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1. KHAO TOMOR CONGERY

seasoned boiled rice with your choice
of chicken, pork or shrimp, served with
a poached egg

2. THE LODGE BREAKFAST SET &

two farm eggs cooked any style, bacon,
sausages, sautéed mushrooms, toast,
grilled tomatoes, hash brown, mixed fruit,
baked beans, coffee and orange juice
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3. CAJUN-SPICED
fried breaded

CALAMARI

calamari served
with tartar sauce
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APPETISERS & SNACKS

.....

CHICKEN
fried chicken tossed
with gochujang sauce

7. GYOZA%3 180

Japanese pork dumplings with shoyu sauce

6. AVOCADO TOIVATO (¢ 240

BRUSCHETTA

grilled Italian bread rubbed with garlic

and olive oil, topped with mashed avocado 8. VEGETABLE SPRING ROLLS ¢ 199
and tomato with plum sauce

® Pork | & Contains Nuts | ** Vegetarianl # Spicy

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



10. YAMRUAMMIT® . 300
TALAY

spicy Thai mixed salad

with shrimp, squid, tomato,
New Zealand mussels,
minced pork, mushrooms,
chilli and lime

9. TMYUMGOONG » 300

spicy and sour soup

with river prawns or
mixed seafood, Thai herbs
and mushrooms



SALADS & SOUP

11. CHERRY TOVATO ) 240
SALAD

fresh mixed cherry tomatoes,
mozzarella cheese,
watermelon, basil and
Parmesan cheese, served
with bread and butter

12. CAESAR SALADY 260
romaine lettuce tossed with
traditional Caesar dressing, [§
topped with shredded chicken,
crispy smoked bacon
and Parmesan cheese

i WITH GRILLED SHRIMP
with red onion,

fresh cherry tomatoes
and mango dressing

& Pork | & Contains Nuts | -*. Vegetarianl # Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



14. TRAVELODGE BURGER® 380

' two Australian beef patties,

Cheddar cheese, crispy bacon,
pickled jalapenos, sautéed onions
and Sriracha mayonnaise, served with
steak fries and coleslaw

15. AUSTRALIAN
STRIPLOIN STEAK 300g
served with steak fries,
grilled vegetables,

-~ - redwine sauce and

Thai spicy dipping sauce
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16. SPAGHETTI CARBONARA? 280
spaghetti with a classically creamy mix

of crispy smoked bacon, poached egg

and Parmesan cheese

18. BURRITO WRAP 280
grilled chicken, iceberg lettuce, tomato

and Caesar sauce, served with steak fries

and coleslaw

20. GRILLED
& CHEESE SANDWICH

served with steak fries and coleslaw

17. SPAGHETTI & MEATBALLS 300
spaghetti in a rich tomato sauce

with minced beef meatballs and

Parmesan cheese

19. AABATTA CLUB SANDWICHE? 300

grilled chicken, Paris ham, Cheddar cheese,
fried egg and crispy bacon, served with
steak fries and coleslaw

grilled tortilla filled with beef,
peppers and mozzarella cheese,
served with steak fries

& Pork | & Contains Nuts | -*. Vegetarianl # Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



22. HAMOPADROD FAlI® 240
Thai fried rice with pork,

a fried egg and
grilled pork skewers

23. PAD THAI GOONG & / 250
wok-fried Thai-style noodle
with river prawn, peanuts

and tamarind sauce

.
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WOK WONDERS

KHAO KRAPAO-
WAGYU BEEF

24. KHAO KRAPAO - 260
WAGYU BEEF »#

stir-fried minced wagyu beef
with chilli and holy basil,
served with steamed rice

and a fried egg
with chicken or pork® 200

25. KHAO PAD CHICKEN 200
OR PORK®

Thai fried rice with chicken

or pork and a fried egg

26. PAD SEE EIW - 280
BEEF BRISKET

stir-fried soy sauce

rice noodles with 72-hour
braised beef brisket
with chicken or pork &}

=i

200

& Pork | & Contains Nuts | -*. Vegetarianl # Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”
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BURNT BUTTER TOAST 220
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SWEETS & FRUIT

/ FRESHLY BAKED
CROFFLE

28. FRESHLY BAKED 240
_a CROFFLE
'}ﬂi served with
pandan custard and
vanilla ice cream

’ 29. FRUIT PLATTER 180

freshly sliced seasonal
tropical fruits

30. DARK CHOCOLATE 260
LAVA CAKE

served with vanilla ice cream

and berry sauce

A
& Pork | & Contains Nuts | -*. Vegetarianl # Spicy
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
“Allow us to fulfill your needs - please let one of your hosts know if you have any special dietary requirements, food allergies or food intolerances.”



5. FRESH COCONUT WATER 120
AMERICANO

fresh coconut water, espresso shot

1. YUZU ORANGE AMERICANO 120

fresh orange and yuzu americano

6. ICE COCO BLACK 120
ROYAL THAI TEA

fresh coconut water, royal Thai tea

2. PEACH ROYAL THAI TEA 120

royal Thai tea, peach

3. THAI TEA LATTE 100

royal Thai tea, milk, syrup

4. CAFFE BORAN 100
ancient Thai robusta coffee, 7. CHA DAMIYEN YUZU 120

brown sugar, condensed milk royal Thai tea, yuzu, orange juice

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.




SIGNATURE COCONUT FRAPPES

8. TROPICAL 140
COCONUT COFFEE

FRAPPE
fresh coconut water,

espresso shot, milk

9. ROYAL THAI 140 < . >
MILK FRAPPE
royal Thai tea,
fresh coconut water,
ice cream




_ " BAYA - ~

100% UJI MATCHA SERIES DETIANLT

Uji matcha, royal Thai tea, milk

MANGD 120 , 13. MATGHALEMON 120

nango juice e Uji matcha, lemon juice




SAKURA

SIGNATURE SODAS LYCHEE FIZZ

14. SAKURA LYCHEE FlZz 140
lychees, blossom syrup, rosemary, soda //

15. YUZU SPARKLING GINGER FIZZ 140

yuzu syrup, ginger, fresh lime juice

16. BUTTERFLY PEA LEVION 140
YUZU SODA

butterfly pea tea, lemon juice,

yuzu, soda

17. THAI UME SODA 100

freshly squeezed lime soda ,,:3_\ E‘ ,
- : - : ‘ ’. ‘

JUICES

18. CHILLED JUICE 100

apple, pineapple, guava,
orange or mango

. 19. FRESH COCONUT 120
- 20. BLENDED JUICE 150
watermelon, mango,
pineapple, coconut,
banana or mixed fruit
YUZU SPARKLING
GINGER FlIZZ
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PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVEI{NMENT TAX.
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DOUBLE STRAWBERRY BLISS

SHAKES

21. COCOMVIANGOTAIL

mango, coconut water, fresh lime juice

22. WATERIVEHON COOLER
watermelon, mint, fresh lime juice, hone

DESSERT FRAPPES

: 23. DOUBLE STRAWBERRY BLISS

strawberries, milk, whipped cream

24. ESPRESSO CRUNCH

espresso, milk, caramel sauce, biscotti




COFFEE HOT ICED TEA

25. CAFFE LATTE 120 140 32. ENGLISH BREAKFAST 120
26. CAPPUCCINO 120 140 33, EARL GREY 120
27. ESPRESSO 90 4 34. BLACK TEA 120
28. DOUBLE ESPRESSO 110 : 35. CHAMOMILE 120
29. CAFFE MOCHA 120 140 36. PEPPERMINT 120
30, ESPRESSO MACCHIATO 120 140 37. CHINESE GREEN TEA 120
31. AMERICANO 120 140

SOFT DRINKS

38. COKE 80
39. COKE ZERO 80
40. SPRITE 80
4]. GINGER ALE 80

42.SODA 60

43. SINGHA LEVION SODA 90
(ZERO SUGAR)

44, FEVER-TREE INDIAN TONIC 140

45. FEVER-TREE MEDITERRANEAN 140
TONIC

46. FEVER-TREE SPARKLING PINK 140
GRAPEFRUIT SODA

ESPRESSO CRUNCH

WATER

47. EMIAN (330 m)) E{0)
3 48. EVIAN (750 mi) 135
49. EVIAN SPARKLING (zzomi) 110
50. EVIAN SPARKLING (7s0m)) 155

51. DRINKING WATER 50

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



SIGNATURE
COCKTAILS

TIKI TWILGHT

52. TROPICAL THAI 280
BASIL BLISS

Thailand’s Kosapan Rum,

Flor de Cana Coco liqueur, Thai basil,
fresh lime juice and soda water -

a tantalizing Thai-inspired blend

53. PISCO TANGO 280

crafted with Peruvian Demonio de

Los Andes Pisco, cranberry cordial,
Giffard Apricot liqueur, fresh lime juice
and topped with Fever-Tree
Mediterranean Tonic

54. TIKI TWILIGHT 280
a tale of Finlandia Classic Vodka,
calamansi cordial, fresh lime juice

and a dash of The Bitter Truth Spiced
Chocolate Bitters

TROPICAL THAI BASIL BLISS

PISCO TANGO

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.




GIN & TONICS

55. KOSAPAN G&T
(THAILAND)

Kosapan Gin,

Fever-Tree Mediterranean Tonic,
pineapple stick, sweet basil

56. STRANGER & SONS G&T 340
(INDIA)

Stranger & Sons Gin,

Fever-Tree Indian Tonic,

ginger slice

57. SEEKERS G&T
(CAMBODIA)

Seekers Jason Kong Gin,
Fever-Tree Mediterranean Tonic,
lemongrass stick

SPRITZERS

58. YUZU SPRITZ

Finlandia Classic Vodka,
yuzu, lemon juice,
rosemary, tonic water

59. GRAPEFRUIT SPRITZ 280

Haymans Dry Gin, Fever-Tree
Sparkling Pink Grapefruit Soda

60. APEROL SPRITZ
Aperol, sparkling wine,
orange




61. CLASSIC MOJITO 240

Flor de Cana 4-Year Rum, fresh lime juice,
sugar syrup, soda water, mint leaves

62. NEGRONI 240
Haymans Dry Gin,

Cocchi Storico Vermouth di Torino, Campari,

The Bitter Truth Grapefruit Bitters

63. DRY MARTINI 240
Haymans Dry Gin,
Cocchi Vermouth di Torino Extra Dry

64. VODKA MARTINI 240

Finlandia Classic Vodka,
Cocchi Vermouth di Torino Extra Dry

65. ESPRESSO MARTINI 240

Finlandia Classic Vodka, Flor de Cana Spresso
liqueur, Giffard Vanilla syrup, coffee

66. BLOODY MARY 240
Finlandia Classic Vodka, tomato juice,
Worcestershire sauce, Tabasco

67. TOMCOLLINS 240

Haymans Dry Gin, lemon juice,
sugar syrup, soda water

68. COSMOPOLITAN 240
Finlandia Classic Vodka, Giffard Parfait Triple Sec,
cranberry juice, fresh lime juice

69. SEX ONTHE BEACH 240
Finlandia Classic Vodka, Giffard Peach liqueur,
cranberry juice, orange juice

70. WHITE RUSSIAN 240
Finlandia Classic Vodka,
Flor de Cana Spresso liqueur, full cream

71. CAIPIRINHA 240
Abelha Silver Cachaca, fresh lime juice,
sugar syrup

THE CLASSIC COCKTAILS

72. DAIQUIRI 240

Flor de Cana 4-Year Rum,
fresh lime juice, sugar syrup

73. BLUE HAWAII 240

Flor de Cana 4-Year Rum, Giffard Blue Curacao,
pineapple juice, Giffard coconut syrup

74. PINA COLADA 240

Flor de Cana 4-Year Rum, Giffard Coconut syrup,
pineapple juice, coconut milk

5. MAITAI pL

Flor de Cana 4-Year Rum, Giffard Orgeat syrup,
Giffard Parfait Triple Sec, fresh lime juice

76. CUBA LIBRE 240

Flor de Cana 4-Year Rum,
fresh lime juice, Coke

77. LONG ISLAND ICED TEA 240
Finlandia Classic Vodka, Haymans Dry Gin,

Flor de Cana 4-Year Rum, Juarez Silver Tequila,
Giffard Triple Sec, fresh lime juice, Coke

78. TOMIVIYS MARGARITA 240
Juarez Silver Tequila, fresh lime juice,

Giffard Agave syrup

79. MANHATTAN 240

Ezra Brooks Rye,

Cocchi Vermouth di Torino Extra Dry,
Cocchi Storico Vermouth di Torino,
The Bitter Truth Orange Bitters

80. OLD FASHIONED 280

Ezra Brooks Bourbon, sugar cube,
The Bitter Truth Aromatic Bitters

81. WHISKY SOUR 280
Ezra Brooks Bourbon, lemon juice,

sugar syrup, egg white,

The Bitter Truth Aromatic Bitters




BEER RUM
82. LEO 140 100. FLOR DE CANA 4-YEAR RUM 220
83. SAN MIGUEL LIGHT 140 101. FLOR DE CANA 7-YEAR RUM 320
84. SINGHA 140 102. FLOR DE CANA ULTRA 260
85. HEINEKEN 0] R
; 103. KOSAPAN RUM 280
86.BEERLAO 160
87. BEERLAO GOLD 180
88. HOEGAARDEN ROSEE (500 mi) 290 CACHACA
89. HOEGAARDEN (500 ml) 290
104. ABELHA ORGANIC p2:0)
SILVER CACHACA
APERITIFS
VVODKA
90. CAMPARI 250
4 Apcani Seb 105. FINLANDIA CLASSICVVODKA 220
92. COCCHI AMERICANO BIANCO 220
93. COCCHI ROSA 220 TEQUILA
94. COCCHI STORICO VERMOUTH 220
DI TORINO 106. JUAREZ SILVER TEQUILA 260
95. COCCHI VERMOUTH 220
DI TORINO EXTRA DRY
AMERICAN WHISKEY
107. EZRA BROOKS 99 280
GIN PROOF BOURBON
108. EZRA BROOKS 99 PROOFRYE 280
96. HAYMANS DRY GIN 220
97. STRANGER & SONS GIN 340 PISCO
98. KOSAPAN GIN 340
99. SEEKERS JASON KONG GIN 340 109. DEVIONIO DE LOS ANDES PISCO 220

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
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