MIXOLOGIST CRAFTED COCKTAILS

A Day @ Wyndham

Gin, Amaretto, C.D.C. classic, Passion fruit,
Sugar syrup, Lime juice

Lady Climax

Smirnoff vodka, Midori melon, Peach schnapps,
Cranberry juice, Pineapple juice, Lime juice

Mango Mojito

‘White rum, Lime wedge, White sugar,
Fresh mango, Mint leave and soda water

Moscow Mule
Vodka, Angostura bitter, Maple syrup,
Lime juice, Ginger ale

The Infiniti

Vodka, Melon liqueur, Syrup,
Lime juice, White sugar, Lime wedge,
‘Watermelon juice

‘Wake Me Up
Smirnoff vodka in fusion bael dry, Apple juice,
Ginger ale

‘Wyndham Famous
Smirnoff vodka, Infusion rosella dry

‘Wyndham Sunshine
Beefeater Dry Gin, Fresh orange juice, Mint,
Apple juice, Lime juice, Sugar syrup

MOCKTAIL

Banana bliss

Fresh banana, Fresh pineapple, Pineapple juice,
Blue grenadine

Pink Mojito

Mint leaves, Fresh lime wedge, Sugar powder,
Red grenadine, Soda water on the top
Phuket Booster

Fresh pineapple, Mango, Pineapple juice,
Fresh ginger and mint leaves

Shirley Temple

Lemonade, Lime juice, Sugar syrup, Grenadine

Virgin Pina Colada

Coconut cream, Pineapple juice, Sugar syrup

380

380

380

380

380

380

380

380

220

220

220

220

220
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CLASSIC COCKTAILS

B52

Kahlua, Bailey irish cream, Grandmanier

Blue Lagoon
Vodka, HW. blue curasao, Lime juice,

Sugar syrup, Sprite

Fruit Daiquiri

Bacardi rum, Triple sec, Lime juice, Sugar syrup,
and choice of fruit mango, watermelon, pineapple,
passion fruit

Cosmopolitan

Smirnoff vodka, Triple sec, Cranberry juice,
Lime juice

Espresso Martini
Smirnoff vodka, Kahlua, Espresso, Sugar Syrup,
C.D.C. white

Mai-Tai

Bacardi rum, Captain morgan dark rum,
Orange curacao, Orange juice, Fresh lime juice,
Pineapple juice, Grenadine syrup

Margarita

Tequila, Triple sec, Lime juice, Sugar syrup
Mojito

Bacardi rum, Lime wedge, White sugar,
Mint leaves and soda water

Pina Colada
Bacardi rum, Malibu, Fresh pineapple juice,
Coconut cream, Sugar Syrup

Sex On The Beach
Smirnoff vodka, Peach schnapps, Cranberry juice,
Fresh orange juice, Lime juice, Sugar syrup

Singapore Sling
Beefeater gin, Cherry liqueur, D.O.M Benedictine,
Lime juice, Red grenadine and soda water

Long Island Ice Tea

Beefeater gin, Bacardi rum, Smirnoft vodka,
Triple sec, Sierra silver tequila, Lime juice,
Sugar syrup and coke

‘Whisky Sour

Bourbon whisky, Angostura bitter, Lime juice, Syrup

Old Fashioned

Bourbon, Angostura bitter, Sugar

330

330

330

330

330

330

330

330

330

330

330

330

330

330



SPARKLING COCKTAIL
Belini

Jeanne dark brut sparkling wine, Peach schnapps

Mimosa
Jeanne dark brut sparkling wine, Fresh orange juice

Kir Royale

Blackcurrant liqueur, Sparkling wine

French 75

Gin, Lime juice, Simple syrup, Sparkling wine

Absolutely Fabulous

Vodka, Cranberry juice, Brute sparkling

GIN

Hendricks

Tanqueray

Bombay Sapphire
Beefeater

RUM

Havana Club 7 year’s
Bacardi Superior

Captain Morgan Dark
Chalong Bay

VODKA

Katel One

Grey Goose

Absolute (original, Citron, Vanilla, Raspberry)
42Below

Smirnoff Vodka
TEQUILA

Don Julio Reposado
Patron Café XO

Sierra Silver

BARANDY COGNAC
Remy Martin

Hennessy

SCOTCH WHISKY
Johnnie Walker Blue Label
Glenfiddich Single Malt
Johnnie Walker Black Label 72 year’s
Chivas Regal 72 year’s
Johnnie Walker Red Label
BOURBON

Maker Mark

Jack Daniel

THAI SPIRIT

Mae Khong

380

380

380

380

380

520
320
320
260

400
300
300
230

400
400
300
300
260

520
400
300

1,050
650

1,200
420
420
400
300

400
350

240
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LOCAL BEER

Heineken Beer

Singha Beer, Tiger Beer, Chang Beer

IMPORT BEER
Corona Extra 330 ml, Mexico
Asahi

WATER

San Pellegrino 75cl

San Pellegrino 50cl

Santa Vittoria Sparkling Water 1000ml
Santa Vittoria Still Water 1000ml
‘Wyndham Water

SOFT DRINKS

Coke, Diet Coke, Fanta Orange, Sprite, Tonic,
Ginger Ale, Soda Water, Lemon Soda, Red Bull

HOT BEVERAGE
Irish coffee

John Jameson, Kahlua, Coffee, Brown sugar,
‘Whipping cream

Siam Coffee

Thai Rum, Coffee, Brown sugar, whipping cream

COFFEE
Brewed Coffee / Espresso / Iced Coffee
Cappuccino / Double Espresso / Café Late /

Americano

TEA SELECTION

Single Estate Darjeeling, Pure Peppermint Flowers,
Earl Grey, Chamomile Flowers, English breakfast ,
Green tea with Jasmine, Thai Ice Tea

FRESH FRUIT JUICE

Apple juice, Lime juice, Pineapple juice, Orange juice,

Mango juice, Watermelon juice, Fresh Coconut

TOBACCO
Marlboro Red
Marlboro Light
Lighter

240
220

380
240

350
200
260
260
70

140

380

380

140

180

180

240
240
35



Ethnic Thai Specials

Signature Dishes

Pla Kapong Louy Sauwan ((
Deep fried whole sea-bass with mixed Thai herbs, dried

Coconut and cashew nuts.

Pla Goong ( (' 4
Grilled tiger prawnrsrwith spicy Thai herbs salad with

Chili paste, lemongrass, dried coconut and mint.
Starters

Spicy Seafood Salad (((

Spicy Thai salad with seafood and mixed salad.

Por Pia Phuket
Fresh spring rolls filled with roasted pork belly, lettuce,

Peanuts, bean sprout, tofu and chili with tamarind sauce.

Por Pia Pukv

Deep fried vegetable spring rolls.

Gai Hor Bai Toey

Deep fried chicken wrapped with pandanus.

Satay Ruam
Grilled marinated phuket style chicken, beef, pork, prawn

Served with spicy papaya salad and peanut sauce.

Combination of Thai Entrée
Thod Man Goong / Chicken Satay / Self Shall Crab Tempura /
Fresh Vegetable Spring Rolls.

Soups

Tom Kha Gai

Chicken in coconut milk.

Tom Yum Goong ((

Hot and sour soup with prawns.

Gaeng Jued Woon Sen Moo Sab

Thai clear soup with minced pork and vegetable.

Gaeng Som Goong ((

Sour curry soup with shrimps and vegetables.
Vegetables

Phad Pak Ruammit v

Stir-fried vegetable with oyster sauce and fried garlic.

Phad Pak Boong(

Sauteed’ morning glory with garlic and chili.

Chili ( Vegetarian v Nuts

800bht

560bht

450bht

300bht

250bht

350bht

450bht

490bht

300bht

330bht

280bht

330bht

300bht

280bht

Noodles and Rices

Poo Nim Phad Kee Mao ((
Wok-fried soft shell crab with glass noodle, Thai herbs and

Young pepper corn.

Phad Tai Goong or Gai ( ;
Stir fried rice noodle, bean sprouts, chives, tofu and

Banana blossom.

Khao Phad Moo, Gai, Nuea, Goong rue Jea
Fried rice with pork, chicken, beef, shrimps or

Vegetables, topped with fried Eggs.

Phad Krapao Talay (((

Stir - fried seafood with hot basil.

Main Dishes

Gai Yang Siam (
Farm roasted chicken in Thai herbs marinated served with

Thai spicy sauce and sticky rice.

Khao Ob Supparod - Gai or Goong
With a steamed jasmine rice, egg, curry powder, cashew nuts

Phuket pineapple and raisin.

Nue Phad Nam Man Hoi

Wok-fried Thai beef sliced, spring onion, capsicuma, mushroom

With oyster sauce.

Moo Phad King (
Stir-fried pork with ginger, soy sauce, red chili

And spring onion.

Thai Salmon Chu Chee (( NS
Grilled salmon fillet with Chu Chee curry paste, lime, eggplant

Thai basil and red chili, served with rice.

Pla Thod Preaw Wan

Deep-fried whole sea-bass served in sweet and sour sauce.

Gaeng Keaw Wan Talay (

Green curry with seafood, vegetables and basil leaves.

Gaeng Massaman Gai (
Massaman curry with chicken drumsticks,

Potatoes, onion and peanuts.

Gaeng Phed Ped Yang ((
Roasted duck breast with red curry, coconut milk,

Pineapple, grape, eggplant and Thai basil

Gluten Free

Gluten free bread available upon request.

Half portion applied half price for kids.

490bht

490bht

420bht

440bht

450bht

490bht

560bht

420bht

800bht

800bht

500bht

440bht

440bht



Salads and Starters

Caesar Salad with Chicken or Prawns 560bht
Romaine lettuce, herbed crouton, crispy bacon,

Aged parmesan shaves, poached egg and cherry tomato.
Caprese Q W/ 400bht
With fresh mozzarella, tomatoes, basil leaves and
Balsamic -olive oil dressing.

Smoked Salmon Avocado and Mango 490bht
Smoked salmon wrapped with ripe mango, guacamole and

poached eggs.

Beef Carpaccio 450bht

With rocket, celery hearths, parmesan shaves and
Truffle oil dressing.

Eggplant Parmigiana 320bht
Warm eggplant, tomato, mozzarella, basil leaves and

Tomato coulis.

Cous Cous and Soft-Shell Crab

Citrus and herb cous cous served with deep-fried soft

400bht

Shall crab and balsamic reduction.

Soups

Andaman Lobster Bisque 320bht

Fragrant bisque served baguette herbes.

Chefs Soup of The Day
Freshly made chef soup of the day.

260bht

Pizzas

Pizza Margarita 350bht

Mozzarella, tomatoes, sweet basil leaves.

420bht

Mozzarella, egg, cream, bacon, rocket, parmesan, crispy bacon.

Pizza Carbonara

Pizza Vegetarianv 400bht
Mozzarella, tomatoes, zucchini, capsicum and eggplant.
Pizza Ka Praw Gai 490bht

Mozzarella, stri fried spicy minced chicken with thai basil leaves.

Pizza Capricciosa 490bht

Mozzarella, tomato, cooked ham, artichokes, olives and mushrooms.

Pizza Seafood 490bht
Mozzarella, tomatoes, mussels, calamari, prawns, scallops.
Pizza Bianca 450bht

Mozzarella, tomato, rocket leaves and parma ham,

Mushrooms, speck ham and truffle oil.

Chili ( Vegetarian V Nuts @

Sandwiches and Snacks
Vegetable Panini 320bht
Grilled tomatoes, zucchini, tomato, romaine lettuce, onion,
Thyme and olive oil.

Panini Ham and cheese 490bht

Ham, Cheddar cheese and aioli mayonnaise.

The Grand Club

Grilled chicken, crispy smoked bacon, lettuce, tomato, fried egg,

490bht
Whole meal toast accompanied with french fries.

Beef Sandwiches 490bht
Ciabatta bread with grilled beef striploin, caramelized onion,
Oregano and mushrooms sautéed.

Shawarma Roll ) 560bht

Middle Eastern spiced beef or chicken, hummus, red onion,

Cucumber and tomatoes.

Fish and Chips

Deep-fried fish with french fries and tartare sauce.

380bht

Burgers
The Classic Latitude Burger

Angus beef patty with cheddar cheese, crispy bacon, lettuce and

490bht
Tomato served with a caesar salad with mayo and ketchup.
Cajun Chicken Burger( 490bht

Chicken breast, rocket salad, cayenne pepper, paprika and

Onion flakes, mayo and cheddar cheese.

Veggie Burger 450bht

Crispy vegetable burger, fried with sliced tomato, lettuce, garlic mayo.

Pastas and Risottos
Turkish Dumpling 560bht
Filled with beef in tomato, yogurt, mint and sumac.
Classic Lasagna Bolognese Style 560bht
The famous layered lasagna pasta from bologna.
Rock Lobster Linguine( 560bht
Linguine sautéed in olive oil, aglio, chili, zucchini,
Cherry tomatoes and parsley.

Penne Boscaiola 490bht
Penne with parma ham, mushrooms, truffle essence and parmesan.
Fettucine Duck Ragout 560bht
Red wine gel and juniper berries.
Spaghetti Tom Yam « 490bht
Grilled tiger prawns with lemon grass, galangal, shallot, milk
Kaffir leaves, chili paste and coriander.

Mushroom Risotto 490bht
Risotto rice with seasonal mushrooms, parmesan cheese,
Thyme flavored with truffle oil.

Seafood Risotto, 490bht

With mussels, calamari, prawns, saffron and fresh dill.

Gluten Free |

Gluten free bread available upon request.

Half portion applied half price for kids.



