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CHAMPAGNE  
 
Moet et Chandon Cuvee, Dom Perignon,   2000  ฿16,000 
Aromas of almonds and grapefruit with a  
 texture that curls and unfurls on the palate. 
 
 
Veuve Cliquot, Ponsardin, Brut   NV  ฿8,850 
Rich, intense fruity aroma with a dry taste. 
 
 
Moet et Chandon Brut Rose   NV  ฿8,750 
Lively and expressive. Dominated by the scent of 
strawberries. 
 
 
Moet et Chandon Brut Imperial   Bottle  ฿7,900 
 
Crisp apple and grapefruit flavours   Half Bottle ฿2,600   

that creates a subtle sweetness.   Glass  ฿760 
 
 
 
 
SPARKLING 
 
Moscato d’Asti, Bosc d’La Rie, DOCG,           NV                ฿3,000 
Full and lingering with soft flavours and an aromatic aftertaste. 
 
 
Prosecco Zardetto Brut    NV  ฿2,500 
Dry with subtle, persistent flavours of  
apple and a touch of honey. 
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WINE BY GLASS 
 
 
WHITE 
    
Chardonnay, Private Release, Penfolds, Australia, 2007  

Glass  ฿480 
       Bottle  ฿1,950 
 
 
Sauvignon Blanc, Cantavida, Chile, 2007 Glass  ฿360 
       Bottle  ฿1,600 
 
 
RED 
 
 
Shiraz - Cabernet, Penfolds, Private Release,  Glass  ฿ 480    
Australia, 2007     Bottle  ฿1,950 
 
        
Cabernet Sauvignon Antihue, Chile   2007       
       Glass  ฿360 
       Bottle  ฿1,600 
 
 
 
WHITE WINE 
 
 
FRANCE 
 
BURGUNDY 
 

Puligny Montrachet, Louis Jadot   1999  ฿10,500 
A wine characterized by very distinctive aromas.  
Almonds, exotic fruit, amber, and white flowers.  
 
 

Chassagne Montrachet, Louis Latour  2002  ฿6,900 
Intense aromas of nuts and fruits bursting with vanilla  
flavours on the palate. A balanced and powerful wine. 
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Chablis Premier CRU, Joseph Drouhin  2007  ฿6,200 
Fresh, dry and full bodied with a long finish. 
 
 

Pouilly Fuisse, “Clos Varambon”   2006  ฿4,600 
Chateau Des Rontet, Maconnais  
Well-focused with alluring smoke and grapefruit flavours. 
 
 
 
BORDEAUX 
 
 

Chateau Bonnet, Entre Deux Mers   2007  ฿3,200 
Dry clean floral flavours with a refreshing after taste. 
 
 
 
LOIRE 
 
 

Pouilly Fume, Henri Bourgeois     2006  ฿4,200 
Intense, distinctive fragrance from Sauvignon grapes  
producing a sharp fruity white. 
 
 

Sancerre, " Clos de Chaudenay "    2006  ฿4,200 
Etienne Daulny 
A French Sauvignon Blanc. An elixir of gooseberry,  
creamy texture and sweet honey aroma from mature grapes. 
 
 
 
ALSACE 
 
 

Gewurztraminer, Hugel      2007  ฿3,800 
Dry and elegantly scented. A perfect match for  
the versatile flavours of Asian cuisine. 
 
 

Riesling, Hugel      2007  ฿3,600 
A dry, fragrant, clean, lively and refreshing wine  
with floral aromas. 
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SOUTH AFRICA 
 
Sauvignon Blanc, Boekenhoutskloof,  2006  ฿2,700 
Porcupine Ridge  
Tropical nose with crisp freshness and a touch of  
Semillon for roundness. 
 
 
 
NEW ZEALAND 
  
Sauvignon Blanc, Cloudy Bay       2007/2008            ฿5,400 
Zesty citrus flavours combine with subtle oak for a Kiwi 
Sauvignon Blanc Classic.   
 
 

Sauvignon Blanc, Villa Maria   2007  ฿4,700 
Dry with tropical fruit flavours 
and a ripe herbaceous passion fruit aroma. 
 
 

Chardonnay Lone Kauri , Gisborne  2007  ฿3,500 
The palate is full of fresh fruit character, yet also has richness,  
weight and length. 
 
 

Sauvignon Blanc, Omaka Springs, Marlborough  2007        ฿3,300 
A fresh and vibrant wine; balancing tropical fruits with 
crisp acidity. Good length on the palate. 
 
 
 
 
GERMANY 
 
Riesling Kabinett, Brauneberger Juffer   2006  ฿3,800 
Medium dry Riesling, showing exquisite integration and complexity. 
     

Riesling, Wittmann Rheinhessen. QbA   2005  ฿2,900 
Super-concentrated, penetrating, fragrant  
with awesome density and ripeness. Significant fruit and sweetness. 
 
 

Muller – Thurgau, Staatsweingut   2005  ฿2,600  
Baden Bodensee. QbA 
 

Fresh, ripe citrus with a taste of melon. 
 



• Please note that vintages may vary. 
 

Prices subject to 10% service charge and 7% VAT. 

THAILAND 
 
Malaga Blanc, Monsoon Valley     2007  ฿1,600 
With exotic aromas of lemongrass and watermelon,  
this is a light bodied wine with a crisp and fresh finish. 
 
 
 
 

UNITED STATES OF AMERICA 
 
 

Chardonnay, Grand Reserve, Kendall -Jackson 2005  ฿3,700 
Elegant and tropical with hints of lime and grapefruit.  
Lushly layered with an enchanting creamy texture  
and a finish that lingers on and on. 
 
 
 

Chardonnay, Chateau St. Michelle,  2005  ฿3,200 
Washington State 
A soft creamy Burgundy style chardonnay that is very  
versatile with a variety of cuisines. Excellent quality! 
 
 
 
Sauvignon Blanc Vitner’s Reserve Kendall Jackson,  

California      2007  ฿3,000 
A delightfully refreshing wine with flavours of lime, melon, pear, 
 intermingling with tropical fruits. 
 
 

Chardonny, Wente Vinyards   2004  ฿2,900 
Citrus and vanilla aromas, hint of oak 
around the palate. 
 
 
 
 
SPAIN 
 
Chardonnay / Viura, Nekeas,      2005  ฿2,800 
Navarra D.O. 
A soft buttery Chardonnay with hints of citrus fruits. 
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ITALY 
 
Gavi, Michele Chiaro, DOCG     2006  ฿3,600 
Ample, fruity and crisp. Made with 100% Cortese grape. 
 
Pinot Grigio, Santa Margarita, Alto Adige, DOC  2005  ฿3,500 
A dry white wine pale straw-yellow in color. The clean 
 intense aroma and dry flavours lead to a pleasant golden apple aftertaste. 
 
Pinot Grigio, Lungarotti, Umbria, Tuscany           2006               ฿2,600 
Scents of honey and ripe melon. Crisp acidity and fruit flavours lead  
to a finish that is pleasantly dry and well balanced. 
 
Planeta, La Segreta, Bianco Sicily, IGT    2006  ฿2,500 
Mineral scents follow classic aromas of green citrus fruits,  
peach and melon. Good balance between acidity, suppleness,  
and fullness. Finish is round and aromatic. 
 
 
 

CHILE 
 
Chardonnay Reserve, Mont Gras   2006  ฿2,800 
Mouth filling tropical flavoured delight.  
A full bodied, beautifully balanced chardonnay. 
 
Sauvignon Blanc, Anakena Casablanca Valley 2007  ฿2,600 
An elegant and expressive wine with an excellent 
balance of ripe fruit. A smooth and long finish. 
 
Chardonnay, Sunrise Concha Y Toro   2007  ฿2,400 
Dry, floral and fruity with crisp acidity for balance. 
 
Sauvignon Blanc, Paso Del Sol   2007  ฿2,200 
Aromatic, lively fresh dry wine. Gooseberry flavours  
with herbaceous fruit aromas. 
 
Chardonnay, Echeverria, Curico   2007  ฿1,900 
Refreshing, fruity, easy to drink, unoaked chardonnay 
from the new world. 
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AUSTRALIA 
 
 
 

Chardonnay, Show Reserva Rosemount,   2006             ฿4,600 
Hunter Valley                 
Gorgeous aromas of tropical fruits spring from the glass 
while on the palate, the wine displays peach,  
pineapple and citrus flavours. 
  
 

Chardonnay, Howard Park,    2006   ฿3,900 
Western Australia 
Intense lemon and grass notes. This wine 
carries a long palate with excellent herbaceous fruit flavours. 
 
 

Semillon Sauvignon, Cape Mentelle  2007  ฿3,800  
Citrus flavours  with a vibrant, long finish. 
 
 

Viognier, Yalumba, “Eden Valley”   2005  ฿3,300 
Aromas of apricot nectar and honeysuckle. A luscious palate  
with intense stone fruit flavours of white peach and apricot  
finishing with citrus freshness. 
 
 

Semillon Sauvignon Blanc, Leeuwin Estate  2006  ฿3,300 
Vibrant bouquet enhanced by tastes of fresh fruit  
with a clean zesty finish balanced by a touch of residual sweetness. 
 
 

Chardonnay Lindemans Bin 65,    2007   ฿2,700 
Full bodied and soft with bright grape flavours of  
pineapple and fig. The palate is creamy and smooth with  
light touches of spice that defines the long, stylish finish. 
 
 

Semillon, Peter Lehman “Barossa Art series” 2005/2006  ฿2,500 
Fruit-driven, delicate and tightly structured  
in its youthful zestiness. 
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RED WINE 
 
 
 
FRANCE – BORDEAUX 
 
 

Château Leoville Las Cases     2001   ฿20,000 
Deuxieme Cru Grand vin De Leoville , Saint Julien 
Dark, intense and concentrated. A tannic and richly  
fruity wine that ages superbly. 
 
 

Château D’ Armailhac,     2000   ฿11,000 
Saint-Emilion Grand Cru 
Deep ruby red and full bodied wine which evolves 
on the palate. A well balanced Wine. 
 
 

Château Smith Lafitte,    2002/2004   ฿10,500 
Grand Cru, Pesaac-Leognan 
Intense nose of black fruits, chocolate and mineral.  
 

 

Château D’ Issan      1999   ฿8,000 
Ripe cherry and red currant aromas.  
Ultra soft fruits with high acidity. 
 
Château La Bonnelle Grand Cru Classe,  2003  ฿4,900  
Saint Emillion 
Terrific Value! A beautifully balanced vibrant wine full of flavours. 
Old-Vine Merlot 
 
Château Doyac, Haut – Medoc  2003  ฿3,500 
Deeply flavoured with delicious fruit and a velvety tannin frame. 
 
Château Bonnet Entre – Deau – Mers AOC,  2004   ฿3,200 
Andre Lurton 
Cabernet and Merlot grapes combine to produce  
a full bodied red with a slightly dry finish. 
 
 
FRANCE – LOIRE 
 
 

Rose D’Anjou     2006  ฿2,600 
With cherry and raspberry aromas, this wine is 
light, dry and easy to drink. 
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FRANCE - RHONE VALLEY 
 
 

Château Neuf-Du-Pape, Château de Beaucastel 1998   ฿12,000 
Jammy, velvety, ripe fruit matched with textured  
and strong tannin to create an extordinarily elegant wine. 
 
 

Gigondas, Guigal      2003   ฿4,700 
Full bodied with an intense nose dominated 
by peach and apricot. Elegant and long finish 
 
 

Crozes Hermitage, “Petite Ruche”, Chapoutier 2003  ฿4,500 
A full bodied wine with a nicely rounded finish. 100% Syrah grape.  
 
 

Cotes du Rhone Rouge, Guigal    2004  ฿3,300 
Generous powerful and full bodied with a long finish. 
 
 

Beaujolais Villages, Joseph Drouin   2005  ฿2,800 
Aromas of red berries and tastes of cherry.  
A light and easy wine to drink. A perfect cooler for the tropical heat. 
 
 
 

FRANCE – BURGUNDY 
 
 

Gevrey Chambertin, Joesph Drouhin   2004   ฿7,500 
Excellent sweet red fruits, ripe, and earthy flavours. 
A non filtered wine. Decanting needed. 
 
 
 

Chassagne Montrachet, Joseph Drouhin,   2005   ฿4,900 
“Gout de terroir” Well rounded with delicious 
 fruit and a soft finish. 
 
 

 
SOUTH AFRICA 
 

 

Pinotage, Spice Route    2002  ฿3,200 
Rich fruit and plenty of flavours. 
 

 

Cabernet Sauvignon, Porcupine Ridge,   2006  ฿2,700 
Boekenhoutskloof  
Abundance of black currants and dark berries.  
Generous oaking, serious structure, rich and full. 
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AUSTRALIA 
 
 
Grange, Bin 95 Penfolds    2002   ฿70,000 
World class!, A beautifully balanced, rich, full flavoured  
and concentrated wine made from 100% Barossa Shiraz.  
The definitive Australian dry red wine.  
 
 

Cabernet Shiraz, Black Lable, Wolf Blass  2001   ฿16,000 
Rich, full flavoured fruit, balanced by strong tannin  
make this wine an Aussie favorite. 
 
 

Cabernet Sauvignon, Bin 407, Penfolds  2005  ฿7,800 
Aromas of Asian spice, lemongrass, star-anise, and black currant. 
The palate shows mouthwatering acidity balanced by  
complimentary oak and texture.  
 
 

Cabernet Sauvignon, Wynns Coonawarra  2005  ฿5,000 
A rich, solid, sweet oak and ripe fruit bouquet with a big rich,  
balanced palate; lots of tannins. 
 
 

Shiraz, Peter Lehman    2003              ฿4,700 
Fine tannins combine with rich, opulent fruit for a beautifully 
structured Wine. 
 
 

Cabernet Merlot, Cape Mentelle,   2006  ฿4,500 
Margaret River 
A deep dark red with flavours of sweet fruit, cassis, dark chocolate 
and a touch of licorice. 
 
Shiraz Cabernet, Koonunga Hill Penfolds  2006   ฿3,700 
A complex nose, rich sweet flavours finishing  
with prominent ripe tannins. Consistent quality  
from a reliable producer. 
 
 

Cabernet Merlot, Mad Fish,   2004   ฿3,000 
Margaret River 
Spicy Cabernet is softened by velvety, rich Merlot  
for a well rounded and full bodied red. 
 
 

Shiraz, 88th Drop                                                2007                 ฿2,200 
Aromas of ripe berry fruit and smoky oak. Well rounded palate. 
Long soft tannins support a spicy black pepper flavours.  
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ITALY 
 
Brunello Di Montalcino, Castello Banfi, DOCG 2002/2003 ฿8,000 
Ruby Red with delicious fruit and ripe tannin. 
A soft luxurious finish. 
 
 
Barolo, Pio Cesare, DOCG     1998/2004 ฿7,800 
The bouquet is ethereal, with hints of violets, licorice and cloves. 
The palate is dry and austere, with a lingering hint of almonds. 
 
 
Amarone, Della Valpolicella, Allegrini   2001  ฿6,200 
A full bodied, intense and elegant red wine. 
 
 

Barbaresco, Pio Cesare, DOCG          2001/2003  ฿5,900 
Intense and fragrant with hints of violets, cinnamon 
and vanilla. The palate is full and vigorous. 
 
 

Chianti Reserve Ducale, Rufino, DOCG   2004   ฿4,400 
Full bodied and harmonious with an elegant balance between   
velvety tannins and the flavours of mature fruit. 
 
 
Barbera D’ Alba, Pio Cesare, DOC      2004   ฿3,600 
The bouquet is distinguished and vital, with fresh ripe fruit.  
The palate is clear with a defined 
 long and pleasant finish. 
 
 
Castello di Volpaia ,Chianti Classico DOCG 2005  ฿3,600       
First class Chianti Classico with flavours of red fruit and cherry.  
Rich and firm with a smooth finish. 
 
 
 

Aglianico, Beneventano, Campania, IGT   2006  ฿2,500 
Aromas of red fruit and vanilla. Hints of spice 
and leather on the palate with soft tannins and  
a lingering finish. 
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SPAIN 
 
 

Gago, Telmo Rodriguez,     2002   ฿4,500 
Bodegas Toresanas 
Flamboyant and lush. A fruit bomb possessing 
a deep ruby color. Round and supple texture. 
 
 
 

Ars Macula, Tandem, Navarra   2004  ฿3,700 
Nose reveals cedar, and clove along with black and red currants 
leading to a wine of elegance, depth and good aging potential. 
 
 
 

Rosado Cabernet Sauvignon Do Somontano 2005  ฿3,500 
Full bodied with balanced acidity gives this wine a lively  
and supple character. Long flavoursome finish.  
Awarded Spain’s best Rose 3 years consecutively. 
 
 
 

Gazur, Telmo Rodriguez, Ribera del Duero  2005   ฿3,300 
Spanish red boasting quantities of black currant and cherry fruit. 
Mixed with strawberry and licorice characteristics this wine is dry;  
fruit filled and has plenty of soul. 
 
 
 
NEW ZEALAND 
 
  
Pinot Noir , Felton Road, Central Otago  2006  ฿4,600  
Rich and dark black fruit laced with raspberry and chocolate.  
Ripe tannins complete the finish. 
 
 

Cabernet Merlot Te Mata Awatea Hawkes Bay 2005  ฿4,200  
Intense blackberry current and dark plum flavours lead to 
 a rich supple palate with a sustained finish. 
 
 

Pinot Noir, Satyr, Sileni    2006  ฿3,900 
Typical red fruit aromas which follows through  
to the palate with berry and cherry flavours.  
 
Pinot Noir, Hunter, Marlborough    2005/2006  ฿3,700 
Mouth filling plum flavours, subtle oak and an appropriately velvet finish. 
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UNITED STATES OF AMERICA 
 
 
 
 
 

Cabernet Sauvignon, Beringer, Private Reserve   2001            ฿26,000  
Napa Valley  
Aromas of cassis, black cherry, dark chocolate  
transcend to rich expressions of black fruit, vanilla  
and brown spices mixed with ripe, supple tannins. 
 
 

Merlot, Shafer, Napa Valley   2005  ฿6,900 
Big scoops of red and black fruit aromas and flavours. 
90 Points Robert Parker, The Wine Advocate. 
 
 

Zinfandel, Storybook Mountain Vineyards, 2006  ฿4,800 
Napa Valley, Mayacamas 
An intensely perfumed wine with great purity, 
 richness and depth of flavour. An outstanding  
wine from a very good vintage. 
 
 
Pinot Noir, Alexander Valley Vineyards  2005   ฿4,000 
Attractive for its range of wild berry, black cherry,  
sage, tea and spice. 
 
 

Merlot, Alexander Valley Vineyards   2005   ฿4,000 
The core of fruit flavour is deep and intense, with 
blackberry, spice, and herb. 
 
 

Merlot, Vintner’s Reserve,  Kendall-Jackson 2004   ฿3,900 
Big, forceful and intense. Outstanding concentration. 
 
 
Merlot, McManis Family Vineyards                      2006               ฿3,200 
Juicy berry fruit provides a rich creamy texture.  
Finish is lengthy and full of toasted oak that lingers on the palate. 
 
 
Cabernet Sauvignon, Wente Estate   2003   ฿3,000 
Full bodied, black cherry flavours with hints of 
 mocha and tobacco.  
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CHILE 
 
 
 

Escudo Rojo, Maipo Valley     2007  ฿3,900 
Baron Philippe de Rothschild 
A blend of Cabernet Sauvignon, Carmenère and 
Cabernet Franc. Abundance of dark fruit 
flavours with a touch of chocolate. 
 
 
 

Merlot, Anakena, Chile                2006/2007 ฿2,900 
 Rich and smooth with well rounded tannins.  
A very pleasant finish. 
 
 
 

Cabernet Sauvignon, Anakena, Chile  2006  ฿2,600 
Quality Cabernet from Chile with strong 
 tannin and fruit. 
 
 
 

Merlot, Mont Gras      2007   ฿2,200 
Medium bodied offering ripe red fruit flavours with a smooth  
and supple finish. 
  
 
 
 
 
ARGENTINA 
 
 
Cabernet Sauvignon, Reserva, Terrazas  2005  ฿3,700 
Developed sweet and soft tannins emerge from layers  
of fruit to form a persistent finish. A wine which will 
 develop its character for over ten years. 
 
 
 
 

Cabernet Sauvignon, Signos   2006  ฿2,300 
A well balanced deep red wine with 
distinct tannin and fruit. 
 


