ALL DAY DINING MENU

SALADS

TOMATOES, BURRATA AND BASIL
CAESAR SALAD

CROQUE SANDWICH

AUBERGINE AND SCAMORZA CHEESE
SALMON AND DILL

“BLUE” BURGERS

THE FRENCHIE %
'WAGYU BEEF, CONFIT ONION, CHEESE

THE PAD KRA PAO
PORK, HOLY BASIL, FRIED EGG

360
360

540
560

720

680

*BLUE BURGERS ARE SERVED WITH A CHOICE OF TWO HOMEMADE SAUCES.

SIDES

MIXED GREEN SALAD
FRENCH FRIES

HOMEMADE SAUCES

KETCHUP
BARBECUE
MAYONNAISE
SPICY KRA PAO

“BLUE” AFTERNOON TEA
FOUR BITES SET
SIX BITES SET

DESSERTS

FRUIT PLATE
PINEAPPLE, RHUM AND VANILLA ICE CREAM
LAVA CAKE

CREPE SUZETTE %

PROFITEROLES

RHUM BABA

CAKES

BERRY HEART

YOUNG COCONUT CAKE
COFFEE BEAN

FROM THE BAKERY
CROISSANT

ALMOND CROISSANT

PAIN AU CHOCOLAT

SEA SALT BRIOCHE

120
120

60
60
60
60

480
680

320
320
560
680
360
560

380
360
360

120
160
160
120

DAILLY BY THE GLASS
CHAMPAGNE

WHITE WINE

RED WINE

BEER

CHALAWAN PALE ALE
ASAHL SUPER DRY

COCKTAIL

NEGRONIL
CAMPARI, CINZANO VERMOUTH, DRY GIN

APEROL SPRITZ
APEROL, SODA WATER, SPARKLING WINE

ESPRESSO MARTINI

1,400
800
1,000

350
350

450

450

450

GREY GOOSE VODKA, KAHLUA COFFEE LIQUEUR, ESPRESSO

MOCKTAIL

AZURE ZEST
PINEAPPLE, ORANGE, LIME

PESTO SMASH
GREEN APPLE, LEMONGRASS AND GINGER TEA, BASIL

COCONUT BUTTERFLY
COCONUT FLOWER, COCONUT SYRUP, BUTTERFLY PEA

HOT BEVERAGE

HOT CHOCOLATE, MANUFACTURE IN PARIS %
CAPPUCCINO

LATTE

AMERICANO

ESPRESSO

320

320

320

390
280
280
280
220

MARIAGE FRERES TEA SELECTION

BLANC & ROSE
CASABLANCA
ROUGE METIS

VERT PROVENCE
MILKY BLUE ABSOLU

MARCO POLO

% SIGNATURE DISH

PRICES ARE EXCLUSIVE OF 7% VAT AND A 10% SERVICE CHARGE.

290

290

290

290

290

290




