
All prices are subjected to 10% service charge and applicable government tax
ราคาขางตนยังไมรวมคาบริการ 10% ภาษีที่รัฐบาลเรียกเก็บ 7%

Mozzarella and Tomato Salad
Mozzarella and tomatoes,
reduced balsamic
Caesar Salad
Romaine lettuce, Caesar dressing,
bacon, Parmesan, and croutons 
• Chicken or pork 
• Prawns

SANDWICH & WRAP
Tuna Sandwich
Italian ciabatta,tuna light mayo
lettuce, and tomato
Ham and Cheese Sandwich
Italian ciabatta, ham Cheddar cheese
light mayo, lettuce, and tomato
Mozzarella Sandwich
Italian ciabatta,mozzarella cheese
light mayo, lettuce, and tomato
Smoked Chicken Wrap
Smoked chicken, romaine lettuce,
and tomato Caesar dressing in tortilla
Italian Style Club Sandwich
Mild chili mayo, grilled chicken, 
cheese, bacon, egg, tomato,
and lettuce served on ciabatta bread
with french fries
Brie and Honey Sandwich
Italian ciabatta, French Brie 
cheese, light mayonnaise,
lettuce, and nuts walnuts French fries

SALAD & APPETIZER
350

350

400
430

160

160

160

160

370

320

 

All prices are subjected to 10% service charge and applicable government tax 
% 

 
SALAD & SNACKS 

Attico Signature Burrata   310  
burrata with tartare of mushrooms 
and tomatoes, reduced Balsamic 
  
Caesar Salad    300  
romaine lettuce, Caesar dressing, 
bacon, Parmesan and croutons 
• With grilled tiger prawns   420  
• With grilled chicken   390 
  
Greek Salad with Feta Cheese  350  
tomatoes, cucumber, capsicum, 
olives, red onion, light dressing  
  
Crispy Calamari   390 
with chili- lime mayonnaise 
  
   
  
  
 
 
 
 
 
 
 
 
 
 

 
  
 

 
Attico Pasta 
Choose your favorite between 
penne or spaghetti 

 
Bolognese     320 
ground chicken, tomato sauce 
and parmesan 
 
Tomato Sauce    290  
homemade tomato sauce 
  
Carbonara     320 
bacon, egg, parmesan and cream 
  
Pink Sauce    290  
spicy tomato sauce and cream 
  
AOP Seafood   390 
with olive oil, garlic, pepperoncini, 
prawns, calamari and mussels    
   
 
 
 
 
 

 
 
 
 
 
 
 

FOODS

Mushroom Cream
Mixed mushrooms served with garlic bread
Tom Yam Goong
Thai spicy soup with river prawns,
galangal, and chili

PASTA
Choose your favorite between penne and spaghetti
Bolognese
Ground chicken, tomato sauce, and Parmesan
Tomato Sauce
Homemade tomato sauce
Carbonara
Bacon, egg, Parmesan, and cream
AOP Seafood
With olive oil, garlic, pepperoncini,
prawns, calamari, and mussels

PIZZA FLATBREAD STYLE
Margherita
Tomato sauce and mozzarella cheese
Salami
With spicy salami and mozzarella cheese
Hawaiian
With ham and pineapple
Cheese
Tomato sauce, mozzarella,
provolone, and Parmesan cheese

SOUP
250

310

370

350

370

390

330

350

350

350
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FOODS

890

720

370
410
360

380
410
330

280
310
250
60

150
120
150
150

MAIN DISHES
Fish & Chips 
Crispy fried sea bass, French fries,
green pea pure with tartar sauce 
Chicken Breast 
Creamy potatos, mixed vegetables with
lemon butter sauce
Phad Ka Prao
Stir fried rice noodles with tamarind sauce
• With pork or chicken 
• With prawns
• Tofu
Phad See Eew
• With pork or chicken
• With prawns
• Tofu
Wok Fried Rice with Vegetables
Fried rice with vegetables and egg
• With pork or chicken
• With prawns
• Vegetarian
Steamed Rice
French Fries
Salad Bowl with Italian Dressing
Mashed potato
Sauteed Vegetables

THAI SNACKS
Chicken Wings
Crispy fried served with BBQ sauce
Crispy Spring Rolls   
Served with plum sauce
• Vegetarian
• Tiger prawns                         
Chicken Satay
Home made meat skewers, toast,
peanut sauce, and cucumber pickle

INDIAN CUISINE BY CHEF MUKESH
Vegetable Samosa 
With mint sauce and tamarind chutney
Paneer Tikka 
Served with mint sauce and mixed pickle
Chicken Tikka
Served with mint sauce and mixed pickle
Chicken Malai Tikka
Served with mint sauce and mixed pickle

BURGERS
Beyond Meat Burger
Plant based patty, crispy Brioche,
tomato salsa with Sriracha sauce
The Wagyu Burger
Brioche bun, chili mayo, bacon,
caramelized onions, and melted American cheese
Crispy Chicken Burger
Avocado and chili,
North Carolina hot sauce, melted Cheddar cheese,
lettuce, and tomato in a Brioche bun

330

270
350
320

250

320

290

290

370

390

370
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FOODS

SWEET TOUCH
Seasonal Fruits 
Selection of cut fruits
Raspberry Mousse
Sacher Cake             
Sweet Tart
Mango Pudding
Mushroom & Black Olive Quiche
Olive & Tomato Quiche
Butter Croissant
Chocolate Croissant
Blueberry Danish
Strawberry Danish
Double Chocolate Muffin
Skinny & Blueberry Muffin
Cinnamon Brioche Caramel
Banana Mini Loaf

230

185
185
185
185
185
185
110
110
110
110
110
110
110
110



All prices are subjected to 10% service charge and applicable government tax
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DRINKS

BOTTLED BEER
Singha Lager
Heineken
San Miguel Light
Asahi Lager
Hoegaarden
Chalawan Pale Ale
Chatri IPA
APERITIF 
Aperol
Ricard
Campari
Cinzano Vermouth Bianco
Cinzano Vermouth Rosso
VODKA 
Bols
Sky
Tito’s Handmade
Grey Goose
RUM 
Bacardi White
Bacardi Black
Sagatiba Cristalina Cachaca 
Kraken Black Spiced Rum
Mount Gay XO Rum
Pyrat XO Rum
TEQUILA 
Jose Cuervo Especial Reposado
1800 Silver
1800 Anejo
1800 Reposado
1800 Cristalino

195
195
195
195
325
290
290

250
250
250
250
250

315
330
325
425

260
260
320
330
590
390

250
420
550
425
645

HOUSE WINE SELECTION
SPARKLING WINE
Brushtail Estate Grey Label Sparkling,
Australia
CHAMPAGNE
Telmont, Champagne Réserve Brut,
France
WHITE WINE    
Chardonnay, Margaret River,
Miles from Nowhere, Australia
Sauvignon Blanc, Marlborough,
Villa Maria, New Zealand
ROSE WINE
Cinsault, Carignan, Grenache,
Grain de Gris Rose,
Terres du Midi IGP, Listel, France
RED WINE 
Pinot Noir, Casillero Del Diablo,
Central Valley, Concha Y Toro, Chile
Merlot, Bordeaux AOC,   
Château des Arnauds, France
Cabernet Sauvignon – Shiraz – Merlot,
Frank, Coonawarra, DiGiorgio, Australia

BOTTLE / GLASS

995 / 295

3,190 / 595

1,690 / 430

1,490 / 395

1,490 / 395

1,490 / 395

1,790 / 450

1,490 / 395



All prices are subjected to 10% service charge and applicable government tax
ราคาขางตนยังไมรวมคาบริการ 10% ภาษีที่รัฐบาลเรียกเก็บ 7%

DRINKS

GIN & TONICS
45 ml gin with premium tonic water
Malfy Gin Con Limone, 
Italy 41%   
Refreshing complex lemon flavors 
Monkey 47,Germany 47%
Complex, robust and powerful
with plenty of spice, fruit and herb flavors
Lady Trieu Contemporary,
Vietnam 43%
No. 1 craft gin brand from Vietnam,
a floral yet dry gin representing
the diverse cultures and flavors of Vietnam
Lady Trieu Hoi An Spice Road,
Vietnam 43%
Featuring 12 of the finest Vietnamese spices
and botanicals, plus Italian juniper.
Lady Trieu Dalat Flowerbomb,
Vietnam 45%
A unique contemporary gin.
Incredibly fragrant with
a well-rounded, earthy finish.
Bulldog London Dry Gin, 
England 40%
Classic dry, with dragon eye fruit,
lotus leaves, citrus, almond, lavender
Bombay Sapphire London Dry Gin,
England 40%                                         
Ten precious botanicals are chosen to bring
their own special something
to give a tantalizing,
smooth and complex taste.

460

620

450

410

390

470

400

GIN & TONICS
45 ml gin with premium tonic water
Four Pillars Bloody Shiraz,
Australia 37.8%
Long juniper and spice character,
peppery notes 
Four Pillars Navy Strength, 
Australia 58.8%   
Intense, with lime, ginger and
botanical notes
The Botanist Dry Gin,
Scotland 46%   
22 Foraged Island botanicals,
floral & herbal
The Botanist Islay Cask
Rested Gin, 46% 
22 Foraged Island botanicals, 
Juniper,coriander and citrus
Hendricks Gin,
Scotland 41.4%   
Fairly long, with notes of rose petals,
juniper, cucumber, earl grey tea

590

610

580

580

560



All prices are subjected to 10% service charge and applicable government tax
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DRINKS

MARTINIS SELECTION
Classic Martini 
Bulldog London dry gin/
bols vodka/ dirty-
with cinzano dry vermouth
Vesper Martini
Bickens London dry gin, Bols vodka, 
Cinzano dry vermouth
Espresso Martini 
Bols vodka, espresso, Bols Triple Sec,
Cinzano sweet vermouth, sugar syrup 
Perfect Martini 
Bickens London dry gin
Cinzano sweet & dry vermouth,
orange bitters
Cosmopolitan
Bols Vodka, Bols Triple Sec,
lime juice, cranberry juice
Rob Roy
Jim Beam bourbon,
Cinzano sweet vermouth,
angostura bitters
Chocolate Martini 
Bols vodka, Baileys,
Bols Dark Cream de Cacao,
chocolate

350

350

350

350

325

325

375

B/SHARP MARTINIS
Kiwi Kukama
Bols Vodka, fresh kiwi, cucumber,
lime juice, elderflower syrup
Pink City
Bickens London dry gin,
cardamom, Campari,
Bols Strawberry liqueur,
egg white, black pepper
Majestic
Bols Vodka, fresh pineapple,
Thai basil, lime juice, syrup
Cupid Strike
Bols Vodka, chili, coriander,
guava juice, lime juice
Lychee Martini
Bols Vodka, Bols Lychee liqueur,
lychee juice, lime juice
USA to Thailand
Jim Beam bourbon, fresh pineapple,
kaffir lime, ginger syrup
Little One
Jose Cuervo Reposado tequila,
kaffir lime, fresh passion fruit,
orgeat syrup
Sky Blu
Bols Vodka, Bols Blue Curacao,
Bols Triple Sec, lime juice, syrup
Melonica
Bickens London dry gin
Bols Melon liqueur,
Bols Dry Orange liqueur,
lime juice, syrup

350

325

325

325

325

325

325

350

325



All prices are subjected to 10% service charge and applicable government tax
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DRINKS

CLASSIC COCKTAILS
Aperol Spritz
Aperol, sparkling wine, soda
Negroni 
Bickens Dry Gin,
Cinzano Sweet Vermouth, Campari
Old Fashioned
Jim Beam Bourbon, sugar, orange, bitters
Caipiroska
Bols vodka, fresh lime, sugar
Caipirinha
Sagatiba Cristalina cachaça,
fresh lime, brown sugar 
Long Island Ice Tea
Bacardi white rum, Bols Vodka,
Bickens London dry gin,
Jose Cuervo reposado tequila,
Bols Triple Sec, fresh lime juice, coke
Mojito
Bacardi white rum, mint leaves,
lime wedge, white sugar 
Margarita
Jose Cuervo reposado tequila,
Bols Triple Sec, lime juice, sugar syrup
Mai Tai 
Bacardi white rum, Bacardi dark rum,
Bols Triple Sec, Disaronno Amaretto, lime juice
Pina Colada
Bacardi white rum, Malibu,
Pineapple juice, Coconut Milk

425

325

325

325

325

395

350

350

395

325

MEZCAL
Creyente Joven
Se Busca Reposado
Se Busca Anejo
BLENDED SCOTCH
The Famous Grouse
Bushmills Irish
Johnnie Walker Black Label
SINGLE MALT WHISKY 
Macallan Double Cask 12 YO
Macallan Double Cask 15 YO
Macallan Double Cask 18 YO
Big Peat
Laphroaig 10 YO
Kyoto Whisky Kuro-Obi
AMERICAN WHISKEY
Jim Beam white Label
Wild Turkey 81
Jim Beam Black Label
Jack Daniel’s 
COGNAC & ARMAGNAC
Remy Martin VSOP
Hennessey XO
Martell Cordon Bleu
Sempé XO Armagnac
Courvoisier XO

310
400
450

300
300
390

790
990

1,990
590
590
570

250
350
350
370

690
950

1,090
650
950



All prices are subjected to 10% service charge and applicable government tax
ราคาขางตนยังไมรวมคาบริการ 10% ภาษีที่รัฐบาลเรียกเก็บ 7%

DRINKS

LIQUEUR 
313 Sambuca
Bailey's Irish Cream
Kahlua
Malibu
Jagermeister
Grand Marnier
Disaronno Amaretto
Drambuie
DOM Benedictine
Southern Comfort
Frangelico
MOCKTAILS 
Fruit Kick Punch   
Orange juice, pineapple juice,
lime juice, grenadine syrup
Blu Lemonade
Fresh lemon juice, syrup,
sparkling water 
Green Apple Fizz   
Green apple syrup, elderflower 
topped with sprite and soda 
Virgin Mojito  
Mint leaves, fresh lime,
sweet in sour with soda
JUICE 
Fresh Orange
Fresh Pineapple
Fresh Watermelon
Fresh Whole Coconut 
Apple
Cranberry 

200
250
250
250
250
310
200
290
290
200
290

160

160

160

160

180
180
180
200
160
160

120
120
120
120
120
120

115
120
140
140
120
140
160

120
120
120
120
120

MINERAL WATER
Acqua Panna still
San Pellegrino Sparkling
Chang Mineral 350ml
Chang Mineral 700ml
SOFT DRINKS 
Coca Cola
Coke Light
Sprite
Tonic Water
Soda Water
Ginger Ale 
PREMIUM COFFEE
“Espresso Vero” Roast, freshly brewed 
Espresso
Americano
Cappuccino
Latte
Macchiato
Iced Coffee
Chocolate  
RONNEFELDT LOOSE TEA
“Tea Excellence Since 1823”
Assam Earl Grey
Jasmine Green Gold Tea
Herbal Fruity Chamomile
English Breakfast Tea
Peppermint Tea

500ml/750ml
175 / 235
225 / 295

120
190


