


TWO EGGS YOUR WAY 330
Fried eggs, omelet, scrambled,
poached, or boiled, served with
grilled tomatoes, pesto, and your
choice of two side dishes (bacon,
chicken sausage, ham, or sautéed
mushrooms)

MEDITERRANEAN 
EGG WHITE FRITTATA

290

Fluffy egg whites baked with
spinach, cherry tomatoes, and black
olives, served with mushrooms and
mesclun greens

SCRAMBLED EGGS 
& MAPLE BACON

350

Scrambled eggs served on sourdough,
topped with thick-cut maple-glazed bacon

SALMON GRAVLAX
BENEDICT

350

House-cured salmon gravlax with dill,
lettuce, and hollandaise sauce on
sourdough

AVOCADO POACHED
EGG BRUSCHETTA

290

Crispy sourdough topped with creamy
avocado and a perfectly poached egg

HAM & EGG CHEESE
CROISSANT

350

Butter croissant with lettuce, tomato,
fried egg, ham, and cheddar cheese

WHITE BEAN CASSEROLE 310
White beans stewed with spinach and chicken sausage, served with crispy
sourdough

BLOOM SIGNATURE PANCAKES 299
Pancakes layered with chocolate sauce, strawberries, and banana

TROPICAL FRUIT WAFFLES 299
Golden waffle with seasonal fruit, drizzled with maple syrup

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

BREAKFAST
AVAILABLE DAILY 7 AM – 11.30 AM

WESTERN
BREAKFAST



SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

YAKISOBA WITH EGG
& BACON

230

Wok-tossed noodles in our signature
yakisoba sauce, topped with a fried egg

KAO KAPRAO GAI 230
Wok-fried minced chicken with
chili and holy basil, served with a
fried egg and jasmine rice

SHRIMP WONTON SOUP 290
Juicy shrimp dumplings in a clear, savory broth with BBQ chicken,
garnished with fresh coriander and crispy garlic

SALMON & GARLIC FRIED RICE 299
Fried rice with garlic, egg, salmon, and spring onion, topped with nori

CHICKEN CASHEW NUT & RICE 290
Stir-fried chicken with cashew nuts, onions, and dried chili,
served with jasmine rice

PAD SEE EW GAI 230
Stir-fried flat noodles with chicken, egg, and vegetables

KAO MOO KRATIAM 230
Fried pork with garlic and pepper,
served with a crispy fried egg and
jasmine rice

SIDE
DISHES

BREAKFAST
SERVED DAILY 7 AM – 11.30 AM

AROMATIC RICE PORRIDGE 220
Sea bass, spring onion, celery, and rice simmered in broth, 
served with condiments

ASIAN
BREAKFAST

PLAIN BUTTER CROISSANT
180 THB

BACON (2 Pieces)
180 THB

CHIPOLATA SAUSAGES
90 THB (3 Pieces)

TOAST & BUTTER
60 THB

THICK-CUT MAPLE BACON
150 THB

SAUTÉED MUSHROOMS
100 THB

ROASTED VEGETABLES
100 THB

GARDEN SALAD
120 THB

HOLLANDAISE SAUCE
50 THB

FRIED EGG
50 THB

FRENCH FRIES
120 THB

CAJUN POTATO WEDGES
140 THB

SAFFRON RICE
120 THB

TRUFFLE MASHED
POTATOES
120 THB

JASMINE RICE
50 THB



OUR RECOMMENDED ITEMS AND BESTSELLERS

1

2

3

4

5

6

7

MEDITERRANEAN
PIZZA 

440

Spicy salami, roasted aubergine, zucchini,
black olives, and mozzarella cheese

4

GRILLED PORK CHOP 590
        Tender grilled pork chop served with
penne in a spicy pink sauce

6

LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

BLOOM FAVORITES

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

CHIANG MAI CRISPY 
CHICKEN KHAO SOI

290

Traditional Khao Soi with crispy chicken,
aromatic coconut curry broth, and a
combination of soft and crispy noodles.

1

OCEAN BREEZE
PASTA

420

Seafood tossed in a garlic and chili sauce

2

CHEESE ‘N SHROOM
BURGER

430

Beef patty with melted cheese, lettuce,
tomatoes, and creamy champignon sauce,
served with potato wedges

3

TRUFFLE & FUNGHI
PIZZA

520

Mixed mushrooms, truffle cream, and
mozzarella cheese

5

PICANHA ROYALE 430
        Grilled picanha steak with herb butter,
red wine jus, and truffle mashed potatoes
7



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

APPETIZERS

SALADS

CHICKEN &
CAESAR SALAD

290

Romaine lettuce, grilled chicken,
poached egg, crispy bacon, pesto
croutons, and grated Parmesan cheese
with Caesar dressing

MUSHROOM &
WALNUT SALAD

290

Radicchio, rocket, walnuts, grilled
mushrooms, and quinoa topped with
balsamic dressing

PRAWN & 
PESTO SALAD

380

Grilled marinated prawns with pesto
sauce, avocado, tomatoes, lettuce,
and pistachios

NACHOS &
GUACAMOLE

390

Crispy tortilla chips served with
fresh guacamole, zesty tomato
salsa, and warm cheese sauce

VEGETABLE SPRING ROLLS 230
Served with sweet plum sauce

MUSHROOM BRUSCHETTA 240
Topped with Grana Padano cheese

TRUFFLE FRIES 250
Crispy French fries with truffle oil and truffle
mayonnaise

CHICKEN TIKKA 270
Grilled marinated chicken in yogurt with
Indian spices, served with mint sauce

CRISPY CALAMARI 290
Golden-fried calamari, served with
house-made tartar sauce and a
lemon wedge

FISH & CHIPS 280
Crispy fried fish with french fries and
truffle sauce

DEEP FRIED SHRIMP CAKES 320
Served with sriracha mayonnaise

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

BURGERS
& SANDWICHES

SILKY SHRIMP BISQUE 240
A silky and flavorful shrimp bisque served
with pesto croutons

ROASTED TOMATO &
BELL PEPPER SOUP

210

Smoky roasted tomatoes and red bell
peppers blended into a velvety, vibrant soup

CHEESE ‘N SHROOM
BURGER

430

Beef patty with melted cheese, lettuce,
tomatoes, and creamy champignon
sauce, served with potato wedges

BACON YAKI
CHEESEBURGER

370

Pork patty with teriyaki sauce, topped
with bacon, served with potato wedges

SALMON SUPREME
BURGER

450

Golden crispy salmon with avocado
purée, tartar sauce, and lettuce, served
with potato wedges

CHICKEN STACK
SOURDOUGH

320

Toasted sourdough with chicken, fried
egg, cheese, tomatoes, and lettuce,
served with French fries

SMOKY VEGGIE
BAGUETTE

290

French baguette filled with smoky grilled
vegetables and fresh basil pesto, served
with French fries

THE CLASSIC
CHEESEBURGER

390

Juicy beef patty, melted cheddar cheese,
tomato relish, crisp lettuce, served with
potato wedges

SOUPS

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

LUMPFISH LUXE
PRAWNS

390

Succulent prawns in a rich, pink
spicy cream sauce, topped with
delicate lumpfish roeSTEAKS &

SIGNATURES

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

Pasta Choices:
Spaghetti/Penne/Fettucine

BLOOM
PASTAS

SILKY CARBONARA 290
A creamy blend of egg, parmesan,
and bacon

FIRE & FLAVOR
ARRABBIATA

290

A bold tomato chili sauce, finished
with parmesan and fresh parsley

GORGONZOLA DREAM 350
Grilled chicken in a velvety
gorgonzola cream sauce with a touch
of parsley

OCEAN BREEZE PASTA 420
Seafood tossed in a garlic and 
chili sauce

GRILLED 
PORK CHOP

590

Tender grilled pork chop served
with penne in a spicy pink sauce

PAN-SEARED SNAPPER 490
Perfectly seared snapper fillet with garlic butter
sauce, roasted vegetables, and saffron rice

CRISPY SKIN SALMON 590
Herb-crusted salmon with citrus beurre blanc,
served with asparagus and mashed potatoes

PICANHA ROYALE 990
Grilled picanha steak with herb butter, red wine jus,
and truffle mashed potatoes

PARISIAN SIRLOIN &
HERB BUTTER (250G)

1,090

Classic French-style sirloin, grilled to perfection,
topped with garlic-parsley butter, served with crispy
French fries

RIBEYE STEAK
(250G)

1,190

Flame-grilled ribeye with truffle
mashed potatoes, buttery
mushrooms, seasonal grilled
vegetables, and red wine jus



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

MARGHERITA VERDURE 
GRIGLIATE AL PESTO

380

Aubergine, zucchini, onion, pesto,
tomato sauce, and mozzarella cheese

VONGOLE 410
A coastal-inspired pizza topped
with fresh clams, garlic, cream
sauce, and mozzarella cheese

MEDITERRANEAN

FRUTTI DI MARE

BLOOM SIGNATURE 510
Marinated salmon, mushrooms,
tomato sauce, and mozzarella
cheese, topped with pesto

TRUFFLE & FUNGHI 520
Mixed mushrooms, truffle cream,
and mozzarella cheese

BANGKOK HEAT 360
A bold fusion of Italian crust and
Thai street flavor — spicy minced
chicken, holy basil, and chili heat
on a pizza base

350
Classic Italian-style pizza with
tomato sauce, fior di latte, fresh
basil, parmesan, and olive oil

440
Spicy salami, roasted aubergine,
zucchini, black olives, and
mozzarella cheese

510
Mixed seafood with tomato sauce
and mozzarella cheese

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

NAPOLI
PIZZAS
Made with homemade
48-hour naturally
fermented dough



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

YUM NUA YANG 460
A bold and refreshing Thai salad
featuring juicy grilled Australian beef
picanha tossed with zesty lime,
lemongrass, chili, red radish, shimeji
mushrooms, and fresh herbs

YUM WOON SEN
TALAY

330

Thai glass noodle salad tossed with
mixed seafood, zesty lime dressing,
chili, fresh herbs, topped with peanuts,
mint leaves, and fermented fish

STIR-FRIED BROCCOLI
WITH SHRIMP

260

Tender shrimp and crisp broccoli tossed
in a savory oyster sauce.

TENDER TOFU CHICKEN
CLEAR SOUP

180

A light and nourishing soup with
tender minced chicken, silky tofu,
and crisp Chinese cabbage

SALMON TATAKI 460
Fresh salmon served with fresh salad,
tomatoes, mint, shallots, Thai seafood
sauce, and wasabi sauce

CHICKEN FRIED RICE 190
Fried rice with chicken, egg, garlic, and
vegetables.

SWEET & SOUR CRISPY
CHICKEN

280

Crispy fried chicken in a tangy Asian-
style sweet and sour sauce.

CHICKEN WITH
CASHEW NUTS

310

Tender chicken stir-fried with crunchy
cashew nuts, vegetables, dried chilies,
and a savory sauce.

ASIAN DELIGHTS



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

SpicyContains
Pork

Vegetarian

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Shellfish

Contains
Dairy

ASIAN DELIGHTS

YAKISOBA WITH 
EGG & BACON

230

Wok-tossed noodles in our signature
yakisoba sauce, topped with a fried egg.

GOLDEN
EGG-WRAPPED PAD THAI

350

Authentic Pad Thai wrapped in silky egg
sheets with shrimp, tamarind sauce, and
vegetables.

CHIANG MAI CRISPY
CHICKEN KHAO SOI

290

Traditional Khao Soi with crispy
chicken, aromatic coconut curry broth,
and a combination of soft and crispy
noodles.

SALMON GREEN CURRY 430
Tender salmon in a fragrant Thai
green curry with coconut milk and
fresh herbs, served with jasmine rice.

BEEF PANANG 550
Grilled Australian picanha beef in a rich
and creamy Panang curry with Thai
spices, served with jasmine rice.

PAD SEE EW TALAY 350
Stir-fried flat rice noodles with
shrimp, squid, egg, and vegetables.

TOM YUM GOONG 310
A vibrant Thai classic — spicy, sour,
and aromatic shrimp soup bursting
with lemongrass, galangal, and kaffir
lime leaves

PAD KA PRAO
SEAFOOD

310

Wok-fried seafood with chili and holy
basil, served with a crispy fried egg
and jasmine rice.

HERITAGE BRAISED 
BEEF RICE

320

Tender beef slowly braised with
traditional spices and vegetables,
served over fragrant jasmine rice.



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM



LUNCH & DINNER
SERVED DAILY 11.30 AM – 10.00 PM

Prices are net, inclusive of 7% government tax and 10% service charge.

Contains
Egg

Contains
Nuts

Contains
Dairy

DESSERTS

SEASONAL FRUITS 120
Selection of sliced fruits

CLASSIC VANILLA
CRÈME BRÛLÉE

190

Silky smooth vanilla custard with a
crisp caramelized sugar crust, freshly
torched to order

BLOOM SUNDAE 190
2 scoops of your favorite ice cream
topped with berries. 
(Vanilla, Matcha Green Tea, Chocolate,
Strawberry, Lime Sherbet, Cookies &
Cream, or Sweet Candy)

SCOOPS & WAFFLES 230
Warm golden waffle served with your
choice of ice cream and maple syrup

MANGO STICKY RICE 230
Sweet ripe mango paired with
creamy coconut sticky rice

BLUEBERRY CHEESECAKE 260
Creamy cheesecake crowned with
fresh berries and blueberry sauce

CHOCOLATE LAVA 290
Warm molten chocolate cake served
with vanilla ice cream and berries

MINI NUTELLA PIZZA 210
With mango, strawberries, Nutella,
and your choice of ice cream



Prices are net, inclusive of 7% government tax and 10% service charge.

BLOOM FAVORITE DRINKS

BEVERAGES
SERVED DAILY 7.00 AM – 10.00 PM

OUR SIGNATURE SIPS AND BESTSELLERS

1

FLORAL GAZEBO 320
Vodka, Triple Sec, lime juice, bubble gum
syrup, Angostura bitter, butterfly pea juice,
egg white, syrup

1

COCO ESPRESSO 180
Espresso shot, coconut water, coconut
meat, served over ice

BLACK ORANGE 150
Espresso shot, orange juice, orange
slice, served over ice

3

2

4

5

6

COCKTAILS

BLOOM PARADISE 320
Rum, peach schnapps, orange juice,
pineapple juice, grenadine

2

MIDNIGHT BLOOM 320
Gin, butterfly pea juice, lime juice, tonic
*Mocktail version available

3

BLOOM SOCIETY 320
Vodka, Triple Sec, pineapple juice, lychee
juice, cinnamon syrup, mixberry juice
*Mocktail version available

4

COFFEE
5 6



BEVERAGES
SERVED DAILY 7.00 AM – 10.00 PM

Prices are net, inclusive of 7% government tax and 10% service charge.

Espresso
Americano
Cappuccino
Mocha
Flat White
Macchiato
Latte
Decaffeinated Coffee
Extra Shot
Coco Espresso
Black Orange
Black Lychee
Black Honey Lemon
Caramel Macchiato
Hazelnut Macchiato
Toffeenut Macchiato
Mint Americano
Mint Mocha

120
120
120
120
120
120
120
140

30
-
-
-
-
-
-
-
-
-

COFFEE HOT

130
130
130
130
130
130
130
180

-
180
150
150
150
150
150
150
150
150

ICED
Caramel Coffee Frappé
Double Espresso Frappé
Coco Chocolate Frappé
Thai Tea Frappé
Matcha Frappé

180
180
180
180
180

FRAPPÉ

TEA
Served with hot or cold milk, cream,
lime, or honey

English Breakfast, Earl Grey, Darjeeling,
Japanese Green Tea, Jasmine, Oolong,
Peppermint, Chamomile

120

Chocolate
Matcha Latte
Thai Tea
Milk
Low-Fat Milk

120
120
120
120
120

HOT & ICED
BEVERAGES

Freshly-pressed Local Juice 180
Orange, Pineapple, Mango, Watermelon

Chilled Juice
120Orange, Green Guava, 

Pineapple, Mango
Cranberry 150

Fresh Whole Coconut 150

FRESH FRUIT JUICE

Mont Fleur (600 ml)
Soda Water
San Pellegrino (500 ml)

60
100
150

STILL & SPARKLING
WATER

SMOOTHIES & SHAKES
Floral Pink Smoothie 180

Carrot, Apple, Lime, Yogurt
Bloom Cucumber & Kiwi Smoothie 180Cucumber, Kiwi, Lime

Chocolate Milkshake
Strawberry Milkshake
Fruit Milkshake

180
180
180

Coke, Coke Zero, Sprite
Tonic Water, Ginger Ale

80

SOFT DRINKS



BEVERAGES
SERVED DAILY 7.00 AM – 10.00 PM

Prices are net, inclusive of 7% government tax and 10% service charge.

SIGNATURE
COCKTAILS

320 THB

BLOOM PARADISE
Rum, peach schnapps, orange juice, pineapple
juice, grenadine

FLORAL GAZEBO
Vodka, Triple Sec, lime juice, bubble gum syrup,
Angostura bitter, butterfly pea juice, egg white,
syrup

BLOOM SOCIETY
Vodka, triple sec, pineapple juice, lychee juice,
cinnamon syrup, mixed berry juice

MIDNIGHT BLOOM
Gin, butterfly pea juice, lime juice, tonic

BLOOM GARDEN
Gin, butterfly pea juice, passion fruit juice,
orange juice, grenadine

CLASSIC
COCKTAILS

260 THB

LONG ISLAND ICED TEA
Gin, rum, vodka, tequila, and triple sec

SEX ON THE BEACH
Vodka, peach liqueur, orange juice, and 
cranberry juice

CAIPIRINHA
Cachaça, lime juice, brown sugar, and syrup

SOUTHSIDE
Gin, Angostura bitters, lime juice, and syrup

20TH CENTURY
Gin, Martini Bianco, white cacao liqueur, lime
juice, and syrup

PIÑA COLADA
Rum, lime juice, pineapple juice, Malibu, and
coconut cream

RUSTY NAIL
Scotch whisky and Drambuie liqueur

MANHATTAN
Bourbon, sweet vermouth, and Angostura bitters

MARGARITA
Tequila, triple sec, syrup, and lime juice

APEROL SPRITZ
Aperol, Prosecco, and soda water

NEGRONI
Boodles Dry Gin, Campari, and Cinzano 1757
Sweet Vermouth

MOJITO
White rum, lime, sugar, and fresh mint leaves

COSMOPOLITAN
Vodka, triple sec, lime juice, and cranberry juice

WHISKY SOUR
Scotch whisky, lime juice, Angostura bitters, egg
white, and syrup

MIDORI SOUR
Vodka, Midori, and lime juice

ESPRESSO MARTINI
Vodka, Kahlúa, and double espresso

LYCHEE MARTINI
Vodka, lychee juice, and triple sec

DIRTY MARTINI
Gin and Dry Vermouth

ROB ROY
Scotch Whisky, Cinzano 1757 Sweet Vermouth,
and aromatic bitters

MANGO BITE
Rum, mango juice, passion fruit juice, lime juice,
and syrup

OLD FASHIONED
Conejos Mezcal Joven, agave nectar, and
aromatic bitters

B-52
Kahlúa, Baileys, and Grand Marnier



BEVERAGES
SERVED DAILY 7.00 AM – 10.00 PM

Prices are net, inclusive of 7% government tax and 10% service charge.

MOCKTAILS
LYCHEE PASSION
Lychee juice, passion fruit juice, and 7UP

VIRGIN MOJITO
Soda water, lime juice, and mint

VIRGIN PIÑA COLADA
Pineapple juice, coconut milk, and syrup

MANGO COLADA
Mango juice, coconut cream, lime juice, and syrup

PINK LEMONADE
Strawberry Monin, lime juice, and soda

BANANA PYJAMAS
Banana, milk, and grenadine syrup

170 THB

Gordon's
Bombay Sapphire
Tanqueray
Hendrick's

250
250
250
290

GIN

Smirnoff 250

VODKABacardi White Rum
Captain Morgan

250
250

RUM

Jim Beam
Maker's Mark
Jack Daniel's

250
290
250

BOURBON

Chivas Regal 12 Year Old
Johnnie Walker Black Label
The Glenlivet Founder's Reserve
The Glenlivet 12 Year Old
Jameson 12 Year Old
Johnnie Walker Red Label

250
290
290
390
250
290

WHISKY

Vecchia Romagna 250

BRANDY

Malibu
Kahlúa
Sambuca
Frangelico
Midori

250
250
250
290
290

LIQUEUR

APERITIF
Campari
Aperol
Jägermeister
Martini Bianco
Martini Dry
Martini Rosso

250
250
250
250
250
250

Corona (Mexico)
Asahi (Japan)
Singha
Leo
Chang
San Miguel Light
San Miguel Pale Pilsen
San Miguel Blanca

220
150
140
140
140
220
220
220

BEER (330 ml)


	BREAKFAST
	AVAILABLE DAILY 7 AM – 11.30 AM
	WESTERN BREAKFAST
	TWO EGGS YOUR WAY
	330
	Fried eggs, omelet, scrambled, poached, or boiled, served with grilled tomatoes, pesto, and your choice of two side dishes (bacon, chicken sausage, ham, or sautéed mushrooms)

	MEDITERRANEAN
	EGG WHITE FRITTATA
	290
	Fluffy egg whites baked with spinach, cherry tomatoes, and black olives, served with mushrooms and mesclun greens

	SCRAMBLED EGGS
	& MAPLE BACON
	350
	Scrambled eggs served on sourdough, topped with thick-cut maple-glazed bacon

	HAM & EGG CHEESE CROISSANT
	350
	Butter croissant with lettuce, tomato, fried egg, ham, and cheddar cheese

	AVOCADO POACHED EGG BRUSCHETTA
	290
	Crispy sourdough topped with creamy avocado and a perfectly poached egg

	BLOOM SIGNATURE PANCAKES
	299
	Pancakes layered with chocolate sauce, strawberries, and banana

	TROPICAL FRUIT WAFFLES
	299
	Golden waffle with seasonal fruit, drizzled with maple syrup

	WHITE BEAN CASSEROLE
	310
	White beans stewed with spinach and chicken sausage, served with crispy sourdough

	SALMON GRAVLAX BENEDICT
	350
	House-cured salmon gravlax with dill, lettuce, and hollandaise sauce on sourdough
	Prices are net, inclusive of 7% government tax and 10% service charge.



	BREAKFAST
	SERVED DAILY 7 AM – 11.30 AM
	ASIAN BREAKFAST
	YAKISOBA WITH EGG & BACON
	230
	AROMATIC RICE PORRIDGE
	220
	SHRIMP WONTON SOUP
	290
	SALMON & GARLIC FRIED RICE
	299
	CHICKEN CASHEW NUT & RICE
	290
	PAD SEE EW GAI
	230
	KAO KAPRAO GAI
	230
	KAO MOO KRATIAM
	230
	SIDE
	DISHES
	PLAIN BUTTER CROISSANT
	CAJUN POTATO WEDGES
	180 THB
	180 THB
	140 THB

	TOAST & BUTTER
	SAUTÉED MUSHROOMS
	FRENCH FRIES
	100 THB
	60 THB
	120 THB

	THICK-CUT MAPLE BACON
	150 THB

	GARDEN SALAD
	120 THB

	FRIED EGG
	50 THB

	HOLLANDAISE SAUCE
	50 THB

	CHIPOLATA SAUSAGES
	90 THB

	SAFFRON RICE
	120 THB

	TRUFFLE MASHED POTATOES
	120 THB

	ROASTED VEGETABLES
	100 THB

	JASMINE RICE
	50 THB




	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	BLOOM FAVORITES
	OUR RECOMMENDED ITEMS AND BESTSELLERS
	CHIANG MAI CRISPY
	CHICKEN KHAO SOI
	Traditional Khao Soi with crispy chicken, aromatic coconut curry broth, and a combination of soft and crispy noodles.

	290
	OCEAN BREEZE
	PASTA
	420
	Seafood tossed in a garlic and chili sauce

	CHEESE ‘N SHROOM
	BURGER
	430
	Beef patty with melted cheese, lettuce, tomatoes, and creamy champignon sauce, served with potato wedges

	MEDITERRANEAN
	PIZZA
	440
	Spicy salami, roasted aubergine, zucchini, black olives, and mozzarella cheese

	TRUFFLE & FUNGHI
	PIZZA
	520
	Mixed mushrooms, truffle cream, and mozzarella cheese

	GRILLED PORK CHOP
	590
	Tender grilled pork chop served with penne in a spicy pink sauce

	430
	PICANHA ROYALE
	Grilled picanha steak with herb butter,
	red wine jus, and truffle mashed potatoes
	Prices are net, inclusive of 7% government tax and 10% service charge.




	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	SALADS
	CHICKEN & CAESAR SALAD
	290
	Romaine lettuce, grilled chicken, poached egg, crispy bacon, pesto croutons, and grated Parmesan cheese with Caesar dressing

	MUSHROOM & WALNUT SALAD
	290
	Radicchio, rocket, walnuts, grilled mushrooms, and quinoa topped with balsamic dressing

	PRAWN &
	PESTO SALAD
	380
	Grilled marinated prawns with pesto sauce, avocado, tomatoes, lettuce,
	and pistachios


	APPETIZERS
	NACHOS & GUACAMOLE
	390
	Crispy tortilla chips served with fresh guacamole, zesty tomato salsa, and warm cheese sauce

	CRISPY CALAMARI
	290
	Golden-fried calamari, served with house-made tartar sauce and a lemon wedge

	VEGETABLE SPRING ROLLS
	230
	Served with sweet plum sauce

	MUSHROOM BRUSCHETTA
	240
	Topped with Grana Padano cheese

	TRUFFLE FRIES
	250
	Crispy French fries with truffle oil and truffle mayonnaise

	CHICKEN TIKKA
	270
	Grilled marinated chicken in yogurt with Indian spices, served with mint sauce

	FISH & CHIPS
	280
	Crispy fried fish with french fries and truffle sauce

	DEEP FRIED SHRIMP CAKES
	320
	Served with sriracha mayonnaise
	Prices are net, inclusive of 7% government tax and 10% service charge.



	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	SOUPS
	ROASTED TOMATO & BELL PEPPER SOUP
	210
	SILKY SHRIMP BISQUE
	240

	BURGERS
	& SANDWICHES
	A silky and flavorful shrimp bisque served with pesto croutons
	Smoky roasted tomatoes and red bell peppers blended into a velvety, vibrant soup
	CHEESE ‘N SHROOM BURGER
	430
	Beef patty with melted cheese, lettuce, tomatoes, and creamy champignon sauce, served with potato wedges

	THE CLASSIC
	CHEESEBURGER
	390
	Juicy beef patty, melted cheddar cheese, tomato relish, crisp lettuce, served with potato wedges

	BACON YAKI CHEESEBURGER
	370
	Pork patty with teriyaki sauce, topped with bacon, served with potato wedges

	CHICKEN STACK SOURDOUGH
	320
	Toasted sourdough with chicken, fried egg, cheese, tomatoes, and lettuce, served with French fries

	SALMON SUPREME BURGER
	450
	Golden crispy salmon with avocado purée, tartar sauce, and lettuce, served with potato wedges

	SMOKY VEGGIE
	BAGUETTE
	290
	French baguette filled with smoky grilled vegetables and fresh basil pesto, served with French fries
	Prices are net, inclusive of 7% government tax and 10% service charge.



	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM

	BLOOM PASTAS
	Pasta Choices:
	Spaghetti/Penne/Fettucine
	SILKY CARBONARA
	290
	OCEAN BREEZE PASTA
	420
	FIRE & FLAVOR ARRABBIATA
	290
	GORGONZOLA DREAM
	350
	LUMPFISH LUXE PRAWNS
	390


	STEAKS &
	SIGNATURES
	GRILLED
	PORK CHOP
	590
	RIBEYE STEAK (250G)
	1,190
	PAN-SEARED SNAPPER
	490
	CRISPY SKIN SALMON
	590
	PARISIAN SIRLOIN & HERB BUTTER (250G)
	1,090
	PICANHA ROYALE
	990

	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM


	NAPOLI PIZZAS
	Made with homemade 48-hour naturally fermented dough
	MEDITERRANEAN
	440
	Spicy salami, roasted aubergine, zucchini, black olives, and mozzarella cheese

	BLOOM SIGNATURE
	510
	Marinated salmon, mushrooms, tomato sauce, and mozzarella cheese, topped with pesto

	MARGHERITA
	350
	Classic Italian-style pizza with tomato sauce, fior di latte, fresh basil, parmesan, and olive oil

	TRUFFLE & FUNGHI
	520
	Mixed mushrooms, truffle cream, and mozzarella cheese

	VERDURE
	GRIGLIATE AL PESTO
	380
	Aubergine, zucchini, onion, pesto, tomato sauce, and mozzarella cheese

	VONGOLE
	410
	A coastal-inspired pizza topped with fresh clams, garlic, cream sauce, and mozzarella cheese

	BANGKOK HEAT
	360
	A bold fusion of Italian crust and Thai street flavor — spicy minced chicken, holy basil, and chili heat on a pizza base

	FRUTTI DI MARE
	510
	Mixed seafood with tomato sauce and mozzarella cheese
	Prices are net, inclusive of 7% government tax and 10% service charge.



	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	ASIAN DELIGHTS
	YUM NUA YANG
	460
	A bold and refreshing Thai salad featuring juicy grilled Australian beef picanha tossed with zesty lime, lemongrass, chili, red radish, shimeji mushrooms, and fresh herbs

	YUM WOON SEN
	TALAY
	330
	Thai glass noodle salad tossed with mixed seafood, zesty lime dressing, chili, fresh herbs, topped with peanuts, mint leaves, and fermented fish

	SALMON TATAKI
	460
	Fresh salmon served with fresh salad, tomatoes, mint, shallots, Thai seafood sauce, and wasabi sauce

	CHICKEN WITH
	CASHEW NUTS
	310
	Tender chicken stir-fried with crunchy cashew nuts, vegetables, dried chilies, and a savory sauce.

	SWEET & SOUR CRISPY CHICKEN
	280
	Crispy fried chicken in a tangy Asian-style sweet and sour sauce.

	TENDER TOFU CHICKEN CLEAR SOUP
	180
	A light and nourishing soup with tender minced chicken, silky tofu, and crisp Chinese cabbage

	STIR-FRIED BROCCOLI WITH SHRIMP
	260
	Tender shrimp and crisp broccoli tossed in a savory oyster sauce.

	CHICKEN FRIED RICE
	190
	Fried rice with chicken, egg, garlic, and vegetables.
	Prices are net, inclusive of 7% government tax and 10% service charge.



	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	ASIAN DELIGHTS
	CHIANG MAI CRISPY CHICKEN KHAO SOI
	290
	Traditional Khao Soi with crispy chicken, aromatic coconut curry broth, and a combination of soft and crispy noodles.

	HERITAGE BRAISED
	BEEF RICE
	320
	Tender beef slowly braised with traditional spices and vegetables,
	served over fragrant jasmine rice.

	PAD SEE EW TALAY
	350
	Stir-fried flat rice noodles with shrimp, squid, egg, and vegetables.

	SALMON GREEN CURRY
	430
	Tender salmon in a fragrant Thai green curry with coconut milk and fresh herbs, served with jasmine rice.

	YAKISOBA WITH
	EGG & BACON
	230
	Wok-tossed noodles in our signature yakisoba sauce, topped with a fried egg.

	GOLDEN
	EGG-WRAPPED PAD THAI
	350
	Authentic Pad Thai wrapped in silky egg sheets with shrimp, tamarind sauce, and vegetables.

	BEEF PANANG
	550
	Grilled Australian picanha beef in a rich and creamy Panang curry with Thai spices, served with jasmine rice.

	TOM YUM GOONG
	310
	A vibrant Thai classic — spicy, sour, and aromatic shrimp soup bursting with lemongrass, galangal, and kaffir lime leaves

	PAD KA PRAO
	SEAFOOD
	310
	Wok-fried seafood with chili and holy basil, served with a crispy fried egg and jasmine rice.
	Prices are net, inclusive of 7% government tax and 10% service charge.



	LUNCH & DINNER
	LUNCH & DINNER
	SERVED DAILY 11.30 AM – 10.00 PM
	DESSERTS
	SEASONAL FRUITS
	120
	Selection of sliced fruits

	SCOOPS & WAFFLES
	230
	Warm golden waffle served with your choice of ice cream and maple syrup

	BLUEBERRY CHEESECAKE
	260
	Creamy cheesecake crowned with fresh berries and blueberry sauce

	CLASSIC VANILLA
	CRÈME BRÛLÉE
	190
	Silky smooth vanilla custard with a crisp caramelized sugar crust, freshly torched to order

	MANGO STICKY RICE
	230
	Sweet ripe mango paired with creamy coconut sticky rice

	CHOCOLATE LAVA
	290
	Warm molten chocolate cake served with vanilla ice cream and berries

	BLOOM SUNDAE
	190
	2 scoops of your favorite ice cream topped with berries.
	(Vanilla, Matcha Green Tea, Chocolate, Strawberry, Lime Sherbet, Cookies & Cream, or Sweet Candy)


	MINI NUTELLA PIZZA
	210
	With mango, strawberries, Nutella, and your choice of ice cream
	Prices are net, inclusive of 7% government tax and 10% service charge.



	BEVERAGES
	SERVED DAILY 7.00 AM – 10.00 PM
	BLOOM FAVORITE DRINKS
	OUR SIGNATURE SIPS AND BESTSELLERS
	COCKTAILS
	FLORAL GAZEBO
	320
	BLOOM PARADISE
	320
	MIDNIGHT BLOOM
	320
	BLOOM SOCIETY
	320

	COFFEE
	COCO ESPRESSO
	180
	BLACK ORANGE
	150



	BEVERAGES
	SERVED DAILY 7.00 AM – 10.00 PM
	COFFEE
	HOT
	ICED
	Espresso
	Americano
	Cappuccino
	Mocha
	Flat White
	Macchiato
	Latte
	Decaffeinated Coffee
	Extra Shot
	Coco Espresso
	Black Orange
	Black Lychee
	Black Honey Lemon
	Caramel Macchiato
	Hazelnut Macchiato
	Toffeenut Macchiato
	Mint Americano
	Mint Mocha

	120
	120
	120
	120
	120
	120
	120

	140
	30
	-
	-
	-
	-
	-
	-
	-
	-
	-
	130
	130
	130
	130
	130
	130
	130

	180
	-
	180
	150
	150
	150
	150
	150
	150
	150
	150

	HOT & ICED BEVERAGES
	Chocolate
	Matcha Latte
	Thai Tea
	Milk
	Low-Fat Milk
	120
	120
	120
	120
	120


	TEA
	FRAPPÉ
	Caramel Coffee Frappé
	Double Espresso Frappé
	Coco Chocolate Frappé
	Thai Tea Frappé
	Matcha Frappé
	180
	180
	180
	180
	180


	FRESH FRUIT JUICE
	Freshly-pressed Local Juice
	180
	Chilled Juice

	120
	150
	Fresh Whole Coconut

	150

	STILL & SPARKLING WATER
	Mont Fleur (600 ml)
	Soda Water
	San Pellegrino (500 ml)
	60
	100
	150

	SMOOTHIES & SHAKES
	Floral Pink Smoothie
	180
	Bloom Cucumber & Kiwi Smoothie

	180
	Chocolate Milkshake
	Strawberry Milkshake
	Fruit Milkshake

	180
	180
	180
	English Breakfast, Earl Grey, Darjeeling, Japanese Green Tea, Jasmine, Oolong, Peppermint, Chamomile


	120

	SOFT DRINKS
	Coke, Coke Zero, Sprite
	Tonic Water, Ginger Ale


	BEVERAGES
	SERVED DAILY 7.00 AM – 10.00 PM
	SIGNATURE COCKTAILS
	320 THB
	MIDNIGHT BLOOM
	FLORAL GAZEBO
	BLOOM GARDEN
	BLOOM PARADISE
	BLOOM SOCIETY


	CLASSIC
	COCKTAILS
	260 THB
	LONG ISLAND ICED TEA
	SEX ON THE BEACH
	CAIPIRINHA
	SOUTHSIDE
	20TH CENTURY
	PIÑA COLADA
	RUSTY NAIL
	MANHATTAN
	MARGARITA
	APEROL SPRITZ
	B-52
	COSMOPOLITAN
	WHISKY SOUR
	MIDORI SOUR
	ESPRESSO MARTINI
	LYCHEE MARTINI
	DIRTY MARTINI
	ROB ROY
	MANGO BITE
	OLD FASHIONED
	MOJITO
	NEGRONI



	BEVERAGES
	SERVED DAILY 7.00 AM – 10.00 PM
	MOCKTAILS
	170 THB
	LYCHEE PASSION
	VIRGIN MOJITO
	VIRGIN PIÑA COLADA
	MANGO COLADA
	PINK LEMONADE
	BANANA PYJAMAS

	BEER (330 ml)
	220
	140
	140
	220
	220


	GIN
	250
	250
	290

	RUM
	250

	BOURBON
	250
	290

	WHISKY
	250
	290
	290
	390
	250
	290

	BRANDY
	250

	LIQUEUR
	250
	250
	250
	290
	290

	APERITIF
	250
	250
	250
	250
	250
	250

	VODKA


