BTP HOTEL NAKHON PHANOM

Inaiwagiv

MIXED HERBS AND
ROASTED PEANUTS

(NO CHICKEN)

AUTHENTIC COMBINATION OF
GINGER, SHALLOT, LEMONGRASS,
FRESH CHILI, LIME, CRISP DRIED
SHRIMP AND SALTED PEANUTS

109 THB

Unlnnaavaauisuin
FRIED CHICKEN WINGS

DEEP-FRIED CHICKEN WINGS
WITH HOMEMADE
SMOKED BBQ SAUCE

179 THB

APPLIILLR

- 91K1S

kuvlnnaansausadusn

TOM YUM SCENTS
CRISPY FRIED CHICKEN SKIN

CRISPY FRIED MARINATED CHICKEN
SKIN, TOM YUM SPICED, FRIED
HERBAL, SWEET CHILI DIPS

129 THB

Y-

wiavardrwon

FERMENTED FISH
MARINATED BEEF

DEEP FRIED FERMENTED FISH
MARINATED BEEF WITH SESAME
SEEDS, SPICY CHILI SAUCE

209 THB

ADKUEID
GRILLED PORK NECK
GRILLED MARINATED PORK NECK,

SERVED WITH HOMEMADE
SPICY DIPS

daluKkinoaaQ
FRIED SPICY GROUND PORK

SPICY MINCED PORK MIXED
WITH FULL OF FLAVOR ROASTED
RICE POWDER, LIME AND THAI HERBS

189 THB

darkinivnaa
FRIED CALAMARI

DEEP-FRIED CRISPY BATTERED
CALAMARI, HOMEMADE
TARTAR SAUCE

229 THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) samenuat bisaumd (7%) wazAinas (10%)
ALLERGENIC PRODLICTS: INFORMATION AVAILABLE UPON REQUEST / V- VEGETARIAN, P - PORK, S - SEAFOOD
ngmLSawingIu minanAndinisuiaTmns / V - SE358, P - vy, S - 2amisnzia



BTP HOTEL NAKHON PHANOM

gwuududannaa ADKUEIANASN wawawsavau dudinaa

YUM KANOM JEEN PLATOO THOD | KOR MOO YANG TOK KROK SPICY SALMON SALAD CRISPY FRIED PAPAYA SALAD
SPICY RICE VERMICELLI SALAD WITH SPICY GRILLED PORK NECK SALAD, | SPICY SLICED FRESH SALMON SALAD | TRANSFORM AUTHENTIC GREEN
FRIED SMALL MACKEREL FISH, FRESH GREEN BEANS, TOMATO, TAMARIND | WITH THAI HERBS AND AUTHENTIC | PAPAYA SALAD WITH SWEET AND
CHILI, HERBS, LONG BEAN, GROUND DRESSING SAUCE SOUR TAMARIND SAUCE, ROASTED
PEANUT, SPICY SAUCE CASHEW NUT

daawoaumw daayuunsau §ursaaaln

HOUSE GARDEN SALAD SOFT SHELL CRAB SALAD CAESAR SALAD WITH GRILLED CHICKEN
BTP HOUSE GARDEN SALAD OF LETTUCE, DEEP-FRIED SOFT SHELL CRAB SALAD ROMAINE, POACHED EGG, PARMESAN

RED ONION, RADISH, FETA CHEESE, WITH SESAME DRESSING CHEESE WITH CLASSIC ANCHOVY

GREEN APPLE AND NUTS WITH DRESSING AND GRILLED CHICKEN

BALSAMIC DRESSING

189 THB 239 THB 229 THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) sannonuei lisaunnd (79%) wasAuins (10%)
ALLERGENIC PRODUCTS; INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P~ PORK, S - SEAFOOD
AU OWHRITY MIngnAdinNsuND NS [V - 10aisa, P - vy, S - aamisnea



BTP HOTEL NAKHON PHANOM

ol AND GURRY

- gJ ua: uno -

% T
auususlasvky

HOT & SOUR PORK RIBS SOUP

SPICY HOT & SOUR NORTH-EASTERN STYLE
TENDER PORK RIBS SOUP WITH THAI HERBS,
MUSHROOM, CHILI AND LIME JUICE

199THE

g o S t
dugidaravthlalunzwsa

TOM YUM PLA KANG BAI KRAPRAOW

SPICY HOT & SOUR GIANT REDTAIL CATFISH
CLEAR SOUP WITH LEMONGRASS, KAFFIR
LIME LEAVES, SHALLOT, CORIANDER AND
DRIED CHIL|

229 THE

QTR MRS BEEIT]
TOM YUM WITH KING PRAWN

SPICY HOT & SOUR SEA PRAWN BROTH WITH
YOUNG COCONUT, MUSHROOM,
LEMONGRASS, GALANGAL AND HERES

29TH

uﬂmiiaam'luu‘fadavawﬁun:ﬁ
BEEF SHANK STEW GREEN CURRY

uavgakuln
THAI CHICKEN GREEN CURRY

GREEN CURRY WITH CHICKEN, ROUND
EGGPLANT AND SWEET BASIL LEAVES

209 THB

BRAISED BEEF SHANK STEW WITH GREEN
CURRY, COCONUT MILK AND SERVED WITH ROTI

249 THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) SRt bisainns (7%) wazATENTS (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST [V - VEGETARIAN, P - PORK, S - SEAFOOD
AFEUIHAIWINAIL VINgnAENMSUNETMYS / V- Baa356, P - vy, S - atwnsnaa




BTP HOTEL NAKHON PHANOM

ALL TIME FAVOURITE

WaNNSIU InwawlauzuovAuwiud
SAUTEED MIXED VEGETABLES CHICKEN WITH CASHEW NUTS
SAUTEED MIXED VEGETABLES WOK-FRIED CHICKEN FILLET WITH
WITH OYSTER SAUCE CASHEW NUTS, CAPSICUM, SPRING

ONION, DRIED CHILI

n=tanv Jaan=wonaatihan
SPICY SEAFOOD BUCKET DEEP-FRIED SEABASS

WOK TOSS MIXED SEAFOOD, WITH FISH SAUCE
SWEETCORN, POTATO IN BUCKET DEEP-FRIED SEABASS SERVED WITH

419 THB

GREEN MANGO SALAD

419 THB

Uanununszinauwsnlnad
FRIED RED TILAPIA WITH

GARLIC & BLACK PEPPER

DEEP-FRIED RED TILAPIA FILLET,
CAPSICUM, ONION WITH GARLIC &
BLACK PEPPER SAUCE

g S % — - h
U'\DNC\U'\WSﬂUR'\S'\Q\}HO
SHRIMP FRIED RICE

WITH FERMENTED FISH CHILI PASTE

WOK FRIED RICE WITH SHRIMP & FERMENTED
FISH CHILI PASTE SERVED WITH VEGETABLES,
SEMI HARD-BOILED EGG AND LOCAL PORK SAUSAGE

200THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) saninivnuad Tusaunmi@ (7%) rasdiusms (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
nsnnuIIwneIu KangnAidnisuwaikds / V - 508334, P - Ky, S - 97KIsNza



BTP HOTEL NAKHON PHANOM

MAIN DISHE

- 91K1SD1UKAN -

Jainzwoauils=psusoa
GRILLED SEABASS

GRILLED FILLET OF SEABASS
WITH MISO CREAM SAUCE AND
GRILLED VEGETABLES

349 THB

e
glasoky
E-SARN STYLE BBQ PORK SPARE RIBS

SLOW COOKED PORK RIBS WITH
SPICY HERBS SAUCE, GROUND ROASTED RICE,
FLAT CORIANDER, FRIED STICKY RICE BALL

399 THB

wsavoualGnAuBdALUBUUTD
SALMON FILLET

PAN SEARED SALMON FILLET,
SAUTE' ASPARAGUS, LEMCN BUTTER SAUCE,
TOMATQ SALSA, LEMON WEDGES

- 399 THB

alﬁmﬁaé’uuan'(wumw‘h
THAI - FRENCH SIRLOIN STEAK

GRILLED THAI - FRENCH SIRLOIN STEAK
SERVED WITH SPICY CHILI TAMARIND DIFS,
POTATOES, GRILLED VEGETABLES

699 THB

aiGnoanln
CHICKEN STEAK

GRILLED CHICKEN BREAST
WITH BLACK PEPPER, SERVED WITH
APPLE, MANGO SALSA AND FRENCH FRIES

JarAvaradu
GIANT REDTAIL CATFISH

POACHED GIANT REDTAIL CATFISH,
MIXED HERBS, FRIED GARLIC,
SPICY SOY BEAN PASTE DIPPING SAUCE

249 THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) simrivkuad Tusouni@ (7%) uazA1usnis (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
AsuIudowdnvIu KingnAldaisudaikis / V - 00a3sd, P - Ky, S - @a1k1sn:1a



BTP HOTEL NAKHON PHANOM

wiamamluuis
PASTA WITH CARBONARA

CLASSIC CREAMY SAUCE WITH
CRISPY BACON, PARMESAN CHEESE

THB 229

widdgadasuuzLalne
PASTA WITH PINK SAUCE

PASTA WITH TOMATO & CREAM SAUCE,
PAPRIKA, BASIL, PARMESAN CHEESE

THB 208

W1aMWNaWSALLKY N:la
SPICY PASTA WITH SEAFOOD,
GARLIC AND DRIED CHILI

CLASSY ITALIAN STYLE SEAFOOD PASTA
WITH OLIVE OIL, GARLIC, DRIED CHILI

THB 259

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) simrivruad Tussum (7%) uasrusns (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
ASMUIIPOWINUIU KIngnATdnIsuWaris / V - dvasdsa, P - ki, S - aIkisn:ia



BTP HOTEL NAKHON PHANOM

JANDWIGH

- LBUaQdy -

AAULBUGIY
nUUUHSYNaa
NAKHON PHANOM CLUB

--------------------------- I HB 299

WHOLEWHEAT TOAST WITH
STEAKY BACON, GRILLED CHICKEN,
FRIED EGG, CHEDDAR CHEESE,
TOMATO, ONION, FRENCH FRIES

UBUAIBABKLEID
PORK NECK BANH MI

........................... THB 249

Grilled marinated pork neck
sandwich, papaya salad, basil,
baguette, French fries

ALL PRICES ARE SUBIJECT TO TAX (7%) AND SERVICE CHARGE (10%) syanvkuad lusoume (7%) uazA1USNS (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
ASUILTOWUALIL KIngAAIDAISUWDIKIS / V - Upassd, P - Ky, S - 91KIsn:1a



BTP HOTEL NAKHON PHANOM

DESSERTS

- U9VKIIU -

g " £ n ) - - = J el — —
o g1whnarelunaadulaansun:=h e 1anganlauaausinunuloansudian

KHAO MAO THOD CHOCOLATE BROWNIE

CRISPY UNRIPEN RICE GRAIN WRAPS BANANA ROLL CHOCOLATE BROWNIE SERVED WITH

SERVED WITH COCONUT ICE CREAM VANILLA ICE CREAM AND MIXED BERRIES COMPOTE

o

€) =iensitan @O walisoumuggma
CHAO GUAY GRANITA POLLAMAI RUAM
SOFT & TENDER BLACK GRASS JELLY, SEASONAL FRESH CUT FRUITS

ICE SNOW, EVAPORATED MILK AND BROWN SUGAR

99 THB 129 THB

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) symivkuad lusaunii {79) wazAUSAIS (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
ASUNWIBWURYIU KINAAAIDMSUWaNKIS / V - 103350, P - Ky, S - 91KIsn:1a



BTP HOTEL NAKHON PHANOM

MAIN DISAES

- 91K1SDI1UKanN -

u1dwaky A Av Adel0eddulney Adelaudidulkey walnaiduduns
THAI FRIED RICE WQ3dd KU In ﬁ:\‘.l s1aKkU KU n ﬁ_'\‘:l In I"I"‘D
- PAD THAI CHANTHABURI

WOCEIEBRCEWTIYOUR | Bice vaop) g WITHTHAIGRAVY ~ RICE NOODLES
CHOICE OF PORK, CHICKEN OR
SHRIMP, EGG AND VEGETABLES, WOK-FRIED FLAT RICE NOODLES SOFT FLAT RICE NOODLES TOPPED STIR-FRIED CHANTHABURI RICE
SERVED WITH CUCUMBER WITH PORK, CHICKEN OR SHRIMP, WITH PORK, CHICKEN OR SHRIMP, NOODLES WITH CHICKEN OR SHRIMP,
AND LIME EGG, VEGETABLES AND VEGETABLES IN A RICH EGG, BEAN SPROUTS, TOFU

SWEET SOY SAUCE THAI-STYLE GRAVY AND TAMARIND SAUCE, SERVED

WITH CRUSHED PEANUTS AND LIME

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) 'i':mﬁm:mﬁ'm'ﬂumﬁ (7%) wazArusnas (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST [V - VEGETARIAN, P - PORK, S - SEAFOQOD

NIUIINTENU MngnfiinIsuNe s / V - 598336, P - uy, S - aamnanzia

mEsmmnmy



BTP HOTEL NAKHON PHANOM

AL, BEER G SPIRIT)

- Toud 109$ uazasiun

€ House Sparkling Wine € Bacardi Carta Blanca Mixer
adrsndodiu Flute 350 THR viesa B 150 THB
Cava or Prosecco style, crisp, celebratory Light, clean — mojito & daiquiri base
() Captain Morgan Original Neat / Mixer

WH'TE WINE + Tadwn fAddu wosunu 150 THB

Vanilla, cinnamon spice — versatile

~]

Robert Mondavi Chardonnay Glass =
vifaouwud uila 300 THB # SPIR”S — WHISKY . 3Hﬁ

Ripe peach, vanilla oak, creamy — NapaValley A | s e et e e e

) Jack Daniel's Tennessee Neat / Rocks / Coke
x udn uetdoad 220 THB
RED w I N E 3 I'Jullﬂ‘J Smoaoth, vanilla-caramel — Tennessee whiskey
© Robert Mondavi Cabernet Sauvignon Glass (12) Jn['tnlzie V\{alker'Blagk Label Neat / Rocks / Soda
Avasiudg Tudae 300 THB POHME JOHRDE LS 220 THB

Dark fruit, cedar, full-bodied — Napa Valley CA R D SN B

® Glenfiddich 12 Year Meat / Rocks
HEER . \us inaudady 120 280 THB

Speyside single malt — pear, honey, cream

@ Singha 330ml Bottle

o awre | @ SPIRITS — COGNAC - mousn

Clagsic Thal lager crispandclean: 0l eeemeeasnsns e ananan s s s s s s e e w s S e 2 mm S R R s s s s s
© Heineken 330ml Bottle 1 Hennes:s‘y ySoe leatibrchs

T 100 THB iauuad Joalod 250 THB

Dutch pilsner, universally recognised Hionwy;yied it bong ok fiieh

(d Rémy Martin XO Meat

f” SPIHITS e EIN . 3u 1s5il wrsudo 1Bndla 400 THB

Jasmine, fig, rancio — prestige X0 Cognac

e Nt/ ek T LIQUEURS & APERITIFS - auros & ovvasn

uauiug uawiws 220 THB

Londen Dry — juniper-forward, versatile base

O Aperol Spritz / Mixer
| Sidiiea 180 THB

ﬁ SPIRI TS Ei "uDKA + Jaan Italian bitter-orange — Spritz base, hugely popular
""""""" e T e B e s S C ari keail
@ Smirnoff Neat / Mixer @ ﬁ:::[; v Lt 180 THR

atusuan : 131} TBB Bald ltalian bitter — Negroni base

Clean, neutral — versatile cocktail base . .
0 Grey Goose Neat / Rocks @ Ccm;reau Cocktail

nsé na 200 THB e 180 THB

French wheat — soft, elegant Premium triple sac — Margarita, Cosmo essential

ALL PRICES ARE SUBJECT TO TAX (79%) AND SERVIGE CHARGE (10%) s1aiowuai Lisaunts (7%) uasdninis (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
n';m'luﬁowﬁnq'lu njnenﬁ"\ﬁnﬁsuw"aTH-ls IV - 3ior538, P - "y, S - 2IMTENSLR



BTP HOTEL NAKHON PHANOM

BOGRTAILY b MIIIIIIIMIS

Aonina & anitna
Y LIQUEURS & APERITIFS (CONT.) - e & owvosi (sio)

@ Kahlia Coffee migan 180 THB

Coffee liqueur — Espresso Martini base

@ Baileys Irish Cream 1udd 180 THB
Irish cream — over ice or in coffee

[:I.ASSIE EUEKTA".S + AanlnaAaadn

@ Gin & Tonic 5u Indin Highball / Copa
Bombay Sapphire with Fever-Tree premium tonic — @ See recipe 2?5 THB
gamlsh to match
@ Moscow Mule :!.IE?EI'T[‘I dad Copper Mug
Wodka, fresh lime, ginger beer — @ See recipe 275 TH
copper mug essential
@ Mojito Twdla Highball
Bacardi White rum, mint, lime, soda — Cuba's firest ® See recipe 2?5 THB
@ Margarita w$niSan Coupe / Rocks
Tequila, Cointreau, fresh lime — @ Sece recipe 2?5 THB
salt rim optional
@ Whisky Sour 3af s Coupe / Rocks 975
Wh:sky lerman, Syrup — egg whrbe for foarn ® See recipe THB
@ ou Fashmned Iaan uwsu Rocks 975
\"ﬂ*usky Angastum sugar orang¢ — timelass ® See rucnpe THB
@ Aperal Spritz  21Uasaa aUsSod Wine Glass 295
Aperol, Prosecco, soda — the reception drink @ See recipe THE
@ Dark & Stormy @15n & anasi Highball 975
Captam Morgan Dark, Fever-Tree gunget beer I-n-ne ® See recipe THe
@ Espresso Martml 12a I.IHSEI'T‘& I.I"l§m.l Coupe
Vodka, Kahlia, fresh espresso — @ See recipe 295 THB

foam-topped, shaken hard

MI]EKTA".S — NGN'ALCI]HI]UE - flanna (Liduoanagad)

Virgin Mojito  33u Tudld

Highball N/A

Fresh mint, lime, simple syrup, soda — :

mfreshlng c|ass|c Cg ® See recipe 145 THB
Pandan Fizz uwuou Wy )

House pandan syrup, lime, soda, mint — Highball M/A

l.II'hIqLIE]:." Thal @ See recipe 145 THB
Passion Fn.nt Spmz mt‘:‘u ﬂsn ﬂdsné Wine Glass /A
Paﬁslon f'n.nt |II1'IE grenad ine, soda — tropical L ] See mmpe 145 THB

Mekong Sunnsa (V'rgln] wadadulsd
Mange, passion fruit, lime, ginger beer, Highball N/A 145 18

@f& @! @'@ @' SRR S

grenadme sunrise ® See recipe
Thai Lamonade u-m'JTrlu
House lemaongrass syrup, fresh lemon, Highball N/A
Thai basnf soda ® See recipe 120 e
Watemlelon & Mlnt Cuoler uno'[u iuri gamed /A
Fresh wal.errnelon mint, Ilrne soda —_ 5easona| by oo @ See recipe 120 s
Butterfly Pea Lernonade * mﬁryﬁuu.u‘r: * N/A
COLOUR-CHANGING — butterfly pea tea PIPBaN S e 145 THe
turns purple when lime added
@ Cuc_onu‘l: Lime Refresher u-w§1:| FTE Ty ) Rocks MN/A,
Fresh coconut water, lime, honey, mint — hydrating @ See recipe 120 s

ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) swiovaai lisaunis (7%) uasAusnIs (10%)
ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN, P - PORK, S - SEAFOOD
AFMILIIWINTY MIngnAtdnIsuwe s / V - daadsd, P - vy, S - awsnaa



38.

39.

40,

41.

42,

43.

44.

45.

46.

COFFEE - AL

Espresso — Single / Double ............. THB 85

LoawWsa LY
Freshly pulled single-origin espresso

Americano i, THB 90

awwdmiu
Espresso + hot water

CappUCCING .o s ssassneees. THE 90
AE
Espresso, steamed milk, dense foam — classic ratio

atte
ae

Espresso, steamed milk, light foam
Elat WhHE oo oo et THB 95

uwan T
Double ristretto, micro-foam — stronger than latte

i, THIB: 95

Macehiato . - THB 90
undanld

Espresso with a dash of milk foam

MoCha: @ s s s
ilomfAn

Double espresso, chocolate sauce,
steamed milk — hot ar iced

e THBA1AE

Caramel Latte ..o,
ANEATITILNA

Espresso, caramel syrup,
steamed milk — hot or iced

e, THB 120

HazelnutLatte ... THB 120

LFIaunaIe
Espresso, hazelnut syrup,
steamed milk — hot or iced

47.

48,

49

50.

51.

52.

53.

54,

h5?

Honey Americano ...
awsmlinie

Double espresso, honey, hot water —

light and aromatic

Honey Lemon Americano ...
= T

am-smium RMEUIT

Double espresso, honey, fresh lemon juice —

bright and refreshing

Coconut Americano ...

aSmluuswin
Double espresso with coconut water —
clean, tropical coffee

Orange AMericano ...
auEnludn

Double espresso poured over fresh orange
Juice — striking colour contrast

Thai lced Coffee % ...

Toldug %
Strong Thai coffee, condensed milk,
evaporated milk over ice

Vietnamese Iced Coffee %

mMuWilaauIN X
Phin-filter drip over condensed milk & ice —
Mekong region

ESpresso TONIC .. i i

oansaly ndia
Hot espresso floated over cold Fever-Tree
tonic — citrus

CoconutlcedLatte ..o

Talatin ad
Espresso, coconut milk, palm sugar over ice

Iced Brown Sugar Latte ... ...

A6 Us1IY YN
Espresso, milk, brown sugar syrup over ice

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

THB 110

THB 110

THB 125

THB 115

THB 95

THB 95

THB 110

THB 120

THB 115




56.

57.

58.

59.

60.

61.

62.

English Breakfast ...
YIDING

Classic Assam / Ceylon blend —

strong and malty

95

BT Brey s 95
185a n3sd

Bergamot-scented black tea

(€ =<1 B0 1= I |
YU

Sencha or Chinese green — light, grassy

Jasmine Tea
YIUEH
Jasmine-scented green tea — fragrant

Chamomile v mannaaas 95
g luaned

Floral, calming — caffeine-free herbal

Peppermint Tea .......ccianisiiiion 99
ulliesiiuv

Refreshing, digestive — caffeine-free herbal

Hojicha
Talaz
Japanese roasted green tea —
earthy, toasty, lower caffeine

® See recipe

5

TEA - 11

63.
64.

65.

66.

67.

68.
69.

70.

Lime Tea
PIHEUT
Black tea with fresh lime juice and honey —
simple and refreshing

Honey Lemon Green Tea
rnduanhianzun

Green tea brewed at 75°C with honey and
fresh lemon — hot or iced

Thai Iced Tea *
ol

BULU K

Strong Thai tea, condensed milk,

evaporated milk — iconic orange

® See recipe

Thai Iced Green Tea *
y ot

TR TRITES ¢

Strong green tea with condensed milk over ice

® See recipe

Butterfly Pea Flower Tea %
Faytu *

Deep blue — colour-changes to purple
with lime — very Thai

® See recipe

Roselle Tea *
PInsEEY X
Deep ruby red, tart, refreshing —
rich in Vitamin C

@ See recipe

Lemongrass & Ginger Tea
wmzlaide

Fresh lemongrass, ginger, honey —
soothing, aromatic

® See recipe

Pandan Tea %
aluiee K

Fresh pandan leaves — uniquely Thai,
naturally fragrant
® See recipe

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

=



MATCHA__ ¢ 1N

71. Matcha Latte
INaEaNAUNER
Ceremonial grade matcha whisked with hot water,

topped with steamed milk
® See recipe THB 115

72. Coconut Matcha
smasisuewin
Matcha whisked with coconut milk —
dairy-free, tropical flavour THB 125
® See recipe

73. Orange Matcha
imazindu
Matcha with fresh orange juice over ice —
vivid green meets vivid orange THB 120
@ See recipe

7 HOT CHOCOLATE & COCOA - faalnuan & Inld

74. Hot Chocolate
Faalnuan
Real chocolate melted into hot milk —
rich and indulgent THB 115
@ See recipe

75. Cocoa
Tnln

Premium cocoa powder with steamed
milk and sugar THBE 95
® See recipe

(% SMOOTHIES - anil

76. Mallgo Smoothie
AynANzEIN
Fresh mango, milk or coconut milk,
haney, ice — Thai classic THB 120
@ See recipe

77. Watermelon Smoothie ayniunaly
Fresh watermelon, lime, mint, ice —
hydrating and vivid THB 120
@ See recipe

78. Pineapple Smoothie azdnh!ﬁ'uﬂ T30
Fresh pineapple, coconut milk, ice — tropical .. THB 120
@ See recipe

79. Tropical Mixed Smoothie m‘;nﬁﬂuﬁm
Mango, pineapple, passion fruit,
coconut milk, ice — seasonal fruits THB 125
® See recipe

() CRAFT SODAS - Tzajeusis

80. Lemon Soda iausulysn
Leman syrup + fresh lemon juice + premium soda water — house recipe THB 109

81. Strawberry Soda amseiuaiSlua
Strawberry syrup + soda + fresh strawberry — sweet-tart THB 102

82, Lychee Soda Fudlwe
Lychee syrup + fresh lime + soda — very popular with Thai guests THB 109

83. KiwiSoda #ilum
Kiwi syrup + fresh lime + soda — vivid green, tangy THB 109

84, Peach Soda Wulwen
Peach syrup + soda + lime — light, delicate, great colour : THB 109

85. Blue Hawaii Soda  ugavys Toen
Blue Curagao syrup + pineapple juice + soda —
show-stopping electric biue THEB 109
@ Sece recipe

86. Passion Fruit Soda Twamaiisa

Passion fruit syrup + fresh lime + soda — tropical and vivid THE 109
® See recipe

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

LT, O
S



FRESH JUICES - siwalsisn

87. Fresh Orange Juice

| 4 F

UNANAY

Freshly squeezed to order L THB 110
88. Pineapple Juice

ddudzen

Tropical — house or carton THE 110
89. Passion Fruit Juice

Wasa
Distinctly South-East Asian, vibrant THB 110

90. Mango Juice

Waraiae

Thai favourite — sweet and vivid i = THE 110
91. Lychee Juice

¥

"Iaua

Floral, sweet — popular with Thai guests ... THB 110

92. Guava Juice

i

unsa

Fragrant tropical — pairs well with rum ... THB 110
93. Apple Juice

thusiiila
Ll eversatiles s ke e THBOE

94. Coconut Water
Hrazwin
Natural hydration — Chaokoh ... THB 120

95. Fresh Lime Juice

3
UINBUD

Freshly squeezed lime juice,

sugar syrup, water — house-made limeade ... THB 95

96. Honey Lemon

£ X
HIHIHNEUT

Fresh lemon juice, honey,

warm or cold water — soothing and simple .. THB 120

97. Coca-Cola

Taa-laan

LTI o o [ YO o O Sl S THR 55
98. Sprite

dlusn

B 15T IR s T ) - R 1 1 |- i

99. Fever-Tree Premium Tonic
netimaewnes aas n3
Superior tonic for premium G&T . THB 65

100. Fever-Tree Ginger Beer
m ey Y
Fawafillud whaed n3

For Moscow Mule & Dark & Stormy .. THE 65
101. Soda Water

vilwen

SINEHa SOUR i it ittt THB 45

Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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(i)

WATER . dnn

102, SEINWEEEE ...t it s et THB 40
dan
Singha drinking water

103. San Pellegrino Sparkling ... ... THB 80
Wusal19nag
Italian sparkling mineral water 750ml

B By i o e SO RN B e e THB 70
w555
French sparkling 330ml

—

=g

* Prices in THB, approximated from Vela Dhi Nakhon Phanom competitor menu.
Spirits = per glass serve. Wine = per glass. Beer = per bottle.
Cocktails/mocktails/coffee/non-alc = per serve.

Recommend final review before publication.




