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SATAY CHICREN SREWER SPRING ROLL

Q® (4) 16.9 B (4) 12.9

Grilled marinated chicken tenderloin Deep fried rice paper roll filled

on skewer, served with peanut sauce  with cabbage, carrot, celery,

and cucumber relish. vermicelli and sliced black fungus,
served with plum sauce.

DUCE PANCAKE 20.9 CORN RIB (4) 14.9
Thai styled Gozleme filled with roast Corn rib grilled with paprika
duck, chilli jam and tasty cheese and butter.

served with cider cucumber salad.

GOLDEN
SEARED
DUMPLING

(&) 15.9

Pan fried pork
dumplings served
with special soy
and vinegar.

R contains peanuts
Y vegetarian

PRAWN CARE (4) 17.9

Deep fried marinated minced prawn
mixed with Thai herb and bread
crumb, served with plum sauce.

CAULIPOPS 14.9
Crispy cauliflower bites served
with zesty dipping sauces.




(6) 15.9

Sweet chicken
mince filling with
soft steamed rice
skin, served with
salted coconut
sauce.

i « I L
CRISPY ENORI

MUSHROOM 15.9

Enoki mushrooms fried to a crispy
perfection served with sweet chilli
sauce.

CRISPY PRAWN BALL
(4) 15.9
Crispy prawn ball with chilli mayo.

DUMPLING
PLATTER
16.9

. A combination

- of garlic chive
dumpling (2),
Kaw Griep Pak
More (2), and
Sago Sai Gai (2).

NET SPRING ROLL ( 139
SAGO SAI GAI (6) 15.9 Shrimp and crab net spring roll,

Sweet chicken mince stuffed in served with plum sauce.

soft steamed sago, topped with
chilli and fried garlic.

GARLIC CHIVE DUMPLING FRIED FISH BALL

(6) 15.9 (8) 14.9

Garlic chive filling with soft steamed Fried fish balls served

rice skin, served with chilli soy sauce.  with tamarind and chilli sauce.




CRISPY TOFU BAO WONDER BAO (3) 19.9 ROAST PORRK BAO

(2) 13.9 Soft shell crab with sweet (2) 14.9
Crispy tofu, sweet chilli mayo, chilli mayo, Crispy pork belly Crispy pork belly, hoisin
julienned carrots, sliced onions, with Hoisin sauce, and Tempura sauce, julienned carrots, sliced
sliced cucumber in charcoal prawn with Sriracha mayo onions, sliced cucumber
bao bun. in charcoal bao bun. in charcoal bao bun.

CRISPY CHICREN BAO TEMPURA PRAWN
(2) 14.9 BAO (2) 16.9 BAO (2) 16.9
Crispy chicken, sweet chilli Tempura battered soft shell Tempura prawn, Sriracha
mayo, julienned carrots, sliced  crab, sweet chilli mayo, julienned  mayo, julienned carrots, sliced
onions, sliced cucumber carrots, sliced onions, sliced onions, sliced cucumber

in charcoal bao bun. cucumber in charcoal bao bun. - in charcoal bao bun.
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'PMWN CKEWER

e T

SEKEWER (1)
8.9 / SKEWER

Succulent ﬁrawns grilled to perfection,
served with Thai seafood sauce.

N BUTTER
MUSSEL 3)19.9

Juicy mussels grilled with butter,
mozzarella, cheddar and Romano
cheese, topped with chopped parsley.

N BUTTER
SCALLODP (3) 199

Juicy scallops grilled with savoury butter,

Mozzarella, cheddar and Romano cheese

topped with flying fish roe.

&~ OCTOPUS
SEKEWER 1)

12.9 / SKEWER
Tender grilled octopus skewer
served with Thai seafood satice.

- -

- '{.
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SENMEE PAD
GOONG \ iiuiaiu 27.9

Stir fried rice vermicelli with prawns,

tofu, bok choy, green onion, bean sprouts,
chilliand chopped garlic.

-

CRAB CURRY with

E RICE VERMICELL]I \o | O e
il Kuugugiia 20,9 ' b '

J ﬁg:zzfmlgg]al £rab meat curry served with CHICREN GARI
. i, i 7 £

'} and a variety of g:eiﬁ i%g'eiggfgsénchow wawunzKs(a 22.9

il

Stir-fried in Gari sauce, curry powder
and turmeric with chicken.

PHUKET
HOKRIEN
NOODLE ©

kil \KAQUUW A 27_.5(}:1
Phuket style stnr-fr\gd
hokkien noodles with chuclofi
rawn, egg, Chinese bro '
; and secret sauce. Toppe
with an onsen egg:




> —J »)

&
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PHURET PARADISE
PORR with MANTOU

O vakydukiuia 32,9

A 6 hours slow cooked whole pork hock

in sweet soy sauce, cinnamon, star anise,
coriander seed, steamed Chinese broccoli,
pickled green mustard, chilli and garlic tangy
sauce. Served with Mantou on the side.

‘SPiCV Ocontains egg

—— L

PHUKET TOWN LQCAL FAVOURITE

EXPERIENCE TASTE 0F THE SOUTH

A~ o

DEEP FRIED

BARRAMUNDI
with PHURET
CHILLI PASTE\

vatas auliau 44.9




PHUKET TOWN LOCAL FAVOURITE
EXPERIENCE TASTE OF THE SOUTH

)

CRAB FRIED RICE

O u1duiay 28.9
Local favourite - Thai style fried rice
with crab meat, egg and shallots,

N

MHOQ HONg

Kudau 24,9

Phuket style prai
Seasoned ‘{N;t?,ra!se‘j

' pork belly

PINEAPPLE FRIED RICE

O viadavada 27.9 |
A special Phuket fried rice with prawns, chicken, peas, |
carrots, corn and pineapple flavoured with grounded I
turmeric, served in a pineapple shell.




TOM YUM GOONG@ TOM HHA GAI@
SMALL..........18.9 SMALL............
LARGE ...........27.9 LARGE ............

N =
Ul

Most popular, prawns served in spicy-sour Mild coconut milk soup with chicken
Thai soup flavoured with lemongrass, kaffir breast flavoured with lemongrass,
lime leaves and galangal. - kaffir lime leaves, galangal and chilli jam.

TOM YUM BRAISED BEEF
SEAFO0O0D ¢ SOUP
SMALL.........19.9 HOT POT.......27.9
LARGE - 0535 mostemncinigu
Famous spicy soup with King prawn, mussel, Thai style hot pot.

fish fillet and squid, flavoured with lemongrass,
kaffir lime leaves and galangal.



PAPAY - PAPAYA PAPAYA

SALAD i SALAD wix _SALAD ... BB@ .
BB@ PORR BB WAGYU CHICREN ¢ 259
253 BEEF \ 329 - — -

S SOMTUM PAPAYA PAPAYA

4 v THAI *D 199 SALAD with SALAD i e
) rdted gresnmapnreed . SOFT SHELL  THAI FRIED

.~ . With tomato, peanuts, drizzled with CRAB ® 29.9 cHIcREN Q 279

chilli-lemon dressing.

5t
;/' ‘ contains peanuts @ gluten free



g

T MASSAMAN

WAGYU BEEF @ ‘ 26.9
Tendered beef 6 hours slow cooked

in coconut milk and massaman curry,
flavoured with a traditional of Thai
spice, tossed with baby potato, topped
with cashew nuts and fried onion.

T GREEN CURRY

A well known Thai curry
with assorted vegetables,
flavoured with green chilli
paste, kaffir lime leaves,
fresh red chilli and chopped
lime leaves.

TOFU/ VEG.......ccoursures 21.9
CHICREN BREAST ...22.9

BOUID. i eriresinonsn 23.9
FISH FILLET ..............23.9
PRAWNS / SEAFOOD 27.9
T RED CURRY WAGYU BEEF ............. 32.9

ROAST DUCKE & 39.9
Roasted duck in chilli red
curry combined with lychee,
pineapple and tomato.

1 RED CURRY
T MASSAMAN : S Creamy red curry with assorted
LAMB SHANK & 32.9 vegetables, flavoured with

A delicious and tender 6 hours slow red chilli paste and additional
cooked lamb shank with massaman rounded paprika, tossed with
curry, served with lentil puree and resh red chilli and chopped
vegetables. : lime leaves.

; ,‘containsro’thernuts __@gluten free.



{ PORR witn
| STICRY
% RICE 250

Thai style grilled marinated

i pork with herb;, served with
B steamed stlckv rice and

ol ";f chillidip.

W
|
J THAI FRIED
CHICREN wiin ]
STICRY RICE 55 |
Thai fried chicken served with steamed i
sticky rice and sweet chilli sauce.
BEEF with
STICRY
| .RICE 32.9
" Thai style grilled marinated
- wagyu beef with herb,
Y served with steamed stlckv
i ! rice and Eht"l dip:
| -> BBG! AR
o

l {"hiﬁ' ‘PI‘E& l |Fi ;:, ;:Ii‘ |



¢ BB@ CHICKEN |
with STICRKY RICE 2.9

¥\ Char-grilled Thai herb marinated chicken with
. smoked chilli and tamannd sauce with roasted
~ groundrice. - ]

- THAI FRIED
RICE win BBQ
PORR 259 |

Thai style fried rice stlrred Wi
oyster sauce topped with BBQ pork,
served with sliced cucumﬁer and
cherry tomato.

b ¢ THAI

' FRIED
wicn BBO®
CHICREN

25.9

Thai style fried rice stirred

with ogster sauce, topped

\with BBQ chicken, served

with sliced cucumber and
. cherry tomato.




PRIG-RHING

MOO-GROB 29.9

A traditional stir fry green beans

with shredded lime leaves, chilli,

fish sauce, Pi’iE Khing chilli paste
belly.

and crispy por

. ;‘. \\‘ v
-

GRA PRAO
MOO-GROB 29.9

A stir fry crispy park belly with chilli,

;

arlic, onion, beans, baby corn, holy
asil and oyster sauce.

EA-NA

MOO-GROB 29.9

A well known stir fry Chinese
broccoli with a little bit of chilli,
crushed garlic, soy bean, oyster
sauce and crispy pork belly.

MOO-GROB 29.9
Crispy roast pork belly served with
chilli lime sauce and hoisin sauce.

SALT & BLACR PEPPER
MOO-GROB 29.9

Crispy pork belly with garlic, salt,
black pepy:er chilli, shallot, dried
garlic.

onion an

/¢ °
PAR BOONG

MOO-GROB 29.9
A stir fry morning glory with cnsE
pork belly, soy bean, garlic and chilli.




| SWEET & SOUR fl: GRA PRAO ' KA-NA GAI GROB \ 23.9

| GAI GROB 5 23.9 | GAI GROB \ 23.9 I A well known stir-fry Chinese
. Battered chicken thighs, fried to | Afamous stir fry battered chicken ||| broccoli with a little bit of chilli,
' crisp and stir-fried with vegetables, | thighs with chilli, garlic, onion, crushed garlic, soy bean, oyster
tomato, pineapple, garlic and sweet || beans, baby corn, holy basil and | sauce and fry battered chicken
|| oyster sauce. "l thighs, topped with fried onion.

g PAR BOONG GAI GROB \  CASHEW NUT
23.9 N (SEASDNAL) 23.9 ' GAI GROB §, 23.9
A traditional stir fry green beans W A stir fry morning glory with . Battered chicken thighs,
* with shredded lime leaves, chilli, FL alittle bit of chE!Ii,fgarIic, soy bean, W fried to crisp and stir-fried
fish sauce, Prig-Khing chilli paste, ~ 'Z oyster sauce and fry battered |1 with chilli jam sauce.
battered chicken thighs. L chicken thighs. i




TOFU/VEG .......ces00000:21.9
CHICEKEN BREAST ... 229
SQUID ...........oovvmmsseneneenes 23.9

SINGAPORE
NOODLE

CHILL| BASIL
TRIED RICE

CHILL| BASIL
=NOODLE

pap THAI O ©%
A traditional Thai dish of fried
thin rice noodles, stirred with

bean sprouts, shallot, diced
tofu, crushed peanuts.

pap SEEIW O

Tasty stir-fried flat rice
noodles with sweet soy
sauce, soy bean, minced
garlic and mixed vegetables.

3w ® ;
._ ‘Sﬁ'fAY NOODLE

S

CHILLI BASIL NOODLE

O\ (HOKKIEN NOODLES /
FLAT RICE NODDLES)
Stir-fried noodles with chilli basil
cauce, minced ﬁar\ic and chilli,
basil leaves an vegetables.

SATAY NOODLE &
(HOKKIEN NOODLES /
FLAT RICE NOODLES)
Stir-fried noodles with creamy
peanut sauce.

CHILLI JAM NOODLE
(HOKKIEN NOODLES /

FLAT RICE NOODLES)
Stir-fried noodles with chilli

jam, roasted cashew nuts and
assorted vegetables, egg, topped
with roasted chilli.

SINGAPORE NOODLE O
Stir-fried rice vermicelli noodles,
bean sprouts and shallot,
flavoured with turmeric spice.

THAI FRIED RICED

Thai style fried rice stirred with

oyster sauce, served with sliced
cucumber and cherry tomato.

CHILLI BASIL
FRIED RICE (o)

Fried rice with chilli and basil
with oyster sauce.

3 TOM YU%\

FRIED RICE
Fried rice with Tom '\fum

paste, flavoured with

lernongrass an
Kaffir lime leaves. Served
with sliced cucumber and
cherry tomato.



NOODLE

& RICE

<

TOFU /VEG .....cccoevrvrens 21.9
CHICREN BREAST ... 22.9
SQUID .......coormrmrmrrerensusns 23.9
FISH FILLET ............. 23.9
PRAWUNS .....coourerrenvarerns 27.9
SEAFOOD...........ccccvvnnees 27.9
SOFT SHELL CRAB ....27.9
ROAST DUCK............... 28.9
WAGYU BEEF ........... 32.9

LARSA

NASI GORENG
Fried rice with
sambal chilli,
topped with

fried egg.

MEE GORENG
Stir fried noodle
with sambal chilli,
boiled egg and
dried anchovy.

T MBE GOREN

‘ spicy ‘ contains peanuts
°contains egg @ gluten free



TEMPURA
EGGPLANT §

21.9

Crispy tempura-coated
eggplant served with tamarind

sauce, fried shallots and —
PAK BoonNG HRE

smoked chilli.
DANG (SEASONAL)
TOFU KEE MAO e
NOODLE §
21.9

Stir-fried noodles with chilli
basil sauce, minced garlic and
chilli, basil leaves, fried tofu
and vegetables.

PAR BOONG

FIRE DANG B {
(SEASONAL) 21.9
Vegetarian stir-fried morning
glory with soy bean, garlic
and chilli in vegan shiitake
mushroom sauce.

SALT ana BLACR
PEPPER TOFU 21.9 , A, :
Crispy tofu, garlic, salt, black AN /475 ‘ W/ A%:TH; péﬁ%,&” c

pepper, chilli, shallot, dried
onion and garlic.

VEGAN PAD THAI 21.9
A traditional Thai dish of

fried thin rice noodles, stirred
with bean sprouts, shallot,
diced tofu, crush peanuts,
vegetables and tofu.

EANA FIRE DANG 19.9
Chinese broccoli stir fried

with chilli, garlic and shiitake
mushroom sauce.

SHIITARE with
ASIAN GREENS 24.9

‘ vegetarian ‘ spicy
contains peanuts




4 OYSTER SAUCE
A classic stir-fried assorted
vegetables in oyster sauce,
sprinkled with fried onion.

W/ SEAFOOD.-.

4 SATAY SAUCE §
An aromatic herbs stir-fried
with assorted vegetables in
creamy peanut sauce.

b -
Qu.,

g
3
.."hn’

aPfoale.?h,

J CHILLI JAM

SAUCE

Famous Thai cuisine,
roasted cashew nuts,
assorted vegetables, stir-
fried in chilli jam, topped
with roasted chilli.

w/ wA&Y(J |
BEEF

<4 CHILLI BASIL

SAUCE \

Stir-fried mixed vegetables,
bok chay, basil with minced
garlic and chilli.

o Ty Ao P
LTS w - "
? P foq

< LIME LEAVES
and PEPPERCORN

SAUCE

A combination of fragrant
herbs, garlic, chilli lime
leaves, peppercorn and
kra-chai, stir-fried with

oyster sauce. \ 24.9

Stir-fried chicken mince
with garlic, chilli and
oly basil.

TALK
THE To,%

L

r W/ PRAWN -...

<4 BLACK PEPPER
SAUCE

An aromatic herbs stir-fried
with assorted vegetables in
black pepper sauce.

AWN

=




PO

A STEAMED BARRAMUNDI

with SOY AND GINGER 44.9
Steamed whole barramundi with ginger
sautéed in a tasty soy and sesame sauce.

Ste.a_med whole baframﬂﬁdi_drés'sed
with chilli and'lime satice.

S < FRIED BARRAMUNDI
-1 = = with GREEN APPLE SALAD { §
- ; 44.9
= . = Deep fried whole barramundi dressed
with green apple salad, drizzled with
chilli lemon sauce.

== 7 PAD PONG GARI — i
Stir-fried in gari sauce, curry powder and turmeric. g 7 FRIED BARRAMUNDI

= SEAFOOD GARI LLEL AL LR AR R LR Ll 27.9 - Mth TAMARIND SAUGE
== (Prawn, squid, fish and mussel) 44.9

- Deep fried whole barramundi with homemade
pRAWN GARI BRI NN EENENEE NN 27-9 tamarind sauce and mixed Vegetables, topped
_— = SOFT SHELL CRAB GARI .......cve0000::. 29.9 : @ with roasted chilli, cashew nut and fried onion.

- - ———

= - - -
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& 1 CHOO CHEE Goong ™= T GOONG MA KHAM
== 29.9 29.9

i Tempura king prawns, dress with tamarind
L%Epggig?ﬁe%r&wrps dress sauce,fried shallots, smoked chillies and
5 served with vegetables.

= =2 PAD THAI with
1 SALT & BLACE PEPPER RING PRAWWN 29.9
SOFT SHELL CRAB 25.9 = Thin rice noodle stirred with chicken
Crispy soft shell crab, garlic, salt, black # breast, bean sprouts, diced tofu,
pepper, chilli, shallot and dried onion. B crushed peanuts, wrapped in egg net,

ktopped with grilled king prawn.

# <> SALT & BLACE ! : i, =» SALT & BLACK
. PEPPER SQUID S f‘ﬂ PEPPER PRAWWN
23.9 ; AL | = 29.9
Deep fried squid, garlic,  §5%; s : ™8 Deep fried prawn, garlic,
salt, black pepper, chilli,  § IO biia o salt, black pepper, chilli,
shallot and dried onion. . : 0

= Z - 4 f —— T =
— 0 1 : - =
— - - R e



ONLY at PHURET TO“HV

SIGNATURE COCKTAILS

g

SPIRIT HOUSE PHROM-THEP CAPE

100U NS au AzIUAVWIAR UKADWSKUINW
Sloe Gin, Apricot Brandy, egg white, Vodka Chamomile, pineapple, mango,
lemon juice, Lemon Syrup Yuzu, lime, cranberry Jasmine air

PHURET OLD TOWN ROPI MARTINI

iauingiia [ad vasdd
Spice rum cold brew Thai tea, Vodka, Kahlua, espresso,

banana shrub, lime, ginger ale condensed milk



oNLY at PHURET Ton”v

SIGNATURE COQCKTAILS

RKAMALA BEACH CHALONG TEMPLE

K18AUA1 uyanas :
Aged rum, Overproof rum, pineapple juice, Roasted coconut gin, apple, strawberry syrup,
lemon juice, ginger syrup, bitters coconut bergamot cordial

BANGLA ROAD SARASIN BRIDGE

auuaulau AWUAISAU
Masala Bourbon, passion fruit, Pisco, gin, Falernum, lemon Juice,

lychee, whipped cream, caramel, lime passion fruit syrup, bitters



a guianasy

Q,\S\SS‘C COCRTAy, g

S

CLASSIC MARTINI
Gin, Martini dry, olive

MARGARITA
Tequila, Triple Sec, lemon juice

COSMOPOLITAN
\Vodka, Cointreau, cranberry juice

ANDAMAN BREEZE

Malibu, Rum, Midori, Blue Curacao, . S >
orange juice, apple juice, pineapple juice : : A
. 2 L B

TOBLERONE
Kahlua, Baileys, Frangelico, honey, SEX ON THE BEACH MOH’I‘_O .
whipped cream, chocolate syrup Vodka, Peach Schnapps, Bacardi, lime, mint, soda

raspberry liqueur, pineapple
LONG ISLAND ICED TEA juice, orange juice, cranberry
\odka, Tequila, Gin, Rum, Pepsi, juice
Triple Sec

SINGAPORE SLING

Gin, Cherry Herring, Dom Bénédictine,
G(enadine, soda, Triple Sec, pineapple
juice

STRAWBERRY DAIQUIRI
Strawberry, Bacardi, Triple Sec, lime juice

PINA COLADA
Bacardi, Malibu, coconut milk,
pineapple juice, lime juice

APEROL SPRITZ
Aperol, Prosecco, soda

ESPRESSO MARTINI = :
Vodka, Kahlua, vanilla syrup, Espresso — \

LYCHEE CAPRIOSEA TEQUILA SUNBISE
Vodka, lychee liquor, lime juice, ROMANCE Tequila, orange JUiCe,
lychee, mint Vodka, Malibu, Midori, Grenadine

PHURET TOWN PASSION lemonade, Grenadlne~
Vodka, lychee, passion fruit

OLD FASHIONED
American whisky, sugar,
Angostura bitters

SLOE GIN SOUR
Sloe Gin, lemon juice, SUgar
egg white

WHISKY SOUR
American whisky, lemon juice,
sugar, egg white

PIMM’S MAI THAI
SUNDOWNER Rum, Orange Curacao, _
Pimm's, orange juice, orange Juice, pmeapple juice,
apple juice, simple syrup, Grenadine

lemonade

&

5




SUSHY'S HOUg,

NeAL@@H@I:.[@ SLUSH‘Y

MILRK TEA MAJESTY TEA with IMPERIAL WATERMAN BAY

HIGHNESS CHEESE FOAM HIGHNESS with Watermelon, strawberry,
Southern Thai milk tea. Southern Thai milk tea PHURET RAYA fresh cream, vanilla
$9.9 topped with cheese foam.  Southern Thai milk tea crumble and almond.
topped with Phuket kaya.

ﬁb@©H©Ln@ SLUSHY

BEER BINGSU Frozen MAYA BAY Frozen RKOH PHA NGAN

$13 / 300ML Margarita Margarita
$15/500ML $29 per jug / $19 per glass $29 per jug / $19 per glass
Tequila, Blue Curagao, Tequila, Triple Sec,
Triple Sec, lime juice Campari, lime juice
Nl WS classive Ls %
CRANBERRY { \v MANGO TANGO
8/18 : by 16/ 26
PUNCH Mango, pineapple juice,
Cranberry juice, ginger ale coconut milk
LYCHEE MAGIC PINK LEMONADE 8/18
. 16/ 26 L de. Sal
Lychee, mint, soda emonade, >ala syrup
Coconut water, coconut BITTERS
milk, coconut ice cream, Lime cordial, lemonade,
milk, peanuts Angostura bitters

é‘ COCONUT |SLAND ’g



3 : %
* O X
L X 5 3¢

RED / WHITE /7 ,
SPARKLING / ROSE®™
%/ SWEET WINE .

=)
. - s e e
i*f WHITE WINE GLS / BTL 3® s
HOUSE WHITE , 10/ - ‘* ’q."
Sauvignon Blanc, McLaren Vale SA g g,
,** JIM BARRY WATERVALE 12/45 " b 300
o Riesling, Clare Valley SA ’*‘ oy
OYSTER BAY 12/ 42 o ’.‘"
Pinot Gris, Hawkes Bay NZ Y
"’.‘, YALUMBA 11/35 4 '
) Pinot Grigio, Eden Valley SA oy s
i*& e
OYSTER BAY 12/42 L
Sauvignon Blanc, Marlborough NZ : *5a
’*‘ SHAW & SMITH 15/58
() Sauvignon Blanc, Adelaide Hills SA
RED WINE GLS / BTL
’*
*‘ o e e e e, e Tem—— s i e s HOUSE RED 10 / 2
v P Shiraz, McLaren Vale SA
ROSE GLS / BTL
SHAW & SMITH - 15/58
Y BELENA 13 /49 Shiraz, Adelaide Hills SA
"‘ Dry Rose, Riverina NSW PEPPERJACK s
SPARKLING Shiraz, Barossa Vally SA
WIRRA WIRRA CHURCH 13/50
oy OYSTER BAY 13/46 BLOCK : :
+ & Sparkling Cuvee Brut, Cabernet Sauvignon Shiraz Merlot,
&R Marlborough NZ McLaren Vale SA
BROWN BROTHERS 12/45 DEVIL'S CORNER 13/49
Pinot Nlcl)ir Chardonnay Pinot Meunier, Pinot Noir, Tamar Valley TAS
Wy King Valley VIC
3 &
o DIVICI 14/59
Prosecco, ITALY
* SWEET WINE
) & BROWN BROTHERS ¥ g’ w
S | 13/ 49 & 2% ) s
Moscato, King Valley VIC C e Ty ’*‘ ¥ *f "&
vy ¢
} & o o e
o 9. 2% o i
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¥
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COGNAC /BRANDY 30ML :
HENNESSY V/S. 14 ' gﬁ* "‘
: PN [
AMERICAN
WHISRY @ Q
JACK DANIELS OLD NO. 7 12 "* ’4
JIM BEAM 12 :
WILD TURKEY 13 APERITIF 30ML g*ﬁ ‘w
MAKER'S MARK 13 CAMPARI / Italy 12 L
GENTLEMAN JACK 15
e e B APEROL APERITIVO /Italy 12
PIMM'S / England 12 ‘** !
CANADIAN £
CANADIAN CLUB 12 GORDON'S 1 BEER & CIDER '3* M
BOMBAY SAPPHIRE 13 ASAHI / Japan 11 -
IRISH WHISRKY HENDRICK'S 14 BINTANG / Indonesia 11
JAMESON 12 HAYMAN'S SLOE 15 CORONA / Mexico 12 ‘t*
FOUR PILLARS BLOODY 15 PERONI / Italy 11
SHIRAZ .
SCOTCH WHISRY HEINEKEN / S P
Netherlands
JOHNIE WALKER RED LABEL 10 2 fyysan 2 *&*
JOHNIE WALKER 1 STRAWBERRY wp
BLACK LABEL 12 Y.0. BUNDABERG / Australia 12 & LIME CIDER / Sweden
CHIVAS REGAL 12 Y.0. 12 CAPTAIN MORGAN / Jamaica 12 ;lIleéal?EAR CIDER/ 14 2
u I
BACARDI / Cuba 12 ‘l‘*f
SINGLE MALTS :
HAVANA CLUB / Cuba 12 DRAUGHT 300ml /500m! : :
GLENFIDDICH 12 Y.O. 13 MALIBU COCONUT RUM / 12 BEER &
\ i wE Barbados
PHUKET TOWN 127169 @
SESSION ALE 4.8% o
VODERA BANGKOK DANGEROUS 12/ 14
HARD SOLO 4.5%
GREY GOOSE / France 12 COOPERS DRY 3.5% : S
g Dbl 12 COOPERS XPA5.2% 13/15
PATONG BEACH 12/ 14
TEQUILA PREMIUM LAGER 4.2%

SIERRA GOLD 10 B R AR e
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SOFT DRINKS
HOT / COLD

SOFT DRINR GLS / JUG HOT TEA POT

coLA 5/14 JASMINE TEA 6

COLA ZERO 5/14 GREEN TEA 6

LEMONADE 5/14 PEPPERMINT TEA 6

TONIC 5/14 ENGLISH BREAKFASTTEA 6

DRY GINGER ALE 5714 EARL GREY TEA- 6

RASPBERRY SODA 5/ 14 CHAMOMILE TEA 6

JUICE GLASS ICED TEA/ GLS /JUG

ORANGE JUICE 6 COFFEE

APPLE JUICE 6 THAI MILK TEA 8/20

e e e 2 THAI LEMON ICED TEA 8/20

CRANBERRY JUICE 6 Gt SIS MK 8/20

S N e = THAI BLACK COFFEE 8/20
THAI ICED COFFEE 8/20

MILESHARES

CARAMEL SHAKE 10

CHOCOLATE SHAKE 10

STRAWBERRY SHAKE 10

VANILLA SHAKE 10

BLUE HEAVEN SHAKE 10







GREEN TEA MELON BAY

TIDE (GREENTEA)19.9  (MELON) 22.9

Matcha powder, vanilla ice cream, Melon, vanilla ice cream,
Oreo crumble, chestnut, pearls, almond crumble, chestnut,
strawberries and milk sauce. pearls and milk sauce.

\\ ‘.}:‘ ; i f £

RARON
SUNSET

(THAI TEA) 19.9

Thai milk-tea based, glass jelly,
chestnut, pearls, almond crumble
and velvety milk sauce.

TROPICAL PANDAN

% O Y ATy VLT &

MANGO ISLAND

(MANGO) 19.9 (PANDAN) 19.9
Mango, sticky rice, chestnut, pearls, Pandan kaya, almond crumble,
almond crumble and mango sauce. chestnut, pearls and milk sauce.




THE ORIGINAL

PWURET DESSERTS

=2 VERY
PERI SAGO

13.9
Butterfly pea
sago served
with coconut
ice cream, corn,
young coconut.

N O-AEW

{2122 15.9
S Pink granita and

N Aiyu jelly topped
with watermelon,
melon, vanilla ice
cream and almond.

=? PHURET
EMERALD

17.9

Emerald sticky
rice served with
golden threads,
crispy coconut
roll, coconut

ice cream and
homemade
coconut milk
sauce.

/ R SOUTH
=% FRIED - SEA MANGO
ICE CREAM “# STICRY
17.9 RICE
(SEASONAL)

17.9



HUNNY THE POOH PHURET MONT BLANC HEAVEN ON EARTH

19.9 24.9 19.9
Topped with honeycomb and Served with chewy taro and Coconut ice cream. Vanilla
Madagascar vanilla ice cream. pumpkin balls, blueberries, vanilla  crumble, chewy taro and pumpkin

crumble and drizzle with coconut  balls, young coconut meat and
sauce. Topped with kaladi mont salted egg custard.
blanc and taro ice cream.

——
IAM GROOT MRS. DOUBTFIRE PHURETIQUE
19.9 19.9 19.9
Biscoff cookies, Madagascar Mixed berries, vanilla crumble and  Original burnt butter toast with
vanilla ice cream and caramel homemade cream cheese sauce. ~ caramel ganache and Madagascar
sauce. vanilla ice cream.

BLACR
MAGIC
19.9

Chocolate burnt butter
toast with macadamia
and hazelnut toffee,
vanilla crumble,
Madagascar vanilla

ice cream and
chocolate sauce.




