U
GiN
KITCHEN

LONDON DRY GIN EXPERIENCE

www.ginkitchen.club




Gin kitchen Wqéau‘l,ﬁ@miﬁé*mﬁaﬂi:aumanim'iamamimmﬁ "ﬁ@mﬁm
NALLIANATY" ‘V;ﬂLulétiﬂuﬂﬂ'i%’ﬂm’iﬁﬁaﬂfmqauﬁfu@ﬂ INAMUASLALE
ugatiumalaanEauinlszaungnl seaulsausy 5 e “Gin kitchen”

Y a o

GIN 113910 ORI — GIN aeleussn ORIGIN FOOD Tuww3a ONE ORIGIN

Vv Vv
[ a

WINETN %UW’WLNHQMWMH W%ﬂh;ﬂﬂ??éﬁfﬁqaumu@ﬁsLUﬂ’]?ﬂﬁ;\‘I@WM’Wﬂidﬁ

puaslUlAies Auan aseE uANNILONSIATIAENUIRGALIAINYIBNDY

q

v
a (% a

o s I o &
Atiunssugulegl WwahungInnautwas lunn quuyniaseAau.
Gin kitchen 3rupwnsuunanalndelsd  Ingamgunnsetlsraunisal
naulfaussiunala danusdlamzailausaminugiasaesingauim

ﬁmmﬂﬁmaumummﬁmnwaﬂgnmmﬁm@mﬁﬂq@ﬁLﬁu a0 'Gin kitchen'

o

dl v YR ' v a Qs [ %3 a QI/
m:mimmgmmmﬂmLmumqiﬂammmaﬂnmmmmuﬂguiaﬂ

ﬂi:ﬂumiaﬁmmmiﬁuaLﬁﬂﬁauyjmlmu Lﬁ%ﬂw%maagmﬁLﬁmmmﬁm

= | 18 | % dqj Z: 4’ Qldl VQW v % d ::
naltlualssAadvan "AUsNLLR" YNVIaNe mwimamam%mmﬂaumaﬂmq

ﬂﬂﬁﬂﬂ]@ﬂ@m @ZL'ﬂu‘ﬁ')\iL'}a’]@ﬁﬂLﬂH ANMEUNNTIALAADY

lulananiAd viuAULA T AUNLABUBIANL..



A taste of stardom, at Gin Kitchen we serve good honest
Jood. Our dedicated team of chefs and staff work hard to
ensure that our foodie roots remain firmly grounded.

Local, fresh, innovative and always delicious. Our chefs
are popular from 5 star hotels. We are family friendly,

a great place to eat and the place to come for that special
celebration, occasion or event.

Our style is proudly British European and some popular very
local healthy Thai food. We take influence and ingredients from
locally sourced produce suppliers where every possible.
Discover dishes from the past, back in vogue at the Gin Kitchen.
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Rocket + Parma Salad
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Salad & Starters

Garden Salad 160
Mixed Garden Vegetable with Our Home-made Dressing
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Avocado Mix Green Salad 220

Asian Mix, Broccoli, Asparagus, Honey Lemon Vinaigrette
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Ceasar Salad 190

Homemade Crouton, Bacon, Anchovy
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Rocket + Parma Salad 250

Arugula, Parma Ham with Honey Lemon Vinaigrette
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Tomato Burrata Cheese Salad

005 Jalapifio Poppers 200

Deep Fried Jalapifio with Aioli Sauce
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006 Cheese Stick 200
Deep Fried Cheese Stick with Aioli Sauce
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007  Tomato Burrata Cheese Salad 550

Cherry Tomato, Burrata, Balsamic Cream
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008 Gambas Al Ajillo 390
Prawn, Garlic, Chilli, Olive Qil
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009 Pan Seared Scallops 990

Green Pea Puree, Semi Dried Tomato, Balsamic
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Soup
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Roasted Tomato Soup
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Broccoli Soup
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Truffle Mushroom Cream Soup
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Pasta

Spicy Aglio, Olio e Peperoncino 250
Spaghetti with Bacon, Garlic, Dried Chili, Olive Oli
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Al Pesto Cremoso 260

Penne, Italian Basil
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Penne Mushroom Cream 290

1 B <
PNULL ATULYAR

Mac 'N' Cheese 250

Macaroni, Truffle Cheese Sauce, Herb Breadcrumb
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Spaghetti Tom Yum Goong 490
Spaghetti with Tom Yam Sauce and Sea Food
alufinmsugn

atifinAnziasiu Teanuen

Al'Arrabbiata di Mare 490

Prawn,Salmon, Garlic, Italian Basil, Spicy Tomato Sauce
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Spaghetti Tom Yum Goong
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Main Dish
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Grilled Snow Fish
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Roasted Half Chicken, Baby Potato, Green Mojo, Chimichuri Sauce

Roasted Half Organic Chicken
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Grilled Snow Fish 850
Snow Fish Grilled with Soya Sauce, Green Onion
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Fish & Chips 290

Deep Fried Fish and Chips with Lemon,
Tatar Sauce, Green Pea Puree
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390
Beef Burger with Cheddar Cheese, French Fries, Sriracha Aioli

Giant Burger
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Grilled Ham & Cheese Sandwich

Gruyere Cheese, French Fries, Homemade Ketchup
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Grilled Miso Salmon

Grilled Miso Salmon 550

Grilled Salmon with Miso Glaze, Grilled Asparagus, Japanese Pickle
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Grilled Pork Neck 280

Served with Nam Jim Jeaw
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Steam Rice with Krapow Beef 120 G 330
Stir Fried Argentinian Tenderloin with Rice and Sweet Basil Sauce
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Steam Rice with Stir Fried Chicken Cashew Nut 190
Stir Fried Chicken with Cashew Nuts in Chili Pastes
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Steam Rice with Salmon Thod Nam Pla 290
Deep Fried Salmon with Fish Sauce in Thai Style
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032
Mixed Cold Cuts

Cold Cut

029 Serrano Ham 50G 230

Parma Ham with Condiment and Bread
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030 Coppa 50G 230
Coppa with Condiment and Bread
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031 Chorizo 50G 280

Chorizo with Condiment and Bread
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032 Mixed Cold Cuts 490
3 Types of Cold Cuts 30G with Condiment and Bread
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Cheese

Truffle Gouda 50G
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Gorgonzola 50G
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Parmigiano Reggiano 50G
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Cheese Platter
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3 Types of Cheeses 30G Each with Condiment and Bread

TANARALADS

0 s

Sl 0y i

e SR

Cheese Platter
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From The Grill

Argentinian Tenderloin 1,050

Grilled Argentinian Tenderloin Served with Béarnaise Sauce
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AUS Dry Aged Black Onyx Striploin200 G~ 1,190
Grilled Dry Aged Striploin Served with Black Pepper Sauce
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AUS Wammco Lamb Rack 1,190

Served with Mint Sauce
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Side

Steak Fries
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Cajun Baby Potato
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Potato Purée
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Truffle Potato Purée
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Mix Green Salad

ARMKNTIU

Sautéed Vegetable
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Elote

Mexican Street Corn-Feta Cheese, Paprika,

Mayonaise, Coriender, Lime
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Grilled Asparagus
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Sauce
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Grevy
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Black Pepper
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50

Béarnaise
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Smoked BBQ
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Nam Jim Jeaw

052
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Homemade Sriracha Aioli
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50

Chimichuri
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50

Green Mojo
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Duo Mustard

056

Dijon & Whole Grains Mustard
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057
Cheese cake
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Desserts

057 Cheese Cake 190
AALAN

058 Tiramisu 190
ﬁmﬁq

059 Dark Chocolate Brownie 190

Macadamia Brownie
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FOOD is our
PASSION AND
DINING OUR
SPECIALTY AT
GIN KITCHEN
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T JPENING HOURS

esidence Open Mon - Sun Gin café
24 Bangkok 8:00 - 23:00 8:00 - 18:00




