
THE LOBBY LOUNGE
F O O D  M E N U

“Charm of the Bite” reinterprets authentic Thai flavours into elegant tapas, elevating 
familiar Thai street food into a sophisticated, tapas-style journey perfect for sharing. 



A P P E T I Z E R S

SPICY CASHEW NUT SALAD

	 190

FRIED DUMPLINGS WITH SPICY MINCED 
CHICKEN, BRIE AND CHEDDAR CHEESE

  	 290

CRISPY PORK BELLY STIR-FRIED WITH CHILI 
AND SEA SALT

 	 290

MUSHROOM CRACKERS WITH TRUFFLE 
POWDER

	 190

DEEP-FRIED BEEF TONGUE WITH JAEW 
SAUCE AND SALTED EGG YOLK

  	 390

STUFFED CRAB WITH PORK AND WATER 
CHESTNUTS, SERVED WITH PLUM SAUCE

  	 290

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**
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S A L A D  &  C O L D  D I S H E S

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**
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HOME OF THAI CHEESE
  	 690 

HERB SALMON SALAD
WITH CRISPY PAPADUM 

 	 290

POMELO SPICY SALAD 
WITH TUNA TATAKI

 	 390

SMOKED DUCK BREAST SALAD 
WITH LYCHEE AND THAI HERBS

	 390

GRILLED BEEF SALAD WITH SPICY THAI
NAM TOK 

  	 390

SHRIMP MARINATED IN FERMENTED FISH 
SAUCE WITH GRANITA SEAFOOD SAUCE
AND PICKLED GARLIC

 	 290



M A I N  C O U R S E

GRILLED PICANHA WITH YAKINIKU
MARINADE

 	 390

GRILLED OCTOPUS TENTACLES
WITH SATAY SAUCE 

 	 450

SHRIMP AND PORK DUMPLINGS
IN LOBSTER BISQUE

    	 320

BUTTER - GRILLED SCALLOPS
WITH SPICY PINEAPPLE CURRY 

   	 820

FIELD CRAB FAT FRIED RICE
WITH SALMON ROE AND NORI

  	 450

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**
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PINEAPPLE FRIED RICE WITH SQUIDS, PRAWNS, 
EGGS, RAISINS AND CURRY POWDER 

    	 380

PORK OR CHICKEN FRIED RICE WITH KALE
AND FRIED EGG

    	 260

PAD THAI NOODLES WITH PRAWNS

    	 450

WOK-FRIED WAGYU BEEF, GARLIC,
AND HOLY BASIL WITH FRIED EGG

    	 450

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**
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O N E  D I S H

WOK-FRIED MINCED PORK OR CHICKEN, 
GARLIC AND HOLY BASIL WITH FRIED EGG

   	 260



T H A I  ST E A K  C U T

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**
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TENDERLOIN - THAI WAGYU STEAK
 	 990

RIBEYE - THAI WAGYU STEAK PREMIUM
DRY - AGED

 	 990



THE LOBBY LOUNGE
B E V E R A G E  M E N U



J O U R N E Y I N  S I P

**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**

A beverage story presents through four stages that capture the emotions
of a guest’s visit through #MidtownMoments.

T W I L I G H T	 4 2 0
(Arr ival )
A floral, airy, delicate cocktail that evokes anticipation

A F T E R G LO W	 4 2 0
(Connection)
A rich, warm and spicy creation that feels intimate
and comforting

R E F L E CT I O N 	 4 2 0
(Sett le in)
A light, clear, and refreshing drink for peaceful
and thoughtful moments

M E M O R A B L E 	 4 2 0
(Departure)
A smooth, tropical and smoky cocktail that leaves
a lasting, meaningful impression

GIN,ARAKSA THIDA GREEN TEA, ELDERFLOWER
OSMANTHUS CORDIAL

CACAO BUTTER FAT WASHED RUM, HONEY CINNAMON VANILLA,
CHOCOLATE BITTER

LILLET BLANC, KYOHO CORDIAL, SALINE SOLUTION, SODA WATER

IRISH  WHISKEY, CHARRED PINEAPPLE CORDIAL,GIFFARD CARIBBEAN
PINEAPPLE, ARAKSA THAI EARL GREY ESPUMA



**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**

C L A S S I C  C O C K TA I L S

S P I R I T

Aperol Spritz	 350
Aperol, Prosecco, Soda water 

Bees’ Knees	 350
Gin, Honey, Lemon 

Bramble	 350
Bramble Gin, Creme de cassis, Citrus 

Bloody Mary	 350
Vodka, Tomato, Worcestershire sauce,
Pepper, Tabasco, Lime  

Cosmo Royal	 350
Vodka, Triple sec, Cranberry, Citrus, Sparkling wine 

Mojito	 350
Rum, Mints, Lime, Sugar, Soda water 

GIN
Beefeater 24 alc.40% 	 300 	 2,590
Bobby’s Schiedam Jenever alc.38% 	 450 	 5,990
Bombay Bramble alc.37.5% 	 350 	 3,890
Bulldog alc.40% 	 350 	 2,590
Buss N°509 Master Cut alc.45% 	 500 	 6,790
G’Vine Floraison alc.40% 	 450	 5,990
Hendrick’s alc.41.4%	 450	 5,990
Iron Balls alc.40%	 350	 3,890
Monkey 47 Dry alc.47%	 590	 6,390
Rivo Sloe Gin alc.30%	 450	 4,590
Saneha alc.40%	 300	 3,390
Stranger & Sons alc.42.8%	 390	 4,990

WHISK(E)Y 
Jack Daniel’s Gentleman Jack	 350	 4,590
Double Mellowed alc.40% 
Maker’s Mark alc.45%	 350	 4,590 
Michter’s US*1 Kentucky	 490	 7,490
Straight Rye alc.42.4% 
Woodford Reserve	 550	 7,890
Double Oaked alc.45.2% 
Hyde No.5 Single Grain Irish alc.46%	 550	 7,890 
Bushmills Single Malt	 550	 8,590
Aged 12 Years Irish alc.40%
Monkey Shoulder Blended Malt alc.40%	 350	 4,290
Johnnie Walker Gold Label Reserve alc.40%	 420	 6,490
Chivas Regal Mizunara alc.40%	 450	 7,290
Dewar’s 15 Years alc.40%	 390	 5,490
The Singleton of Dufftown 15 Years alc.40%	 590	 8,890
Bowmore 12 Years alc.40%	 520	 7,890
Glenfiddich 18 Years alc.40%	 950	 12,900

APERITIF & LIQUEUR 
Aperol alc.11%	 300	 2,890 
Campari alc.25%	 300	 3,390 
Lillet Rosé alc.17%	 300	 2,890 
Jägermeister alc.35%	 300	 2,890 
Midori alc.20%	 300	 3,390 
St-Germain Elderflower alc.20%	 350	 4,590

COGNAC & ARMAGNAC  
Hennessy VS alc.40%	 350	 5,490 
Matti Spirit Brandy 70cl alc.40%	 300	 2,390 

VODKA   
Grey Goose Original alc.40%	 400	 5,990
Iron Balls Vodka alc.40%	 350	 3,390
Stolichnaya alc.40%	 300	 2,890

TEQUILA   
Jose Cuervo Silver alc.40%	 300	 2,890
Patrón Silver alc.40%	 550	 7,890 
Divino Reposado with Agave Worm alc.38%	 450	 6,490

RUM 
Bacardi Añejo Cuatro 4 Years alc.40%	 350	 3,590
Canario Cachaça Superior alc.40%	 300	 3,390
Chalong Bay Pure alc.40%	 300	 2,390
Chalong Bay Sweet Basil alc.40%	 300	 2,890
Chalong Bay Spiced White Rum alc.40%	 300	 2,890 
Diplomático Planas alc.47%	 300	 2,890
Flor de Caña Extra Dry 4 Years alc.40%	 300	 2,390
Mekhong alc.35%	 300	 2,390
Mount Gay Extra Old alc.43%	 550	 7,890
Phraya Element alc.40%	 300	 2,390
Plantation Pineapple Stiggins’ Fancy alc.40%	 350	 4,890

Old Fashioned	 350
Bourbon whiskey, Sugar, Bitter 

Negroni	 350
Gin, Campari, Sweet vermouth 

Espresso Martini	 350
Vodka, Espresso, Kahlua, Vanilla 

Tommy Margarita	 350
Tequila, Agave, Citrus 

Whiskey Sour	 350
Bourbon whiskey, Citrus, Syrup, Bitter

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle

	 By Glass 	 By Bottle



**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**

H O U S E  W I N E

W I N E  B Y B OT T L E

SPARKLING WINE 
Villa Sandi, Prosecco Treviso	 370	 1,700
IL Fresco Brut DOC NV, Italy

CHAMPAGNE  
Moët & Chandon, Brut Impérial Mini 20cl		  1,390
Moët & Chandon, Brut Impérial 75cl		  4,990

WHITE WINE 
McGuigan, Private Bin Chardonnay,	 370	 1,700
South Eastern Australia
Graf Johann IV, Riesling Halb-Trocken	 390	 1,800
(Off-Dry), Germany
Clearwater Cove, Sauvignon Blanc,	 390	 1,800
Marlborough, New Zealand 
Le Monde, Pinot Grigio ‘Romato’	 410	 1,900
Friuli DOC, Italy

SWEET WINE
Astoria, Moscato Rosé Sweet Sparkling, Italy		  1,700 

WHITE WINE 
Sileni Estates, Sauvignon Blanc Cellar Selection,		 1,700
Marlborough, New Zealand 
Blue Nun, Riesling Rheinhessen, Germany		  1,700 
Monsoon Valley, Colombard Premium Range,		  1,800
Hua Hin, Thailand 
Tenuta Ulisse, Premium Bianco Abruzzo, Italy		  1,900 
Vasse Felix, Chardonnay Filius Range, Australia		  2,200 
Robert Weil, Riesling Trocken, Rheingau, Germany	 2,200
Vite Colte, Cortese ‘Aureliana’ Gavi, Piedmont, Italy	 2,400 
Zorzettig Vini, Pinot Grigio, Friuli-Venezia Giulia, Italy	 2,400 
Domaine Du Pré Semelé, Sauvignon Blanc, 		  2,800
Loire Valley, France
Maison L. Tramier & Fils, Chardonnay Chablis,		  4,000
Burgundy, France 

	 By Glass 	 By Bottle

	 	 By Bottle

	 By Glass 	 By Bottle

	 	 By Bottle

	 	 By Bottle

RED WINE 
Cranswick Estate, Shiraz, South Australia	 370	 1,700
Château Haut Belian, Bordeaux Cabernet	 390	 1,800
Sauvignon Merlot AOC, France
De’ Vasari, Chianti Riserva DOCG,	 410	 1,900
Tuscany, Italy
Château Beauséjour, Fronsac	 440	 2,100
AOC, France

RED WINE 
Monsoon Valley, Shiraz Premium Range, 		  1,800 
Hua Hin, Thailand
Yalumba, Shiraz Samuel’s Collection		  2,200 
Barossa, Australia
Punctum, Cabernet Sauvignon Graciano		  2,200 
Pablo Claro, Spain
Delas Frères, Syrah-Grenache Côtes du Rhône		  2,200
Saint Esprit Rouge, Rhône, France
Bodegas Faustino VII, Tempranillo, Rioja, Spain		  2,400 
Castello di Fonterutoli, Sangiovese Chianti		  2,600 
Classico, Tuscany, Italy
Kruger Family Reserve, Cabernet Sauvignon,		  2,800 
Stellenbosch, South Africa
Predator, Zinfandel Old Vine, California, USA		  2,800 
San Marzano, Primitivo Collezione		  2,800 
Cinquanta 50 Vino Rosso, Italy
Château des Tourtes, Merlot-Cabernet Sauvignon  	 3,200 
Blaye Côtes de Bordeaux, France
Moueix, Merlot-Cabernet Sauvignon-Cabernet  		 3,600 
Franc Château Juguet Saint-Émilion
Grand Cru, France 
Tenuta Belguardo, Cabernet Sauvignon  		  4,400 
Maremma Toscana Riserva, Tuscany, Italy

	 By Glass 	 By Bottle

	 	 By Bottle



**Prices are in Thai Baht and subject to 10% service charge and 7% VAT**

N O N - A LC O H O L I C

OT H E R S

MOCKTAILS
WHISPER BLOOM		  250
Jasmine tea, Elderflower rose cordial, Soda water
FIRST LIGHT 		  250
Yuzu, Orange, Kaffir lime, Lemon melon soda
GOLDEN DRIFT 		  250
Pineapple, Coconut water, Passionfruit
SECRET GROVE 		  250
Mixed berries, Honey, Rosemary

SOFT DRINK & WATER 
Coke / Coke Zero / Sprite / Ginger Ale /		  70
Tonic Water / Soda Water
Franklin & Sons Light Tonic		  150 
Franklin & Sons Rose Lemonade		  270 
Mont Fleur 330 ml		  90 
Acqua Panna 500 ml		  150 
Acqua Panna 750 ml		  200 
San Pellegrino 500 ml		  150 
San Pellegrino 750 ml		  200

DRAUGHT BEERS  
Singha Draught Beer		  180

BOTTLED BEERS   
Asahi Super Dry 330 ml alc. 5.0%		  190 
Heineken 330 ml alc. 5.0%		  190 
Corona Extra 330 mlalc. 4.6%		  200 
Chalawan Pale Ale 330 ml alc. 4.7%		  250 
Hoegaarden Wheat Beer 330 ml alc. 4.9%		  350 


