
Sparkling Wine & Champagne ........ 125ml | Bottle

1. DA LUCA PROSECCO ..................................................................5.75 | 27.00
Italy
Pear and peach fruit on a lively, yet soft and generous palate.

2. LOUIS DORNIER ET FILS BRUT .............................................................. 35.00
France
A light, fresh, vigorously youthful Champagne with a fine, elegant, 
slightly lemony nose, lively mousse and long, crisp palate.

3. BOLLINGER SPECIAL CUVÉE BRUT ......................................................... 65.00
France
With a reputation for being big and full-flavoured, the richness and 
yeasty tones give a long stylish finish.

4. LAURENT-PERRIER CUVÉE ROSÉ BRUT .................................................. 85.00
France
The briefest liaison with grape skins tantalisingly leaves this delicate 
colour yet exudes a floral fragrance evolving soft red berry richness.

White Wine ..............................125ml | 175ml | 250ml | Bottle

Elegant, light, delicate whites
refreshing and delicious on their own, or superb great with light shellfish,
or seafood dishes such as Hoy Shell Nam Prik Pow (5), Gung Pad Prik
Sot (28), or Pad Thai Gung (40)

5. PINOT GRIGIO DELLE VENEZIE, SAN FLORIANO ........... 5.20 | 7.30 | 21.00
Italy
Delicate flavours of apples and pears on a refreshingly dry palate.

6. PICPOUL DE PINET, RESERVE SAINTE-ANNE ................ 6.50 | 8.90 | 26.00
France
Citrussy southern French white made from the Picpoul grape.

7. GAVI LA DORIA, CASCINA LA DORIA ..................................................... 28.00
Italy
Delicate aromas of white flower blossoms from this versatile Cortese 
grape. Fresh apple and citrus hints follow with a light touch.

8. CHABLIS, BOUCHARD AÎNÉ & FILS ........................................................ 34.00
France
Typical light, fresh and fruity nose with mineral aromas, white flowers 
and hints of fresh peach: the palate is dry with a citrusy freshness.

Fruit-driven, zesty, fresh whites
herbaceous, cured or even smoked fish and meat dishes highlight the
fruity characteristics of these wines. Try them with Laab Gai (11),
Gai Pad Met Mammuang (21), or Pla Chu Chee (34)

9. ALTORITAS SAUVIGNON BLANC, CENTRAL VALLEY ........ 4.90 | 6.90 | 20.00
Chile
Bright, refreshing, herbaceous aromas with gentle gooseberry
and lemon fruit.

10. LA CAMPAGNE VIOGNIER, PAYS D’OC ................................................... 23.00
France
Dry with all the classic characteristics of the Viognier grape, exhibiting 
peaches, dried apricots and floral aromas.

11. WAIPARA HILLS SAUVIGNON BLANC, MARLBOROUGH. 6.80 | 9.90 | 28.00
New Zealand
Generous and lifted, showing powerful aromas of nettle and snow 
pea: the palate bursts with fresh citrus, grapefruit and melon notes.



Aromatic, juicy, full-flavoured whites
versatile wines, gorgeous with spiced, chunky fish dishes, white meats, 
or vegetarian dishes like Kanompang Naa Gung (9), Pad Preowan (22) or 
Gaeng Pad Pak (57)

12. BERRI ESTATES UNOAKED CHARDONNAY .............................................. 20.00
Australia 
A crisp style with a fresh, yet ripe lemon character with no oak-ageing.

13. VIÑA REAL RIOJA BLANCO, BARREL FERMENTED .................................. 26.00
Spain 
Beautifully balanced and quite delicious with pure, floral and citrus 
aromas leading into a rounded, creamy, rich palate.

14. EL GORDO DEL CIRCO VERDEJO, RUEDA ............................................... 30.00
Spain
Bright and aromatic, shows pear, apple, tropical nuances and fresh 
herbs on a rich, slightly spicy palate.

15. GEWÜRZTRAMINER ALSACE GRAND CRU EICHBERG, DOMAINE ZINCK ... 42.00
France
Rich and opulent with more than a touch of sweetness this wine 
shows big tropical fruit flavours, exotic spice and finally a balancing 
freshness to the finish.

Rose Wine..................................125ml | 175ml | 250ml | Bottle

25. PINOT GRIGIO ROSATO DEL VENETO,MARCHESINI ....... 5.40 | 7.60 | 22.00
Italy
Dry and subtly flavoured raspberry and apple-scented rosé from the
north-east of Italy.

26. MIRABEAU ROSÉ, CÔTES DE PROVENCE ................................................ 26.00
France
Rose-pink with wild strawberry, raspberry and redcurrant aromas: the 
palate offers a combination of ripe red fruits and zesty apple.

Red Wine....................................125ml | 175ml | 250ml | Bottle

Silky, elegant, fruit-led reds
delicious on their own, but make the most out of these wines with lighter 
meat or vegetarian dishes such as See Krong Moo Tod (3), Pad Thai Gai 
(39) or Satay Het (43)

30. ALTORITAS MERLOT, CENTRAL VALLEY .......................... 4.90 | 6.90 | 20.00
Chile
Soft, light and fruity Merlot with plummy aromas and a hint of spice.

31. MARQUÉS DE MORANO RIOJA CRIANZA TINTO ............. 5.40 | 7.60 | 22.00
Spaine
Mazuelo adds a ripe cherry chunkiness to the smooth raspberries and 
cream style of Tempranillo.

32. CÔTES DU RHÔNE, LES ABEILLES ROUGE, JEAN-LUC COLOMBO ........... 27.00
France
Fresh and silky on the palate, the aromas of small red fruits follow 
through, prolonged by notes of liquorice and spice.



Spicy, warming, complex reds
these wines compliment a variety of meat and vegetarian dishes with 
prominent savoury or herbal notes, so try them with our Pad King (19), 
Goyteow Pad Si Yew (42) or Makua Pad Prik (52)

33. SHORT MILE BAY SHIRAZ ...................................................................... 20.00
Australia 
Ripe blackcurrant and bramble fruit, with a hint of black pepper spice 
on the finish.

34. CALLIA MALBEC, SAN JUAN ............................. 5.40 | 7.60 | 22.00
Argentina 
Plenty of ripe, soft berry fruit flavours with the usual pinch of spice 
associated with Malbec as well as cinnamon and vanilla oak-spice 
notes.

35. KLEINE ZALZE PINOTAGE, STELLENBOSCH ............................................. 24.00
South Africa
A deep-coloured wine made from South Africa’s ‘own’ grape variety.
Excellent berry fruit flavours and soft tannins from vineyards located in 
the beautiful region of Stellenbosch.

36. VIÑA POMAL CENTENARIO RIOJA RESERVA ........................................... 30.00
Spain
Ruby-red, showing intense red fruit flavours with notes of truffle and 
vanilla.

Powerful, intense, concentrated reds
save these hearty and full-bodied wines for the most intenselyflavoured of 
meat dishes such as Pad Krapow (20), Nua Sawan (23), Goyteow Pad 
Kimow (41)

37. SHINGLEBACK HAYCUTTERS SHIRAZ, MCLAREN VALE ........................... 29.00
Australia 
Ripe mulberry aromas highlighted with notes of orange blossom and 
milk chocolate, and an undercurrent of truffle earthiness: bright berry 
fruit harmoniously blends with savoury and mineral elements.

38. MMM MACHO MAN MONASTRELL, JUMILLA .......................................... 32.00
Spain 
Big, boisterous fruit-packed wine with rich berry flavours on
a silky-smooth finish.

39. CHÂTEAU DES BARDES, SAINT-ÉMILION GRAND CRU ........................... 36.00
France 
The wine has rich, fruit aromas: juicy, sweet tannins backed by soft 
touches of vanilla-toastiness from time spent in oak.

40. AMARONE DELLA VALPOLICELLA CLASSICO, BOLLA ............................... 65.00
Italy
The traditional method of semi-drying the grapes first ensures an 
enveloping, velvet richness with marzipan, raisin and date flavours.

Dessert Wine ............................125ml | 175ml | 250ml | Bottle

50. ERRÁZURIZ LATE HARVEST SAUVIGNON BLANC .....5.80 | 19.00
Casablanca Valley, Chile
Honey, raisins, and dried apricots: tremendous texture and volume on 
the luscious and fresh palate.



Chilli Banana Signature Cocktails............. £8.00

BANGKOK SAPPHIRE
Bombay Sapphire Gin muddled with elderflower cordial, mint leaves, 
cucumber and fresh lime juice lengthened with lemonade.

TUKTUK
Vodka shaken with strawberry and mango purée with a dash of raspberry 
liqueur topped with ginger ale.

GUAVA LYCHINI
Exotic tropical twist to a classic cocktail. A mixture of Vodka, Lychee 
Liqueur, guava and lime, shaken and served ice cold.

THAI PASSION
Vodka shaken with passion purée, raspberry and fresh lime juice, a well 
balanced drink to compliment Thai cuisine.

THAI-GERITA
Spicy version of a Mexican favourite cocktail, composed of Jose Cuervo 
tequila, Triple Sec, fresh chilli and watermelon with a hint of citrus.

ELDERBERRY MARTINI
Light and fruity drink composed of London Dry Gin shaken with fresh 
blueberries, elderflower cordial, lemon and apple juice.

PATTAYA SUNRISE
A tropical view in a glass. White Rum and Blue Curacao based cocktail 
layered precisely in a glass, mixed with orange and mango juice with a 
hint of passion fruit and grenadine.

BLACK RASPBERRY
A cocktail bursting with flavour, Bombay Sapphire gin, Chambord, fresh 
lemon juice and sugar syrup shaken and topped with soda.

CHERRY COLA
Disaronno Amaretto, Russian Standard Vodka, Maraschino Cherry syrup 
and Morgan Spiced Rum mixed with fresh lime juice and Cola to create a 
taste sensation.

POMEGRANATE MARTINI
Another martini with an in house twist composing of Ketel One Citrus 
Vodka and Cointreau mixed with pomegranate juice, fresh squeezed 
lemon and sugar syrup.

AMYBERRY
A romantically made cocktail made with Disaronno Amaretto, Creme de 
Fraise des Bois, fresh strawberries mixed with pomegranate juice.

ORCHARD BREEZE
Green apple with true measurement of Ketel One Vodka, Sauvignon Blanc 
and a hint of elderflower.

PINK PANTHER
Vodka disguised as a pretty in pink refreshment with a hint of watermelon 
and lime, topped up with ice cold lychee juice.

WHIS-KEO-MOW
A twisted old fashion, truly a gentleman’s drink, composed of Jack 
Daniels,Triple Sec shaken with orange juice and lemon.

PHI PHI PARADISE
Chilli Banana’s answer to the Pina Colada is a Havana Blanco and Malibu 
based cocktail shaken vigorously with a mixture of coconut cream sliced 
chillies, pineapple and fresh lime juice.

Spirits in 25ml measures and multiples thereof. Cocktails may contain much more.



Classics ............................................................................................. 8.00

FRENCH MARTINI
Produced in the 1980’s-90s cocktail Renaissance this martini is made with 
Ketel One Vodka, Chambord mixed with pineapple juice, to give you a 
smooth fruity finish.

COSMOPOLITAN
A drink without an actual creator and has been popularised in a TV series, cosmo, 
consists of Ketel One Citron vodka, shaken with orange triple sec liqueur, 
fresh lime juice and cranberry juice, served with a flamed orange garnish.

LONG ISLAND ICED TEA
A popular drink created during the prohibition in 1920’s, it has an equal 
measurement of Vodka, Gin, Light Rum, Triple Sec and Tequila shaken 
with fresh lemon juice, sugar syrup and lengthened with cola.

MAI TAI
Tahitian inspired cocktail which made it popular in 1950s, generally made 
out of Golden rum shaken with Orgeat syrup, fresh lime juice and triple 
sec, served over crushed ice.

MARGARITA
Invented by Don Carlos Orozco from Enzenada of Mexico this cocktail is 
named after the daughter of a German Ambassador who first tried the 
drink. Composed of crisp & clean Jose Cuervo tequila, shaken with orange 
triple sec liqueur and fresh lime juice.

MARTINI
One of the roaring 20s most popular drink is a London Dry Gin based 
cocktail stirred or shaken with Dry Vermouth, made to your liking.

MOJITO
This Cuban classic combines superior Havana Blanco rum with mint, lime 
juice and sugar syrup muddled together and served tall over ice with 
soda. Available in variety of flavours: Elderflower & Grapefruit, 
Passionfruit, Strawberry or Mango

SIDECAR
Invented in WWI and was said to be war veterans favourite classic 
cocktail is a smooth blend of Cognac, Triple Sec and lemon juice.

STRAWBERRY DAIQUIRI
A fruity twist to a famous classic cocktail, composing of muddled fresh 
strawberry and Havana Blanco shaken with fresh lime juice.

ESPRESSO MARTINI
More-ish after dinner cocktail combining Russian Standard Vodka, Kahlua 
and Espresso Coffee. This was created by a barman, Dick Bradshaw, in 
the 1980s. Rumour has it he was asked by one of his customers to “make 
a drink to wake me up”, and the result was this creamy, rich cocktail.

OLD FASHIONED...................................................................................... £10.00
Smooth and smoky Woodford Reserve Bourbon stirred with brown sugar, 
Angostura bitters and a twist of orange peel.

Fizz Cocktails ...................................................................... 8.50

MASHTINI
Prosecco, Creme Fraise De Bois and Fresh Strawberries.

BERRINI
Prosecco, Creme De Framboise, Fresh Raspberries and Blackberries.

CHESHIRE FIZZ
Tanqueray Gin, Elderflower Cordial and Prosecco.

Mocktails ................................................................................... 4.50

THAI SUNSET
Pineapple, orange and lime juice with sugar syrup and grenadine.

VIRGIN MOJITO
Apple juice, mint leaves, lime juice muddled and topped with soda.

BORA BORA
Mango and passion fruit puree topped with lychee juice.

Spirits in 25ml measures and multiples thereof. Cocktails may contain much more.



Spirits in 25ml measures and multiples thereof.
Food Allergies & Intolerances: Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink.

DRAUGHT BEERS
Amstel............................½ Pint 2.30
...........................................Pint 4.60
Tiger ...............................½ Pint 2.45
...........................................Pint 4.90

BOTTLES
Singha ...................................... 3.90
Chang ....................................... 3.90
Peroni ....................................... 3.90
Corona ...................................... 3.90
Becks Blue Alcohol Free............ 3.20

BOTTLED ALES & CIDERS
Whirly Bird ................................ 4.90
Black Sheep Ale........................ 4.90
Erdinger Wheat Beer................. 5.50
Rekorderlig Apple Cider............. 5.50
Rekorderlig Strawberry & Lime.. 5.50

APERITIFS
Campari .................................... 4.00
Martini Dry................................ 4.00
Martini Bianco........................... 4.00
Martini Rosso............................ 4.00
Pimms....................................... 4.00

VODKA
Russian Standard ...................... 3.50
Ketel One .................................. 4.00
Chase........................................ 4.50
Ciroc ......................................... 4.50
Belvedere.................................. 4.75
Grey Goose ............................... 4.75

GIN
Greenalls................................... 3.70
Tanqueray.................................. 4.00
Bombay Sapphire...................... 4.00
Hendricks .................................. 4.50
Tanqueray 10............................. 4.50

RUM 
Bacardi Superior........................ 3.50
Havana Blanco .......................... 3.70
Sagatiba Cachaca ..................... 3.70
Sailor Jerry's Spiced.................. 3.70
Morgan Spiced.......................... 3.70
Mount Gay ................................ 4.00
Ron Zacapa 23yrs...................... 5.50

ORIENTAL SPIRITS
Sangsom Thai Rum ................... 3.50
Sake.......................................... 3.50

WHISKY
Johnnie Walker Black Label....... 4.00
Singleton of Dufftown ............... 4.00
Balvennie Doublewood 12yo ..... 4.00
Glenkinchie 12yo ....................... 4.00
Talisker 10yo ............................. 5.50
Dalwhinnie 15yo........................ 5.50
Lagavulin 16yo .......................... 6.00
Johnnie Walker Gold Reserve.... 6.00

BRANDY
Martel VS.................................. 3.70
Hennessy .................................. 4.00
Remy Martin VSOP.................... 5.00
Martel XO................................ 11.00

LIQUEURS 
Amaretto................................... 3.50
Bailey’s Irish Cream................... 3.50
Tiam Maria ................................ 3.50
Kahlua ....................................... 3.50
Cointreau................................... 3.70
Grand Marnier........................... 4.00

PORT & SHERRY
Harvey’s Bristol Cream.............. 3.25
Cockburn's Special Reserve....... 4.50
Graham's Tawny........................ 4.50

SOFT DRINKS & MINERALS
Belvoir Elderflower Presse ......... 2.50
Coke.......................................... 2.00
Diet Coke................................... 2.00
Lemonade ................................. 2.00
Ginger Beer ............................... 2.00
Still Water....................... 2.00 / 3.95
Sparkling Water............... 2.00 / 3.95

JUICES
Apple ........................................ 2.00
Cranberry .................................. 2.00
Lychee....................................... 2.00
Mango....................................... 2.00
Orange ...................................... 2.00
Pineapple .................................. 2.00
Pomegranate............................. 2.00


