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WHERE STO MEETSQ«@LL ?M

Where Stone Meets Exquisite Street Food
Experience the fusion cf elegance and flaveor at Zila Street Blstro & Bar. E)ur' concept
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m mayonnaise, prepared from
local seafood market-sourced praw ) offer a modern MASON twist.
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LIQUIDS

THAI SOUP

TOM KHA KAl - Cocanut Millk + Mushroom, THB 320
Chicken and Galangal Soup
diehln

TOM YAM GOONG - Smoked Chili Paste W L.

+ Kafffir Lime Leaves, Lernongrass and Prawns
AL

WESTERN SOUP

ROASTED TOMATO SOUP C&’Q THB 320
+ Basil Pesto and Garlic Bread
gUtadama E3Swdasaamaltlulisiugs

@ LOBSTER BISQUE SOUP ;i ok, rich, creamy soUp THB 490
consisting of pureed vegetable ifood or a
thickened seafood stock that is the shed v ith cream
glduredamoas -

FRENCH ONION SOUP
gukauTinjandnsana

shyler

BISQUE SOUP

THB 490

4
If you have a food allerg a5 cialf ity requirement piease notify pour senver or chef, we are mare than faogy [o recommended.
Frices are subject to 105 service charaeand 7% qovernment tax
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NUNG KHING

THE 1,100

Snow Fish, Leek, Mushroom, Soy Sauce, Ginger, Coriander and Sesame Oil
UaAu:dariuds uaindaadsisansaurin Alknau 3 uaatiaduiaasas

aladuduazindaudnathiunAinaurauidntas

[Fyou have a food allergy or & spectal deity requirerment please notify youlr sefver oF chef, we are more than happy to récammended
Prices are sulyect fo 10% sarvice charge and % government tax
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MASSAMAN

THB 820




';/'r
GOONG LAI SEUA

THB 690

Tiger Prawn, Rice Stick Noodles, Tamarind Sauce, Garlic Chives, Tofu and Sweet-Salted Radish

ralnervaieda walneduamssumerAwulamuiudsanalne molnswywagunwhimnonidurdeds) Woukina:

W0 vndusandaannnyufamswauauyavsaantdulananund - Mauznuiden Mousa ta:thlan uliEsw
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If you have & food allergy or & special deity requirement please notify your server or chel, we are more than happy to recammended

Prices are subject fo 10% serwice charge and 7% govermment fax



MAIN COURSE

THAI FOOD

e GOONG LAI SEUA SAUCE MAKHAM THB 790
Deep Fried Tiger Prawns, Shallot and Tamaring Sauce
TN ldanansI0YEAUNURURa LTER

PHAD CHA THALAY @SS
Mixed Seafood + Young Green Peppercorns, Chili and Sweet Basif

g L i LA | e
WO WSIHNE D LU LU WS ITE

THB 590

s S
¢ LAMB MASSAMAN - THB 820
Lamib Shank Massaman Curry and Crispy Potatoes
(RGN

@ PLA HI MA NUNG KHING - Snow Fish, Leek, Mushrooms, THE 1,100
Soy Sauce, Ginger, Coriander and Sesame O
HanAulaE Ouns:EaY Roka Baila:mnaumn

2T o

C;:-' PHAD THAI GOONG LAI SEUA - Tiger Prawn, Rice Stick Noodles, é"‘" ] THE 690
Tamarind Sauce, Garlic Chives, Tofu and Sweel-Saited Radish
wolransaioEs

.
(‘:‘J KAO SOOI GAl UDON - northern Thai Curty Chicken Thigh, J THB 460
Japanese Wheat Flour Nood{’e and Japanese Pickled
dmatiaeinate @Sdwsanrnoasalnaniu

— KRA PRAQO GAIl, MOO OR NUEA —'4--'_"4 THB 390
Chicken, Pork or Beef + Red Chifi and Hot Basil Leaves
MEiWSTIA HLRSolin

' KAQ PHAD SUP PA ROD GOONG W THB 490
Fried Rice Prawn, Sriracha Pineapple, Raisins, Yellow Curry Powder and Egg

[ - — oA - .
UTTHOFULESOASS lu'j"ll.-'u);J GMUNC WITISHSIES 1

PLA KRA PHONG THOD NAM PLA - Fried Sea Bass Fillet with THB 490
Fish Sauce, Spicy Mange Salad, Cashew Nuts, Shallot and Chili rf}j; r

U Na0iia T [3swWsauen L

GAENG KEOW WAN NEUVA THRB 450

Green Curried Beef with Vegetables and Sweet Basil [}
IR RIS

MUK PHAD KAI KEAM THE 490
Stir-Fried squid with Salted Egg, Bell Pepper, Celery and Onion
Uanklinwosaalinn wshku dudieasraufio

PHAD PHAK RUAM, THB 320
Weok Fried Vegetable - Mixed Market Vegetable, Garlic and Oyster Sauce
WORNSI

£
L=? Chef Recommended mﬂ Vegan ‘!“Y.I\feqetarran «jcjt\ MNuts

WE snenfisn 17 mildspicy S Medium Spicy . spicy

If your have & food allergy or & special deity requirement please nolrfy your server or chef, we are mons than happy to recommended.

Frices are subject fo MO8 senuce charge and 73 goveryment fax

MAIN COURSE
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fully crafted stea 5,
delicate baiam:e f herbs
of flavors in our delicious pizzas, and savor the freshness of our vibrant salads. e
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PLATTER

THE 3,500

Experience a tantalizing ensemble of grilled seafood delights and oceanic flavors. Indulge in
succulent Grilled Tiger Prawn, tender Grilled Soft Cuttlefish, and flavorful Grilled Seabass Fillet,
each served with a side of grilled vegetables and a delectable seafood dipping sauce.

This platter promises an unforgettable meal.

/ o e gt e T F X |
HODHISNHRENRSAHCHENEIULD AUSSAENURVATEIGSIURLUL URTRDNE TS IEEIiaLaInswe wsanaunaan

FSWwsSaurneauahduddosaida sudsulssiulsaumsaimssuls-muamsisufenna:auidau

fvou have a food allergy or @ special defdy requiement pleass nolify your server or chell we are mare than hapoy fe recomimended,

ST 06 DOV T A Tax




ar

8 COLOCUTS

DeILght N, aeiectmn of cheeses mclucﬁng BIue Cheddar ahd Parmesan acmmpanled by Onlon
Marmalade Chutrtey and Truffle Horrey A perfect balance of flavors our Charx:uterne Board’-effers a
Tantafizmg combmanon ‘of cheeses cold cuts fruits, dned fruits crackers jam, and _honey. Be set

eff on a Journey of tastes and textures sﬂwormg wonderﬁul p'alrlngs across our Chajfcuterle Board

- par 'eean wsaume Onicm Ma?‘ma de }‘Zhu{ney ;
lﬁ'l ' u?wa.me 1aRY wal ag waiuum

CHEESE & COLD CUTS :

MINI CHEESE - SELECTION OF CHEESES BECARD : THB 520. _
Blue | Cheddar | Parmesan + Onion Marmalade Chutney and Trufifle Honey a2
fasa 3 vio Ugds woddd wislvewda BSkdausurduliuiadwnauifonsHiba ! \
CHARCUTERIE BOARD - SELECTION OF CHEESES THB 1,690

Cold Cut, Fruft, Dried Fruits, Cran:'kers Jam and Honey

lnadAnfuga walluia 1asninas wouia-thaa

If vou have a food allergy or 2 special deity requirement please nobfy your server or chefl we are more than hapey te recommended,
Prices are subject to TO% service ohargs and 7% goveroment tax



WESTERN FOOD

- SEARED LAMB CHOP THE 1,800

d Japanese Seaweed

Eldda Hoduadanui

BlASlrze IS EIAUSsA

— GRILLED BEEF FILLET STEAK 200G THB 2,100

SALMON ON FIRE PAN-FRIED SALMON THB 690
Mesciun Lettuces, English Pea Puree and 5un-Dried Tomato

WAL AU ORI

SNAPPER AND CHIPS - Battered White Snapper Fish THB 620
+ Hand-Cul Potatces, Tarta wce and Malt Vinegar

oEoWdan nsnmssadi@hduaindauaacn

Uanewauosdudenag (askWwsaliow

GRILLED KUROBUTA PORK CHOP THE 750
Steamed Asparagus, Green Peas, Lemon Scented Oljve Off

ck Pepper S
selsum=eha Hualisds

Wl a-aaamWsninan

sar Salad with Grilled Chicken Breast

Everyday Healthy Salad
¥ ¥ A

Spaghetti Alle Vongole Snapper and Chips

¥ yourserver or chel, we ane more than hapoy to recommended

STREET BISTRO & BAR



A BIT ON THE SIDE

MESCLUN LETTUCES + Red Wine Vinaigretie THB 290
AdnrnsIufuLhaan e

CREAMED SPINACH ﬁ:\J THB 290

WU ROASL

THE 390

s 7
= MAC AND CHEESE + Thyme and Almonds }

Onn:lsdauda Tl

Macakio

POTATO PUREE, Tru

[ i al = TRETE e O e

e Scent and Green Onfons N3 THB 290

Helkl

DEEP-FRIED HAND-CUT POTATOES ROSEMARY 'f—:.‘ THB 2920

+ Gartlie, Ketchur

of Seeded Mustard Mayo

IsAnUErunsariey 1aSnwsausaauaiamg
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‘w—= Chef Recommended “r’ Vegan \) Vegetarian 1 Nuts

Shelifish 0L Miid Spicy 1 Medium Spicy [ Spicy

se notify yaur server or chef, Wwe are mare than hapey fo recommended.
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LAMB CHOP

THB 1,890

Grilled Scallop with Miso Blue Cheese and Japanese Seaweed
dlasun:ey @SWWSaurHaawad saauadanuils: w=anrsienausesa Surf and turf (Ju
2 WsAlifvaKIsn=@Ia=iadns AwwWdaunstihiauannuienchvagwaatiy soudasaaua:

Eaafsaidin NuLaNchufunaUKABALAa S Ut dAuld

I you have a food alfergy or @ special geity requirement piease notify your serpdlr decher we are mare than fappy o recommendea

Prices are subyect to /0% senioe charge and 7% govemment fax
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FILZET STEAK

THB 2,100

3 a;fmu have a food allergy or a special deity reguirement please notiy vour senver or chefl, we are rmore than hapoy fo recommendiad.
i, — Prices are subjject to 1O service charge and 7% government fax



ON FIRE

THB 690

Pan-Fried Salmon, Mesclun Lettuce, English Pea Puree and Sun-Dried Tomato
Fine salmon pan-seared to feature crispy skin and tender, juicy flesh, served with a
green pea sauce and sun-dried tomatoes. An absolute must try.

IHAUaLEY a30WNAUGIFLIMUA tasu:FanAcnnusiy
tsavauewluns:n: HINsau Hauugdud ESHWSausaat IauENIauadamnAnuiy Gavaavanasy

Ifyouw have a food alfergy or & speclal defty requirement please nofify your semver oF chef, we are more than happy to recommended
Pricas are sulyiect fo 10% service charge and 7% gowermment fax



Preys

Meat and buns, are a familiar combination that's taken a step up here in our kitchen. Qur chef's
creative recipes make sure your sandwiches are more than the sum of their parts. It starts from
quality impeorted meat like Australian Angus beef, to how we cook, and finally the elements added

to make our offering stand out. hurry food but please slowly eating

;. [ pir L T W .o
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SANDWICHES & BURGERS

CIABATTA, BEEF PASTRAMI SANDWICH THB 550
+ Colesfaw, Yellow Mustard and Potato Wedges .
IHUGTHHa TRV FSWWSauFan:HaUa Tamsoa-uNsaanangan

CLASSIC CLUB SANDWICH THB 450
+ Hacon, Egg, Chicken, Temato, Let{uce and French Fries
Aaunudss werau B Th uadaing adouasiuxsonan

@ ZILA BURGER - Australian Black Angus Patty + Bacan, Cheese, THB 590
Tomato, Lettuce, Grilled Sriracha Pineapple and French Eries
LaSinasiiainaadinsias wnal. & Usiaing aan Juilsoassie it iLksenon

GRILLED CHICKEN BURGER - Cajun Spiced Chickan Thigh THB 480
+ Grilled Bacon, Difi Mayo, Rocket and Potato Wedges

WaEINasa: tun HEmRSavmARIL URSUEN FSWALsa s BRIUARTBa T

Lanifionaduwsnantioilsan

ZILA Burger

Spaghetti Aglio E Olie with
Grilled Salmon

PASTA

SPAGHETTI AGLIO E OLIO WITH GRILLED SALMON, g THB 520
Garlic and Dried Chili
POECTTRONS ATEUWS IR A SWW SaLU aisaua U

=

FETTUCCINE BASIL PESTO SAUCE #b b THB 740
& Grilled Tiger Prawn, Sun-Dried Tomato and Parmesan Cheese
wiatrosaaiwaltluHsmasHnsauiemedam LianamnlfAUSwnuss

SPAGHETTI ALLE VONGOLE, White Clam, Garlic, {10 THE 450
Chili Flakes, Parsley and White Wine
rnacHorasnAUlEWERIaTunsafey AndssSatia:hoina

@ FETTUCCINE CLASSIC RAGU BEEF BOLOGNESE, THB 550
Thai Angus Beef, Onion, Celery, Carrot, Red Wine and Parmesan Cheese
wiatuaadatauuing raufhod tudwe wesan hluoauaswsueLds

Q) Chef Recommended Qﬂ Wegan "\’a\fegetaraan L& Muts
5 shenfish A3/ mild spicy 3/ Medium Spicy 7 Spicy

AL

I yeU have a food allengy or a special deity requirernent please notify vaur server ar chell we are more than hapoy to recommendied

Pricek are subject to 1% service charge and 7% government fax



FORMAGGI PIZZA, % THB 570
Tamato Sauce, Biue Cheese, Parmesan, Goat Cheese

and Mozzarella Cheese

Wadd 4 sl ugda WIS wsd FauunW=la-uadsilsad 8a

SEAFOOD PIZZA + Capers, Oregano and Mozzarella Cheese & THB 670
R 1mas pasnllivasuaanisadisa

ITALIA.N SALAMI PIZZA, Salarni, Black Olive, Basif and Mozzarella Cheese THB 570
Fetad enandh Hsswiasuaasisaanta

MARGHERITA PIZZA, Cherry Tomato, Basil and Mozzarella Cheese % THB 470
Autsmst padana THsswnasuageisagia

IF you have g food allergy or & special delly requirement please nolify vour server or chell we are more than happy to recommended
Brices are subyect fo 1009 serwee charge and 7% governnrent tax



VEGAN FRIENDLY

LARB HED - Mushroam + Shallot and Green Onfons hﬂﬁf THB 310
Garlic and Dried Chilf
AR IWYATHISINAEU N

(= MANGO AND AVOCADO SALAD W THB 420
+ Sesame and Miso Dressing, Dark Chocofate Shavings
aaoudaniuabmis tadohiuniuil: Ganinianyodes

TOM KHA HED - Coconut Millc + Mushroom and Galangal Soup M THE 290
FUHTIRD

TOFU PHAD PRIK KELUX - Deep Fried Tofu Stir-Fried with Garlic, W8S THB 350
Chili and Green Onions
hHnaosowsaNUNsHiaU A UraL

PREAW WAN TOFU - White Tofu + Sriracha Pineapple, Onion, W THB 390
Tomato, Capsicum ahd Gregn Onion

hAROUE R aUiksanssien ralfRn) LeBaing WERHYILIEEUHAL

TOFU STEAK - Grilled Vegetable, Mushroom and Gochujang Qﬂ THB 450
AENIENR IFSWWEDURNE IROLAHaTWSNINHA

PENNE TOMATO SAUCE + Fresh Oregano and Basil mﬂ THB 450

WIamroHaaLETaInA

————

i

V= i
et Chef Recommended hﬂ Vegan 'f’;,’\-fegetariaﬂ ¢ Nuts
& shenish 27 Mild Spicy 1! Medium Spicy /! Spicy

(Fyou havea food alferay or a special deily requirement please natilfy your senver or chell we are more than happy fo recammenced

Prices are sityect fo % service change and 7% government tax

STREET BISTRO & BAR



rials like leather sofas as well as

1 %ther fabﬂc&*an .
zoos or h o?s_g,rldlrig The main foods vegans don t eat are meat, fish, seafood. dairy,
eggs, honey and other by-products. \ e
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dnIrSamsinn amiskanAdvadsaluAuda Waded Uan awnshza uu [ (hide ta:wawassd8uqfiniu

WanUANAn




KIDS MEALS

SOLDIERS SANDWICH HAM THE 380
and Cheese Sandwich + Green Salad
(SLEA BTN @SWWSaUFTENUEED

BUDDHA BOWL - Penne Tomato Sauce + Fresh Oregano and Basif W THB 380
namroHaaliziialhng

‘:—:_:J CHICK CHIC NUGGETS, Chicken Nuggets THE 380
+ Steamed Vegetables and Masﬁed Potato
InsUudenan @SWwsaurntaasTuxsoun

iy

MAC ‘N' CHEESE + Thyme and Almonds 65%'% THB 380

gnnzletiauda fElindamdasaudan

©

CREAMY & DELICIOUS - Fettucine Carbonara, THE 360
Creamy Parmesan Cheese and Crispy Bacon
WATYaAAEL WISLHIUTE a:IuAaunsay

WONDER FISH AND CHIPS + French Fries and Tartar Sauce THE 360
Uanguudanan 13Skwsa pIUHBInaauUNSHISEaa

EGG FRIED RICE + Mixed Vegetables THB 320
imaean hilaein

=g 1w = Sundae Vibes

ONLY IF YOU’VE BEEN GOOD

GO HEALTHY - Fruit Cocktail Crumble + Honey Yoghurt t‘é THB 290
adamaldniuilanaunsay EsHwsauialenmsn

Q MANGO HERE - Mini Mango Plate + Sticky Rice and Coconut Cream w THE 250
iHOEaUsELIEn

SUNDAE VIBES - chocolate lce Cream Sundae + Vanilla lce-Cream, THB 360
Chocolate lce-Cream, Chocolate Sauce, Strawberry and Banana
danlmiaeduog

@ Chef Recommended M Vegan \t";!\-‘egetarian 53 Muts
2 shenfish 2 Mild spicy Y Medium spicy /) Spicy

If you have a food alfergy or a special deity reguirerment please notify your server or chef. we are more than hapoy to recammended
Prices are subyect to 10% senvice charge and 7% govesnment fax



Mango and Sticky Rice is a longstanding dish found throughout Southeast Asia that is made
with sticky rice steamed in coconut milk served with ripened mango. In Thailand, the dessert is a
popular favorites that is enjoyed vear-round but especially during the hot summer.
ke du-iaaduuuWuba saen-uaaniEedtd Us-naudednkieatalunsi @sWwsauu-udsansariu

gulsinalne Bend hawbedusin Wuwuusaalouslokivasine Avimuldnasaiol wa:tsusuls-nulusongsau

THB 290

?/(Aw s/
MAMUANG R

If you fiave 3 food alergy or 8 specal deity requirement piease notify your senver or chell we are more than hﬂﬂ.ﬂy.w recommended,
Prices are subjeci to J0% service charge and 7% government tax-



DESSERT

o

€2 KHAO NIEOW MAMUANG THB 290
Mango Plate + Sticky Rice, Chia Seeds and Coconut Cream

HELEL

BUALOY NAM KING - Giutinous Rice Flour, Qf, THB 290
Black Sesame Seeds and Hot Ginger Tea
RagEI07 [@ASWWsauUDg

= WORLD WAR Il DESSERT - Green Apple, Rolled QOats, THB 460
Cranberries, Lemon and Vantlla Ice-Cream
radidanisn sadunsuiuas Wiiguatasaansuahan
DARK SIDE OF THE MOON - Whipping Cream, THB 460
Chocolate lce-Cream and Fresh Berry
53[1TI'i.-:"Z'L"-]." LS SO UFSH mSudanintana:uasan
PICK ME UP CAKE, Mango and Passion Sauce THB 420
NS 03 13SWSa UL a-Ea 1125
LAMINATED DOUGH THB 460
Nutella, Caramelized Banana and Marshmallow
MSENEIEUYINa s suiuald

A = . = p

=~ BAKED BRIX TOAST, Aimond Crush with Raspberry Sorbet &) THB 480

and Vanil

3 Cream Sauce
oning 1naaLcoE

IBIDAUAL 135w

SIS

Unia=ILiaAsy

MIXED FRUIT PLATTER h” THB 240
Fresh Cut Tropical Thai Fruits inh the Season

walidnounoneE

SELECTION OF ICE-CREAM SCOOP THB 220
laasy uaswasiun

| Vanilla | Chocolate | Manao

| Coconut | Strawberry | Raspberry Sorbet

i~ 2 * .
ey Chef Recommended Qd Vegan \i’. Vegetarian Q};:’ MNuts
2 shenfish 00 Mild Spicy 7 Medium Spicy  f? Spicy

i you have 5 food allergy or & special deil als

Prices are subject o 10% serviee charge ana 53 oo

reguirer

s nolify your senser or chef we are mors than happy to recommended

DESSERT
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#MASONexperience
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When stone blends with artistry, it creates distinctive beverages at
Zila Bistro and Bar, Our bartenders, with their passion for art, creative
thinking, and deep knowledge, have brought forth a concept that
transforms art into signature drinks. These drinks possess an authentic
taste and a profound blend that they have skillfully crafted. Whether you
seek a classic whiskey or a stone-inspired cocktail that warms your soul,
we are so proud in delivering this exceptional experience to you.

iaALWAUfUWaNUAaL: aswassaindasduniianansniiawn:THn

Zila Street Bistro and Bar
ISWNSINUICESAD ANUkadHalinuAads, ATUAGAS WASSH, ta:ADUSTaNEY
IathuunamuAaiieniudad: aswassAsanuiunasaniidanuduandnunl
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CHAM P%’gﬂ;m;é,

| Bellini | Kir Royal | Midori Fizz THB 480
| Mimosa | Rossini

MASON

MneAmee COCKTAILS THB 280

| TURQUOIZILA
White Rum, Blue Curacaon, Rose’ Syrup, Pineapple Juice, Lime Juice

| SUMMER SIPPER
Vodka, Orange Liqueur, Mango Puree, Lime Juice, Soda Water

| SUNDOWNER
White Rum, Dark Rum, Orange Curacao, Mango Juice,
Pineapple Juice, Lime Juice, Strawberry Syrup

| ULTRA VIOLET
White Rum, Orange Ligueur, Butterfly Peas Juice,
Lime Juice, Sugar Syrup

| MELODY OF THE SEA
Vodika, Raspberry, Midori, Lime Juice, Sugar Syrup,
Sprite, Fresh Strawberry

| RUBY PROMISE
Tequila Gold, Grand Marnier, Pomegranate Juice,
Lime Juice, Sugar Syrup. Schweppes Lime Soda

| CANDLE LIGHT
Absolut Citron, Cointreau, Orange Juice, Passionfruit,
Lime Juice, Sugar Syrup

Frices ara subject to 10% sarvice charge and 7% government fax.

LILA
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CLASSIC, .4

| Blue Hawaii | Caipirinha THB 350
| Cosmopolitan | Dry Martini

| Bloedy Marry | Mai Tai

| Margarita | Mojito

| Leng Island Iced Tea | Pina Colada

| Zombie | Singapore Sling

| Strawberry Daiquiri | Tequila Sunrise

| Whiskey Sour | Sex on the Beach

Frices are subject to 10% service charge and 7% govermment tax.

ZILA



MOCKTAILS THB 250

| PASSIONZILA Passionfruit, Mint, Lime, Soda
| TOPICAL SWEETIE Guava Juice, Orange juice, Red grenadine

| MANGO BREEZE Mango juice, Passionfruit Syrup,
Lime Juice and Schweppes Lime Soda

| SHIRLEY TEMPLE Maraschine Cherry Syrup, Lime fuice,
Top with Ginger Ale

| BERRY DELIGHT Blueberry, Lime, Apple Juice, Raspberry Syrup

FPrices are subject to 10% servica charge and 7% govermnment tax

LILA
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MOCKTAILS
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| AKANI Thai Tea with Espresso
| COCOA TREES Thai Tea with Cocoa

THB 220

| HAVEST TIME Matcha Green Tea with Purple Sweet Potato
| EMPIRE MATCHA Green Tea with Thai Tea

THAI HER% THB 180

| ROSE MARRY Roselle & Rose

| BUTTERFLY EFFECT Butterfly Pea & Lime

| THE ROBUST Longan & Basl

| GRASS HERBAL Lemongrass, Honey, Lemon

| PEARL & FLOWER Chrysanthemum & Pandan

Prices are subject to 10% service charge and /% government tax.

LILA



ZILA COLD

¢ [ .
-@Wxﬁfz \rurrced

Drinking cold pressed juice helps to detoxify the body and enhances
the function of internal organs. A cleansed body means your organs
canbetter release any build-up of toxins and revive immunities more
efficiently, Qur juices are made from selected organic ingredients
for your health.

¥ - = - . r= =, s Ow - e =
msautanaugstes emeduasidia:ilAs:uumeluauysal dieduaisiy
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| € CARE VITAMIN & | Weight Loss, Cafrot, Apple, Orange THE 250

| BANANA POWER Banana, Orangs, Strawberry THB 250

| THE BARON VITAMIN C | Slows skin aging Apple, THE 280
Beetroat, Celery, Antioxidants

| ANTIOXI Guava, Strawberry, Watermelon THB 280

| B POWER VITAMIN K | VITAMIN E | Suppoits Healthy Vision THE 280

Guava, Apple, Kiwi, Vitamin C

Prices are sutyect to 10% service charge and 7% goverpnment tax,

STREET BISTRO & BAR
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SQUEEZED JUICE

| Apple | Carrot
| Pineapple | Lime
| Orange | Watermelon

| MASON Young Coconut

f FRUl%‘FRAPPE’

| Apple | Banana

| Coconut | Guava

| Lime | Pineapple

| Mango | strawberry

2 ik
Brewed/Coffee

Hot | Iced | Frappé
| Black Coffee
| Café Latte

| Americane
| Mocha

| Double Espresso

THB 220
| Guava
| Mange

THEBE 220
| Cantaloupe
| Kiwi
| Orange

| Watermelon

THB 160 | THB 180 | THE 220

| Cappuccine

| Espresso

Prices are subject to 0% service charge and 7% government tax.

LILA
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Discover the enc %
of Thailand's erganie tea leaves comes alive. Sourced from the
tea gardens of Northern Thailand, our collection showcases the authentic
taste and cultural hé‘ritage of Thal tea. Immerse yvourself in the
vibrant aromas and delicate flavors, as each sip takes you on a
journey through nature's beauty and centuries-old traditions.
Experience the pure pleasure of Tea Chaidim and elevate your il
tea-drinking moments to new heights only at |
ZILA STREET BISTRO & BAR. ﬂ
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| Lemongrass Ran‘danfﬁhtter-ﬂy Pea

Prices are stbject to | ge.and 7% government fax.
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| Original Iced Tea Serve with Milk or Lemon

| Thai lced Tea Traditional Thar Style lced Tea
with Condensed Milk

| lced Matcha Green Tea Green Tea with Condensed Milk

Chocolate Hot | lced

%ﬂION

| Coke | Coke Zero
| Sprite | Ginger Ale
| Tenic Water | Soeda Water

| Schweppes Lime Soda

PURITY
MINERAL WATER | SPARKLING WATER

| Ment Fleur 500 m/

| Evian 330 m/

| Evian 750 m!

| Acqua Panna 500 mi.

| Acqua Panna 1,000 mi

| Perrier Sparkling 330 mi
| Perrier Sparkling 750 mi.

| san Pellegrine 750 mi.

THEBE 220

THBE 220

THB 85

THB 70
THE 160
THB 250
THB 200
THB 320

THEB 180
THB 350

THB 350

LOC%—M

| Singha
| Chang

IMPORgEE%

| Asahi | San Miguel Light
| Heineken
| Corena

| Hoegaarden Original | Hoegaarden Rose

APERITIFS

| Pernod | Ricard | Campari
| Martini Extra Dry | Martini Rosso

| Martini Bianco

LILA

THB 220
THB 220

THB 220
THB 250
THB 280
THB 320

THB 240
THB 280
THB 280
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| Beefeater

| Tangueray | Bombay Sapphire

| Hendrick’s

RUM

| Sang Sem | Thai Rum Mae Khong
| Bacardi Light | Cachaca Canario

| Captain Morgan Dark

| Havana Club 7 Years

VODKA

| Absolut | Smirnoff

| Grey Goose

TEQUILA

| Siarra Silver | Sierra Gold

| Don Julio Reposacdo

SCOTCH WHISKY

| Ballantine’s Finest

| Dewar's Special Reserve
| JW. Black Label 12 years
| Chivas Regal 12 years

| JW. Geld Label Reserve

SINGLE MALT WHISKY
| Glenfiddich Single Malt Whisky 12 years

BOURBON AMERICAN WHISKEY
| Jim Beam
| Jack Daniel's

| Jack Daniel’s Single Barrel

IRISH & CANADIAN WHISKEY

| Canadian Club | John Jameson

COGNAC

| Hennessy VSOP

| Martell VSOP | Remy Martin VSOP
| Hennessy XO

DIGESTIFS

| Amaretto | Apricot Brandy

| Créme de Banana | Créme de Menthe Green
| Créme de Cassis | Créme de Cacao

| Malibu

| Lemon Cello | Jagermeister

| Kahlua | Bailey's Irish Cream

| Drambuie | Grand Marnie

| Benedictine (D.O.M.)

Prices are subject to 10% service charge and 7% government tax

ZILA

THE 240
THBE 320

THB 390

THB 220
THE 240
THB 240
THB 280

THB 240
THB 340

THB 240
THB 510

THB 260
THB 280
THB 320
THB 320
THB 450

THB 350

THB 260
THB 320
THB 480

THB 260

THB 420
THB 510
THB 990

THB 220
THB 220
THB 220
THB 220
THB 280
THB 280
THEB 320
THB 320
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WINE LIST

SPARKLING PRICE

Belstar Brut Prosecco DOC Valdobbiadene | Italy 2,100
Soft and elegant with berry flavors and
a touch of almond and nutmeg

Fleur De France Blanc De Blanc Brut Rich | France ‘ 2,200
and full on the palate, extended finish of fruity notes, very light

and refreshing finish showing clean minerality and citrus.

Perfect as an aperitif, also good with tapas

CHAMPAGNE
3,400
Ernest Rapeneau Brut | France .
A delicrous biscuity character with a
creamy richness and brioche and floral notes

Bollinger Special Cuvee | France ‘ 9,000
Beautiful aromatic camplexity, ripe fruft and spicy aromas;
hints of roasted apples, apple compote and peaches

ROSE

Komaros Marche | Italy 2,200
Full, velvety and balanced, with a rich structure.
Delicate, with scents of cherries and white peaches

Veuve Vernay Brut Rose | France s 2,700
Well-balanced and fleshy, This beautiful rose show on the the palate

the same fruity flavours as the nase does. Some acidulous notes on

the finish give it a pleasant freshness, A really enticing

RED WINE

Catena Malbec | Argentina e 2,700
Medium to full bodied - Deep aromas of ripe red

and dark fruits foined by delicate viofet and

lavender notes, with traces of vanilla and mocha

Bourgogne Pinot Noir | France 2,700
Medium bodied - Scents of violet mixed with

intense aromas of ripe black cherries and spices.

Complex and well structured

Sterling Vintner S Collection Merlot | usa * 3,300
Full-bodied - Fresh mixed-berry jam, red cherry,

milk chocolate and baked spice, Silky tannins and

a lengthy finish

Brunello di Montalcino Sangiovese | Italy 6,100
Medium bodied - A "classic” obtained from clones
of selected Sangiovese

Torres Salmos Grenache | Spain 7,500
Medium to full-bodied - Dark ruby red with purple highlights.
Intense, rich and fragrant, with extracrdinary fruit expression

g RECOMMENDED
Frices are subfect ta 10% service charge and 7% government tax




WINE LIST

RED WINE PRICE

Penfolds bin2 Shiraz Mataro | Australia 2,900
A full-bodied Australian red wine blend with terrific structure

and depth. Perfect for grilled meats: smooth yet robust.

finishes with dark fruits, pepper and spice.

Penfolds Bin 138 Shiraz Mataro Grenache | Australia 5,900
Raspberry-leaf and pastille fruits (blackberry) jostle to the fore,

Juicy, dense and more-ish - a sophisticated varietal and

regional matrix unfolds, stamped with Barossa integrity.

Chianti Classico Banfi docg Red Wine | Italy ‘ 2,900
Celebrating the best Tuscan tradition Banfi offers a family

of Chianti wines varied and complementary, unique in its style

rich flavours, supple tanning and good acidity

Woodcutters Shiraz | Australia 2,700
Bold and hearty it shows ripe sweet fruit flavours with

supple tannins Has quickly become a firm favourite of

all the full-bodied

WHITE WINE

Lindemans Bin 95 Sauvignon Blanc | Australia 2,400
Light bodied - Aromas of passionfruit, grapefrult, gooseberry
and guava. Providing a fresh, crisp finish

Pinot Grigio, DOC Collio | Australia

Medium bodied - Floral, fruity, with delicate notes 2,900
of acacia blossoms, banana and pineapple.

Dry and bhalanced with an elegant varietal finish

Trimbach Riesling AOC. Alsace | France @

Medium bodied - Dark ruby red with purple highlights, 3,300
Intense, rich and fragrant, with extraordinary fruit expression

and exquisite dried fruit hotes

Kendall-Jackson Grand Reserve Chardonnay | USA ! 4,000
Medium bodied - Lush tropical fruit intertwined with femon,

lime and flora. Elegantly layered, exhibiting a rich texture

with a hintof vanilla and spice te round out a long finish

Casillero del Diablo reserva chadonnay | Chile @ 2,700
A fresh, medium-bodied Chardonnay, from Chile’s cool

climate Casablanca Valley, loaded with wonderfully

ripe peach and pineapple favours with & hint of vanilla spice.

Perfect to savour on its own or with fish, white meat,

and pasta with a creamy satce

Chateau ste michelle suavignon blanc | France 2,900
This wine offers fresh aromas of herbs and lavender with

a beautiful! floral note. Fresh and lively, this is bright with apple,

peach, lime and floral flavors, fingering nicely on the gentle finish

@ RECOMMENDED
Prices are subject to 10% service charge and 7% governmend tax



WINE BY GLASS

SPARKLING WINE BLT GLS

Atto Primo Brut, Sparkling | Italy 1,800 420
Fruity, with a pleasant, well -balance acidity and
a refreshing aftertaste

Fleur De France Blanc De Blanc Brut Rich | France , 2,200 420
and full on the palate, extended finish of fruity notes, very light

and refreshing finish showing clean minerality and citrus.

Perfect as an apetitif, also good with tapas

RED WINE

Chilano Cabernet Sauvignon | Chile * 1,800 420
Medium bodied- ntense and attractive fruit aromas,
especially red plum, with herbal and chocolate notes

Moulin de Gassac Merlot | France 1,800 420
Medium bodied- Smooth and harmonious; hint of roast coffes,
limestone and solls from the Cretaceous

WHITE WINE

Reservado Sauvignon Blanc | Chile 1,800 420
Pale and bright greenish yellow. Aroma fruity with
notes of herbs and peach. Refreshing and balanced

DB Family Chardonnay | Australia * 420
Medium bodied-Very pale straw with a greet tinge. Tight,

Fresh pare and stone fruit balance by a subtle hint of oak

QRECOMMENDED

Frices are subject fo 10% service charge and /7% government tax
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