
DUO
CUCINA

RESTAURANT

With more than a Decade of Experience in

'ITALIAN CUSINE' inspired by the childhood dreams of

 'Sukumalawat'  Brother and Sister become 

'DUO CUCINA' Restaurant, in a chic, relaxing 

Chill-Out Atmosphere place to cool you down and enjoy 

Our Selected Wine with authentic Fine Italian Cuisine and

 recommended Thai dishes. Enjoy your meals!

DUO CUCINA

Con oltre un Decennio di Esperienza nella 'CUCINA ITALIANA'

 inspirati dai sogni d'infanzia di 'Sukumalawat' Fratelli e Sorelle, 

diventa oggi 'DUO CUCINA ' Ristorante, che Vi accoglie in 

un'elegante e rilassante Atmosfera Chill-Out dove sorseggiare il 

buon Vino e gustare Autentici Piatti Italiani e Thailandesi.

Piatti consigliati anche dallo Chef.  Godetevi I vostri pasti !

DUO CUCINA

APPETIZER

25.  Caprese Salad

26.  JJ’s Asparagus Salad

27.  MiMi’s Ceasar Salad 

28.  Rocket Salad

    ÊลÑ´ªÕÊแลÐÁÐเ¢ืÍเ∙È ปÃุงÃÊ¹้ÓÊ้ÁËÁÑ¡ºÑล«ÒÁÔ¡แลÐ¹้ÓÁÑ¹ÁÐ¡Í¡ªÑ้¹´Õ Êไµล์ÍÔµÒเลÕ่Â¹

    เ¨เ¨ ÊลÑ´Ë¹่ÍไÁ้ฝÃÑ่ง เË็´ ปÃุงÃÊ¹้ÓÊ้ÁËÁÑ¡ºÑล«ÒÁÔ¡แลÐ¹้ÓÁÑ¹ÁÐ¡Í¡ªÑ้¹´Õ Êไµล์ÍÔµÒเลÕ่Â¹

   «Õ«่ÒÊลÑ´Êไµล์ÁÕÁÕ่

ORGANIC SALAD

1.  Parma Ham served with Melon              

2.  Mix Imported Salami                             

3.  Beef Carpaccio                                

4.  Salmon Carpaccio                                               

5.  Smoked Salmon                            

6.  Duo Spicy Salmon                                    

7.  NZ Mussels White Wine Sauce                                

8.  NZ Mussels Tomato Spicy Sauce                            

9.  Clams Garlic Butter                       

10.  Baby Clams White Wine Sauce                                   

12.  Fried Fish Snack

13.  Baked Spinach

14.  Baked Mushroom

15.  Egg Plant Pizzaoila

16.  Mix Grilled Vegetable

17.  Mexican Cheese Dip

18. Cheese Quesadilla

19. Spinach & Mushroom Quesadilla 

แฮÁเลÔÈÃÊ¨Ò¡เÁืÍงพÒÃ์Á่Ò ÍÔµÒลÕ พÃ้ÍÁเÁล่Í¹

«ÒลÒÁÕ่ÊÃÊแ∙้¨Ò¡ÍÔµÒลÕ่

เ¹ื้Í´Ôºแª่เÂ็¹Êไล´์ºÒง ปÃุงÃÊÊไµล์ÍÔµÒเลÕ่Â¹ 

ปลÒแ«ลÁ่Í¹´ÔºปÃุงÃÊÊไµล์ÍÔµÒเลÕ่Â¹

ปลÒแ«ลÁ่Í¹ËÍÁ¡ลÔ่¹ÃÁ¤ÇÑ¹

´ูโÍÂÓแ«่ºปลÒแ«ลÁ่Í¹´Ôº

ËÍÂแÁลงภู่¨Ò¡¹ÔÇ«Õแล¹´์ ผÑ´«ÍÊไÇ¹์¢ÒÇ 

ËÍÂแÁลงภู่¨Ò¡¹ÔÇ«Õแล¹´์ ผÑ´«ÍÊÁÐเ¢ืÍเ∙È

ËÍÂลÒÂÍºเ¹Â ¡ÃÐเ∙ÕÂÁ เÊÔÃ์ฟพÃ้ÍÁ¢¹ÁปÑง

 ËÍÂลÒÂผÑ´ไÇ¹์¢ÒÇ

 ปลÒËÑ่¹เµ๋Òªุºแป้ง∙Í´์

 ผÑ¡โ¢Á¹Í¡ÍºªÕÊ

 เË็´ÍºªÕÊ

 ÁÐเ¢ืÍÁ่ÇงปÃุงË¹้Ò¤ล้ÒÂพÔ««่Ò «ÍÊÁÐเ¢ืÍเ∙È ªÕÊแลÐใºโËÃÐพÒ

 ผÑ¡ËลÒ¡ª¹Ô´Â่Òง ปÃุงÃÊÊไµล์ÍÔµÒเลÕ่Â¹

 ¤ÍÃ์¹ªÔพเÊÔÃ์ฟ¤ู่¡ÑºªÕÊÍุ่¹Ã้Í¹Êไµล์แÁ็¡«Ô¡Ñ¹

 เ¤«Ò´ÔÂÒÊªÕÊ Êไµล์แÁ็¡«Ô¡Ñ¹

 เ¤«Ò´ÔÂÒÊผÑ¡โ¢Á¹Í¡แลÐเË็´ Êไµล์แÁ็¡«Ô¡Ñ¹

V

20. Chicken Quesadilla 
 เ¤«Ò´ÔÂÒÊไ¡่ Êไµล์แÁ็¡«Ô¡Ñ¹

21. Beef Quesadilla 
 เ¤«Ò´ÔÂÒÊเ¹ื้Í Êไµล์แÁ็¡«Ô¡Ñ¹

22. Grill Sausages Platter 
 ไÊ้¡ÃÍ¡ÃÇÁÂ่Òง

23. Chicken Pate served with Focaccia 
 µÑºº´เÊÔÃ์ฟพÃ้ÍÁ¢¹ÁปÑง

24. French Fries 
 ÁÑ¹ฝÃÑ่ง∙Í´

(Prosciutto di Parma e Melone)              

(Salumi Misti)              

(Carpaccio di Manzo)              

(Carpaccio di Salmone)              

(Salmone affumicato)              

(Salmone di Pepperoncino)              

(Gratinati, Aglio, Burro di Vongole)              

(Cozze Salsa Vino Bianco)              

(Cozze All Arrabiata)              

(Vongole Sala Vino Bianco)              

(Fritto Bocconcini di Pesce)              

(Spinaci al Forno)              

(Funghi al Forno)              

(Malanzane alla Pizzaiola)              

(Misto Verdure)              

(Misto di Salsiccia Grigliate)              

(Pate al Focaccia)              

(Caprese)              

(Insalata alla Cesare)              

(Insalata di Rucola)              

11.  Squid Ring                                   
 ปลÒËÁÖ¡ªุºแป้ง∙Í´Êไµล์ÍÔµÒเลÕ่Â¹

(Fristto di Calamari)              

V

V

V

V

V

V

V

V

V

285

255

255

285

265
    ÊลÑ´ผÑ¡Ã็Í¡เ¡็µ ปÃุงÃÊ¹้ÓÊ้ÁËÁÑ¡ºÑล«ÒÁÔ¡แลÐ¹้ÓÁÑ¹ÁÐ¡Í¡ªÑ้¹´Õ Êไµล์ÍÔµÒเลÕ่Â¹

350

350

245

275

285

260

295

295

235

275

280

280

235

235

235

195

235

195

215

215

235

415

175

150
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29.  Nicoise Salad
   ÊลÑ´ผÑ¡Êไµล์ฝÃÑ่งเÈÊ (แÁ¤¤ÒเÃล แÍงโªÇÕ่ ÁÐ¡Í¡´Ó แ¤ปเปÍÃ์)

(Insalata di Nicoise)              



RISOTTO
39.  Mushroom Risotto

40.  Asparagus Shrimp Risotto

41.  Salmon Risotto

42.  Seafood Risotto

   ¢้ÒÇÍÔµÒเลÕ่Â¹ เË็´Ê´แลÐเË็´ Porchini ¨Ò¡ÍÔµÒลÕ

   ¢้ÒÇÍÔµÒเลÕ่Â¹ Ë¹่ÍไÁ้ฝÃÑ่ง ¡ุ้ง

   ¢้ÒÇÍÔµÒเลÕ่Â¹ แ«ลÁ่Í¹

   ¢้ÒÇÍÔµÒเลÕ่Â¹ «Õฟู้´ 

295

295

295

315

45.  Spinach Lasagna

46.  Beef Lasagna

43.  Mushroom Lasagna

   ลÒ«Ò¹­่ÒผÑ¡โ¢Á

   ลÒ«Ò¹­่Òเ¹ื้Í

   ลÒ«Ò¹­่ÒเË็´

255

255

255

275

265

32.  Spinach Soup

33.  Mushroom Soup

34.  Corn Soup

36.  Onion Soup

37.  Prawn Soup

38.  Seafood Soup

   «ุปผÑ¡โ¢Á¹Í¡

   «ุปเË็´¢้¹ Êไµล์ÍÔµÒเลÕ่Â¹

   «ุป¢้ÒÇโพ´

   «ุปËÑÇËÍÁ Êไµล์ÍÔµÒเลÕ่Â¹

   «ุุป¡ุ้ง

   «ุป«Õฟู้´ Êไµล์ÍÔµÒเลÕ่Â¹

SOUP

95

95

95

135

155

155

185

LASAGNA

PASTA
FETTUCCINE 

48.  Garlic Chili Mushroom

49. H am Cream Sauce
      ผÑ´แË้ง ¡ÃÐเ∙ÕÂÁ พÃÔ¡ เË็´

      «ÍÊ¤ÃÕÁ แฮÁ

195

195

51.  Spicy Tomato Sauce

52.   Four Cheeses Cream Sauce
      «ÍÊÁÐเ¢ืÍเ∙ÈÃÊเผ็´

      «ÍÊ¤ÃÕÁ ªÕÊÊÕ่ª¹Ô´ เª´´้ÒªÕÊ ÁÍÊเ«ÍเÃล่ÒªÕÊ พÒÃ์ÁÕªÒ¹ªÕÊ ºลูªÕÊ

195

225

      ÃÒÇÔโÍลÕ่ใÊ่ผÑ¡โ¢Á «ÍÊÁÐเ¢ืÍเ∙È

      ÃÒÇÔโÍลÕ่ใÊ่ผÑ¡โ¢Á «ÍÊ¤ÃÕÁเË็´

RAVIOLI
54. Ravioli Spinach with Tomato Sauce                             

55. Ravioli Spinach Mushroom Cream Sauce                       

265

265
V

V

V

V

PASTA

SPAGHETTI
58.  Garlic Chili Olive Oil

59.  Garlic Chili Bacon and Mushroom

60.  Garlic Chili Italian Sausage

62.  Garlic Chili Baby Clams and Rocket

61.  Garlic Chili Anchovy 

63.   Garlic Chili Seafood

64.  Squid Ink Spaghetti Garlic Chili Seafood

65.  Tomato Sauce

66.  Pork Sauce 

67.  Beef Sauce 

68.  Bacon Spicy Tomato Sauce

69.  Anchovy Black Olive Tomato Sauce

70. Seafood Spicy Tomato Sauce

71. Carbonara

72. Ham Mushroom Cream Sauce

73. Khee-mao Seafood (Thai Style)

74. Chilli Paste with Baby Clams (Thai Style)

75. DUO Spaghetti (Carbonara / Squid Ink Spaghetti with Baby Clams)

      

   ผÑ´แË้ง พÃÔ¡ ¡ÃÐเ∙ÕÂÁ ¹้ÓÁÑ¹ÁÐ¡Í¡

   ผÑ´แË้งพÃÔ¡ ¡ÃÐเ∙ÕÂÁ เË็´แลÐเº¤่Í¹∙Í´

   ผÑ´แË้ง พÃÔ¡ ไÊ้¡ÃÍ¡ÍÔµÒเลÕ่Â¹

   ผÑ´แË้ง พÃÔ¡ ¡ÃÐเ∙ÕÂÁ ËÍÂลÒÂ แลÐผÑ¡Ã๊Í¡เ¡็µ
   ผÑ´แË้ง พÃÔ¡ ¡ÃÐเ∙ÕÂÁ แลÐปลÒแÍงโªÇÕ่

   ผÑ´แË้ง พÃÔ¡ ¡ÃÐเ∙ÕÂÁ ∙Ðเล

   Êปเ¡็µµÕ้เÊ้¹ËÁÖ¡´ÓผÑ´แË้ง พÃÔ¡ ¡ÃÐเ∙ÕÂÁ ∙Ðเล
   «ÍÊÁÐเ¢ืÍเ∙È

   «ÍÊÁÐเ¢ืÍเ∙ÈËÁู

   «ÍÊÁÐเ¢ืÍเ∙Èเ¹ื้Í
   ผÑ´เº¤่Í¹ «ÍÊÁÐเ¢ืÍเ∙ÈÃÊเผ็´
   ผÑ´ปลÒเ¤็Á พÃÔ¡ ÁÐ¡Í¡´Ó «ÍÊÁÐเ¢ืÍเ∙È

    ผÑ´∙Ðเล «ÍÊÁÐเ¢ืÍเ∙ÈÃÊเผ็´

    «ÍÊ¤ÃÕÁ¤ÒÃ์โº¹ÒÃ่Ò

    «ÍÊ¤ÃÕÁ เË็´ แฮÁ

    ¢Õ้เÁÒ∙ÐเลÃÊเผ็´

    ผÑ´ËÍÂลÒÂ ¹้ÓพÃÔ¡เผÒ

    ´ูโÍÊปÒเ¡็µµÕ้ («ÍÊ¤ÃÕÁ¤ÒÃ์โº¹ÒÃ่Ò + เÊ้¹´ÓผÑ´ËÍÂลÒÂ)

195

245

255

255

265

295

295

195

225

245

245

265

295

225

245

295

245

315

MEAT STEAK

76.  AUS Rib Eye with Pepper Sauce (250g) 

77.  AUS Strip Lion Steak with Mushroom Sauce (250g) 

78.  AUS Tenderloin Steak with Red Wine Sauce (250g) 

79.  AUS Wagyu Steak with Mushroom Sauce (280g)

84.  Chicken Breast Steak with Mushroom Sauce (250g) 

81.  NZ Lamp Chop with Red Wine Sauce 2pcs. (250g) 

82.  Braised Lamb Shank with Red Wine Sauce 

80.  Braised Beef Osso Bucco with Red Wine Sauce 

      Êเµ็¡เ¹ื้ÍÊÑ¹ËลÑงÍÍÊเµÃเลÕ่Â¹ «ÍÊพÃÔ¡ไ∙Â 

       Êเµ็¡เ¹ื้ÍÊÑ¹¹Í¡ÍÍÊเµÃเลÕ่Â¹ «ÍÊเË็´ 

       Êเµ็¡เ¹ื้ÍÊÑ¹ใ¹ÍÍÊเµÃเลÕ่Â¹ «ÍÊไÇ¹์แ´ง

       Êเµ็¡เ¹ื้ÍÇÒ¡ÔÇÍÍÊเµÃเลÕ่Â¹ «ÍÊเË็´

       Êเµ็¡Í¡ไ¡่ «ÍÊเË็´

       ¹่ÍงÇÑÇÍº «ÍÊไÇ¹์แ´ง

       ¢Òแ¡Ðµุ๋¹ «ÍÊไÇ¹์แ´ง

575

575

695

1,590

295

655

535

395

V

31.  DUO Variety Salad
   ÊลÑ´ผÑ¡ÃÇÁ´ูโÍ ¡ุ้ง เË็´ แลÐเº¤่Í¹ ปÃุงÃÊ¹้ÓÊ้ÁËÁÑ¡ºÑล«ÒÁÔ¡แลÐ¹้ÓÁÑ¹ÁÐ¡Í¡ªÑ้¹´Õ Êไµล์ÍÔµÒเลÕ่Â¹

30.  Salmon Salad
   ÊลÑ´ผÑ¡แ«ลÁ่Í¹ÃÁ¤ÇÑ¹ ปÃุงÃÊ¹้ÓÊ้ÁËÁÑ¡ºÑล«ÒÁÔ¡แลÐ¹้ÓÁÑ¹ÁÐ¡Í¡ªÑ้¹´Õ Êไµล์ÍÔµÒเลÕ่Â¹

265

295

35.  Minestrone Soup
   «ุปใÊผÑ¡ÃÇÁ Êไµล์ÍÔµÒเลÕ่Â¹

44. 
   ลÒ«Ò¹­่ÒÁÐเ¢ืÍÁ่Çง

53. B acon, Mushroom, Black olive, Tomato
      «ÍÊÁÐเ¢ืÍเ∙È ใÊ่ÁÐ¡Í¡´Ó เº¤่Í¹แลÐเË็´

245

DUO Recommend V Vegetarianwww.duocucina.com

85.  Braised Duck Breast with Orange Sauce 
       Í¡เป็´Íº «ÍÊÊ้Á

355

(Insalata di Salmone Affumicato)              

(Insalata di alla DUO)              

(Zuppa di Sapinaci)              

(Zuppa di Funghi)              

(Minestrone di Verdura)              

(Zuppa di Gamberi)

(Suppa Frutti di Mare)

(Zuppa di Cipolle)

(Risotto e Funghi)

(Risotto Asparagi e Gamberi)

(Risotto Frutti di Mare)

(Risotto Salmone)

(Lasagna Sapinaci)

(Lasagna Ragu di Manzo)

(Lasagna di Funghi)

(Melenzane alla Parmiggiana)Eggplant Lasagna with Tomato Sauce

(Fettuccine Aglio, Olio e Funghi)

(Fettuccine Panna Prosciuto Cotto)

(Penne all Arrabbiata)

(Penne Quattro Formaggi)

(Penne Alla Boscaiola)

(Ravioli di Spinaci Salsa

(Ravioli di Spinaci

(Spaghetti Aglio, Olio, Pepperoncino)

(Spaghetti Aglio, Olio, Pancetta,

Pepperoncino e Funghi)

(Spaghetti Aglio, Olio,

Pepperoncino e Salsiccia)

(Spaghetti Aglio, Olio,

Vongole e Rucola)

(Spaghetti Aglio, Olio, Pepperoncino e Acciuga)

(Spaghetti Frutti di Mare)

(Spaghetti Nero

Frutti di Mare)

(Spaghetti Salsa Pomodoro)

(Spaghetti al Ragu�di Manzo)

(Spaghetti al Ragu�di Maiale)

(Puttanesca)

(Spaghetti all Amatriciana)

(Spaghetti Frutti di Mare Pomodoro)

(Spaghetti Alla Carbonara)

(Spaghetti Alfredo)

V

V

V

(Zuppa di Granoturco)

      ÃÒÇÔโÍลÕ่ใÊ่แ«ลÁ่Í¹ «ÍÊ¤ÃÕÁÁÐเ¢ืÍเ∙È

      แ¤ปเปลเล็µµÕ้ไÊ้แฮÁ «ÍÊ¤ÃÕÁ

56. R avioli Salmon Pink Cream Sauce                             

57. Cappelletti Ham with Cream Sauce                      

265

265

(Ravioli di Salmone Salsa Rosa)

(Cappelletti di Prosciutto

83.  Pork Chop with Pepper Sauce (250g) 
       Êเµ็¡ËÁูµÔ´«Õ่โ¤Ãง «ÍÊพÃÔ¡ไ∙Â

355

3pcs. (370g)       Êเµ็¡¢Òแ¡Ð«Õ่โ¤Ãง¹ÔÇ«Õแล¹´์ «ÍÊไÇ¹์แ´ง 935

50.  Stewed Beef Mushroom Fettuccine 
       เ¹ื้Íµุ๋¹ไÇ¹์แ´งใÊ่เË็´ เÊ้¹เฟµµูªÔ¹Õ่

395(Spezzatio di manzo e funghi

fettuccine)

Pomodoro)

Salsa Panna Funghi)

Cotto Salsa Panna)

PENNE

CAPPELLETTI

47.  Pork Lasagna
   ลÒ«Ò¹­่ÒËÁู

(Lasagna Ragu di Maiale)

V



PIZZA 12”
  96.  Margherita     
      ÁÒÃ์¡ÒÃÔµ้Ò («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ)
  97.  Four Cheeses
      «ÕÊÊÕ่ª¹Ô´ (เª´´้ÒªÕÊ ÁÍÊเ«ÍเÃล่ÒªÕÊ พÒÃ์ÁÕ«Ò¹ªÕÊ ºลูªÕÊ)
  98.  Napoli (Anchovies) 
      ¹ÒโปลÕ่ (แÍงโªÇÕ่ «ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่Ò«ÕÊ))
  99.  Ham and Mushroom
      แฮÁแลÐเË็´ («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ)
100.  Parma Ham
      พÒÃ์ÁÒแฮÁ («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ)
101.  Parma Ham / Rocket
      พÒÃ์ÁÒแฮÁ โÃÂ´้ÇÂผÑ¡Ã๊Í¡เ¡๊µ
102.  Salami and Black Olives                                
      «ÒลÒÁÕ่แลÐÁÐ¡Í¡´Ó («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ)
103.   Italian Sausage  
      ไÊ้¡ÃÍ¡ÍÔµÒเลÕ่Â¹ («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ)
104. Smoked Salmon
      ปลÒแ«ลÁ่Í¹ÃÁ¤ÇÑ¹ («ÍÊ¤ÃÕÁ ÁÍÊเ«ÍเÃล่ÒªÕÊ)
105.  Seafood                                        
      ∙Ðเล («ÍÊÁÐเ¢ืÍเ∙È ÁÍÊเ«ÍเÃล่ÒªÕÊ) 
106.  DD Double DUO Pizza (Four Cheeses, Parma Ham,
          Italian Sausage, Ham&Mushroom)
      ´ูโÍ้ พÔ««่ÒÊÕ่Ë¹้Ò (ªÕÊÊÕ่ª¹Ô´ พÒÃ์Á่ÒแฮÁ ไÊ้¡ÃÍ¡ÍÔµÒเลÕ่Â¹ แฮÁแลÐเË็´) 
107.  Chef’s Pizza (Anchovies, Black olive, Ham,
         Italian Sausage, Mushroom)
      เªฟพÔ««่Ò พÔ««่ÒÃÇÁÃÊÍÔµÒเลÕ่Â¹ (ปลÒเ¤็ÁแÍงโªÇÕ่ ÁÐ¡Í¡´Ó แฮÁ 
     ไÊ้¡ÃÍ¡ÍÔµÒเลÕ่Â¹ เË็´) 

            *Extra Topping : Cheese  65 Baht,  Meat  100 Baht
      *เพÔ่ÁพÔเÈÉ : เพÔ่ÁªÕÊ 65 ºÒ∙, เพÔ่Á Meat 100 ºÒ∙   

215

320

320

320

355

395

355

335

345

375

395

395

V

86.  Salmon Steak with Bell Pepper Sauce 
        Êเµ็¡ปลÒแ«ลÁ่Í¹ «ÍÊพÃÔ¡ËÇÒ¹

87.  Salmon Steak with Wasabi Cream Sauce
      Êเµ็¡ปลÒแ«ลÁ่Í¹ «ÍÊÁ¤ÃÕÁÇÒ«ÒºÔ
88. Salmon Steak with Apple Sauce  
      Êเµ็¡ปลÒแ«ลÁ่Í¹ «ÍÊแÍปเปÔ้ล
89.  Sea Bass with Lemon Sauce                                    
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊÁÐ¹ÒÇเลÁ่Í¹
90.  Sea Bass with Pesto Sauce                                    
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊใºโËÃÐพÒฝÃÑ่ง
91.  Sea Bass with White Wine Sauce                                    
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊไÇ¹์¢ÒÇ
92.  Sea Bass with Mustard Sauce                                    
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊÁÑÊµÒÃ์´
93.  Sea Bass with Mushroom Sauce                                  
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊเË็´
94.  Sea Bass with White Wine Tomato Sauce                                    
      Êเµ็¡ปลÒ¡Ðพง¢ÒÇ «ÍÊÁÐเ¢ืÍเ∙ÈผÊÁไÇ¹์¢ÒÇ
95.  Fried Fish Steak                                    
      Êเµ็¡ปลÒ∙Í´
     *Extra Side Dish : French Fries, Mashed Potato,  Baked Potato, 
         Steamed Vegetables, Fried Spinach   

     *เ¤Ãื่Íงเ¤ÕÂงเพÔ่ÁพÔเÈÉ : ÁÑ¹ฝÃÑ่ง∙Í´ ÁÑ¹º´ ÁÑ¹Íº ผÑ¡µ้Á ผÑ´ผÑ¡โ¢Á 

375

375

375

350

350

350

350

350

350

295

65

BEVERAGES
SOFT DRINKS

Water, Ice
Soda, Pepsi, Pepsi MAX, Sprite, Ginger Ale, 
Lemon Schwepps, Lemon Ice Tea
Orange Juice 
Fruit Soda (Passion Fruit, Strawberry, Raspberry,
Red Berry, Kiwi, Peach, Cherry Blossom)
Perrier Mineral Water      

25
35
35
75
85

120

HOT DRINK
Espresso
Latte, Cappuccino
Lipton Tea, Japanese Green Tea, Ginger Tea
Hausbrandt Italian Espresso, Decaf Coffee

65
75
65
85

Singha 
Heineken  
Hoegaarden 
Paulaner  Original, Muncher Hell, WeiBbier
Paulaner Dunkel (500 ml.)
Erdinger Dunker, Erdinger Urweisse (500 ml.)

BEER (330ml.)

WHISKY (BOTTLE 1 Lt.)

WHISKY (GLASS/BOTTLE 1 Lt.)

Margarita, Gin Tonic, Screw Driver, Mai Tai, 

Baileys, Amaretto, Jägermeister, Grappa, Limoncello
Bombay Gin, Sky Vodka, Patron Tequila,
Hennessy Cognac

                                     
Glass/ Craft(S)/Craft(L) 

Red Label
Black Label, Chivas Regal, Jack Daniel’s
Double Black Label

85
95

235
175
265
265

155/1,290
165/1,890
185/2,150

185/495/835

COCKTAIL

COLD DRINK
Ice Coffee, Latte, Cappuccino, Espresso
Ice Tea

85
85

DUO Red/White Wine

+10% Service charge 

FISH STEAK

+Cortage charge 400 Baht 

V

112.  Roll Crape with Vanilla Ice-cream
       เ¤ÃปË่ÍไÍÈ¡ÃÕÁÃÒ´´้ÇÂ«ÍÊª็Í¡โ¡แลµ

113.   Crape with Banana and Vanilla Ice-cream
                         เ¤ÃปË่Í¡ล้ÇÂËÍÁÃÒ´«ÍÊ¤ÒÃÒเÁลแลÐª็Í¡โ¡แลµ เÊÔÃ์ฟ¤ู่ไÍÈ¤ÃÕÁÇÒ¹ÔลลÒ 

114.    Ice-cream : Vanilla, Chocolate, Strawberry, Tiramisu 
      ไÍÈ¤ÃÕÁÇÒ¹ÔลลÒ ª็Í¡โ¡แลµ ÊµÃÍเºÍÃ์ÃÕ่ ∙ÕÃÒÁÔÊุ 
115.   DUO Variety Ice-cream
      ไÍÈ¤ÃÕÁÃÇÁ´ูโÍ

116.  Sorbet : Lemon, Strawberry, Blueberry, Passion Fruit  

      เªÍÃ์เº∙ÁÐ¹ÒÇ ÊµÃÍเºÍÃ์ÃÕ่ ºลูเºÍÃÃ์ Õ่ แลÐเÊÒÇÃÊ

117. DUO Variety Sorbet
      ´ูโÍ้ เªÍÃ์เº∙ÃÇÁ

118.   Vanilla Ice-cream Topped with Espresso Coffee
      ไÍÈ¤ÃÕÁÇ¹ÔลลÒÃÒ´¡Ñº¡ÒแฟเÍÊเปÊโ«่

119.   Vanilla Ice-cream Topped with Amaretto
      ไÍÈ¤ÃÕÁÇ¹ÔลลÒÃÒ´¡ÑºเËล้ÒÍÁÒเÃ็µโµ

165

175

85

195

85

195

175

255

HOMEMADE DESSERT
108.  Tiramisu Cake 
      เ¤้¡∙ÔÃÒÁÔÊุ 
109.  DUO Tiramisu (Tiramisu with Chocolate Ice-cream) 
      ´ูโÍ ∙ÕÃÒÁÔÊุ ¡ÑºไÍÈ¤ÃÕÁª็Í¡โ¡แลµ 
110.  Pana Cotta with Strawberry Sauce
      แพ¹¹Ò¤Íµµ้Ò ÃÒ´«ÍÊÊµÃÍเºÍÃ์ÃÕ่
111. DUO Panna Cotta (Pana Cotta with Strawberry Ice-cream)

          ´ูโÍ้ แพ¹¹Ò¤Íµµ้Ò ¡ÑºไÍÈ¤ÃÕÁÊµÃÍเºÍÃ์ÃÕ่

140

185

105

155

HOMEMADE DESSERT

235

275
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