
WORLD KITCHEN

240BEEF BOLOGNESE SPAGHETTI
Served with fresh Parmesan cheese 

Spaghetti with tomato sauce, olives, 
served with garlic bread

Homemade pizza topped with tomato sauce, 
mozzarella cheese, filata mozzarella, and rocket leaves

Homemade pizza topped with cream cheese 
and black truffle purée

Served with asparagus truffle butter, 
mashed potatoes, and rosemary sauce

Served with asparagus truffle butter, 
mashed potatoes, and peppercorn sauce

MAIN DISHES

220 / 280CLASSIC CAESAR SALAD / CHICKEN
Romaine lettuce, bacon, parmesan cheese, 
and Caesar dressing, served with garlic bread 
 

200MINESTRONE SOUP
Clear vegetable soup with carrot, onion, potato, 
cauliflower, French beans, and baby corn, 
served with garlic bread

Creamy mixed mushroom soup, truffle, 
sautéed wild mushrooms, served with garlic bread

APPETIZER & SALAD

SOUP

1947 CLASSIC BURGER
CHICKEN / BEEF / LAMB

320 / 380
A juicy patty topped with a fried egg, cheese, 
truffle mayonnaise, tomato, onion, and lettuce, 
served with French fries

GRILLED ATLANTIC SALMON 590
Served with asparagus truffle butter with 
mashed potatoes and butter caper lemon sauce

990

GREEK SALAD
Cucumber, cherry tomatoes, onion, olives, 
feta cheese, and olive oil

220

NEAPOLITANA SPAGHETTI

MARGHERITA PIZZA

TRUFFLE CREAM CHEESE PIZZA

GRILLED CHICKEN BREAST STUFFED MUSHROOM

GRILLED AUSTRALIAN GRASS FED RIBEYE

240

380

490

Prices are exclusive of  7% VAT and  10% Service Charge

Vetgetarian Nuts MilkSpicy

TRUFFLE MUSHROOM SOUP

GREEK SALAD

450

1947 CLASSIC BURGER

GRILLED ATLANTIC SALMON

220



KRUA THAI

150WOK-FRIED MORNING GLORY

  

Wok-fried morning glory with garlic, chili, 
and soy sauce

RICE & NOODLE

TOM YUM 
CHICKEN / PRAWNS

240 /280 

Spicy and sour soup with your choice of chicken 
or prawns, flavored with chili, lemongrass, 
kaffir lime leaf, lime, and galangal

200DEEP-FRIED VEGETABLES SPRING ROLLS
Served with sweet plum sauce

Juicy grilled beef mixed with cherry tomatoes, 
red onion, lime, and chili

250GAENG KIEW WAN GAI
Traditional green curry with chicken, Thai eggplant, 
and rich coconut milk

Coconut milk chicken soup with lemongrass, 
galangal, chili, and lime

APPETIZER & SALAD

CURRY & SOUP

GRILLED BEEF SALAD 280

TOM KHA GAI 250

PHAD KAPRAO WITH KHAI DAO
CHICKEN / PORK / LAMB / SEAFOOD

250 /280 
Wok-fried with your choice of minced chicken, 
pork, lamb, or seafood, stir-fried with holy basil, 
and served with jasmine rice and fried egg

Traditional Thai pomelo salad with chili prawns, 
roasted coconut, fried shallots, cashew nuts, 
dried shrimp, and fragrant kaffir lime leaves

YUM SOM-O GOONG 280

250 / 280KHAO PHAD ROT-FAI WITH KHAI DAO
CHICKEN / PORK / SEAFOOD

  
Traditional Thai fried rice with  your choice of chicken, 
pork, or seafood stir-fried with onion, tomato, kale,  
and spring onion, and fried egg

PHAD THAI
TOFU / CHICKEN / PRAWNS

220 / 250 /280 

Stir-fried rice noodles with your choice of tofu, 
chicken, prawns, tossed in a tamarind sauce, with 
egg, bean sprouts, chives, and crushed peanuts

280DEEP-FRIED SEABASS WITH GARLIC

  

Deep-fried seabass with crispy garlic

YUM SOM-O GOONG

PHAD THAI

KHAO PHAD ROT-FAI WITH KHAI DAO

DEEP-FRIED SEABASS WITH GARLIC



INDIAN  RASOI

Basmati rice cooked with vegetables or chicken 
marinated in yogurt and aromatic spices

INDIAN BREADS
40TANDOORI ROTI

RICE

Fragrant long-grain steamed rice

60JASMINE RICE

MURGH TIKKA ANGARA
Grilled boneless chicken thigh marinated 
in a spicy yogurt and spice blend

APPETIZER

Grilled Indian cottage cheese cubes 
marinated in yogurt and spices

MAKHMALI PANEER TIKKA 280

300

STEAMED BASMATI RICE 100

BIRYANI
VEGETABLE / CHICKEN

300 / 380

CHEESE NAAN
GARLIC NAAN
LACHHA PARATHA
BUTTER NAAN
PLAIN NAAN

110
100
70
60
60

MURGH TIKKA ANGARA

BIRYANI CHICKEN

PLAIN NAAN

Prices are exclusive of  7% VAT and  10% Service Charge

Vetgetarian Nuts MilkSpicy



INDIAN  RASOI
CURRY

Yellow lentils tempered with aromatic spices

A flavorful blend of tender paneer cubes 
simmered in a creamy spinach gravy infused 
with Indian spices

Tender chicken simmered in a rich, creamy tomato 
gravy infused with butter and aromatic spices

270DAL TADKA

KASHMIRI GOSHT ROGHAN JOSH 400
Lamb slow-cooked in a spiced yogurt and onion gravy

MA KI DAL 280
Slow-cooked black lentils in a rich 
and buttery tomato gravy

KERALA FISH CURRY 340
Seabass fillet cooked in a tangy, spiced

coconut-based gravy with hints of tamarind

SHAHI MAKHANI PANEER 300
Soft paneer cubes simmered in a creamy, buttery,
and mildly spiced tomato gravy

LEHSUNI PALAK PANNEER

SHAHI MAKHANI MURGH

300

320



MEDITERRANEAN & DESSERTS

MANGO STICKY RICE 200
CHOCOLATE LAVA CAKE BANANA CARAMEL 230

200TROPICAL SLICED FRUITS

DESSERTS

MAIN DISHES

Deep-fried chickpeas tossed in mixed spices, served with tahini sauce

Grilled tortillas filled with chicken shawarma, lettuce, capsicum, tomato, 
mozzarella cheese, served with French fries

Grilled lamb chops marinated with aromatic spices, served with yogurt sauce

HUMMUS
Creamy chickpea dip blended with tahini, garlic, and lemon juice, 
served with warm pita bread

220FALAFEL

CHICKEN SHAWARMA TORTILLA WRAPS

MOROCCAN LAMB CHOPS

280

990

200

MANGO STICKY RICE

CHOCOLATE LAVA CAKE BANANA CARAMEL

Prices are exclusive of  7% VAT and  10% Service Charge

Vetgetarian Nuts MilkSpicy



BEVERAGES
ZERO-PROOF

Prices are exclusive of  7% VAT and  10% Service Charge

BASIL SMASH 190
Non-alcoholic whiskey, lemon juice, ginger syrup, and Thai basil leaves

SIAMESE MOJITO 190
Non-alcoholic gin, club soda, lime juice, lemongrass syrup, and mint leaves

TROPICAL SUNSET 190
Non-alcoholic rum, fresh Thai orange juice,cranberry juice, and lime juice

BASIL SMASH
TROPICAL SUNSET

SIAMESE MOJITO



BEVERAGES
SIGNATURE COCKTAILS

1947 FASHIONED 290
Whisky, Cointreau, masala syrup, and Angostura bitters

PINK SPICED 290
Vodka, guava juice, guava syrup, and plum powder

PASSIONATE CITRUS MAGARITA 290
Tequila, Cointreau, fresh passionfruit, passionfruit syrup, and lemon juice

Prices are exclusive of  7% VAT and  10% Service Charge

1947 FASHIONED

PASSIONATE CITRUS MAGARITA

PINK SPICED 



BEVERAGES

APPLE HONEY SMOOTHIE
Fresh green & red apple, pineapple, honey

CITRUS SMOOTHIE 
Fresh orange, pineapple, passion fruit, lemon

FRESH APPLE JUICE
WHOLE COCONUT
WATERMELON

Prices are exclusive of  7% VAT and  10% Service Charge

280
280
320

MONKEY 47
BOMBAY
FOUR PILLARS

GIN

280
280
380

KETEL ONE
BELVEDERE   
GREY GOOSE

60
60
120

ADD EXTRA SHOT
ADD EXTRA OAT MILK AND ALMOND MILK
ADD SHOT OF TIA MARIA OR BAILEYS

VODKA

190
190
220

CHANG
SINGHA
CORONA

BEER

280
320

HAVANA CLUB
RON ZACAPA

RUM

280
320

PATRON REPOSADO
PATRON SILVER

TEQUILA

420
490

REMY MARTIN VSOP
HENESSY VSOP 

COGNAC

190CHANG DRAUGH

DRAUGHT BEER

280
320
350
490

BALLANTINE’S
CHIVAS 12 YEARS
JOHNNIE WALKER BLACK LABLE
JACK GENTELMAN

WHISKY

80

50
155
110 / 200

COKE / COKE LIGHT / SPRITE
SODA WATER / TONIC WATER / GINGER ALE
PURRA MINERAL WATER
AQUA PANNA 750 ML
SAN PELLEGRINO 250 ML / 750 ML 

SOFT DIRNK & FRESH JUICES

320ROYAL DARJEELING 
FRENCH EARL GRAY 
1837 BLACK TEA 
MOROCCAN MINT 
VANILLA BOURBON (THEINE-FREE)

PREMIUM TEA POT ( For 2 persons)

160
160
160
160

1 1 0
140
140
140
140
140
150

ESPRESSO
AMERICANO
CAPPUCINO
LATTE
CHOCOLATE
THAI MILK TEA
MASALA TEA

HOT         COLD

Decaffeinated coffee, soy milk, oat milk, and 
almond milk options available

COFFEE  / CHOCOLATE / TEA

320
320
320
320

 FRESH JUICE & SMOOTHIES

LASSI
SALTY/ SWEET / MANGO

GREEN GINGER SMOOTHIE  
Fresh ginger, kale, celery, green apple

150
150
150
190

190

320

190



BEVERAGES

Prices are exclusive of  7% VAT and  10% Service Charge

LA CARRAIA RUBER UMBRAI
Cabernet Sauvignon, Italy 

G L A S S      B O TT L E

LA CARRAIA RUBER UMBRAI
Albeo Grechetto Chardonnay, Italy

FOLLADOR
Processo Brut, Italy

GRAZIOSA
Spumante Rose Demi-sec, Italy

RED WINE

WHITE WINE

SPARKLING WINE

ROSE WINE

350 1,390

DIGGINS ESTATE HERITAGE COLLECTION
Shiraz, South Australia

MARQUES DE ULIA
Crianza Rioja, Spain 

ROCKY GULLY
Shiraz, Australia

FAMILIA CORREA LISONI
Do Central Valley Sauvignon Blanc, Chile

ZENATO VENETO LUGANA
Trebbbiano, Italy

ZARLINO
Spumante Brut, Italy

350

450

1,390

1,590

1,890

350 1,390

380

380

1,390

1,390

380

380

1,390

1,390

320 1,390


