BEERS & CIDER Class
Tiger, 330ml 4.80
Singha, 330ml 4.80
Magners Cider, 450ml 5.50
Haineken Non Alcoholic, 330ml 4.80
SOFT DRINKS

Mixers 220ml 2.00

Tonic, Soda Water, Ginger Ale

Fizzy Drinks 330ml 2.90
Coke, Diet Coke, Coke Zero, 7up

Water 330ml 2.50
Still, Sparkling

Juices 2.90

Orange, Apple, Cranberrry, Pineapple, Tomato

Appletise 3.20
MOCKTAILS Class
Mint & Lime Refresher 4.90

Mint, fresh lime juice, soda water and sugar syrup

Strawberry Refresher 4.90

Fresh strawberries, mint, fresh lim juice, soda water and sugar syrup

Minty Orange Cooler 4.90

Orange juice, soda water, fresh lime, mint & a dash of sugar syrup

Virgin Colada 4.90

Pineapple juice and coconut ice cream shaken with ice

Milky Thai Ice Tea 4.90

Chatramue Thai ice tea with cream

Lemon Thai lce Tea 4.90

Chatramue Thai ice tea with lime & lemon juice

COCKTAILS Class

Mai Thai 10.00
Rum, Dark Rum, Cointreau, Almond Syrup, Orange Juice,
Lime Juice and dash of Grenadine.
Tequila Sunrise 10.00
Gold Tequiila, Orange Juice and Grenadine syrup.
Mojito 10.00
Bacardi Rum, Sugar Syrup, Soda, Fresh Lime and Mint
Strawberry Fizz 10.00
Cointreau, Lime Juice, Fresh Strawberries,
Soda, and a dash of sugar syrup. Choice of Mint or Basil leaves
Blue Lagoon 10.00
Vodka, Blue Liquor & Lemonade
Melon Ball 10.00
Melon liquer, Vodka and Pineapple juice. Shaken until chilled
Long Island Ice Tea 10.00
Vodka, Rum, Gin and Triple Sec mixed with lime juice and coke
Pina Colada 10.00
Bacardi Rum, pineapple juice and coconut ice cream, shaken until
creamy.

10.00

Espresso Martini

Vodka, Kahlia Tia Maria, shot of espresso and sugar syrup, well shaken.

Pornstar Martini 10.00
Vodka, Passion Fruit, Sugar Syrup and Lime juice, shaken over ice.
Americano 10.00

Camapari and Martini Rosso, shaken until chilled, topped with a dash of
soda, garnished with orange

Margarita 10.00

Tequila, triple sec, and lime juice, shaken with a dash of sugar syrup.

Looking for something else? If we have ingredients we can make it. Let us
know what you would like and we will sort it out. Any DIY cocktails cost
10.00, maximum soml of alcohol.



WHISKEY

Jack Daniels

Johnie Walker Black Label
Jamesons

Loch Lomond Single Malt
Glenmorrangie Single Malt
Glenfiddich 12 years old

GIN

Gordon’s Dry

Gordon'’s Sicilian Lemon
Gordon’s Med Orange
Gordon’s Pink

Bombay Sapphire
Monkey 47 Dry
Gordon’s Non Alcoholic

RUM

Bacardi Carta Blanca
Dark Rum

VODKA

Smirnoff Red

25ml

4.00
4.00
4.00
5.00
5.00

5.00

25ml

4.00
4.00
4.00
4.00
4.00
5.00

4.00

25ml

4.00

4.00

25ml

4.00
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6.50
6.50
6.50
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6.50
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6.50
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6.50

6.50
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6.50

LIQUERS

Malibu

Cointreau

Bailey’s

Tia Maria

Kahlua

Amaretto

Grand Marnier
Benedictine

Melon Liquor
Three Barrels Brandy
Remy Martin VSOP
Mekhong

SHOTS

Sambuca

Tequila Jose Cuervo Gold
Archers Peach Shnapps
Jagermeister

25ml

4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00

4.00

soml

6.50
6.50
6.50
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DESSERTS

Thai Style Banana Pudding o 4.50

Banana pieces in sweet coconut milk, topped with sesame seeds. Served
warm.

Thai Coconut Delight 5.50

Mini pandan & coconut pancakes served with coconut ice cream and
golden syrup.

SHIBUI TEA teig:’f
English Breakfast 2.50
Earl Grey 2.50
Sencha & Matcha 3.00
Jasmine Pearls 3.00
Organic Green Tea 3.00
Ginger & Lemongrass 3.00
Chamomile 3.00
Organic Mint 3.00
Butterly Pea Flower Tea 3.00
DIGESTIF 25ml - s0ml
Sambuca & Ice 4.00  6.00
Taylor’s Port 10 Year’s Old 4.00  6.00
Campari & Soda 6.00

Mango Sweet Sticky Rice 5.50
Popular Thai desserts. Blue coconut sticky rice made with Butterfly Pea

Flowers, served with Mango sorbet.

One Thai Ice Cream onescoop  3.50

two scoops 5.50

In-house made ice creams. Choice of Vanilla, Chocolate, Coconut, or Black
Sesame, or Mango Sorbet

COFFEE cup
Espresso 2.00
Double Espresso 2.50
Americano 2.50
White Americano 2.50
Cappuccino 2.50
Latte 2.50
Flat White 2.50
Other Coffees 2.50
Hot Chocolate 3.00
HOT LIQUER DRINK cup
Irish Liquor Coffee 5.70
Baileys Coffee 5.70
Tia Maria Coffee 5.70
Baileys Hot Chocolate 5.70

Looking for something else?
If you would like any other liquor coffee or hot chocolate please ask staff,
if we have the spirits we can make it. £5.70 for single shot liquer coffee.



WHITE WINES 175ml 250ml  Bottle

Primordial Soup, S. Africa 6.10  7.90 22.50

Firm, fleshy fruit with notes of jasmine and white stone fruit, nuanced
citrusy palate and tangy finish. Western Cape, ABV 11.0%

Viognier, S. Africa 23.95

Tight, white, fleshy stone fruit and fresh apricot flavours that balances
the sandy texture . Subtle aroma on the nose. Viognier / Chenin-Blanc,
Percheron, ABV 12.0%

Pinot Grigio, Italy 7.00 9.10  25.95

A fresh, dry white with gentle floral and citrus aromas. Crisp and delicate
on the palate with lightly honeyed fruit balanced by lemony acidity and a
fresh, dry finish. Mirabello, ABV 12.5%

No.6 Fossiles, France 27.95
Layers of acacia flowers, ripe peach, grapefruit and pineapple with a
mineral aspect. Domaine HautMarin No.6 Fossiles, Cotes de Gascogne,
France, ABV 11.5%

Sauvignion Blang, Italy 7.80 10.20 28.95

Fresh and lively with lemon and passion fruit characters, and good
mid-palate weight, leading to a crisp, zesty finishy. Mastri Vernacoli
Trentino, ABV 12.5%

ROSE 175ml 250ml  Bottle
Zinfandel Rose, USA 6.10  7.90  22.50

Luscious strawberry ice cream on the nose supported by a bright, berry
fruited palate and an off-dry finish. The Big Top, ABV 11%

Grenache Rose, Urugway 6.70 8.80 24.95

Salmon pink in the glass with delicate aromas of meadow flowers. It
has a textured mouthfeel with tangy berry flavours that meld with the
satisfying spicy notes from Cinsault. Les Olivers, ABV 13.5%

RED WINES 175ml  250ml  Bottle

Montelpuciano, Italy 6.10  7.90 22.50

Aromas of plum, cherries and subtle spices. The bright palate displays
ripe red fruit and blackberry flavours offset by fresh acidity, robust, soft
tannins and hints of bitter chocolate. Ancora, DOC, ABV 13.5%

Merlot, S. Africa 6.50 8.40 23.95

Attractively soft, creamy, chocolaty nose and a palate bathed in dusky
spice. Cape Heights, 2020, ABV 13.5%

Shiraz Cabernet, Australia 25.95

Rich, well balanced black fruits coupled with touches of woodspice,
liquorice and cassis followed by velvety finish. One Chain The Wrong Un
Shiraz Caberne, ABV 14.0%

Malbec, Argentina 27.95

Copious amounts of blackberry, plum and cherry. Rounded tannins make
this soft on the pallet with a fresh finish. Cinco Fincas, 2020, ABV 12.5%

Rioja, Spain 7.80 10.20 28.95

A lovely fresh, youthful Rioja with ripe cherry and berry fruit flavours and
hints of spice. Tempranilo, Manzanos, 2019, ABV 12.0%

SPARKLING 20d  75d

bottle bottle

Prosecco, Italy 8.95 24.95

Crisp, clean and refreshing. Well balanced with a lovely, fruity nose and
persistent fine bubbles. Lunetta, Italy, ABV 11%

Prosecco Rose, Italy 8.95 24.95

Fresh berry aromas and a fine mousse lead to redcurrant and citrus notes
on the palate, balanced by bright acidity. Lunetta, Italy, ABV 11.5%

Champagne, France 44.95

Champagne Brut Selection, Ch de L Auche NV. Juicy pear and apricot on
the nose are underpinned by more mature aromas of hazelnut and fresh
bread. The texture is creamy and full bodied with well balanced acidity
and plenty of bubbles. Janvry, France ABV 12.5%



