SISCUIT

SPORTS BAR - CRAFT COCKTAIL - DRAFT BEER



SIGNATURE COCKTAILS

TWIST
SPIRIT - FORWARD

THB 340
SMOKED OUT NEGRONI SALTY PLUM OLD FASHIONED HUA HIN SOUR
Phraya Elements, Sweet Vermouth, Sake, Umeshu, Lime Juice, Mekhong Spice Rum, Lime Juice,
Tamarind Syrup, Sesame Oil, Pink Grapefruit Syrup, Peach Syrup, Angostura Bitters,
Kafir Lime Leaf Salt Dry Red Wine

HIGHBALL

THB 340
~
UMESHU SPARK PRANBURI HIGHBALL THAI TEA FIZZ
Prakaan Selected Cask, Umeshu, Phraya Elements Rum, Cinnamon Syrup, Mekhong Spice Rum, Thai Teaq,
Passionfruit Puree, Enable Dust Gold, Grilled Fresh Pineapple, Lime Juice, Strawberry Syrup, Lime Juice,
Top Up Manao Soda Top Up Ginger Ale Top Up Elderflower Espuma

TROPICAL
THB 340

MELON MOJITO TWILIGHT MANGO INFORNO

Mekhong Spice Rum, Créme De Menthe Green Vodka, Rosella Tea, Mekhong Spice Rum,
Cantaloupe Syrup, Thai Green Teq, Lime Juice Bael Teq, Apple Juice, Mango Juice, Passionfruit Puree
Top Up Strawberry Espuma Elderflower Syrup Smoked Chili Syrup, Lime Juice

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



SIGNATURE COCKTAILS

Strawberry Syrup, Bailey's
Blue Curacao

Sambuca, Bailey's, Lime Juice, Passionfruit Puree, Malibu,
Grenadine Syrup Blue Curacao

DIGESTIF & SHOTS

Salted Caramel Syrup, Kahlua,
Bailey's, Cointreau

Siam Sapphire Aged Rum,
Brown Sugar, Thai Tea, Kahlug,
Whipping Cream

Grenadine Syrup, Blue Curacao
Créme De Menthe Green

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



WINE BY GLASS 330

Brushtail Estate NV, Australia

Wolf Blass Shiraz Bilyara, Australia

Wolf Blass Chardonnay Bilyara, Australia

CLASSIC COCKTAIL 290

Tequila Silver, Cointreau, Lime Juice

London dry gin, White rum, Vodka, Tequila silver, Cointreau top up cola

White Rum, Lime, Brown Sugar, Mint Leaves Top Up Soda

London Dry Gin, Cherry Brandy, D.O.M. Benedictine, Pineapple Juice,
Lime Juice, Red Grenadine, Angostura Bitters

White Rum, Cointreau, Lime Juice

Vodka, Cointreau, Cranberry Juice

White&Dark Rum, Orange Curacao, Orange Juice, Pineapple Juice, Lime Juice, Red Grenadine

White Rum, Malibu, Coconut Milk, Pineapple Juice

Bourbon, Sugar Syrup, Lime Juice, Egg White, Angostura Bitters

Vodka, Fresh Lime, Ginger, Ginger Ale

London Dry Gin, Dry Vermouth

340
Aperol, Sparkling Wine, Soda

PURITY 160

Jasmine Green Tea, Homemade Passionfruit Syrup, Fresh Passionfruit, Lime Juice

Pineapple Juice, Homemade Lychee Syrup, Blue Curacao Syrup, Lime Juice

Cranberry Juice, Wild Berry Syrup, Elderflower Syrup, Lime Juice

Pineapple Juice, Passionfruit Juice, Strawberry Syrup, Lime Juice

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



APERITIF

Campari 210
Martini Dry, Bianco, Rosso 210
Aperol 270
WHISK(E)Y

Mekhong 190
JW Black Label 270
Jim Beam 240
Jack Daniel'’s 270
Prakaan Selected Cask 390
Glenfiddich 12Y 410
SPIRIT

Gordon's 210
Bombay Sapphire 240
Bacardi 210
Siam Sapphire Aged 270
Phraya Elements 310
Smirnoff, Absolut 210
Grey Goose 330
Sierra Silver 210
Olmeca 240
Don Julio Reposado 330
BEER 160

Chang, Singha, Heineken

SOFT DRINK 90
Pepsi, Pepsi Max, 7Up, Mirinda Orange, Schweppes Soda,
Tonic, Ginger Ale, Lime Soda

JUICE 140
Orange, Pineapple, Lychee, Lime, Mango, Apple

TEA HOUSE 130

English Breakfast Teq, Earl Grey Tea, Jasmine Tea, Chamomile Tea

COFFEE SHOP 130

Espresso, Americano, Caffe Latte, Cappuccino, Macchiato, Mocha
Frappuccino 140
Add a shot 20

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



MENU

“"DON'T MISS OUT! SHARE THE JOY WITH OUR BITE SIZED MENU, PERFECT FOR EVERY CRAVING.”

Deep fried pork neck with “Mha La" pepper and chili 220
ADUYNDATHUNIA

Crispy wonton filled with Laab Gai served 220
with chili tamarind sauce

WHuansavldawla

Semi dried Squid with Pickled chili and salty duck egg sauce 300
Uamdfinuaaiedswanuasadlaiidu

Fermented pork wrapped with bacon served with garnish 220
wuuvyiuluAaunan

Spicy chicken ribs with Korean chili mayonnaise 220
TnnaafugadwaninIva

Steamed Prawns with spicy sauce and wasabi served with kale stalks 300
AvuzuIILaLINEd

Raw salmon with its crispy friends 400

tganau 4 1w

Tuna — Chae — Num - Pla 350
yiaugiindan
Loaded baked Nachos with tomato and jalaperios salsa, 300

cheddar cheese, pickles served with sour cream (Vegetarian)
winginuulrlonugaaigd

Super bowl of Onion rings with lemon salt and ranch dressing 220
WviaunanindausuILazindanisus

Party tray with Street style mixed nuts, Fried chicken, 600
Special fried potatoes and Deep fried “Mha La” pork neck
Ur5R18n (hdassuandauniniuniud, livas, Sudsman, Aauynansaunian)

Pad Kra Pao stir-fried ground chicken with chili, garlic, 250
and holy basil served with rice and crispy fried eggs
dinanziwst a7

Fried rice with pork or chicken 250
diNaynialn
Spaghetti with seafood and holy basil pesto sauce 350

dlAnfRadwnea

If you have any concerns regarding food allergies, please alert the waiter prior to ordering All prices are in Thai Baht and subject to 10% service charge and applicable to 7% government tax.



