


FOOD MENU

APPETIZERS

MARINATED SEABASS 410
Lemon, tomato water buerre blanc, capers, coriander oil

SPRING SALAD (w) 390
Zucchini, garden peas, citrus vinaigrette, ricotta, pine nuts

GREEK SALAD 2.0 (v 370
Greek Salad gazpacho, salad elements, feta cream

AJOBLANCO 370

Cold almond soup, grapes, melon, chili oil,
toasted granola vegan

MEDITERRANEAN TARTAR 650

Beef tartar, smoked bell pepper, black olives,
grilled sourdough bread

FRIED

SPANAKI * (@ 320
Spinach risotto, Ricotta, seasonal herbs, tzatziki sauce

SAGANAKI &) (@) o) 350
Graviera cheese, kantaifi, spicy tomato jam, lemon gel

FALAFEL 2.0 () 350
Hummus, caramelized onions, yogurt sauce, pickles

CALAMARI PESTO 320

Pesto aioli, lemon zest

CARBS

GNOCCHI 350
Pumpkin, Pancetta, grilled mushrooms, sage

TAGLIATELLE 410
3 meats ragu, eggplant cream, aged balsamic

GARGANELLI () 350
Caponata sauce, sundried tomatoes, eggplant, raisins

SUMMER RISOTTO () 390
Pistachio pesto, lemon zest, zucchini, burrata

FRUITS OF THE SEA = (@) 480

Farro, saffron, fresh seafood, sundried tomato, chilli

Recommended @ Vegetarian @\ Spicy

“All price are in Thai Baht and subject to 10% Service charge and Applicable goverment tax.”
If you have any allergy concerns, please inform our staff prior to ordering,.



SHARING PLATTERS

COLD CUTS 820

Cured meats, smoked fish, selection of cheese, dried fruits

MEZZE PLATTER 650

Selection of 3 dips, Greek salad, Falafel, Briam vegetables,
marinated Kalamata olives

SEAFOOD 1,590

Fresh oysters, catch of the day ceviche, prawn tartar, scallops

SIDES

- BROWN BUTTER AND CHILI 100
- RICOTTA, ZUCCHINI, DILL 140
- PASSATA TOMATO, OLIVE PASTE, OREGANO 100
HUMMUS 190
Caramelised onions, tahini

FAVA DIP 190
Sundried tomatoes, capers

RED BELL PEPPER DIP 190
Paprika, sesame oil, nuts

CRUSHED POTATOES 190
Lemon honey, mustard, fresh herbs

COUS COUS 190

Chopped herbs, dry fruits, nuts

SWEET TOOTH

BERRIES n YOGHURT 310

Greek yogurt, berries, roselle espuma, aged balsamic

BAKLAVA MILLE FEUILLE 380

Phyllo, pistachio ganache, diplomat cream, pistachio ice cream

KORMOS (MOSAIC) 270

Chocolate mosaic, biscuits, dry fruits, mixed nuts, espresso

ORANGE PIE 360

Phyllo cake, citrus gel, thyme ,fresh milk ice cream

SICILIAN SUMMER 240

[talian brioche, choice of Ice cream or sorbet
(ltalian Pistachio, Yellow Lemon, Fresh Milk)

Recommended @ Vegetarian @ Spicy

“All price are in Thai Baht and subject to 10% Service charge and Applicable goverment tax.”
If you have any allergy concerns, please inform our staff prior to ordering,.



Recommended

GARDEN’S PICK

EGGPLANT * @ 320
Charred eggplant, baba ganoush, tahini, yogurt

BRIAM () 340
Seasonal vegetables stew, tomatoes, feta cream

BROCCOLINI (») 290

Grilled broccolini, homemade ricotta, lemon oil,
almond-mint gremolata

CAULIFLOWER ®) 320

Spiced roasted cauliflower, hummus, crispy chickpea, tahini

SEA

COD FISH 680
Chickpea stew, apricot, roasted bell peppers

PRAWN DOLMA 680
Cabbage, bulgur, salmon roe, kombu buerre blanc

GRILLED FISH (for 2) - 1,550

Herbal cous cous, lemon oil sauce, crushed potatoes

OCTOPUS 690

Fava mousse, Mediterranean mole sauce, crispy mung beans

SCALLOPS 710

Textures of cauliflower, brown butter, hazelnuts, truffle sauce

LAND

LAMB SHANK (for 2) 1,390
Barley tajine, dry fruits, molasses jus
LAMB CHOPS 990

Crushed potatoes, yoghurt, pistachio pesto

PORK NECK » 490

Fricasse stew, confit leek, artichoke, shiitake jus

SIRLOIN MEDITERRA 1,590

Salsa verde, hand cut oregano fries, red bell pepper, rocket

CHICKEN SOUVLAKI 540

Souvlaki skewers, pita bread, tzatziki, oregano fries

72\ ) . “All price are in Thai Baht and subject to 10% Service charge and Applicable goverment tax.”
@ N @ Y If you have any allergy concerns, please inform our staff prior to ordering.



MED SIGNATURE COCKTAIL

Let's Explore refreshing crafted cocktails inspired by The Journey of Mediiterranean”

THE WIND IN MYKONOS

“Savor the flavors of Mykonos in every sip.... captures the delightful day in Mykonos.” 390
Ashanti Rum, Galliano, Lime Juice, Apple Juice, Vanilla Cinnamon Syrup, Egg White, Angostura Bitter

NIGHTS IN IBIZA

“It sounds like you are suggesting a romantic night in Ibiza with your loved one. Enjoy a drink together and create some special memories.” 390
Pampero Rum, Leverger, Red wine, Pomegranate Juice, Lime Juice, Rose Syrup

ONE DAY IN ALEKSANDRIA

“Spend a day in Aleksandria and enjoy a refreshing Mediterranean liquor to inspire your day.” 390
Hendricks Gin, Cucumber, Mediterranean Tonic, Coriander Seed

ROMANTIC DATE IN CAPRI

“A romantic evening with your partner can be more memorable with our Romantic night in Capri drink.” 390
Infused Gin, Orange Marmalade, Cranberry Juice, Ginger Ale

BEST SUNSET IN OIA

“An aperitif drink before a meal can enhance your dining experience, especially the beauty of Mediterranean atmosphere.” 390
Aperol, Vermouth Rose, Pomegranate Juice, Lime Juice, Prosecco Brust

MILANO SOUR 390
“Enhance the refreshing and sour taste of a Milano Sour cocktail by adding an Italian ingredient, perfect for unwinding after a long day.”

Skyy Vodka, Pineapple Juice, Almond Syrup, Blossom Syrup, Belleville Red Wine

THE CHARM OF MARRAKESH 390
“Close your eyes, and let the flavors transport you to the Marrakech, offering a classy and delicious taste”

Gin Mare, Martellatti, Jagermeister, Tonic

SAINT TROPEZ BREEZE 390
“Cool down in the summer heat with our Saint Tropez breeze cocktail drinks and enjoy the clear sky.”

Skyy Vodka, Blue Curacao, Lime Juice

MEDITERRANEAN SUNRISE 390
“Experience the joy and inspiration of the warm Mediterranean climate with a Mediterranean sunlight cocktail, perfect for long hours of sunshine.”

Omega Gold, Limoncello, Grapefruit Juice, Lime

HEART OF ALGIERS 390

“Crystal clear drinks inspired by women who have a single passion for their destiny.”
Tequila Gin, Triple Sec, Soda




CLASSIC COCKTAIL 320

Negroni - Whiskey Sour - Moscow Mule - Tom Collins
Manhattan - Martini - Dark and Stormy

SIGNATURE MOCKTAIL 240

Green & Citrus - Summer Berry - Summer Berry
Mango Splash - Rose Cooler - Refreshing Garden

APERITIFS
Glass Bottle

Aperol 250 2,800
Campari 250 2,800
Lustau, Vermut Blanco 320 3,200
Lustau, VermutRosado 320 3,200
Lustau, Vermut Rojo 320 3,200
Casa Martelletti, Vermouth di Torino Classico 320 3,200
GIN
L]
Hendricks 390 4,500
Tanqueray 350 3,500
Colombo No.7 London Dry 350 3,500
Indian Summer, Saffron Infused 350 3,500
Bombay Sapphire 300 3,200
RUM

GLASS BOTTLE
HAVANA CLUB 7 YEAR 350 3,900
HAVANA CLUB 3 YEAR 300 3,500
VODKA

GLASS BOTTLE
GREY GOOSE 450 5,500
KETEL ONE 350 3,500
SKYY 250 2,500
TEQUILA

GLASS BOTTLE
DON JULIO 500 6,900
OLMECA EQUIL G. 300 2,900
LIQUEUR

GLASS BOTTLE
BAILEYS 290 3,200
MIDORI 290 3,200
MALIBU 250 2,900
WHISKEY

GLASS BOTTLE
JW GOLD LABEL 500 5,900
CHIVAS REGAL 12 YEARS 400 4,000
JW BLACK LABEL 350 3,500
JACK DANIEL 350 3,500
JOHN JAMESON 350 3,200
BEER
LOCAL
SINGHA DRAUGHT 1000 ML 450
SINGHA DRAUGHT 330 ML 180
SINGHA BEER 160
ASAHI BEER 190
HEINEKEN BEER 190
IMPORTED
CORONA BEER 350
HOEGAARDEN 350

All prices are in Thai bath and subject to 10% service charge and applicable government taxes.

SOFT DRINKS

COKE

COKE ZERO
SPRITE

GINGER ALE
FANTA ORANGE
TONIC WATER
SODA WATER

MINERAL WATER

EVIAN 330 ML
EVIAN 750 ML

SPARKLING WATER

PERRIER 330 ML
PERRIER 750 ML

JUICE

APPLE

MANGO
PINEAPPLE
LEMON

ORANGE

YOUNG COCONUT

FRUITS-BLENDED

PINEAPPLE
MANGO
WATERMELON
LEMON

If you have any allergy concerns, please inform our staff prior to ordering.

BANGKOK

120
120
120
120
120
120
120

200
270

200
270

160
160
160
160
160
220

180
180
180
180



-

- POOL MENU

APPETIZER

.

TRIO OF WING 340
Three ways of chicken wing with BBQ sauce, spice and honey
NACHO 270

Baked tortilla chip topped with bell pepper, olive, jalapeno and cheese served
with tomato salsa and guacamole

SALAD

SALMON POKE BOWL 360
Homemade cured salmon Japanese rice, marinated seaweed, green pea carrot and salmon roe sesame
COBB SALAD 330
Made with green salad, avocado, cherry tomato, red onion, boiled egg, bacon, grilled chicken breast,

feta cheese, served with lemon dressing

CAESAR SALAD

CLASSIC 250
CHICKEN 320
SALMON 380

With anchovy, garlic, parmesan, crispy bacon, crouton and Caesar dressing

HOME MADE PIZZA

MARGHERITA () 320
Classic pizza made by our in-house made tomato sauce basil and cheese

SEAFOOD PIZZA 390
Squid, shrimps, scallops and bell pepper

HAWAIIAN PIZZA 350

Pineapple and ham

BURGER & SANDWICH
CHEESEBURGER 420

Baluasinos
Made of premium grounded beef served with crispy bacon, cheddar cheese and French fries

JOIN THE CLUB 320

AAUIIBUADY
Toasted bread, grilled chicken, crispy bacon, fried egg, tomato and French fries.

CHICKEN WRAP 350
nsuln

Tortilla wrapped with grilled chicken breast, cucumber, green bell pepper, carrot,

lettuce, cheddar cheese and French fries

PASTA

LINGUINI VONGOLLE 390
Linguini Pasta with clam, white wine, garlic, butter and parsley

SPAGHETTI PESTO WITH CHICKEN 340
Spaghetti pasta and chicken with pesto sauce

PENNE ALFREDO (v) 360

Penne pasta tossed in creamy sauce

DESSERTS
PASSIONFRUIT PANNA COTTA 250

Panna cotta with passionfruit, fresh strawberry, kiwi and Sunkist orange

CLASSIC CREME BRULE 220
Served with tuile and soft biscuit

CHEESECAKE OF THE DAY 250
Topped with blueberry, raspberry or strawberry

ICE CREAM 190
Rum raisin, kaffee, almond, raspberry sherbet, caramel

SLICED SEASONAL FRESH FRUIT 190

Watermelon, papaya, pineapple and melon

72\ . D oo “All price are in Thai Baht and subject to 10% Service charge and Applicable goverment tax”
g rerded @ Ve @ Bl If you have any allergy concerns, please inform our staff prior to ordering. o



BEVERAGE

SIGNATURE COCKTAIL
THE WIND IN MYKONOS

Ashanti Rum, Galliano, Lime Juice, Apple Juice, Vanilla Cinnamon Syrup, Egg White, Angostura Bitter

NIGHTS IN IBIZA

Pampero Rum, Leverger, Red wine, Pomegranate Juice, Lime Juice, Rose Syrup

ONE DAY IN ALEKSANDRIA

Hendricks Gin, Cucumber, Mediterranean Tonic, Coriander Seed

ROMANTIC DATE IN CAPRI

Infused Gin, Orange Marmalade, Cranberry Juice, Ginger Ale

BEST SUNSET IN OIA

Aperol, Vermouth Rose, Pomegranate Juice, Lime Juice, Prosecco Brust

MILANO SOUR
Skyy Vodka, Pineapple Juice, Almond Syrup, Blossom Syrup, Belleville Red Winel

THE CHARM OF MARRAKESH

Gin Mare, Martellatti, Jagermeister, Tonic

SAINT TROPEZ BREEZE

Skyy Vodka, Blue Curacao, Lime Juice

MEDITERRANEAN SUNRISE

Omega Gold, Limoncello, Grapefruit Juice, Lime

HEART OF ALGIERS
Tequila Gin, Triple Sec, Soda

SIGNATURE MOCKTAIL

GREEN & CITRUS - SUMMER BERRY - MANGO SPLASH
ROSE COOLER - REFRESHING GARDEN

CLASSIC COCKTAIL

MOJITO - DAIQUIRI - MARGARITA - MARTINI - BLUE HAWAII - MIDORI SOUR
PINA COLADA - MAI TAI - LONG ISLAND - SEX ON THE BEACH

APERITIFS BEER
GLASS BOTTLE
APEROL 250 2,800 et
CAMPARI 250 2,800 SINGHA DRAUGHT 1000 ML
SINGHA DRAUGHT 330 ML
SINGHA BEER
GIN . - ASAHI BEER
HENDRICKS 390 4,500 HEINEKEN BEER
TANQUERAY 350 3,500 IMPORTED
BOMBAY SAPPHIRE 300 3,200 CORONA BEER
HOEGAARDEN
RUM GLass BOTTLE SOFT DRINKS
HAVANA CLUB 7 YEAR 350 3,900 COKE
HAVANA CLUB 3 YEAR 300 3,500 COKE ZERO
SPRITE
GINGER ALE
VODKA FANTA ORANGE
GLASS BOTTLE TONIC WATER
GREY GOOSE 450 5,500 SODA WATER
KETEL ONE 350 3,500
SKYY 250 2,500 MINERAL WATER
EVIAN 330 ML
TEQUILA EVIAN 750 ML
GLASS BOTTLE
DON JULIO 500 6,900 SPARKLING WATER
OLMECA EQUIL G. 300 2,900
PERRIER 330 ML
PERRIER 750 ML
LIQUEUR
GLASS BOTTLE JUICE
BAILEYS 290 3,200
b APPLE
MIDORI 290 3,200 MANGO
MALIBU 250 2,900 PINEAPPLE
LEMON
ORANGE
WHISKEY YOUNG COCONUT
GLASS BOTTLE
JW GOLD LABEL 500 5,900 FRUITS-BLENDED
CHIVAS REGAL 12 YEARS 400 4,000
JW BLACK LABEL 350 3,500 ﬁgﬁé&l’m
JACK DANIEL 350 3,500 WATERMELON
JOHN JAMESON 350 3,200 LEMON

390

240

300

450
180
160
190
190

350
350

120
120
120
120
120
120
120

200
270




