


CLUB SIRAA BREAKFAST MENU

RISE & SHINE
Choose your own style of  Omelette or Scrambled eggs

A choice of Onions, Tomatoes, Bell peppers, Ham, Chicken, Cheese, Mushrooms 

Club Siraa Fried Egg
Fried egg served with Shrimp, Chinese chicken sausage, Tomato, Spring Onions

Norwegian-style Eggs
Poached egg, Muffin, Smoked Norwegian Salmon, Bavaroise sauce

Avocado Poached Egg
Toasted Sourdough, Avocado, Poached Egg, Sundried Tomato, Cream Cheese, Hollandaise Sauce

Mushroom & Spinach Crêpe
Crêpe, Champignon Mushroom, Spinach, Garlic, Pine Nut, Sour Cream

SIDE DISHES
Chicken sausage             Pork sausage

Bacon       Roasted potatoes, Roasted tomatoes, Baked beans

ASIAN FAVOURITE
Congee

Ginger, Chinese dough, Spring onion, Onsen egg with choice of Shrimp or chicken

Nasi Lemak
Steamed organic coconut rice, Sambal, Boiled egg, Peanut, Cucumber, Anchovies

Rendang Chicken
Steamed organic rice, Spicy curry, Chicken, Coconut milk 

Chicken Adobo
Steamed organic rice, Chicken, Soya, Onion, Vinegar, Fried egg

Thai Fried Rice
Steamed organic rice, Egg, Spring onion with choice of Shrimp, Chicken or Pork

Grilled Pork with Sticky Rice
Pork Skewers with Sticky rice

Egg Soya     Dairy      Gluten     Treenut      Sulphur      Mustard        Pork  Chicken     Shirmp

We use cage-free eggs from Sanguan Farm in Nongdon district, Saraburi Province.



CLUB SIRAA BREAKFAST MENU

NOODLE DELIGHT
Egg Noodle with Wonton Soup

Egg noodles, Pork wonton, Grilled pork, Chinese Green Mustard

Noodle with Chicken
Egg or Rice Noodles, Minced Chicken, Chinese Green Mustard

IMMUNE BOOSTER
Granola Bowl

Coconut Yoghurt, Granola, Mango, Coconut flakes

Oatmeal
Banana Compote, Almond Milk, Cinnamon

Açaí Bowl
Açaí, Coconut Yoghurt, Banana, Berries, Granola

Tempeh Salad bowl
Sautéed Mushroom, Broccoli, Cauliflower, Tempeh, Peanut Sauce

Poke Salad Bowl
Marinated Salmon, Avocado, Red Cabbage, Daikon, Cucumber, 

French Bean, Shoyu-Sesame dressing

Creamy Mango Sago
Tapioca Pearl, Almond Milk, Mango, 

Berry & Fruit Salad 
Pomelo, Kiwi, Papaya, Blueberry, Strawberry, Mango Coulis

SWEET SENSATION

Waffle
Belgian Waffle, Caramel Sauce, Banana Espuma, Coconut Flakes

Croffle
Fresh Butter Croissant with Caramel Sauce, Banana Espuma, Coconut Flakes

Pancake
Fluffy Pancake with Chocolate Ganache, Chocolate Flakes and Fresh Berries

French Toast
Toasted Brioche with Mascarpone Cheese, Fresh Strawberries

Egg Soya    Dairy      Gluten    Treenut     Sulphur     Mustard        Pork  Chicken     Shirmp



Coca-Cola  (Original, Zero)
Fanta Orange
Sprite
Soda
Tonic
Lemonade
Ginger Ale

HOT & COLD
Americano 
Latte
Cappuccino
Espresso
Flat White
Macchiato (Espresso or Latte)
Mocha
Chocolate
Milk
Pinky Milk

Honey Lemon
10,000 Miles Flower Hops
Passion Fruit Turmeric Ginger
Thai Thai (Ginger)

SOFT DRINK

Orange Squeeze
Guava Squeeze
Watermelon Squeeze

JUICE

COFFEE

KOMBUCHA

HOT & COLD
English Breakfast
Earl Grey
Grand Jasmine
Sencha
Oolong
Chamomile
Vanilla
Mint
Thai Milk Tea

TEA



BEER

Chang
Singha
Heineken

WINE

CRIMSON or RED WINE
Pinical Estate Family Reserve:
Cabernet Merlot, Australia

Chateau de M Gran Reserva:
Cabernet Sauvignon Merlot, Chile

Caleo Nero d’Avola:
Sicily, Italy

PALE or WHITE WINE
Pinical Estate Family Reserve:
Chardonnay, Australia

Chateau de M Gran Reserva:
Sauvignon Blanc, Chile

Satellite by Spy Valley:
Sauvignon Blanc, New Zeland

BUBBLY
Botter Supumante Brut:
Veneto Italy

MOCKTAIL

Mojito : Virgin Mojito, 
 Virgin Passion Fruit Mojito
 Virgin Strawberry Mojito
Classic : Virgin Margarita
 Virgin Mai Thai
 Virgin Long Island Ice Tea

WHISKIES & WHISKEYS

BLEND SCOTCH WHISKIES 
Johnnie Walker Red Label 
Burgh, Kilmarnock

Johnnie Walker Black Labe l  
Burgh, Kilmarnock 

AMERICAN WHISKEYS
Jim Beam Kentucky Straight 
Bourbon Whiskey:
Clermont, Kentucky 

Jack Daniel’s Old No.07 
Black label Tennessee Whiskey:
Lynchburg, Tennessee



The Hom La Mun Sangria draws inspiration from the gentle scents of f lowers by a babbling brook.

Let the invigorating blend of orange and pineapple whisk you away with each aromatic sip.

DARK AND STORMY
Dark Rum, Lime Juice, Ginger Ale, Angostura

CADILLAC MARGARITA
Tequila, Triple Sec, Lime Juice, Grand Marnier

BOULEVARDIER
Jim Beam, Campari ,  Martini Rosso

MARGARITA
Agave Spirit ,  Orange Liqueur, Lime Juice, Simple Syrup

MOJITO
Rum Blanco, Sugar Cane Syrup, Mint Leaves, Soda Water

MAI TAI
Aged Rum, Dark Rum, Orange Liqueur, Pineapple Juice, 

Orange Juice, Lime Juice, Pomegranate Syrup 

LONG ISLAND ICED TEA
Gin, Rum, Vodka, Agave Spirit ,  Orange Liqueur, Coca Cola

TEQUILA SUNRISE
Agave Spirit ,  Orange Juice, Pomegranate Syrup

DAIQUIRI
Rum Blanco, Simple Syrup, Lime Juice

HOM LA MUN SANGRIA
Red Wine, Fernet Branca, Orange Juice,

Pineapple Juice, Sugar Syrup

SIGNATURE COCKTAIL

CLASSIC COCKTAIL



CLUB SIRAA 
BREAKFAST MENU

Punjabi Chhole with Poori
Spiced Chickpea Masala Served with Puffy Whole Wheat Bread

Masala Poha
Flavoured Flattened Rice with Peanuts

Masala/Plain Uttappam
Rice and Lentil Pancake, Available Plain or with Onion and Tomato

Steamed Idly
Steamed Rice and Lentil Dumpling

Aloo Paratha
Savoury Pan-Fried Whole Wheat Bread Fil led With a Spicy Potato Mix

SIDE DISH

Sambar

CONDIMENTS

Coconut Chutney, Mixed pickle, Chilli pickle and Yogurt

HOT BEVERAGE

Masala Tea

COLD BEVERAGE

Mango Lassi

Contains Nuts          Contains Gluten     Contains Dairy   Contains Alcohol    Contains Shellfish



CLUB SIRAA
BREAKFAST MENU

Moong Dal Ki Kachori with Aloo Tamatar ki Subzi
Crispy Bread Stuffed with Spiced Yellow Lentil , 

Served with Potato and Tomato Gravy

Sooji Upma 
Mustard and Curry Leaf-Tempered Semolina with

 Mixed Vegetables and Coconut Chutney

Gun powder/Plain Uttappam
Rice and Lentil Pancake Served Plain or with Homemade Spice Mix and Sambar

Vegetable Samosa, Tamarind Chutney
Spiced Potato and Pea Mixture in a Crispy Flour Casing, 

Served with Mint, Coriander, and Tamarind Chutneys

Paneer Paratha
Pan-Fried Whole Wheat Bread Stuffed with Spicy Cottage Cheese, 

Served with Mixed Pickle and Yoghurt  

SIDE DISH

Sambar

CONDIMENTS

Coconut Chutney, Mixed pickle, Chilli pickle and Yogurt

HOT BEVERAGE

Masala Tea

COLD BEVERAGE

Banana Lassi

Contains Nuts          Contains Gluten     Contains Dairy   Contains Alcohol    Contains Shellfish



CLUB SIRAA
BREAKFAST MENU

Batata Vada with Chutney
Spicy Potato Tempered with Mustard and Asafoetida, Encased in Bengal Gram Flour Batter, 

Deep-Fried, Served with Mint, Coriander, and Tamarind Chutneys

Semiya Upma
Vermicell i  Tempered with Mustard and Curry Leaves, Mixed Vegetables, 

Served with Coconut Chutney

Masala Paneer Uttappam
Rice and Lentil Pancake Topped with Spiced Homemade Cottage Cheese, 

Served with Sambar

Tadka Idly
Steamed Rice and Lentil Dumplings Tempered with Mustard, Curry Leaves,

and Onions, Served with Coconut Chutney

Gobhi Paratha
Whole Wheat Bread Pan-Fried and Stuffed with Spicy Cauliflower Mixture, 

Served with Mixed Pickle and Yoghurt

SIDE DISH

Sambar

CONDIMENTS

Coconut Chutney, Mixed pickle, Chilli pickle and Yogurt

HOT BEVERAGE

Masala Tea

COLD BEVERAGE

Avocado Lassi

Contains Nuts          Contains Gluten     Contains Dairy   Contains Alcohol    Contains Shellfish



JUNIPER SPIRITS or GINS

Bombay Sapphire 
London Dry Gin: Hampshire, England

Tanqueray 
London Dry Gin: Leven Fife, Scotland.

Gordon’s 
London Dry Gin: Clerkenwell, England

Hendrick's
Ayrshire, Scotland  

SUGARCANE SPIRITS
or RUMS

Captain Morgan Jamaica Dark Rum
Blended Modernist Rum: 
Virgin Islands, United States

Bacardi Carta Blanca
Single Modernist Rum: 
Cataño, Puerto Rico 

Chalong Bay
Single Traditional Pot Rum,
Phuket, Thailand

Havana Club
Cárdenas, Matanzas, Cuba 

VODKAS

Ciroc
Charente, Merpins, French 

Skyy Vodka
Wheat, Pekin, I l l imois, United States

Ketel one Vodka
Schiedam, Netherlands

AGAVE SPIRITS or TEQUILA

Jose Cuervo Especial Silver
Mixto (51% Agave Weber), Jalisco, Mexico

Jose Cuervo Especial Reposado
Jalisco, Mexico

Patrón
Jalisco, Mexico 
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