
COCKTAILS
CLASSIC

can be made with tea infused liquor of choice
based on availability.

DIRTY TEQUILA FIZZ
jose cuervo tequila, lime, syrup,
olive, soda

360

JUNGLEBIRD
si phraya rum, campari,
pineapple, lime, syrup

375

OLD FASHION
woodford reserve bourbon, bitters,
coconut palm syrup

390

NEGRONI
iron balls gin, campari, vermouth,
calamansi

390

CORPSE REVIVER NO.2
siam gin, lillet blanc, lemon, syrup

375

WHISKEY SOUR
wild turkey bourbon, lemon, egg white
syrup

375

PALOMA
jose cuervo tequila, grapefruit, lime,
syrup, soda

360

BOULEVARDIER
woodford reserve bourbon, campari,
vermouth, calamansi

375

PENICILLIN
mekhong whiskey, honey, lemon,
ginger

360

ESPRESSO MARTINI
bangkok silver vodka, homemade
coffee syrup, espresso

375

SIGNATURES

embark on a journey as we trace the path of our
tea leaves from our garden in chiang mai to our
tea room in bangkok.
indulge in our carefully crafted tea-based
cocktails infused with the unique flavors and
ingredients of different thai provinces.

CHIANG MAI
lanna rice vodka, thida green tea, roasted
green chili cordial, carbonated coconut water

360

LAMPANG
thai fried chicken vodka, silk oolong tea,
purple sweet potato syrup

360

KAMPHAENG PHET
chalong bay rum, thai tea, mezcal,
homemade thai banana syrup

390

UTHAI THANI
thai whiskey, thai tea, fresh pomelo juice,
lemon

375

SINGBURI
kilo gin, pai lin butterfly pea & ginger tea,
pineapple juice, lemon

360

LOPBURI
mushroom infused regency, silk oolong tea,
aged clove syrup, signature coconut vinegar

390

AYUTTHAYA
kilo vodka, bluefly butterfly pea &
lemongrass tea, fresh lemongrass,
homemade peanut syrup, lime

375

PATHUM THANI
kilo gin, new moon calamansi orange &
black tea, concentrated lotus water,
orange essence

375

BANGKOK
earl grey infused gin, white chocolate
syrup, lemon, thai plum, peach foam

390


