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OUR STORY

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

Churrasco Phuket Steakhouse was launched in
January 2012 by two close friends and avid foodies,
who became disappointed with the quality and prices
of steaks on our island. Both owners had lived in Latin
America in the past, and had developed a taste for
the cultures and cuisines of this beautiful continent.

The result is this, our South American steakhouse
restaurant. We offer a range of affordable imported
Wagyu and Black Angus steaks, such as our classic
Tenderloins, Ribeye, Sirloin, Skirt & Oyster Blade,
together with a wide variety of steak sauces and
other condiments.

Our house specialities though are three authentic
Brazilian & Argentinian style Wagyu beef cuts — a
‘Picanha’ D-rump cap, a ‘Solomillo’ top tender cut,
and a ‘Maminha’ rump tip. All three are imported
grain-fed Wagyu steaks, available in several sizes,
and char-grilled to your specifications.

We always import our beef ‘deep-chilled’, never
frozen. Once accepted at the restaurant, our steaks
are wet-aged in a controlled environment, grilled
a-la-minute, and served with a smile. Our menu also
features other grill items, such as lamb chops, mixed
meat skewers, plus a number of savoury Thai menu
items, authentic pasta, fresh salads, and excellent
seafood options.

Your experience will be rounded off with our Latin and
classic cocktails, a comprehensive and affordable
wine list, and a daily changing Latin music selection.
And don't forget to have a look at our dessert and ice
cream offers. They are the perfect ending to a great
“steak out” night in Phuket.

Thank you for dining with us — we hope you enjoy
your time with us, and will visit us again soon.

YOUR TEAM CHURRASCO



CHILDREN'S MENU

NETCKOE MEHIO | REX

UNDER 12 YEARS OF AGE ONLY
TONbKO ANA AETEW A0 12 NET
REEE125 LI TR E

4<4< ELPOLLOLOCO

Chicken breast nuggets, THB 290
served with french fries and tomato ketchup

HareTcbl n3 KypyHOW rpyaku, BAT 290
rapHup: kaptodens dpu 1 KeTyyn

KEXBHRECE SZANEEIOEE ..o .THB 290

EL PERRO CALIENTE »»»

Chicken sausage, served THB 290
with mashed potatoes and gravy

KypuHas konbaca, nogaetcsa BAT 290
C KapToernbHbIM MpPe 1 COYCOM

BARER, BEX=RMET THB 290

< << EL GAUCHO FELIZ

Spaghetti Bolognese, .......................... . THB 290
prepared with a traditional recipe

CnareTttn BoroHbese, BAT 290
MPUrOTOBIEHHbIE MO TPAANLIMOHHOMY peLenTy

EHRBEAFREN THB 290

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxwviBaHue n 7% HOC Gyoet nobasneHo K cyeTy

F5010%pRSS Z=A07 %IE(ER




DRINKS | HAMUTKM | ikl

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.

KINACCUYECKASA CAHIPUA U3 KPACHOI'O BUHA (0.5L)
JTloOMMBIN NETHWUIA UCMAHCKNIA HANUTOK Ha BCE BPEMEHA,
CAenaHHbIN N3 KpacHOro BrHa, LIMTPYCOBbIX (OpyKTOB,
anenbCMHOBOrO COKa M anenbCMHOBOro nukepa. Nogaertcs

B rpacuHe

SHTIERISE (0.527)
BEILAOR TEERE, 8, HEKR, EHAERRIOE. WEE L.,

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 J1I4n U ABJITIOKAMMU (0.5L)
Haw dpvpmeHHbIn peuenT OT Wwed-noBapa, caenaHHbIn 13

6enoro BuHa LlapgoHe, nnun n 3eneHoro sbnoka. Mogaetcs
OoXnaXaeHHbIM B rpadpmHe

AHECERARBHILSE (0.527)
BMESEETEE, FEAMERN. WEMEL.

San Miguel

Moose Corona Extra Snowy Weizen Heineken Chang Singha Heineken Tiger

Craft Cider THB 150 (Belgian Style) ~ (Zero Alcohol) Light THB 110 THB 110 THB 100 THB 100
THB 120 THB 120 THB 120 THB 120

SOFT DRINKS JUICES & SHAKES

Coke, Coke Light, Coke Zero THB 90 Regular Fruit Juice THB 90

Sprite, Fanta THB 90 Pineapple, Mango, Apple,

N Orange, Tomato

Tonic Water THB 90

San Pellegrino (500ml) THB 150 Fresh Fruit Shake THB 90

San Pellegrino (750ml) THB 190 Pineapple, Watermelon, |

Aqua Panna (Sooml) THB 150 Banana & Mixed Fruit Juice

Still Water, Soda THB 60 Nam Manao THB 70

Red Bull THB 60 Thai Lemonade

Soft Drink Mixer THB 30 with still water or soda

YEREA Mare
—

s
ROSAMONTE

YERBA MATE ROSAMONTE

Argentinian Green Tea

THB 100

This unique traditional hot drink is widely
consumed throughout South America. Yerba
Mate tastes fresh, earthy, herbaceous, and
slightly bittersweet.

It is valued for its ability to boost energy and
weight loss, and to improve concentration,
metabolism, and digestion. Try it for a new
experience?

NESPRESSO COFFEE Rk
Americano / Long Black THB 90
Single Espresso THB 90
Double Espresso THB 150
Cappuccino THB 100
Latte THB 100
Espresso Macchiato THB 90
Iced Coffee THB 90
N
TWG TEA Sem CHURRASCO HOUSE WINES
TWG English Breakfast Tea @ THB 90 Churrasco House White
TWG Breakfast Earl Grey Tea THB 90 (Chardonnay / Australia)
TWG Moroccan Mint Tea THB 90 Carafe (250ml) THB 280
. Glass (150ml) THB 180
TWG Jasmine Queen Tea THB 90
TWG Geisha Blossom Green Tea THB 90 (SITIESED [ (s 0]
T NP 5 (Cabernet / Australia)
Two Black Lhal Wasala fea Carafe (250ml) THB 280
Lipton Lemon Ice Tea THB 90 Glass (150ml) THB 180

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

F5I010%BRSS 2407 %IE(ERK



COCKTAILS | KOKTEMNW | XSEEFEH

OUR MOJITO SELECTION
MOXMWTO HA BbIEOP
RSitiEs

CHURRASCO

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

HEBMBEE, HtESEET

THB 280

MOJITO COZUMEL THB 280
Mexican Tequila, Fresh Mint & Fresh Lime
MekcukaHckasa Tekunna, Ceexas mMsaTa,
CBexui nanm

EFRENTERL, WEEEET

OUR DAIQUIRI SELECTION
ODAWKUPU HA BbIBOP

-t il

FROZEN STRAWBERRY
DAIQUIRI

Cuban White Rum, Triple Sec, Fresh Lime

& Strawberries

Ky6uHckuii Benbin poM, AnenbCUHOBbLIN NUKEP,
cBexuin Jlaiim u kny6bHuka

EERBEE, BUF OE, HESTTE

THB 280

CLASSIC FROZEN DAIQUIRI THB 280
Cuban White Rum, Triple Sec & Fresh Lime
Ky6uHckuii Benbin poM, AnenbCUHOBbLIN NKEP,
Ceexui namim

RIS, BRI OERTE

OUR MARGARITA SELECTION
MAPTAPUTA HA BbIEOP
Bt REEEER

WATERMELON THB 280
MARGARITA

Olmeca Gold Tequila, Triple Sec,

Fresh Watermelon Juice & Fresh Lime
Tekuna Onmeka ong, ANenbCUHOBBIN NUKEP,

Caexuin apby3sHblin cok, CBeXuii Nam
BRINE, RBEAFI 8, AT
MANGO & CHILI THB 280
MARGARITA

Olmeca Gold Tequila, Triple Sec,

Fresh Mango & A Touch Of Fresh Chili
Tekuna Onmveka Mong, AnenbCUHOBbLI
nukep, Ceexee maHro, CBexun 4nnm

BRINE, RBURFICNE, B SRATE

CLASSIC MARGARITA THB 280
Mexican Tequila, Triple Sec & Lime Juice
MekcukaHckas Tekunna, AnenbCMHOBbLIN
nukep & Cok nanma

SEPTEIESAL, B DEFTET

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 , basunuk

ERHREE, &R, SISt

CHURRASCO SIGNATURE
CAIPIRINHA

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

ERHRE, SITHaE

THB 280

THB 280

CHURRASCO THAI-PIRINHA THB 280
Brazilian Cachaca, Fresh Lime,

Lemongrass & Lime Leaves

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

EEHRE, S, FF0Ernt

OUR MARTINI SELECTION
MAPTWUHU HA BbIBOP

STRER

ESPRESSO MARTINI THB 280
Vodka, Kahlua, llly Espresso & Vanilla Sugar
Bopka, Kanya, Kode Unnu 3cnpecco,
Banunb Caxap

REEA0, Kahlta, Iy iRINHFIE S

BRAZILIAN PASSION
MARTINI

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

EEERE, TRE, SiTEER

THB 280

LYCHEE MARTINI THB 280
Smirnoff Vodka, Lychee Liquor,

Fresh Lime & Lychees

Bogka CmupHodd, Jlukep Jlnun,

Ceexuii llanm n nuumn

BRI AISIN, s, BTz

OUR CLASSIC COCKTAILS
KNACCUYECKWUE KOKTEUNIN HA BbIEOP

ZEAIBRIH

LONG ISLAND ICED TEA THB 280
Vodka, Tequila, Rum, Gin, Triple Sec

& Fresh Lime, Topped With Coca Cola

Bogka, Tekunna, Pom, [)knH, AnenbCnHOBLIN
nukep, Ceexuin Jlanm, Koka Kona

550, REHL, B, B, BRAOE 7
BT R

CLASSIC COSMOPOLITAN THB 280
Vodka, Triple Sec, Fresh Lime & Cranberry Juice
Bogaka, AnenbcuHoBbIV nukep, Ceexuii Naim,
KntokBeHHbI Cok

ARFIN, BARROGE, frisfiEE+

MAI TAI THB 280
Bacardi White Rum, Dark Rum, Orgeat Syrup,
Triple Sec, Fresh Lime & Pineapple

Bakapau benbin pom, TemHbIn pom, MrHAanbHbIN
cupon, AnenbCUHOBLIN nukep, Jlanm, AHaHac
HEEEAEE, BEEEEE, Orgeat 53, 1ZKFIOE,
ITIERIRE

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

53001 0%BR53 Z&A07 %IE(ER



SPIRITS | ANKOronbHbIE HANUTKHK

i

MONKEY
SHOULDER

/"_'\
li

Fon BT
L./ BLANCO

INTERNATIONAL VODKAS

MEXICAN TEQUILAS

EXCLUSIVE RUM CHOICES

Grey Goose (France) THB 280 Tequila Patron Aiiejo THB 350 Ron Diplomatico Reserva THB 280
Beluga Noble (Russia) THB 260 Tequila Silver Patrén THB 290 Appleton Estate Signature THB 220
Hlibny Dar (Ukraine) THB 240 Tequila Don Julio THB 280 Captain Morgan Spiced Rum THB 180
Absolut Vodka (Sweden) THB 220 Olmeca Reposada Gold THB 220 Bacardi Carta Blanca Rum THB 160
Stolichnaya (Russia) THB 200 Sauza Blanco THB 180 Chalong Bay Rum THB 140
Smirnoff Red (USA) THB 180 WHISKEY COLLECTION Sang Som Thai Rum THB 100
FINE GIN SELECTION The MacAllan 12 Double Cask THB 550 INTERNATIONAL LIQUEURS
. The Balvenie Caribbean Cask THB 450 .
Monkey 47 Dry Gin THB 280 e S R G o Tl T2 5700 Amaro Nonino THB 250
Hendrick’s Gin THB 240 onkey Shouider single Ma Amaro Averna Siciliano THB 250
] . Glenfiddich 12 Single Malt THB 280
Bombay Sapphire Gin THB 220 . Amaro Montenegro THB 250
. Jack Daniel’s Tennessee THB 260 .
Tanqueray Dry Gin THB 200 Fernet Casoni THB 230
. Johnny Walker Black Label THB 260
Gordon’s London Dry Gin THB 200 . Fernet Branca Menta THB 230
Chivas Regal 12 THB 240 . .
. Jagermeister THB 230
HIGH SPIRITS Jameson Irish THB 220
Poire Williams de Matre Pierre THB 280 ~ onnny WalkerRed Label —— THB200 0, THB 230
Grappa di Amarone Zanin THB 280 S LU UL AU S e 2y Cointreau THB 230
Grappa di Prosecco Zanin THB 250 COGNAC * ARMAGNAC * BRANDY Sambuca Molinari THB 220
Calvados de Maitre Pierre THB 230 Hennessy XO THB 750 Bailey’s Irish Cream THB 220
Grappa Cavallina Bianca Zanin THB 200 Remy Martin VSOP THB 380 Amaretto Di Saronno THB 220
Cachaga Canario THB 180 Martell VSOP THB 360 Martini Bianco THB 180
Campari THB 180 Armagnac XO Demandis THB 280 Martini Rosso THB 180
Pernod THB 180 Vecchia Romagna Nera THB 250 Limoncello THB 180

HENDRICKS

FGINS

iOlm

o
e

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

F51010%pRS 2407 %IE(ERK



STARTER SELECTION | 3AKYCKW | BU3EiEi%

CHURRASCO TARTAR CLASSICO THB 520 CHURRASCO TARTAR TRUFADO THB 690
CLASSIC BEEF TARTARE TRUFFLE BEEF TARTARE

(Please note that this dish is served uncooked) (Please note that this dish is served uncooked)

Hand chopped raw Angus beef, dressed with condiments, Hand chopped raw Angus beef, seasoned with black truffle,

served with toast dressed with condiments, and served with toast

KNACCUYECKUN TAPTAP U3 rOBSAAUHbBI TAPTAP U3 roBAOUHbI C TPIO®PEJIEM

(ObpaTuTe BHUMaHWe, YTO 3TO ONOAO NoAAETCs ChIPbIM) (ObpaTuTe BHUMaHWe, YTO 3TO ONIOAO NoAaeTcs ChipbIM)
PybneHHas roesavnHa AHryc ¢ npunpasamu HapesaHHas Bpy4Hyt0 Cbipasi roBgaMHa AHryc, npunpaeneHHas YepHbiM
W CbIPbIM SIMYHBIM XXENTKOM, nogaeTcs ¢ xnebom Tptodbenem, 3anpaBneHHas npunpasaMun 1 nogaetcs ¢ xnebom

2 pHAEE (SRR RARRAY) RBEEGH (EE, XERAE)

FRIELRETH-AECENRN, SBEMES FIUIEELEEGR, BEAERERK, EZL0ERR, BEEe

BRUSCHETTA MEXICANA THB 290

LATIN-STYLE BRUSCHETTA

With a zesty salsa of tomatoes, shallots,
cilantro, and lime juice, serve on garlic-rubbed
toasted baguette

BPYCKETTA B JIATUHCKOM CTUNE
C nuKaHTHOW canbCcov U3 NOMWAOPOB, NyKa-
LLAnoT, KWH3bl U CoKa NnaiimMa, NoaaeTcst Ha

nomxxapeHHoM bareTe, HaTePTbIM YECHOKOM

R T RIFSIUEE R
ArkeAREE, EERRIE. B8 &R
BRiETrE

e J#

GAMBAS AL AJILLO SMALL | THB 360 ALBONDIGAS DE RES THB 360
LARGE | THB 480 SPICY MEXICAN MEATBALLS

CUBAN GARLIC PRAWNS Black Angus beef meatballs, slow-simmered in a tangy broth of simmered

Prawns sautéed in olive oil with garlic, sweet chili & parsley; tomatoes and fresh herbs

served with toast OCTPbIE MEKCUKAHCKUE MSICHBIE ®PUKAOENBKU

KYBUHCKUE KPEBETKU C YECHOKOM Ddpukagenbkm n3 roesiamHel bnak AHryc, MeaneHHo TyLUeHble B OCTPOM

KpeBeTku, oBxapeHble B OfIMBKOBOM Macrie C YECHOKOM, GynboHe 13 TyLeHbIX MOMUOOPOB U CBEXWX TpaB

CNagKUM nepLem Yvnu 1 NeTpyLUKoW, MOAAETCa C Xnebom EFESIHEL & o

I B FFEEF B8R RSP LRI SH i R R

HBEHER, s, BEAER. M OEES

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

F51010%pRSS 2407 %IE(ERK



STARTER SELECTION | 3AKYCKW | BU3AEI%

NACHOS TIJUANA THB 290

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

HAYOC C CbIPOM

Kykypy3Hble Yuncel, 3aneyeHble ¢ roBshxum dhapluem, CbipoM Yegaep,
KpacHou aconblo 1 ¢ nepLem xananeHbo

ERFGIBER

ERRIEBERR, TIATER,

ARSI it

ALITAS DE POLLO
AL CHIPOTLE

SPICY CHICKEN WINGS
Crispy, slightly spicy chicken wings, marinated
and deep fried

OCTPbIE KYPUHbIE KPbIJbILLKU
XpycTsiLume, cnerka ocTpble KypuHbIE
KPbIMbILLKM, MapYHOBaHbIE 1 OGXapeHHbIE

BO (hpuTiope

VRIS
BRI S

THB 360

CHORIZO PATATAS BRAVAS THB 360

OVEN ROASTED POTATOES WITH BEEF CHORIZO
Classic Latin starter, made with oven-baked diced potatoes and mildly
spicy beef chorizo sausage slices

3AMNEYEHHbIW KAPTO®ENb C YOPU30 U3 rOBAOUHDI
Knaccuyeckas natuHckas 3akycka, MpUroToBIEHHas U3 3ane4eHHoro B
LlyXOBKeE KapTodersl, Hape3aHHOro Kybukamu, v crierka ocTpbixX JIOMTUKOB
konGackl Yopn3o 13 roBsiAuHbI

E1ERdAER
SEW THER, HEEEEITE T MRS R IR

I3 -
B
lg‘ s

CHILI CON CARNE

SMALL | THB 360
LARGE | THB 490

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

OOMALUHEE YN C MACHBIM ®APLLUEM
Knaccuyeckoe npurotoBrieHHoe Ha MeAneHHOM OrHe TyLLEHOe MSICO C
KpacHoOW dacornblo, NyKOM 1 cneuusiMm

1HIEEHEST PRI RIS
SHEERENAR, ASHFR

CALAMARES FRITOS

SMALL | THB 360
LARGE | THB 480

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

XXAPEHHBIE KAIIbMAPbI NMO-UCMNAHCKU
XpycTalme KonbLa kanbMapa B NErKov NaHepoBKe, NOAATCS C
YECHOYHBLIM COYCOM

AT ESIHE
iR SRS aioli ¥

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

F5010%8RS5 22407 %IE(ERK



HEARTY SOUPS | BKYCHbIE CYNbl | &%

SALMOREJO CALIENTE THB 290

ANDALUSIAN TOMATO SOUP
Traditional soup from southern Spain, made with tomato, bread,
extra virgin olive oil and garlic. Served with vegetable garnishes

AHOANY3CKUA TOMATHbIW CYI
TpaguuMOHHbIN cyn ¢ tora MicnaHuy, NpUroToBAEHHbIN U3 MOMUA0POB,
xneba, orfIMBKOBOIro Macsia XofIo4HOro OTXKUMa M YeCHoKa

BiAFAEI &g
PRI REERE S, BEN. . HRIERBEIATT SR,

BolABRSEimER

CREMA DE SETAS THB 290 PUCHERO ‘LA CRIOLLA’ THB 330
CREAM OF MUSHROOM SOUP ARGENTINIAN BEEF SOUP
Vegetarian thick soup, made with several types of seasonal mushroom Slow cooked Argentinian soup with beef, celery & onion
FPUEHOW KPEMOBbIW CYI APTEHTUHCKWW CYN U3 rOBAAUHbI
BeretapuaHckuii rycToi cyn 13 HECKOMbKMX BUAOB CE30HHbIX rpnboB MeaneHHO NpUroToBNEHHbIN Cyn U3 apreHTUHCKOW roBSANHBI C
THETER cenbaepenem n nykom

1

ERMREERD FItREELPYi%
PHREER IR, AN 2N

~

HEALTHY SALADS | 3ENEHbIE CANATHI | f#EEbHL

ENSALADA VERACRUZ THB 260 ENSALADA DE VERDURAS THB 260
ORGANIC CHERRY TOMATO SALAD MIXED SEASONAL SALAD

Sliced cherry tomato, fresh basil & red onion, extra virgin olive oil Classic mixed seasonal salad, dressed with

& red wine vinegar extra virgin olive oil & balsamico

CAJIAT U3 NTOMUOOPOB YEPPU MUKC-CANAT

JNomTrkn nommnaopoB Yeppu, CBEXMI 6a3nUK, KPaCHbIA NyK, Krnaccuyeckuii ce3oHHbI canar 3anpasieHHbIn

OfIMBKOBOE Maro u KpaCHbIIZ BUHHBIN yKcyc OITMBKOBbIM Macriom 1 6ans3amMmmnyeckum YKCyCcoM

BENEmVRL 2] v

BT, B, PR, SR RIS IR ECRAR IR RN S AT R EA

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

FI010%8RSS 207 %IE(ERK



HEALTHY SALADS | 3ENIEHbIE CANATHI | B HL

ENSALADA CESAR THB 290 ENSALADA CESAR CON POLLO THB 360
CAESAR’S SALAD CHICKEN CAESAR’S SALAD
Romaine salad with anchovy dressing, beef bacon and croutons Romaine salad with anchovy dressing, croutons,

with sliced chicken breast
CAJNAT LUE3APb

Canat PoMaHo ¢ COycoM 13 aH40yCOB, roBS»bUM GEKOHOM 1 FpeHKaMm CANAT LE3APb C KYPULIEA
raa Canat PoMaHO C COycOM 13 aH4Y0yCOB, FpeHKamu,
e/ HL C Hape3aHHOW KypVHOW rpyaKow

DO RRRES S, 4P RAMRIE SR

IS PN
DOERPRRRESSE. FEGR, BEIAISHA

ENSALADA DE CARNE ‘TAILANDIA’ THB 360
giLila
THAI SPICY BEEF SALAD “YUM NUEA”

Sliced Angus sirloin, in a dressing of fresh lime juice, chillies,
shallots & coriander

TAACKUA OCTPbIW CANAA U3 rOBAANHbI
Kycouku domne AHryca ¢ 3anpaBKoi 13 CBEXEro coka namma,
YUK, yKa-LwasnoT n KUH3bI

il "YUM NUEA" J|EH4RVHL
TIREFIER BT, B, TRMERE

ENSALADA CESAR CON GAMBAS THB 380 ENSALADA DE CARNE ‘EL GAUCHO’ THB 360
GARLIC PRAWN CAESAR’S SALAD BEEF SALAD GAUCHO STYLE

Romaine salad with anchovy dressing and croutons, Sliced Angus sirloin on lettuce, with red bean, corn, tomato,

with sauteed garlic prawns boiled egg & cheese

CAIAT LE3APb C KPEBETKAMU CAJIAT U3 roBdauHbI B CTUJIE 'YHO

Pomana Canart ¢ CoycOM 13 aH4Y0yCOB 1 rpeHKamu, Hape3aHHasi aBcTpanuiickasi roBsanHa Ha NMUCTbsIX canara ¢ KpacHow

C 0BXapeHHbIMN B YECHOKE KpeBeTKaMu haconbto, KyKypy3oi, NoM1Maopamm, OTBApHLIM SALIOM U CbIpOM

el hIfe TR A BEMFRAFEDR B

KHEEDRERER S, HRE S SRS TT TISETFIE R BCASE, 419, TR, Fhh, REMTES

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

F5I010%BRSS 2407 %IE(ERK



PASTA SELECTION | MACTA HA BblBOP | B XFIE R

ESPAGUETIS A LA BOLONESA WAGYU

THB 420

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

BAT'HO CMNATETTU BOJIOHE3E
OpuruHarnbHbIi pelent u3 BonoHbM ¢ MsicHbIM apluem,
NoMVZ0PaMmM U MOPKOBbIO

EAE4-PIEWAGYU
ERBACTERIGA, EHDFNEAE Mk

ESPAGUETIS CON GAMBAS

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

CMNATETTU C KPEBETKAMU U HECHOKOM
Knaccuyeckasi nacta ¢ O4MLLEHHBIMI KpeBETKaMU,
0BXapeHHbIMU B ONIMBKOBOM Macie ¢ YeCHOKOM U METPYLLKOM

AwdF=in
ZHEEAFIEERGTENT, B0l AFSEX

THB 420

ESPAGUETIS AL PESTO LATINO

LATIN-STYLE SPAGHETTI AL PESTO
Tossed with our home made Chimichurri, a savoury blend of
minced parsley, garlic, oregano, and olive olil

CNATETTU Allb NECTO NO-NATUHOAMEPUKAHCKU
C HaluM JOMaLUHUM COYCOM YuMMUyppu, MMKAHTHON CMECHIO
M3MerbY4eHHOM NETPYLLKM, YeCHOKa, OperaHo 1 OIMBKOBOrO Macrna

T Rk &R AT
BfEPREEE, —MBTE. K5
HEFRHRE S TRAISERER.

THB 350

ESPAGUETIS DE MARISCOS ‘TAILANDIA'
dU L ARRNATLNN
THAI SEAFOOD SPAGHETTI “PAD KEE MAO”

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

TAACKUA CMATETTU U3 MOPEMPOAYKTOB«MNAL KA MAO»
YKapeHble ¢ CoeBbIM COYCOM 1 YECHOKOM MOPENPOAYKThI, 6a3nmnuK 1 Ynmm

=zt “PAD KEE MAO” ;BH¥E%
YR, AFF, BE), SIS

THB 420

ESPAGUETIS AL AJO

THB 350

SPAGHETTI AGLIO OLIO E PEPERONCINO
Tossed with garlic sautéed in olive oil & dried red chili flakes

CNATETTU ArNKNO ONKMO E NENEPOH4YXHO
[Mopaetcsi ¢ YeCHOKOM, OBXXapeHHbIM B
OJIMBKOBOM Macrie 1 CyLIEeHbIMU XJOMNbsIMU KPacHOrO Yuim

BAFIPIEE SR
PARE, K, AR

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

F51010%pRSS 2407 %IE(ERK



LASAGNA | NABAHbA | EEHESE

CHURRASCO LASANA DE RES THB 420

CHURRASCO BEEF LASAGNA
Slow-cooked minced ragu, mixed with fresh Italian herbs, layered with a
creamy Béchamel sauce, and topped with oven-baked parmesan

YYPPACKO JTA3AHbS C FTOBAOLEN

Pary 13 chapLua, NpUroToBNEHHOE Ha MEAJSIEHHOM OTHEe, CMELLaHHOe COo
CBEXVUMMU UTaNbSIHCKUMW TPaBaMM, 3aTeM MOKPLITOE CAVBOYHBIM COYCOM
Beluamenb 1 cBepXY MOKPLITOE 3aneYeHHON napmesaH

'"CHURRASCO' 4-potEE (&
IBERE, SHENEATEERS, B LUhEE, FHERhER

BEST
SELLER

FILETE DE ATUN THB 550 FILETE DE SALMON THB 550
SEARED TUNA STEAK WITH CHIMICHURRI PAN-ROASTED SALMON FILET
Pan-seared tuna fillets, served with our tangy Chimichurri sauce Imported salmon fillet, served with tomato salsa and crushed potato
d garlic ri
and garieriee ®UNE XXAPEHOIO NI0COCA
CTEUK U3 OBXXAPEHHOI'O TYHLUA C YUMHNYYPPU MmMnopTupoBaHHoe cune nococsi, NOAaeTCsl C TOMaTHOMW CanbCcon 1
Ob6xapeHHoe chune TyHLUa, NOAaeTCs C HALWMM OCTPbIM M3MernbYeHHbIM kapTodenem
coycoM YumMm4yppu 1 YECHOYHLIM PUCOM
- - i
BRI BHIRRESIS AR ERENATIR feRe £ B R ECENT ST =A

CALAMARES FRITOS THB 480 GAMBAS AL AJILLO THB 480
FRIED CALAMARI SPANISH STYLE CUBAN GARLIC PRAWNS

Crispy squid rings in an ultra-light batter, served with Aioli dip Prawns sautéed in olive oil with garlic, sweet chili & parsley; served with toast
XAPEHHbIE KAIIbMAPbI NMO-UCTNAHCKU KYBUHCKUE KPEBETKU C YECHOKOM

XpycTsilme KonbLa kanbMapa B NErkon naHepoBke, NoJatoTest ¢ KpeBeTku, 06XapeHble B ONIMBKOBOM Macre C YECHOKOM,

YECHO4YHbIM COyCoM Ccrnagkum nepLem Ynnu n NeTpyLUKon, nogaetcs ¢ xnebom

BT ES IR S ERXFELF

BRife SRR aioli & HHTEIOIR, K55, BIFIER, M LEEE

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

F51010%pRS 2407 %IE(ERK
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DELUXE BURGERS | OENOKC BYPFEPbI | SEHRE

HAMBURGUESA THB 490
‘EL MACHO’

CHURRASCO MACHOBURGER
Black Angus beef burger (200 gram),
with grilled beef bacon, fried egg, and
served with French fries

YYPPACKO MAYOBYPIEP

Byprep u3 roBsamHbl Bnak AHryc (200 rpamm) ¢
roBsHXbM BEKOHOM C rpuns, xapeHbIM SALOM U
nogaeTcs ¢ kaptodenem gpu

'CHURRASCO'4-p3;UZE
EERERA PR (2005) | BOEAEATRER,

RGE, EEF

HAMBURGUESA DOBLE THB 620
'EL GORDO'

'EL GORDO' DOUBLE CHEESEBURGER
Two Angus patties (200 gram each, 400 gram in
total), with two layers of Mozzarella, and sautéed
onions. Served with French fries

"3lb rOPOO" OBOMHOW YN3BYPIEP

[Be kotnetbl AHryc (mo 200 rpamm kaxagasi, BCero
400 rpamm), ¢ AByms criosiMu Mouapennbl 1
obxapeHHbIM nykoMm. MogaeTcsi ¢ kapTodenem cdpu

"BF MEZLNE
BN LIRERAIG (81920052, &3£4005T) |
PREDDERNE, B, BEFEE

HAMBURGUESA THB 520
MEXICANA 'TIJUANA'

TIJUANA MEXICAN BURGER

Black Angus beef burger (200 gram), with tomato
salsa, jalapefios, coriander, and cheese.

Served with Cajun fries

MEKCWKAHCKWW BYPTEP TUXYAHA
Byprep u3 roBsgmHbl Bnak AHryc (200 rpamm),
C TOMaTHOW CanbCoW, XananeHb0, KOPUaHAPOM
1 cbipom. NMogaetcs ¢ kapTodenem dpu
no-KagXKyHCKu

FLEMERTINE
ELREFEPINE (200 58) |, EREHTHTE.
SETUSIEN. ERFNYNE. BEFER

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

F51010%pRSS 2407 %IE(ERK



DELUXE BURGERS | OENIOKC BYPTEPbI |

SRR

HAMBURGUESA WAGYU

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

BAT'HO CYINEP BYPTEP

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

BRMLNE
TURFIAERE (20058) |, #hn, 43X,
FRAINEES

THB 490

S PAUSTRALIAN
L ASSOCIATION

HAMBURGUESA THB 490
DE CORDERO A LA CRIOLLA

CHURRASCO LAMB BURGER
Hand-chopped Australian lamb (200 gram),
seasoned with thyme, cumin, and dried shallots.
Served with Cajun fries

YYPPACKO BYPTEP C BAPAHUHOM
HapesaHHas Bpy4Hyto aBcTpanuickas 6apaHunHa
(200 rpamm), npunpaBneHHast TUMbSIHOM, TMVHOM
W cylleHbIM fykoM-LianoTtoM. MNogaetcs ¢
kapTodenem gpu No-kagKyHCKU

'"CHURRASCO£(3E
FREMNER (20058) , BEE. INEIEMTER
Bk, FEECVEES

HAMBURGUESA WAGYU
TRUFADA

WAGYU TRUFFLE BURGER

The “Indulgence Burger” - ground Wagyu beef patty
(200 gram), seared in truffle butter and topped with
black truffle coulis. Served with truffle fries

BAI'tO BYPIEP C TPHO®EIIEM

"Byprep ons yooBonbcTBus" - KOTneTa 13 dapLia
roesavHbl Barto (200 rpamm), o6xapeHHas B
TpodernlbHOM Macre 1 NoKpbITasi COyCoM Kynu 13
yepHoro Tplodens. MNogaercs ¢ kaptodenem dpu
¢ Tptodhensamu

MA-RENE
HYENE" - FEARGE (200 58) |, HAEREHRY
#, BERNEENRNEER.

THB 590

S PAUSTRALIAN
L ASSOCIATION

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

F51010%pRS 2407 %IE(ERK



OUR TENDERLOIN SELECTION | HALIE ACCOPTW /3 BbIPE3KWA | 18iEEER

S PAUSTRALIAN
L. Associamon

LOMO DE TERNERA

LADY’S CUT
200 gram | THB 690

GENTLEMAN’S CUT
300 gram | THB 990

GAUCHO CUT
400 gram | THB 1290

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, HeXXHas CovHas
Bblpeska roBsavHbl YépHein AHryc (Black
Angus), nssecTtHas Takke kak ®dmne MnHboH

BEHEH
FRIEISIMERIRELRHTAD, ARIESFHE,
TournedosEEAFIIREIRA

LOMO DE TERNERA WAGYU

LADY’S CUT
200 gram | THB 990

GENTLEMAN’S CUT
300 gram | THB 1390

GAUCHO CUT
400 gram | THB 1890

WAGYU TENDERLOIN

200-day grain-fed Australian Wagyu Association
certified tenderloin, marble score 4-5. Naturally
juicy, tender, and savoury - and a very special
treat for steak lovers

BbIPE3KA U3 YACTOKPOBHOM
roBAAvHbI BATO

Bbipeska Barto 200-gHEBHOro 3epHOBOIroO
OTKOpMa, CepTudULMpOBaHHas ABCTPanuncKomn
Accoumauuen Bario, MpamopHas oueHka 4-5.
EcTecTBEHHO CoYHasi, HeXHas U NUKaHTHas - 1
0cobeHHOe NakoMCTBO A1 Nbutenen cTenkos

o e =]

200 RAREARMWHHINERS RN, KEG
¥ 4-5, RAST. B, AI0 - WTHHEEE
R —IPIFERRINER

SAUCES & CONDIMENTS | COYCbI U MPUMNPABbI | #R Ak

ONE STEAK SAUCE INCLUDED PER MAIN COURSE
OIMH COYC Y>XKE BXOOMT B OCHOBHOE BNOAO | =EEM Et—%

CHIMICHURRI SAUCE
UYMUYYPPU COYC

MUSHROOM SAUCE
PUBHBIM COYCOM

PEPPERCORN SAUCE
MEPEYHBIN COYC

HEHEE EiEE CHIMICHURRI: PafRiEremsE
BBQ SAUCE BRAZILIAN TOMATO SALSA CLASSIC SAUCE BEARNAISE
BAPBEKIO COYC BPA3UIIECKAS TOMATHASA KITACCUYECKMM BEAPHCKMI
{BrEBBQE CAIbCA coyc
BN ZHEEE 'BEARNAISE

HP STEAK SAUCE
COYC [ANns CTEMKA HP
HP 4-HE&

TERIYAKI SAUCE
COYC TEPUAKU
AN

NAM JIM SPICY THAI SAUCE
HAM DKM IPKEO
OCTPbI/ TANCKU COYC
NAM JIM JAEW JtZ=iEs s

CLASSIC DIJON WHOLEGRAIN DIJON ORIGINAL ENGLISH AMERICAN YELLOW

MUSTARD MUSTARD MUSTARD MUSTARD
KNACCUYECKAS LIENbHO3EPHOBAS OPUIMHATBHASA AMEPUKAHCKAS
AVDKOHCKAS TOPYMLIA AVDKOHCKAS FOPYMLIA AHTTIMNCKAS TOPYMLIA XKENTASI FOPYMLIA
ZHEHTR BREHTTR JRPREEHT R SEHEFR

RARE
VERY RED, COOL CENTRE

MEDIUM RARE
WARM, RED CENTRE

MEDIUM
PINK CENTRE

MEDIUM WELL
SLIGHTLY PINK CENTRE

WELL DONE
COOKED THROUGHOUT
NO PINK

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

F51010%pRSS 2407 %IE(ERK



WAGYU SUPERSTEAKS | BATO CYNEP-CTENKW | #HOTREFISEH (WAGYU)

WAGYU PICANHA BRASILEIRA

300 gram | THB 1390

WAGYU D-RUMP STEAK

OUR BEST STEAK

300-day grain-fed Wagyu beef, marble score
7-8, cut Brazilian style from the D-rump cap

BATHO IU-PAMI CTEUK

HALL NYYLUUA CTEUK

MpamopHas roBsiguHa, 3epHOBON OTKOPM
300-gHen, mpamMopHas knaccudukaums 7-8,
Bpasunbckas Bblpeska, TazobenpeHHas
YacTb roBSAVHBI

TREEFNHFREH\
HARIFAIFHE
ZHEATROIRT7 -8R EI300KANF =R\

S FAUSTRALIAN
.. ASSOCIATION

WAGYU SOLOMILLO DE TERNERA

200 gram | THB 890
350 gram | THB 1190

WAGYU TOP TENDER CUT
300-day grain-fed Wagyu beef, marble score 6-7,
cut Argentinian style from the Top Tender rump

BAIr't0 TEHOEP

MpamopHasi roBsavHa, 3epHoBoii oTkopM 300-aHei,
MpaMopHasi knaccudukaums 6-7, ApreHTUHcKast
Bblpe3ka, BepXHss TazobepeHHas YyacTb

TREBFIF R PIH\
PIHREER TR A IR6- 7R EIH300RFNF-FRAIH

S PAUSTRALIAN
L ASSOCIATION

WAGYU MAMINHA DE ALCATRA

200 gram | THB 790
350 gram | THB 1090
500 gram | THB 1390

SUPER WAGYU RUMP TAIL
300-day grain-fed Wagyu beef, marble score
5-6, cut against the grain from the D-rump

CYNEP BATO PAMIN CTEWUK XBOCT
MpamopHas roBsanHa, 3epHOBOW OTKOPM
300-gHen, mpamMopHas knaccudukaums 5-6,
BbIpe3ka Nnonepek BOSIOKOH,

TazobenpeHHasi YacTb

TREFNSFREH\
SHEAEHRS-6REHIRI00KMNF=AAIN

S PAUSTRALIAN

. ASSOCIATION

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

F5I010%BRSS 2407 %IE(ERK



FINE GOURMET STEAKS | U3bICKAHHBLIE CTEVKW ANA TYPMAHOB | $5BEbkAHE

LOMO DE TERNERA TRUFADO

200 gram | THB 850
300 gram | THB 1150

BLACK TRUFFLE TENDERLOIN
Pasture-fed Black Angus beef tenderloin,
seared in truffle butter and topped with black
truffle slices

BbIPE3KA C YHEPHbIM TPIO®EJNIEM
[oBskbsi Bbipe3ka bnak AHryc nactbuLiHoro
OoTKopMa, o6XapeHHasi B TpogenbHOM Macie 1
MOKpbITas FIOMTUKaMK YepHOro Tprodhens

ENEEER
WIRRLARAT AN, MEREMRE, B
EER

LOMO DE TERNERA
‘MARY TIERRA’

200 gram | THB 790
300 gram | THB 1090

SURF & TURF TENDERLOIN

Char grilled, extra tender grass-fed Black Angus
beef tenderloin, served with pan-fried

prawn skewer

BbIPE3KA U3 NIMOBAOUHDbI

C KPEBETKAMU

[MpuroToBneHHas Ha yrnsx, HeXxHas covHas
Bblpeska roBsavHbl bnak AHryc, TpaBsHoOW
OTKOPM, MOAAETCS C XXapeHbIMU KPeBETKaMM
Ha wamnype

SURF & TURF 4-#p
R IR R TS AT A IO R R

BISTEC ‘TAILANDIA’ THB 590
Lilae

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

rPUINb CTEUK MO-TAMCKU

“NUEA YANG”

ABcTpanumnckas roeaguHa bnavik AHryc,
cepBuMpoOBaHHasi B MiccaH ctune, ¢ Knemuknum
PYCOM U MPSIHBIM COYCOM U3 CEBEPHOIO
TaunaHga

#EZ=t " NUEA YANG” &-HE
EsaanzUERAFINEBLAEHIAHEES Nam Jim Jeaw
EREAKIR

TAGLIATA DE LOMO DE TERNERA

200 gram | THB 820
300 gram | THB 1120

TRUFFLE BUTTER TENDERLOIN TAGLIATA
Sliced, pasture-fed Black Angus beef tenderloin,

served with truffle butter, and rucola, mushrooms,
and cherry tomatoes tossed in olive oil and lemon

TAINBbATA U3 BBIPE3KU C
TPHO®PENNIbHBLIM MACJIOM

ToHKkO Hape3aHHasi roBsHXbsl Bbipeska brak AHryc
nacTOmMLLHOrO OTKOpMa, NodaeTcs ¢ TprodernbHbIM
MacrioM, pyKKomnow, rpubamu, nommgopamu
yeppu, C ONIMBKOBOM Macre IMMOHOM

AEEHES TAGLIATA
TR HIARLIRETAEES, BENEER. SR,
BRI B, BRSBTS

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

F51010%pRSS 2407 %IE(ERK



BLACK ANGUS STEAKS | CTEVKM VU3 TOBAQVHbLI BNIOK AHIYC | #HORZARERAY\

ENTRANA DE RES WAGYU

200 gram | THB 490
300 gram | THB 690

WAGYU SKIRT STEAK

Also called 'Arrachera’, '‘Butcher's Cut', or
'‘Onglet'. Known and priced for its satisfying beef
flavour rather than special tenderness

BAT'1O CKEPT CTEUK

B Mekcuke HasbiBaeTcs «Arracheray, B
Benukobputanun — «Butcher's Cuty, a Bo ®paHuum
— «Onglet». N3BecTeH 1 LeHNTCS 3a MPUATHBIN
BKYC FOBSAVHbI, @ He 33 0COBYH0 HEXHOCTb

- 1EEREP AR HE

FEBFERY Arrachera” , FESSERR Coshetlslt < PAUSTRALIAN
79 "Butcher's Cut” , IEHEEFRA "Onglet” . . ' T - g S .
EEEANFRRKRRIFSRIEETmEEFEN ' B . .- ASSOCIATION

FILETE RIB EYE

350 gram | THB 990
500 gram | THB 1390

BLACK ANGUS RIBEYE STEAK
Classic beef rib eye steak, sometimes also
called ‘Delmonico’ or ‘Scotch Fillet’

BII9K AHIYC CTEUK PUBAH
Knaccuyeckuin roesxuin ctenk Pubain,
MHOrga Takke HasblBalT “[enMOHNKO”

ZHEHREIARSI\
ZHPAR4H\ (Delmonico)

MARUCHA DE NOVILLO

200 gram | THB 590
350 gram | THB 790

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 U3 CTEWMKA OUCT3P BNana
BII3K AHI'YC

[oBsigvHa (TpaBsHOWM OTKOPM), TakkKe
n3BecTHas kak PnaTANPOH CTENK - 3TO COYHas
1 apomaTtHas Hapeska

BEREH HUF7IR" S4-HE
ERth#FRA" Flatiron” 44, XE&H+HEZE
LREYEEHESESY. LA “ Tagliata” DA

ENTRECOT DE TERNERA

200 gram | THB 690
350 gram | THB 890
500 gram | THB 1290

BLACK ANGUS SIRLOIN

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

BN3K AHI'YC CTPUMNIIOUH

TpagnLUMOHHbIA BUMLLTEKC U3 FOBSXKbEN BbIPE3KM,
Takxe HasblBaeMblv No-paHuy3ckm «KoHTpe
®unet», a B Apyrux ctpaHax - « CuprnowH»

NN «AHTPEKOT»

ZEEEEES\
ERNGEE, EXREFIRA "Contre-
Filet" , fERfBEZ/MX BRI “ Sirloin”

8¢ “Entrecote”

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

F5I010%BRSS 2407 %IE(ERK



CHEF SUGGESTIONS | CNELU NPEANOXEHWA OT WWE®-NOBAPA | &M=

PECHUGA 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

rPYOKA UbINNEHKA B MEAOBO-JIMMOHHOM COYCE
OB>KapeHHble KypyUHbIE TPYAKU, MPUNPaBIIEHHbIE IMMOHHBLIM COKOM,
Me[IOM Y NErKUM COEBbIM COycoM. MNodaeTcsi ¢ pucom

IEETRIGH\
RUNEATERXCRD

THB 490

SALPICON DE RES ‘TAILANDIA’ THB 490

NAN3ZLNSILTLaD
MINCED BEEF WITH BASIL & CHILI

Stir fried minced beef with garlic, Thai basil & chilies,
served with rice & fried egg

PYBJNNIEHOE MACO roBAguHbI C BASUITUKOM U YUITU
YKapeHblii hapLu U3 roBsAMHbI C YECHOKOM, TalckuM 6asunmkom
1 nepuem Yunu. MNogaetcs ¢ pucom u xxapeHbIM SALOM

3l “PAD KRAPAO” &HH4H
SANEHA, 77, FTHHR. EKIRARE

®.

CHILI CON CARNE

THB 490

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

OOMALLHUA YUNU C MACHBbIM ®APLLEM

Knaccuyeckoe pary U3 MeaneHHO-TYLIEHHOTO MSICHOO ¢haplua ¢ KpacHoW
dhacosbio, nykoM 1 cneumsamu. MoaaeTcs ¢ MEKCUKAHCKMM KPacHbIM
pucom

BHIERR
SESEARME, BT, FRMER. BSALKR

STROGANOFF DE CARNE

CLASSIC BEEF STROGANOFF
With tender beef strips, mushrooms, onions, paprika, mustard, diced
pickles, and sour cream. Served with Fettuccine noodles

BE®CTPOIAHOB KIACCUYECKUN

C HexXHbIMY MofiockaMu roBsiAuHbLI, rpubamu, Nnykom, nanpukowu,
ropuuen, HapesaHHbIMU Kybrkammn ConeHbIMU orypLiaMm 1 CMeTaHow.
lMogaeTtcs ¢ nanwon ®eTTy4nHn

I EFR
&, A5 T&. BX B2 N B FMTIEE. BRFERIR

THB 550

THB 520

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

APTEHTUHCKAA TYLLEHAA TOBAOWHA

MepneHHO NpUroToBneHHas roBsiaMHa, TylleHasi ¢ 6enon gaconbto,
nyKOM, cenbepeeM, MOpPKOBbIO U TpaBamu. NogaeTcs Ha BbIGOp ¢ pucom
U1 TONYEHHbIM KapTogenem

PFItREEZ IS PY
BRFANRE, T2, A3, AP MIER. SREXKRETE

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

FI010%8RSS 207 %IE(ERK
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PIERNA THB 690
DE CORDERO

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

TYWEHASA BAPAHbA NOJIEHb

TyLIJeHaH B JyXOBKe 6apaHb9| rofieHb C

OBOLamMu, nogaeTcad C ToN4YeHbIM KapTod)eneM

WA S
IR BREL RN =

LAMB SELECTION | BbIBOP ArHEHKA | #&i%FER
CHULETAS
DE CORDERO

THB 690 - -
CLASSIC LAMB CHOPS

Lean lamb cutlets, dressed and grilled
medium unless ordered otherwise

KNACCUYECKUE OTBUBHbIE
N3 BAPAHUHbDI

[MocTHble OTOUBHBIE U3 GapaHuHbI,
NpUnpaBneHHbIE U NPUrOTOBIIEHHBIE
Mo BalleMy 3akasy

ZEFEH\
EEFI (R

ESTOFADO THB 590

DE CORDERO

CUBAN LAMB STEW

With tomato, garlic, cloves, coriander, carrot,
mushrooms, paprika, and cumin. Served
with garlic rice

KYBUHCKOE PAIY U3 BAPAHUHbI
C noMuaopamu, YECHOKOM, FrBO3AUKOWA,
KOpVaHApPOM, MOPKOBbLLO, rpubamu,
nanpukown n TMuHom. MNogaetcsa

C YECHOYHBLIM pPUCOM

o BEFR
BoEfn. Ars. T&. &% BHE N
Bih. AHMIINES. EFEKIR

BROCHETA
‘EL SENOR’
(GENTLEMAN'S SIZE)

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

ACCOPTU U3 rOBAOUHDbI HA
LWAMNYPAX (BOJIbLLIOE)

ACCOPTM 13 FOBAAMHBI Ha Luammnypax ¢
osowamu ¢ rpuns (300 rpamm)

HB4REBR (X)
AP ERIRECHEZRZE (3005%)

THB 690

BROCHETA
‘LA SENORITA’
(LADIES’ SIZE)

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

ACCOPTU N3 TOBAOUHBLI HA
LUAMINYPAX (MANTEHBbKOE)
ACCOPTMN 13 rOBSANHBI Ha Luammypax ¢
osoLamu ¢ rpuns (180 rpamm)

HBLREBER (1)
HERE-PERIREDEZRSE (1805%)

THB 590

BROCHETA
DE POLLO

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

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

IS ER
YETTEXCHRAIBCIEZAZE 37 (3005%)

THB 490

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

53001 0%BR53 ZA07 %IE(ER



SIDE DISHES & VEGETABLES | FTAPHUPbI M OBOLWW | Eeeis

SAUTEED THB 90 STEWED PINTO BEANS THB 90 SAUTEED THB 90
ASSORTED MUSHROOMS WITH BEEF CHORIZO CARAMELISED ONIONS

OGxapeHHble pubbl AccopTtu TyweHast ®aconb MuHTo C Yopuso U3 MoBsguHbl KapamenusoBaHHbI JTyk

MH-EREFE WIS ECFRIED KOER

SAUTEED SPINACH THB90 CREAMED SPINACH THB90 SAUTEED CORN THB 90
WITH GARLIC Wnurat Co Crmekamu WITH DICED TOMATO

LUnuHaT C YecHokom UMz Kykypy3sa C Ky6ukamu Momuaopa

s WEKFIEMT

'BIRISTA' CRISPY ONIONS THB 90 SPICY PINK COLE SLAW THB90 COLE SLAW THB 90
Xpyctawmin XKapeHHbin Jlyk Bupucrta OcrTpblii Po3oBein Koyn Crioy (Canat U3 Kanyctel)  Koyn Crnioy (Canat U3 KanycTbl)
ffERZi¥7 'BIRISTA' b2 Wt o e FHEDX

FRENCH BREAD THB 50 MIXED SALAD THB 120 CLASSIC GARLIC BREAD THB 60
®dpaHuysckun baret Mukc-Canat Knaccuueckuin, 3anevyeHHbI B JyXOBKe,
EREE sz Xrne6 ¢ YecHokom

RS e,

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

FI010%8RSS 207 %IE(ERK



POTATOES | KAPTOGENb | +5

CAJUN FRENCH FRIES

MpsaHbIi kKapTodens Opu

FEEDSELRNER

THB 100 FRENCH FRIES

KapTtodens ®pu
B% KOEA

THB 100 TRUFFLE PARMESAN FRIES THB 130

KapamenusosaHHbI Jlyk

CRUSHED POTATO WITH SAGE

Mamene4eHHbIn KapTtodens ¢ Wandeem

EREELER

KapamenusoBaHHbI Jlyk
KR

THB 100 TRUFFLE CRUSHED POTATOES

THB 130

PAN-FRIED POTATO WITH ROSEMARY

YKapeHbii KapTodens ¢ po3amapuHoMm

RIS TEHEE

¥+ SFNERYYIH

THB 100 BAKED POTATO WITH SOUR CREAM

3aneyeHbli Kaptogens Co CmeTaHom

THB 100

RICE | PUC | ¥iRFES

MEXICAN RED RICE

'ARROZ ROJO'
THB 100
MekcukaHckun KpacHbein Puc

(Appoc Poxo)
SPaeI£K 'ARROZ ROJO!

TRUFFLE BUTTER GARLIC FRIED RICE

FRIED RICE THB 70
THB 100 YKapeHbiii puc ¢ YecHokom
YKapeHblit Puc JFREIR

¢ TptodenbHbIM Macnom
SBPEEI4IK 'ARROZ ROJO!

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

F51010%pRS 2407 %IE(ERK

STEAMED RICE
THB 60

BapeHbin puc

ZKIR



DESSERTS | AECEPTbI | #HMR

TARTA DE LAVA

CHOCOLATE LAVA CAKE
An indulgent chocolate cake, served warm to reveal a melting
chocolate centre. Served with a scoop of vanilla ice cream

LLOKONAAHbIA ®OHOAH

BocxututeneHbIN WoKonagHbIn TOpT, NoAaBaeMblil TENMbIM, YTOObI
OTKPbITb TalOLLYH0 LLOKONaAHY cepeauHy. lNogaeTcs ¢ Wwapukom
BaHWUIIbHOIO MOPOXXEHOro

IDRIEEERE
LRI AER, YRS, REhERMIISRT.
BB — OB E KM

THB 290

BIZCOCHO DE CHOCOLATE

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

LIOKONAAHbIN BPAYHU
Knaccuyeckuin Tennbiv WokonagHbii bpayHu,
NnoAaeTcs C LWapuKoM BaHUIIbHOrO MOPOXEHOro

I55e hEBARR
Z SR E 7R R e R — ) BB ACE M

THB 290

TIRAMISU CASERO

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

TUPAMUCY OOMALLUHEIO NPUIOTOBJIEHUA
Knaccuuecknin UTanbsHCKuiA aecepT co B3OGMTON CMeChIo cbipa
MackapnoHe, kode, kakao u BuHo Mapcana

BRI

FHMBAREHRECDET-REYNE, WIEE, TERSPRLE

THB 290

PINA A LA PARRILLA

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

AHAHAC HA TPUNE

>KapeHbln Ha rpurne aHaHac ¢ Kopuuen U KOpUYHEBLIM caxapom,
noAaeTcs C LWapuKoM BaHUIIbHOrO MOPOXEHOro

%?ﬁ-’g oy e — - > N
ERIEARERE Rl — & EKGEM

THB 290

NATURAL ICE CREAMS & SORBETS | MOPOXEHOE M COPBETbI | iKEMFIEiEIHA

=
Yy _‘-‘--‘-""N_
N

= =
(./ \

GELATO \/ENEZU—\

THE PURE TASTE OF ITALY

VANILLA ICE CREAM (Two Scoops) THB 190
BAHWNITbHOE MOPOXEHOE (2 wapuka)
BEIKEMEA)

CHOCOLATE ICE CREAM (Two Scoops)
LLIOKONAOHOE MOPOXEHOE (2 wapwuka)
I558 JIKiEH (FEAD)

STRAWBERRY ICE CREAM (Two Scoops)
3EMNSAHNYHOE MOPOXEHOE (2 wapvika)

by,

BEIKEMFEA)

THB 190

THB 190

Ty enod

COCONUT ICE CREAM (Two Scoops) THB 190
KOKOCOBOE MOPOXEHOE (2 wapuka)

B IKEA (FEAD)

MANGO SORBET (Two Scoops) THB 190
COPBE M3 MAHTO (2 wapuka)

EREEHN)

LIME SORBET (Two Scoops) THB 190

COPBE M3 NTAMOBbIV (2 wapvka)
ERIEVKEE(FIAD)

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

53001 0%BR53 Z&A07 %IE(ER



