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DRINK & FOOD

MENU



Fruit Juice Beer
SMALL LARGE
Pineapple 180 Singha 120 180
Lemon 180 Chang 110 180
Bt h Heineken 140 180
AL | s Heineken zero 120 -
O o Leo 110 180
Mixed Fruit 180 Tiger 110 195
Strawberry Fruit 180 San Miguel Light 110 2
Fresh Coconut 140 Kirin original (Japanese) 140 -
Passion Fruit 180 Beer Lao Lager 195 =
Orange 180 Beer Lao IPA 175 -
NE e ke Beer Lao Dark 195 -
Muay Thai Chok Dee pilsner 195 -
3 ® Muay Thai Mee Chai IPA 195 -
SO“ DPlnkS Muay Thai Chai Yo Witbier 195 -
Sprite,Fanta 65 Duvel ol ’
Cole Bl 65/95 Hoegaarden Rc:seie 500ml - 320
e R i Hoegaarden Witbier 500ml - 320
L Hoffbrau Original larger 500 ml . 340
Tonic Water 65 Hoffbrau Wheat beer 500 ml - 340
Soda water 45 Maisels Weisse Original 500 m| - 340
Bottle Water S/L 30/60 Maisels Weisse Dark 500 ml - 340
Schweppes Lemon 65 Phuket beer 140
Schweppes Dry Ginger ale 65
) e @ A
Sparkling water
Santa Vittoria sparking 500 cl 160 Dra llghl. beer
Santa Vittoria sparking 1000 cl 190 Glass (33cl) Jug (1ltr) Tower (3ltr)
” ’ Tiger 120 | Tiger 320 | Tiger 750
Coffee Hot/Iced . | .
Singha 120 | Singha 320 | Singha 750
Epresso 80/90
Americano 95/105 (1idcr
Latte 100/110 3
Cappuccino 100/110 Thachers Gold 500ml 320
Coconut Coffee Breeze 130 Moose Apple Cider 33 ml 220
Passion Fruit Coffee 130 Aspal premier Cru 320
Honey Americano 130 Aspal Blush 320
Affogato 150
b B
lea lea Hot/Iced  95.-/100.-
Thai Caramel Milk Tea 120 English Tea Orange Tea
Pinky Sweet Milk 100 Hot Lipton Tea Strawberry Tea
Matcha Latte Classic 120 Darjeeling Pepper mint Tea
Coconut Matcha Bliss 150 Earl Grey Peach Tea

Lipton Lemon Iced Tea

Thai lced Tea with milk
and sugar

Fresh cut Ginger Tea
Matcha Green Tea



Cocktails Rum
Expresso Martini 280 Bacardi 200 Malibu 220
it | R 280 Havana Club 220 Captain Morgan 220
Black Russian 295 Mount Gay 220
Pina Colada 295
Bloody Mary 295 (; il] ‘“d l\ﬂ
Caipranina 295 L e 260 geaicon 240
Daiquri 295 Bombay Sapphire 280  Absolut 250
Mai Thai 295 Hendricks 320  House vodka 195
Mojito 295
Nikita Knockout 295 s Uy -
Singapore Sling 295 “ h]hk} IJ“I“C]'H
Gin Fizz 295 Jonnie Walker Black 280  Kahlua 220
Tequila Sunrise 295 Jonnie Walker Red 200  Baileys Irish Cream 220
Whisky Sour 205 Chivas Regal 250 Cointreau 240
Long island lce Tea 340 Southern Comfort 220  Amaretto 190
Margarita 205 Jack Daniels 240 Cherry Brandy 190
Passion Fruit Margarita 295 Jim Beam 240
Any Cocktail no Alcohol 140 Jameson 240
Spicy Margarita 340 Ballantine’s 260
Blue Hawai 295
Phuket Sunset 295 Spi]'il.ﬁ
Sex on the beach 295 Regency Brandy 140
Zombie 340 Sang Som with Coke or Soda 110
Shirley Temple 295 Sang Som Rum Small Bottle 450
Sang Som Large Bottle 850
Frozen Cucklails Regency Brandy Small Bottle 650
SMALL JUG Regrncy Brandy Large Bottle 930
: St Hendi French Cognac Brandy 1,200
M..ar_garlta 25 T 700 ml bottle
Original / Mango / Strawberry / Blueberry
Daiquri 295 795 :
Drig?rtal / Mango / Strawberry / Blueberry bhﬂ(]l.cr
Tequila House 180
Tequila jose Cuervo gold 260
Cognae Black Sambuca 220
Remy Martin 300 White Sambuca 220
Courvosier 290 B-52 220
Grappa 200 Jagerbomb+M-150 280
M-150 55
Aperitifs
Fernet Branca 320
Campari 200 Ricard 2
220

Pernod

200 Jagermeister



Wine

House Wine by the glass
Red

White

Red wine
Eclipse Solar Shiraz Cabernet

La Piura Montepulciano D'Abruzzo

BOE

Oxford Landing Shiraz

Tahuna Hawke's Bay Pinot Noir
Vases Felix Cabernet Sauvignon
Cantina Aretino De' Vasari Chianti
Riserva DOCG Sangiovese

Queen Adelaide Cabernet Sauvignon
Queen Adelaide Shiraz
Badia al Colle Chianti Riserva

While wine

Eclipse Lunar Chardonnay
Oxford Landing Sauvignon Blanc
Cantina di Soave Le Poesie Pinot
Grigio Venezie DOC

Nollen Erben Mosel Dry Riesling
Sileni Estates Sauvignon Blanc

Marlborough Cellar selection
Queen Adelaide Chardonnay

Queen Adelaide Sauvignon Blanc

Rose

La Vieille Ferme Rose Grenache,
Syrah

Chateau d'Esclans Whispering Angel

Provence Rose

Sparkling

Ceci Giuseppe Verdi Malvasia
Spumante Brut Emilia IGT
Chamdeville Blanc de Blanc Brut
Villa Sandi IL Fresco Brut

Donna Gloria Gran Cuvee Extra Dry

Champagne

Nicolas Feuillatte Brut Reserve

GLASS
200
200

COUNTRY

Australia
ltaly

Australia

New Zealand

Australia

ltaly

Australia
Australia

ltaly

COUNTRY

Australia
Australia
ltaly

Germany

New Zealand

Australia
Australia

COUNTRY

France

France

Italy
France

Italy
Italy

France

CARAFE

750
750

Please ask our staff for the wine special board

BOTTLE

995
1395
1345

1495
1795
1395

1195
1195
1295

BOTTLE

¥
1395
1295

1295
1495

1195
1195

BOTTLE
1295

2295

1295

1195

1495
95

3995



1. a@6: / In
Satay / chicken

2. inuUs: fiv / dn
Tempura / prawn / vegetable

-
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f 7 q\_‘ ) Deep fried Vegetable spring roll
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4. Joiu:aa aonly
Fresh spring roll flower

5. Joio:aa m
Fresh spring roll



Deep fried prawns noodle wrapped

6. fulasy
8. nealdula
Fish cake

T

1oV
. Noaduniv

Crispy prawn stuff
With riCe paPEr

i

. NS
Prawn cake

7
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Starters

10. Uninnaa
Fried chicken wings

11. 12INSYUNN
Fried shrimp crackers

12.8udalnnaa
Fried chicken tendons



13. iDovdan
Fish Miang

14, 109vASKYL
Grilled Pork Neck Miang

15. oAt
Kale Weaps



17. GAéIDDIHY
Mikita' s meang pork

19. ghidio
Spicy beef salad

16. noaluu:nsa 1to/Hy

Deep fried beef/pork
with kaffir lime leaves

Thai Salads

18. gdla
Spicy seafood salad




Thai Salads

20. ghduleny
Pomelo salad with grilled prawn

21. wauzauea
Thai spicy salmon salad

Grilled eggplant salad with
minced chicken and shrimps.

23. ghHegunsy
Spicy small Raw/Scald oyster salad |



24. $h3uldu
In/ny//niin/Zila
Spicy glass noodle salad with o
chicken/pork/prawn/squid/seafood

Seafood

25. Auchdansh 26. ducdn au/aon N
Papaya salad Papaya salad \
e-san style sauce with raw blue crab

27. dutihing )
Thai papaya salad

28. duchma
Papaya salad set

Vs



29. duch v/ 3Fda
Papaya salad

with prawns/seafood

30. awny/Tn/ido
Spicy minced with pork
chicken/beef salad

33. ¢hnv au/aim
E-san style yum
raw/scald shrimps

N\,

31. goa
E-san style yum crab sticks
and salted egg yolk

32. gJun au/aon
E-san style yum

raw/scald blue crab



34. shroUA
Banana blossom Salad

35. shanuunaansoau
Crispy Morning Glory salad

36. SNOWA
Winged bean salad



37. Ayu:und/ gaan:tn
Pork with lemon

38. UV

Mango salad

39. AsuKLNa2a
Spicy munced pork salad fried

40. ghiDau=Udv
Cashewnut Sala




41. duen nv/In/3ua
Tom yum soup

i) with prawn / chicken / seafood S Oup
PN
S e,
“a__L:';, : F’A:'(x KLL\ SMALL LARGE
S (310.-] (650.-]

42. dududan
Traditional phuket style

fish soup flavoured

( (310 (ss0.]

43. TU:nanza )

Seafood soup
with hot basil leaves

(350.) (700 (v

44. inviaduidu Kuau/Thau
Thai clear glass noodle soup
with pork /chicken minced



45. dud In/nu/Fda
Tom kha soup with
chicken / prawns

seafood
46. INVIATNNY SMALL LARGE
i (310.-) [650.-
Thai clear herb soup

't : with prawns
47. dugndan

LW@ §rze ﬁ/" 6/5,‘4’#4- Thai spicy clear

tom yum soup with fish

(55 (502




Main dish

48. invUauu 1o / Tn
Massaman curry

with beef / Chicken

49. invww Ini / 1o / A / Ky / Fila / e

Panang curry with chicken / beef |
prawns / pork / seafood

50. inuitioluz-waiasuwsouIAUKDAIN

Crab meat curry cha-plu leaves
serve with noodle

51. inuidaidag
Red curry with

grilled duck breast

52. UaUuzn:
Lamb shank massaman

53. invRgoronu 1te/Tn/fv/Fla

Green curry with beef

chicken / prawns / seafood
Prawns / Seafood

@m0 (“3o)




54. anvdhidio/Tn/riy/ v

Jungle curry with beef
chicken / pork / prawn

55. HorunnzaTugnU:ws1
Thai steamed seafood curry

in coconut '

56. poryg
Grilled pork neck

57. itogw
Grilled beef

58. anidagw
Grilled duck breast

59. Ingw
Smoked chicken grilled



60. LwSNrvAQ
Phuket shrimp poste chilli paste

61. wsNAVIAOU
Shrimp poste chilli paste

62. thwsnn:U

Spicy Shrimp Paste

63. Finsvsounaans:fuu
Fried baby back ribs with garlic

64. FIASUL



Stir- fried dish

65. downsou
Stir-fried mixed vegetable

66. wawnuy
Stir-fried morning glory

67. dan:ranUathuan
Stir-fried cabbage fish sauce

68. dontNiniukoy
Stir-fried kale with oyster sauce

T T
g
]



//’—' oy 69. A:Uinrunsou
. : - Stir-fried kale with crispy pork belly

70. daidorynsou

Stir-fried pork belly
with red curry

71. dadnikbovaalidndou
Stir-fried pak meang with egg
and dried shrimps

72. daunIkiJoNnvaa

Stir-fried pak meang

|

|

with shrimp |

= ) |

73. nv/In dabau:1oy
Stir-fried prawns/chicken
with cashewnut )

f "Ir:-‘.-
Y /4




74. daadia/Jar/ry
Stir Fried with chilli paste

75. Wadaunuuray
Stir- fried beef
with oyster sauce

76. 1to/1n/vy/fau/Fijo dan:ws
Stir-fried beef /chicken /pork
prawn / seafood
with hot basil leaves

77. Tn/ny/ito oy
Stir-fried chicken /pork /beef
with ginger

78. lRoosssuan

Plain omelet



Stir- fried dish

79. [Rod nv/J/nuy
Omelet with prawn / crab / pork

80. ¥gald nu/Tn/ry/dn
Thai omelet with prawn
chicken / pork / vegetable

81. dagdd In / hy / 1o / fv / Fila
Pad see-ew with chicken
pork / beef / prawn
seafood

82. shanth In/ny/itio/fu/ 3o
Rad na with chicken
pork / beef / prawn
seafood

83. walho nv/In/7ua
Pad Thai with prawns
chicken / seafood

Prawns Seafood

(195.-] [240.-




86. alnRnddadiun
Spicy spaghetti seafood
with hot basil leaves

84. 3090 / ondan 85. JiKued

Steamed rice Sticky rice )

white / brown

87. Thonandan:iws
o / Tn / Ay / v / Fila
Fried rice mixed with hot basil leaves
beef / chicken / pork prawns / seafood

(295.-] (mmme 320.-]

88. Zhowawnidl
Fried rice with vegetable
and egg

e




89. 3oda Y/nv/Fla/n/my/ito
Fried rice with crab / prawns
seafood / chicken / pork / beef

(220.) (380.) (480.)

90. dan:wssnadd 1te/Tn/kiy/fv/3da
Steamed rice

with beef / chicken / pork ‘
prawn / seafood hot basil leaves

Ee o)

91. Fooudud:sa Tn/ry/nv/Fda

Fried rice curry powder pineapple
with chicken / pork

prawn / seafood \-’
(380.) [ 420. )

Q2. 3hongnn:u

Fried rice with
shrimp paste




Seafood Dish

93. noans:Nguwsning

win/itio /Ay /Tn/fv

Deep fried squid/beef/pork/chicken
prawn garlic and pepper

Prawn

(255 (580

94. Juunaans:nguwsning

Deep fried soft shell crab
with garlic pepper

95. JUudawins:1s
Stir-fried Soft shell crab
with yellow curry

96. Jin/itioy daauns:Hs
Stir-fried blue crab/crab meat
with yellow curry




‘ 97. Junian

Grilled blue crab

98. fungthuan ‘

Raw prawns with fish sauce

99. nuadawsninAdo

\. ‘ Stir-fried prawn

with salt chili garlic

100. fivauduidu
Steam prawns
with glass noodle in pot



101. nuaazodu:RW
Stir-fried prawns
with tamarind sauce

35\

102. fiv / Tn @aSuonou
Stir-fried prawns/chicken

u with sweet and sour sauce

103. nunzaiun

Grilled sea prawn

104. Jamngv
Grilled squid




105. Uanindalifu
Stir-fried squid with salted egg

106. rounuavnwWawsNIGN
Stir-fried mussels with chili past

107. nowunuaunaululisun
Steamed mussel with Thai basil

108. naouwsudanuuing
Oyster set Thai style

i PRl

\ 109. HovuWsUAQILUGISY
Oyster set farang style

(500.) (3002 (800c)




Whole fish dish

110. Uan:wunaasiagodiJsuiniu
Deep fried whole fish

with sweet & sour sauce

111. Jans:uww3s4
Deep fried whole fish
with 3 flavour

112. Uan:wunaaudan

Deep fried whole fish
with fish sauce

113. Jahquaou

Deep fried fish topped
with Thai herbs

\




114. Jan:wyivadd

Steamed whole fish
with soy bean sauce

&=

115. Uan:wadivdoo
Steamed whole fish
with pickled plum

116. Uan:waian

Grilled whole fish

117. Uan:wetvu-und S PR\ N
Steamed whole fish : N N e

with chili garlic and lime .,

5,

118. Jaaruun
Nikita's special Fish, prawn
and pork

\_




Seafood Platter

(\A

119. Tiger Prawn - g
(2,500baht /1kg.)

120. Mixed seafood
BBQ set A

(2,400 baht )

121. Mixed seafood
BBQ setB

(2,600 baht ] \_*




Sashimi

122. Fresh Tuna Sashimi

L-300g. 1,150 baht
$-180g. 650 baht

124. Fresh Tuna & Salmon

Fresh Tuna / Salmon / Both
250 baht
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