THE SOUTH AMERICAN STEAKHOUSE
JUNGCEYLON MALL PATONG
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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
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CHURRASCO TARTAR CLASSICO

THB 530

CLASSIC BEEF TARTARE

(Please note that this dish is served uncooked)

Hand chopped raw Angus beef, dressed with condiments,
served with toasted bread

KNACCUYECKUN TAPTAP U3 rOBSAAUHbBI
(ObpaTuTe BHUMaHWe, YTO 3TO ONOAO NoAAETCs ChIPbIM)
PybneHHas roesavnHa AHryc ¢ npunpasamu

W CbIPbIM SIMYHBIM XXENTKOM, nogaeTcs ¢ xnebom

£2HApYEAEE (HIRERFFARY)
FRIEZIEG-AEENRE, SENEE

GAMBAS AL AJILLO SMALL | THB 360

LARGE | THB 490

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

YECHOYHbIE KPEBETKW NO-KYBUHCKU
KpeBeTku, 06KapeHHbIE B ONIMBKOBOM Mache C YECHOKOM, CIaaKuM
NEePLIEM YWIN 1 NETPYLLKOW; NOAAETCs C NOAXKapeHHbLIM XneGom

t EFREALF
HEOHRETOR. EHAMISEUT I HIAIALR, BoEmEe
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CHURRASCO TARTAR TRUFADO

TRUFFLE BEEF TARTARE

(Please note that this dish is served uncooked)

Hand chopped raw Angus beef, seasoned with black truffle,
dressed with condiments, and served with toasted bread

TAPTAP U3 roBAOUHbI C TPIO®PEJIEM

(ObpaTuTe BHUMaHWe, YTO 3TO ONIOAO NoAaeTcs ChipbIM)
HapesaHHas Bpy4Hyt0 Cbipasi roBgaMHa AHryc, npunpaeneHHas YepHbiM
Tprodbenem, 3anpasneHHas npunpasaMu 1 NoAaeTcs ¢ xnebom

EEMELR (EE, RXERAHERZ)
FIUEELSEGN, RRWERERR, ELUEKR, BEES

THB 690

BRUSCHETTA LATINA

LATIN-STYLE BRUSCHETTA

With a zesty salsa of tomatoes, onions, garlic,
basil, and lime juice, served on garlic-rubbed
toasted bread

BPYCKETTA NO-
JNTATUHOAMEPUKAHCKU

C nuKaHTHOM canbCoW M3 MOMUAOPOB, NyKa,
YyecHoka, basunuka u coka narma, nogaertcs Ha
nogkapeHHoM xnebe, HaTeEPTOM YECHOKOM

HI T REREDEE

/b, FR. K5, SHSTHHRRIgERD
D, BEnaEEe

THB 290

ALBONDIGAS DE RES

SPICY MEXICAN MEATBALLS
Black Angus beef meatballs, slow-cooked in a tangy broth of simmered
tomatoes and fresh herbs

OCTPbIE MEKCUKAHCKUE MACHbIE ®PUKAOENBKA
dpukagenbky U3 rosANHLI Bnak AHryC, MEANEHHO TyLLEHbLIE B OCTPOM
GYyNbOHe M3 TYLLIEHbIX MOMUAOPOB U CBEXUX TPaB

SEFEHRPIN
BB RPN LR ST S

THB 360

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

F51010%pRSS 2407 %IE(ERK
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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 KPbIJIbILLKU
XpycTswme, cnerka ocTpble KypuHble
KPbIMbILLIKA, MapUHOBaHble U 06XapeHHble
BO (hpuTiope

VRIS
BRI S

THB 360

B et
PATATAS BRAVAS

OVEN ROASTED POTATOES WITH MINCED BEEF
Classic Latin starter, made with oven-baked diced potatoes and mildly
seasoned minced beef

3AMNEYEHHBLIN B 0YXOBKE KAPTO®EIb C

roBAXXbUM ®APLLEM

Knaccuyeckasi natHoamepukaHckas 3akycka, MpUroToBfneHHas 13
3aneyeHHOro B AyXOBKe KapToderns, Hape3aHHOro Kybukamu, u crerka
NpUNpaBIEeHHOrO roBsKbero aplua

2o =] v S

R TEBER, BNt E TIEREE AR SN

THB 360
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CHILI CON CARNE

SMALL | THB 360
LARGE | THB 490

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

ﬂOMALI.IHI/IVI YUK C TOBAXbUM DAPLLEM
Knaccuyeckoe TyleHoe py6reHHOe MSICO, MPUIOTOBIIEHHOE Ha
MeArneHHOM OrHe, C KpacHOM hacorbio, MyKOM U cneumsmm

BRI B
1SRRI, FRREN, &

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

~

VEGETARIAN SALADS | BETETAPUAHCKWE CANATHI | &L

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 | 3ENEHbLIE 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, grilled chicken bacon, Romaine salad with anchovy dressing, croutons,

and croutons with sliced chicken breast

CAIAT LIE3APb CAJIAT LIE3APb C KYPULIEH

Canat PomaHo c 3anpaBkoW 13 aH40ycoB, KypuLen Ha rpune, Canat PomaHo ¢ coycom 13 aH40yCOB, rpeHKamu,

6EKOHOM 1 FpEHKaMU C Hape3aHHOW KypVHOW rpyaKow

etV hL TSRO L

DOAEFFRGE, EISIER. SEaT DOEFMRRESS. RESHR, EIHCHE

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 450

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 360

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 ¥ YECHOKOM MOPENPOAYKTHI, Ga3NvK 1 Ynnm

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

THB 450

ESPAGUETIS AL AJO

THB 360

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



WAGYU LASAGNA | NIA3AHbA BATIO | KRH4FEME

CHURRASCO WAGYU LASANA DE RES  THB 450

CHURRASCO WAGYU LASAGNA BEST
Slow-cooked minced Wagyu beef ragu, mixed with fresh SELLER
Italian herbs, layered with a creamy Béchamel sauce, -

sy

and topped with oven-baked parmesan

YYPPACKO JIA3AHbA BATHO

Pary 13 roBspkbero ¢ghaplua Barto, npurotoBneHHoe Ha MefneHHOM
OrHe, CMeLLaHHOE CO CBEXMMM UTamNbSHCKMMU TpaBami,
MPOCMOEHHOE CRMBOYHBIM COycoM Beluamensb v

MOKPbLITOE 3aneqeHHbIM B JyXOBKE NapMe3aHoM

EEREETFER
BENGASESHEHEANER, ERE LIHEE,
FEBIEIR/R DT

- 4‘

SRS

FILETE DE ATUN THB 560 FILETE DE SALMON THB 560

SEARED TUNA STEAK WITH CHIMICHURRI PAN-ROASTED SALMON FILET

Pan-seared tuna fillets, served with our tangy Chimichurri sauce Scandinavian salmon, served on crushed potato, with a
and garlic rice creamy dill sauce

CTEMK 13 OBXXAPEHHOTO TYHLIA C YUMUYYPPY ®UINE NOCOCH XAPEHOE HA CKOBOPOAKE
OG)KapeHHoe q)l/lﬂe TYHL@, MOAAETCS C HALIMM OCTPbIM CkaHAnHaBCKUIA TOCOCh, NOJAETCH HA U3MENBYEHHOM KapTOCbene,

CO CINMBOYHO-YKPOTHbLIM M
COycoM YnMUYyppu 1 YECHOYHBIM PUCOM O1HO-YkpO coyeo

- -~ ~ M=xe
BN HRRE SN e R ERETIARR et ) e

CALAMARES FRITOS THB 490 GAMBAS AL AJILLO THB 490
FRIED CALAMARI SPANISH STYLE CUBAN GARLIC PRAWNS

Crispy squid rings in an ultra-light batter, served with Aioli dip and Prawns sautéed in olive oil with garlic, sweet chili & parsley;

French Fries served with toasted bread

XAPEHbIE KAIITbMAPbI MO-UCMAHCKHA YECHOYHbLIE KPEBETKU NMNO-KYBUHCKU

XpycTalme KorbLa Kanbmapa B yrbTparierkoM Knsipe, noaatoTes ¢ KpeBeTku, oBapeHHble B ONMBKOBOM Macre C YeCHOKOM, Crafkvum
coycom Avionu n kaptodenem gpu nepLemM Yunu 1 NETPYLLKON; NOAAETCS C NOMXKaPEHHbLIM Xebom
TV e G Fl=tias N

BEEEAEMNEIN AR, treERESB5 ESHRETA. HERNSEUFSIRALT, ECEEmE

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

F51010%pRS 2407 %IE(ERK



WAGYU SUPERBURGERS | CYNEPEYPIEPbI BAMO | fI4ZEENERT

HAMBURGUESA THB 520
‘EL MACHO’

CHURRASCO WAGYU MACHOBURGER
Certified Wagyu beef burger (200 gram),

grilled chicken bacon, fried egg, and

served with French fries

YYPPACKO MAYOBYPI'EP BAI't0O

Byprep u3 ceptuduumpoBaHHomn roesauHel Barto
(200 rpamm), KypuHBI GEKOH Ha rpure, xapeHoe
anuo. MNMopaetcs ¢ kapTtodenem dpu

BRERFFETLH
INIERIAEVER (20058) . FERBEZHR,

RUE, BEXR

S FAUSTRALIAN
L ASSOCIATION

SMASHBURGER THB 550 e

DE WAGYU MEXICANO -
UAGyu SMASH
WAGYU MEXICAN SMASHBURGER 5 BURGER
BEEF

Two hot-seared Wagyu beef burger patties
(200 gram in total), topped with cheese,
tomato salsa, jalapefios, and coriander.
Served with Cajun fries

CMO3LWLBYPIEP BAI'tO NMNO-MEKCUKAHCKHU
[1Be o6xapeHHbIe Ha CUNMbHOM OrHe KOTNEThl Ans
GyprepoB 13 roBsiauHbl Barto (06Lwuii Bec koTtner
200 rpamm), NOKpbITblE CbIPOM, TOMaTHOW CanbCou,
XananeHbo ¥ knH3ow. lNMogaetcs ¢ kapTodenem dpu
No-KagxXyHCKW

SRSREHYERXE
BDERIRTIEFFINER ($£20052) |, Bi= T,
BIED. BRSNS ER, T RENRER

S PAUSTRALIAN
.- ASSOCIATION

HAMBURGUESA DOBLE THB 660
'‘EL GORDO'

'EL GORDO' DOUBLE WAGYU
CHEESEBURGER

Two certified Wagyu beef patties (200 gram each /
400 gram in total), with two layers of Mozzarella,
and sautéed onions. Served with French fries

«3Nb roPA0» ABOVNHOW YN3BYPTEP BATHO
[Be KoTneTbl U3 cepTMdULNPOBAHHON FOBAANHbI
Barto (200 rpamm kaxpaas / Bcero 400 rpamm), ¢
ABYMS CNOSIMU Mouapenibl 1 o6xapeHHbIM

nykoMm. MNMopgaetcs ¢ kapTodenem dpu

"KL MEM4Z LINE
WENEMANER (53R22005e/4£4005T) |
RED BEZTSIFR, BER

S FAUSTRALIAN

. ASSOCIATION

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

F51010%pRSS 2407 %IE(ERK



WAGYU SUPERBURGERS | CYMNEPEYPIEPbI BATO | fI4ZEENERT

CHEESEBURGUESA THB 520 IFE

CLASICA DE WAGYU 'UA& u BEST
CLASSIC WAGYU CHEESEBURGER BEEF SELLER
Prime certified Wagyu beef burger (200 gram), )

topped with grilled cheese, and served with
tomato, lettuce, onion, and French fries

KNACCUYECKUA YN3BYPTEP BATIO
MepBoknaccHeIi, Byprep U3 cepTudMLMpoBaHHO
roesauHel Barto (200 rpamMm), NOKPbLITHIN XXapeHbIM
Ha rpune cbipoM 1 NogaBaeMmblii C NOMUAOPaMu,
NUCTbSIMU canara, NyKom 1 kaptodenem gpu

SHMYZLiNE
FIRESAEFREAR (20052) , EEZT.
b, £, FRERER

S SAUSTRALIAN
L ASSOCIATION

SMASHBURGER THB 550
DE WAGYU CHIMICHURRI

WAGYU CHIMICHURRI SMASHBURGER
Two hot-seared Wagyu beef burger patties (200
gram in total), topped with cheese, Chimichurri
sauce, and crispy shallots. Served with Cajun fries

HYUMUNYYPPU CMILLBYPIEP BAI't0O

[1Be o6XapeHHble Ha CUMbHOM OrHe KOTNEThl Ans
GyprepoB 13 roBsiauHbl Barto (06Lwuii Bec koTnet
200 rpamm), MOKPbITbIE CbIPOM, COYCOM Yumuiyppu
N XpYyCTALLMM NyKoM-LuanoTom. Mogaetcs ¢
KapTodenem pu No-KagxyHCku

RES SIS ERNE
WURERIRTIEFHINER (£20052) , Bie T,
PHES S SERRk, A REXKESR

S FAUSTRALIAN
ASSOCIATION

HAMBURGUESA THB 590
DE 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 Ans yooBonbcTeusa" - KOTneTa 13 dapLua
roBsiauHbl Barto (200 rpamm), o6xapeHHas B
TprochenbHOM Macne 1 NOKpbITask COycoM Kynu ns
yepHoro Tpiodens. MNMogaertcs ¢ kapTodenem dpu
¢ Tpodhensimu

A-HAFEINE
HUERE" - FI4FAG (200 58) |, HAEEESHRT
i, TEERRNEENNEER.

= ZAUSTRALIAN

L ASSOCIATION

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxumBaHue u 7% HOC 6ynet nobasneHo k cyeTy

F51010%pRS 2407 %IE(ERK



SAUCES & CONDIMENTS | COYCbl I MPUMPABbI | &E#l KK

ONE STEAK SAUCE INCLUDED PER MAIN COURSE

OfVH COYC YXXE BXOOUT B OCHOBHOE BNIOAO | EBEM E—% RARE
VERY RED, COOL CENTRE
MEDIUM RARE
1 2 3 WARM, RED CENTRE
PEPPERCORN SAUCE MUSHROOM SAUCE CHIMICHURRI SAUCE
MEPEYHbIN COYC TPUBHbBIM COYCOM UMMUYYPPU COYC MEDIUM
At B CHIMICHURRI: PItRsErEmiE BIISCENIRE
MEDIUM WELL
SLIGHTLY PINK CENTRE
WELL DONE
4 5 6 COOKED THROUGHOUT
BBQ SAUCE HP STEAK SAUCE TRUFFLED SAUCE NO PINK
BAPBEKIO COYC COYC /1Al CTEVKA HP TPIOGENbHbIA COYC
1Ah&BBQE HP 4-HEE RS

E

7 8 9
NAM JIM SPICY THAI SAUCE BRAZILIAN TOMATO SALSA CLASSIC SAUCE BEARNAISE
HAM DKM [IKEO BPASWIIbCKAS TOMATHASA KNACCUYECKWI BEAPHCKUM
OCTPbI TACKW COYC CAIbCA coyc
NAM JIM JAEW JtZ=iEsk\Ehes Bra SN ZHEREE  'BEARNAISE'
CLASSIC DIJON WHOLEGRAIN DIJON ORIGINAL ENGLISH AMERICAN YELLOW
MUSTARD MUSTARD MUSTARD MUSTARD
KNACCUYECKAS LIENbHO3EPHOBAS OPUTMHATBHAS AMEPVIKAHCKAS
AVKOHCKAS FOPYMLIA LVKOHCKAS TOPYMLIA AHITIWCKAS TOPYULIA XXENTAS FOPYULIA
ZHEHITR E 2221 3 JRARETTR EEEFR

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

F51010%pRSS 2407 %IE(ERK



OUR TENDERLOIN SELECTION | HALIE ACCOPTW 3 BLIPE3KWA | 1EitEER

LOMO DE TERNERA (GRAINFED)

LADY’S CUT
200 gram | THB 690

GENTLEMAN'’S CUT
300 gram | THB 990
GAUCHO CUT

400 gram | THB 1290

GRAINFED BLACK ANGUS
TENDERLOIN

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

BbIPE3KA BJ19K AHI'YC

3EPHOBOIO OTKOPMA

ObBxapeHHas Ha yrnsax, O4eHb HEXHasi Bblpe3ka
13 roBsiavHbl bnak AHryc. Takke nsBectHas kak
dvne MuHboH, TypHeno, dvne MeganboH unm
dune MMaska

BIAERZEHhEE
RIESIMRLIRITAFEE (ARIEDEHE
AN (S )]

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 YUCTOKPOBHOW
roBAauHbI BAr'k0O

Bbipeska Barto 200-gHeBHOro 3epHOBOro
OTKOpMa, cepTuduumpoBaHHas ABCTpPanUNCKomn
Accoumnaumen Barto, MpaMopHas oLeHka 4-5.
EcTecTBeHHO CoYHast, HEXHas U NUKaHTHas - U
ocobeHHOoe NakoMCTBO Ans nobuTenen cTenkos

— O AT, A

=== 1 - : - $ 200 RAEEAFNIFAFMINERER, KEBG

<. _wAUSTRALIAN o _ : 9 45, KA. B A0 - WFAHE
WAGYU . R RIS

ASSOCIATION

LOMO DE TERNERA (GRASSFED)

LADY’S CUT
200 gram | THB 690

GENTLEMAN'’S CUT
300 gram | THB 990
GAUCHO CUT

400 gram | THB 1290

PASTURE-FED BLACK ANGUS
TENDERLOIN

Exceptionally lean, with a more natural and
earthier flavour. Entirely raised on open pastures
and fed only on grass, not grain

BbIPE3KA BJ19K AHIYC
NMACTBULLHOIO OTKOPMA
MckntountenbHo noctHas, ¢ 6oree HaTypanbHbIM
M 3eMIUCTbIM BKycoM. Llenvkom BbipaluyBaeTcs
Ha OTKPbITbIX MACTOMLLAX U NUTAETCS TONbKO
TpaBoW, a He 3epHOM

BIRTEEIEE
E@ﬁﬁ%ﬁ%%iﬂimﬂﬂi, SFEBUINFIE
=

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo Kk cyety
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FINE GOURMET STEAKS | W3bICKAHHBIE CTEMKM AN TYPMAHOB | $55Enka-HE

LOMO DE TERNERA TRUFADO

200 gram | THB 880
300 gram | THB 1180

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

BbIPE3KA C YEPHbIM TPIO®EJIEM
[oBs>KbS Bbipeska bnak AHryc nactéuiHoro
OTKOpMa, 06XapeHHasi B TptodpernisHom macre u
MOKpbITas NOMTUKaMM YePHOro Tprodenst

BEEHRN
WIRRLARAT AN, MEREMRE, B
BMER

LOMO DE TERNERA
‘MAR Y 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 NrOBAOUHDbI

C KPEBETKAMU

MpuroToBNEHHas Ha Yrnsix, HEXXHasi CovHasi
Bblpeska roBsiavHbl bnak AHryc, TpaBsiHowm
OTKOPM, NOAAETCS C KapeHbIMU KpeBETKamu
Ha Wwamnype

SURF & TURF 4-#p
R IR R L AR AT AR RN R AT R

BISTEC ‘TAILANDIA’ THB 590
Liiaey

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

rPUNb CTEUK MO-TAACKM

“NUEA YANG”

ABcTpanuiickas rossauHa bnaik AHryc,
cepBuMpoBaHHasi B MiccaH ctune, ¢ Knemuknum
PYCOM U1 MPSIHBIM COYCOM M3 CEBEPHOIO
TaunaHga

&=L " NUEA YANG” &HE
Esaanz(BAFIEBZASEIAHEES Nam Jim Jeaw
EAEARIR

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 | #HOTRZKFISEH\ (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

TRERFNS- R PIH
FfREER IR ING - TR ERIF300RAA R AT

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
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SIGNATURE MEAT SKEWERS | HAWN TPAOUUNOHHBIE WALLUNBIKW | 1BkEERIR

BROCHETA THB 690
DE TERNERA

PREMIUM SELECTED BEEF SKEWER
Assorted grilled beef skewer with grilled
vegetables (300 gram)

ACCOPTU N3 TOBAOUHDbI HA
LUAMMNYPAX (BOJIbLUOE)
AcCCopTM 13 FOBSAMHBI Ha Liamnypax ¢
oBowamm ¢ rpuns (300 rpamm)

HiB4pIsRR (X)
HR4-PIERKRECKEZRSE (3005%)

BROCHETA DE POLLO THB 490

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

LUbINMEHOK HA LUAMMYPAX
KypuHble okopouyka 6e3 kocTen Ha
wamnypax ¢ osoLamu ¢ rpuns (300 rpamm)

HEISER
YT BICHRAIECHEZREK ThiZ (3005%)

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

53001 0%BR53 Z&A07 %IE(ER



CLASSIC STEAKS | KINACCUYECKWE CTEWKWN | LBaaHE

ENTRANA DE RES

200 gram | THB 490
300 gram | THB 690

BLACK ANGUS SKIRT STEAK

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

BN3K AHIYC CKEPT CTEUK

B Mekcuke HasbiBaeTcs «Arracheray, B
BenukobputaHum — «Butcher's Cuty, a Bo ®paHuum
— «Onglet». N3BecTeH 1 LeHNTCS 3a MPUATHBIN
BKYC FOBSIAWHbI, @ He 32 0CO6YI0 HEXHOCTb

ZEHREREPI-HE

FESEPREIAR “Arrachera” | ESEEFR

79 "Butcher's Cut” , TEEEFRA "Onglet” .
EEE ARFAXRR ARSI EME R HEMN

FILETE RIB EYE

300 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 roesxxuin ctenk Puban,
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 CTEMKA OUCT3P BNana
BII3K AHI'YC

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

BEEH HUFTIR" S4-HE
ERth#FRA" Flatiron” 44, XEZHHEZE
LREYEEHESES. LA “ Tagliata” RPD&

ENTRECOT DE TERNERA

200 gram | THB 690
300 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»

UNN «AHTPEKOT»

ZEEEEESS\
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

F51010%pRS 2407 %IE(ERK



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

PECHUGA THB 490
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 LUBIMJIEHKA B MEOOBO-

JIMMOHHOM COYCE

O6xapeHHbIe KypyHble rpyaku,
npunpaeneHHbIe MMMOHHLIM COKOM, MEAOM 1
NerkMm coeBbIM coycoM. [Nogaetcs ¢ pucom

IEEITIEISH
RUKEFT1EISHY

SALPICON THB 450
DE POLLO ‘TAILANDIA’

TARANELNGN

MINCED CHICKEN WITH BASIL & CHILI
Stir fried minced chicken with garlic, Thai basil &
chilies, served with rice & fried egg

PYBJIEHOE KYPULIA C BA3UIIMKOM U

Yunu
Stir-fried minced chicken with garlic, Thai basil
and chili pepper. Served with rice and fried egg

3\ “PAD KRAPAO” FHikiS
FIEIS, 77, FTEFEM. BORIRFIRIER

CHILI CON CARNE THB 490

HOMEMADE CHILI WITH MINCED BEEF
Classic slow-cooked minced beef stew with red
bean, onion & spices. Served with garlic rice

OOMALLHUA YUIU C TOBSXKbUM
®PAPLUEM

Knaccuueckoe TyweHoe pybneHHoe Msico,
NPUroTOBNEHHOE Ha MEAJIEHHOM OrHe, C
KpacHou aconbto, fiyKoOM U creuusiMu.
[MogaeTtcs ¢ pucom ¢ gobaBneHneM YecHoka

BRI
IEEEY-ARAES. FRREN, frakiR

CARBONADA CRIOLLA THB 530

ARGENTINIAN BEEF STEW

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

Served with steamed rice

TYLWWEHAA rOBAOUHA MNO-
APITEHTUHCKA

TylweHas roBsiavHa, NPUroToBNEHHas Ha
MEANEHHOM OrHe, ¢ 6enow daconbto, yKoM,
cenbaepeemM, MOPKOBBIO U 3EMEHbI0.
[Mopaetcs ¢ pucom Ha napy

PUFREEEHR
BIEAAREE. FR. 3. 52 MNREE,
EEKIR

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

FI010%8RSS 207 %IE(ERK



LAMB SELECTION | BbIBOP ArHEHKA | #&i%FER

PIERNA THB 650
DE CORDERO ESTOFADA

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

TYLWWEHAA BAPAHbA NOJNIEHb
TyweHasi B AyXoBke GapaHbsi rofeHb ¢
0BOLL @MU, NOJAETCS C TOMYEHbIM KapTodenem

IPEELT IR R
PrELT e BRBC(HRSA I L =

.-\:."
> A . - 2

CHULETAS THB 690
DE CORDERO

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

KNACCUYECKUE OTBUBHbIE
N3 BAPAHUHbI

[MocTHblEe OTOUBHBIE U3 GapaHuHbI,
NpUNpPaBneHHbIE U NPUrOTOBIIEHHBIE
Mo BalleMy 3akasy

ZHFH\
BEFEY (R

HAMBURGUESA THB 550
DE CORDERO

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

YYPPACKO BYPIFEP C BAPAHUHOM
Hape3aHHas Bpy4Hyto aBcTpanuiickas
6apaHuHa (200 rpamm), npunpaBneHHas
TUMbSHOM, TMVHOM M CYLUEHbIM STyKOM-
wanotom. Nogaetcs ¢ kapTtodenem dpu
Nno-KagXXyHCKu

'CHURRASCO'£ i E
FINMEMFEAR (20052) , BEE. NEEAT
Rk, fBEEER

GUISO THB 590
DE CORDERO CUBANO

CUBAN LAMB STEW

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

KYBUHCKOE PATY U3 BAPAHUHbI
C noMugopamu, YeCHOKOM, FBO3ANKOW,
KOpVaHApOM, MOPKOBbIO, rpubamu,
nanpukon n TMuHom. MNopaetcs

C YECHOYHbIM PUCOM

Fl=lgEse
B, Aam. T&. &% 82T N
BiE. FHAINES. EFaRIR

10% SERVICE CHARGE & 7% VAT WILL BE ADDED
10% 3a obcnyxuaHue n 7% HOC 6yneT gobasneHo Kk cyety
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SIDE DISHES & VEGETABLES | FTAPHUPbI M OBOLWW | Eeefis

SAUTEED THB 90 SAUTEED SPINACH THB90 SAUTEED THB 90
ASSORTED MUSHROOMS WITH GARLIC CARAMELISED ONIONS

Ob6xapeHHble pubbl AccopTu LWnunat C YecHokom KapamenuaoBaHHbIit Jlyk

KO RETE KoFRETRR e

MIXED SALAD THB 120 CONFIT GARLIC CLOVES THB90 SAUTEED CORN THB 90
Mukc-Canar YecHouHoe KoHdu (ObxapeHHoe) WITH DICED TOMATO
HHiEsEbR W (BE) Kykypy3sa C Ky6ukamu Momuaopa

MEXRFZNT

'BIRISTA' CRISPY ONIONS THB 90 ASIAN STYLE COLE SLAW THB90 CLASSIC COLE SLAW THB 90
Xpyctawmin XKapeHHbin Jlyk Bupucrta Koyn Cnoy lNMo-Asunatcku (Canat u3 KanycTbl) Koyn Cnoy (Canat W13 KanycTbl)
ffERZi¥7 'BIRISTA' IHIRRIREEE O3 FHEDX

FRENCH BREAD THB 50 CLASSIC GARLIC BREAD THB 60
®dpaHuysckun baret Knaccuueckuid, 3aneyeHHbI B yxoBke, Xneb ¢ YecHokom
EEE ERTEE

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

FI010%8RSS 207 %IE(ERK



POTATOES | KAPTO®GENb | +5

CAJUN FRENCH FRIES THB 100 FRENCH FRIES THB 100 TRUFFLE PARMESAN FRIES THB 130
MpsHbIv kKapTodens Ppu Kaptodens ®pu Kapamenu3oBaHHbin Jyk
YEENS R ES B& e =

CRUSHED POTATO THB 100
WITH SAGE

Mamene4eHHbIn KapTtodens ¢ Wandeem
ERRELTR

TRUFFLE CRUSHED THB 130 BAKED POTATO WITH SOUR CREAM THB 100
POTATOES 3aneyeHbin Kaptodens Co CmeTtaHom

KapamernuaoBaHHbIii JTyk Y&+ S RNERIDIH

e

RICE | PUC | KRS

TRUFFLE BUTTER THAI-STYLE GARLIC FRIED RICE STEAMED RICE
FRIED RICE STICKY RICE THB 70 THB 60

THB 100 THB 80 XapeHbin puc ¢ YecHokom BapeHbIn puc
YKapeHbii Puc Knenkuin Puc Mo-Tarckun KFREIR ZEAKIR

¢ TptodpenbHbiM Macnom =K

SEFGEIZK 'ARROZ ROJO'

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

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

LLIOKOHALIHI:IIZ ®OHOAH

BocxmMTuTenbHbIN LWOKONaaHbIA TOPT, NogaBaeMbIl TeNsbiM, YTOObI
OTKPbITb TaloLLYIO LWOKONaaHyto cepeauHy. lNogaetcs ¢ wapukom
BaHWUIbHOTO MOPOXXEHOTO

IS DIBEERS

THB 290

BIZCOCHO DE CHOCOLATE

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

LLIOKOI'IAﬂHbII7I BPAYHU
Knaccunyeckuin Tennbivi WokonaaHsii bpayHu,
NnoJaeTcs C LWapKoM BaHUIIbHOTO MOPOXEHOTO

155 fREAR
RIS I ERfREC— I B EKEM

THB 290

COPA COPACABANA

VANILLA SUNDAE
Two scoops of premium vanilla bean ice cream, topped with whipped

cream, hot chocolate sauce, and crushed chocolate chips
KOMNA KONAKABAHA BAHUIbHbIN CAH,EI,EI?I (MOPOXEHOE)

[Ba LapuKka npemuarnbHOoro BaHUIbHOro MOpPOXeHoro co B3OUTLIMW CrIMBKaMMU,
ropsA41M LWOoKoNnagHbIM COyCOM U N3MenLYEHHON LLIOoKONaaHowM Cpr)KKOIZ

Rip-FBRFEEN 290k
WEREENFIKEA, BEFTRYbH. P55 NESITR R

THB 290

PINA A LA PARRILLA

THB 290

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

AHAHAC HA TPUNE

XapeHblii Ha rpune aHaHac ¢ KopyUeln U KOPUYHEBbLIM Caxapom,
NoAAEeTCs C LIAPUKOM BaHUIIbHOTO MOPOXEHOTO

BEE o
AR S R — O EEIKEM

NATURAL ICE CREAMS & SORBETS | MOPOXXEHOE M COPBEThHI | iKEHFNEdEEH =

VANILLA ICE CREAM (Two Scoops) THB 220
BAHWNITbHOE MOPOXEHOE (2 wapuka)
BEIKEMEA)

CHOCOLATE ICE CREAM (Two Scoops)
LLOKONAOHOE MOPOXEHOE (2 wapwka)

I552 2ukGEI (FEAD)

STRAWBERRY ICE CREAM (Two Scoops)
3EMNSAHUYHOE MOPOXEHOE (2 wapwka)

by,

BEIKEMFEA)

THB 220

THB 220

COCONUT ICE CREAM (Two Scoops) THB 220
KOKOCOBOE MOPOXEHOE (2 wapwuka)
BRFIGCEH(FAD)

MANGO SORBET (Two Scoops)

COPBE 13 MAHIO (2 wapuka)

=REE(FEN)

PASSION FRUIT SORBET (Two Scoops)
COPBE 13 MAPAKYINW (2 wapwuka)
BERIKEGEA)

THB 220

THB 220

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