
<< our corkage policy is $50 per 750ml bottle. we accept up to 4 credit cards per party >>

Kin lhao Cocktails $17 each 
pumara

<< a spicy penicillin >>
siete misterios mezcal, ayuuk, 
arette blanco tequila, Lemon, 
Galangal Honey, bird’s eye chili 

tom yum 2.0
<< not the soup with shrimp >>

makrut leaf-infused tanqueray gin, 
lemongrass+galangal verjus, 

cap corse vermouth blanc, lime

siam sipper
<< thai-style old-fashioned >>

four roses bourbon, ancho reyes,
lemongrass, thai spice angostura bitters

sao thai
“martini vibrante”, Ginger beer,

Galangal+honey, lime

Wines  

    

Sparkling
2021 daumas gassac, rosé frizant languedoc 15/60

‘19 Domaine Huet, Petillant brut Vouvray 84
nv domaine des ronces,crémant jura 76

nv vouette et sorbee ‘fidele’ champagne 210
Nv Marie Demets, ‘coeur de saignee’, brut rosé champagne 135

Nv eric bordelet, poire cidre normandy 60

  

  

Rosé
‘21 silvio Messana, vernaccia [orange] tuscany 15/60

‘22 cep, rosé of pinot noir sonoma 68
‘22 marquiliani, ‘vin de corse rose’ corsica 76

‘21 Clos cibonne, ’cuvee tradition’ provence 105
‘20 salvo foti, vinudilice sicily 95

’20 pascal cotat, sancerre rosé loire 145  

Alcohol-Free Cocktails $14  each

Soft Drinks $6 each 

let’s drink!

   thai tea  

    

      

 

Ginger beer
Mexican Coke 

White
    ’22 Alberto Nanclares, ‘Dandelion’ Albariño Rías Baixas 19/76

 ’19 chateau bela, riesling slovakia 14/56
’21 Nicolas Maillet, Mâcon-Villages Burgundy 19/76

’21 maurice schoech, riesling alsace 64
’20 schloss gobelsburg, Gruner veltliner kamptal 165

 ’21 josef donabaum, riesling smaragd wachau 115
’22 lioco, ‘lolonis’ Sauvignon blanc mendocino 84
’22 hiyu, ‘smockshop band ephemeral’ oregon 115

’21 Salvo Foti, ‘Aurora’ Etna Bianco Sicily 84
’21 gerard boulay, La cote sancerre 125

’21 lioco, ‘Tidal Break' Chardonnay sonoma coast 135
‘21 l’austral ‘treillaujeard’ chenin blanc loire 115    

’18 szepsy, ‘uragya’ dry furmint tokaji 150
’16 robert weil, ‘grafenburg’ gg rheingau 186

’19 Robert Sinskey, ‘L-2’ Carneros 66
’20 rotem & mounir, inopia blanc rhone 80

’19 paolo bea, santa chiara bianco umbria 135
‘18 egon muller, ’scharzhof’ qba mosel 144

’20 Emrich-Schonleber, ‘Monzinger’ Kabinett nahe 88
    ’20 barmes buecher, ‘7 grains’ alsace 66

’18 j.j. prum, graacher himmelreich spatlese mosel 177
’16 rosch, piesporter goldtropfchen spatlese mosel 96

  

Red
‘19 domaine eden, pinot noir santa cruz 17/68  

‘20 marcel richaud, ’terre des galets’ rhone 17/68
‘18 murgo, ’san michele’, etna rosso sicily 18/72

‘22 cos, frappato sicily  64
‘22 Marcel Lapierre, morgon beaujolias 95

’18 Lioco ‘la selva’ pinot noir anderson valley 115
‘17 francois cotat, sancerre rouge loire 145
‘20 peay, estate pinot noir sonoma coast 162

‘20 jerome chezeaux, nuits-saint-georges burgundy 132
 ’19 nicolas rossignol, volnay burgundy 195

‘18 bernardo estevez, ’chanselus castes tintas’ galicia 68
‘19 martha stoumen, nero d’avola mendocino  96

‘22 occhipinti, sp68 rosso sicily 76  
’20 cep, syrah Sonoma coast 84

’20 vieux telegraphe, ‘telegramme’ rhone 105
‘20 le petit st vincent, poyeux loire  96
’20 angelo negro, barbaresco piemonte 88

’20 faury, saint-joseph rhone 125
‘18 guimaro, ‘finca meixeman’ tinto ribeira sacra  90

‘21 Alain Graillot, Crozes-Hermitage Rhone 96
’21 montevertine ‘pian del campo’ tuscany 115
‘22 tzum, ’spring ephemeral-solais’ oregon 175

  

   thai coffee  

amayka
“italian rosso”, n/a aperitivo

orange, soda

bang rak
Lyre’s, turmeric+honey,
pineapple, lime, tonic

Singha [330 ml] 9
rotating ipa [454 ml] 14

Beer

Soi ari
<< a global inspired classic >>

plantation pineapple rum, novo fogo cachaca,
pandan, campari, pineapple, nutmeg, mint

3.24

sAThorn
<< revised ‘black’ manhattan >>

black sesame washed george dickel rye,
monkey shoulder scotch, NOLa, benedictine,

sweet vermouth, angostura bitters 

Pat Pong
<< winter spiced paloma >>

pink peppercorn peloton mezcal, grapefruit,
lemorton pear calvados, bechrovka, tonic

beerlao [330 ml] 10
weihenstephaner N/A [330 ml]  9

Phrom Phong
<< feeling fancy? >>

sipsmith vjop gin, bitter bianco
sisho-infused haku vodka, 

yuzu bitters, vermouth blanc
 

     Tea $12 each
  << by Song tea & ceramics >> 

snow jasmine
Ruby

meadow

san pellegrino [1l]  8Blue Flower Limeade

watthana
<< thyme for a spritz >>

titos vodka, raspberry-hibscus-thyme, aperol, 
bonal, lime, Cava


