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APERITIFS 
 

Dry Mart ini, Martini Rosso,  
Campari, Cinzano, Ricard 
 

C L AS S I C  CO CK T AI L S  
 

Bloody Mary, Black Russian,  
Japanese Slipper,  Classic Moj ito,  
Daiquir i,  Martini Cocktail,  Margarita, B52, Grasshopper, 
Blue Margarita, Kamikaze,  
Midori Pash, Cuba Libre, Cosmopolitan  
Gin Fizz, John Collin, Gin Sling, Mai Tai,  
Singapore Sling, Kick Boxing, Blue Lagoon,  
Planter ’s Punch, Phuket Island Tea,  

June bug,  South Pacif ic, Pina Colada, Vampire Kiss,  
Tequila Sunrise, Sex on the Beach 
 

N O N -AL C O H O L I C  CO C K T AI L S  
 

Tropical Fruit Punch, Sherry Temple, Tropical Island,  
Virgin Mary, Virgin Island Colada 
 

W H I S KI ES  
 

SCOTCH: Johnnie Walker (Red Label), 

 Famous Grouse, Ballantine’s 
 

BOURBON: Jim Beam  
 

IRISH: John Jameson 
 

THAI: Maekhong 

  

S PI R I T S  
 

Gin, Vodka, Rum 
 

SM OO T HI ES  
 

Banana, Pineapple, Mango,  
Madras Connect ion  
 

F R U I TS  S H AK E  WI T H SP I R I T S  
 

Orange, Pineapple, Watermelon, Lemon, Banana, Mango  
 
 
 
 

P L E AS E  DO NO T P AY  C AS H  
Prices are inclusive of service charge and government tax. 

  

Happy 
Hour 

From  

17.30 – 19.00 hrs. 
140 Baht.- nett 
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Royal Thai 
Red Bull  

Red Bull & Thai Whisky 

Pretty Pool  
Vodka, Melon Liqueur 

Pandan syrup 
Malberry juice 

Acitric Acid 

Nature pearl  
Rum, Peach Liqueur 

Pineapple juice 
Strawberry Puree, 

lime juice 

 

Blue Shark  

Vodka, Blue Curacao 

& Lime Juice 

Beach Club 
Splash  
Vodka, Orange Curacao, 
Crème de Banana, 
Lychee Juice, Lemon 
Juice, Grenadine Syrup  

Behind the 
Horizon  
Gin, Tonic, Lychee syrup 
Guava juice, lime juice
  


