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wine by the glass

beer & cider
(12oz unless otherwise noted)

soft drinks 7 

nv meyer-fonné, crémant d’alsace, france  15/60

 

‘18 county line rosé, anderson valley, california   15/60

sparkling

white

red

rose

‘18 stc “sleepless nights” sunhawk field blend  16/64

‘17  nicole chanrion côte-de-brouilly, beaujolais, france  14/56

‘14 peay pomarium pinot noir, sonoma coast, california  21/80

‘16 domaine du grand montmirail gigondas, rhone valley, france  15/60

‘18 paul et jean-marc pastou sancerre, loire, france  15/60

‘13 maurer corvina, sremka, serbia  15/60

‘15 haart piesporter spätlese, mosel, germany  13/52

singha, thai beer  6

coedo, hefeweizen  7

pacific plate, tom yum beer (16oz)  9

cigar city, guayabera, citra american pale ale  7

cellarmaker, ipa (16oz)  10

maui brewing, coconut hiwa porter  7

golden state, lemongrass ginger cider (16oz)  9

blue flower limeade

thai iced tea

thai iced coffee

yuzu soda

mexican cola

port charlotte 10     20
laphroaig select scotch    15
macallan 12      13

redbreast 12year ireland    17 
fukano vault #1 japan    35
hibiki japan      15
togouchi japan     14
kavalan classic single malt tiwan   19

c drouin calvados selection 80   11
copper and kings apple brandy   12
copper and kings unaged brandy   12
ferrand 1840 cognac     13
frapin cognac      15
park cognac mizunara    16
kelt cognac xo     32 
selection des anges ferrand cognac   35
capurro moscatel pisco    12

venus el ladron tequila   13
siembra valles blanco     15
fortaleza blanco     14
siete leguas repo     14
fortaleza repo      15
ocho repo tequila     15
siete leguas añejo     15
siembra valles añejo     16 
ocho extra añejo tequila    20
el mero mero espadin mezcal  14
metiche mezcal     14
mezcal verde mezcal    12

lustau sherry amontillado    10
alvear fino sherry     9

lucano anniversario     12
lo fi gentian      9
jelinek fernet      11
averna      12
dell etna      12
pasubio      11
nonino      13
montenegro    11

alessio bianco      9
lillet blanc      10
cap corse quinquina     10
cocchi americano    10
carpano antica     11
alessio sweet vermouth    9

scotch

world

brandy

agave

sherry

amari

vermouth



vodka

gin

rum

bourbon

rye

malt

spirit works vodka     12
tito’s vodka      12

ford’s       12
freeland      13
bombay sapphire     13 
opihr       13
sipsmith london dry     13 
roku gin      12
plymouth gin      12
nikka       14 
oxley       12 
st. george terroir     12
osco sea gin      12
luxardo cherry gin     12
malfy grapefruit     12
moletto tomato     13
citadelle no mistake old tom    15
hayman’s old tom     12
barr hill tom cat gin     14
hayman’s sloe gin     12
venus #2 aged    13

velho barriero cachaça    12
avua rosa cachaça     14
batavia arrack      11
cana brava 86 co. rum    12
plantation 3 star rum     11
plantation pineapple rum    11
copalli white rum     12
rum haven      11
santa teresa rum 1796    13
plantation dark rum     12
plantation 5 year rum     12
wray and nephew     13
smith and cross rum     13
plantation oftd rum     13

koval millet bourbon     15
wl weller bourbon     12
rowan’s creek bourbon    14
freeland bourbon     13
noah’s mill bourbon     15

spirit works straight rye    13
wright and brown rye     18
high west rendezvous rye    14
michter’s rye      14
spirit works straight rye    13

westward american whiskey    20
nikka pure malt japan     19
bols 100% malt     14

bar food
oysters mangda-nette  หอยนางรมน้ําปลาแมงดา  8 /2p

kumamoto oysters, pineapple mignonette scented with 
fragrance from mangda water beetle

stone fruit mah hor  ม้าฮ่อ  12
pork, shrimp, peanuts, garlic, coriander roots, and coconut

miang  เมีย่ง  14
stone fruits, cured trout roe, coconuts, lemongrass, makrut lime, 

fish sauce caramel, served on a betel leaf

pla haeng tangmo  ปลาแห้งแตงโม  8
watermelon topped with sweet and salty crispy trout

and shallots

gaeng gradang bites  แกงกระด้างทอด  10
fried bites of northern thai headcheese

crispy veal sweetbreads  ตับอ่อนทอด  12
fried sweetbreads glazed in sriraja-tamarind sauce

an ode to Kin Khao’s wings

sai ua, namprik noom  ไส้อัว่ น้ําพรกิหนุ่ม  23
northern thai pork sausage, young pepper relish, sticky rice

(add cracklings +3)

tom yum noodle soup  กว๋ยเตีย๋วตม้ยาํกุง้   22
wild gulf prawns, mushrooms, and fresh rice noodles 
in aromatic tom yum broth scented with lemongrass, 

galangal, makrut leaves, and finished with 
Pim’s grandmother’s chili jam

khao mun gaeng goong  ข้าวมันแกงกุ้ง  14
coconut-turmeric sticky rice, wild gulf prawns, southern curry

tofu tod  เต้าหู้ทอด  9
fried hodo soy tofu, vegan sweet chili sauce, peanuts, 

cucumbers

cracklings & prik laab  แคบหมูพริกลาบ  5

peanuts  ถัว่คัว่อรอ่ย  3



 

tangmo      แตงโม
gin, watermelon juice, chareau, thai basil shrub, lime

bai toey      ใบเตย
coconut rum, yellow chartreuse, wray & nephew

lime cordial pandan

linchee      ลิน้จี่
vodka, yuzu nigori sake, lychee liqueur, acid phosphate, soda

tua kua      ถัว่คัว่
whiskey, amber vermouth, lime, peanut orgeat, cacao, bitters

sapparot      สับปะรด
cachaça, campari, falernum, pineapple gum, lime

banana liqueur

kinnari      กินรี
tree sap liqueur, fino sherry, blanc vermouth, gin bitters

ambhan      อำพันมาลา
sweet vermouth, amaro, plum liqueur, spiced angostura

vasithi      วาสิฏฐี
cynar, pink grapefruit liqueur, mezcal, grapefruit soda

mora      โมรา
cocchi americano, fino sherry, pomp & whimsey, lemon

wimala      วิมาลา
quinquina blanc, lemon, vanilla, basil, chareau

kusuma      กุสุมา
house spiced seedlip, pineapple sherbert, pineapple gum

lime, egg white, barrel spice bitters

unakarn      อุณากรรณ
juniper infused seedlip garden, acid phosphate

tonic, cucumber

illa      อิลา
house spiced seedlip, lime, passionfruit, orgeat, pineapple

barrel spice bitters

suwan      สุวรรณมาลี
house-made zero-proof vermouth, seedlip spice jar

vanilla syrup, citrus oil

matana      มัทนา
non-alcoholic sparkling wine, cypress rosemary, lemon

juniper infused seedlip, tonic

srimala      ศรีมาลา
vodka, lychee liqueur, lemongrass, acid phosphate, lillet blanc

orapim      อรพิม
turmeric vodka, bird’s eye chili tincture, lime

lime marmalade, mezcal, soda

busaba      บุษบา
bitter cherry gin, pineapple gum, yuzu liqueur, lemongrass

acid phosphate, soda

suphan      สุพรรณมัจฉา
gin, banana liqueur, lime, thai tea, coconut

smith & cross, lemon, bitters

jansuda      จันทร์สุดา
old tom gin, gin, jasmine liqueur, lemon, egg white

toasted brown rice, bitters

monthoe      มณโฑ
sea gin, sherry, chareau, lemon, vanilla, absinthe

muddled basil, cucumber

rojana      รจนา
light rum, smith & cross, lime cordial, pineapple gum

falernum, thai bitters

gaew      แก้ว
rum, orange liqueur, lime, passion fruit, ipa, bitters

viyada      วิยะดา
pineapple rum, arrak, pandan, jackfruit, lime bitters

manora      มโนราห์
pisco, yellow chartreuse, falernum, lime

pineapple sherbert, egg white

savitri      สาวิตรี
tequila, mezcal, amaro, spiced angostura bitters

benja      เบญจกาย
coconut-washed bourbon, salt, brûléed palm sugar

lime peel, amaro, malt

sita      สีดา
whiskey, toasted brown rice, benedictine, amaro, angostura

kaki      กากี
cognac, banana liqueur, amber vermouth, amaro, saffron

punch 45

session 14

zero proof 14

cocktails 14


