Avista Tropical Daiquiri
Rum, Malibu rum, Kahlug,

i v w9

Singha / Singha Light / Chang 155

Salted / Sweet / Plain

. = )
pineapple & lime Tiger 160 Mango & Mint 160
Cool Cucumber Moijito % Heineken t 170
Rum, cane syrup, lime, cucumber & mint Chatri IPA . 180 WATER / SPARKLING WATER
- - Blue Phuketian R\% T e v
=i k Hoegaarden Rose | 210 .
7 Vorlka, lime & white sugar Vodsa, rum, blus Curacuo) @ & } Santa Vittoria Still S/L 130/220
- ' pineapple & lime Corona '}t : ) 240
)ik Cosmopolitan 295 Patong Becich Side s - Santa Vittoria Sparkling S/L  135/239
S Vodka, friple sec, cranberry & lime Gin, Cointreau, lime, erange wheel & mint OFT DRINKS & SODA BLEND San Pellegrino Sparkling S/L 155/245
Long Island Iced Tea 320 Aperol Spritz 350 Soft Drinks 120
Gin, vodka, tequild, rum, heRtel st g Wite: fisnos Coke / Coke light / Coke zero / Sprite / Sody Ve 110
triple sec, lime & coca cola Ginger ale / Fanta / Tonic
. ; o 9
Negroni 300 POOL FROZEN COCKTAILS Red Bull 190 > COFFEE & TEA SIS I
Campari, sweet vermouth, ' .
in & Tropical Crush 325 Soda Blend 160 3
gin & orange RumpMalibu i " Bsiontrail § Shvoberny i 7 e Americano / Espresso / 120
; i ’ 5 el i Black / Long Black
5 Pina Colada 299 coconut cream, cinnamen syrup, Honey & lime / Blueberry 9
" Rum, Malibu rum, pineapple, pineapple & lime -'};"311 m ;
_g) ) oy Cappuccino / Latte / Mocha 130
2 N cocamE craam Thai Jintara Watermelon \ 315
o Moijito 295 Mml'gu_r"fﬂ % Y Fresh luice 160 Double Espresso 160
Rum, fresh mint leaves, Teq_mlc:_. i watsrmalon, o Watermelon / Orange / Pineapple
Thai lime, soda Cointreau & lime Py Hot / Iced Chocolate 120
. Berries Basil Daiquiri 325  Young Coconut
Maitai 300 Rum, mint leaves, mojito mix, Chilled Juices Iced Coffee / Cappuccino / Latte 120 — Bt
Captain Morgan Spiced, lime sweet & souUr mix : o3 ]
Captain Meorgan Dark, Triple sec Appls:/ Cranbarry Dilmah Tea 140 L %
. Frappe i1 155 Ergiish breakfost B
2 { glish breakfast / Earl Grey /
.IM.GI"lgO:I?uI i 290 5 Mango / Strawberry / Lychee & fl Darjeeling / Camomile / Green tea /
equila, iriple sec, hme Just Peachy 200 L P Peppermint / Peach / Lemon / Strawberry
Tom Collins 290 Peachsyrup, freshsour I BT AT LEIE Lemon / Peach Iced Tea 140
Gin, lemon, soda Thai Basil Lemonade =210 S
. it " e Smoothies 155
Whisky Sour 310 Garden grown Thai basil, |~ =&
. L . syrup, lime, ginger ale iy i Banana / Mange / Strawberry /
- Whisky, lime juice, brandied cherry ! ! | i Peach / Mange + Banana
. Andaman Sun % 5 | + 220
- | Lemon Drop Martini 295 Refreshing basil, strawberries, I Milkshakes 165
' Vodka citrus, triple sec, lemon grenadine, ginger ole o4l o Vanilla / Strawberry / Chocolate
€ Spicy @ Vegetorion < Seafood % Nuts  (J) Dairy ¥ Gluten % Inspired by Her & Signature (D Vegan C H I v A

Please inform your server of any food allergies or any distary restrictions. All prices are in Thai Baht and subject to 10% service charge & 7% government fax.
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pool bar



BITES
¥ ViELLBiING

Hummus & Pita %% & W 275
EVOO, paprike, pita

Sourdough % #

Roast Chicken : 310

Smashed uvocado, sundried fomatoss &

parmesan, hU{'HE rﬂl'lch d!esslng

Smoked Salmon : <2 ¥ ) 335
Smashed avocodo, red onion rings,

cream cheese, caper berries

\ Thai Style Summer & @ 270

Spring Rolls (4 pcs)

Rice paper, crunchy vegetables, spicy Thai sauce

E-=  KRISPY KRAVINGS

Fried Kaffir Lime Calomari C2 8 M & 310

Served with Sriracha maye & erispy Thai basil

Truffle & Parmesan Fries 299
with Garlic Mayo & ¥
Trio of Fries & Dips 1 ¥ ® 320

un tossed potalo wed s with BBG! sauce
Tru @ & parmesan steak fries with garlic mayo
Shoestring fries with ranch dip
Honey Sriracha Chicken Wings # @ = @ 330

Buttermilk marinated, honey & Sriracha
dressing, blue cheese souce, crudités

Tortilla Chips + Pico + Guac ¥ @0 ® 290

Warm chips, Pico De Galo, house guacamole

Caesar Salad ¥ M 270
Romaine lettuce, brioche croutons,
parmesan snow, Caesar dressing, bacon

Add on :

Grilled chicken breast 75
Shrimps (5 pes) <2 95
Grilled salmon : 100 grams < 150

[Served with choice of fries or Chef's Salad)

Chicken Tikka Wrap (1) & 450
Chicken fikka, leftece, mange chulney,
mint chulney, onion, pepers

Wagyu Burger % (T) ¥ 450
Sesame bun, cheddar, pickles, tomatoes,

Margherita @ ¥ )
Tomata, bosil & mezzarella
Burrata & # M %

Cherry tomate, tomate sauce,
mozzarella, parmesan shovings, rocket salad

Frutti Di Mare @ Gz oL@ 420

tomato sauce, mozzarella, shrimps, calamari,
mussels, dill laaves & fresh chili

Truffle @ ¥ (M @ 500 /"
Mozzarella, black truffle poste, dry porcini dust, L=H
rocket salad & parmesan

Halian Job ¥ 137 & 420

Pepperoni, spil.'{lmusage, bocon, mozzarella,
tomato sauce, thai chili oil, pormesan

Four Cheese & ¥ 390

Parmesan, mozzarella, provolone, blue cheese

PASTA

Spaghetti Aglio Olio 300
E Peperoncino & # (f &
heﬂ: pasta tossed with olive oil, gclr‘l;c
dgl‘ﬁ, parsley & parmesean
Salmon/Chicken Basil
Fettuccine Alfredo ) @ i)

Fettuccine posta tossed with onion, gurlic,{
basil, aifrede sauce

Penne Arrabbiata & % ) & 320

Penne, tomate sauce, fresh basil, Thai chili,
red onion, garlic & parmesan

Spaghetti Bolognese ¥ T10.© 380 .

Spaghestti tossed with ground beef, tomato sauce, ﬁ(
&
[

parmesan, basil oil, fresh basil

Spaghetti Frutti Di Mare 420

B AR

aghetti tossad with prawns, calamari, green shell
musss!s, chili, parslay, tomato sauce & parmesan

Fettuccine Carbonara % ) €. 360

Fettuccine pasta tossed with perk bacen, egga yolk,
black pepper & parmesan, parlsey

Fresh Phuket Island Fruits & 240
Selection of seasonal Phuket island fruits {

=

OUR POKE BOWLS ARE ARTFULLY CRAFTED WITH THE FRESHEST LOCAL FLAYOURS EVERY SINGLE DAY,

CHAMMELIMNG THE ESSENCE OF THAILAMD'S RIVERSIDE MARKETS, WHERE THE BEST INGREDIENTS FROM LAMD AND SEA COMNVERSE,

GO WITH THE CHEF'S CHOICES OR ADD PREMIUM INGREDIENTS FOR YOUR OWMN SPECIAL POKE BOWL CREATIONS.
REGARDLESS OF WHAT YOU DECIDE, ONE THING |5 GLIARANTEED - THEY'RE ALL PACKED WITH PROTEIN, g

PoKE Bowl

THB 399+ +

FLAVOUR AMD POSITIVE ENERGY

REEL IN FLAVOUR

SQOY GINGER SALMON, MISO TUNA CHUNKS,
PONZU, JASMINE RICE, WAKAME SALAD,

VEGGIES

% ¥ <2

NUTTIN' BETTER

RED BELL PEPPERS

WEEL TH FLAvDy .

0% ¥

CHICKEM SATAY, TOFU, JASMINE RICE,
TAMARIMD DRESSING, SPRING ONION,

COCO COUTURE

COCONUT FLAKES, CRISPY TEMPURA TOFU,
JASMINE RICE, ZUCCHINI, MANGO, CORIANDER,

FLAX. SEEDS, CHILLY MAYO

w M % ¥

BERONCO BOOST

TRUFFLE PONZU DRESSING

% ¥

CRISPY BEEF, ASIAN SLAW, JASMINE RICE,
PICKLED VEGETABLE, AVOCADO AND

BRONCO BOOST

TEMPURA PRAWNS
SOY GINGER SALMON (100 grs)
CHICKEN SATAY

HAVE IT ALL 99+ +

(A sidy T pour v o)

DON'T GET FOMO - ADD THE BEST BITS TO YOUR BOWL. OH, AND YOU CAMN ADD
FRESH CHILLIES TOTALLY FREE, FOR THOSE THAT LIKE THAT FIRE FLAVOUR.

(3 pes) MISO TUNA CHUNKS (100 gms)
CRISPY BEEF
(3 pes) TEMPURA TOFU

caramelized onions, mushrooms, Dijon mayo Ice Coolers 80/120/150 POKE BOWL + BOTTLE OF LOCAL BEER
4 Veg Burger % () ¥ 375 (1 Scoop / 2 Scoops/ 3 Scoops) THB 499+ +
n VeEe!able & potato pa cﬁreen chili guacamole, le cream : Vanilla, chocolate, strawberry, coconut (7]
bage slaw, tamarin utney Sorbet : Mango, phuket lime, raspberry
€ Spicy @ Vegetorion < Seafood % Nuts  (J) Dairy ¥ Gluten % Inspired by Her & Signature (D Vegan C H I v A

Please inform your server of any food allergies or any distary restrictions. All prices are in Thai Baht and subject to 10% service charge & 7% government fax.

Nt F YA N A

pool bar



