


SALADS Andaman Seafood Salad
Mixed seafood with bell peppers, 
black olives, lettuce, orange, fennel, 
avocado, and Thousand Island 

380.-

Classic Fried Seafood (300g) 
Crispy fried seafood mix of fish, prawns, 
and squid, served with tartar sauce.

450.-

Insalata Mista    
Garden salad leaves with cherry 
tomatoes, tangerines, Parmesan 
shavings, and balsamic dressing.

260.-
Papaya Salad with
Grilled Chicken    
A vibrant Thai papaya salad with 
chilli, lime, and peanuts, perfectly 
paired with tender grilled chicken 
for a flavourful balance of spice 
and smokiness.

320.-

Classic Chicken Wings (500g)    
Traditional fried chicken wings
served with BBQ sauce.

260.-

Trio Bruschetta
Classic Italian appetiser of toasted 
baguette topped with fresh diced 
tomatoes, garlic, basil, and extra 
virgin olive oil, sautéed mixed 
mushrooms, ricotta cheese, and 
assorted grilled vegetables.

300.-

Creamy ‘Burratina’ Cheese
Imported fresh Apulian cheese with 
Italian basil, heirloom tomatoes,
and balsamic glaze.

470.-

Chicken Quesadilla (4 pcs.)
Tortilla filled with cheese and
a savoury mix of chicken, peppers, 
jalapeños, onions, mozzarella 
cheese, tomato salsa,
and sour cream.

350.-

APPETISERS

THE BUCKETS

*ALL PRICES ARE NET.

  



Vegetariana  300.-
San Marzano tomato sauce, mozzarella cheese, 
aubergine, courgette, onion, capsicum,
and mushrooms.

Margherita            320.-
Mozzarella cheese, tomato sauce, basil,
and EVOO. 

Hawaiian    340.-
Pineapple, chicken ham, mozzarella cheese,
and tomato sauce. 

BBQ Chicken    340.-
BBQ sauce, sous-vide chicken,
mozzarella cheese, and tomato sauce. 

Prosciutto & Funghi    350.-
San Marzano tomato sauce, mozzarella cheese,
pork leg ham, mushrooms, and Parmesan. 

Quattro Formaggi (Four Cheese) 380.-
Mozzarella cheese, Brie, Edam, Parmesan,
and cream. 

Frutti di Mare (Seafood) 420.-
Medley of seafood from the catch of the day, 
mozzarella cheese, and tomato sauce. 

*ALL PRICES ARE NET.

PASTA

Beef Stroganoff with 
Pappardelle
Pappardelle pasta with braised 
beef, mushrooms, onions,
and rich cream sauce.

420.-  

Fettuccine Mint Truffle 
Cream Sauce
Fettuccine pasta with truffle 
and mushroom cream sauce.

350.-  

Fusilli with Meatballs   
Fusilli pasta with meatballs
and tomato sauce.

380.-

Black Pepper Beef Steak 
with Pasta
Juicy beef steak in a rich black 
pepper sauce, served with pasta.

450.-

MINT Pizza   
Spicy sausage, chorizo, 
mozzarella cheese, 
tomato sauce,
and mint sauce.

420.- 

Al Salmone    
San Marzano tomato 
sauce, mozzarella 
cheese, smoked salmon, 
rocket salad,
and cherry tomatoes. 

430.-

PIZZA



Paradox Club Sandwich
Marinated grilled chicken, 
scrambled egg, tomato salsa,
and garden lettuce. 

340.- 

Fish Burger
Crispy golden-fried fish fillet in
a toasted bun with lettuce,
tomato, and tartar sauce.

360 .-

Karon Beef Burger
Beef patty with organic lettuce, 
tomato, caramelised onion,
cheese, and pimento mayo.

370.- 

B.L.T. on Rye Bread   
Lettuce, bacon, avocado,
and organic tomato. 

300.- 

MINT Angus Short Rib Burger   
Chef’s coleslaw, charred short rib, bacon, 
American cheese, and jalapeño. 

1,150.- 

SANDWICHES

BURGERS

*ALL PRICES ARE NET.



THAI DISHES

Saeng Wa Massaman Curry   
(Chicken or Beef)

Tom Yam GoongKhao Phad Supparot 
(Pineapple Fried Rice)

(Seafood/ Chicken/ Pork)

Phad Thai
(Prawns/ Chicken) 

A rare gem of authentic 
Thai cuisine!
Saeng Wa is a grilled river 
prawn salad paired with 
crispy minced seabass. This 
delicacy offers a balanced 
taste of sour, sweet, and a 
hint of spiciness. Steeped in 
history, it was even 
referenced during the reign 
of King Rama II 
(1809–1824).

Thailand’s iconic stir-fried 
rice noodles with tamarind 
sauce, vegetables, and 
your choice of prawns or 
chicken

Pineapple fried rice with 
cashews, raisins, and your 
choice of Seafood, 
Chicken, Pork

Classic hot and sour soup 
with prawns, lemongrass, 
and aromatic Thai herbs, 
served with rice

Ranked 2nd among 
the Top 34 Stew 
Recipes by TasteAtlas 
2024. Massaman curry is 
a flavorful fusion dish 
influenced by Malay and 
Indian cuisines, highlighted 
by its use of warm spices. 
Unlike other Thai curries, it 
has a mild, sweet taste 
with a comforting depth of 
warmth.

* Additional Steamed Rice THB 50.-

THB 280.- per dish

*ALL PRICES ARE NET.



BBQ Pork Ribs    420.-

Salmon Fillet (280g, Tasmania) 750.-

MAIN COURSES

Barramundi Fillet (380g)
750.- 

Jumbo Tiger Prawns (300g)
950.- 

Free-Range Spring Chicken   
(Portioned) 
490.-

Kurobuta Pork Chops (350g)
630.-

Slow-Cooked Pork Belly
Phuket Style (48 hours)
380.-

Roasted Whole Seabass
with Aromatic Herbs
520.-

*ALL PRICES ARE NET.



Wagyu Striploin (300g) 1,100.-

Beef Tenderloin (250g) 1,100.-

Rack of Lamb  (400g) 1,100.-

MINT BUTCHER

ADDITIONAL SIDE DISHES   90.-

Grilled Asparagus 
Sautéed Spinach 
Sautéed Broccoli 
Butter Sweetcorn 
Grilled Tomato with Garlic & Thyme 
Garden Salad 
Jacket Potato with Sour Cream & Chives 
Tuscan French Fries 
Truffle Mashed Potatoes 
Onion Rings 

ADDITIONAL SAUCES  50.-

3 MUSTARDS 

BLUE CHEESE 

PEPPERCORN 

BBQ 

GRAVY 

LEMON & BUTTER 

Wagyu Rib Eye  (300g)
1,200.-

* Served with one side dish & one sauce.

*ALL PRICES ARE NET.



INDIAN CUISINE

Cheese Naan
120.-

Butter Naan
90.- 

Garlic Naan
90.-

Tandoori Chicken
290.- 

Chicken Keema Pav
290.-

Tandoori Mixed Grilled Kebab
290.- 

Chicken Tikka Roll /
Veggie Roll
290.-

Chole Puri
250.- 

Authentic Taste of India
Prepared by Our Indian Chef

*ALL PRICES ARE NET.



Ice Cream (per scoop)    
Selection of chocolate, 
strawberry, vanilla, coconut, 
lime, and mint chip. 

90.-

Fruit Platter   
A seasonal tropical fruit 
selection.

220.-

TOPPING:
THB 60.- PER EACH

•Roasted Cashew Nut     
•Sweet Sticky Rice           
•Fresh Mango          
•Whipping Cream    
•Chocolate Hot Fudge     
•Cherry in Syrup         
•Rainbow Sprinkle      
•Chocolate Sprinkle 

DESSERTS &
ICE CREAM

Mint Tiramisu
Silky mascarpone, rum, 
coffee crumble,
and MINT liqueur. 

200.- 

Profiteroles
French choux pastry balls 
filled with mint chocolate 
chips and vanilla ice cream. 

180.- 

Pineapple Carpaccio
Phuket pineapple compote 
with rum, served with coconut 
ice cream.

220.-

Mango Sticky Rice
Sundae

Very Strawberry
Sundae 

Extreme Chocolate
Sundae

Banoffee
Sundae

Red Velvet
Sundae

Waffle
Sundae

THB

189.-

THB

220.-

THB

189.-

THB

189.-

THB

189.-

THB

189.-

*ALL PRICES ARE NET.







         MINT SIGNATURE
         COCKTAILS
Lychee Refreshing    180.-
Lychee, mint, lime, ginger ale 

Mine Mint    280.-
Tequila, Crème de Menthe, apple juice, lime 

Pink Mint    280.-
Gin, Malibu, lychee juice, grenadine 

CLASSIC COCKTAILS 

Mai Tai    280.-
Light rum / Dark rum / Orange Curaçao
Orange / Pineapple / Lime / Grenadine

Mojito    280.-
Light rum / Lime / Brown sugar / Soda  

Piña Colada    280.-
Light rum / Malibu / Pineapple
Coconut cream

Moscow Mule    280.-
Vodka / Schweppes Ginger Ale

Gin Fizz    280.-
Gin / Lime / Syrup / Soda

Daiquiri    280.-
Light rum / Triple Sec / Lime / Syrup

Margarita    280.-
Tequila / Triple Sec / Lime / Syrup

Mai Tai 1944    280.-
Light rum / Dark rum / Orange Curaçao
Lime / Almond syrup / Bitters

Sex on the Beach    280.-
Vodka / Peach schnapps / Cranberry
Orange / Lime 

Caipirinha    280.-
Cachaça / Lime / Sugar 

Long Island Iced Tea    320.-
Gin / Rum / Vodka / Tequila / Triple Sec
Lime / Cola

Old Fashioned    320.-
Bourbon whisky / Bitters / Brown sugar

Negroni    380.-
Gin / Campari / Sweet vermouth

Aperol Spritz    380.-
Aperol / Sparkling wine / Soda 

MARTINIS    320.- 

Classic Martini
(Gin or Vodka / Dry Vermouth) 

Dirty Martini
(Gin or Vodka / Dry Vermouth / Olive Brine) 

Espresso Martini
(Vodka / Kahlúa / Espresso) 

Lychee Martini
(Vodka / Lychee Liqueur / Lychee Syrup) 

*ALL PRICES ARE NET.*ALL PRICES ARE NET.



FROZEN COCKTAILS 

Margarita Flavour    350.-
Tequila / Triple Sec  (Strawberry
Mango / Passion Fruit / Lime) 

Daiquiri Flavour    320.-
Light rum / Triple Sec (Strawberry
Mango / Passion Fruit / Lime)

MOCKTAILS 
Indigo Dream    180.-
Lychee, butterfly pea, soda

ORANGER    180.-
Fresh orange, fresh lemon, tonic

SHOOTERS     320.- 
B-52
(Kahlúa, Baileys, Cointreau)

Slippery Nipple
(Sambuca, Baileys) 

Orgasm
(Kahlúa, Baileys, Amaretto) 

BEERS 

Local Beer  (Small Bottle) 

Singha 330ml    150.- 

Chang 330ml    150.- 

Heineken 330ml    180.- 

Imported Beer  (Small Bottle) 

San Miguel Light    180.- 

Asahi    180.- 

Corona    280.- 

Draught Beer  (Glass / Pint / Tower)   

Chang  160.- / 230.- / 1,200.- 

Singha  180.- / 300.- / 1,500.- 

SPIRITS 

APERITIF   Glass 
Campari    320.-
Jägermeister    280.-
Aperol    280.-

GIN  Glass / Bottle   

Hendrick’s    480.- / 7,500.-
Tanqueray    320.- / 4,500.-
Bombay Sapphire    320.- / 4,500.-
Beefeater    220.- / 3,000.-

VODKA  Glass / Bottle   

Grey Goose    480.- / 7,800.-
Absolut    220.- / 2,800.-
Stolichnaya    220.- / 2,800.-

RUM Glass / Bottle   

Captain Morgan    220.- / 2,800.-
Bacardi White    220.- / 2,800.-
SangSom Thai Rum    200.- / 1,200.-

TEQUILA Glass / Bottle   

Sierra Silver    220.- / 3,500.-
Sierra Gold    250.- / 3,800.-
Don Julio Reposado   690.- / 8,900.-THE BUCKETS 

Jägermeister + 4 soft drinks     5,800.-
(Red Bull EU / Coke / Soda / Sprite)

Absolut Vodka + 4 soft drinks    5,000.-
(Red Bull EU / Coke / Soda / Sprite)

*ALL PRICES ARE NET.



WHISKIES 

SCOTCH  Glass / Bottle   

Ballantine’s Finest    220.- / 2,500.-
Chivas Regal    320.- / 4,800.-
Johnnie Walker     350.- / 4,800.-
Black Label

BOURBON  Glass / Bottle    

Jim Beam    220.- / 2,800.-
Jack Daniel’s     320.- / 4,500.-
Jameson Irish     280.- / 3,800.-

SINGLE MALT  Glass / Bottle   

Glenfiddich Speyside     480.- / 7,200.-
Glenmorangie 14 Yrs     730.- / 9,800.-
Singleton 12 Yrs   520.- / 7,800.-

COGNAC  Glass  

Martell V.S.O.P.    680.- 
Rémy Martin V.S.O.P.   480.- 
Hennessy V.S.O.P.    680.- 
Hennessy X.O.    1,890.- 

DIGESTIF   Glass  

Kahlúa    280.- 
Baileys Irish Cream     280.- 
Sambuca     250.- 
Amaretto     250.- 

 

SOFT DRINKS    90.
Diet Coke / Coke / Fanta / Sprite / Soda 

JUICES (FROM BOTTLE)    120.
Orange / Pineapple / Apple / Guava 

FRESH JUICES & SMOOTHIES    180.
Young Coconut / Watermelon 
Pineapple / Mango 

MINERAL WATER 

Evian Still  150.-
Mineral Water 330 ml

Evian Still 240.-
Mineral Water 750 ml

Evian Sparkling 180.-
Mineral Water 330 ml

Evian Sparkling 300.-
Mineral Water 750 ml 

*ALL PRICES ARE NET.


