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1Soup _1Main Cou

Sire Beachfront Restaurant
Lunch :12.00 - 14.30 hrs.
Dinner : 18.00 - 22.00 hrs.

SNACK Sire Beachfront Restaurant : 11.00 - 22.00 hrs.
Breeze Bar : 11.00 - 17.00 hrs.
Kohala Bar : 11.00 - 17.00 hrs.
Cave Bar :11.00 - 17.00 hrs.
Regina Bar :11.00 - 17.00 hrs.

BEVERAGE Sire Beachfront Restaurant : 11.00 - 22.00 hrs.
Breeze Bar :11.00 - 22.00 hrs.
Kohala Bar : 11.00 - 17.00 hrs.
Cave Bar :11.00 - 17.00 hrs.
Regina Bar :11.00 - 17.00 hrs.

The menues can be changed without prior notice.




: ‘*"-;APERITIFS

CAMPARI
APEROL
PERNOD

RICARD

MARTINI BIANCO
MARTINI ROSSO
CYNAR AMARO
BARSOL PISCO

RUM

CAPTAIN MORGAN

BACARDI LIGHT
MEKHONG

TEQUILA

SIERRA SILVER

GIN

GORDON
GORDON PINK
BEEFEATER

VODKA

SMIRNOFF
STOLICHNAYA

WHISKY

LIQUEURS
BAILEYS

MALIBU

KALUA

SAMBUCA
AMARETTO
SOUTHERN COMFORT

ST.GERMAIN
JAGERMEISTER

BEER

DRAUGHT BEER
CHANG GLASS (320 ml)
Singha (S)

Chang (S)

Chang (L)

Tiger (S)

SOFT DRINK

COKE, FANTA, SPRITE,
COKE LIGHT, COKE ZERO
GINGER ALE, TONIC
WATER, SODA WATER
GINGER BEER

ROOT BEER

MINERAL WATER

JW RED LABEL
JACK DANIEL
JOHN JAMESON
JIM BEAM
DEWAR'S

STILL WATER
SINGHA WATER (500 ml)

SPARKLING WATER

CHANG MINERAL (350 ml)
CHANG MINERAL (700 ml)

COGNAC

REGENCY



~  BEACHFRONT RESTA

COFFEE

ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO

CAFE LATTE
CACAO

ICE COFFEE

ICE CAPPUCCINO

ICE LATTE

ICE CACAO

AMERICANO ROSE LYCHEE
SODA

AMERICANO MANGO
PASSION SODA
AMERICANO YUZU SODA
COCONUT MILK LATTE
ICE MATCHA LATTE

THAI ICED TEA

FLORA COLD BREW

TEA

English Breakfast / Earl Gray /
Chamomile Tea /

Peppermint Tea /

Jasmine Green Tea

BLENDED FRUIT

YONG COCONUT, WATERMELON,
PINEAPPLE, MANGO, BANANA,
PASSION FRUIT

HEALTHY SMOOTHIES

BEAM ME UP
PASSION FRUIT PUREE, LIME
MIXED, WATERMELON PUREE

FRUIT JUICE

ORANGE JUICE
MANGO JUICE
PINEAPPLE JUICE
APPLE JUICE

YONG COCONUT JUICE

MILKSHAKES

VANILLA MILK SHAKE
CHOCOLATE MILKSHAKE
STRAWBERRY MILKSHAKE
BANANA MILKSHAKE
COCONUT MILK SHAKE

FRUITS BUBBLE

STRAWBERRY, MANGO, PASSION
FRUIT, MIXED BERRY, YUZU
ORANGE, PEACH, BLUE LYCHEE

FORGOTTEN VINTAGE

NEGRONI

Gin, Martini Rosso, Campari

OLD FASHIONED

Bourbon Whisky, Angostura
Bitter, Sugar Cube, Soda

WHISKY SOUR
Bourbon Whisky, Lime Juice,
Sugar Syrup

AMARETTO SOUR
Amaretto, Fresh Lime Juice,
Syrup, Orange Slice

MANHATTAN
Jim Beam, Martini Rosso, Ango-
stura Bitters

SIDECAR
Regency, Orange Liqueur, Fresh
Lime Juice

The menues can be changed without prior notice.



MAD MANGO

Fresh Mango, Fresh Pineapple, Fresh

banana, Orange Juice

BEAKERS BLUE

Pineapple Puree, Limed Mixed, Blue

Cool Mixed
BY THE POOL

Mango Puree, Orange Puree, Half
banana, Strawberry Puree

PERFECT SMOOTHIE

Banana, Green Apple, Fresh Pineap-

ple, Mango, Mixed Berry Puree
BERRY SUNSHINE

Mixed Berry Puree, Banana, Milk,
Orange Juice, Honey, Strawberry
Puree

SIRE KISS
Peach Puree, Mango, Strawberry
Puree, Orange Juice, Yuzu

MOCKTAIL

SHIRLEY TEMPLE

Fresh Lime, Lemon Juice, Red Grena-

dine, Sprite
SPARKLING LEMONADE

Lime Juice, Mint Leaves, Sugar Syrup,

Sprite
PASSIONATE

Pineapple Juice, Apple Juice, Lime

Juice, Passion Fruit Syrup, Ginger Ale

THE HEAVEN

Apple Juice, Lychee Juice, Lime Juice,

Elderflower

SUNSET VIEW
Orange Juice, Cranberry Juice,
Pineapple Juice, Yuzu, Grenadine

Syrup
SUNRISE SOUR

Peach Puree, Yuzu, Lime Juice, Soda

BLUE OCEAN

Blue Curacao, Lemon Juice, Sprite

BUBBLES COCKTAIL

GIN ROYAL

Gin, Cream de Classic, Red Wine
topped with Sparkling Wine

SAMURAI
Vodka, Midori Ligueur, Lime Juice,
Cucumber slice, Sparkling Wine

APEROL SPRITZ
Aperol, Sparkling Wine, Soda,
Qrange Slice

HUGO
Elder Flower Syrup, Mint Leaves,
Lime, Sparkling Wine, Soda

ROSSINI
Strawberry Puree, Sparkling Wine

KIR ROYAL

Cream de Classic, Sparkling Wine

CYNAR SPRITZ
Cynar, Sparkling Wine, Soda,
Orange Slice

FROLA SAND
Gin, Campari, Orange Juice, Yuzu,
Sparkling Wine

CORONA SPLASH

Aperol, Kulov Vodka, Peach Puree,
Orange Juice, Cranberry Juice,
Corona Beer

BELLINI
Peach Puree, Sparkling Wine

The menues can be changed without prior notice.



REFRESHI_NG COCKTAIL
MO:ﬁ‘l‘O _ : :

Bacardi Geld Rum, Lemon Wedge Mint
Leave’s Lime Jmce Sugar, Soda

'I.-,O_NG ISI._AND
- Kulov \_/o,dka, Gin, Rum, Tequila, Triple
Sec, Lime Juice topped with Coke

SEX ON THE BEACH
Kulov Vodka, Peach schnapps, Lime
Juice, Orange Juice, Cranberry Juice

MOSCOW MULE
Kulov Vodka, Fresh Ginger, Lime Juice,
Sugar Syrup, Ginger Beer

MARGARITA
Tequila, Triple Sec, Sour Mix

CAIPIRINHA
Cachaca, Fresh Lime, Sugar

DAIQUIRI
Rum, Lime Juice, Sugar Syrup

DARK’'N STOMY
Captain Morgan, lime juice, sugar syrup,
ginger beer

COSMOPOLITAN
Kulov Vodka, Triple Sec, Cranberry Juice,
Lime Juice

SINGAPORE SLING
Gin, Dom Benedictine, Cherry Liqueur,
Red Grenadine, Syrup, Soda

TEQUILA SUNRISE
Tequila, Orange Juice, Grenadine

NEVER SLEEP COCKTAIL

ESPRESSO MARTINI
Kulov Vodka, Kahlua, Espresso, Vanilla

Syrup
IRISH COFFEE

Irish Whiskey, Kahlua, Brown Sugar,
Espresso whipped Cream

MEXICAN COFFEE
Tequila, Kahlua, Brown Sugar, Espresso
whipped Cream

BABY BUZZ
Kulov Vodka, Kahlua, Bailey, Espresso, Milk

SIAM COFFEE
Mekong, Kahlua, Brown Sugar, Espresso
whipped Cream

l“ﬂ{ﬁf ,;_, %
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SIRE COCKTAIL

SIRE
Jim Beam, Martini Rosso, Cream de Cacao
White, Lime Juice, Cranberry Juice.

PINA COLADA
White Rum, Coconut Liqueurs, Pineapple
Juice, Sugar Syrup

PEARL DIVER

Light Rum, Dark Rum, Galliano, Lime Juice,
Pineapple Juice, Simple Syrup, Orange
Bitter

BLOOM

Kulov Vodka, Amaretto, Southern Comfort,
Lime Juice, Grenadine, Orange Juice, Pine-
apple Juice

MIDORI ILLUSION
Gin, Midori, Lime Juice, Fresh Cucumber,
Tonic Water

BITTER SUMMER
Gin, Campari, Orange Juice, Lime Juice,
Passion Fruit Syrup

MAI TAI
Light Rum, Dark Rum, Triple Sec, Lime
juice, Orgeat Syrup

MUNGKOOD
Bourbon Whisky, Triple Sec, Lime Juice,
Sugar Syrup, Red Wine

BEYOND DEVIL
Jack Daniel, Fresh Lime, Brown Sugar Root
Beer

MONA LISA
Gin, Cream de Cacao White, Martini Blanco,
Lime Juice.

POP UP SURFING
Jagermeister, Peach Liqueur, Malibu,
Lemon Juice, Pineapple Juice

SOFT WAVE
Gin, Jagermeister, Lemon Juice, Orange
Juice, Almond Syrup

FLORA RITA
Tequila, Amaretto, Triple Sec, Lime Juice,
Agave Syrup

FLORA SOUR
Barsol Pisco, Cointreau, Lemon Juice, Syrup
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' NAM PRIG LA FLORA 1fwi3n an lass
Southern Style Smoked Shrimp Dipping
Paste

PHAD PHED SATOR (In Season)

IaLE Elﬁ"ﬁlB'HM'HSB ﬂ{lﬂ"m f4anN1a
Stir-Fried with Curry Paste and Native
Vegetables with Pork or Prawn

MOO HONG wdas
Braised Pork Belly with Thai Herbs

MOO PAD KU EY KEM
(In Season) wummmﬂumuqmma
Stir-Fried Pork Belly and Small Shrlmp Paste

MOO KUE PLA KEM mﬂmﬂmmu
Stir-Fried Dried Mackeral Fish and Pork with
Ginger

GAENG SOM PLA unsdaudan
Snapper in Cypsy Broth

JORAG GOONG "iE]LLi{Iﬂﬂa"lﬂLﬁE]
(unanziimidnnzlad )

Sour Coconut Milk Simmers with Thai Herbs
and Prawn

PHAD PAK MIENG
daanusigaldlduazi

Stir-Fried Native Vegetables with Egg and
Prawn

TOM KATI GOONG SOD dansieinivaig
Simmer Coconut Milk with Prawn and
Native Vegetables

GAE,N(; POO

LLﬂ{lF]'J L‘LI;B'L]TU‘EF“WB? LLE!"'[J%M‘YIE‘JE]
Southern- Style Mild Curry with Crabmeat,
Crispy Soft Crab and Wild Pepper Leaf
served with Rice Noodles

.

SA-TAY GAI _l:na“m°

Grilled Sa-Tay kewer of chicken served with Peanut
Sauce and Bread Toaster

POR PIA PHAK (v) Jagziin
Deep-Fried Vegetables Spring Rolls with Plum Dipped

LA FLORA SOM TAM gdusman Wlaasn
Traditional Green Papaya Salad with Grilled Chicken,

River Prawn and Sticky Rice

GOONG HOM PHA ﬁﬂﬁmﬁ"l
Prawn wrapped Rice Paper with Mild Ginger Chili Dip

FLORA ROEM A -ROY sjuasag

fla /vaglasa / daiizln / guitedia
Combination Prawn & Pork Wonton, Crispy Pork
Noodle, Chicken Satay, Lemongrass Prawn Salad

NUE NAM TOK

LuE]'J'JE]E]ﬁLIS'I‘S LﬂUU']ﬂu’]ﬁiﬂlbﬂuﬂqﬂlﬂuﬂﬂ
Crill AUS. Rib Eye Steak served with Green Mango
Salad, Sticky Rice and Dried Chili Sauce

CURRIES, SOUP uni/#U

TOM KHA GAl auanln

Chicken Soup with Thai herbs & Mushrooms in
Coconut Milk

KAENG KIEW WAAN
CHICKEN / BEEF / PORK

unadoavann / (i / vie / way
Creen Curry with Chicken or Beef, Eggplant and
Sweet Basil Leaves

KAENG KATI CHICKEN unanzhln
Red Curry Chicken with Green Kale and Pineapple

GAENG PHED PED YANG unatfintUngn4
Smooth Red Curry with Roasted Duck, Pineapple,
Grape, Lychee and Cherry Tomato

TOM YAM GOONG / SEAFOOD
angniduniangdeniedia

Traditional Sour and Spicy Soup with Tiger Prawn or
Seafood

CHU CHEE GOONG s
Fried Tiger Prawn In Thick Red Curry

PANANG CURRY w:uudltiosueiy oodnsldy
Aus. Rib Eye with Panang Red Curry Simmer
Coconut Milk
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BEACHFRONT RESTAURANT

ALL INCLUSIVE

MAIN COURSES
AIUISHAn

PHAD KRA PAO Chicken / Pork
ﬁmnzms{[ri’tﬁamg
Stir-Fried Fillet Chicken, Beef, Pork and Basil Leaves

GAIl PHAD MA MAUNG [ndausinazaiog
Stir-Fried Chicken with Roasted Chili Paste and
Cashewnuts

GOONG LAI SUE SAUCE MA - KHAM
Magidegean:en
Deep-Fried Tiger Prawn with Tamarind Sauce

SEAFOOD PHAD NAM PRIG PAO
FWadaimsnuen

Stir-Fried US. Scallop, Tiger Prawn, NZ. Mussel and
Squid with Roasted Chili Paste Sauce

PLA KA PONG PHAD CHA

Uanswaduaam
Stir-Fried Fillet White Snapper with Green Pepper-
corn and Red Chili

PLA KA PONG PRIEW WANN
Uannzna5ea1au
Stir-Fried Fillet White Snapper Sweet Sour

PU NIM TOD KRATIEAM
Jilumeansafisuninln
Deep-Fried Soft Crab with Garlic Pepper Sauce

BROCCOLI PHAD GOONG #afauSenlnd

Stir-Fried Broccoli, Mushroom and Prawns in Savory
Oyster Sauce with Garlic

The menues can be changed without prior notice.
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RICE,NOODLE / #aia wil

KHAO PHAD

CHICKEN / PORK / BEEF/CRABMEAT
g6 / [ / e / fa /

Thai Fried Rice with Prawn, chicken, Beef,
Crabmeat

PHAD MEE SAPAM

aaudiaz0nln ldanauaziousinin

Stir-Fried Egg Noodle with Chicken and River
Prawn topped of Fried egg and Shallot Crispy

WHOLE FISH 700 GRAMS
Jarna 700n5u
PLA GAO RADD PRIG Yaimsiansn

Deep-Fried whole Grouper with Fresh Garlic
Chili & Green Peppercorn Sauce

PLA GAO NUNG SI EW Uaiita#ss
Steam whole Grouper with Soya Sauce
PLA KAPONG NUNG MA NOW

Yannznatiaazu
Steam whole White Snapper with Lime
Juice and Chili Sauce

PLA KAPONG TOD KAMIN

Jarnzwinenddiu
Deep-Fried whole Garoupa with Fresh
Turmeric, Garlic served with Fresh Chili




ALL INCLUSIVE

INTERNATIONAL

CUISINE
DIWISUTUIYIA

STARTER, SALAD
danuazernisisumingey

CHICKEN SALSA SALAD

aanlninseu 18913209
Crispy Chicken Salad with Tomato Mango
Avocado Salsa and Spicy Mango Dressing

CAPRESSE SALAD

aannzdamALazdanedgILsan
Fresh Soft Mozzarella, Tomato Salad, Balsamic
GClaze and Basil Ol

SIRE SALAD aannul d1%siy
Pan served Sesame Seed Ahi Tuna with
Seaweed Cucumber and Fruit Salad

CHICKEN BURRITO [nwaesla
Baked Mexigun Style Chicken, Rice, Cheese
with Tortilla and Avocado Dipped

CHICKEN CAESAR SALAD ddaanln

La Flora Style Grilled Chicken Breast with Baby
Cos, Tomato, Avocado Boiled Egg and Anchowvy
Caesar Dressing

GARLIC BREAD aunUiaulugns:inga
Crispy Marinated French Baguette with Garlic
and Butter

GOLDEN CALAMARI Umuiinguindnguadinen
Crispy Squid served with Spicy Mango Sauce

BRUSCHETTA 3123194 3zlaund ujLoan
Mango Relish, Tomato, Sweet Basil and
Balsamic Reduction on Crispy French Baguette

FRENCH FRIES audsinan
Fried Steak cut Potatoes

BITS SERVED WITH
COUNTRIES STEAK
FRIED

WIUIY LAz LUDLNDST

CLUB SANWICH “LA FLORA" B

psuLEudy a1 Waesn  usuduln -
Whole Wheat Bread Spread Pesto Wlth Crilled
Chicken Fillet, Cheddar Cheese, Avocado,
Bacon, Crispy Green and Fried Egg

LA FLORA BURGER

wesnes (N uzinauazelanlagnagn

BBQ Cround Chicken with Mango Avocado
Salsa, Bacon, Cheese, Fried Egg topped with
Spicy Mayo Sauce and Basil Bun

ORIGINAI BEEF OR CHICKEN BURGER

weswnestienssln
Ground Beef or Chicken, Lettuce and Tomatoes
on Flavored Bun

ORIGINAI BEEF OR CHICKEN BURGER

WITH CHEESE waswnesiilensalnlada
Ground beef or Chicken topped with Melted
Cheddar Cheese, Lettuce and Tomatoes on
Flavored Bun

FISHECHIP Uaguutinen
Batter Snapper and Tartar Sauce, Avocado Dip

TUNA MELTED nuaia
Classic Tuna, Avocado Tomato, Melted Chees
and Flavoured Baguet

CHICKEN SANDWICH uguisln
Crispy Chicken and Grilled Ham, Cheese Melted
on Sundried Tomato Bread

CHEESE STEAK SANDWICH

Classic Slice of Aus. Rib Eye Steak, Bell Pepper,
Onion, Brown Sauce, Melted Cheese on topped
Spice Mayo Sauce and Flavoured Baguet

SOUP ¢

TRAFFLE SOUP ?jﬂmmmvlma
Bow! of Traffle Mushroom Gream Soup Wlth
Grilled Pancetta Scallop -

LOBSTER BISQUE w#UnSaidas . o2

A Romance Roasted Lobster Cr Uup wit
Lobster Meat .



ALL INCLUSIVE

MAIN DISH
IMISATURAN

NZ. LAMB RACK (200 GRAM)
viedlasaunsiiofuaus 200 nsu
\@sunFansimnouacgedlsauns
Rosemary Caramel New Zealand Lamb Rack

with Roasted Tomato, Baby Carrot, Baked
Asparagus, Rosemary Sauce, Ratatouille

PORK CHOP  &Liinway

Marinade Honey Mustard Garlic Pork Chop
served with Mashed Potato, Vegetables, Wild
Mushroom Cream Sauce

SNAPPER STEAK

ALGNUAINZWITID

@i Sensuuangiiunazgadansu (21iv19nzu09
GCrilled Fillet White Snapper served with
Termaric Mash Potato, Vegetables, White
Wine Lemon Cream Sauce

SALMON STEAK a@finaluganeu

w@svnienveanalisnag uaniuau
Cajun Coat Salmon with Wedges Potato, Fruit
Salsa, Grilled Vegetables, Beetroot Puree

PASTA |
WIEAT DIUITDANATL

SEAFOOD ARABIATA
mangnesion
Linguine with Tiger Prawn, NZ. Mussel, US.

Scallop with Tomato Sauce, Basil, Red Chili
Flake and Parmesan

BOLOGNESE @l inigodtiie
Spaghetti with Ground NZ. Tenderloin Meatball
and Parmesan

PESTO muiuinwala
Penne with Sweet Basil Cheese Sauce with
Grilled Mushroom and Tomato

CARBONARA #adnA3aAlunus

Spaghetti with Pama Ham, Egg, Olive, Cream
topped with Crispy Pama Ham, Parmesan
Charving

CREAM CHICKEN widmlnn3ugedin
Creamy Squid Ink Fettucine with Parmesan
Crispy Chicken, Mushroom and Sundried
Tomato

BEEF RAVIOLI s1leduile gaddasiu
Baked Ground Beef Ravioli with Four Cheese
Cream Sauce

PIZZA I

RUSTIC

ﬂ?ﬁ‘i‘i’]ﬂﬁﬁ‘au ﬂﬂuﬂﬁﬁ"ll.'ia'l ‘Lla?fﬂ
WaMFALaznINgIU

Four Cheese (Fresh Mozzarella, Blue, Chedda,
Parmesan), Black Olive and Rocket

PROSCIUTTO

Wswnalanesdr ususaiouda azdemea
wasENaanseNLn

Fresh Mozzarella, Pama Ham, Shredded Mozza-
rella, Cherry Tomato on topped with Rocket

MEAT PIZZA Tigguiie (I.‘IJ‘IJI.‘UE-JTﬁu

Iansenﬂml.aﬂuuaul.uaumuaa ¥
Pepperoni, Chicken Sausage Meatbail and
Mozzarella Cheese ’&

HAWANAN figg1@17t) dn ﬁ'ﬂﬂusm u.ﬁm)
Chicken, Pineapple, Ham Mozzar II&Ch%é*S’

MARGHERITA S
wﬁmmmﬁﬁﬂ (3213




SIRE
ALL I

DESSERT 99117

BANANA SPLIT

vimihalin (leansuarian wnar Jenlnuan)
3 Scoops of Vanilla Bean Nutella, Swiss Choco-
late served with Banana Caramelized and
Chocolate Sauce

BANANA FRITTER nasgmenlesniudenlnuan

Crispy Banana with Chocolate Ice Cream served

with Honey, Grated mixed Nuts

CHOCOLATE LAVA DE LA FLORA

Fonlnuanaidn
A Romance Dark Chocolate Cake Melted and
Vanilla lce Cream

SIRE TIRAMISU ‘ﬁﬁ"l:ﬁq
Delight Cream Tiramisu Mascarpone Mousse,
Coffee Reduce served with Triple Berry Sauce

LAYER MOUSSE yuﬁﬁﬂn[nuamua:u:aiaﬂ
Classic Delight Milk Chocolate and Mango
Mousse

CHEESE CAKE ugLuaidalAn
Creammy A Romance Blueberry Cheese Cake

CARAMEL CUSTAARD A5 UNAAANISA
Baked Egg Creamcaramel-Glazed pudding

BERRY CREAM BRULEE a5 Al uLa
Classic Berry Creamy, Pudding-Like, Baked
Custard with a Brittle topped of Caramelizes
Sugar, Baked Egg Cream Caramel-Glazed
Pudding

LUSIVE

CLASSIC MANGO STICKY RICE

FINNTRYINZI
Mango and Sticky Rice with Mango Ice
Cream, Banana Spring Roll

TAB TIM GROB 1Ufinnsauuazanu

W@svwsenlaansunni

Authentic Thai Dessert Chestnut Gelly, Jack
Fruit Simmer Coconut with Coconut Ice
Cream

Fresh Fruit waliison

Ice Cream (aAn5u / 1Scoop / 1 Aau

loAnsunauuanonuTadanous uasAISILNANERN
Vanilla, Strawberry, Chocolate, Mango,
Coconut, Lemon topped with Crumble
Almond and Caramel Bell Fruit




