Cowboy Menu

Appetizer

BBQ Chicken Wings *** 150
dn lAneananwaaundan

Quesadilla 160

an@ain wilmedicn lfiaada twalé
NRNANUINUNEAN

Frenc;h Fries 120
IR R
Bonanza Fries *** 210

Tunsmoaa 1seniindeds Laznauasingd

Salads & Sandwiches
Wedge Salad 140
dnafa lsuiuaauduinsaamsdu loviaue

Waldorf salad *** 180
fnsdananiaatin wothia

UGBTI ATRANTANND DL UR
Chicken Salad 160
q50 ANoAINAURRTHANTANIDDIUR

Tuna & Cheese Grilled Sandwich 180
LAUIARNUNN UL TR

Ham & Cheese Grilled Sandwich 170
LUIRLLTNN UL YA TN UL

Grilled Cheese Sandwich 150
MU AT AU AT 8

Mains

Crispy dory with creamy dill sauce 220
Uanaa3anaansaunauasasNEngaIn

Bonanza Ribeye Steak 470
AANIUDWE

Pork loin with white wine sauce 390

sidnuuaeTas U nfAuteithda

Southern Fried Chicken with homemade 390
Biscuit

Taneasiuuasavesnd w3Wiulanuaisin

Pulled Pork Burger *** 195
lWastnoTuNUNan SRanaUUIL 8 T2 184
Bonanza Burger 220

lutiuguastnasiiaduiunaulasWdwsaaNzIdoIn
ANRNIANIDILUR

Pulled Pork Pasta 210
WIRFN VN TOR UL LLLE

Pesto Pasta Shrimp *** 190
LW LRGN Taa L IT A

Macaroni fried Chicken, shrimp 150

dnnelsiidiala, As



Thai Menu

Stir- Fried chicken with cashew nuts 130
Tnfdausdanzsing

Stir- Fried fish with celery 140
Uangiaduans
Salted fried chicken 120
dnlnanasinda

Deep fried marinated pork or beef 130
Wi, 1119 LLaaLEEN

Spicy roasted pork with Chinese 140
Kale salad

HMNENAUAZN

Spicy seafood salad 150
HINZLA

Fried Omelet 100
Taigen

Stir-Fried Chinese kale with beef in
oyster sauce 120
daaziiuilatindunas

Grilled Pork 150
AN EI

Stir Fried Tofu in Chinese Style 140
RV EARE LR,

Grilled Beef 160
iiatng

Stir-Fried mixed vegetables 100
NANNIINGTRY

Crispy pork fried in holy basil 150
NANIZLNIVINNTOU

Shrimp and acacia in tamarind based soup150
LLANRNTZDNNDAN

Green curry with chicken pork or beef 120
WAL ViKY, 11D

Soup with chicken, galangal roof and 120
Coconut milk

dinan 1n

Spicy seafood soup (Tom Yum) 130
G In

Mild soup with vegetables, minced pork 120
And bean curd

LLANIALAANNNL

Spicy prawn soup 150
ANENN



One Plate Dish

Fried rice with pork, chicken or beef

Tiaviy , 1n 3o 1ile

Fried rice with shrimp or squid
PBNHANY , Uanndn

Basil fried rice with pork, chicken
or beef

T1NANITUNIINY, 1A 1T Lile

Basil fried rice with shrimp or squid 140

PTNNIZWNINNS, Uandn
Stir-fried noodles in thick sauce
With pork, chicken or beef
AofoINanivy, 1 v3e Lile

Stir-fried noodles in thick sauce with

Seafood

AulduINantimgLa

Spicy fried noodles in peppercorn
With pork chicken or beef
Aududadinny, 1n 13 1ile

120

140

120

120

140

120

Spicy fried noodles in peppercorn
with seafood

MUODINATINEA

Fried noodles with pork or chicken
Aufenfdaddlny, In

Fried noodles with seafood
MufuIdadanza

Stir- fried rice marinated
TIAUININANTD

Local specialty fried noodle
Hanidlany

American fried rice

PINADINIAU

150

120

150

160

120

150



Beverages

Still water 25
dan Heineken Beer (Small or Large) 80,160
L vo5 bauiu

Frozen fruit juice (Cantaloupe, 80 Singha Beer (Small or Large) 20.140
Cy)range,llemon and watermelon) ngha t & ’
e laddu (uauanay, du, 8zun, wasl) g"maiﬁ 190
Cola, Fanta 40 Lﬁeue‘j[mio
Taan, uwlush Hoegaarden 350
Ice Lemon tea 70 Tam=idis
PINZU .
Honey Lemon 90 ;tsl!i ;r‘g%f 500
URNHZ U
Thai milk Tea 70 gir:{:;esﬁsy 2200
BUHU

Black Label 2000
;I%talea 22 wudaaiia
Cappuccino (Hot or Ice) 90,70 Eﬁ;%gel 1800
aualu (Fou, 1iu) Soda 95
Espresso 85, 65 Tason
sy sa L
Mocha (Hot, Iced) 95, 80
HNOAA (FOU, L)
Americano (Hot, Ice) 85,65

asmly (Fou, 1iu)



Cocktail

Signature Cocktails

Bonanza Sour
Pina Colada
Margarita
Shaken Margarita
Frozen Margarita
Mint Julip
Mojito

Tequila Sunrise
Negroni

Sidecar
Mudslide
Caipirinha
Lemon Drop
B-52
Lamborghini
Black Russian
White Russian

Martini (Gin or Vodka)

170
160
150
150
200
170
170
140
160
200
170
160
160
130
130
130
130
140

Mocktails

Sweet Sunrise
Virgin Colada
Virgin Mojito
Shirley Temple
Cherry Coke

60
90
100
80
60



Your choice of one alcohol type any 1 mixer

Alcohol Types

Baileys
Bourbon
Cachaca
Campari
Cointreau
Cinzano Rosso
Cinzano Blanco
Gin

Hennessy
Kahlua

Malibu

Rum

Spiced Rum
Tequila
Vodka
Whiskey

130
140
140
130
130
130
130
120
170
130
120
120
120
120
120
120

Mixers

Apple Juice
Coffee

Coke

Coke Zero
Ginger Ale
Orange Juice
Pineapple Juice
Milk

Tonic

Soda

Sprite

Tonic



Dessert

Doughnut Balls
latinuealssiiana lads

Bread Pudding

WANIVUNTT

lce Cream Sunday
Teasuasnnsonididsnsufiunae

Assorted flavors Ice cream

Swiss Chocolate
sixdanlnuas
Japanese green tea
RISl

Rum Raisin

L1150

Passion Fruit Sorbet
LR VDILU

Young Coconut Sorbet
NI B3

120

130

150

55

55

55

55

55

Vanilla Bean

Naa du

Cookie & Cream
anfl Laud A3
Seasonal mixed fruits
W launana
Desserts of the day
PUNANUL I

55
55
120,140

80



Wine List

Vina Maipo Bi-Varietal Sauvignon Blanc 599
/ Chardonnay

Varietal: Sauvignon Blanc, Chardonnay

Tasting Notes: Bright greenish-yellow. Fruity aromas, rich in
peaches and apples and citric notes. Very fresh, soft, balance
and semi-dry Wine

Food Pairing: All kinds of fish and soft-flavoured seafood

Vina Maipo Bi-Varietal Cabernet 599

Sauvignon / Merlot

Varietal: Cabernet Sauvignon, Merlot

Tasting Notes: Intense ruby red, with violet hues. Candied fruits,
especially red plums, with chocolate notes. Harmonic tannins,
medium body and good aftertaste

Food Pairing: Grilled red meat, pasta, and cheese

Vina Maipo Bi-Varietal Syrah / Cabernet 599

Sauvignon

Varietal: Syrah, Cabernet Sauvignon

Tasting Notes: Bright dark ruby red, with violet hues with fruit
aromas, with nice intensity, combined with oak. Round, tasty
and full-bodied wine, enjoy with all kind of meat and spicy
food

Food Pairing: All kind of meat and spicy food

Vina Maipo Vitral Sauvignon Blanc 988

Varietal: Sauvignon Blanc

Tasting Notes: It is a bright yellow wine, with fresh and highly
expressive aromas with peaches and gooseberry notes. Gentle,
round and mouth filling wine with a fresh and crisp acidity
Food Pairing: Tempura and spice mussels

Vina Maipo Vitral Syrah 988
Varietal: Syrah

Tasting Notes: A dark deep purple wine, with attractive aromas
of

black cherry, currant and chocolate flavor. Rounded wine with
soft

and sweet tannins, finishing with a lively acidity to balance the
intense flavors

Food Pairing: beef

Vina Maipo Vitral Cabernet Sauvignon 988
Varietal: Cabernet Sauvignon

Tasting Notes: It is an intense dark ruby red wine, with
gorgeous

aromas of cherry, blackcurrant and dark plums with toasted
oak.

Medium bodied with silky tannins and a long ripe fruit and
berry after taste

Food Pairing: Stir fried beef with peppers



Famille Castel Cuvée de France Medium 599

Sweet White

Varietal: Blended White

Tasting Note: Expressive, full, flavoursome and brilliant
straw yellow with subtle greenish highlights. Powerful,
with pleasing scents of quince and pear

Food Pairing: Perfect as an aperitif, or to partner desserts

Famille Castel Cuvée de France Medium 599

Sweet Red

Varietal: Blended Red

Tasting Note: Full and flavoursome with subtle bluish
highlights.

Aromas of red and black fruits supple, rounded and velvety
Food Pairing: A perfect partner for grilled white meats with
spicy

flavours, or sweet and sour dishes

Famille Castel Cuvée de France Dry Red 599
Varietal: Blended Red

Tasting Note: Expressive, rounded, flavoursome, glossy

ruby red colour. Intense aromas of red fruits, redcurrant

and raspberry with a subtle nuance of pine

Food Pairing: Aperitif, or serve with a selection of charcuterie,
poultry or cheeses

Chateau Malbec 1489

Varietal: Merlot, Cabernet Sauvigon, Cabernet Franc, Malbec
Tasting Notes: Purple colour with shimmering highlights.
Elegant on the nose with intense flavours of sun-drenched red
fruits; barrel ageing adds a subtle edge of elegant oak. Supple
on the attack, with warm, powerful tannins which balance well
with the delightful flavours of very ripe berries. A long, well-
balanced finish indicates excellent keeping potential

Food Pairing: A great match for fine charcuterie, poultry, a
good, juicy pork cutlet, red meats, duck and mature cheeses

Maison Louis Girard Chablis 1199

Varietal: Chardonnay

Tasting Notes: Clear pale gold, displays notes of honey, ripe
white

fruits and dried fruit, leading into a wide array of flavours on the
palate. The mouthfeel is full and smooth, harmonising perfectly
with the fresh vein of minerality

Food Pairing: Excellent served with carpaccio of tuna, sea
bream with lemon or goat’s cheese

Rosé d’Anjou 779
Varietal: Gamay — Grolleau

Tasting Notes: Subtle aromas of red berry fruits and flowers on
the

nose., Supple, fruity, crisp and light-bodied

Food Pairing: Prawn Ravioli, Sun Dried Tomato and Green
Asparagus



