Wine List
The Village Coconut Island

French White Bottle
Reserve St. Martin Chardonnay (Igp Pays D’oc) 1,600
Easy to drink and ideal for casual consumption. Reserve St. Martin

combines French elegance with the distinctive fruit character of each

grape varietal.

Georges Duboeuf: Chardonnay Languedoc 1,800
Bold and dry with fine aroma for powerful nose with intense aromas
of pear, fig, pineapple and grilled nuts.

Hugel & Fils: Gentil Region: Alsace 1,950
Edelzwicker are in Alsatian specialty and blend of multiple white

Hugel & Fils: Riesling: Alsace 2,300
Light & aromatic wine with aromas of flower and lime and mineralic

finish.

William Fevre Petit Chablis AOC 2,400

Mineral grapefruit and flinty notes on the nose, this wine opens up
superbly on the palate. Long, deep and subtle in flavor with crisp
acid which completes a fine example of the style.

Iltalian White Bottle

Cesari: Pinot Grigio Verona 1,950
Light & Zesty with aroma of fresh bouquet of fruit and flowers.

Food Pairing: An aperitif or paired with appetizers, it is excellent

with any fish or seafood dishes.

South African White Bottle

Voorspoed Classical, Western Cape — South Africa 1,550
Exuberant, spicy-smoky, with vanilla aromas quite dry, rather full,
fresh, vanilla tones and soft structured leaving smoke and fresh finish.

Australian White Bottle

Pinical Estate Chardonnay Riverina 1,550
Lemon, green apple and citrus Palate: dry, crispy and fresh grilled

Polenta Sweet and sour thai dishes such as a green papaya salad

lab and a hot minced meat salad.

Ferngrove Symbols: Sauvignon Blanc SemillionFrankland 1,850
Light & Zesty with aroma of fresh passion fruit, kiwi and lime fruit
perfect pairing with fresh seafood salad

Pikes White Mullet — Riesling Fiano Pinot GrigoViognier (Clare Valley) 1,850
Crisp, brightand fresh with the zingy acidity balancing the attractive core if fruit salad

New Zealand White Bottle
Spy Valley Satellite Sauvignon Blanc Marlborough 1,800
Refreshing and crispy from aroma of vibrant fruits — Meyer lemon, again perfect

food pairing with aperitif, oysters and seafood.

Whale's Tale, Sauvignon Blanc Marlborough 1,950
Herbaceous. Light bodied with aroma nose of passion fruit, lychee, kiwis and kaffir
lime is to pair with white meat roasts, Goat/s cheese Flan of Fresh seafood.

Chilean White Bottle
Chateau Los Boldos: Chardonnay Rapel Valley, Requioa 1,650
A well-balanced wine with good acidity, this chardonnay has discrete elegance.

A ripe nose fruit, butter and mineral

Chateau de M Grande Cuvee: Sauvighon Blanc Alto Rapel Valley 1,750
Light & Herbaceous with aroma of fresh cut grass, pear, lifted apple in harmonious
bouquet. Perfect pairing for appetizer, white meats and fish.

Please note: all prices are subject to a 10% service charge and 7% government tax



Wine List

The Village Coconut Island

French Red Bottle
Reserve St. Martin 100% Pinot Noir 1,600
Easy to drink and ideal for casual consumption.

Reserve St. Martin Combines French elegance with the

distinctive fruit character of each grape varietal.

Georges Duboeuf: Cabernet Sauvignon VDP d’OC Langue 1,750
Medium-Bodied , elegant and fruity with aroma strong in perfume of red fruits.

Blackberry and wild strawberry emphasized with notes of thyme and rosemary.

Perfect pairing with beef, lamb, spicy food and poultry.

Perrin Reserve Cotes Du Rhone Red 2010 2,100
Beautiful deep red ruby color with purple understones, still slightly lactic aroma has

intense of fruit raspberry jam, spices and black pepper.

Soft and round, structured with freshness on the palate.

Italian Red Bottle
Grati: Chianti DOCG Chianti, Tuscany 1,800
Elegant & Savory to pair with red means, mushroom pasta and cheeses.

Australian Red Bottle
Pinical Estate Cabernet Merlot Riverina 1,500

Ripe cherry, plum & violets minced veal or Ricotta Cannelloni. Thai red meat
dishes with curry sauce

Ferngrove Symbols : Cabernet Merlot Frankland, 1,850
Bold & Fruity with aroma so aromatic mulberry, black plum and blackberry to pair
with grilled steak and garlic base chicken.

Pikes The Red Mullet- Shiraz Malbec Merlot Tempranillo (Clare Valley) 1,850
Crisp, bright and fresh with the zingy acidity balancing the attractive core of the
fruit salad flavours very nicely.

New Zealand Red Bottle
Spy Valley Satellite Pinot Noir Marlborough 1,900
Medium bodied, fruit driven wine with nice smooth texture given the aroma

of cranberry, raspberry and light spices mingle with notes of blueberry and

truffle perfect to pair with salmon and pastas.

Whales Tale: Marlborough Pinot Noir Malborough 1,950
Elegant & fruity. Aroma of red plum and berry fruits on the nose.
Perfect Pairing: with red meat.

Chilean Red Bottle
Chateau Los Boldos: Cabernet Sauvignon Rapel Valley, Requioa 1,650
Bold and fruity with scents of berries, cherries, spice and cassis; fruity

and elegant with woody, cedar- like flavors. Aroma around the nose is powerful of

red fruits and mint.

Chateau de M: Grand Vin “Gold Label” Alto Rapel Valley, Rengo 1,700
Elegant and fruity: easy to drink. Classical Bordeaux blend with aroma

of classic concentrated cassis and vanilla. Subtle note graphite and

tobacco. Perfect pairing to red meat/ pork.

Please note: all prices are subject to a 10% service charge and 7% government tax.



Wine List

The Village Coconut Island

House Wines Glass
Kintu Chardonnay. Maule Valley — Chile 250
Kintu: Merlot Maule Valley, Chile 250
Lagarde : VDP du Comte Tolosan Languedoc, France 280
Lagarde : VDP de I'Herault Languedoc, France 280
Lagarde : VDP de I'Herault (Rose), France 280
Sparkling Wines

Montmartre 100% Ugni Blanc VinMousseux, France 350
Muscador Sparkling Rose, Franc 350

Thai Wines, The Monsoon Valley Premium Range wines are well balanced
and expressive wines which can be enjoyed on their own or with your favorite

international Thai dishes Glass
Monsoon Valley Colombard, Thai 300
Monsoon Valley Shiraz, Thai 300
Monsoon Valley White Shiraz (Rose), Thai 300
Champagne

Moet & Chandon

Golden straw yellow with green highlights, the vibrant intensity of
Green apple and citrus fruits brings the delicious sumptuousness of
White-fleshed fruits (pear, peach and apple) on the palate.

Sparkling Wines
Montmartre 100% Ugni Blanc VinMousseux, France
Easy going and dry sparkling wine with subtle aroma and gentle

Muscador Sparkling Rose, France
Easy going and dry aromatic sparkling rose wine

Rose Wines

Georges Duboeuf: Syrah Rose Languedoc France

Easy going and fruity. Aroma: Brilliant cherry nose with prune, raspberry,
peach-stone, almonds and moss. Food Pairing: Grilled meats and cheeses
(salad, light fish)

Drinks List
The Village Coconut Island

Beers

Singha, Chang

Heineken, San Miguel Light, Tiger
Tiger Draft Beer Glass

Tiger Draft Beer Jug (1L)

Corona

Bottle

1,250
1,250
1,500
1,500
1,500

1,750
1,750

Bottle

1,500
1,500
1,500

Bottle
6,500

1,750

1,750

1,800

135
155
135
355
265

Please note: all prices are subject to a 10% service charge and 7% government tax



Drinks List

The Village Coconut Island

Cocktail of the Day 285

Ask our staff for our creative cocktail of the day

Village Signature Cocktails 285
Lychee Caipiroska

Lychee smashed with fresh lime, Vodka and Lychee liqueur

My Thai Caiprissima

Limes and fresh orange smashed with Thai Rum, Triple Sec,

Orgeat syrup and red grenadine

Mojito / Black Mojito

Mint leaves muddled with brown sugar, limes, white Rum or

dark Rum, topped with soda

Koh Maphao Coconut Martini

Malibu Coconut rum infused Vodka and coconut juice

Classic Martini

Vodka or dry gin, chilled and stirred with Vermouth

James Bond Island Martini

Vodka, vanilla liqueur, pineapple, and a drop of grenadine

Espresso Martini

Chiang Mai espresso shaken with Kahlua, Vodka and cream de cacao
Coconut Island Iced Tea

White Rum, Vodka, Lychee liqueur, Southern Comfort and splash of coca cola

Wine Spritzer (rose or white) 285

Sweet with sprite or sour with soda water

Sparkling Cocktails 420
The Classic

Sparkling wine laced with cognac, Angostura Bitter and a little sugar
French 75

Sparkling wine with a touch of dry gin, sugar and lemon

Mimosa

Sparkling wine, Triple Sec and fresh orange juice

Kir Royale

Sparkling wine and Créme de Cassis

Blue Sparkling

Sparkling wine, blue Curacao and a twist of lemon

Aperitifs 200
Campari

Martini Rosso, Extra dry or Bianco

Pernod

Ricard

Mocktails 180
Virgin Mojito

The village Uncorrupted mojito

Virgin Colada

Creamy coconut & Pineapple tropical drink

Fruit Punch

Mixed Fruit juices with a dash of grenadine

Shirley Temple

Ginger ale, grenadine, lime juice and a twist of lemon
Banana Bliss

Banana, milk, blue Hawaii syrup

Please note: all prices are subject to a 10% service charge and 7% government tax



Standard Cocktails
Long Island Iced Tea

Gin, White rum, Vodka, Tequila, Triple Sec and Coca cola

Margarita/ Frozen Margarita

Tequila, Triple Sec and sweet and sour syrup
Singapore Sling

Gin, Cherry brandy and DOM Benedictine
Bloody Mary

Vodka with tomato juice

Cosmopolitan

Vodka with cranberry juice

Pina Colada

Rum, Malibu, Cointreau, coconut milk and pineapple
Pink Lady

Gin and Triple Sec with pink cream

Tequila Sunrise

Tequila with orange juice

Bourbon and Whiskey
Chivas Regal

Jack Daniels

Jim Beam

Johnnie Walker — Red Label
Johnnie Walker — Black Label
Glenfiddich Single Malt

J&B Rare Scotch Whiskey

Cognacs
Hennessy VSOP
Remy Martin VSOP

Rum

Bacardi

Gilmore Rum
Havana Club
Captain Morgan’s
Sang Som Thai Rum

Gin

Bombay Sapphire Gin
Gordon’s Dry Gin
Gilbey’s Gin

Vodka
Smirnoff Vodka
Absolute Vodka
Sky Vodka
Gilbey’s Vodka

Tequila
Sierra Silver or Gold

Soft drinks

Coca Cola, Diet Coke, Sprite, Fanta (Orange, Green or Red)
Tonic Water, Soda Water, Original Red Bull, Ginger Ale

285

255
255
255
255
290
290
290

290
290

280
280
280
280
230

280
270
230

260
260
260
220

260

90

Please note: all prices are subject to a 10% service charge and 7% government tax



Liqueurs
Bailey’s

Midori

Malibu

Southern Comfort
Tia Maria

Kahlua

DOM Benedictine
Cointreau
Sambuca
Drambuie

Grand Marnier

Water

Mineral Water (small)

Mineral Water (large)

Perrier Sparkling Water (small)
Perrier Sparkling Water (large)

Frappe and Milkshakes

Creamy Coconut Frappe, Pineapple Frappe
Watermelon Frappe, Mango Frappe

Banana Milkshake, Vanilla Milkshake
Strawberry Milkshake, Chocolate Milkshake

Juices
Pineapple Juice, Apple Juice, Orange Juice, Lemon Soda
Cranberry Juice, Tomato Juice, Mango Juice

Fresh Juices
Orange Juice
Young Coconut Juice

Coffee
Espresso
Macchiato
Cappuccino

Café Latte
Americano
Double Espresso
Double Cappuccino
Double Latte
Iced Coffee

Iced Cappuccino
Iced Café Latte

Teas

English breakfast, Earl Grey, Chamomile
Jasmine, Darjeeling Tea

Lipton Tea

Thai-style Iced Tea

Lemon Iced Tea

Chocolate
Hot or Iced Chocolate

Specialty Coffee

Irish coffee, Mexican coffee, Monks coffee

230
230
230
230
230
230
290
290
290
290
290

40

160
250

175

90

150

120
120
120
120
120
140

140

140
140
140
140

120

120

270

Please note: all prices are subject to a 10% service charge and 7% government tax



