
Desserts (all deserts are dairy free and made in house)

Thai mango sticky rice                                                                                                 7.5

- Sticky rice, coconut cream, sugar, salt 

Durian Sticky rice 7.5

- Sticky rice, Durian, coconut milk, palm sugar, salt

Coconut panna cotta 5.5

- Served with fresh passion fruit and grilled pineapple

Coconut ice cream 5.5

- Served with grilled pineapple and brittle                                               

Salted coconut and caramel ice cream 5.5

- Served with brittle and poached banana- Served with brittle and poached banana

Durian Ice Cream 5.5

Black sesame seed ice cream 5.5

Mango and chilli sorbet 5.5

Tamarind sorbet 5.5

Teas
Fresh Lemongrass 4.5

Fresh Mint 4.5

Fresh Ginger 4.5

Green Tea 4.5

Jasmine Tea 4.5

A discretionary 12.5% service charge will be added to the final bill 



Champaign 175ml Bottle 
Clos de la Chapelle ‘Instinct’ Brut NV 49.50

Ripe apple and floral notes with lovely depth of flavor and an elegant sparkle

Sparkling

‘V’ Prosecco | Veneto | Italy 7.5 26.0

Dry style prosecco from 100% estate grown grapes. Classic floral pear notes

Rose - St Pierre Rose 29.0

Classic Provence rose-salmon pink color, light raspberry and peach flavors, dry

White
Verdejo| de Bardos | Spain  5.5                     19.5

Fresh tropical fruit flavours and crisp acidity for freshness

L’abeille | Picpoul De Pinet | South of France  25.0

A youthful white wine full of lively lemon fruit and lime zest flavours. This wine has a bright and vibrant character

Grillo | Sibiliano | Sicily | Italy  (Organic)             23.5

Pronounced citrus fruit with great freshness but also just a hint of texture on  the palate. Organic certified wine

V Sauvignon Blanc  | New Zealand  25.5

Marlborough Sauvignon Blanc, plenty of passionfruit, gooseberry ,green apple. Fruity, light in body & good acidity          

Muscadet | Chateau de Coing | Loire Valley | France 28.5

Elegant, fresh white wine saline, citrus and slight grapey notes

Red

Southern Thai food

Red

Tempranillo Merlot | Syrah| Spain                              5.5 19.5

Soft and fruity; the dark, ripe flavours of Tempranillo balance with the spice of Syrah and fruity nature of Merlot

Nero d’Avola | Sibiliano | Sicily | Italy  23.5

Ripe, cherry scented wine. Full bodied and satisfying with soft tannins and juicy fruit

St Desir Pinot Noir | PAY D’ OC | French  25.5

Showing violets and sweet red berries on the nose the palate is light, velvety and intricate, with integrated toasted 

notes

Beer
Singha 4.5
The classic Thai Lager (33cl)

Hammerton N1 4.9
Pale Ale. Brewed one mile away, up Caledonian Road (33cl)

Hammerton Islington 4.9
Lager. Brewed one mile away, up Caledonian Road (33cl)

Soft Drinks
Tonic|Soda|Sparking|Still water 2.5

Coke | Diet Coke 2.5

Homemade Lemon Soda 3.5

Homemade Lychee and Lemon Soda 3.5

Homemade Thai Iced Tea Lemon | Milk | Black 3.5

Homemade Hibiscus Delight                             3.5

Homemade Blue Butterfly Blossom 3.5 A discretionary 12.5% service charge will be added to the final bill 

Spirits                                                         S/D

Vodka (25ml) |Tonic | Soda | coke       5.5/8.0

Gin (25 ml) |Tonic|                                     5.5/8.0

Bombay | Boodles | Hendrick’s | Tanqueray | Sipsmith

Cocktails
Sweet basil Marvelous                       9.5

Hendrick’s gin, syrup, lemon, sweet basil

Mojito 9.5

White rum, syrup, mint, lime, soda

Lychee Fizz 9.5

Vodka, Lychee liqueur, Lemon juice, Syrup, Soda

Lychee Martini 9.5

Vodka, Lychee Liqueur, Lychee Juice, Cointreau 

Farang bellini 9.5

Guava puree with Prosecco

Mocktail
Under the mango tree                    5.5                        
Mango juice, Passion fruit puree, mint, lime 

Sparkling Guava 4.5                        
Guava Puree, soda, Guava Juice, syrup, Lime 


