
prices are in thb, subject to 10% service charge and 7% government tax

Weekend
BRUNCH

saturday + sunday
11am - 4pm

BIRCHER MUESLI  - - - - - - - - - -  220
fresh fruit cuts and strawberry coulis,
yoghurt and granola

french toast  - - - - - - - - - -   240
seasonal red fruits and strawberry coulis,
served with artisanal chocolate ice cream

la‘suzette  - - - - - - - - - - - - -  220
traditional French crêpe flambéed with
Grand Marnier liqueur, orange butter,
caramelised sugar and artisanal vanilla ice cream

crEpe snickers - - - - - - - - - -   280
Nutella, roasted peanuts,
salted caramel sauce and artisanal ice cream

crEpe classique - - - - - - - -   140
sugar, butter or lemon / jam or Nutella (+40)

bread basket  - - - - - - - - - -   90
toasted bread, salted butter, jam or Nutella

la PIEMONTAISE - - - - - - - -   190
authentic French boiled egg and potato salad, Paris 
ham, cherry tomatoes, pickles and Mayonnaise

l’avocat & la crevette  -   240
fresh boiled shrimps and avocado, red onion
and lemon dressing‘

la roots - - - - - - - - - - -   280
quinoa and chickpea salad, pickled beetroot,
homemade hummus, cherry tomatoes,feta cheese,
red onion, lemon and olive oil dressing

eggs benedict - - - - - - - -   290
Smoked Bacon, Paris Ham or Fresh Avocado
poached eggs, homemade hash browns,
fresh spinach and Hollandaise sauce

french quiche  - - - - - - -  180
mini-tart with bacon, zucchini, eggplant 
and green salad

avocado toast(v) - - - - -   260
smashed avocado, cherry tomatoes, feta cheese, 
red onion, boiled egg and Thousand Island sauce

fresh burrata(v) - - - - - - -  380
cherry tomato confit, crispy garlic, fresh basil and 
Balsamic vinegar, served with toasted bread

truffle coquillettes - -   260
mini-elbow pasta, Paris ham,
truffle and Parmesan cheese

beef tartare - - - - - - - - -  380
NZ prime tenderloin, egg yolk and Belgian fries

Mushroom & 

Truffle Risotto (v) - - - - - -  490
mixed mushrooms, truffle paste 
and white wine sauce

“l’americain DU CAFE” - - -   320
signature NZ Prime Striploin sandwich,
Cheddar cheese, caramelised onions, served with
Belgian fries and Thousand Island sauce
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COMBO
cold cuts & cheeses - -    720
selection of cheeses and cold cuts from our Chef, 
served with grapes, cashew nuts and toasted bread

“the intern” (2/3 persons)   - -   890 
mixed olives, black olive tapenade, homemade 
pork terrine, Belgian fries, Mediterranean eggplant 
dip, fresh hummus dip and toasted bread

“FRY ME TO THE MOON”  - -   840
chicken wings, fried calamari, spicy meatballs,
ham & cheese croquettes and Belgian fries

scan the qr code to
follow our official
instagram account



prices are in thb, subject to 10% service charge and 7% government tax

                                 single/double

tanqueray - - - - - - - - - - - - - - - - -  220/400

bombay sapphire - - - - - - - - - - -  200/360

g’vine FLORAISON  - - - - - - - - - - -  330/580

elephant gin - - - - - - - - - - - - - - -  290/500

hendrick’s  - - - - - - - - - - - - - - - - -  320/600

monkey 47 - - - - - - - - - - - - - - - - -  390/700

*Add premium fentiman’s tonic +100

                                 25cl/50cl

vedett extra blond  - - - - - -  170/310

vedett extra white  - - - - - -  170/310

vedett extra ipa  - - - - - - - - -  180/320

la chouffe - - - - - - - - - - - - - - -  180/320

la chouffe soleil  - - - - - - - -  180/320

liefmans - - - - - - - - - - - - - - - - - -  200/360

thai breakfast  - - - - - - - - - - - - - - - -  320
Beefeater 24 gin, lime juice, soda water,
coconut syrup, kaffir lime leaf

bloody mary - - - - - - - - - - - - - - - - - -  240
Absolut vodka, tomato juice, lime juice,
Worcestershire sauce, tabasco, salt, pepper

spritz  - - - - - - - - - - - - - - - - - - - - - - - - -  270
Campari or Aperol, Prosecco, soda water

grapefruit gin & tonic  - - - - - - - - -  240
Beefeater gin, pink grapefruit syrup,
fresh rosemary, tonic water

mimosa - - - - - - - - - - - - - - - - - - - - - - - -  220
Prosecco, orange juice

french negroni  -- - - - - - - - - - - - - -  260
G’vine Floraison gin, Martini Rosso, 
Campari, orange peel

berry mojito  - - - - - - - - - - - - - - - - -  290
Havana 3Y rum, lime juice, mint, 
raspberry purée, soda water

spicy east side - - - - - - - - - - - - - - - -   240
Beefeater gin, lime juice, mint, cucumber, fresh chili

coriander mule - - - - - - - - - - - - - - -  280
Tanqueray gin, ginger ale, lime juice,
fresh coriander, angostura bitters

espresso martini - - - - - - - - - - - - - -  290
Absolut vodka, espresso shot, Kahlua, Amaretto

                              glass/bottle

prosecco  - - - - - - - - - - - - - - - -  240/1190

prosecco ROSe  - - - - - - - - - - -  1350

house wine  (red or white) - - - - -  180/890

rose piscine  - - - - - - - - - - - - - -  200

rose pamplemousse  - - - - - - -  220

soda water  - - - - - - - - - - - - - - -  60

mineral water + syrup - - - - - -  70

perrier classic 33cl/75cl - - - - - -  110/220

perrier lemon 33cl - - - - - - - - - - -  110

cLASSIC SODAS  - - - - - - - - - - - - -  60
coke, coke zero, sprite, fanta, ginger ale,
red bull, tonic water

immune boost  - - - - - - - - - - - - - - - -  140
carrot, ginger, apple

RED BANANA  - - - - - - - - - - - - - - - - - - -  140
watermelon, banana, apple

green power - - - - - - - - - - - - - - - - - -  140
cucumber, spinach, apple

tropical breeze  - - - - - - - - - - - - - -  140
mango, passion fruit, apple

summer time - - - - - - - - - - - - - - - - - - -  140
pineapple, mint, apple

classic juices  - - - - - - - - - - - - - - - -  120
orange, apple or carrot (choose 1)

espresso/double espresso  - - -  70/90

americano - - - - - - - - - - - - - - - - - - -  90

flat white - - - - - - - - - - - - - - - - - - -  100

latte - - - - - - - - - - - - - - - - - - - - - - - -  100

cappuccino - - - - - - - - - - - - - - - - - -  1 10 
caramel macchiato - - - - - - - - - -  1 10

hot chocolate - - - - - - - - - - - - - -  1 10  

tea - - - - - - - - - - - - - - - - - - - - - - - - - -  120
 ask a staff member for our current tea selection

        hot / iced / frappe +20

2hr free-flow - - - 790THB/pax

house spirits, WINEs and BEERs
+200thb to include selected cocktails

add 1 hour
for 350 thb
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