APERITIF

Campari, Aperol, Lillet Blanc

AFTER DINNER

AMARO
Nonino Quintessentia
PORTO
10yr Tawny, Graham’ s
GRAPPA
Antinori Tignanello

REFRESHMENTS

Ma Praw
Coconut juice, pineapple juice, coco lopez, butterfly pea tea

Fa Rang

Guava puree, plum powder, 1lime juice, syrup Soda
Ma Toom

Bael Fruit, syrup, blossom water, herbs

Thai Tea

Thai Coffee
Saratoga (Sparkling or Still)
Coke / Diet Coke / Sprite / Ginger Ale

JUICES

Orange / Pineapple / Cranberry/ Ginger Beer
HOT TEA

Organic Jasmine Green tea

Organic Herbal Rose Tea

DESSERT

Mango Sticky Rice (aawnflenugiing $16
Sweet mango with homemade coconut sticky rice

Ice Cream (laf3unsia3av) $15
2 scoops of seasonal flavors and homemade topping

Ice Cream Mor Fai (lasdunsondaswaia’l)  $25
3 Flavors of ice cream served together in a hot pot
and seasonal topping

$14

$15

$15

$14

$12

$12

$10

$7
$7
$7

$4

$6

$7
$7

CRAFTED COCKTAIL

Ferris Wheel $18 s§\§‘
Smoke—infused Bombay Sapphire gin & dry vermouth
With apricot eau de vie & roselle oil

Balloon n’ Dart $22
Clarified Maker’ s Mark & Grand Marnier,
lemon & milk with a citrus
and egg white foam & black sea salt

CLASSICS $16

0ld Fashion | Negroni
Margarita ( mango, lychee, pineapple, guava)
Cosmo | Aperol Spritz |

Lychee Martini | Espresso Martini

SPARKLING

Prosecco, Azienda Agricola Brancher, Italy (2022)

Cremant De Loire, Robert Et Marcel Brut
‘La Perriere’ Nv, France

Penisola Sorrentina Sparkling Gragnano, Ivovine
Telmont Champagne Reserve Brut, Champagne, France

Rose Brut, Lallier Grand Cru Rose, Champagne, France

| Manhattan | Whiskey Sour

$15/$59
16/$65

$55
$150

$160



ROSE

Love You Bunches Rosé, Stolpman vineyards, $16/$65
California (2023)

A perfect aperitif. Fresh strawberry, citrus & mineral flavors, with a racy
acidity.

WHITE WINE

Sauvignon Blanc, Huia Vineyards, New Zealand (2017) $17/$69

Tropical fruits, herbaceous Ilime, nose of elderflower and nettles.

Chardonnay, Y3 Napa Valley, Jax Vineyards, California (2021)$16/$65
Bright with vivid acidity and medium body, Ilemon & pineapple

Gruner, Weingut Allram, Austria (2022) $16/$65
Spicy and light with delicate peppery aroma & citrus notes

Riesling, Selbach-Oster, Kaninett, Germany (2021) $15/$55
Bright and mineral on the palate, ripe fruity flavors and hints of herbs.
Kerner, Abbazia Di Novacella Alto Adige Valle Isarco, $62

Italy (2022)

Orange zest, white spring blossom, alpine thyme, nectarine w/ bright acidity

Pinot Gris, Classique Alsace, France (2020) $68
Full body & rounded palate with bitter almond w/ ripe pear
Riesling, Donnhoff Tonschiefer Trocken, Germany (2022. $80
Delicate peach and citrus, crisp finish & minerality with a pure bouquet
RED WINE
Cabernet Sauvignon, Fortnight, California (2022) 16/$65
Blackberries and cassis and dark cherries, vanilla & cedar, smooth finish
Malbec, Altos Las Hormigas, Argentina (2019) $16/$65

Fruity cassis, candied cherries & milk chocolate w/ sweet spices.

Pinot Noir, Patricia Green ‘Reserve’ ,Oregon (2021).  $18/$75
Blackberry, cacao nibs, orange peel & rose w/ cloves and crisp acidity

Rioja Tempranillo Vina Alberdi Reserva Spain (2019) $70

Aromatic intensity of dominating fruit w/ vanilla and caramel

DRAFT BEER
Singha, Thailand $10
Allagash White, Portland, ME $10
Three’ s Hazy IPA, Brooklyn, NY $12

VODKA

Greygoose, Belvedere, Ketel One $16
Tito’ s, Absolute $15
RUM/CACHACA
Phraya Gold, Mekhong, Plantation, Captain Morgan, Gosling’ s $16
Bacardi Superior, Malibu $15
GIN
Bombay Sapphire $15
Suntory Roku, Tanqueray, The Botanist Islay, Plymouth $16
Hendricks, $17
Monkey 47 Schwarzwald $18

TEQUILA & MEZCAL

Don Julio Anejo 1942 $40
Classe Azul Reposado $38
Casamigos ( Blanco $17 ) ( Repasado $18 ) ( Anejo $20 )
Don Julio ( Blanco $18 ) ( Repasado $19 ) ( Anejo $20 )
Casa Dragones $24
Espalon Blanco, Hornitos Plata, Patron Silver $17
Jose Cuervo Especial $15
Del Maguey Mezcal Vida $15

WHISKY , BOURBON & BLENDED SCOTCH

Suntory, Toki, Jameson, Jack Daniel’ s $15
Maker’ s Mark, Knob Creck, High West Campfire $16
Woodford Reserve, Bulleit 10 yr Bourbon & Rye $17
Jefferson’ s Reserve $17
Johnny Black Label $15
Dewar’ s White Labe $14

SINGLE MALT
Yamazaki 12yr $40
Oban 14 yr $20




