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Appetizers
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Calamari
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Fricd Breaded Shrimp
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Deep Frivd Shrimp Cuke
YERF

ldnsanwuluray
Bacod-Yrapped Sansaze
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Sun Diried Beef or Pork
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Deep Fried Fish Cake
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Deep Fried Chicken Wing
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Chicken Wings with BBQ Sance
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Pork or Chicken Suatay
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Thai

Spicy
Salads
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Spicy Papaya Salad
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Spicy Papaya Salad with Salied Feg
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ANANZLA
Spicy Seafood Papaya Salad
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Spicy Mioced Pork Salad (Larb)
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Deep Fried Papuya Salad
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Spicy Thai Herb Seafouod
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Spicy Thai Hadh Shrimp Salad
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Thai-Trio Crispy Salad
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Spicy Glass Noodle Sulwld with Shrimp
{ Spicy Sealood Salad
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Spicy MEango Salad wilh Sheiip
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Spicy Grilled Salmon Solad
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Spicy Crispy Catfish Salad
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Kale and Shrimp Stir-Tricd
in Oysier Sauce
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Deep Fried Shrimp
with Tamarind Sance

R

v ¥ w &
HALTUUAD HWHXLHE]
Poule! Beef Stir-Fried in Oyster Sauce
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Chicken Stir=Fried wilh Cashew Nui
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Fried Pork Spare Rihs with Garlic and Pepper
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Sguid Suurtesd with Safted Fug
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Pock/Beel /Chicken Siip-Fried with Basil Leaves,
Chili and Ovster Sauce (Ka—Prao)
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Cabbage Stir-Fried with Fish Sguce :
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Sauteed Sweet & Svuar Fish
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Miwed Vepetubles anil Shrimp
Stir=Fried in Owster Smnce
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Steamed Sea Bass Fish with Lemuoun Saoce
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Sen Bass Fish Fillets Deep—Fried
with Fish Sance
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o Prigd Sca Bass Fish Villels
with Tamarind Sance
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Soup / Curry

¥ o % w Y
AAUETIUITU NeLa / N9
Spicy & Sonr Scalood or Shrimp

“Yum Yum” Soup
[ With ar Without Coconut Milk)
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§ Seafood and Galangal in Spicy
& Salty Coconnl Milk Soup
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Chicken and Gaolangal in Spicy

& Salty Coconut Milk Soup (Tom Kar—Gai)
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Spicy & Sour Seafond Soup,
wwith Thai Basil
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Erniscd Pork Sparc Rihs
with Shitalie and Bamboo filiers
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WUy / tndulsh
Pork or Chicken in Thai Red
Curry Sance

(Panaeng) with Roti Dread
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Thyi Green Corry with Chicken
or Pork,Served with Roti Bread
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Pork or Chicken with Spicy Mixed
Yepetahle Soup
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Spicy & Souwr Pork Spure Ribs Soup
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Minced Pork Tofu,
and Seawseed in Cledr Soup
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Shirimp ¥Wontons in Clear Soup
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Deep Fried Acacia Vegetable with Shrimp
in Sour & Spicy Tumariod Soup
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Rice
Noodle
Dishes
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American Fried Rice
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Shrimp Taste Sauteed Rice wilh Condimenis
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. Fineapple Fried Rive
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Stenm Rice Topped with Stir Fried Pork
with {zarlic Saooe
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Rice
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Cregory Chmclel with Shiring Over Ricg
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Crispy Noodics with Fricd Sen Bass
Fillets in Thai Gravy

mitREE ke @R
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Flar Noodlcs with Shrimp or Scafood
in Thai Grgvy
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Porl: Tonkatsn Curry (xer Rice
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Fried Rice with Pork or Clicken
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Salmon Fried Rire
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Pork ar Chicken Stir—-Ericd with Basid Legves
Chili and Owster Sauce (Ka=Pruo), Over Rice
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Shrimp or Sealood with Basil Stic=Fried
with Basil Leaves Chili and Oxysier Sauce
(Ka=FPraa), Over Rive
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Noodle
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NAYINI /NELA

Stir-Fricd Flal Noodics with Shrimyp
or Sealpod in Soy Saoce
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Spicy Spashetti Slir=Iried
with Scatood
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Stir—ried Flat Moodles with Pork
ar Chirken in Soy Sauee
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stir- Fricd Rice Moodle with Egg
itnd Shrimp Thai Style (Pad Thai}
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Flat Noodles with Park or Chicken

m Thai Gravy
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Cuaesar Subed
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Mushroom Cream Soup e ;
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Spaghetti Carbonara
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Garlic  EEHRIREELGEREIE ]
B rca d Spaghetli Pesto Sauce with Seafood
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Spaghetti Tomato Sawce (No Meat)
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Club Sandwich
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Sandwich/ Burgers
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Beel /Vh) or Chicken Borger,
Served with French Fries

HR/EEGRNE, PEFR

W woud U4
Fish and Chips
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Grilled Ham and Cheese Sandwich Served
with French Fries
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CGarlic Chicken Pizza
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seatood Pizza
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Margherita Pizzu

35 HE I Fr bR T




Pi1zza
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Tom-Yum-Goong Pizza
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Smoked Salmon Pirea
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Hawaiian Pizza
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Main Courses
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Cerillcd Sieloin steake Served
with Santeed ¥egetahie
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: - Grilled Pork Chop Served with French Fries
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Grrilled Chicken Breast Steak Served
with Sauieed Yepetahle
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Cerilled Salmon Steak Served

with Sawteed Vegetable
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Desserts
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Seasonal Fresh Fruits
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Banana Boat

Choose your flavors: Chocolate
Sieawherry [ Vanilla £ Taro £ Lime
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Waille Bowl
Chogse your flavers: Chocolate
Steawherry / Vamilla / Tare / Lime
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RHANLEIGH CHARDONNAY

Chardonnay (Alc.14.0%)

Western Cape, South Africa, 2023

Full bodied, yet elegant on the palate with soft acidity and creaminess on the aftertaste.
Citrus, lemon, lime, stone fruit, minerals and nutE}y flavours on nose
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RHANLEIGH PINOTAGE

Pinotage (Alc. 14.0%)
Western Cape, South Africa, 2022
ON THE NOSE : Blackcurrant, banana and prune

aromas are supported by smoky and violet notes. J
1 Culm it ANI.EIG lmﬂausuamalmamd blackcumrant n&neg gnwgu naunenlsl violet
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Cabernet Sauvignon (Alc.14.0%)
Western Cape, South Africa, 2023
The tannins are perceivable but ripe and in good

ROCHESTER
HE E 9 balance with the acidity and fruit on the palate.
C ABERN ET » This wine shows ample blackcurrant, maraschino
| cherries, and a slight mintiness on the nose.
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SAUVIGNON

mhu“lmauﬁumwalmmq blackcurrant, maraschino,
cherry uay ﬂauuummaumqq
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ROCHESTER CHENIN BLANC

Chenin Blanc (Alc.13.57)
Western Cape, South Africa, 2023 The palate is crisp and fruity, and the wine
has a lingering, pleasant aftertaste. Aromas of stone fruit,

citrus, and mlnerallty on the nose .
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VOLCANES MERLOT

857 Merlot, 157 Cabemet Sauvignon (Alc.14.0%)

Rapel Valley, Chile, 2021

This Reserva Menlot is smooth and expressive with aromas and flavours
that offer a pleasant mix of dark fruits especially plums and black cherries
with subtle hints of cedar and smoke too. It is an approachable and

medium -bodied wme with round tannins.
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VOLCANES CABERNET SAUVIGNON

Cabernet Sauvignon, Syrah (Alc.14.07)

Rapel Valley, Chile, 2022

Bright ruby red. Fresh and expressive with aromas of red and black

fruits, spices and hints of smoke and tobacco. A smooth texture

enveloped in candied fruits, notes of toast, menthol and spices.
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VOLCANES SAUVIGNON BLANC

Sauvignon Blanc (Alc.13.0%)

Leyda Valley, Chile, 2023

Notes of lime, grapefruit, lemon peel, white flowers and minerality
on nose, with hints of white pepper and herbs

revealing a fresh and vibrant palate with delicious refreshing acidity.
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VOLCANES SPARKLING

Brut (Alc.127)

507 Chardonnay,457 Sauvignon Blanc, 57 Pinot Noir.
Central Valley , Chile

This sparkling Brut displays a pale yellow colour with fine

and persistent bubbles. Its aromas are bursting with citric
and tropical fruit notes, and it's elegant and refreshing style
makes it perfect for any occasion as an aperitif or to be
enjoyed with fresh seafood, fish or salads.
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CHATEAU HAUT COULON

607 Merlot, 257 Petit Verdot, 157 Cabernet Sauvignon (Alc.14.0%)
Cadillac - Cotes de Bordeaux, France, 2017

Notes of splces, cocoa and vanilla on the nose.
mawamaumaum 1Al wagndian
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MOJITO | 220.-
(Bacardi, Lemon, Soda, Mint)

KAMIKAZE | 220.-
(Vodka, Triple sec, Lemon)

TEQUILA SUNRISE | 220.-
(Tequila, Red Grenadine, Orange)

MARGARITA | 220.-

(Tequila, Triple sec, Lemon)

PINK LADY | 220.-
(Gin, Triple sec, Lemon, Milk)

MAITAI | 220.-
(Light & Dark Rum, Orange, Lemon,
Pineapple, Red Grenadine)

—————— = ——

BLUE HAWAII | 250.-

(Rum, Blue Curacao, Lemon, Pineapple)

PINA COLADA | 250.-
(Rum, Malibu, Pineapple, Coconut Milk)

SINGAPORE SLING | 280.-
(Gin, Cherry Heering, Lemon, Red Grenadine)

LONG ISLAND ICE TEA | 280.-
(Vodka, Gin, Triple sec, Rum, Tequila, Coke)

OTHER BEVERAGE RECOMMENDED
BY THE BARTENDER
(Standard Drink Start 2208 - 2808++)
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APERITIF LIQUEUR
. Cherry Heering Glass 190.-
Campari Glass > 190.-
Cointreau Glass 190.-
Martini Dry Glass - 190.-
Kahlua Glass 190.-
Martini Rosso  Glass - 190.-
TEQUILA
Pernod Glass - 190.-
Tequila Sierra Silver Glass 190.-
. Ricard Glass - 190.-
;\ Tequila Sierra Silver Bottle 2,200.- =
h) el S
R VODKA
UM Stolichnaya Vodka Glass  190.-
Bacardi White Rum Glass - 190.- Stolichnaya Vodka Bottle 1,800.-
) ) Gilbey's Vodka Glass  180.-
| Bacardi White Rum Bottle 100cl 2,200.- %
Bacardi White Rum Bottle 75cl  1,800.- GIN
Gordon Gi Gl 190.-
Captain Morgan Dark Rum Glass - 190.- S “u
Gordon Gin Bottle 2,200.-
Captain Morgan Dark Rum Bottle 75cl  1,800.-
Gibey's Gin Glass  180.-
-\.\I . I — =
.
= Jim Beam Bottle 70cl 1,800.-
WH I S I<Y Ballantine's Finest Glass - 160.-
Black Label 12y Glass - 190.- Ballantine's Finest Bottle 1 Litre  1,800.-
Black Label 12y  Bottle 1Litre  2,600.- B
Chivas Regal Glass - 190.- NDY
Chivas Regal Bottle 70l 2,200.- Regency pote - il
Regency Glass - 160.-
Jameson Irish Glass - 190.-
Jameson Irish Bottle 70l 2,200.-

Jack Daniel's Glass - 190.-
Jack Daniel's Bottle 70cl 2,200.-

Jim Beam Glass - 190.-
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’ BEER(S) FRESH FRUIT BLEND
| & FRUIT JUICE
' Leo 160.- Coconut

Chang 160.- Watermelon

Lemon

Singha L Pineapple

Heineken 180.- Cantaloupe

Corona Extra 199.- Orange

|
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a,\ Fruit Punch
D\ | — o,
f

A

COFFEE & TEA

Hot Coftee 110.- Hot Pepper Mint Tea 110.-
Hot Espresso 110.- Iced Coftee 120.-
Hot Latte 110.- Iced Espresso 120.- J
Hot Cappuccino 110.- Iced Cappuccino 120.-
Hot Chocolate 110.- Iced Latte 120.-
Hot English breakfast Tea  110.- Iced Chocolate 120.-
Hot Earl Grey Tea 110.- Iced Mocha 120.-
Hot Green Tea 110.- Iced Americano 120.-
- e =

.

SOFT DRINK & WATER ¢
The Bazaar Water 30.- M I LI< S HAI(E
Soda 70.-
Coke 70.- Chocolate Milk Shake 110.-
Coke Zero 70.- Affogato (Recommended) 110.-
Sppiie AL Strawberry Milk Shake 110.-
SR AL U Lemon Milk Shake 110.-
Tonic Wat 80.-

T Taro Milk Shake 110.-
Mineral Water Evian 120.-

_ _ Vanilla Milk Shake 110.- H

Sparkling Water Perier 150.-
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The Bazaar

oUuhn &};

DRINK

InSovdU

ny
Iced Thai Tea with Milk

90 THB

AIWAUR
Lychee Coffee
120 1us
N AasoluesaT¥an
nuway L Strawberry Soda
Orange Coffee
9 O THB
120 tus )
2 - o
NINYaud Tng uuiSu
Lychee Thai Tea Iced Thai Tea with Milk Iced Pink Milk
90 tuB 90 rus 90 TtHB
HNIVIAUR IFYoUl uuISulnia
Lychee Green Tea Iced Green Tea with Milk Black Pink
90 THB 90 THB 90 THB

UIYOUU
Iced Green Tea with Milk

90 THB

uuiduinin
Black Pink

90 THB

ALATION
Pink Lychee Soda

9 O THB

Aasoluasaian UniduoTyan

Strawberry Soda Iced Green Soda
9 O THB 9 O THB
AuRTION dniavTzon
Pink Lychee Soda Iced Red Soda
9 O THB 9 O THB
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