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THAI RESTAURANT & BAR >.<
]
ZERO-PROOF & MOCKTAIL .
>
Pink-Passion 15 Tamarind Spritz 15 Virgin Mango .<
(Zero Proof) (Zero Proof) Mojito 11 >
»<
°
<
°
<
o °
it ><
Ritual Zero Proof Gin, Tamarind Spritz Mango, Passionfruit, °
Strawberry, Pomegranate, Zero Proof Melati, Fresh  Lime, Mint, Soda > <
Lime Tamarind, Coconut water,
Tonic
SIGNATURE COCKTAILS

Lychee Martini 15
Suntory Haku Vodka, Peach Schnapps,
Lychee, Grenadine

Dilemma 15
Tito's Vodka, Bird's Eye Thai Chili,
Lime, Mango, Chili Salt

Purple Pattaya 15
Breckenridge Gin, Butterfly Pea Flower,
Vanilla, Lime, Sparkling Wine

Tropical Margarita 15
Bruxo Mezcal, Orange Liqueur,
Passionfruit, Pineapple, Lime, Chili Salt

Mai Thai 15

Planteray Blanco & Dark Rum,
Gosling Black Rum, Orange Liqueur,
Pineapple, OJ, Orgeat, Grenadine

“® ! Espresso Martini 15 \
Suntory Haku Vodka, Mr. Black Coffee,

Espresso Shot
Thai Tea-Tini 15

Suntory Haku Vodka, Housebrew
Thai Milk Tea, Sweet Foam

Oh My Glow! 15

Hornitos 100 % Agave, Aperol,
“Queen Glow Beauty Collagen Plus”
Pomegranate, Lime

Green Tea Mojito 17
Matcha Infused Suntory Haku Vodka,
Planteray Blanco Rum, Mint, Lime Soda

Phuket Colada 19
Planteray Blanco Rum, Blue Curagao,
Pineapple, Coconut Cream, Lime

In A Fresh Coconut

Smoked Old Fashioned 25
Suntory Toki Whisky, Bitters,
Cherry Wood Smoke

Rosé Mimosa 14

Bouvet Sparkling Rosé,
Orange juice
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COFFEE & TEA CREATIONS

Espresso 5 Unsweetened Iced Tea 6
Americano 6  Thailced Tea 8
Cappuccino 8 Coco-Thai Iced Tea 9
Latte 8 Rose Latte 8
*Add Espresso shot 4 Butterfly Pea Iced Latte 8

Osha'’s Tea Collection 6
(Herbal & Caffinained Hot Tea)
- Jasmine Tea and Stevia
- Lemongrass Tea
- Fujian Jasmine Tea
- Organic Green Tea
- Organic Chamomile Lemon

SOFT DRINKS

Fresh Whole Coconut 10
Soda (Coke, Diet Coke, Sprite, Ginger Ale) 6
Singha Lemon Zero Sugar Soda 8
Acqua Panna Mineral Water (1L) 8
San Pellegrino Sparkling Water (1L) 8

BEER & SELTZER ——

OSHA Thai “Tom Yum"” Beer 10 ——
American Wheat Ale - Limited Craft - CA- 473 ML - ABV 5%

Singha 8
Premium Lager Beer = Thailand - ABV 5%

Firestone Walker 805 8
Pale Lager » Paso Robles - CA » 355 ML - ABV 4.5%

Franziskaner 8
Hefeweizen = Munich - Germany = 355 ML - ABV 5%

Deschutes Fresh Squeezed IPA 8
IPA - Oregon - 355 ML = ABV 6%

Elysian Space Dust 8
Imperial IPA » Washington » 355 ML = ABV 8.2%

WINEs) 1Y YOU ——

Beginnings (Sparkling & Champagne)

Cava/Blanc De Blancs/Anna Codorniu/Spain/NV 12 /53
Prosecco/Bisol/Jeio/Veneto/Italy/NV 12/ 53
Brut Rosé/Bouvet-Ladubay/France/NV 12 /53
Brut Burgundy/JCB N°21/French/NV 14/ 58
Brut/Domaine Carneros/Napa/CA/2019 78
Brut Champagne/Veuve Clicquot/"Yellow Label”/Reims/France/NV 95
Brut Imperial/Moét & Chandon/Epernay/France/NV 95
Building (Rosé)

Rosé/Materra/Yoshino/Napa/CA/2023 13/55
Elevating (Red)

Pinot Noir/Ryder/Central Coast/CA/2022 12 /53
Pinot Noir/Bread & Butter/Napa/CA/2022 13’/ 65
Red Blend/Materra "“Midnight"/Napa/CA/2021 13/ 55
Cabernet Sauvignon/Hess Select/CA/2020 15 / 61
Cabernet Sauvignon/Spellbound/CA/2021 13/ 55
Malbec/Trivento/Reserve/Mendoza/Argentina/2019 14 /58
Merlot/Alexander Valley/Sonoma/CA/2021 13/55
Zinfandel/Seghesio/Sonoma/CA/2022 134/ 55
Opus One/Red Wine/Napa/CA/2019 490
Ascending (White)

Sauvignon Blanc/St.Supéry/Napa/CA/2023 14/ 58
Pinot Gris/Etude/Carneros/CA/2020 13/ 55
Gewdurztraminer/Gundlach Bundshu/Sonoma/CA/2022 13 /55
Chardonnay/Michael David/Lodi/CA/2021 14/ 58
Chardonnay/Frank Family/Carneros/CA/2022 74
Viognier/Miner/Paso Robles/CA/2020 12/ 53
Viognier/Materra/Napa/CA/2020 13/ 55

* Corkage policy *
Corkage Fee: $25 per 750ml, $50 per 15 Liters,
Limit at 2 bottles per party (wine only, no hard liquors)
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