” A

BISTEC ‘TAILANDIA’
vilaginag
GRILLED THAI-STYLE STEAK “NUEA YANG”

Australian Black Angus beef, served Issan style, with sticky rice and
Nam Jim Jeaw, our spicy sauce from north Thailand

MPUNb CTEUK MO-TAUCKU “NUEA YANG”
AscTtpanuiickas roesauHa bnank AHryc, cepsupoBaHHas B Mccan ctune,
C KINENKUM pUCOM U NPSHBIM COYCOM M3 ceBepHoro Tavnanaa

1EF=3 " NUEA YANG” &HE
Esaanz{VEAFIT BLAEHA-HEES Nam Jim JeawsEFIFEKIR

THB 580

ENTRECOT DE TERNERA 350 gram | THB 790
500 gram | THB 990
BLACK ANGUS STRIPLOIN

Traditional cut beef striploin steak, also called ‘Contre-Filet’ in French, and
‘Sirloin’ or ‘Entrecote’ in other countries

BN3K AHIYC CTPUMNMOWH

TpaanUMOHHbIV BUMLLTEKC 13 FrOBSXKbEN BbIPE3KM, TaKKe Ha3biBaeMbln
no-gppaHuyscku «KoHtpe dunet», a B Apyrux ctpaHax - «CUpnonH»
NN «AHTpeKoT»

TR
ERRNEEE, HABETRHA "Contre-Filet” , EHMER/MKEIRA

Sirloin” 8% "“Entrecote”

BIFE DE VACIO | FRALDINHA

200 gram | THB 490
350 gram | THB 690
500 gram | THB 890

ANGUS TOP FLANK STEAK
Tender beef flank steak, sometimes also called ‘Bavette’

®JIAHK CTEMK U3 roBAOUHbI ATHYC
HeXHbI roBsixmin BudLuTeke, MHorga Takke HasblBaemblil «baBeTTa”

TR RZEHREFMEE
FHA-MIEY\ (Bavette)

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



CHEF SUGGESTIONS | CMEL NPEANOXEHUA OT LWE®-NOBAPA | &M=

COSTILLAS THB 590
DE CERDO A LA PARILLA

BARBEQUED PORK RIBS
Pork ribs (500 gram) in our special barbeque
sauce

CBUHbLIE PEBPbILLUKA BAPBEKIO
CeuHble pebpbiiwky (500 rpamm) B HaLLeM
cneuunansHoM coyce 6ap6ekto

s
B BBQEIEHE

PIERNA THB 690
DE CORDERO

BRAISED LAMB SHANK
Oven roasted lamb shank with vegetables,
served with crushed potato

TYWEHASA BAPAHBbA NONEHDb
TylweHas B AyxoBke 6apaHbsi roneHb ¢
0BOLLaMW, NOAAETCA C TONMYEHbIM KapTodernem

IPEELT IR R
WPRELTI = hREL RSN =

PECHUGA THB 520
DE POLLO AL LIMON

HONEY-LEMON CHICKEN BREAST
Pan-fried chicken breast escalope, seasoned
with lemon juice, honey, and light soy sauce.
Served with steamed rice

FPYOKA LbINJEHKA B
MEOOBO-JIMMOHHOM COYCE
O6XapeHHbIe KypyHble rpyaKu,
npunpaeneHHbIe IMMOHHbIM COKOM, MedoM U
nerkum coesbiM coycom. [NogaeTcs ¢ pucom

IERITIRISH
RUEFTAEISHY

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

53001 0%BR53 ZA07 %IE(ER



CHEF SUGEESTIONS | CMEL NPEANOXEHUA OT LWE®-NOBAPA | [EIfiEF

CARBONADA CRIOLLA
ARGENTINIAN BEEF STEW

Slow cooked beef stew with white bean, onion, celery, carrot & herbs.

Served with a choice steamed rice or crushed potato

APTEHTUHCKASA TYLUEHAA TOBAOUHA

MepnneHHO NpuroToBneHHas roBsaMHa, TylleHasi ¢ 6enoi dhaconsto,
NyKOM, CENbAEPEEM, MOPKOBbLIO 1 TpaBamu. [Nogaetcst Ha BbIGOp ¢

PVCOM MnN TONYEHHBIM KapTodenem

PtREEZUHILFPY

BNRAIRS, R, 73, 52 MIER. SHEXKREEEH

SALPICON DE RES ‘TAILANDIA’ THB 490

HANsZNS a0

MINCED BEEF WITH BASIL & CHILI “PAD KRAPAO NUEA”
Stir fried minced beef with garlic, Thai basil & chilies,
served with rice & fried egg

PYBIIEHOE MACO roBAauHbl C BA3UITUKOM U YU
“PAD KRAPAO NUEA”

YKapeHbliii haplu 13 roBsanHbI C YHECHOKOM, Tanckum 6a3unukom m
nepuem yunu. MNogaeTcsa ¢ pUcCoM 1 XapeHbIM SALIOM

#F “PAD KRAPAO NUEA" &HH4H
FHEFA, 75, FDETIHRE. BOKIRFIRE

THB 520 '

BROCHETA
‘EL SENOR’
(GENTLEMAN'S SIZE)

ASSORTED BEEF SKEWER (LARGE)
Assorted grilled beef skewer with grilled
vegetables (300 gram)

ACCOPTU N3 TOBAOUHBLI HA
LUAMIMYPAX (BOJIbLUOE)
ACCOpTMN 13 rOBSAVHBI Ha Luamnypax ¢
osoLamu ¢ rpuns (300 rpamm)

HB4REBR (X)
HRA-PIERRRCEZRSE (3005)

THB 650

BROCHETA
‘LA SENORITA’
(LADIES’ SIZE)

ASSORTED BEEF SKEWER (SMALL)
Assorted grilled beef skewer with grilled
vegetables (180 gram)

ACCOPTU U3 TOBAOUHBI HA
LUAMIMYPAX (MANEHBbKOE)
ACCOPTM 13 rOBSAVHBI Ha Liammypax ¢
osoLamu ¢ rpuns (180 rpamm)

HB4REBR ()
R AERIREIEZRSE (1805%)

THB 580

BROCHETA
DE POLLO

GRILLED CHICKEN SKEWER
Grilled boneless chicken thigh skewer with
grilled vegetables (300 gram)

LIbINMIEHOK HA LLAMMYPAX
KypuHble okopoyka 6e3 KocTel Ha Luammnypax
c oowamu ¢ rpuns (300 rpamm)

HEISER
YT BXCHRAIBCHEZAZE 37 (3005%)

THB 550

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



SIDE DISHES & VEGETABLES | TAPHUPbLI M OBOWM | Eeseflies

@ SAUTEED THB 100 @ STEWED PINTO BEANS THB100 @ SAUTEED THB 100
ASSORTED MUSHROOMS WITH CHORIZO CARAMELISED ONIONS
OGxapeHHble pubbl Accoptu TyweHas daconb ¢ Hopuso KapamenusoBaHHbI Jlyk
KH-EREFE PRI BB = KOER

@ SAUTEED THB 100 @ STEAMED BROCCOLI THB100 @ SAUTEED CORN THB 100
SPINACH WITH GARLIC EPOKS‘QQM Ha napy WITH DICED TOMATO
LnuHaT C YecHokom =1t Kykypy3a C Kybukamu Momugopa
s S KOERFEIT

0 FRENCH BREAD THB 60 Q MIXED SIDE SALAD THB 100 O CLASSIC GARLIC BREAD THB 100
®paHuy3ckun baret Mwukc-Canar Knaccuueckuin, 3anevyeHHbI B JyXOBKe,
EREE RIS bR Xneb ¢ YecHokom

FERFRE R

® GARLIC FRIED RICE THB 80 (@ STEAMED RICE THB60 @@ ISSAN-STYLE THB 80
YKapeHbiit puc ¢ YecHokom BapeHbint puc STICKY RICE
KT HOKRIR Kneiikuit puc Ucaan-Ctunb

ISSANZIRARIR

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety

FI010%8RSS 2407 %IE(ERK



POTATOES | KAPTOOEIb | &2

@ CAJUN THB 130 @ FRENCH FRIES THB 100 @ BAKED POTATO THB 100
FRENCH FRIES Kaptodens dpu WITH SOUR CREAM
MpsiHbIA KapTodens Ppu 2% 3aneyeHblli KapTogens Co CmeTaHoi
KEEDERRESE ¥+ SRNBRYNH

® CRUSHED POTATO THB 100 ® DICED PAN-FRIED THB 100
WITH SAGE POTATO W/ ROSEMARY
N3menbyeHHbIn KapTodens ¢ Landeem apeHblit KaPTO‘benb € po3mapnHom
FRRETSRE RILETE5®EE

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue n 7% HOC 6yneT gobasneHo k cyety

F30010%BR55 207 %IE(ER



DESSERTS | LECEPTHI | #Ham

h

CREPE IMPERIAL

CREPE SUZETTE
French pancakes in a reduction of orange liqueur and citrus zest,
served with a scoop of vanilla ice cream

BITIUHbI CHO3ETT
®paHLy3ckue GrMHYMKM C anenbCUHOBBIM NIMKEPOM U LIMTPYCOBOWM
LeApOoN, NOAAKTCS C LLAPVKOM BaHUIBHOIO MOPOXEHOro

SUZETTEERIH
EEERUHECE 7 O EA B R AN BT

RON BABA

THB 280 THB 280

BABA AU RHUM
Traditional savarin pastry, infused with rum,
and served with one scoop of vanilla ice cream

POMOBAS BABA
TpagvUMOHHOE TECTO CaBapeH, MPOMMTaHOE POMOM,
nogaeTcs C LWapuKoM BaHMIbHOIO MOPOXXeHOro

elol gl e g
RS R EN BB BB B R KM

>

THB 280

BIZCOCHO PINA A LA

THB 280 TIRAMISU CASERO

THB 280

DE CHOCOLATE

CHOCOLATE BROWNIE
Classic warm chocolate brownie,
served with one scoop of vanilla ice cream

LUOKONAOHbIV BPAYHU
Knaccuueckuii Tennbii WokonaaHein bpayhu,
NnoJaeTcs C LapUKOM BaHWUITbHOTO MOPOXEHOro

1552 0% BARE
F RIS DTn A BE.— BRIk

HOME MADE TIRAMISU
Classic Italian dessert with a whipped mixture
of Mascarpone cheese, coffee, cocoa & amaretto

TUPAMUCY OOMALLUHEIO
NMPUTOTOBNEHUA
Knaccuueckuin UtanbsiHckui gecept co

B36UTON cMmechio cbipa MackapnoHe, kode,
Kakao 1 amapeTTo

CASERO 12HikK7
FHEAFIHREC TR0, i,
FIRTAOP S EFEES

PARRILLA

GRILLED PINEAPPLE
Grilled pineapple with cinnamon & brown sugar,
served with one scoop of vanilla ice cream

AHAHAC HA rPUNE

YKapeHblIi Ha rpune aHaHac ¢ kopuuen n
KOPUYHEBbLIM CaxapoM, MOAAETCS C LUAPUKOM
BaHWMbHOTO MOPOXEHOTo

it

EEE
JEPREAEE S R e — O &R CEM

NATURAL ICE CREAMS & SORBETS | MOPOXEHOE U COPBETbI | iKESHANZEEEH r

CLASSIC VANILLA ICE CREAM (Two Scoops)
KITACCUYECKOE BAHWUILHOE MOPOXEHOE (2 wapuka)

FHBEEEREN)

CHOCOLATE ECSTASY ICE CREAM (Two Scoops) THB 250
LHOKOJIAOHOE MOPOXEHOE «3KCTAS3» (2 wapuka)

2 HT553)7 ECSTASY ER:(FEA)

FOREST BERRY ICE CREAM (Two Scoops)

MOPOEHOE JNIECHbIE Arofbl (2 wapwka)
FOREST BERRY FEx£(FAJ)

THB 250

AEERED)
THB 250

RUM & RAISIN ICE CREAM (Two Scoops)
MOPOXEHOE C POMOM N U3KOMOM (2 wapwuka)
S EEETERMEY)

GREEN TEA ICE CREAM (Two Scoops)
MOPOXEHOE C 3ENEHbIM YAEM (2 wapwuka)

MANGO SORBET (Two Scoops)

New Zealand Neatural

PEEMIUM |CE CREAM
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THB 250

THB 250

THB 250

COPBE M3 MAHTO (2 wapwka)

EREER)

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo k cyety
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