LUNCH

SALADS

clla

CAPRESE SALAD (V) (GF)

Fresh Mozzarella, Tomatoes, Basil Leaves, Extra Virgin Olive 0il and Balsamic Glaze

ALLsaaR 220
CRETAN DAKOS

Slow-Roasted Rye Bread with Crushed Feta, Grated Tomato, Oregano, Black Olives

AU Aned (unilsdalse, windaun, uzideawmd, aa3niTy, Nenanan) 220
CAESAR SALAD

Romaine Lettuce, Parmesan Cheese, Croutons, Caesar Dressing, Fried Chicken

Fegnaanln 250
GREEK SALAD (V) (GF)

Tomatoes, Cucumber, Red Onion, Green Pepper, Olives, Feta Cheese,

Extra Virgin Olive 0il, Oregano

AsN4Am 250
SALMON SALAD (GF)

Seared Mango, Cucumber, Apple, quspy RiceL Green Chili 0il, Thai Basil

adpuTANaUIUNTHNWAN, wian, uethila, dranes, tnundn, Tuszmn 420
BURRATA (V)

Grilled Bell Pepper, Balsamic, Basil 0il, Micro Cress

Yaendanuwinuaueng, Wiadatasinuasveew, fuinsageu 420
HAM & CHEESE TOAST

Served with French Fries

wiLATLENT B nsasinsutnsned 180
AVOCADO TOAST

wrdgaziaanin 200
BACON & EGG TOAST

Served with French Fries

wruAtimeuLarll @inFanmsutnad 200
SALAMI TOAST

Served with French Fries

wruATEnani @ nFanmsudnad 200
CLUB SANDWICH

Bacon, Chicken, Pickled Onion, Lettuce, Dijon Mayonnaise, served with French Fries

ARLILTUAT (AR, 1A, eNAad, ENNIANeN, Aok N18edd) @siniasmsudised 250




MOZZARELLA PARMA HAM TOAST
WILATNARTUIARTALA TN THN LT

clla

SALMON AVOCADO TOAST
widTLTanauLazazioanin

320

STEAK SANDWICH
Beef Filet, Dijon Mayonnaise, Pickled Red Onion, Lettuce
1%

WILATALAN (1HeTias, ARle NNBNLE, YeNLINABY, HNN1ANEN)

340

H A M B U R G E R ALL BURGERS SERVED WITH FRENCH FRIES

CRISPY CHICKEN BURGER
wafinaslinseu

SMASHED BEEF BURGER 100 G / 200 G
wafinafillauna 100/200 N5

300 / 420

SPECIALITIES

GRILLED BOK CHOY (V) (VG) (GF)
Sweet Potato, Mango, Black Bean Salad

fnnaneseeng @ SinFansiuelfamanu, daniu uaradnnzang

320

BEEF SOUVLAKI
Served with Tzatziki, Pita Bread & Tomato salad

a d’l’ a s ¥ a s a v o A
sgvlmmu'a L@iWWﬁ‘ﬂWﬁ'ﬂ'&IﬂLﬂiﬁ]LLL‘NﬂQ’W, IUNTNAFT LazasANZaamA

550

CRISPY PANKO - FRIED CHICKEN

Parma Ham, Emmental Cheese, Red Wine Sauce, Caper Butter, served with French Fries

wrvATuAaukazll @sinFanmsudnsad

550

SAUTEED PORK

Garlic, Green Beans, Tomato, Spring Onion Vinaigrette
1 %

wyHARUNIz N, Godlen uaznzlamaluinadnininses lsusssiunas

550

GRILLED SALMON (GF)

Mashed Pea, Lemon Dill Sauce

Asnlanuaane @snsaNtaum, TeaNTUI0

FRIED TUNA IN LEMON SAUCE (GF)
Served with Hand - Smashed Boiled Potato

DRI F AT R L L PG IAE ST




PIZZA

clla

ELLA THAI PIZZA

Minced Chicken, Garlic, Thai Basil, Bird’s Eye Chili, Fried Egg

a ! = = & ,
Lﬂ@@ﬁwmﬁﬁ-iﬂ,ﬂ?XWWHLIM?$WW,W?ﬂﬂﬂ%,iﬂﬂﬁq

320

MARGHERITA (V)

Tomato Sauce, Mozzarella Cheese

PTTININTIEN - NEADNA, NDATLIAAITA

320

CAPRICCIOSA

Tomato Sauce, Mozzarella, Mushroom, Ham

POTIAVWTATIOT - BRANLIABINA, HOATIIAANTA, LT, Lad

350

SALAMI

Tomato Sauce, Salami, Mozzarella Cheese, Fresh Basil, Basil 0il

PTTE1TNAT - TOANLTDNA, TN, NORTUIAANTE, THTLNn

360

HAWAITIAN

Ham, Pineapple, Crispy Bacon

Potanedey - wan, dAuilzsn, WAaunsey

370

AL SALMONE

Tomato Sauce, Mozzarella Cheese, Smoked Salmon, Rocket Salad

NTTIUTANDL - TARNLADNA, NAATIARTA, WIANaUTHATY, HNadnTanLAm

FRUTTI DI MARE

Prawns, Mussels, Tuna in 0il, Squid Rings

Naenalfinanzia - 9, wesunass, Y, Uamiin

500

BURRATA (V)

Tomato Sauce, Mozzarella di Bufala, Burrata Cheese, Herb 0il

Raen1y35n - ToaNvlewmA, Taundaneddisann, 1Y91snda, Efuses

540

PASTA

SPAGHETTI AL PESTO (V)
Served with a - Grilled Vegetable Skewer

wals gl AnR waztingng

320

LINGUINE SALMON

Salmon, Black Pepper, Cream, Lemon

WIAFNRINALLTANDY (LTANDY, WININEAN, ATH, NZUI9)

360

PAPPARDELLE WITH PRAWN

Prawn, Cherry, Tomato, Spinach, Garlic, Cream

v o & sy v o A o a al
NIRRT WANITLANATN (Q\‘], FIRTT, NTLUBLWA, NNUN, NTSNYN, ATH)

390

PENNE PIEMONTESE

Beef Filet, Mushroom, Cream, Red Wine Sauce

wnithenawm (FaWas, Win, Asx, sadla1liea)

390




THAI FAVOURITES

clla

PHAD PAK RUAM

Mixed Vegetables in Oyster Sauce

HREngan

TOM KHA GAT
Classic Coconut Milk Soup with Chicken

srainln

KUI TIAO RAD NA MOO

Stir - Fried Rice Noodles with Pork in Gravy Sauce
+

+ = b
NIELALITIAUUINLY

MASSAMAN GAI # 4

Coconut - Flavored Thai Curry with Chicken and Peanuts

danuln

PANANG NUEA # 4 5
Thai Red Curry with Beef

=
HNULLD

320

PHAD NA MAN HOY GOONG

Stir - Fried Prawns in Oyster Sauce
v

Aaintinsiuviae

320

YAM TALAY #4
Seafood Salad

NI

320

PHAD MEE PHUKET
Yellow Noodles with Seafood & Egg - Phuket Style

o = =3
HAVNINF

340

KAENG PHED PED YANG # 4
Roasted Duck in Red Curry

wnaLiangng

360

PLA RAD PRIG »#
Deep - Fried Fish Filet topped with Chili Sauce

Uansiansn

380

KHAO OB SABAROT
Half-Baked Pineapple Filled with Fried Rice & Seafood
topped with Cashew Nut and Shredded Chicken

daudutlyen

390

TOM YAM GOONG 44

Spicy Thai soup with Prawns and Lemon Grass

v o ¥
PNENN

390

PHAD THAI GOONG

Stir - Fried Noodles with Prawns and River Prawn
v

o v v 1o
dnlnefeuazdousiun




FOR THE CHILDREN

clla

LOLLO

& BERNIE MENU

Children under 12 years, eating together with a paying adult,

eat for

free from the Lollo & Bernie’s menu.

DESSERT

ICE CREAM SCOOPS (V) (GF)

Vanilla,

laananafy: afiaan, Gealnuan, anseiwass, uenin

Chocolate, Strawberry, Coconut 1 Scoop - 70

2 Scoops - 140

AFFOGATO (V) (GF)
Espresso Shot with Vanilla Ice Cream

s Tn (eawmsaldiulernsunniiaan) 170
BANANA SPLIT (V)

LU ALAR 200
CREME BRULEE (V) (GF)

ATHLIGLA 200
TROPICAL FRESH FRUIT PLATTER (V) (VG) (GF)

ualdimnnggna 200
CHOCOLATE CAKE (V)

Maracuya Cream and Lime Sorbet

wWndealnuan (ATNWEN298 waz lasd wwasiumn) 250
CHOCOLATE FONDANT (V)

Fanlnuannasnaas 250
TIRAMISU (V)

fisnilq 280

# MEDIUM SPICY w#4# HOT ### VERY HOT

(V) VEGETARIAN - (VG) VEGAN - (GF) GLUTEN FREE

All prices are subject to 7% tax. Gratuity is not included.
Any allergy concerns or dietary requirements kindly inform food & beverage team
Tsaudafenriunisuianssng dermndiuaimns vde dermanismau
Tiwinaedlsausamany Lﬁﬂﬂé’un’%mimmmmﬁmmmmam



BEVERAGE

CLASSIC COCKTAIL

clla

COSMOPOLTITAN CLASSIC GIN & TONIC
Vodka, Triple Sec, Cranberry Juice, Gin, Tonic
Lime Juice 280 320
CUBA LIBRE LONG ISLAND ICED TEA
Light Rum, Coke Gin, Vodka, Light Rum, Tequila,

280 Triple Sec, Lime Juice, Cola 360
APEROL SPRITZ
Aperol, Sparkling Wine, Soda

300
SPICY WATERMELON MARGARITA JUNGLE BIRD
Sierra Tequila, Fresh Watermelon, Captain Morgan Dark, Mint Leaves,
Danita's Jalapefio 260 Lime Juice, Sugar Syrup 320
THAI CAIPIRINHA MANGO WHISKY SMASH
Thai Rum, Lime Wedges, Brown Sugar Jim Beam, Frozen Mango, Mint Leaves,

260 Lime Juice, Sugar Syrup 320
THATI MOJITO PASSION FRUIT MOJITO
Thai Rum, Lime Wedges, Mint Leaves, Bacardi, Frozen Passion Fruit, Soda,
Brown Sugar, Soda 260 Passion Fruit Juice 320
PHUKET PARADISE PINA COLADA
Gin, Mekhong, Blue Curacao, Light Rum, Malibu, Coconut Milk,
Lime Juice, Soda 280 Pineapple Juice 320
MARGARITA SEX ON THE BEACH
Tequila, Triple Sec, Lime Juice, Vodka, Peach Brandy, Orange Juice,
Sugar Syrup 300 Cranberry Juice, Lime Juice, Grenadine 340
COCONUT MOJITO LYNCHBURG LEMONADE
Bacardi Rum, Coconut Rum, Coconut Milk, Jack Daniel's, Triple Sec,
Mint Leaves 320 Lime Juice, Sprite 360
FROZEN STRAWBERRY DAIQUIRI MATI TAI
Light Rum, Triple Sec, Strawberry, Light Rum, Dark Rum, Orange Curacao,
Lime Juice, Sugar Syrup 320 Fruit Punch 360
GARIBALDI NEGRONI SUFFESRING BASTARD
Gin, Campari, Martini Rosso, Gordon Gin, Jim Beam, Angostura Bitters,
Orange Juice 320 Ginger Ale 360




COFFEE COCKTAIL

clla

SIAM COFFEE
SangSom, Kahlua, Whipped Cream

MEXICAN COFFEE
Tequila, Kahlua, Whipped Cream

280 320
IRISH COFFEE THAI SHAKERATO (COLD)
Jameson Whisky, Kahlua, Whipped Cream Galliano, Vanilla, Mekhong,

320 Arabica 100% Bean 320
JAMAICAN COFFEE
Captain Morgan, Tia Maria,
Whipped Cream 320
MEKHONG 150 JOHNNIE WALKER BLACK LABEL 260
SANGSOM 150 JAMESON 260
J&B RARE 165 CHIVAS REGAL 280
JIM BEAM BOURBON 220 JACK DANIEL’S 280
JOHNNIE WALKER RED LABEL 220
GLENFIDDICH, 12 YEARS OLD 400
REGENCY VSOP 200 HENNESSY VSOP 490
COURVOISIER VSOP 360
MARTINI BIANCO 220 RICARD 220
MARTINI ROSSO 220 CAMPARI 260
MARTINI DRY 220 FERNET BRANCA 360




clla

HOUSE RED WINE COSTERA

Mont Clair Red Wine, South Africa 180 / - Cabernet Sauvignon, Chile 220 / 950
CHILANO VINTAGE COLLECTION MAR Y SOL SELECTION

Cabernet Sauvignon, Chile 220 / 950 Merlot, Chile 220 / 950
HOUSE WHITE WINE COSTERA

Mont Clair White Wine, South Africa 180 / - Chardonnay, Chile 220 / 950
CHILANO VINTAGE COLLECTION MAR Y SOL SELECTION

Sauvignon Blanc, Chile 220 / 950 Sauvignon Blanc, Chile 220 / 950
ROSE WINE

MONT CLAIR BIN8 ROSE

South Africa 220 / 950
LION'S CAPE SPARKLING ZONIN PROSECCO

Brut, South Africa 250 / 1,250 Brut, Italy -/ 1,650
CHANG BEER (32 CL) 120 HEINEKEN BEER (32 CL) 140
LEO BEER (32 CL) 120 SINGHA BEER (32 CL) 140




MOCKTAIL

clla

BERNIE

Orange & Pineapple Juice,

VIRGIN MOJITO

Lime Juice, Lime Wedges, Mint Leaves,

Red Grenadine 110 Brown Sugar, Soda 110
LOLLO VIRGIN PINA COLADA
Sprite, Lime Juice, Blue Grenadine Pineapple Juice, Coconut Milk,

110 Syrup 110
SKY SEA VIRGIN STRAWBERRY MOJITO
Apple Juice, Blue Grenadine, Frozen Strawberry, Mint Leaves,
Pineapple Juice 110 Monin Strawberry, Soda 110
STORM OCEAN WOODY
Cranberry Juice, Lime Juice, Soda, Guava Juice, Lime Juice, Sprite
Sugar Syrup 110 140
APPLE 80 PINEAPPLE 80
GUAVA 80 TOMATO 80
LEMON SODA 85 FRESH THAI ORANGE JUICE 120
MANGO 80 YOUNG COCONUT 120
BANANA 140 STRAWBERRY 140
CHOCOLATE 140 VANILLA 140
COCONUT 145
APPLE 120 PINEAPPLE 120
HONEY MELON 120 STRAWBERRY 120
ORANGE 125 WATERMELON 120
PASSION FRUIT 125 MANGO 150
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SOFT DRINK

COKE 70 SODA WATER 70
COKE ZERO 70 GINGER ALE 70
FANTA ORANGE 75 TONIC 70
SPRITE 75 LIPTON ICE TEA LEMON 70
WATER

CHANG MINERAL NATURAL STILL CHANG MINERAL NATURAL SPARKLING
WATER (PET, 460 ML) 45 WATER (PET, 350 ML) 70

COFFEE & TEA

HOT TEA 80 VIENNA 100
ESPRESSO 80 ICED TEA 100
CAPPUCCINO 100 ICED COFFEE 110
COFFEE 100 ICED LATTE 110
DOUBLE ESPRESSO 100 ICED CAPPUCCINO 110
LATTE 100 ICED COFFEE FRAPPE 130

(V) VEGETARIAN - (VG) VEGAN - (GF) GLUTEN FREE

All prices are subject to 7% tax. Gratuity is not included.
Any allergy concerns or dietary requirements kindly inform food & beverage team
Tsaudaitarunisuiamngsingg dermundiuaimis vde dermanisau
Wiwiinawurestssunmany Wedfuusnemaeeudesnisresn s





