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

Churrasco Phuket Steakhouse was launched in
January 2012 by two close friends and avid foodies who
shared a simple vision: Phuket deserved better steaks
at more sensible prices. Inspired by years of experience
with Latin American cultures and cuisines, they created
a South American steakhouse, built around top quality
beef, generous flavours and a relaxed dining vibe.

Churrasco Phuket Steakhouse offers a wide range
of affordable imported Wagyu and Black Angus
steaks, including classic Tenderloin, Ribeye, Sirloin,
and Oyster Blade, accompanied by our selection of
house-made steak sauces and condiments.

Churrasco Phuket Steakhouse's specialities are three
Brazilian and Argentinian Wagyu cuts: Picanha, the
distinctive rump cap; Solomillo, a premium tender cut;
and Maminha, the flavourful rump tip. All are imported,
grain-fed, and top score Wagyu, offered in several sizes
and char-grilled to your preferred cooking point.

Churrasco Phuket Steakhouse's beef arrives
deep-chilled, never frozen. After inspection, selected
steaks are wet-aged under controlled conditions
before being grilled a la minute. Beyond steak, the
menu includes lamb chops, mixed meat skewers,
Thai favourites, authentic pasta dishes, fresh salads
and a popular seafood selection.

Churrasco Phuket Steakhouse completes the
experience by offering Latin and classic cocktails, a
carefully curated and affordably priced wine list, and
a changing selection of Latin music. And save some
room for our desserts and ice creams — the perfect
ending to a great “steak out” in Phuket.

Thank you for dining with us. We hope you enjoy our
steakhouse at least as much as we have enjoyed
creating and developing it here since 2012.

YOUR TEAM CHURRASCO



HOUSE WINES & WINE COCKTAILS

WHITE WINE SPRITZER THB 190

White wine with a dash of soda water
and lemon slice

Benoe BUHO ¢ HEOOMNBLUMM KONUYECTBOM
rasupoBaHHOM BOAbI U AONbKOW NTMMOHA

BHEEBEINA KRS

APEROL WINE SPRITZ THB 290

Aperol, mixed with white wine and
soda water, served with an orange slice

Aneporb, CMeLUaHHbIN ¢ 6enbiM BUHOM U
rasvpoBaHHOWN BOAOW, MOAAETCS C AONbKOW
anenbcvHa

RS HBEEESHREESHITK,
Ui

B rpadnHe

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

KITACCUYECKAA CAHI'PUA U3 KPACHOIO BUHA (0.5L)
JTloOMMBIN NETHUIA UCMAHCKWIA HAaNMUTOK HA BCE BPEMEHA,
CAenaHHbIN N3 KpacHOro BYHA, LIMTPYCOBBIX (OPYKTOB,
anenbCMHOBOIO COKa M anenbCUHOBOrO nukepa. MNogaetcs

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

CAHI'PUA U3 BENOIO BUHA C T4 U ABJTOKAMM (0.5L)
Haww dompmMeHHbIn peuenT oT wed-noBapa, caenaHHbIN U3

6enoro BuHa LWapaoHe, nnyn n 3eneHoro sbnoka. MNMogaetcs
OXNaXKAeHHbIM B rpachvHe

CERAREFIESE (0.527)
BIMECIREEERE, HRAIERA. WEUEL.

CHURRASCO HOUSE WINES

CLASSIC HOUSE WINE (AUSTRALIA)
Shiraz (Red) or Chardonnay (White)
Glass (150ml) THB 190
Carafe (250ml) THB 290

PREMIUM HOUSE WINE (CHILE)

Merlot (Red) or Sauvignon Blanc (White)
Glass (150ml) THB 230
Carafe (250ml) THB 360

CAMPARI WINE SPRITZ THB 290

Campari, mixed with white wine and
soda water, served with a lemon slice

Kamnapu, cmeluaHHbI ¢ 6enbiv BUHOM
1 ra3nupoBaHHON BOOOW, NogaeTcd ¢
[ONbKOW NMMMOHa

SEFRESAFTESHITX,
aEcrTERA

THB 520

LSBT REFIILSE (0.527)
BEAR T EZIRE, O, HEKR, BHAIRRAOE, EE L.

THB 520



DRINKS | HAMUTKM | #gt

BEER & CIDER SELECTION

Moose Corona Extra San Miguel
Craft Cider THB 160 Light
THB 120 THB 130

SOFT DRINKS

Coke, Coke Light, Coke Zero THB 90
Sprite, Fanta, Tonic Water THB 90
Still Water, Soda Water THB 60
Red Bull THB 60
Soft Drink Mixer THB 30
San Pellegrino (500ml) THB 150
San Pellegrino (750ml) THB 190
Acqua Panna (500ml) THB 150

Heineken Heineken Tiger
(Zero Alcohol)  THB 120 THB 120
THB 120

MILK SHAKES (NO ADDED SUGAR)

Creamy, hand-blended milkshakes,
crafted in a choice of popular flavours

Vanilla THB 190
Chocolate THB 190
Strawberry THB 190
Coconut THB 190
Mango THB 190

Singha Snowy Weizen

THB 120 (Belgian Style)
THB 120

Chang
THB 120

JUICES & SHAKES

Regular Fruit Juice THB 90
Pineapple, Mango, Apple, Orange, Tomato

Fresh Fruit Shake THB 90
Pineapple, Watermelon, Banana &

Mixed Fruit

Nam Manao THB 70

Thai Lemonade with still water or soda

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?

TWG TEA

TWG English Breakfast Tea THB 90
TWG Breakfast Earl Grey Tea THB 90
TWG Moroccan Mint Tea THB 90
TWG Jasmine Queen Tea THB 90

TWG Geisha Blossom Green Tea THB 90

TWG Black Chai Masala Tea THB 90
HOMEMADE ICED TEA
Freshly brewed Lipton THB 90

iced tea with lemon

NESPRESSO COFFEE

Americano / Long Black THB 90
Single Espresso THB 90
Double Espresso THB 150
Cappuccino THB 100
Caffe Latte THB 100
Espresso Macchiato THB 90
Iced Americano THB 90

IRISH COFFEE

Traditional method with brown sugar THB 320
Irish whisky, and whipped cream

A i
FEGS
TWG

TEA
g s st

NESPRESSO

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 320

MOJITO COZUMEL THB 320
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 320

CLASSIC FROZEN DAIQUIRI THB 320
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 320
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 320
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 320
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 320

THB 320

CHURRASCO THAI-PIRINHA THB 320
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 320
Vodka, Kahlua, Espresso & Vanilla Sugar
Bogka, Kanya, Kode Ocnpecco, BaHunb Caxap

RN, KahlGa, iRIMHEFIEENE

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 320

LYCHEE MARTINI THB 320
Smirnoff Vodka, Lychee Liquor,

Fresh Lime & Lychees

Bogka CmupHodd, Jlukep Jlnun,

Ceexuii llanm n nuumn

HARERSEIN, BE0E, BTz

OUR CLASSIC COCKTAILS
KNACCUYECKWUE KOKTEUNIN HA BbIEOP

ZEAIBRIH

LONG ISLAND ICED TEA THB 320
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 320
Vodka, Triple Sec, Fresh Lime & Cranberry Juice
Bogaka, AnenbcuHoBbIV nukep, Ceexuii Naim,
KntokBeHHbI Cok

A%, BRFAIOGE, trisfiE8dE+
MAI TAI THB 320
Dark rum, Curacao, lime juice, mint,

and decorated with a slice of lime

TémHbI pom, nukép Kiopacao, cBexxeBbiKaTbI COK
nanma, ceexas msTa. lNogaéTcs ¢ gonbko navima
BERIEE. FEERIRDEVE. BESITT. BH5E,
IRAS TR

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
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WHISKEY COLLECTION PREMIUM ABSINTHE THB 350 INTERNATIONAL VODKAS
The MacAllan 12 Double Cask THB 550 Grande Absente Premium ' Grey Goose (France) THB 290
The Balvenie Caribbean Cask THB 450 The infamous 69% spirit, Belvedere (Poland) THB 290
Laphroaig Select THB 350  poured in a classic ritual First Guild Prestige (Ukraine) THB 260
Monkley ‘Shoulde.r Single Malt THB 280 Beluga Noble (Russia) THB 260
Johnny Walker Black Label ~THB 260  Tequila Patron Afiejo THB 350  Absolut Vodka (Sweden) THB 220
Chivas Regal 12 THB 240 Tequila Silver Patrén THB 290 Stolichnaya (Russia) THB 200
Terreeen e THB 220 Tequila Don Julio THB 280 Smirnoff Red (USA) THB 180
Jf)hnny Walker Red Labe.l THB 200 Olmeca Reposada Gold THB 220 INTERNATIONAL LIQUEURS
Jim Beam Kentucky Straight THB 200 Sauza Blanco THB 180

Kahlaa THB 230
EXCLUSIVE RUM CHOICES giﬁ?szf;oARMAGNAC * Bl::: E; Cointreau THE 230
Zacapa Centenario Gran Reserva THB 350 Remy Martin VSOP e Safnbuca -Mollnarl THB 220
Ron Diplomatico Reserva THB 280 Bailey’s Irish Cream THB 220

. Martell VSOP THB 360 .
Appleton Estate Signature THB 220 Armagnac XO Demandis R S Amaretto Di Saronno THB 220
Captain Morgan Spiced Rum THB 180 Vil R e e THB 250 Martini Bianco THB 180
Bacardi Carta Blanca Rum THB 160 Martini Rosso THB 180
Chalong Bay Rum THB 140 HIGH SPIRITS Limoncello THB 180
Sang Som Thai Rum THB100  poire Williams de Matre Pierre THB 280
Grappa di Amarone Zanin THB 280 DIGESTIVES / AFTER DINNER

FINE GIN SELECTION Grappa di Prosecco Zanin THB 250 Amaro Nonino THB 250
Monkey 47 Dry Gin THB 280 Calvados de Maitre Pierre THB 230 Amaro Averna Siciliano THB 250
Hendrick’s Gin THB 240 Grappa Cavallina Bianca Zanin THB 200 Amaro Montenegro THB 250
Bombay Sapphire Gin THB 220 Cachaca Canario THB 180 Fernet Branca THB 250
Tanqueray Dry Gin THB 200 Campari THB 180 Fernet Branca Menta THB 250
Gordon’s London Dry Gin THB 200 Pernod THB 180 Jagermeister THB 250

HENDRICKS

SGINS

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 550 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 toasted bread dressed with condiments, and served with toasted bread
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 AMYHbIM XENTKOM, NoAaeTcs ¢ xnebom Tprodbenem, 3anpasneHHas npunpasaMu 1 NoAaeTcs ¢ xnebom

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

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

BRUSCHETTA LATINA (2) THB 290
ADDITIONAL PIECE THB 145

LATIN-STYLE BRUSCHETTA

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

BPYCKETTA MO-
JNATUHOAMEPUKAHCKU

C NuKaHTHOW canbCoW M3 MOMUAOPOB, NyKa,
YyecHoka, 6a3unuka u coka narnmMa, nogaercs Ha
nogkapeHHom xnebe, HaTeEPTOM YECHOKOM

BT KR EDEE

/b, R, K. DEMSTHHRRIZEES
e, BitnarEe

s e
L o5
ey

GAMBAS AL AJILLO SMALL | THB 380 ALBONDIGAS DE RES THB 380
LARGE | THB 490 SPICY MEXICAN MEATBALLS

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

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

served with toasted bread OCTPbIE MEKCUKAHCKUE MSAICHBIE ®PUKALENLKU

YECHOYHbLIE KPEBETKU NO-KYBUHCKUA Ppurkagenbku n3 roeaguHel Brniak AHryc, MeaneHHo TyLeHbIe B OCTPOM
KpeBeTku, oBxapeHHbIE B OIMBKOBOM Macsle C YeCHOKOM, Criaakum BynboHe 13 TyLLEeHbIX MOMUIOPOB U CBEXWX TpaB
nepLem Yinu v NeTpyLUKO; NoAaeTCs C NoAXXapeHHbIM xrnebom =
pLy py a pKap BFESIHETL N o
HEFEALF IR R IRHT NN AR SRR

HEOHRETOR. EHAMISEUT I HIAIALR, BoEmEe

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

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

THB 290

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 380

i
£

Ty
g“‘

CHILI CON CARNE

SMALL | THB 380
LARGE | THB 520

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

OOMALLHUA YU C TOBSXXbUM GAPLLEM
Knaccuyeckoe TyLueHoe pyGrieHHOe MSCO, MPUrOTOBIIEHHOE Ha
MEANEeHHOM OrHE, C KpacHoi Ghaconbto, MyKOM 1 CreLmsiMu

BHIRIREE SRS
ISR RELIES. FRRER, &

THB 380
THB 190

TACOS BRAVOS DE POLLO (2)
ADDITIONAL PIECE
CHICKEN TACOS SINALOA STYLE

Two soft corn tortillas with marinated pan-seared chicken, fresh tomato
salsa, chopped coriander, grated mozzarella, and sour cream

TAKOC C KYPULIEM B CTUJIE CUHANOA

[1Be MsArkve KyKypy3Hble TOPTUIbU C KypuLie, MapuHOBaHHOW 1
ob>XapeHHON A0 30M0TUCTOM KOPOYKM, CBEXEN TOMaTHOWM CanbCou,
pybneHow KMH301, TEPTON MOLLapension U CMETaHOMN.

EMB RIS R
PRI G A ERIEHISA. BHHIEIDDE,. B
=P T m YN

CALAMARES FRITOS SMALL | THB 380

LARGE | THB 490

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

XXAPEHHBIE KAIIbMAPbI NMO-UCMNAHCKU
XpycTalme KonbLa kanbMapa B NErkovi naHepoBKe, NOAATCS C
YECHOYHBLIM COYCOM

AT ESIHE
R 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 330

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

AHOANY3CKUN TOMATHbIN cYn

(I'IO,EIAETCH B TENJIOM BWAOE)
TpaguuMOHHbLIN cyn ¢ tora MicnaHuy, NpUroToBAEHHbIN U3 MOMUA0POB,

xneba, onm1BKOBOrO Macra XONoAHOro OTXUMa U YecHoKa
BirFAmIrEing (BREL)

PRI RERE S, BEN. . HRIEEBTEATT SR,
BolABRSEImER

CREMA DE SETAS THB 330

CREAM OF MUSHROOM SOUP
Vegetarian thick soup, made with several types of seasonal mushroom

rPUBHON KPEMOBBIW CYI
Bel’eTapVIaHCKVIVI I’yCTOl7I Cyn U3 HECKOJIbKNUX BNOOB CE30HHbIX rpVI6OB

UhimETA
RRMHREERD

PUCHERO ‘LA CRIOLLA’ THB 360

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

APFEHTUHCKWM CYN U3 rOBAOUHbI
MeAneHHO NPUroTOBIEHHBIN Cyn U3 apreHTUHCKON roBAANHBI C

cenbaepenem un NTyKOM

FItRES-PIi%
PHREER BRI, AN F 27

~

VEGETARIAN SALADS | BETETAPUAHCKWE CANATHI | &L

ENSALADA VERACRUZ THB 290

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

CAIAT U3 NTOMUOOPOB YEPPU
JlomTukn nommgopos Yeppu, cexuin 6a3nnuk, 6enbi nyk,
ONIMBKOBOE Macno 1 6enbiii BUHHBIN YKCYC

BENEIn R
1S, BE#. BiFR. SRR EEE

THB 290

ENSALADA DE VERDURAS

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

MUKC-CANAT
Knaccuyeckuin ce3oHHbIN canat 3anpasneHHbIV
ONMBKOBbIM Macnom 1 6anb3amMmnyeckumM ykcycom

EE L
IR BT AR B N S AT R EE

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 | &R HL

ENSALADA CESAR THB 330

CAESAR’S SALAD
Romaine salad with anchovy dressing, grilled chicken bacon,
croutons and grated parmesan

CAIAT «UE3APb»
XpycTALWMA canat POM3H C aHYOyCHOWN 3anpaBKoW, KypuLen Ha rpune,
6EKOHOM, 30MOTUCTBIMU FPEHKaMK U TEPTLIM NapMe3aHoM

e
BB DERRREEET. TIEBA. HR.
SEHEE T RIREHFZ T

ENSALADA DE CARNE ‘TAILANDIA’ THB 390

giLila
THAI SPICY BEEF SALAD “YUM NUEA”

Sliced Angus sirloin, in a dressing of fresh lime juice, chillies,
white onions, cherry tomatoes, cucumbers & mint leaves

TAWUCKWUW OCTPbIN CANAL U3 TOBAAUHbI
Crevik CUpnoH 13 roBsanHbl AHryC, HapesaHHbI TOMTUKaMu,

C 3anpaBKoW M3 coKa narma v Ynnu, 6enbim JTyKOM, noMmnaopamu Heppu,

orypuamu n IMCTbAMU MATDI

I “YUM NUEA" FES4EH
LIEHTES D, EEETERaGT, BEER. BE.
BNSER

ENSALADA CESAR CON POLLO THB 390

CHICKEN CAESAR SALAD
Romaine salad with anchovy dressing, croutons, sliced chicken breast
and grated parmesan

CANAT «UE3APb» C KYPVILIEVI
XpycTAWwmi canat POMaH C aHYOyCHOW 3anpaBKOW, TOMTUKaMWN KYPUHOWN
rPyOKU Ha rpune, 3010TUCTBIMU FPEeHKaMU U TEPTbIM NapMe3aHoM

ISP RL
FRPDERERNEESET. KEBWALE. SEEE T RIEIFZLH

THB 420

ENSALADA CESAR CON GAMBAS

GARLIC PRAWNS CAESAR SALAD
Romaine salad with anchovy dressing and croutons,
sauteed garlic prawns, and grated parmesan

CAIAT «UE3APb» C YHECHOYHbIMN KPEBETKAMU
XpycTALwmi canat pOM3H C aH4Y0yCHOW 3anpaBkon, 06xapeHHbIMU C
YECHOKOM KpeBETKaMu, 30M10TUCTbIMU FPEHKaMM U TEPTbIM NapMe3aHoM

FRE MO R
ERDDERRREZEE T, FERUM-. SRS T RIEIFZ1H

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 roB4guHbl B CTUNE I'YHO
HapesaHHas aBcTpanuiickas roesavHa Ha NACTbSX cararta C KpacHoM
dhacornbto, KyKypy3oii, NoMMaopamu, OTBapHbLIM ALIOM U CbIpOM

[ e oS P
TISEAFBR B, 42, K, &, 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 460

WAGYU SPAGHETTI BOLOGNESE
Slow-cooked Wagyu beef ragu with tomatoes and carrots,
served with grated parmesan

CNATETTU BOJNIOHBLE3E C BATO
ToMnéHbIN coyc u3 pybreHon roBsanHbI Bark, TOMaToB U MOPKOBY MO
MOTMBaM Knaccuyeckoro pelenta u3 bonoHbu. Nogaétca ¢ TEPTbIM

napmesaHoMm
M4 ESARIE

BIFNAE, EENSHEE b, RERE RIS HE,
IRLANRES AR S

ESPAGUETIS CON GAMBAS THB 480

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

ArrlF
ZHEEAFIEERGTENT, B0l AFSEX

e B

ESPAGUETIS “TONY SOPRANO*“ THB 460

SPAGHETTI GODFATHER STYLE
Tossed in a richly flavoured homemade tomato sauce, topped with juicy
Wagyu meatballs. A hearty classic, straight off Tony Soprano's dinner table

CMATETTU B CTUNE 'KPECTHOIO OTLA!

CnareTTv B HaCbILLEHHOM JOMaLlHEeM TOMaTHOM COYCe, C COYHbIMM
MSICHBIMU (bprKagenbkaMu 13 roBsamHbl. ChiTHas knaccuka — NpsivMo Co
crona ToHu ConpaHo

HRXRFEAFIE
REBEHIEINERARE, FEECEHME HAY-AIRL.
ZHgER—7aGite REEE R LRIA—

ESPAGUETIS DE MARISCOS ‘TAILANDIA’ THB 480

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 390

ESPAGUETIS AL AJO

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 480

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‘

FILETE DE ATUN THB 580 FILETE DE SALMON THB 580
SEARED TUNA STEAK WITH CHIMICHURRI PAN-ROASTED SALMON FILLET .

Pan-seared tuna fillets, served with our tangy Chimichurri sauce Scandinavian salmon on whipped potato, with a creamy dill sauce

ETe| g es OBXAPEHHOE ®UIE OCOCSA

CkaHAVHaBCKMI NTOCOCh Ha BO34YyLUHOM KapTOCbeJ'II:HOM nwope,

CTEWK U3 OBXXAPEHHOIO TYHLIA C YAMUYYPPU N
CITMBOYHO-YKPOTHbI COyC

O6GxapeHHoe churne TyHLa, NogaeTcsl ¢ HalUMM OCTpbIM
coycoM YumMm4yppu 1 YECHOYHLIM PUCOM Hri=&aHE

L =, (B SR SRS
SNSRI E SN R R ERETARIR =308, ELBLERSHEIET

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
50010%BRSSZEF7 %IE(ER



WAGYU SUPERBURGERS | CYMEPEYPIEPbI BATO | fI4ZEENERT

HAMBURGUESA THB 560
‘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,
RIE, BB

SAUSTRALIAN
L ASSOCIATION

SMASHBURGER THB 580

DE WAGYU MEXICANO UAGBU SMASH
WAGYU MEXICAN SMASHBURGER : BURGER
Two hot-seared Wagyu beef burger patties B EEF

(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

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

SAUSTRALIAN
.- ASSOCIATION

HAMBURGUESA DOBLE THB 680
'‘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 BRI EWHR, BER

SAUSTRALIAN

. 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 560 P-4

CLASICA DE WAGYU 'Uﬁ& 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 580
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 650
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 ob6cnyxwvBaHue n 7% HOC Gynet nobaBneHo k cHeTy

F51010%pRS 2407 %IE(ERK



SAUCES & CONDIMENTS | COYChbI M NMPUMPABbI |

BHRARS

ONE STEAK SAUCE INCLUDED PER MAIN COURSE
OOVH COYC Y>KE BXOOUT B OCHOBHOE BNMOOO | &M E—%

o
PEPPERCORN SAUCE
COYC NMEPEYHbIN
At

(3]
CLASSIC SAUCE BEARNAISE
COYC KNACCUYECKUN BEAPHCKI
ZEEELE 'BEARNAISE'

(5]

HP STEAK SAUCE
COYC [/ CTEVIKA HP

[}E HP 4-HE&
[_sauce ]

(7]

NAM JIM SPICY THAI SAUCE
COYC HAM [IKVM IXKEO
OCTPbIN TAVICKUM
NAM JIM JAEW Jt=iEsestErE

(9]
TRUFFLED SAUCE
COYC TPIO®ESbHbI

MBS

(2]
MUSHROOM SAUCE
rPUBHbLIM COYC
EhE

(4]
BRAZILIAN TOMATO SALSA
BPA3UINBCKAS TOMATHAS CANBCA
Efama S

(6]

BBQ SAUCE
COYC BAPBEKIO
1EREBBQE

(8]
AIOLI
COYC AViONu
TR

®
CHIMICHURRI SAUCE
COYC YMUNYYPPU
CHIMICHURRI: PufRiEMERE

CLASSIC DIJON
MUSTARD
KNACCUYECKAS
,EWI)KOHCKAF! FOPUMLIA

FHBFTTR

WHOLEGRAIN DIJON
MUSTARD
LENbHO3EPHOBAA
OVXOHCKAA TOPYMLIA
EXFHATKR

ORIGINAL ENGLISH
MUSTARD
OPUIMHATNBHAS
AHITIUMCKAS FOPYULIA
JRRETTR

AMERICAN YELLOW
MUSTARD
AMEPWKAHCKAA
XENTAA TOPYULIA
EEETTR

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

F51010%pRSS 2407 %IE(ERK

YOUR STEAK,
YOUR PREFERENCE

Please cut through the centre
when served to check the

cooking point. If it's not right,
we’ll correct it immediately.

MEDIU‘?ARE

ﬁM REb{ENTRE

\: MEnyM WELL .
SLIGI-i'TL'Y\EINK CENTRE.

'«DONE
ROUGHOUT
N0 PINK

L




OUR TENDERLOIN SELECTION | HALIE ACCOPTWU 3 BbIPE3KWA | {8iEEER

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 BJ19K AHIYC

ObGxapeHHas Ha yrnsax, O4eHb HEXHasi Bblpe3ka
13 roBaauHbl bnak AHryc. Takke nsBectHasi
kak doune MuHboH, TypHeno, dune MegansboH
vnu cpune Maska

ERBHhY B
ERBEIRLARATA-EE (XARIEAHE.
NEEAEAN)

LOMO DE TERNERA TRUFADO

LADY’S CUT
200 gram | THB 890

GENTLEMAN’S CUT
300 gram | THB 1190

GAUCHO CUT
400 gram | THB 1490

BLACK TRUFFLE TENDERLOIN
Char-grilled, extra tender Black Angus beef
tenderloin, seared in truffle butter and topped
with black truffle puree

BbIPE3KA C YEPHbLIM TPIO®ENEM
HexHas Bbipe3ka bnak AHryc, o6xapeHHas
B TptodenbHOM macne, NoaaeTcs ¢ niope u3
YépHoro Tptochens

ENEEER
BB RLARETAN, LIAEEHRIE,
SN

LOMO DE TERNERA WAGYU

LADY’S CUT
200 gram | THB 990

GENTLEMAN’S CUT
300 gram | THB 1450

GAUCHO CUT
400 gram | THB 1850

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 YACTOKPOBHOW
roBAOWHbI BAT'O

Beipeska Barto 200-AHEBHOrO 3€pHOBOIO
OTKOpMa, CepPTMULMPOBaHHasa ABCTPanUNCKon
Accoupnauven Bario, MpamopHas oueHka 4-5.
EcTecTBeHHO COYHas, HEXHasA U NUKaHTHaS - U
ocobeHHOe NakoMCTBO Ans MobuTenen cTenkos

SMFFEHER

200 REFEAFWAIFHNERER,
RERAITS 4-5. KRS, Bl IO - T4
HErERGE I ERERINER

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 | U3bICKAHHBIE CTEVKW ANA TYPMAHOB | $5BEEbkAHE

LOMO DE TERNERA
‘MAR Y TIERRA’

200 gram | THB 850
300 gram | THB 1150

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

SURF & TURF C BbIPE3KOM
BLACK ANGUS

Boipeska Black Angus, npurotoeneHHas Ha
OTKPbITOM OFHE, C KpeBETKaMU Ha Lunaxke,
06XapeHHbIMU C YECHOKOM

SURF & TURF EZ4ZHR4-1
BRETAD, BANEIE, ElrRERuT SR

BISTEC ENCEBOLLADO /
BIFE ACEBOLADO

200 gram | THB 590
300 gram | THB 790

LATIN ONION STEAK

A beloved comfort dish across all Latin America,
the Caribbean, Spain & Portugal. Lemon-garlic
marinated beef escalope, pan-fried and topped
with caramelised & crispy onions. Served with
French fries.

CTEUK NO-NATUHOAMEPUKAHCKU

C JIYKOM

Jlrobrmoe Gntogo gomaluHern KyxHu JlaTuHckowm
Awmepuku, Kapnbos, Vicnanuu un Moptyranuu.
TOHKWIA FTOBSHXKMI 3cKanon B JIMMOHHO-YECHOYHOM
MapuHage, o6XapeHHbI Ha ckoBopoae, C
Kapamernv3npoBaHHbIM U XPYCTSALLUM FTYKOM.
[Mopaétcsa ¢ kapTodenem pu.

BT R, R 4 HEE
PUEERLT S, INENLLMBR. PRHEF RAEFH
SHFREER. BITALUTERSHTER

feirirR®,  EREEEERE

BISTEC ‘TAILANDIA’ THB 590
Liiagy

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-TAACKMU

“NUEA YANG”

AscTpanuiickas rossauHa bnaik AHryc,
cepBuMpoOBaHHasi B MiccaH ctune, ¢ Knevuknum
PYCOM U MPSHBIM COYCOM M3 CEBEPHOIO
TaunaHga

1= " NUEA YANG” £HE
EsaanzUBRAFINE BLAEETAHEES Nam Jim Jeaw
EREAKIR

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

BATO IN-PAMIN CTEUK

MpamopHas roBsanHa, 3epHOBOW OTKOPM
300-gHen, mpamMopHas knaccudukaums 7-8,
Bpasunbckas Bbipeska, TazobegpeHHas
YacTb roBSIAVHBI

TRERFIAF RS\
FEIEIRT -8REIR300RAF =R

S FAUSTRALIAN
.. ASSOCIATION

WAGYU SOLOMILLO DE TERNERA

200 gram | THB 890
300 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,
MpamopHas knaccudmkaums 6-7, ApreHTuHckas
Bblpe3Ka, BepxHsis TazobeapeHHas yacTb

TREBFIF BT
PHRSE AR ING- 7R E I3 00RFF-FRAH

S PAUSTRALIAN
L ASSOCIATION

WAGYU MAMINHA DE ALCATRA

200 gram | THB 790
300 gram | THB 1090
400 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

CYMEP BATIO PAMI CTEWK XBOCT
MpamopHas roBsauHa, 3epHOBON OTKOPM
300-gHen, mpamMopHas knaccudukaums 5-6,
BbIpe3ka nonepek BOSIOKOH,

Ta3obeapeHHas YacTb

TREEFNSFREH\
ZHEAEARS-6REE300RF4 =R\

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



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 Liammnypax ¢
osowamm ¢ rpuns (300 rpamm)

HB4PIsRR (X)
B AERREEREK (3005)

BROCHETA DE POLLO THB 550

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

LIbINNEHOK HA LLAMIMYPAX
KypuHble okopoyka 6e3 kocTen Ha
wamnypax ¢ osowamu ¢ rpunst (300 rpamm)

L
YETENCHRPIBCHEZASK 3% (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

BISTEC DEL CARNICERO

200 gram | THB 490
300 gram | THB 690

CHURRASCO BUTCHER'S STEAK
Chef-selected daily cut, hand-trimmed for
consistency, with rich beef flavour and firm texture.
Excellent value and taste

CTEWK “BbIBOP MACHUKA” OT
CHURRASCO

OTpy6 AHSA, TLWaTenbHO 0TOBPaHHbIN LWed-NoBapom
1 NOAFOTOBIEHHBIN BPYYHYI0. HacbILLEHHbIN MSICHOM
BKYC W Bblpa3uTeribHas TekcTypa. [peBocxoaHbiIi
CTelK Mo 0COBGEHHO NpUBIEKaTENbHOMN LieHe

CHURRASCO [EXiEik] tHE
SHBSMERR, HEFEOEHFTISEE,
AEKRES, DRSS

BERR. SHRR, BEZ%

FILETE RIB EYE

300 gram | THB 990
400 gram | THB 1350

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

BN3K AHIYC CTEVK PUBAK
Knaccuyeckuin roesxxuin ctenk Puban,
MHOrga Takke HasblBalT “[enMOHNKO”

ZHEHREIARSI\
ZBAER4\ (Delmonico)

MARUCHA DE NOVILLO

200 gram | THB 590
300 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

[oBsiAMHa (TpaBsAHOW 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
400 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»

TR

ERFBE, mRBEFRA "Contre-
Filet" , FEEftEEZR/MXWEFRA “ 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 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 UbIMNNEHKA B MEOOBO-
JIMMOHHOM COYCE

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

IEEITIEISH
RUKEFT1EISHY

MILANESA DE POLLO THB 550

CLASSIC CHICKEN MILANESE
Tender chicken breast, lightly breaded and fried
until crisp and golden. Served with French fries

KINACCUYECKAA KYPULA MNO-
MWITAHCKHU

HexHas kypuHas rpyaka B TOHKOM 30110TUCTON
naHupoBke, obxapeHHas fo xpycTa. MNogaétcs
C XpycTsawmm kaptodpenem dpu

SHR=AERISHE
ISR CES RS ERMEER, FRE/E
B, BERERER

CHILI CON CARNE THB 520

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 550

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 690
DE CORDERO ESTOFADA

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

TYLWWEHAA BAPAHbA NOJNIEHb
TyweHas B AyxoBke 6apaHbsi roneHb ¢
0BOLLaMW, NOAAETCs C CIMBOYHOE
kapTodenbHoe ntope

1SEFR
FRFCRITRIEIESIZEEMY, LAHRAEBRIDD
ML=

‘ i
| s - ‘-’: -5

CHULETAS THB 850
DE CORDERO

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

KIACCUYECKUE OTBUBHbLIE
N3 BAPAHUHbI

[MocTHble 0TOMBHBbIE M3 BapaHUHbI,
npunpaeneHHbIe U NPUrOTOBIIEHHbIE
no BalleMy 3akasy

ZpaE\
BEFEY (FRY)

HAMBURGUESA THB 580
DE CORDERO

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 aBCTpanuinckas
6apaHuHa (200 rpamm), MpunpaBneHHas
TUMbSHOM, TMUHOM U CYLLEHBIM JTyKOM-
wanotom. MNMogaetcs ¢ kapTodenem dpu
Mo-KafXXyHCKM

'"CHURRASCO" B3 E
FNEMER (20052) , BEE. NEENT
ik, BEERS

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

F51010%pRS 2407 %IE(ERK



SIDE DISHES & VEGETABLES | TAPHUPLI M OBOLWUW | BcsflzRse

SAUTEED THB 100 SAUTEED SPINACH THB 100 SAUTEED THB 100
ASSORTED MUSHROOMS WITH GARLIC CARAMELISED ONIONS

Ob6xapeHHble pubbl AccopTn LWnunat C YecHokom KapamenuaoBaHHbIit Jlyk

KO RETE KOFRER e

MIXED SALAD THB 120 CONFIT GARLIC CLOVES THB 120 SAUTEED CORN THB 100

Mukc-Canar E‘leCH&que Kotepu (ObxapeHHoe) WITH DICED BELLPEPPER

s W (88) O6xapeHHast KyKypy3a Co CraZkuM nepLem
FIERRERT

'BIRISTA' CRISPY ONIONS THB 100 ASIAN STYLE COLE SLAW THB 100 CLASSIC COLE SLAW THB 100
Xpyctawwmin XKapeHHbin Jlyk Bupucrta Koyn Cnoy lMo-Asunatcku (Canat u3 KanycTbl) Koyn Cnoy (Canat 13 KanycTbl)
ffERZi¥7 'BIRISTA' TMIRRIREEE O3 FHEDR

FRENCH BREAD (served with Aioli) THB 50 CLASSIC GARLIC BREAD THB 60
PdpaHuysckun xneb (nogaétcs ¢ anonm) Knaccuyeckuid, 3aneyeHHbI B yxoBke, Xneb ¢ YecHokom
FHEE (BFEEEE) EXFEE

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

F51010%pRSS 2407 %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 Kaptodens dpu ¢ Tprocdenem n napmesaHom
YEENS R ES B& MEMSHRZTER

CREAMY WHIPPED THB 100
POTATOES

CnunBo4yHoe kapTodenbHoe nope

PELER

CREAMY WHIPPED THB 130 BAKED POTATO WITH SOUR CREAM THB 120
TRUFFLE POTATOES 3aneyeHblit Kaptogens Co CmertaHoi

CruBOYHOE KapTodernbHoe ntope ¢ Tpodenem Y&+ S RNERIDIH

MWEBILHT R

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

F5I010%BRSS 2407 %IE(ERK



DESSERTS | JECEPTHI | #HER

COPA COPACABANA

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

whipped cream, hot chocolate sauce, and crushed chocolate chips

KOMA KOMAKABAHA BAHUIbHbIW CAHOEWA (MOPOXEHOE)
[lBa Lapyka NpemM1arnbHOTO BaHUITbHOTO MOPOXEHOTO CO B3GUTLIMMW CIIMBKaMM,
TOPSIYMM LLIOKOMaAHBIM COYCOM M M3MENBHEHHOA LLIOKONAAHON CTPYXKOM

FIR-REMEEEN 2905
WEREERFIKEN, TR, P55 NESIos IR

THB 330

COPA MANGO TANGO THB 330

MANGO STICKY RICE ICE CREAM SUNDAE

Two scoops of artisan mango ice cream, fresh-cut yellow mango,
served over traditional Thai sticky rice, with a mango & ginger compote.
Coconut cream on the side for a touch of tropical richness

CAH,D,EIZ-MOPO)KEHOE «MAHIO CTUKU PANC»

[Ba Wwapuka MaHroBoro MOPOXeHOro py4How paboThbl 1 KyCOYKM CBEXEro
CMenoro MaHro Ha TpPaauLMOHHOM TaNCKOM KIEeNKOM puUce C MaHroBo-
MMOUPHBIM KOH(U. KokocoBble CrMBKM NodatoTcs oTAenbHO, 4o6aBnas
HEXHBbIN TPONUYECKNIA aKLEHT

TRERENR

REFTERKEMRETEHATR, ST EREAREAZ L, BiiTRE
BREREE, MRS, AR —IRRERIRAT XIS

TARTA DE LAVA THB 330

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

LLIOKOJ'IA.EIHbIIZ ®OHOAH

BocxmMTuTenbHbIN LWOKONaaHbIA TOPT, NogaBaeMbI TeNsbIM, YTOObI
OTKPbITb TaKOLLYHO LLIOKOMaAHYH cepeauHy. [NogaeTcsi ¢ wapukom
BaHWUMbHOIO MOPOXEHOMO

ISR IBEER
ERIDAER, ERER, m=ETERAIISR.
AR —OBEIKEM

BIZCOCHO DE CHOCOLATE

THB 330

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

LIJOKOJ'IA,EIHbII7I BPAYHU
Knaccuyeckuin Tennbivi WokonagHbii bpayHu,
NnofaeTcs C LapuKoM BaHUITbHOIO MOPOXXEHOro

155 fREAR
S HRRIT T I BRfREC— I B EIKEM

NATURAL ICE CREAMS (TWO SCOOPS) | MOPOXEHOE (2 WWAPUKA) | ikiEi# (B5A])

VANILLA ICE CREAM THB 220
BAHMITILHOE MOPOXEHOE
EEKEM I5Te D ikGEMt
COCONUT ICE CREAM THB 220
KOKOCOBOE MOPOXXEHOE

TR kL

CHOCOLATE ICE CREAM THB 220
LLUOKONAOHOE MOPOXXEHOE

STRAWBERRY ICE CREAM THB 220
3EMJIAHMYHOE MOPOXEHOE
EEIKEM

MANGO ICE CREAM THB 220
MAHFOBOE MOPOXEHOE
TR

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

F51010%pRSS 2407 %IE(ERK




