Arun Cocktails

Raspberry Mango Rush

Gin Gordon, raspberry, mango,

235

fresh orange juice and milk

Blueberry Lemonade

Vodka, cream de cassis, riva chamomile tea,

fresh blueberry juice, sour - mix and sprite

Lychee & Raspberry Martinez

Gin Gordon, lychee liqueur, riva green tea,

lychee, fresh raspberry and sour — mix

Riva Arun Tea Time

Gin Gordon, riva arun earl grey tea, marmalade,
honey syrup and lermon juice

Mango Drifting

Light rum, mango juice, fresh mango sour-mix

and mint leaves

Riva Sunset

smirnoff, Strawberry ligueur, strawberry puree,
lemon juice and syrup

Summer Sun Kiss

Vadka, lemon cello, jasmine ta, apple juice, sour- mix,
fresh strawberry, fresh blueberry and ginger ale

Tom Yam Martini

Vodka, triple sec, sour —mix, chili and lemongrass
Underneath the Mango Tree

Vodka, Malibu, sour
Babble Blush
Vadka, lychee liqueur, cranberry juice and sour- mix
One More Please

Vodka, fresh strawberry, fresh lime, mint leaves,

mix and fresh mango

white and brown sugar
Strawberry Mojito
Mekhong, lime juice, strawberry and soda
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Sweet Lagoon Flavours Mojito

Gin Gordon , blue curacao liqueur, lychee liqueur, [Chaice of Mango or Strawberry or Cranberry or Lychee]

lychee juice fresh lychee and espuma foam Mekhong, mint leaves, lime wedges; white sugar

River Blue topped with soda water

‘iodka, blue curacao, lime, lemon, orange, Mai Tai

sour-mix amd soda Dark rum, orange curacao, pine apple juice, orange juice,

Pina Pandan sweel & sour and red grenadine

Sailor jerry spiced rum, malibu coconut ligueur, Pina Colada

pineapple juice, lime juice, coconut juice and cocanut cream White rum, malibu, pine apple juice, coconut milk and sweet & sour

Riva Passion

Jim Beam, orange curacaa liqueur,

passion fruit puree, sour-mix and ginger ale

Arun Mojito

Sailer jerry spiced Rum, mint leave, lime wadge,
lime juice, simple syrup, fresh ginger and soda water
Summer Sunshine

Whits rum, Riva jasmine tea, apple juice, sour-mix,

Flaveurs Daiquiri

[Chaice of Passion fruit or Strawberry or Cranberry)
White rum, lime juice and syrup

Margarita

Tequila, Triple sec and sweet & sour

Bloody Mary

Vodka, tomato juice, lime juice, salt, lea & perrine,
peppertabasce and black pepper

fresh strawberry, fresh blueberry and ginger ale

Signature Martini

Flavours Martini

{Choice of Lychee or Mango or Cranberry or Strawberry

or Passtion fruit or Pommaganate)

Vodka,dry martini, add flavour as you favorite

Yellow & Red

Vadka,dry martini, mange and strawberry
Riva Martini

Vadka.gin,rum and dry martini

Rose River

Vedka, matlini rosso and raspberry liguere

Sweet Martini
Gin, dry martini, blus curacao

SPRITS
American & Canadian Whisky iF#i3

Bacardi 180 Jim Beamn
Mekhang 190 Jack Danial’s
Phraya 210 Canadian Club
. Irish Whisky 225.-
Scotch Whlsky 190 John Jameson
Johnnie Walker Red Label Vodka 190.-
= _ Srmirnoff
Premium Scotch Whisky 225 y Al
Chivas Regal IFlavours of Mandarin or Crilus or Vanilla or Rasberry)
Ballentine’s 12 year old
Johnnie Walker Black Label m
Gordon's 190.-
A Tz E 190
Malt Whisky B"”q:e“‘" s
Glenfiddich 275 oY 4
0ld Pulleney 12 year 240 Cognac V.5.0.P.
Old Pulteney 17 year 325 Henhessy 340,-
Old Pulteney 21 year 410

Soft Drinks 80

Coke

Coke Zera
Fanta Crangs
Sprite

Ginger ale
Soda

Tonic

Sparkling Water

San Pellegrino 550 ml 145
San Pellegrino 750 ml 230
Perrier 330 ml 130

Mineral Water 500 ml 50

0ld Fashioned

Bourbon whisky, fresh orange, white sugar and aroma bitter

295 Long Iceland Ice Tea

Gin, rum, vodka, tequila, triple sec and sweet & sour

topped with coke
Singapore Sling

Giry, cherry heering, Benedicling D.0.M_, orange juice,
sweet & sour, red grenadine topped with soda water

Whisky Sour

Whisky, aroma bitter and Sweet and Sour
Cosmopolitan

Vodka triple sec,canberry juice lime juice,syrup

NON - ALCOHOL

140

Raspberry Sunrise

Raspberries, mango, fresh orange and milk
Wake Up Lemonade
lemon juice and sprite

Summer Tea

Riva chamomile tea, blusberry juice, sugar, syrup,

Riva jasmine tea, apple juice, sour-mix, fresh strawberry

fresh blueberry and ginger ale

Berry Sunset

Cranberry juice,strawberry juice and sour-mix

Cognac X.0. 435.- Aperitifs 210.-
Hennessy Martini Blanco
& Martini Extra D
Tequila 170.- Madf"f r: Y
Siera Gold Ca e
Siarra Silver =p=r
Ricard
Liqueurs 225.-
Amaretto EEI’
. Asahi Bear 155.-
Cointreau
; Chang Beer 155.-
Grand Manier
Heinekan Beer 155.-
Kahlua Singha B 155
_ Clng a Beer 27_.-
Bailay's lrish Créme ki d 2?5'_
Benedictine D.0.M. Hoegaarden i
Matibu
Limoncello
Midori
Coffee HOT  COLD 120
Americans as 90 Apple
Espresso 85 20 Lime
Cappuccing 85 90 Crangs
Latte 85 90 Coconut
Decaf Coffee 85 90 Pineapple
Macchiato 85 90 Watermelon
Ristretto 85 90 140
Mocha 85 90
Watermelon
Chocolate 85 90 :
Fineapple
Tea HOT Coconut
English Breakfast 85 Strawberry
Earl Gray 85 Crange
Darjesling a5 Banzana
Peppermint a5
Camomile BS
Jasmine B
Green tea 8




TWIST OF THAI
APPETIZER & SALAD MAIN DISHES

Moo Yang Bai Cha Phu 280 Green Curry Duck Confit 470
Grilled marinated minced kurobuta pork wrapped with wild betel leaf Sclow cooked for 3 hrs. in olive oil, avocados, served with roti and grilled baby aubergines
taduuduu:nanaAuunoldgiHutd:1Aa U:ldowdoua:tuTHS:w

L3SW WSaUAULWULTOTSEA wa: uzldpudvegv

served with homemade tamarind
HYATSUQ:EI0IUB:WY

) 2D Spicy Chorizo Spaghetti 470
Combo Sprlngs Rolls Spaghetti with garlic, basil, dried chili, chorizo sausage topped with
Deep fried vegetable spring roll and larb moo spring roll served with pepperoni and pulled pork served with parmigiano reggiano
sweet plum sauce and chili sauce auno@wawsnuRy ns:ligy Wiks:w1 dnsonaldu IsdrgRyndeLa:gawiuyIu
Uatg:rnua:Uatdg:auHyLaswwsaunuthauGogua:soawsn
Fettuccine Tom Yum Goong >80
Yum Salmon Sa Mun Prai 290 Homemade fettuccine with tom yum herbs sauce and grilled king river prawns

) T o wiaduwqadwasoaduenmiv
Thai style salad with fried salmon chunks, sweet & sour dressing infused
with fresh Thai herbs topped with crispy rice crackers River Prawns Pad Thai 580

mUamuauaunuaquwslna AANLAaNQd88odu:=uIy uazlsgad8gu1davNDaNSsay Wok fried rice noodle with river prawns, tamarind sauce, bean sprouts, chives,

tofu served with Thai vegetables
Calamari Salted Eggs 325 Walnenouuu
Deep fried squid tossed with ebiko & salted egg yolk aioli topped : y
Miso Glazed Snow Fish 680
Marinated snow fish with miso, creamy potatoes, peas and carrot with
beurre blanc sauce UaRu:g1ousadaily:

with salmon roe
JardnnoananindiugaaluivlAuelod Tsedleldlalusauauuasios
wa-aonlautnuys:

680
350 Pork Calvados
Apple Feta Cheese & Splnach Salad Pan grilled pork tenderloin glaze with apricot, truffle mash potatoes,
Fresh and crunchy baby spinach tossed with 12 years balsamic dressing apple calvados, sauteed spicy french bean, foie gras and onion relish
topped with apple, pecan and feta cheese dutuRYENIVIESW wSouiu uoUldagiotkaiAmniaad, Aukiugv uas
adaturnluusaunuuaulla ua: dawah siavaavasion LHlsouanaulRanswiwa
) 720
Passi Scall 360 Bacon Wrapped Chicken
assion >catllop Cream cheese filled chicken wrapped with gruyere cheese and roasted bacon
Pan seared Hokkaido scallops, pea puree, sauteed spinach served with with creamy risotto
passion fruit butter cream sauce NgalddaHodgLuADUDUNSDU LASWWSDUTND5uDT0:HDUNSU
Hoglsaaoonlnlagvlaswaundaulmua:"iNTuUWQDUYID S1aBdaladsa 850
Tamarind Lamb
Ahi Tuna Salad 380 Grilled lamb cutlets with herbs, tamarind sauce, Bok Choy and
Ahi t ixed drizzled with i ei hallot curry roasted sweet potatoes
! tuna rixed drizzied WIth soya satce, sesame oil, SInser, snatots, dlasvun:goAuspau:u I Wnlondaey wa: UUINABDALNVN:HS
spring onions and avocados tossed with mixed salad leaves and
topped with tomatoes and crispy focaccia bread 1450
PP _ 65 and crispy Ic Jreas Black Angus Steak
daadanuinaniAaInuspasodtdyu ta:-unaaav Grilled black angus 100z striploin topped with cafe de Paris butter with
390 Roasted garlic, grilled tomatoes and truffle mash potatoes
Crispy Duck & Foie Gras Salad Loduunningnv AuBDAlUgaUUIWSHSVLAE ua:ns:IRguDU
Minced duck mixed with ground roasted rice, dried chili, Thai herbs )
. o ) . . Riva Seafood Platter
opped with crispy duck skin, pan seared foie gras and aceto balsamic - . ) .
. Combination of grilled king prawn, steamed river prawns, seared salmon,
25 years reduction .. .
- __ e G _ . A 4 baked scallops, sauteed blue mussels and mini octopus served with
a']UlUOHU\)ﬂSE)UF’IE]ﬂlﬂa'IﬂUOUH']UEJ"I\) s1auodunauuasion 25 U uuuluuuu baked potatoes and grilled vegetables 1']75
470 Portion for 1 Person 2,350
Pepper Beef Tataki Portion for 2 Persons
Sliced wagyu beef A5, brushed with kee mao sauce, truffle mash potatoes DIHISN:L@HANBUALASWWSDUNUYDA 4 Saua
and stir fried leek with sweet soya butter sauce 1250

Mixed Grilled Platter

Charcoal-grilled US black angus striploin, Australian lamp cullet, pork loim,

cI;licken breast and chorizo sausage served with grilled vegeta.ble and mashed potato
oranKaneslagvuuLchauLEasSWwsauAURNEIvLa:JUKNSYUQ

1ooA2eddu A5 ghovaadiulaswwsaunAulunsouanautianswiwa
wa: duns:tigurdyu

SOUP SIDE DISH SOMETHING SWEET

Tom Khaa Kai Sous Vide 240 Steamed Sticky Rice 70 Creme Brulee Cheesecake saninlansuyldagaian 155
Traditional coconut cream soup with galangal, J1DRTYD Hokkaido soft cake infused cream brulee
slow cooked chicken breast, shimeji and eringi Steamed Pandan Rice - L.
N 80 Chocolate Souffle Sonlnuaausiwaousou 165
mushrooms J1dHDUIULOY ) -
- . el e - o, . Bake chocolate soft cake served with organic
gUauutlusieulngd AULRQBLUD ua: tkalAusadsvedydu Steamed Rice Berry 80 vanilla ice cream and chocolate sauce
J1DHaUTSBLUDSS ) ) i o
Tom Yum Goong 300 French Eries Mixed Berry Pie wigaladlsuwanutuassiainsia 190
Spicy and sour soup with prawns, lemongrass, _y 145 Homemade mixed wild berries pie and organic vanilla ice cream
UUWSVYNDQ
galangal kaffir lime leaves and mushroom 4 . _
Lo Mixed Salad 155 Coconut Ice Cream ToAnsun:Aaa 220
' aaannnuyaavasidn Traditional Thai Coconut ice cream
. Truffle Mash Potatoes . s .
Wild Mushroom Soup 360 . Y A 155 Mango & Sticky Rice dnoiHTgou:Lv 230
Puree of portobello mushrooms, sweet brown UuWsouanaultRanswiwa Ripe Mango, sticky rice topped with coconut cream sauce
mushrooms, with double cream Baby Creamed Spinach and yellow bean
gUlialwanla Wnluupuda 165 250

Apple Strudel uouiUaaqlaa
Bake apples and raisins wrapped in filo pastry served with
caramel sauce and vanilla ice cream

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



