


Signature Cocktails

Samui Breeze
Gin, elderflower, lime, lemongrass syrup, cucumber.
Light, floral, and refreshing.

Samui Sunset
Rum, mango purée, lime, coconut cream, grenadine.

Tom Yum Martini
Vodka, galangal, kaffir lime, chili, lemongrass syrup.

Mekhong Sour
Thai Mekhong whiskey, lemon, tamarind, egg white.

Pearl Negroni
Gin, white vermouth, Campari, kaffir lime peel.

Coco Paloma

Tequila, pomelo soda, lime, coconut sugar rim.
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Sauvignon Blanc - Marlborough, NewZealand
Crisp, citrusy, and vibrant.
Perfect with seafood and spicy dishes.

Chardonnay - Burgundy, France
Elegant, lightly oaked with notes of apple and vanilla.
For refined pairings.

Chardonnay — Margaret River, Australia
Richer, tropical and creamy.
A smooth match with grilled seafood or chicken.

Pinot Grigio — Veneto, Italy
Fresh, dry, and zesty.
Ideal with shellfish or Thai salads.
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Provence Rosé — Cotes de Provence, France 1,800
Dry, floral, and fruity.
Designed for sunset sipping and seafood pairings.

Rosé Blend - Australia 1,400
Bright and juicy.
Easy-drinking with Thai starters and grilled meats.

Red Wine

Cabernet Sauvignon — Central Valley, Chile 1,500
Bold, dark fruit, and spice.
Great with grilled meats or BBQ accents.

Pinot Noir - Bourgogne, France 2,200
Light-bodied, silky, and earthy.
Excellent with grilled fish or duck.

Merlot — South Australia 1,600
Soft, ripe, and round.
Versatile with both seafood and red meat.

Sparkling & Champagne

Prosecco Brut - Veneto, Italy 1,400

Rosé Sparkling — France or Italy 1,600

Champagne Brut NV - France 3,200




Wine by the Glass

Sauvignon Blanc - Marlborough, New Zealand 320
Crisp, citrusy, and herbaceous.
A vibrant match for seafood and spicy Thai dishes.

Chardonnay - South Australia 300
Fresh and lightly creamy with hints of tropical fruit.
Great with grilled fish or chicken.

Pinot Grigio — Veneto, Italy 280
Dry, light, and zesty.
Perfect for shellfish and salads.

Provence-style Dry Rosé - France 320
Delicate floral notes and red fruit.

Designed for sunset sipping or seafood starters.

Red Wine

Cabernet Sauvignon — Central Valley, Chile 280
Bold, fruity, and structured.
Pairs well with grilled meats or bold Thai sauces.

Merlot — South Australia 300
Soft, round, and smooth.
A versatile choice for both seafood and meat dishes.

Pinot Noir - Languedoc or Bourgogne, France 350
Elegant and light-bodied with red cherry and earthy notes.
Ideal for grilled tuna or duck.



Mocktails & Wellness Elixirs

Cucumber Zen 180
Cucumber, lime, basil, soda.

Cool and cleansing.

Tamarind Twist 200

Tamarind, ginger, honey, lime.
Thai wellness in a glass.

Tropical Reset 180
Pineapple, mint, lime, soda.
Vibrant and refreshing.

Roselle & Hibiscus Fizz 200
House-brewed roselle syrup, soda, lime.
Herbal and uplifting.

Dragon Crush 160
Dragon fruit, passion fruit, mango, pineapple

Coco Cloud-Nine 180
Banana, avocado, pineapple, coconut milk, blue spirulina, milk

Mixed Berry Blooms 150
Mixed berry, yogurt

Raspberry Sunrise 160
Peach, banana, orange, raspberry, yogurt




Coffee & Tea Selection

HOT ICED
Espresso 90
Americano 90 110
Cappuccino 110 130
Café Latte 110 130
Thai Iced Coffee - 130
Cold Brew 140

Premium Tea Selection

HOT | ICED 100

Lemongrass & Pandan
Thai Jasmine

Earl Grey

English Breakfast

Roselle & Mint



Beers & Ciders

Local Thai Beer 125
Singha
Chang

Imported Beer 150
Heineken

Asahi

Budwiser

Stellar

Apple Cider 180

Water & Soft Drinks

Sparkling Water

Soda 90
San Pellegrino 160
Mineral Water 60
Coke | Coke Zero | Sprite 70

Tonic | Ginger Ale 90
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