
FRENCH CAFÉ-BRASSERIE 



BAKED SHELLS
BUTTER & GARLIC

WILD SALMON TROUT CARPACCIO 
Trout eggs, Lemon Caviar

440

580

820

650

360

750

BURGUNDY ESCARGOTS (6 PCS)
RAZOR SHELLS  (8 PCS)

480
460

COLD STARTERS

WAGYU BEEF CARPACCIO 

BURRATA DI BUFALA WITH TOMATOES 620

450

Olive oil, Lemon, Basil, Rocket

Olive oil, Lemon, Garlic

580

400

FRENCH MUSSELS 

200/320

490

380

Pesto, Pine Roasted / Add truffle +150 

450

JAPANESE AKAMI TUNA CARPACCIO 
Dry olives and tomatoes, Basil, Capers
HOKKAIDO SCALLOP CARPACCIO

AVOCADO SHRIMP SALAD 
Add Cocktail Sauce +120

EGG MIMOSA CLASSIC OR BOTTARGA

MARINATED BALTIC SMOKED HERRINGS 
With Potato salad 
CANTABRIAN ANCHOVIES 
Cherry tomatoes, Bread
HEIRLOOM TOMATO CARPACCIO

SALAD FRISÉE FINE & BACON
Mustard sauce, Croutons

DUCK TERRINE 
Salad, Pickles, Bread
PALETA DE BELLOTA IBERICO  - 50GR 

SEAFOOD COUNTER
FROM FRANCE

WHELKS (Portion)

KALUGA CAVIAR
CAVIAR HOUSE OSCIETRA

450

30G - 2,100 / 50G - 3,500 / 100G - 7,000
30G - 2,500 / 50G - 4,150

(SPAIN)

(JAPAN)

(SPAIN)

DUCK FOIE GRAS TERRINE 750

FRENCH OYSTERS OF THE DAY (On The Blackboard)

“Homemade”
Sourdough Bread

Homemade Mayonnaise



HOT STARTERS

MUSSELS
FRENCH

BABY SQUID DEEP FRIED 
Tartar sauce 

350

380

880

480

640

590

MARINIÈRE 

“SECRET SAUCE” 

VONGOLE STYLE
White Wine, Garlic, Olive Oil

with MANILA CLAM
with RAZOR SHELL
with CRAB MEAT
with MUSSEL
with RED CARABINEROS & CAMARONES

JAPANESE CUTTLEFISH 
“Secret Sauce” Chorizo, White wine
BOTTARGA 
Olive oil, Garlic, Parsley, Trout Eggs 
WINTER BLACK TRUFFLE 

550

600

580

650

650

850

850

850 

900

950 

1,050 
Chorizo, White wine

PASTA

MEDIUM  LARGE

SPAGHETTI

780
580
590
620

White Wine, Shallot
POULETTE 
White Wine, Shallot, Cream sauce
GREEN CURRY 
Chili, Coconut Milk, Ginger

RISOTTO
SEAFOOD 820

SAUSAGE 
Zucchini, Chili

550

“Secret Sauce”

Red Carabineros with sauce, Baby Squid, Shrimp

CRISPY SHRIMPS (5)
Homemade Seafood sauce
MADAGASCAR SHRIMPS ( JUMBO )
Pastis, Garlic, Butter 
JAPANESE CUTTLEFISH 
Chorizo, White Wine, Shallots
RAVIOLI LANGOUSTINE
In Langoustine Bisque 
LOBSTER SOUP 
Rouille, Croutons
FRENCH ONION SOUP 450

“Homemade”

1,450

“Homemade”

Croutons, Comté



DUCK CONFIT 
Salad
ITALIAN HERB SAUSAGE 
Mash Potatoes 
PORK TOMAHAWK 

RATATOUILLE 
GREEN BEANS EXTRA FIN  
HOMEMADE FRENCH FRIES

WAGYU BEEF TARTARE WITH FRENCH FRIES

 
HOKKAIDO SCALLOPS 
Ratatouille, Butter, Garlic

FISH & CHIPS 
Homemade French Fries, Salad, Tartar sauce 

SEABREAM - GRILLED 
Ratatouille 
CODFISH - GRILLED OR STEAMED 
WILD DOVER SOLE 

MEUNIÈRE with BUTTER LEMON  
GRENOBLOISE with CAPERS  

220
320
200

200

580

830

550

1,100

1,100

650

980

1,950
2,150

Chimichurri sauce

Organic chicken, Ham, Comté, Frisée Salad

SURF & TURF
FISH & MEAT

FISH

SIDES

MEAT

AUSTRALIAN STOCKYARD  TENDERLOIN 1,150

720

660
(450GR – to share for 2 people)

560SPICY BABY CHICKEN “Famous Malibu Style”

JAPANESE KIWAMI  STRIPLOIN WAGYU 9+ 

Add truffle +150 
MASHED POTATOES

(JAPAN)

(FISH OF THE DAY) 

(200 GR)

(350 GR)

(KENYA)

(FRANCE)

(Brittany, FRANCE)

(Brittany, FRANCE)

(Brittany, FRANCE)

2,400 

Marinated with Onions, Chili, Garlic

Shallots, Basil, Pine nuts, Dried Tomatoes, Parmesan

Add truffle +150 

CORDON BLEU



If you have any allergies, please let our team know. 
All prices are subject to a 10% service charge and 7% VAT.

DESSERTS

300 

MIXED BERRY & HOMEMADE CHANTILLY

HOMEMADE

580  

SALTED CARAMEL CHOUX GLACÉ
VALRHONA LAVA CAKE

BABA AU RHUM 

VALRHONA CHOCOLATE MOUSSE

TIRAMISU TRADITION
CRÊPE 

LEMON BUTTER

BAAN GELATO ICE CREAM 
VANILLA
CHOCOLATE
SALTED CARAMEL

CAFÉ GOURMAND

450  

420  

450  

400 
620 

400 
240 
200 

150 

SUZETTE

CHOCOLATE PRALINE

(SELECTION OF THE DAY) 

SORBET DARK CHOCOLATE

LEMON TART 
TIRAMISU
CARAMEL MACADAMIA CARAMELIZED

THE FAMOUS KAD KOKOA ICE CREAM 300

SORBET YUZU

“Homemade Chantilly”

280 VALRHONA CHOCOLATE  SPRING ROLLS



DRINKS

MOCKTAILS 

SIGNATURE COCKTAILS  

BEERS 

LONG ISLAND ICE TEA 

RIVE GAUCHE 

MADAME PANAME 

TIPSY THAI TWIST 

CAVA ESPRESSO MARTINI 

450

 470

320

460

460

460

440

450

470

460

260/400

400

420

420

400

400

420

420

280 

420

450

220/320

240 

Vodka, St-Germain Elderflower &
Lychee 

Vodka, Raspberry, Hibiscus & Citrus 

Gin, Aperol, Gooseberry & Grapefruit 

Mezcal infused with Jalapeño, Citrus
& Grenadine

Bacardi White Rum, Egg White, 
Lemongrass, Kaffir Lime Leaves, 
Red Chili, Galangal

Vodka, Gin, Rum, Tequila & Triple Sec

470

400

KETO COCONUT MOJITO 

HEALTHY KIWI LIME 

STRAWBERRY POMEGRANATE 

BLUEBERRY LIME

COMBAVA LIME 

Espresso Martini with Calvados
(French Digestive)

RASPBERRY CREAM MIMOSA
Prosecco, Raspberry, Heavy
Cream

PANAME G&T
Gin infusion, Herbs & Tonic

ROSE PISCINE 
Gin, Rose wine, Grapefruit & Grenadine 

COPACABANON 
Cachaca, Rum & Calamansi

GIN & GROSEILLE 

WHITE BLOSSOM 

CLASSIC COCKTAILS  
BELLINI
Champagne & White Peach Puree 

SPRITZ
Aperol, Prosecco, & Soda Water

NEGRONI 
Gin, Campari & Sweet Vermouth

MOJITO 
White Rum, Fresh Lime & Mint

MARGARITA 
Tequila, Triple Sec & Fresh Lime

SOUTH SIDE 
Gin, Fresh Lime & Mint

MIDORI SOUR
Midori & Fresh Lemon 

ESPRESSO MARTINI 
Vodka & Espresso 

OLD FASHIONED
Bourbon & Angostura Bitters

SINGHA DRAUGHT 
250 ml / 500 ml

STELLA ARTOIS DRAUGHT 
250 ml / 500 ml

BEERLAO DARK
330 ml Bottle

SAN MIGUEL LIGHT 
330 ml Bottle



ANNA SPINATO VALDOBBIADENE
PROSECCO

SMOOTHIES

SOFT DRINKS 

COFFEE & TEA

FRESH SQUEEZED JUICES

ROSE 

WHITE 

RED WINE 

CHATEAU TEYSSIER
SAINT-EMILION 

360- 1800

LOUIS ROEDERER COLLECTION 245 
France 660 - 4000

380 - 1900

450 - 2200

JEAN-PAUL PICARD ‘LE CHEMIN DE 
MARLOUP’ - SANCERRE

520 - 2600

New Zealand 400 - 2000

MONTGRAS DAY ONE - CHARDONNAY
Chile 350 - 1600

380 - 1900

DOMAINE DU PRE SEMELE 
SANCERRE

450 - 2200

New Zealand 380 - 1900

MONTGRAS INTRIGA 
CABERNET SAUVIGNON

400 - 2000

240

ORANGE, PINEAPPLE, WATERMELON
YELLOW LEMON, GREEN LEMON

COKE,COKE ZERO, SPRITE,
GINGER ALE 

120 

140

280

If you have any allergies, please let our team know. 
All prices are subject to a 10% service charge and 7% VAT.

WINES 
BY GLASS - BOTTLE

BUBBLES 

Italy 

BY OTT PROVENCE
France

ATA RANGI ‘TE WA’ - SAUVIGNON

France 

France 

ATA RANGI CRIMSON - PINOT NOIR

Chile 

France

France 

VERT MONTMARTRE 
Pineapple, Green Apple, Ginger

BERRY SIAM
Raspberries, Watermelon, Basil

LITCHE GARDEN 
Lychee, Mint, Citrus 

CHAO PHRAYA SUNRISE 
Mango, Passion Fruit, Grenadine

LUMPHINI EXOTIC
Strawberry, Pineapple, Passion fruit

ESPRESSO 

HIBISCUS BERRY ICED TEA

120

MACCHIATO

AMERICANO, CAPPUCINO, MOCCHA, 
LATTE, CHOCOLATE
+ 10 for Ice

INFUSION TEA
Earl Grey, Jasmin, Green Tea

PEACH MINT ICED TEA 

LEMON GINGER ICED TEA 

260

EIRA MINERALE WATER
400ML - 120 / 700ML - 170

EIRA SPARKLING WATER
400ML - 120 / 700ML - 170

260

260

130

140

TRACY & CIE LES MARNES
SAUVIGNON


	FRENCH CAFÉ-BRASSERIE
	SEAFOOD COUNTER
	FROM FRANCE
	FRENCH OYSTERS OF THE DAY
	(On The Blackboard)
	WHELKS (Portion)
	450

	30G - 2,100 / 50G - 3,500 / 100G - 7,000
	KALUGA CAVIAR
	30G - 2,500 / 50G - 4,150
	CAVIAR HOUSE OSCIETRA

	BAKED SHELLS
	BURGUNDY ESCARGOTS (6 PCS) RAZOR SHELLS  (8 PCS)
	FRENCH MUSSELS
	480 460
	450


	COLD STARTERS
	WILD SALMON TROUT CARPACCIO  Trout eggs, Lemon Caviar
	JAPANESE AKAMI TUNA CARPACCIO
	Dry olives and tomatoes, Basil, Capers

	HOKKAIDO SCALLOP CARPACCIO
	WAGYU BEEF CARPACCIO
	AVOCADO SHRIMP SALAD  Add Cocktail Sauce +120

	EGG MIMOSA CLASSIC OR BOTTARGA
	MARINATED BALTIC SMOKED HERRINGS  With Potato salad

	HEIRLOOM TOMATO CARPACCIO
	BURRATA DI BUFALA WITH TOMATOES
	SALAD FRISÉE FINE & BACON Mustard sauce, Croutons

	DUCK FOIE GRAS TERRINE
	PALETA DE BELLOTA IBERICO  - 50GR
	440
	580
	820
	490
	450
	200/320
	380
	650
	360
	620
	580
	750
	400
	750


	HOT STARTERS
	BABY SQUID DEEP FRIED  Tartar sauce
	CRISPY SHRIMPS (5) Homemade Seafood sauce
	FRENCH ONION SOUP
	350
	380
	880
	480
	640
	590
	450


	MUSSELS
	MEDIUM  LARGE
	MARINIÈRE
	POULETTE
	GREEN CURRY
	“SECRET SAUCE”
	550
	850
	600
	900
	580
	950
	650
	1,050


	PASTA
	with MANILA CLAM with RAZOR SHELL with CRAB MEAT with MUSSEL with RED CARABINEROS & CAMARONES
	JAPANESE CUTTLEFISH
	BOTTARGA
	WINTER BLACK TRUFFLE
	780
	580
	590
	620
	1,450
	650
	850
	850


	RISOTTO
	SEAFOOD
	SAUSAGE
	820
	550


	SURF & TURF
	FISH & MEAT
	FISH
	HOKKAIDO SCALLOPS
	Ratatouille, Butter, Garlic

	FISH & CHIPS
	Homemade French Fries, Salad, Tartar sauce

	SEABREAM - GRILLED
	Ratatouille

	CODFISH - GRILLED OR STEAMED
	WILD DOVER SOLE
	MEUNIÈRE with BUTTER LEMON   GRENOBLOISE with CAPERS
	MEAT

	CORDON BLEU
	Organic chicken, Ham, Comté, Frisée Salad
	SPICY BABY CHICKEN “Famous Malibu Style”
	Marinated with Onions, Chili, Garlic


	DUCK CONFIT
	Salad

	ITALIAN HERB SAUSAGE
	Mash Potatoes

	PORK TOMAHAWK
	Chimichurri sauce
	(450GR – to share for 2 people)

	WAGYU BEEF TARTARE WITH FRENCH FRIES
	Shallots, Basil, Pine nuts, Dried Tomatoes, Parmesan

	AUSTRALIAN STOCKYARD  TENDERLOIN
	JAPANESE KIWAMI  STRIPLOIN WAGYU 9+
	1,100
	650
	720
	980
	1,950 2,150
	580
	560
	830
	550
	1,100
	660
	1,150
	2,400
	SIDES

	RATATOUILLE  GREEN BEANS EXTRA FIN   HOMEMADE FRENCH FRIES
	Add truffle +150

	MASHED POTATOES
	Add truffle +150
	220 320 200
	200


	DESSERTS
	HOMEMADE
	MIXED BERRY & HOMEMADE CHANTILLY
	VALRHONA CHOCOLATE  SPRING ROLLS
	VALRHONA CHOCOLATE MOUSSE
	VALRHONA LAVA CAKE
	SALTED CARAMEL CHOUX GLACÉ
	BABA AU RHUM
	“Homemade Chantilly”

	TIRAMISU TRADITION
	CRÊPE
	SUZETTE
	CHOCOLATE PRALINE
	LEMON BUTTER

	BAAN GELATO ICE CREAM
	VANILLA
	CHOCOLATE
	SALTED CARAMEL

	THE FAMOUS KAD KOKOA ICE CREAM
	SORBET DARK CHOCOLATE
	SORBET YUZU
	LEMON TART
	TIRAMISU
	CARAMEL MACADAMIA CARAMELIZED

	CAFÉ GOURMAND
	580
	280
	300
	450
	400
	620
	450
	400
	240
	200
	150
	300
	420


	DRINKS
	SIGNATURE COCKTAILS
	PANAME G&T
	440


	CLASSIC COCKTAILS
	BELLINI
	420

	ROSE PISCINE
	460

	COPACABANON
	450

	GIN & GROSEILLE
	470

	MADAME PANAME
	460

	RIVE GAUCHE
	460

	WHITE BLOSSOM
	470

	SPRITZ
	NEGRONI
	MOJITO
	MARGARITA
	SOUTH SIDE
	MIDORI SOUR
	ESPRESSO MARTINI
	400
	420
	400
	420
	400
	400
	420

	CAVA ESPRESSO MARTINI
	470

	RASPBERRY CREAM MIMOSA
	460

	TIPSY THAI TWIST
	450


	MOCKTAILS
	320
	KETO COCONUT MOJITO
	HEALTHY KIWI LIME
	STRAWBERRY POMEGRANATE
	BLUEBERRY LIME
	OLD FASHIONED
	420

	LONG ISLAND ICE TEA
	450


	BEERS
	SINGHA DRAUGHT
	STELLA ARTOIS DRAUGHT
	BEERLAO DARK
	SAN MIGUEL LIGHT
	220/320
	260/400
	280
	240

	COMBAVA LIME


	WINES  BY GLASS - BOTTLE
	BUBBLES
	ANNA SPINATO VALDOBBIADENE PROSECCO
	360- 1800
	Italy


	LOUIS ROEDERER COLLECTION 245
	France
	660 - 4000


	ROSE
	BY OTT PROVENCE
	France
	380 - 1900


	WHITE
	MONTGRAS DAY ONE - CHARDONNAY
	Chile
	350 - 1600

	TRACY & CIE LES MARNES SAUVIGNON
	France
	380 - 1900

	ATA RANGI ‘TE WA’ - SAUVIGNON
	New Zealand
	400 - 2000

	DOMAINE DU PRE SEMELE  SANCERRE
	France
	450 - 2200


	RED WINE
	ATA RANGI CRIMSON - PINOT NOIR
	New Zealand
	380 - 1900

	MONTGRAS INTRIGA  CABERNET SAUVIGNON
	400 - 2000
	Chile


	CHATEAU TEYSSIER SAINT-EMILION
	France
	450 - 2200

	JEAN-PAUL PICARD ‘LE CHEMIN DE  MARLOUP’ - SANCERRE
	520 - 2600


	SMOOTHIES
	280
	VERT MONTMARTRE
	Pineapple, Green Apple, Ginger

	BERRY SIAM
	Raspberries, Watermelon, Basil

	LITCHE GARDEN
	Lychee, Mint, Citrus

	CHAO PHRAYA SUNRISE
	Mango, Passion Fruit, Grenadine

	LUMPHINI EXOTIC
	Strawberry, Pineapple, Passion fruit


	FRESH SQUEEZED JUICES
	ORANGE, PINEAPPLE, WATERMELON YELLOW LEMON, GREEN LEMON
	240


	COFFEE & TEA
	ESPRESSO
	120

	MACCHIATO
	130

	AMERICANO, CAPPUCINO, MOCCHA,  LATTE, CHOCOLATE
	140
	+ 10 for Ice


	INFUSION TEA
	140
	Earl Grey, Jasmin, Green Tea


	PEACH MINT ICED TEA
	260

	LEMON GINGER ICED TEA
	260

	HIBISCUS BERRY ICED TEA
	260


	SOFT DRINKS
	120
	COKE,COKE ZERO, SPRITE, GINGER ALE
	EIRA MINERALE WATER
	400ML - 120 / 700ML - 170
	EIRA SPARKLING WATER
	400ML - 120 / 700ML - 170
	If you have any allergies, please let our team know.
	All prices are subject to a 10% service charge and 7% VAT.



