CATFTE & GARD EN'"S'GU NI E

Please inform our staff of any food allergy.
Prices include government tax and service charge.



ALL-DAY
HEALTHY BOWLS & FRESH FRUITS

DBLOONM TROPICAL FRESIHFIRUTT
Mixed Seasonal Fresh Fruits I

150 THB

Sp;irulina Kiwi,
Banana & Man
xg.,240 THB

URT BOWL,

o)
?lain Yogurt, Blueberries
Strawberry Compote & Grang

20 THB



2 E0GS YOUTCR y

ried eggs (your style), omelet, scrambled, poached, or boiled,

rved with toast, butter, jam & your choice of 2 sides: bacon,
olata sausage, ham, or sautéed mushrooms

A & EGGS
ha Steak, Fried

JAPLEBACON .

topped with thuck‘
350 THB




ALL-DAY BRUNCH

Pesto, & ‘Hollandaise Sauce Over
a Perfectly Poached Egg

- PARMA HAM BENEDICT
~" Sliced Parma'Ham, Wild Rockbt,,
Parmesan, & Silky Hollandaise Sauc

ClHIPC A BENEDICT
Grilled Chipolata Sausage, Avocado,
Sundried Tomato, & Rich Hollandaise Saug

32Q A i =

APLE BACON BENEDICT
aple -Glazed Thick-Cut Bacon,

ushrooms, & Velvety Hollandaise Sauce
2 !

7 AM - 3 PM

Photos are for advertising purposes only




ALL-DAY

OPEN SANDWICHES & CROISSANTS

L Toas' 0
‘. Fior Di La

SALMON AVOCAROTARTINE
Caramelized Onion, Black Olive, Avocado,
Pesto, & Parmesan on €risp Sourdough

290 THB

HAM & EGO CHEESE C I\Ol\br\\T
Flaky Butter Croissant with Lettuce,
Fried Egg, Ham, & Melted Cheddar

240 THB
1 !!

@




S
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T, 13| OONMSIONATUR \\.\rC\I\'lis
B TOMY) Fancakes Laye ith Chacolate,

is
Ar ’
;/ JLUFFY PANCARES
k SO&, AifY Pan&kes Topped with Carar )

P

ROPICAL FRUIT WA gy, 5%
rispy Golden Waffle Topped w h Seasonal Fruit,

Vanilla Ice Cream, & Drizzled w ple Syrup
290 THB Qﬁ




(_ ) LUNCH &

STARTERS =

Lightly Seared Tuna
- with Wasabi-Sesan

» with Beetroot Salad, Fresh Horseradlsh
& Toasted Bread

390 THB

NACHOS &'GUACAMOLE
Crispy Tortilla Chips Served with Fresh Gua
Zesty Tomato Salsa, & Warm Cheese Saugé




LUNCH &
STARTERS

- ey
Y Rl

E
&
&

Served with House-Made Tartar Sauce & a Lemon Wedge

290 THB

T——

CLASSIC CAESAR SAPS
Crisp Romaine Lettuce
Garlic Croutons,

11AM-10PM

Photos are for advertising purposes only



SALMON AVOCADO BLISS

Grilled Fresh Salmon, Smashed Avocado, Dill Yogurt Sauce,
Pickled Onions, & Capers on a Whole Wheat Bun,
Served with Sweet Potato Fries

450 THB

BLOOM C’HI'CI‘\'%IN ROVALE

Crispy Buttermilk Chicken Breast, Cheddar Cheese, -
Caramelized Onions, Garlic Aioli,

Lettuce, & Tomato on a Toasted Brioche,Bun,

Served with Potato Wedges %« §

290 THB A

- | ‘ Relish, Crisp \"' " / /)

11TAM-10PM

Photos are for advertising purposes only




\

SILKY CARBON

A creamy blend of egg,
and bacon

290 THB



BLOOM +5, OCEAN BREEZE P\sm

l )Ikm\l Seafood Tossed in a Garlic & Chili Sauce

<" 390 THB

LUMPEISH LUNE PRAWNS 390 THB FRE & FLAYOR ARRABIATA (V) 290 THB
Succulent Prawns in a Rich, Pink, Spicy
Cream Sauce, Topped with Delicate Lumpfish Roe

A Bold Tomato Chili Sauce,
Finished with Parmesan and Fresh Parsley

Pasta choices: Spaghetti, Penne, or Fettuccine 11TAM-10PM

Photos are for advertising purposes only



W8 Tender Grifted Pork
Served with Penne in a Spic

590 THB

Buttery Mushrooms, Seasonal Grilled Vegetables,
“& Red Wine Jus

Herb-Crusted Salmorif
Served with Asparagus &

590 THB

11AM - 10 PM

Photos are for advertising purposes only



STEAKS -7 P

& SIGNATURES -
e PICANHA ROYALE

I}I &“XI Grilled Picanha Steak, Herb B
“ous™ - Red Wine Jus & Truffle Mash

990 THB

L
—

PARISIAN SIRLOIN & HERB BUTTER (2506) 1,090 THB PAN-SEARED SNAPPER 490 THB
Classic French-Style Sirloin, Grilled to Perfection, Perfectly Seared Snapper Fillet
Topped with Garlic-Parsley Butter Served with Crispy French Fries with Garlic Butter Sauce, Roasted Vegetables, & Saffron Rice

Photos are for advertising purposes only 1 1 AM == 10 PM



oyt -5 s - - . ’ .

NAPOLI P1ZZ

ra

Made with Homemade 48-Hour Naturally Fermented Dough

A Seafood Lover's Delight with Prawns,
Squid, Garlic, Fior Di Latte, & Tomato Sauce

490 THB

||\ s \L\IO\& DBURRATA

..o Cured Salmon, Burrata, Black Olives, .
Fior Di Latte, Rocket, & Parmesan Over a Tomato,B

590 THB

a
4 %otos are for advonlslng purposes only
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NAPOLI PIZZAS

"SR g 2l 3 il ; A B> 5A :

o TRUFFLE & FUNGH 450 THB

HI &Q}\ I Creamy Truffle Sauce, Spicy Salami with Rich Tomato Sauce,

‘8™ Champignon Mushrooms, Parmesan, & Aromatic Truffle Oil Fior Di Latte, Black Olives, & a Hint of Chili Oil

> iy — b 3
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MARGHERITA (V) 200 THB  RUSTICA 450 THRB
Classic talian-Style Pizza with Tomato Sauce, A Bold Mix of Spicy Salami, Frankfurter, & Anchovies

Fior Di Latte, Fresh Basil, Parmesan, & A Drizzle of Olive Oil Over a Fior Di Latte & Tomato Base
Photos are for advertising purposes only



Fragrant Jasmine Rice Stir-Fried WithS|
Garlic, Eggs & Vegetables, Served Wil

220 THB

\\\!W

2 : v v /4 v' . — 2 ./‘tv .:.
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E TOM YUM GOONG (SHRIMP) y AW MOO (PORK)

g A Fragrant & Spicy Shrimp Soup with Galangal, —— X 3 ;vnyced‘ Pork with Garlic,
Kaffir Lime Leaves, Lemongrass & a Splash of Fresh LimeJuice ;‘% PN Chili & Holy Basil,Served with Steamed Rice &a Fried Egg

~ e

T ST ——.

A "
L R
’ -‘, E
Bt
4 N

- 11AM -10PM

___ Photos are for advertising purposes




- SIGNATURE THAI FAVORITES

<

Aromatic Green Curry with Tender Chi

Round Eggplant & Rich Coconut Milk;
Served with Steamed Rige y

190 THB

™
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KIHAO PAD GAI(CHICKEN) KHAO PAD PAK (VEGETABLE) KAPROW GAI(CHICKEN)

Fragrant Jasmine Rice Stir-Fried Stir-Fried Minced Chicken
with Chicken, Egg & Mixed Vegetables, with Garlic, Chili & Holy Basil,
Topped with a Fried Egg

Served with Jasmine Rice & a Fried Egg
190 THB TG THE 190 THB

Vegetarian Fried Rice with Mixed Vegetables,
Garlic & Eggs, Served with a Fried Egg

11TAM-10PM

Photos are for advertising purposes only



CAFE & GARDEN LOUNGE

/  DESSERTS

FLORAL SUNDAE
2 Scoops of Your Favorite Ice Cream,
Topped with Your Choice of Toppings

150 THB

BLOONM NMANGO STICKY RICE

Sweet & Juicy Mango Paired
with Fragrant Pandan Sticky Rice, Drizzled
with Creamy Young Coconut Sauce

220 THB

B & ol i ‘. S B
araatoid . WARM 7% CHOCOIATET. VA
h Fresh Nam Dok Mai Golden Mango, W ; e = :
trawberries, Nutella, Icing Sugar & Mint . h(’)colatejggk‘e Made Wl.th Premnum 5' z
90 = ) ; . e ticolate, Serve ‘ar_m\wu(h_\[a\n e |
gt R 7 Compote &'f

Silky Smooth Italian Panna
with the R omati }

only



SIDE

Butter Plain Croissant
95 THB

Toast & Butter
60 THB

Thick-Cut Maple Bacon
150 THB

Garden Salad
120 THB

Saffron Rice
120 THB

Bacon (2 Pieces)
80 THB

French Fries
120 THB

Sautéed Mushrooms
100 THB

Hollandaise Sauce
50 THB

Truffle Mashed Potatoes
120 THB

Chipolata Sausages
90 THB (3 Pieces)

Cajun Potato Wedges
140 THB

Roasted Vegetables
100 THB

Please inform our staff of any food allergy.
Prices include government tax and service charge.



BEVERAGE

Coffee

Espresso : Americano

100 THB

Cappuccino : Mocha : Flat white
Macchiato : Latte

120 THB

Extra Shot

30 THB

{

Beverage

Chocolate : Matcha Latte :
Thai Tea : Milk : Low Fat Milk
120 THB

Juice

Freshly Pressed Local Juice
Orange i Pineapple : Mango
Watermelon

Chilled Juice

Green guava : Apple : Grapefruit
Cranberry : Tomato

180 THB

120 THB

“Fresh Whole Coconut 150 THB
Smoothie
- Floral Pink Smoothie 180 THB

Ol carrot, Apple, Lime, Yogurt
- Bloom Cucumber & Kiwi Smoothie

['ﬂmlCucumber, Kiwi, Linget s 180 JEIB

Chocolate Milk Shake 180 THB
Strawberry Milk Shake 180 THB
Fruit Milk Shake 180 THB
Double Espresso : Thai Tea 180 THB

Caramel Matcha Green Tea

\%

Coffee

Espresso : Americano
Cappuccino : Mocha : Flat white
Macchiato : Latte

130 THB

English Breakfast : Earl Grey
Darjeeling : Japanese Green Tea
Jasmine : Oolong

Peppermint : Chamomile

120 THB

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

Floral Court Water 40 THB

Mont Fleur 600 ml. 60 THB

Evian 500 ml. | 120 THB
f

Evian 750 ml. 150 THB

Soda Water 100 THB

‘Coke : Coke Zero 80 THB

Sprite Tonic Water : Ginger Ale

Red Bull | 100 THB
(330ml)
Corona (Mexico) 220 THB
Asahi (Japan) 150 THB
Singha 140 THB
Leo 140 THB
Chang 140 THB



BEVERAGE

Mock:

Lychee Passion

Lychee juice, passion fruit pulp & 7up

Virgin Mojito

170 THB

White rum, lime juice, mint & soda

Virgin Pina Colada

White rum, Malibu, pineapple juice,

coconut milk & syrup

Mango Colada

Mango juice, coconut cream, lime juice

& syrup

Pink Lemonade

Strawberry Monin, lime juice & soda

Banana Pyjamas

Banana, milk & Grenadine syrup

A

“GIN
Gordon's

Bombay Sapphire
Tangueray
Hendrick’s (

VODKA
Smirnoff

Grey Goose

RUM
Bacardi White Rum

Chalong Bay
Captian Morgan

BOURBON
Jim Beam

Maker’s Mark
Jack Daniel's”

.\

220 THB

250 THB
250 THB
290 THB

250 THB

- 2904THB

250 THB
220 THB
250 THB

250 THB
290 THB
250 THB

WHISKY

12-Year-Old Chivas Regal 220 THB
Johnnie Walker Black Label 220 THB
The Glenlivet Founder’s Reserve 290 THB
The'Singleton Of Dufftown 290 THB\
12-Year-Old John Jameson 250 THB

Conac

Martell VSOP 270 THB
LIQUEUR

Grad Marnier 250 THB
Cointreau 250 THB
Drambuie 250 THB
Malibu 250 THB
Kahlua 250 THB
Sumbuca 250 THB

Cockt

Long Island Iced Tea
Gin, rum, vodka, tequila & Triple sec.

(

)260 THB

Sex On The Beach

Vodka, peach liqueur, orange
& cranberry juice

Caipirinha
Cachaca Rum, lime juice brown sugar

‘& syrup /

South Side
Gin, Angostura Bitter, Lime Juice
& syrup '

20th Century

- Gin, Martini Bianco, Cacao White,

Lime Juice & syrup

Pinacolada
Rum, lime & pineapple juice, Malibu,
coconut cream



COCkV:‘\: S 260 THB

Rusty Nail
Scott whisky & Drambuie ligueur

Manhattan
Bourbon, sweet Vermouth,
A ngostura bitters

Mai-Tai
White/rum, dark rum, orange curacao,
lime juice, orange juice & pineapple juice

{

Mango Colada :
Mango juice, coconut cream, lime juice
& syrup

Margarita
Tequila, Triple sec, syrup & lime.juice

Aperol Spritz
Aperol, Prosecco, soda water

Nregroni‘
\ Bood\les Dry Gin, Campari, Cizano
1757 Sweet Vermouth

Mojito
Bacardi Carta Blanca Rum, lime,
sugar, fresh mint leaf

B52
Kahlua, Bailey's, Granmarnier

Cosmopolitan
Sky Vodka Citrus, Triple Sec,

lime, cranberry juice

Whisky Sour
The Glenlee Scoth whisky,
lime juice, Angostura Bitter,

egg white, syrup

Midori Sour
Vodka, Midori & lime juice

Espresso Martini
Vodka, Khalua, double shot of espresso

Lychee Martini \

‘Vodka, lychee juice & Tripple sec

" Chocolate Martini

Vodka, Creme de Cacao White,
chocolate sauce & milk

Dirty Martini
Gin, dry vermouth

Rob Roy
The Glenlee Scotch Whisky, Cinzano
1757 Sweet Vermouth, Aromatic Bitter

Americano
Campari, Cinzano 1757 Swe?t
Vermouth, soda water

Mango Bite
Rum, mango juice, passion fruit juice,
lime juice & syrup

Oaxaca Old Fashioned
Conejos Mezcal Joven, Agave Nectar
Aromatic Bitter

4



Champagne

Champagne Paul Dangin & Fils Cuvée Carte Or Brut
Astoria Butterfly Prosecco Extra Dry
Conte Fosco Spumant Brut

Val D’Oca Prosecco Blu Millesimato Extra Dry DOC

White

Domaine Daniel Dampt & Fils Chablis AOC
Petal & Stem Pinot Gris

Miles From Nowhere Chardonnay

Le Monde Pinot Grigio Friuli DOC

Mataverde Family Reserve Sauvignon Blanc

Domaine de la Chézatte Sancerre Blanc

Roseé

Marius by Michel Chapoutier Rosé
Miles From Nowhere Rosé

Sweet

. Bosio Moscato d’Asti DOCG
Cranswick Lakefield Moscato

Red

Le Preare Amarone della Valpolicella Classico DOCG

Viberti Buon Padre Barolo DOCG

Chatéau Thomas Laurent Bordeaux AOC
Three Finger Jack Old Vine Zinfandel
Chateau La Plaige Bordeaux AOC
Andeluna Altitud Malbec

Lamador Merlot

The Hedonist Shiraz

Casas del Bosque Gran Reserva Cabernet Sauvignon

Chris Ringland CR Shiraz

"~ Prices include government tax and service charge.

GLASS

270 THB

. GLASS

220 THB

260 THB

GLASS

220 THB

320 THB

BOTTLE

3,690 THB
1,785 THB
1,335 THB
1,740 THB

BOTTLE |

3270 THB
1,830 THB
938 THB

2,070 THB
1,305 THB

5,270, THB

BOTTLE

1,755 THB
1,875 THB

BOTTLE

11,365 THB
1,020 THB
{

BOTTLE

3,270 THB
5,235 THB
1,995 THB
2,895 THB
1,980 THB
2,490 THB
1,305 THB
1,295 THB
2100 THB
1,575 THB



DI

CAFE & GARDEN LOUNGE

. : 02 767 5800
B4 : dine@floralcourt.com

& - Floralcourt.com

fIlOLJ,

@Bloomcafebkk



