


Zero Waste
Jaras focuses on waste-free cooking. We aim to cover every step in the process 

from utilizing all parts of protein, upcycling left overs to repurposing organic waste. 

This is reflected in our recipes through principles such as making soup 

from fish bones and making mushroom garum from leftover mushrooms

จรัส แนวทางทีมุ่ง่เนน้การปรุงอาหารแบบปราศจากขยะเหลอืทิง้ ครอบคลมุทกุขัน้ตอนตัง้แตก่ารซือ้วตัถดุบิ

ไปจนถงึการเสริฟ์เพือ่ตดัวงจรการเกดิขยะอาหารภายในรา้น ซึง่การประยกุตใ์ชแ้ละปรับเปลีย่นมาปรุงอาหาร

ตามหลกัการอยา่งเชน่ การท าซปุจากกระดกูปลา การท าผงเห็ดจากเห็ดทีเ่หลอืใช ้ท าใหเ้กดิ

การลดขยะอาหารภายในรา้นลดตน้ทนุทีเ่กดิจากอาหารเหลอืทิง้ และบรรเทาปัญหาขยะอาหารเพือ่ความย่ังยนื

Our Story

All prices are in Thai Baht and subject to 10% service charge and applicable taxes.

ราคาทัง้หมดเป็นเงนิบาทและยงัไม่รวมคา่บรกิาร 10% และภาษีทีเ่กีย่วขอ้ง

Vegan Vegetarian Gluten Free    Contains Egg Contains Beef Seafood   Contains Nuts    Lactose Free Dairy Contains Pork Alcohol Sesame Seeds      Spicy

Katian Farm – A modern farm in Pang nga
With the support of InterContinental Phuket Resort, Katian Farm now contains, lemon and 

fig trees, finger lime bushes, papaya trees, edible flowers, chilies & peppers along with 

free-roam ducks and chickens. Enhancing the co-partnership, the composting machine at 

the resort processes kitchen waste. then used by the farm to enhance 

nutrients in the soil or help the digestion of the chickens and ducks.

จรัสไดท้ าความร่วมมอืกบัฟารม์ออแกนคิ ทีม่นีวตักรรมทนัสมัย กะเถยีนฟารม์ ในจังหวดัพังงา 

ไขไ่ก ่ไขเ่ป็ด ผักปลอดสาร ทีเ่ราใช ้ รวมถงึ เห็ดทีใ่ชท้ าผงปรุงรสทีป่ลอดภัย เชฟไดร้่วมมอืกบัฟารม์ใน

ความตอ้งการดา้นผลผลติตา่งๆ เพือ่ทีจ่ะไดพ้ชืผักทีเ่หมาะสมกบัอาหารของจรัสเป็นอยา่งดี

Local Produce
We utilize local produce where possible. One of our long term partners is Khun Leard

Sangmueang, the founder and owner of the Bang Jo goat farm. he went to study on breeding 

and raising goats and started his farm in Phuket. His production of goat milk and goat meat 

starts with respecting natural ways of raising the animal in a sustainable environment. Through 

his dedication over time and more importantly passion for the animal, his farm became well 

known in Phuket and beyond

คณุเลศิ สรา้งเมอืงเป็นผูก้อ่ตัง้และเจา้ของฟารม์แพะบางโจ ไดไ้ปศกึษาเรือ่งการเพาะพันธุแ์ละเลีย้งแพะ การผลตินม
แพะและเนือ้แพะของเขาเริม่ตน้ดว้ยการเคารพวธิธีรรมชาตใินการเลีย้งสตัวใ์นสภาพแวดลอ้มทีย่ั่งยนื ดว้ยความทุม่เท

ของเขาเมือ่เวลาผ่านไปและความหลงใหลทีส่ าคัญตอ่สตัวฟ์ารม์ของเขากลายเป็นทีรู่จั้กกนัดใีนภเูก็ต

WWF Thailand
Taking another leap forward in sustainable gastronomy by initiating a project with the 

World Wide Fund for Nature International (WWF) – Thailand. This groundbreaking 

collaboration focuses on researching the potential of invasive flora and fauna, in which the 

Alternative Agriculture Network (AAN) offers recommendations for ethnobotanical uses, 

as fine dining ingredients. By utilising invasive species and vegetables for culinary purposes, 

Jaras aims to disrupt the natural food chain and control their negative 

impact on the ecosystem.

ในความมุ่งเนน้ทีจ่ะท าเพือ่ความยัง่ยนืในดา้นรา้นอาหาร จรสัไดร้บัความรว่มมอืในโครงการ

กองทุนโลกเพือ่ธรรมชาตนิานาชาต ิความรว่มมอืทีก่า้วล า้นีมุ่้งเนน้ไปทีก่ารวจิยัศกัยภาพของพชืและสตัวท์ีร่กุราน 

ซึง่เครอืขา่ยเกษตรกรรมทางเลอืก เสนอค าแนะน าส าหรบัการใชป้ระโยชนจ์ากพฤกษศาสตรพ์ืน้บา้น

เป็นส่วนผสมในการรบัประทานอาหารรสเลศิ ดว้ยการใชส้ายพนัธุท์ีร่กุรานเพือ่วตัถปุระสงคใ์นการท าอาหาร 

จรสัมเีป้าหมายทีจ่ะท าลายห่วงโซอ่าหารตามธรรมชาตแิละควบคุมผลกระทบดา้นลบต่อระบบนิเวศ 

BOTTLE LIST

Life is too short to drink bad wine

RED WINE

FRANCE

2020   Lou Dumont ,Marsannay ‘En Leautier’ Par Koji Et Jae Hwa Organic                           12,500

Rouge AOC , Burgundy 

Wonderful bouquet of red fruits and minerality. On the palate very good minerality,

and a light to medium body. Fine red and very juicy coulis fruit. Ripe fruit balanced 

by very good acidity and a fine minerality

2021    Chapuis & Chapuis ,Mercury Premier Cru ,AOP Mercurey 1er Cru                               7,300

Light, translucent garnet color with a bouquet of ripe red berries. red cherry and fresh raspberries.

Subtle notes of plum and a touch of vanilla add depth and complexity to the nose

2016    Domaine Chanson, Nuits Saint Georges, Burgundy                                                          7,800

Light bodied wine with notes of ripe strawberry, raspberry, and truffle, it has silky tannin  

and great minerality aftertaste

2020   Domaine Des Fonds Fleurie La Madone ,Beaujolais                                                        4,200

Unlike most other Beaujolais, this is completely destemmed which adds some structure. 

This is succulent with dark strawberry and crushed flowers on a medium bodied frame. 

Outrageous value.

2016    Domaine Bott-Geyl ,Pinot Noir 'Galets Oligocene' ,Alsace                                            6,300

Medium-bodied and fine flavors of red fruit, crunchy cranberries roasting with spiciness and minerality

2019    Domaine Bernard Burgaud ,Côte Rôtie Bernard Burgaud ,AOP Côte Rôtie,              8,500

Rich and powerful with meaty, gamey black fruits, smoked herbs, pepper 

and chocolate-like aromas and flavors. A touch of currant and cinnamon

2020    Crozes Hermitage Le Rouvre, Yann Chave, Northern Rhone                                      5,700

Full bodied with notes of blackcurrant, liquorice and a hint of pepper. 

2019     Domaine Le Roc des Anges, Satine ,Roussillon                                                             5,200

The flavors ranging from ripe red plums and macerated blueberries through wild strawberries

and with cracked black pepper, freshly shaved nutmeg, and red berry acidity

ITALY

2018    Marchesi di Barolo, Sarmassa DOCG, Piedmont                                                              7,700

Full bodied wine with notes of red berry, licorice, clove and finishing with fine-grained  tannins

2021    Speri, Ripasso Valpolicella Classico Superiore DOC, Veneto                                     3,500
Medium bodied wine with notes of ripe strawberry, ripe raspberry, coffee and lingering 

with  rounded tannin

2020 Franz Haas, Pinot Noir, Alto-Adige                2,950

Light bodied wine with aromas of rose, blueberries, lilacs, blackcurrants finished with touch tannin.

2018    Saia, Feudo Maccari, Nero d'Avola, IGT, Sicily 4,450

Full bodied wine with notes of dark plum, red cherries, blueberries and the finish show Oak

flavours of cacoa and smoky
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Menu 9 course – 3,450++  per person

Thai Beverage pairing – 2,150 ++ per person 

24 hours advance booking required guest 12 yrs. and above only

JARAS SUSTAINABLE TASTING MENU BOTTLE LIST

WAAN SAO LONG & SOUTHERN PINK GUAVA GRANITA
ชาวา่นสาวหลง เสริฟ์พรอ้มกรานติา้ฝร่ังไสแ้ดง และ กลบีดอกปืนนกไส ้

Invasive Amomum Schmidtii Tea

TRI O MEUK NAM DUM – หมกึน ้าด า
Squid tart | Squid tentacles | Squid ink sauce | Invasive water mimosa salad

Jaras X granmonte Sparkling Rose , Khao Yai NV

Subtle fruity nose of raspberry, strawberry with hints of creaminess 

MIANG PLA- เมีย่งปลาดกุยา่ง
Invasive broadhead Catfish | Invasive peporomia pellucida (Pak Krasang)

Water Pennywort(Pak Waen Gaew) | Invasive mangrove fan palm leaf (Bai por)

Kamala bay 

Chalong bay sugarcane, carrot skin, fresh mango, chamomile tea, Thai saffron tea, lime juice, lactose free milk

BLUE CRAB CURRY- แกงปู
Live blue crab leg meat salad | crab jumbo lump taco,                                                                                 

yellow curry mousse and invasive mangrove fan palm shoot

Monsoon Valley, Chenin Blanc Signature , Hua Hin 2023

Rich and fresh wine with notes of ripen stone fruits and brioche

JOR RANG – จอแหรง
Phatthalung river prawn fermented invasive beehive ginger

southern turmeric curry | crispy shin of river prawn with Pomelo salad

Monsoon Valley, Chenin Blanc Signature , Hua Hin 2023

Rich and fresh wine with notes of ripen stone fruits and brioche

THEPO CURRY - ปลาเกา๋ลายเสอืกบัซอสเทโพ
Live hybrid tiger Grouper | Southern Thepo sauce

Invasive water hyacinth ( Pak tob chava ) | Liver Fish mousse

Paddy field 

Kosapan sugarcane infused with dokpudnha, bianco vermouth butter wash, palm sugar, lime juice

SWEET CLAMS WITH SOUTHERN LEMONGRASS CLEASR SOUP - หอยหวานตม้ตะไคร ้
Andaman sweet clams | Southern lemongrass clear soup                                         

Invasive water pennywort (Pak waen gaew) and Leaf invasive passiflora foetida linn (Rok chang)

KANOM JEAN (zero waste noodle) - ขนมจนีใต ้
Invasive black shin tilapia noodle, Southern roast curry, bonefish powder,                                                 

wild mixed vegetables, crispy scale and skin of fish

Issara Estates , Shiraz ,Khao Yai 2019
Aroma of hay ,prune , coffee and mid spices harmonised with gentle ripe red fruit

PHUKET LOBSTER BITTER BEAN SAUCE – ภเูก็ตล็อบสเตอรซ์อสกะปิสะตอ 
Charcoaled Phuket lobster | Bitter bean sauce | Shell lobster cracker and powder

Fermented invasive arundo donax (Rapo grass)

Mixed 3 in 1 of Tubtim Choompae, | Nail bird red (Leb nok daeng) | Hom Dok hang rice with local herbs

Monsoon valley Cuvee de Siam Rouge Shiraz-Sangiovese, Cuvee de Siam Rouge Hua Hin 2017

Complex red wine with notes of blackberry, cherry, coffee pepper and along with chocolate aftertaste

SOUTHERN JUNGLE FRUIT– ผลไมป่้า
Fermented seasonal jungle(Look chok) |Balacuya (Lang kae) | Palm fruit (Lang Kub) 

Jungle antidesma and foam | Annatto tree tuile

Dhala tiramisu

Kristal gin,Wild Dhala honey tiramisu cordial

Germany

2020 Claus Preisinger, Zweigelt Kieselstein, Burgenland                                                         3,400

Light bodied wine with notes of sweet cherry, sour berry jam, toasted wood 

and finished with minerality

2017      Enderle & Moll Pinot Noir Liaison, Baden                                                                            4.300

Light bodied wine with notes of raspberry, strawberry, mineral, silky tannin and mouthwatering 

acidity aftertaste

SPAIN

2020     Dominio de Pingus - Flor de Pingus, Ribera del Duero                                                   12,500

Full bodied wine with notes of blackberry, black cherry, fig, cocoa, licorice 

and finishing  with soft tannin

2020      Bodega Lanzaga , Telmo Rodriguez Rioja ,Corriente 3,900

Smooth red wine with intense aromas of ripe red fruit, slightly balsamic notes and hints of sweet 

spice.

2017       Enate Crianza ,Somontano 3,650

Intense and complex nose with rich smoky and spicy aromas emerging 

from a background of mature red fruit.

USA

2021      Evening Land Pinot Noir Seven Springs Vineyards, Oregon                                          7,000

Light bodied wine with notes of black cherry, plum, licorice and lingering with silky  tannin

2020     Beringer, Founder's Estate, Cabernet, California 3,700

Full bodied wine with notes of black cherry, raspberry, vanilla and cinnamon. 

The finish shows a subtle tannin

NEW ZEALAND

2020  Two Paddocks Pinot Noir Picnic, Central Otago                                                            3,300

Light bodied wine with notes of strawberry, plum, cherries and finishing with

THAILAND

2017       Monsoon Valley ,Cuvee de Siam Rouge, Shiraz-Sangiovese, Hua Hin 4,450      

Light – medium bodied wine with notes of blackberry, cherry, coffee, pepper and along

with  chocolate aftertaste
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MIANG PHUKET SCALLOP 450

Local scallop, crispy water pennywort from Patthalung, mixed wild herbs,

house made miang sauce, mangrove fan palm leaf, chilocostus, peperomia pellucida

เมีย่งหอยเชลลภ์ูเก็ต

HUA HIN CAVIAR
Hua Hin Golden Beluga Caviar 30 gram 4,250

Hua Hin Royal Oscietra Caviar 50 gram 5,950

Served with house made Thai herbs butter, basil and lemongrass

essence in a golden cup, Spanish needle flower

หวัหนิคาเวยีร ์

CRAB KRATONG THONG 460

Crispy kratong thong, fermented beetroot carrot turnip cucumber ,blue crab meat,

fresh lemon grass, fresh coconut milk, Hua Hin caviar, chilocostus , beehive ginger

แสรง้วา่กะทปิูกระทงทอง

GIEAN TOD PHUKET 620

Tofu sheet, crabmeat, mince chicken, Invasive mangrove fan palm shoot 

(Nhor Phor), taro, yam, Oyster sauce, soy sauce, Phuket tajiew sauce

เกีย้นทอด

GAI YANG KAMIN 390

Organic Tankhun chicken, Invasive Alpinia conchigera (Kha Ling) Crispy and jell, 

fresh coriander, Southern Turmeric

ไกย่า่งขมิน้

MOO HONG THOD 525

Crispy Phuket spring roll stuffed with braised pork in soy sauce

and black pepper , greenwood sorrel, peperomia pellucida

หมูฮอ้งทอด

ANDAMAN PRAWNS WITH TARNBURI SAUCE 620

Andaman tiger prawn, sweet and sour Tarnburi sauce, organic mixed Thai herbs, 

water pennywort Leaf, chilocostus flower

กุุง้ซอสเปร ีย้วหวานน า้ตาลโตนดสงขลา

APPETIZERSBOTTLE LIST

Life is too short to drink bad wine

WHITE WINE

FRANCE

2022   Domaine Saint Antoine , Chablis , Burgundy                                                                            4,100

Hints of tropical fruit, citrus, white flower notes with touch of oak on the finish 

with vanilla and cinnamon, and light toast

2020   Domaine Charly Nicolle , Chablis Premier Cru Les Fourneaux , Burgundy 5,800

Subtly smoky and thrilling in minerality, this pure-fruited, lemon-scented Chablis highlights 

white peach and lime flavors etched by limestone and chalk.

2012    Valentin Zusslin Riesling Pfingstberg Grand Cru, Alsace (Bio)                                               7,000

Light bodied wine with notes of lemon, melon, pear and finishing with a good minerality

2020   Domaine Meyer-Fonné ,Pinot Blanc Vieilles Vignes , AOP Alsace                                         3,200

The palate is likewise rich and honeyed with a streak of minerality, a smoky side, and a touch of citrus

2019    Vincent Fleith, Riesling, Alsace 3,700

Medium bodied with notes of dried apricot, peach, honeysuckle and long finished aftertaste

2022   Domaine Vacheron, Sancerre Blanc, Loire 4,300

Light bodied wine with notes of grapefruit, lemon, hint of Sancho pepper finishing with nice acidity 

and mineral aftertaste

2022 Pascal Jolivet, Blanc Fumé, Pouilly-Fumé , Loire 5,200

Medium bodied with Notes of grapefruit , lime ,smoke and refreshing with mineral aftertaste

ITALY

2018 Castello di Pomino Bianco DOC, Tuscany 4,300

Medium – Full bodied wine with notes of citrus, bergamot, banana and lingering with strong  minerality

2020   Cantina Tramin, Gewürztraminer, Alto Adige 4,200

Aromas of spicy flowers, dried herbs and ripe exotic fruits such as lychee, mango and passion fruit

2021    Girlan Pinot Grigio Alto Adige - Sudtirol, Trentino-Alto Adige 3,100

Medium bodied with flavours of pears and apples, and a hint of nutty . smoky aroma
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SALADS

SOM TUM 395

Organic raw papaya salad, Phuket sea grapes, long beans, Phuket dried shrimps,

tomato, garlic and chili

สม้ต า

YUM SOM O TUBTIM GOONG YANG 525

Grilled Andaman tiger prawn, pomegranate, pomelo, coconut milk,

roast coconut, fried shallot, cashew nut, red onion

ย าสม้โอทบัทมิกุง้ยา่ง

PHLA PLA GAO 575

Red corral fish, lemongrass, chili paste, mints,

spring onion, fresh chili, fish sauce, lime juice, sugar , water malabar melastome

พลา่ปลากดุสลาด

YUM PAK KRACHED THOD KROB 410

Invasive crispy water mimosa (Pak kra ched), Andaman seafood, 

fresh lime juice, chili paste, our farm Edible flower                                                                                                                       

ย าผกักระเฉดทอดกรอบ

SOUPS

TOM SOM PLA 510

Southern Songkhla tumeric beetle  clear soup with Andaman seabass,

Patthalung local chives, Malabar tamarind leaf

ตม้สม้ปลากระพง

PLA TOM TAO JIEW 525

Daily fish from our boat, Phuket Bean sour and sweet soup, 

Invasive Alpinia conchigera (Kha Ling), Invasive Bai som kiep

ปลาตม้เตา้เจีย้ว

SWEET CLAMS WITH SOUTHERN LEMONGRASS CLEAR SOUP 395

Andaman sweet clams, Southern lemongrass  clear soup, Water pennywort Leaf 

and flower Patthalung Local chives

หอยหวานตม้ตะไคร ้

LIANG SOUTHERN SOUP 515

Cured white prawns rolls ,shrimp paste, Songkhla wild vegetable                                              

and mushroom, fermented  wild rattan ,red ant eggs

แกงเลยีงใต ้

BOTTLE LIST

SPARKLING WINE

Italy

2022       Berlucchi '61 Franciacorta Brut DOCG  ,Lombardy                                                              3,500

Full bodied wine with notes of apple, pear, citrus and finishing with velvet texture  and fine balance

2021 Ferrari, Maximum Brut, Trento DOC, Alto Adige 3,850

Fresh and intense with citrusy, ripe peach, crusty bread and finish with a great  minerality

Spain

2017      Rimarts Reserva Especial Chardonnay Cava Brut Nature. Catalonia, Spain 4,000

Intense, bright golden color with very fine and persistent bubbles. Intense nose of a variety of fresh, 

powerful aromas and strong notes of ageing. Very balanced with a fruity finish.

2011        Rimarts , Uvae Brut Nature Cava · Catalonia, Spain 7,500

Nose of toasted yeast, spices, compote, ripe red cherries and with hints of All Spice.

BIODYNAMIC & NATURAL SPARKING WINE

Austria

2021       Perfect Day, Pittnauer, Burgenland 4,200

Vibrant, subtle, vital and aromatic. Fine citrus notes, a floral undertone, and especially stony mineral 

hints at an early exclamation point, with yellow fruity aromas and herbal notes adding to the palate

2021       Pitt Nat Rose, Pittnauer, Burgenland 4,500
Light old pink with pink reflections, delicate carbonic acid. Fresh red fruits, a hint of currants

subtly highlighted with blossom honey.
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ORGANIC PHUKET PAD PAK MIANG GOONG SEAB 430

Wild  Songkhla malinjo young leaf, Phuket dried shrimps, crispy garlic

ผดัผกัเหมยีงกุง้เสยีบ

PHUKET LOCAL LAUNAEA WITH OYSTER SAUCE 475

Phuket local launaea, garlic, chilli, oyster sauce, crispy wild flower

From Songkhla

ผกัลิน้ห่านน า้มนัหอย

STIR FRIED YOUNG SHOOT WATER MIMOSA 475

Water mimosa, oyster sauce, chilli, garlic, 

ผดัผกักะเฉด

PEAK GAI THOD 470

Organic Tan Khun chicken wing, trio bell pepper, 

Invasive cleome viscosa (Pak Sian Pi), Invasive Greenwood sorrel(Bai Som Gob), 

sweet chili paste, cashew nut, oyster sauce, Invasive tridax daisy (Tin Took Gae)

ปีกไกท่อด

MUEK NAM DUM 650

Grilled fresh squid egg, squid ink sauce, cure roe king makarel, 

water mimosa salad

หมกึไขย่า่งซอสน า้ด า

POO NIM KHAI KEM 690

Soft shell  crab, salted egg sauce, lemon jelly, cured yolk egg, 

Ixora cibdela crab, Spanish needles flower, water pennywort

ปูน่ิมซอสไขเ่ค็มไชยา

PLA THOD TAO EIW 395

Andaman crispy Sand fish, Phuket Tao eiw sauce, 

Invasive Peperomia pellucida (Pak Kra Sang), mixed vegetable and edible flower 

from our farm

ปลาทอดเตา้อิว๋

STIR FRIEDBOTTLE LIST

CHAMPAGNE

NV    Drappier Carte d'Or Brut 6,000

Medium bodied with aromas of stone fruits ,peach , Spicy hint announces a powerful and complex

NV      Bollinger  Special Cuvee , Brut                                                             8,000

Very elegant and refined in texture, with fresh, focused acidity finding fine integration 

with the layered notes of patisserie apple, black currant, smoky mineral and biscuit,

complimented by hints of lemon zest and honey.

NV      Canard Duchene Champagne 'Cuvee Leonie' Brut 7,750

Lightly stewed yellow fruits, tropical fruits, dry flowers, and notes of gingerbread. 

On the palate, fresh with flavors of pineapple confit, slightly spicy, toasted flavors

2015    Brocard Pierre Brocard Bulles de Blancs , Extra Brut 8,000

The nose is delicate and floral, with notes of lime blossom, vanilla, fresh hazelnuts, and citrus.

2015 Louis Roederer, Brut Nature 8,200

Medium bodied wine with Notes of sweet flowers, peach and  hazelnut with hint of Sancho pepper

CHAMPAGNE ROSE

NV Philipponnat Royale Reserve Rose Brut 8,700

Medium bodied wine, Notes of Summer berries, cherry , strawberry with hint of grapefruit peel finished

2015    Louis Roederer Rosé vintage 6,800

Full bodied with blackcurrant, orange, subtle notes of hazelnut, vanilla  lingering on the palate

NV Billecart-Salmon Brut Rose 9,750

Medium bodied and elegant, delicate bouquet of fine notes of red fruits and zest of citrus fruits
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CURRIES

GAENG POO MEE HOON 875

Blue crab meat with Southern yellow curry served with rice noodles

แกงปูหมีหุ่น้ภูเก็ต

GAENG SOM PLA 490

Mali bar tamarind, Mountain serdang shoot, grilled broad head catfish,                               

house made curry, water mimosa,

แกงสม้ปลาดุกยา่ง

PLA YANG NAM CHOOP 495

Locally banana red sand fish, redcurry and Invasive water mimosa 

(Pak kra ched) mousse, Bar gun cuey shrimp paste dip                                                                                                                     

ปลายา่งน า้ชบุ

LOOK CHOK SOUTHERN YELLOW CURRY 590

Andaman seabass, lotus root, bitter leaf, potato, shallot, 

fermented look chook Pang Nga

แกงกะหร ีล่กูชกพงังา

MASSAMAN PAE 1,075

Southern slow cooked Bangtao goat, Song Khla Hausa potato,                                         

coconut milk, and flavored tamarind and Tarnburi sugar palm brew

มสัมั่นแพะกบัมนัขีห้นู

Jasmine Rice

Berry Rice

Tubtim Chumphae Rice

RICE

CELLAR SELECTION LIST

RED WINE

FRANCE

1995 Chateau Lafite Rothschild · Pauillac 150,000

Intense aroma of currant and ripe black fruit, Toasty oak and sweet tobacco 

A full flavor with velvety tannin, great mouthfeel and long finished aftertaste

1990 Chateau Mouton Rothschild · Pauillac 100,000

The wine has an intense, garnet red colour with a coppery tint and a highly refined nose,

mingling attractive floral notes of lily and lilac with more complex aromas of vanilla,
liquorice, tobacco and chocolate, then some more mineral notes that emerge with airing.

2003 Chateau Nenin, Pomerol 21,500

Medium bodied wine with aromas of plum, cherries, chocolate 

and mouth-puckering with rich tannins

2011 Chateau Pontet-Canet, Pauillac 18,500

Full bodied red with Notes of licorice, blackcurrants, figs and mushrooms,

finished with sweet spies and chocolate

2009 Louis Jadot , Vosne Romanee , 1er CRU Les Chuames 22,000

Medium bodied with notes of red berry fruit, black pepper

and hints of brown spice well balanced with a fine line of acidity

ITALY

2019    Marchesi Antinori Solaia Toscana IGT · Tuscany, Italy 35,000

Fragrant and elegant nose, complex, of cassis and black currants, in addition finest precious wood
then again interplay of ripe blackberries and fine spicy components

2011 Biondi Santi, Brunello di Montalcino, Annata, Tuscany 22,500

Medium bodied wine with notes of cherry, raspberry, red plum

and finishing with a lovely acidity and tannin

2020 Marchesi Antinori Tignanello Toscana IGT, Tuscany 17,500

Full bodied with Complex notes of red fruits give rise to delicate aromas of apricots 

and peaches with sensations of vailla, dried flowers, chocolate and spice

AUSTRALIA

2017 Penfolds, Bin 95 Grange, South Australia                        62,000

Full bodied wine with Notes of Rip dark fruit ,blackberry ,earthy tone

and spice of clove with blanche of tannin and acid 
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CHARCOAL GRILLED

Served with Nam Jim Jaew and Seafood sauce

Sarasin farm lobster (300 - 400g) 2,950

Phatthalung river prawns (300g) 1,550

Andaman prawn (400g) 1,750

Andaman fresh squid (280g) 750

Vor Ta Vee Farm Pork neck (200g) 640

Grilled Salak Dai Thai Wagyu (200g) 1,850

Grilled half chicken (300 - 500g) 675

Grilled aged Phang nga fish from our boat (300 - 400g)  1,100

CELLAR SELECTION LIST

Life is too short to drink bad wine

CHAMPAGNE

NV    Drappier Carte d'Or Brut 6,000

Medium bodied with aromas of stone fruits ,peach , Spicy hint announces a powerful and complex

NV       Bollinger  Special Cuvee , Brut 8,000

Very elegant and refined in texture, with fresh, focused acidity finding fine integration 

with the layered notes of patisserie apple, black currant, smoky mineral and biscuit,

complimented by hints of lemon zest and honey.

NV       Canard Duchene Champagne 'Cuvee Leonie' Brut 7,750

Lightly stewed yellow fruits, tropical fruits, dry flowers, and notes of gingerbread. 

On the palate, fresh with flavors of pineapple confit, slightly spicy, toasted flavors

2015 Brocard Pierre Brocard Bulles de Blancs , Extra Brut 8,000

The nose is delicate and floral, with notes of lime blossom, vanilla, fresh hazelnuts, and citrus.

2015 Louis Roederer, Brut Nature 8,200

Medium bodied wine with Notes of sweet flowers, peach and  hazelnut with hint of Sancho pepper

CHAMPAGNE ROSE

NV Philipponnat Royale Reserve Rose Brut 8,700

Medium bodied wine, Notes of Summer berries, cherry , strawberry with hint of grapefruit peel finished

2015 Louis Roederer Rosé vintage 6,800 

Full bodied with blackcurrant, orange, subtle notes of hazelnut, vanilla  lingering on the palate

NV Billecart-Salmon Brut Rose 9,750

Medium bodied and elegant, delicate bouquet of fine notes of red fruits and zest of citrus fruits
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DESSERT

MANGO STICKY RICE 450

Fresh mango with sweet sticky rice, coconut milk and coconut ice cream

ขา้วเหนียวมะม่วง

LOD CHONG 350

Pandan jelly, coconut ice cream, house made Bang Tao goat milk 

honey yoghurt foam,Tarnburi sauce

ลอดชอ่ง

PHATTALUNG SAGO 320

Phattalung sago, house made coconut ice-cream, cure egg yolk

salted crumble, Phuket cacao chocolate 

สาคูพทัลงุ

MANGO PASSION FRUIT SORBET 95

House made zero waste fresh mango and passion fruit sorbet

ไอศครมีมะม่วงเสาวรส

COCONUT GELATO 115 (per scoop)

House made coconut gelato

ไอศครมีมะพรา้ว

BOTTLE LIST

ROSE WINE

France

2022 Miraval Rosé, Côtes de Provence 3,400

Dry, Light bodied with notes of red berries, strawberry, watermelon and lingering 

with  mineral after finish

2021 Domaine les Fouques, Cotes de Provence Rosé L’Aubigue 3,400

Medium bodied wine with notes of Watermelon, Blackberry, Rose and nice acidity 

with refreshing aftertaste

Australia

2021    Gentle Folk Rainbow Juice, Adelaide Hills 3,900

Light bodied with notes of raspberry, red fruit, cinnamon and finishing with nice acidity aftertaste

Thailand

2020   Granmonte, Sakuna, Asoke Valley 2,700

This wine is lively , refreshing , raspberry, strawberry , lingering , silky acidity

2020    Monsoon Valley ,White Shiraz, ,Hua Hin 2,250

Notes of wild strawberry, bonbon candies, and a lovely touch of spices. 

Fresh palate and up-lifted fruit concentration on the palate reflecting its nose

SWEET WINE

France

2015 Carmes De Rieussec, AOP Sauternes, 375ml 2.800

Rich and sweet with notes of Peach , melon , vanilla , marmalade with a touch of acidity aftertaste

Italy

2018     Marchesi di Barolo Moscato d'Asti DOCG Zagara, Piedmont 3,100

Off-dry wine with notes of peach, honey, jasmine and lingering with a pleasant freshnes

Spain

NV Lustau Sherry Cream East India Solera Andalusia,  500ml 3,500

Smooth and rich with notes of maple syrup, brown sugar, Nutty, raisin and chocolate

Portugal

2017      Niepoort Port Late Bottled Vintage 3,950
Dark chocolate and floral notes mingle with rich red fruit, damp earthy notes and delightful acidity.

THAILAND

2020   Monsoon Valley Late Harvest Chenin Blanc 375 ml 1,750 

Light bodied wine and rich flavor with notes on dried longan, wild honey, floral 

and touch of acidity aftertaste.



Vegan Vegetarian Gluten Free    Contains Egg Contains Beef Seafood   Contains Nuts    Lactose Free Dairy Contains Pork Alcohol Sesame Seeds      Spicy

Please inform your server of any food allergies, food intolerance, dietary requirements or  restrictions that you or any of your party may have.

กรณุาแจง้พนักงานหากทา่นแพอ้าหารหรอืมสี ิง่ทีอ่าจกอ่เกดิอาการแพซ้ ึง่อาจสง่อนัตรายตอ่ทา่น

All prices are in Thai Baht and subject to 10% service charge and applicable taxes.

ราคาทัง้หมดเป็นเงนิบาทและยงัไมร่วมคา่บรกิาร 10% และภาษีทีเ่กีย่วขอ้ง

PHAD THAI ผดัไท

Stir fried noodles with tamarind sauce, bean sprout, tofu, peanut and chives

Seafood ทะเล 645

Prawn กุง้ 665

Chicken ไก่ 595

PHAD KA PAO KAI DOW ผดักระเพราไขด่าว

Stir fired hot basil with garlic, chili, fried egg served with rice

Seafood ทะเล 675

Minced pork หมูสบั 370

Minced chicken ไกส่บั 370

Thai Chalolais beef เนือ้ 685

KHAO PHAD ขา้วผดั

Thai fried rice with selection

Prawn กุง้ 695

Crab ปู 655

Seafood ทะเล 685

Vegetables ผกั 350

THAI CLASSICSWINE BY THE GLASS

WHITE

2022

2022

2022

Vom Schiefer Riesling Feinherb ,Ansgar Clusserath, Mosel ,Germany

Light bodied, “off dry” with notes of orange blossom, grapefruit

and finished with minerality

RED

2022 Placido Chianti, Tuscany DOCG , Italy

2021

2019

BOTTLE

750 ML.

2,300

2,650

3,200

2,300

3,000

2,650

GLASS

125 ML.

475

550

660

475

550

Monsoon Valley, Chenin Blanc signature white  Hua Hin, Thailand

Medium bodied fresh wine with notes of ripen stone fruits and brioche

ROSE

Domaine de la Cadenière Léonie Rosé , côte de provence, France

Light bodied and fresh with note of strawberry, Red fruit and lively acidity

2,650550

Gran monte, Syrah Heritage, Khao Yai , Thailand

Medium bodied with notes of dark berries, cloves, roasted 

coconut and long finished for aftertaste

CHAMPAGNE

NV Nicolas Feuillatte Brut Cuvee

light bodied, Rich flavor notes of white fruit aroma, apricot, pear finished 

complex and balance acidity

5,200950

2021 3,300

BOTTLE

750 ML.

GLASS

150 ML.

Chateau Roubie Picpoul de Pinet, Languedoc, France

Medium bodied with aroma of flower with the scent of white peach                                          

and the exotic flavors of pineapple. The long and full after-taste

Vasse Felix, Chardonnay, Margaret River, Australia                                     

Medium bodied and Rich with notes of tropical fruit,                                                          

lemon with Creamy Finished

2022

Medium bodied and earthy, with cherries and cranberries mingling with 

damp soil, herbs, and spice.

This ripe and juicy wine is full of black currant fruit, with a fine backdrop of 

structure and tannins.

Weingut Ziereisen Baden Blauer Spatburgunder Germany .

625

3,300

2019

SPARKLING ROSE

NV Jaras X Granmonte Sparkling Rose Méthode traditionnelle NV

Subtle fruity nose of raspberry, strawberry with hints of creaminess , light 

bead, balanced fruit, and yeasty aroma.

450 2,500

675

675

Chateau Perthus , Cotes de bourg , Bordeaux AOC ,France

Intense aroma that hints of violets. Dry and well balanced 

with black-fruit flavors followed by a long finish.

PHUKET YOUNG COCONUT TOM YUM GOONG 580

Phuket young coconut meat and coconut juice tom yum soup, 

Andaman tiger prawns

ตม้ย ากุง้มะพรา้วออ่นภเูก็ต

SOUP

TAN KHUN TOM KHA KAI 385

Fresh coconut milk, Tan Khun organic chicken roll, galangal, kaffir lime leaf, 

Lemongrass, crispy chicken skin, coriander oil, fermented wild Songkhla mushroom 

ตม้ขา่ไก่

CURRIES

GREEN CURRY TAN KHUN CHICKEN 545

House made green curry with Tan Khun chicken, basil and eggplant,                          

fermented Songkhla cashew nut coconut milk caviar                                                                           

แกงเขยีวหวานไกถ่ัว่ทา้ยลอ่สงขลา

CHOO CHEE GOONG 795

Grilled Tiger prawns with umami prawns powder, zero waste head and 

shell bisque foam with red curry, Invasive water pennywort leaf (Pak Wean Kaew)                                                          

ฉู่ฉ่ีกุง้ลายเสอื
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JARAS NEGRONI 450

Kosapan Botanicals Ori-Gin, Select Aperitivo, Boghetti Espresso Liqueur, 

Mancino Blanco

MALAI 450

Kosapan Sugarcane Rum, Pandan liqueur, Blanco Vermouth, 

Fresh coconut, lime, Khao Hom syrup

SANEHA SPRITZ 450

Iron Ball Gin, Jasmine & Butterfly Pea syrup, Soda, Prosecco

KOPI MARTINI 450

Kosapan x Kad Kokoa Cacao Spirit, Mr. Black 

KAMALA SUNRAY 250

Coconut & Tom Yum Herb Cordial, Fresh Lime, Lemonade

THAI SPIRITS 

0% PROOF 

Kosapan Botanicals Ori-Gin 490

Saneha Gin 395

Iron Ball Gin 535

Chalong Bay Spiced Rum 315

Malai Rum 315

PHUKET CRAFT BEER & THAI BEER

Chatri abv5.2% 295

Bussaba ex-weisse abv4.7% 295

Chalawan pale ale abv4.7% 295

Singha lager abv5.0% 190

Chang lager abv5.0% 190

NON-ALCOHOLIC DRINKS

BEANS

MONSOON TEA

WATER

JUICE

apple, watermelon, pineapple, orange, mango, fresh coconut                                    220

SOFT DRINKS

Sprite, Coca Cola, Coca Cola Light, Coca Cola Zero                                                         155

ARTESIAN SOLF DRINKS (FEVER TREE)

Indian tonic, Mediterranean tonic, Elderflower tonic, Ginger ale, Soda water         250

145

295

275 

145

295

275 

Sai Yok Mineral 750ml

Sai Yok Mineral 750ml
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AT JARAS WE RESPECT THAI  

TRADITION AND AUTHENTIC  

TASTE, BY USING LOCALLY

SOURCED INGREDIENTS.
WE PROUDLY SUPPORT 

OUR  LOCAL PRODUCERS,

FARMERS AND FISHERMEN.

BOTTLE LIST

HABITAT CONCIOUS – ECO-PURE- SOUTHERN THAI Germany

2022     Robert Weil, Riesling, Trocken, Rheingau 3,400

Medium bodied wine with notes of citrus, green apple, pear

and lingering finish of ginger

2020    Weingut Ziereisen Grauer Burgunder , Baden           2,700

Light - medium wine with notes of apple, pear, and finishing with flinty minerality

Austria

2022     Weingut Knoll Grüner Veltliner Federspiel Loibner, Wachau 3,800
Light bodied , refreshing wine , notes of peach, grapefruit , strong minerality

2019     Weingut Rabl Gelber Muskateller, Kamptal 3,100

Light bodied wine , notes pear, peach, melon and lingering with a vibrant acidity

SPAIN

2021 Telmo Rodriguez ,Gaba do Xil O Barreiro,Galicia                                                       3,950 

Fresh and precise with notes of grapefruit, pomelo, white flowers, thyme, 

with salty granite minerality and a dry finish with a bitter

2022      Xandomel S.A. Albariño , Xandomel , Rías Baixas DO                                                4,350

Attractive bouquet of lime, lemon, green apples, jasmine and a hint of sea salt. 

The palate is fresh and vibrant with a bright finish of lime zest and apple.

2022 Muga Blanco, Rioja DOC                                                                                                      3,800

Aromas of aromatic herbs such as fennel, citrus fruit , stone fruit 

and slight toasted nuances.

Australia

2020 Luke Lambert, Chardonnay, Yarra Valley                                                                       5,800

Full bodied wine with notes of citrus, lemon, green apple, nutty and finishing 

with  a well balanced acidity 

New Zealand

2022 Te Mata Estate Chardonnay, Hawk's Bay                                                                       2,750
Full bodied wine , notes of lemon, white peach, pineapple , finishing , toasted cashew

2022 Whitehaven Sauvignon Blanc, Marlborough                                                                    3,100
Light  medium bodied wine , passionfruit, gooseberry, peach , lingering  ,

dancing acidity

Thailand

2020 GranMonte , Viognier, Khao Yai 3,100
Medium bodied wine with tropical fruits, lime, dried apricot and long lingering finish  

of vanilla oak



Zero Waste
Jaras focuses on waste-free cooking. We aim to cover every step in the process 

from utilizing all parts of protein, upcycling left overs to repurposing organic waste. 

This is reflected in our recipes through principles such as making soup 

from fish bones and making mushroom garum from leftover mushrooms

จรัส แนวทางทีมุ่ง่เนน้การปรุงอาหารแบบปราศจากขยะเหลอืทิง้ ครอบคลมุทกุขัน้ตอนตัง้แตก่ารซือ้วตัถดุบิ

ไปจนถงึการเสริฟ์เพือ่ตดัวงจรการเกดิขยะอาหารภายในรา้น ซึง่การประยกุตใ์ชแ้ละปรับเปลีย่นมาปรุงอาหาร

ตามหลกัการอยา่งเชน่ การท าซปุจากกระดกูปลา การท าผงเห็ดจากเห็ดทีเ่หลอืใช ้ท าใหเ้กดิ

การลดขยะอาหารภายในรา้นลดตน้ทนุทีเ่กดิจากอาหารเหลอืทิง้ และบรรเทาปัญหาขยะอาหารเพือ่ความย่ังยนื

Our Story
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Katian Farm – A modern farm in Pang nga
With the support of InterContinental Phuket Resort, Katian Farm now contains, lemon and 

fig trees, finger lime bushes, papaya trees, edible flowers, chilies & peppers along with 

free-roam ducks and chickens. Enhancing the co-partnership, the composting machine at 

the resort processes kitchen waste. then used by the farm to enhance 

nutrients in the soil or help the digestion of the chickens and ducks.

จรัสไดท้ าความร่วมมอืกบัฟารม์ออแกนคิ ทีม่นีวตักรรมทนัสมัย กะเถยีนฟารม์ ในจังหวดัพังงา 

ไขไ่ก ่ไขเ่ป็ด ผักปลอดสาร ทีเ่ราใช ้ รวมถงึ เห็ดทีใ่ชท้ าผงปรุงรสทีป่ลอดภัย เชฟไดร้่วมมอืกบัฟารม์ใน

ความตอ้งการดา้นผลผลติตา่งๆ เพือ่ทีจ่ะไดพ้ชืผักทีเ่หมาะสมกบัอาหารของจรัสเป็นอยา่งดี

Local Produce
We utilize local produce where possible. One of our long term partners is Khun Leard

Sangmueang, the founder and owner of the Bang Jo goat farm. he went to study on breeding 

and raising goats and started his farm in Phuket. His production of goat milk and goat meat 

starts with respecting natural ways of raising the animal in a sustainable environment. Through 

his dedication over time and more importantly passion for the animal, his farm became well 

known in Phuket and beyond

คณุเลศิ สรา้งเมอืงเป็นผูก้อ่ตัง้และเจา้ของฟารม์แพะบางโจ ไดไ้ปศกึษาเรือ่งการเพาะพันธุแ์ละเลีย้งแพะ การผลตินม
แพะและเนือ้แพะของเขาเริม่ตน้ดว้ยการเคารพวธิธีรรมชาตใินการเลีย้งสตัวใ์นสภาพแวดลอ้มทีย่ั่งยนื ดว้ยความทุม่เท

ของเขาเมือ่เวลาผ่านไปและความหลงใหลทีส่ าคัญตอ่สตัวฟ์ารม์ของเขากลายเป็นทีรู่จั้กกนัดใีนภเูก็ต

WWF Thailand
Taking another leap forward in sustainable gastronomy by initiating a project with the 

World Wide Fund for Nature International (WWF) – Thailand. This groundbreaking 

collaboration focuses on researching the potential of invasive flora and fauna, in which the 

Alternative Agriculture Network (AAN) offers recommendations for ethnobotanical uses, 

as fine dining ingredients. By utilising invasive species and vegetables for culinary purposes, 

Jaras aims to disrupt the natural food chain and control their negative 

impact on the ecosystem.

ในความมุ่งเนน้ทีจ่ะท าเพือ่ความยัง่ยนืในดา้นรา้นอาหาร จรสัไดร้บัความรว่มมอืในโครงการ

กองทุนโลกเพือ่ธรรมชาตนิานาชาต ิความรว่มมอืทีก่า้วล า้นีมุ่้งเนน้ไปทีก่ารวจิยัศกัยภาพของพชืและสตัวท์ีร่กุราน 

ซึง่เครอืขา่ยเกษตรกรรมทางเลอืก เสนอค าแนะน าส าหรบัการใชป้ระโยชนจ์ากพฤกษศาสตรพ์ืน้บา้น

เป็นส่วนผสมในการรบัประทานอาหารรสเลศิ ดว้ยการใชส้ายพนัธุท์ีร่กุรานเพือ่วตัถปุระสงคใ์นการท าอาหาร 

จรสัมเีป้าหมายทีจ่ะท าลายห่วงโซอ่าหารตามธรรมชาตแิละควบคุมผลกระทบดา้นลบต่อระบบนิเวศ 

BOTTLE LIST

Life is too short to drink bad wine

RED WINE

FRANCE

2020   Lou Dumont ,Marsannay ‘En Leautier’ Par Koji Et Jae Hwa Organic                           12,500

Rouge AOC , Burgundy 

Wonderful bouquet of red fruits and minerality. On the palate very good minerality,

and a light to medium body. Fine red and very juicy coulis fruit. Ripe fruit balanced 

by very good acidity and a fine minerality

2021    Chapuis & Chapuis ,Mercury Premier Cru ,AOP Mercurey 1er Cru                               7,300

Light, translucent garnet color with a bouquet of ripe red berries. red cherry and fresh raspberries.

Subtle notes of plum and a touch of vanilla add depth and complexity to the nose

2016    Domaine Chanson, Nuits Saint Georges, Burgundy                                                          7,800

Light bodied wine with notes of ripe strawberry, raspberry, and truffle, it has silky tannin  

and great minerality aftertaste

2020   Domaine Des Fonds Fleurie La Madone ,Beaujolais                                                        4,200

Unlike most other Beaujolais, this is completely destemmed which adds some structure. 

This is succulent with dark strawberry and crushed flowers on a medium bodied frame. 

Outrageous value.

2016    Domaine Bott-Geyl ,Pinot Noir 'Galets Oligocene' ,Alsace                                            6,300

Medium-bodied and fine flavors of red fruit, crunchy cranberries roasting with spiciness and minerality

2019    Domaine Bernard Burgaud ,Côte Rôtie Bernard Burgaud ,AOP Côte Rôtie,              8,500

Rich and powerful with meaty, gamey black fruits, smoked herbs, pepper 

and chocolate-like aromas and flavors. A touch of currant and cinnamon

2020    Crozes Hermitage Le Rouvre, Yann Chave, Northern Rhone                                      5,700

Full bodied with notes of blackcurrant, liquorice and a hint of pepper. 

2019     Domaine Le Roc des Anges, Satine ,Roussillon                                                             5,200

The flavors ranging from ripe red plums and macerated blueberries through wild strawberries

and with cracked black pepper, freshly shaved nutmeg, and red berry acidity

ITALY

2018    Marchesi di Barolo, Sarmassa DOCG, Piedmont                                                              7,700

Full bodied wine with notes of red berry, licorice, clove and finishing with fine-grained  tannins

2021    Speri, Ripasso Valpolicella Classico Superiore DOC, Veneto                                     3,500
Medium bodied wine with notes of ripe strawberry, ripe raspberry, coffee and lingering 

with  rounded tannin

2020 Franz Haas, Pinot Noir, Alto-Adige                2,950

Light bodied wine with aromas of rose, blueberries, lilacs, blackcurrants finished with touch tannin.

2018    Saia, Feudo Maccari, Nero d'Avola, IGT, Sicily 4,450

Full bodied wine with notes of dark plum, red cherries, blueberries and the finish show Oak

flavours of cacoa and smoky
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Menu 9 course – 3,450++  per person

Thai Beverage pairing – 2,150 ++ per person 

24 hours advance booking required guest 12 yrs. and above only

JARAS SUSTAINABLE TASTING MENU BOTTLE LIST

WAAN SAO LONG & SOUTHERN PINK GUAVA GRANITA
ชาวา่นสาวหลง เสริฟ์พรอ้มกรานติา้ฝร่ังไสแ้ดง และ กลบีดอกปืนนกไส ้

Invasive Amomum Schmidtii Tea

TRI O MEUK NAM DUM – หมกึน ้าด า
Squid tart | Squid tentacles | Squid ink sauce | Invasive water mimosa salad

Jaras X granmonte Sparkling Rose , Khao Yai NV

Subtle fruity nose of raspberry, strawberry with hints of creaminess 

MIANG PLA- เมีย่งปลาดกุยา่ง
Invasive broadhead Catfish | Invasive peporomia pellucida (Pak Krasang)

Water Pennywort(Pak Waen Gaew) | Invasive mangrove fan palm leaf (Bai por)

Kamala bay 

Chalong bay sugarcane, carrot skin, fresh mango, chamomile tea, Thai saffron tea, lime juice, lactose free milk

BLUE CRAB CURRY- แกงปู
Live blue crab leg meat salad | crab jumbo lump taco,                                                                                 

yellow curry mousse and invasive mangrove fan palm shoot

Monsoon Valley, Chenin Blanc Signature , Hua Hin 2023

Rich and fresh wine with notes of ripen stone fruits and brioche

JOR RANG – จอแหรง
Phatthalung river prawn fermented invasive beehive ginger

southern turmeric curry | crispy shin of river prawn with Pomelo salad

Monsoon Valley, Chenin Blanc Signature , Hua Hin 2023

Rich and fresh wine with notes of ripen stone fruits and brioche

THEPO CURRY - ปลาเกา๋ลายเสอืกบัซอสเทโพ
Live hybrid tiger Grouper | Southern Thepo sauce

Invasive water hyacinth ( Pak tob chava ) | Liver Fish mousse

Paddy field 

Kosapan sugarcane infused with dokpudnha, bianco vermouth butter wash, palm sugar, lime juice

SWEET CLAMS WITH SOUTHERN LEMONGRASS CLEASR SOUP - หอยหวานตม้ตะไคร ้
Andaman sweet clams | Southern lemongrass clear soup                                         

Invasive water pennywort (Pak waen gaew) and Leaf invasive passiflora foetida linn (Rok chang)

KANOM JEAN (zero waste noodle) - ขนมจนีใต ้
Invasive black shin tilapia noodle, Southern roast curry, bonefish powder,                                                 

wild mixed vegetables, crispy scale and skin of fish

Issara Estates , Shiraz ,Khao Yai 2019
Aroma of hay ,prune , coffee and mid spices harmonised with gentle ripe red fruit

PHUKET LOBSTER BITTER BEAN SAUCE – ภเูก็ตล็อบสเตอรซ์อสกะปิสะตอ 
Charcoaled Phuket lobster | Bitter bean sauce | Shell lobster cracker and powder

Fermented invasive arundo donax (Rapo grass)

Mixed 3 in 1 of Tubtim Choompae, | Nail bird red (Leb nok daeng) | Hom Dok hang rice with local herbs

Monsoon valley Cuvee de Siam Rouge Shiraz-Sangiovese, Cuvee de Siam Rouge Hua Hin 2017

Complex red wine with notes of blackberry, cherry, coffee pepper and along with chocolate aftertaste

SOUTHERN JUNGLE FRUIT– ผลไมป่้า
Fermented seasonal jungle(Look chok) |Balacuya (Lang kae) | Palm fruit (Lang Kub) 

Jungle antidesma and foam | Annatto tree tuile

Dhala tiramisu

Kristal gin,Wild Dhala honey tiramisu cordial

Germany

2020 Claus Preisinger, Zweigelt Kieselstein, Burgenland                                                         3,400

Light bodied wine with notes of sweet cherry, sour berry jam, toasted wood 

and finished with minerality

2017      Enderle & Moll Pinot Noir Liaison, Baden                                                                            4.300

Light bodied wine with notes of raspberry, strawberry, mineral, silky tannin and mouthwatering 

acidity aftertaste

SPAIN

2020     Dominio de Pingus - Flor de Pingus, Ribera del Duero                                                   12,500

Full bodied wine with notes of blackberry, black cherry, fig, cocoa, licorice 

and finishing  with soft tannin

2020      Bodega Lanzaga , Telmo Rodriguez Rioja ,Corriente 3,900

Smooth red wine with intense aromas of ripe red fruit, slightly balsamic notes and hints of sweet 

spice.

2017       Enate Crianza ,Somontano 3,650

Intense and complex nose with rich smoky and spicy aromas emerging 

from a background of mature red fruit.

USA

2021      Evening Land Pinot Noir Seven Springs Vineyards, Oregon                                          7,000

Light bodied wine with notes of black cherry, plum, licorice and lingering with silky  tannin

2020     Beringer, Founder's Estate, Cabernet, California 3,700

Full bodied wine with notes of black cherry, raspberry, vanilla and cinnamon. 

The finish shows a subtle tannin

NEW ZEALAND

2020  Two Paddocks Pinot Noir Picnic, Central Otago                                                            3,300

Light bodied wine with notes of strawberry, plum, cherries and finishing with

THAILAND

2017       Monsoon Valley ,Cuvee de Siam Rouge, Shiraz-Sangiovese, Hua Hin 4,450      

Light – medium bodied wine with notes of blackberry, cherry, coffee, pepper and along

with  chocolate aftertaste
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MIANG PHUKET SCALLOP 450

Local scallop, crispy water pennywort from Patthalung, mixed wild herbs,

house made miang sauce, mangrove fan palm leaf, chilocostus, peperomia pellucida

เมีย่งหอยเชลลภ์ูเก็ต

HUA HIN CAVIAR
Hua Hin Golden Beluga Caviar 30 gram 4,250

Hua Hin Royal Oscietra Caviar 50 gram 5,950

Served with house made Thai herbs butter, basil and lemongrass

essence in a golden cup, Spanish needle flower

หวัหนิคาเวยีร ์

CRAB KRATONG THONG 460

Crispy kratong thong, fermented beetroot carrot turnip cucumber ,blue crab meat,

fresh lemon grass, fresh coconut milk, Hua Hin caviar, chilocostus , beehive ginger

แสรง้วา่กะทปิูกระทงทอง

GIEAN TOD PHUKET 620

Tofu sheet, crabmeat, mince chicken, Invasive mangrove fan palm shoot 

(Nhor Phor), taro, yam, Oyster sauce, soy sauce, Phuket tajiew sauce

เกีย้นทอด

GAI YANG KAMIN 390

Organic Tankhun chicken, Invasive Alpinia conchigera (Kha Ling) Crispy and jell, 

fresh coriander, Southern Turmeric

ไกย่า่งขมิน้

MOO HONG THOD 525

Crispy Phuket spring roll stuffed with braised pork in soy sauce

and black pepper , greenwood sorrel, peperomia pellucida

หมูฮอ้งทอด

ANDAMAN PRAWNS WITH TARNBURI SAUCE 620

Andaman tiger prawn, sweet and sour Tarnburi sauce, organic mixed Thai herbs, 

water pennywort Leaf, chilocostus flower

กุุง้ซอสเปร ีย้วหวานน า้ตาลโตนดสงขลา

APPETIZERSBOTTLE LIST

Life is too short to drink bad wine

WHITE WINE

FRANCE

2022   Domaine Saint Antoine , Chablis , Burgundy                                                                            4,100

Hints of tropical fruit, citrus, white flower notes with touch of oak on the finish 

with vanilla and cinnamon, and light toast

2020   Domaine Charly Nicolle , Chablis Premier Cru Les Fourneaux , Burgundy 5,800

Subtly smoky and thrilling in minerality, this pure-fruited, lemon-scented Chablis highlights 

white peach and lime flavors etched by limestone and chalk.

2012    Valentin Zusslin Riesling Pfingstberg Grand Cru, Alsace (Bio)                                               7,000

Light bodied wine with notes of lemon, melon, pear and finishing with a good minerality

2020   Domaine Meyer-Fonné ,Pinot Blanc Vieilles Vignes , AOP Alsace                                         3,200

The palate is likewise rich and honeyed with a streak of minerality, a smoky side, and a touch of citrus

2019    Vincent Fleith, Riesling, Alsace 3,700

Medium bodied with notes of dried apricot, peach, honeysuckle and long finished aftertaste

2022   Domaine Vacheron, Sancerre Blanc, Loire 4,300

Light bodied wine with notes of grapefruit, lemon, hint of Sancho pepper finishing with nice acidity 

and mineral aftertaste

2022 Pascal Jolivet, Blanc Fumé, Pouilly-Fumé , Loire 5,200

Medium bodied with Notes of grapefruit , lime ,smoke and refreshing with mineral aftertaste

ITALY

2018 Castello di Pomino Bianco DOC, Tuscany 4,300

Medium – Full bodied wine with notes of citrus, bergamot, banana and lingering with strong  minerality

2020   Cantina Tramin, Gewürztraminer, Alto Adige 4,200

Aromas of spicy flowers, dried herbs and ripe exotic fruits such as lychee, mango and passion fruit

2021    Girlan Pinot Grigio Alto Adige - Sudtirol, Trentino-Alto Adige 3,100

Medium bodied with flavours of pears and apples, and a hint of nutty . smoky aroma
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SALADS

SOM TUM 395

Organic raw papaya salad, Phuket sea grapes, long beans, Phuket dried shrimps,

tomato, garlic and chili

สม้ต า

YUM SOM O TUBTIM GOONG YANG 525

Grilled Andaman tiger prawn, pomegranate, pomelo, coconut milk,

roast coconut, fried shallot, cashew nut, red onion

ย าสม้โอทบัทมิกุง้ยา่ง

PHLA PLA GAO 575

Red corral fish, lemongrass, chili paste, mints,

spring onion, fresh chili, fish sauce, lime juice, sugar , water malabar melastome

พลา่ปลากดุสลาด

YUM PAK KRACHED THOD KROB 410

Invasive crispy water mimosa (Pak kra ched), Andaman seafood, 

fresh lime juice, chili paste, our farm Edible flower                                                                                                                       

ย าผกักระเฉดทอดกรอบ

SOUPS

TOM SOM PLA 510

Southern Songkhla tumeric beetle  clear soup with Andaman seabass,

Patthalung local chives, Malabar tamarind leaf

ตม้สม้ปลากระพง

PLA TOM TAO JIEW 525

Daily fish from our boat, Phuket Bean sour and sweet soup, 

Invasive Alpinia conchigera (Kha Ling), Invasive Bai som kiep

ปลาตม้เตา้เจีย้ว

SWEET CLAMS WITH SOUTHERN LEMONGRASS CLEAR SOUP 395

Andaman sweet clams, Southern lemongrass  clear soup, Water pennywort Leaf 

and flower Patthalung Local chives

หอยหวานตม้ตะไคร ้

LIANG SOUTHERN SOUP 515

Cured white prawns rolls ,shrimp paste, Songkhla wild vegetable                                              

and mushroom, fermented  wild rattan ,red ant eggs

แกงเลยีงใต ้

BOTTLE LIST

SPARKLING WINE

Italy

2022       Berlucchi '61 Franciacorta Brut DOCG  ,Lombardy                                                              3,500

Full bodied wine with notes of apple, pear, citrus and finishing with velvet texture  and fine balance

2021 Ferrari, Maximum Brut, Trento DOC, Alto Adige 3,850

Fresh and intense with citrusy, ripe peach, crusty bread and finish with a great  minerality

Spain

2017      Rimarts Reserva Especial Chardonnay Cava Brut Nature. Catalonia, Spain 4,000

Intense, bright golden color with very fine and persistent bubbles. Intense nose of a variety of fresh, 

powerful aromas and strong notes of ageing. Very balanced with a fruity finish.

2011        Rimarts , Uvae Brut Nature Cava · Catalonia, Spain 7,500

Nose of toasted yeast, spices, compote, ripe red cherries and with hints of All Spice.

BIODYNAMIC & NATURAL SPARKING WINE

Austria

2021       Perfect Day, Pittnauer, Burgenland 4,200

Vibrant, subtle, vital and aromatic. Fine citrus notes, a floral undertone, and especially stony mineral 

hints at an early exclamation point, with yellow fruity aromas and herbal notes adding to the palate

2021       Pitt Nat Rose, Pittnauer, Burgenland 4,500
Light old pink with pink reflections, delicate carbonic acid. Fresh red fruits, a hint of currants

subtly highlighted with blossom honey.
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ORGANIC PHUKET PAD PAK MIANG GOONG SEAB 430

Wild  Songkhla malinjo young leaf, Phuket dried shrimps, crispy garlic

ผดัผกัเหมยีงกุง้เสยีบ

PHUKET LOCAL LAUNAEA WITH OYSTER SAUCE 475

Phuket local launaea, garlic, chilli, oyster sauce, crispy wild flower

From Songkhla

ผกัลิน้ห่านน า้มนัหอย

STIR FRIED YOUNG SHOOT WATER MIMOSA 475

Water mimosa, oyster sauce, chilli, garlic, 

ผดัผกักะเฉด

PEAK GAI THOD 470

Organic Tan Khun chicken wing, trio bell pepper, 

Invasive cleome viscosa (Pak Sian Pi), Invasive Greenwood sorrel(Bai Som Gob), 

sweet chili paste, cashew nut, oyster sauce, Invasive tridax daisy (Tin Took Gae)

ปีกไกท่อด

MUEK NAM DUM 650

Grilled fresh squid egg, squid ink sauce, cure roe king makarel, 

water mimosa salad

หมกึไขย่า่งซอสน า้ด า

POO NIM KHAI KEM 690

Soft shell  crab, salted egg sauce, lemon jelly, cured yolk egg, 

Ixora cibdela crab, Spanish needles flower, water pennywort

ปูน่ิมซอสไขเ่ค็มไชยา

PLA THOD TAO EIW 395

Andaman crispy Sand fish, Phuket Tao eiw sauce, 

Invasive Peperomia pellucida (Pak Kra Sang), mixed vegetable and edible flower 

from our farm

ปลาทอดเตา้อิว๋

STIR FRIEDBOTTLE LIST

CHAMPAGNE

NV    Drappier Carte d'Or Brut 6,000

Medium bodied with aromas of stone fruits ,peach , Spicy hint announces a powerful and complex

NV      Bollinger  Special Cuvee , Brut                                                             8,000

Very elegant and refined in texture, with fresh, focused acidity finding fine integration 

with the layered notes of patisserie apple, black currant, smoky mineral and biscuit,

complimented by hints of lemon zest and honey.

NV      Canard Duchene Champagne 'Cuvee Leonie' Brut 7,750

Lightly stewed yellow fruits, tropical fruits, dry flowers, and notes of gingerbread. 

On the palate, fresh with flavors of pineapple confit, slightly spicy, toasted flavors

2015    Brocard Pierre Brocard Bulles de Blancs , Extra Brut 8,000

The nose is delicate and floral, with notes of lime blossom, vanilla, fresh hazelnuts, and citrus.

2015 Louis Roederer, Brut Nature 8,200

Medium bodied wine with Notes of sweet flowers, peach and  hazelnut with hint of Sancho pepper

CHAMPAGNE ROSE

NV Philipponnat Royale Reserve Rose Brut 8,700

Medium bodied wine, Notes of Summer berries, cherry , strawberry with hint of grapefruit peel finished

2015    Louis Roederer Rosé vintage 6,800

Full bodied with blackcurrant, orange, subtle notes of hazelnut, vanilla  lingering on the palate

NV Billecart-Salmon Brut Rose 9,750

Medium bodied and elegant, delicate bouquet of fine notes of red fruits and zest of citrus fruits
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CURRIES

GAENG POO MEE HOON 875

Blue crab meat with Southern yellow curry served with rice noodles

แกงปูหมีหุ่น้ภูเก็ต

GAENG SOM PLA 490

Mali bar tamarind, Mountain serdang shoot, grilled broad head catfish,                               

house made curry, water mimosa,

แกงสม้ปลาดุกยา่ง

PLA YANG NAM CHOOP 495

Locally banana red sand fish, redcurry and Invasive water mimosa 

(Pak kra ched) mousse, Bar gun cuey shrimp paste dip                                                                                                                     

ปลายา่งน า้ชบุ

LOOK CHOK SOUTHERN YELLOW CURRY 590

Andaman seabass, lotus root, bitter leaf, potato, shallot, 

fermented look chook Pang Nga

แกงกะหร ีล่กูชกพงังา

MASSAMAN PAE 1,075

Southern slow cooked Bangtao goat, Song Khla Hausa potato,                                         

coconut milk, and flavored tamarind and Tarnburi sugar palm brew

มสัมั่นแพะกบัมนัขีห้นู

Jasmine Rice

Berry Rice

Tubtim Chumphae Rice

RICE

CELLAR SELECTION LIST

RED WINE

FRANCE

1995 Chateau Lafite Rothschild · Pauillac 150,000

Intense aroma of currant and ripe black fruit, Toasty oak and sweet tobacco 

A full flavor with velvety tannin, great mouthfeel and long finished aftertaste

1990 Chateau Mouton Rothschild · Pauillac 100,000

The wine has an intense, garnet red colour with a coppery tint and a highly refined nose,

mingling attractive floral notes of lily and lilac with more complex aromas of vanilla,
liquorice, tobacco and chocolate, then some more mineral notes that emerge with airing.

2003 Chateau Nenin, Pomerol 21,500

Medium bodied wine with aromas of plum, cherries, chocolate 

and mouth-puckering with rich tannins

2011 Chateau Pontet-Canet, Pauillac 18,500

Full bodied red with Notes of licorice, blackcurrants, figs and mushrooms,

finished with sweet spies and chocolate

2009 Louis Jadot , Vosne Romanee , 1er CRU Les Chuames 22,000

Medium bodied with notes of red berry fruit, black pepper

and hints of brown spice well balanced with a fine line of acidity

ITALY

2019    Marchesi Antinori Solaia Toscana IGT · Tuscany, Italy 35,000

Fragrant and elegant nose, complex, of cassis and black currants, in addition finest precious wood
then again interplay of ripe blackberries and fine spicy components

2011 Biondi Santi, Brunello di Montalcino, Annata, Tuscany 22,500

Medium bodied wine with notes of cherry, raspberry, red plum

and finishing with a lovely acidity and tannin

2020 Marchesi Antinori Tignanello Toscana IGT, Tuscany 17,500

Full bodied with Complex notes of red fruits give rise to delicate aromas of apricots 

and peaches with sensations of vailla, dried flowers, chocolate and spice

AUSTRALIA

2017 Penfolds, Bin 95 Grange, South Australia                        62,000

Full bodied wine with Notes of Rip dark fruit ,blackberry ,earthy tone

and spice of clove with blanche of tannin and acid 
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CHARCOAL GRILLED

Served with Nam Jim Jaew and Seafood sauce

Sarasin farm lobster (300 - 400g) 2,950

Phatthalung river prawns (300g) 1,550

Andaman prawn (400g) 1,750

Andaman fresh squid (280g) 750

Vor Ta Vee Farm Pork neck (200g) 640

Grilled Salak Dai Thai Wagyu (200g) 1,850

Grilled half chicken (300 - 500g) 675

Grilled aged Phang nga fish from our boat (300 - 400g)  1,100

CELLAR SELECTION LIST

Life is too short to drink bad wine

CHAMPAGNE

NV    Drappier Carte d'Or Brut 6,000

Medium bodied with aromas of stone fruits ,peach , Spicy hint announces a powerful and complex

NV       Bollinger  Special Cuvee , Brut 8,000

Very elegant and refined in texture, with fresh, focused acidity finding fine integration 

with the layered notes of patisserie apple, black currant, smoky mineral and biscuit,

complimented by hints of lemon zest and honey.

NV       Canard Duchene Champagne 'Cuvee Leonie' Brut 7,750

Lightly stewed yellow fruits, tropical fruits, dry flowers, and notes of gingerbread. 

On the palate, fresh with flavors of pineapple confit, slightly spicy, toasted flavors

2015 Brocard Pierre Brocard Bulles de Blancs , Extra Brut 8,000

The nose is delicate and floral, with notes of lime blossom, vanilla, fresh hazelnuts, and citrus.

2015 Louis Roederer, Brut Nature 8,200

Medium bodied wine with Notes of sweet flowers, peach and  hazelnut with hint of Sancho pepper

CHAMPAGNE ROSE

NV Philipponnat Royale Reserve Rose Brut 8,700

Medium bodied wine, Notes of Summer berries, cherry , strawberry with hint of grapefruit peel finished

2015 Louis Roederer Rosé vintage 6,800 

Full bodied with blackcurrant, orange, subtle notes of hazelnut, vanilla  lingering on the palate

NV Billecart-Salmon Brut Rose 9,750

Medium bodied and elegant, delicate bouquet of fine notes of red fruits and zest of citrus fruits
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DESSERT

MANGO STICKY RICE 450

Fresh mango with sweet sticky rice, coconut milk and coconut ice cream

ขา้วเหนียวมะม่วง

LOD CHONG 350

Pandan jelly, coconut ice cream, house made Bang Tao goat milk 

honey yoghurt foam,Tarnburi sauce

ลอดชอ่ง

PHATTALUNG SAGO 320

Phattalung sago, house made coconut ice-cream, cure egg yolk

salted crumble, Phuket cacao chocolate 

สาคูพทัลงุ

MANGO PASSION FRUIT SORBET 95

House made zero waste fresh mango and passion fruit sorbet

ไอศครมีมะม่วงเสาวรส

COCONUT GELATO 115 (per scoop)

House made coconut gelato

ไอศครมีมะพรา้ว

BOTTLE LIST

ROSE WINE

France

2022 Miraval Rosé, Côtes de Provence 3,400

Dry, Light bodied with notes of red berries, strawberry, watermelon and lingering 

with  mineral after finish

2021 Domaine les Fouques, Cotes de Provence Rosé L’Aubigue 3,400

Medium bodied wine with notes of Watermelon, Blackberry, Rose and nice acidity 

with refreshing aftertaste

Australia

2021    Gentle Folk Rainbow Juice, Adelaide Hills 3,900

Light bodied with notes of raspberry, red fruit, cinnamon and finishing with nice acidity aftertaste

Thailand

2020   Granmonte, Sakuna, Asoke Valley 2,700

This wine is lively , refreshing , raspberry, strawberry , lingering , silky acidity

2020    Monsoon Valley ,White Shiraz, ,Hua Hin 2,250

Notes of wild strawberry, bonbon candies, and a lovely touch of spices. 

Fresh palate and up-lifted fruit concentration on the palate reflecting its nose

SWEET WINE

France

2015 Carmes De Rieussec, AOP Sauternes, 375ml 2.800

Rich and sweet with notes of Peach , melon , vanilla , marmalade with a touch of acidity aftertaste

Italy

2018     Marchesi di Barolo Moscato d'Asti DOCG Zagara, Piedmont 3,100

Off-dry wine with notes of peach, honey, jasmine and lingering with a pleasant freshnes

Spain

NV Lustau Sherry Cream East India Solera Andalusia,  500ml 3,500

Smooth and rich with notes of maple syrup, brown sugar, Nutty, raisin and chocolate

Portugal

2017      Niepoort Port Late Bottled Vintage 3,950
Dark chocolate and floral notes mingle with rich red fruit, damp earthy notes and delightful acidity.

THAILAND

2020   Monsoon Valley Late Harvest Chenin Blanc 375 ml 1,750 

Light bodied wine and rich flavor with notes on dried longan, wild honey, floral 

and touch of acidity aftertaste.
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PHAD THAI ผดัไท

Stir fried noodles with tamarind sauce, bean sprout, tofu, peanut and chives

Seafood ทะเล 645

Prawn กุง้ 665

Chicken ไก่ 595

PHAD KA PAO KAI DOW ผดักระเพราไขด่าว

Stir fired hot basil with garlic, chili, fried egg served with rice

Seafood ทะเล 675

Minced pork หมูสบั 370

Minced chicken ไกส่บั 370

Thai Chalolais beef เนือ้ 685

KHAO PHAD ขา้วผดั

Thai fried rice with selection

Prawn กุง้ 695

Crab ปู 655

Seafood ทะเล 685

Vegetables ผกั 350

THAI CLASSICSWINE BY THE GLASS

WHITE

2022

2022

2022

Vom Schiefer Riesling Feinherb ,Ansgar Clusserath, Mosel ,Germany

Light bodied, “off dry” with notes of orange blossom, grapefruit

and finished with minerality

RED

2022 Placido Chianti, Tuscany DOCG , Italy

2021

2019

BOTTLE

750 ML.

2,300

2,650

3,200

2,300

3,000

2,650

GLASS

125 ML.

475

550

660

475

550

Monsoon Valley, Chenin Blanc signature white  Hua Hin, Thailand

Medium bodied fresh wine with notes of ripen stone fruits and brioche

ROSE

Domaine de la Cadenière Léonie Rosé , côte de provence, France

Light bodied and fresh with note of strawberry, Red fruit and lively acidity

2,650550

Gran monte, Syrah Heritage, Khao Yai , Thailand

Medium bodied with notes of dark berries, cloves, roasted 

coconut and long finished for aftertaste

CHAMPAGNE

NV Nicolas Feuillatte Brut Cuvee

light bodied, Rich flavor notes of white fruit aroma, apricot, pear finished 

complex and balance acidity

5,200950

2021 3,300

BOTTLE

750 ML.

GLASS

150 ML.

Chateau Roubie Picpoul de Pinet, Languedoc, France

Medium bodied with aroma of flower with the scent of white peach                                          

and the exotic flavors of pineapple. The long and full after-taste

Vasse Felix, Chardonnay, Margaret River, Australia                                     

Medium bodied and Rich with notes of tropical fruit,                                                          

lemon with Creamy Finished

2022

Medium bodied and earthy, with cherries and cranberries mingling with 

damp soil, herbs, and spice.

This ripe and juicy wine is full of black currant fruit, with a fine backdrop of 

structure and tannins.

Weingut Ziereisen Baden Blauer Spatburgunder Germany .

625

3,300

2019

SPARKLING ROSE

NV Jaras X Granmonte Sparkling Rose Méthode traditionnelle NV

Subtle fruity nose of raspberry, strawberry with hints of creaminess , light 

bead, balanced fruit, and yeasty aroma.

450 2,500

675

675

Chateau Perthus , Cotes de bourg , Bordeaux AOC ,France

Intense aroma that hints of violets. Dry and well balanced 

with black-fruit flavors followed by a long finish.

PHUKET YOUNG COCONUT TOM YUM GOONG 580

Phuket young coconut meat and coconut juice tom yum soup, 

Andaman tiger prawns

ตม้ย ากุง้มะพรา้วออ่นภเูก็ต

SOUP

TAN KHUN TOM KHA KAI 385

Fresh coconut milk, Tan Khun organic chicken roll, galangal, kaffir lime leaf, 

Lemongrass, crispy chicken skin, coriander oil, fermented wild Songkhla mushroom 

ตม้ขา่ไก่

CURRIES

GREEN CURRY TAN KHUN CHICKEN 545

House made green curry with Tan Khun chicken, basil and eggplant,                          

fermented Songkhla cashew nut coconut milk caviar                                                                           

แกงเขยีวหวานไกถ่ัว่ทา้ยลอ่สงขลา

CHOO CHEE GOONG 795

Grilled Tiger prawns with umami prawns powder, zero waste head and 

shell bisque foam with red curry, Invasive water pennywort leaf (Pak Wean Kaew)                                                          

ฉู่ฉ่ีกุง้ลายเสอื
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JARAS NEGRONI 450

Kosapan Botanicals Ori-Gin, Select Aperitivo, Boghetti Espresso Liqueur, 

Mancino Blanco

MALAI 450

Kosapan Sugarcane Rum, Pandan liqueur, Blanco Vermouth, 

Fresh coconut, lime, Khao Hom syrup

SANEHA SPRITZ 450

Iron Ball Gin, Jasmine & Butterfly Pea syrup, Soda, Prosecco

KOPI MARTINI 450

Kosapan x Kad Kokoa Cacao Spirit, Mr. Black 

KAMALA SUNRAY 250

Coconut & Tom Yum Herb Cordial, Fresh Lime, Lemonade

THAI SPIRITS 

0% PROOF 

Kosapan Botanicals Ori-Gin 490

Saneha Gin 395

Iron Ball Gin 535

Chalong Bay Spiced Rum 315

Malai Rum 315

PHUKET CRAFT BEER & THAI BEER

Chatri abv5.2% 295

Bussaba ex-weisse abv4.7% 295

Chalawan pale ale abv4.7% 295

Singha lager abv5.0% 190

Chang lager abv5.0% 190

NON-ALCOHOLIC DRINKS

BEANS

MONSOON TEA

WATER

JUICE

apple, watermelon, pineapple, orange, mango, fresh coconut                                    220

SOFT DRINKS

Sprite, Coca Cola, Coca Cola Light, Coca Cola Zero                                                         155

ARTESIAN SOLF DRINKS (FEVER TREE)

Indian tonic, Mediterranean tonic, Elderflower tonic, Ginger ale, Soda water         250

145

295

275 

145

295

275 

Sai Yok Mineral 750ml

Sai Yok Mineral 750ml
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AT JARAS WE RESPECT THAI  

TRADITION AND AUTHENTIC  

TASTE, BY USING LOCALLY

SOURCED INGREDIENTS.
WE PROUDLY SUPPORT 

OUR  LOCAL PRODUCERS,

FARMERS AND FISHERMEN.

BOTTLE LIST

HABITAT CONCIOUS – ECO-PURE- SOUTHERN THAI Germany

2022     Robert Weil, Riesling, Trocken, Rheingau 3,400

Medium bodied wine with notes of citrus, green apple, pear

and lingering finish of ginger

2020    Weingut Ziereisen Grauer Burgunder , Baden           2,700

Light - medium wine with notes of apple, pear, and finishing with flinty minerality

Austria

2022     Weingut Knoll Grüner Veltliner Federspiel Loibner, Wachau 3,800
Light bodied , refreshing wine , notes of peach, grapefruit , strong minerality

2019     Weingut Rabl Gelber Muskateller, Kamptal 3,100

Light bodied wine , notes pear, peach, melon and lingering with a vibrant acidity

SPAIN

2021 Telmo Rodriguez ,Gaba do Xil O Barreiro,Galicia                                                       3,950 

Fresh and precise with notes of grapefruit, pomelo, white flowers, thyme, 

with salty granite minerality and a dry finish with a bitter

2022      Xandomel S.A. Albariño , Xandomel , Rías Baixas DO                                                4,350

Attractive bouquet of lime, lemon, green apples, jasmine and a hint of sea salt. 

The palate is fresh and vibrant with a bright finish of lime zest and apple.

2022 Muga Blanco, Rioja DOC                                                                                                      3,800

Aromas of aromatic herbs such as fennel, citrus fruit , stone fruit 

and slight toasted nuances.

Australia

2020 Luke Lambert, Chardonnay, Yarra Valley                                                                       5,800

Full bodied wine with notes of citrus, lemon, green apple, nutty and finishing 

with  a well balanced acidity 

New Zealand

2022 Te Mata Estate Chardonnay, Hawk's Bay                                                                       2,750
Full bodied wine , notes of lemon, white peach, pineapple , finishing , toasted cashew

2022 Whitehaven Sauvignon Blanc, Marlborough                                                                    3,100
Light  medium bodied wine , passionfruit, gooseberry, peach , lingering  ,

dancing acidity

Thailand

2020 GranMonte , Viognier, Khao Yai 3,100
Medium bodied wine with tropical fruits, lime, dried apricot and long lingering finish  

of vanilla oak






