
nusarathai.co.uk
@nusarathai

World-class Thai cuisine from chefs 
who have not only served Thai 
royalty, they’ve been cooking up 
a storm in the South West for over 

10 Years.

Born in 2020. 
A decade in the making.
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Bubbles 125ml Btl

Midas Premium Prosecco, Extra Dry,
Friuli-Venezia Giulia Italy 
The Midas touch, a premium Prosecco for that special 
occasion.

8 39

Midas Prosecco Rose, Friuli-Venezia Giulia Italy
Fresh, young and floral with finer, livelier bubbles, as well 
crisp, fruity finish, thanks to that Midas touch.

45

Champagne Haton Réserve Brut 
Champagne, France
Since 1610, Haton’s expertise lies in crafting traditional 
Champagnes, with exceptional attention to detail. 
Expect delicate aromas of white peaches, citrus fruit 
and orange blossom.

66

Rose 175ml Btl

Pescadero Point White Zinfandel Rosé, 
California, USA
Juicy strawberries, raspberries and watermelon on the 
palate, giving way to a sweet & moreish finish.

7 26

Bel Canto Pinot Grigio delle Venezie Rosé, 
Veneto Italy
Peach. Apricot. Raspberry. Very pale pink but with a 
fresh, crunchy palate.

7.5 28

Château d’Estoublon ‘Roseblood’ Rosé, 
Méditerranée, South of France
Based in the heart of Provence, Château d’Estoublon 
have been making revered wines for over 500 years. 
Discover notes of zesty citrus, apricot, strawberry and 
peony, plus an elegant minerality.

12.5 45

Cocktails 9.95

Muay Thai Punch
A pineapple rum punch served over cubed ice

Dark‘ n Stormy
Our take on the classic Dark’ n Stormy, with spiced rum

Sundown Spritz
Aperol, mango & pineapple topped with Prosecco.

Cucumber Mint Daiquiri
A classic daiquiri made with fresh cucumber and mint

Phi Phi Cooler
Gin, Lychee liqueur and lemon juice, topped with soda

Chilli Margarita
Nusara’s take on the classic Margarita with a hint of chilli, a 
coriander twist and Tequila

Rayong Sour
A vodka, apricot, passion fruit and vanilla sour

Hazelnut & Chocolate Martini
A luxurious Frangelico & Mozart Gold Martini

Espresso Martini
The ultimate after dinner aperitif		

Soft Drinks
Coca Cola / Diet / Zero�3 

Sprite Zero� 3 

Soda & Lime� 3 

Soda & Elderflower� 3 

Tomato Juice� 3

Old Jamaican � 2.8 
Ginger Beer

Ginger Ale	 2.8

Light Tonic	 2.8

Soda Water� 2.8

Fruit Juice� 3 
(Apple, orange, pineapple, 
cranberry, mango).
Kiddies Juice � 2 
(Choose from flavours above)

Coffee & Tea
Coffee� 3.5
Please ask your server for types

Hot Chocolate� 3

Pot of Tea � 3 
Please ask your server for 
available flavours.

010524 All prices include VAT @20%, 125ml & 250ml measures available, please let your server know.

White Wine 175ml Btl

Michel Servin Blanc, South of France
Light & easy, with a nose of citrus fruit, tinged with a 
subtle leafy character. Crisp & dry on the palate with a 
zingy finish.

7 26

Ombrellino Pinot Grigio Catarratto, Sicily, Italy
Ombrellino have been making wine for over 50 years 
in Italy. Combining Catarratto and Pinot Grigio, this 
beautiful blend captures the essence of Sicily.

7.5 28

Riscos Viognier Reserva,  
Colchagua Costa, Chile
One of the biggest names in Chilean wine making, this is 
a full-bodied, silky wine with floral aromas.

31

Claro Riesling Reserva, Leyda Valley, Chile
If you like a Sauvignon with a bit more ‘oomph’, you’ll 
love this. Mouth-watering with good acidity and hints of 
peaches & grapefruit.

35

Picpoul de Pinet Plo de l’Isabelle, 
Languedoc, South of France
You can practically taste the Mediterranean in the 
wine. It’s incredibly zesty, with intense lemon and 
grapefruit flavours and refreshing minerality – a 
perfect choice for seafood dishes.

9 36

Finger Post Sauvignon Blanc,  
Marlborough, New Zealand
Marlborough’s long sunshine hours craft flavour-packed 
whites, ideal to bring a spot of Kiwi warmth to your 
glass. Tropical fruit and gooseberry bounce over a lime-
soaked palate.

11.5 38

Red Wine 175ml Btl

Michel Servin Rouge, South of France
A juicy fruit character and round soft tannins. Notes of 
red berry fruits, blackcurrant and a touch of spice on the 
palate.

7 26

Valle Antigua Merlot, Central Valley Chile
Fresh ripe fruits aromas of black plum, blackberry, 
blueberry and maraschino cherry, complemented by 
hints of vanilla.

7.5 28

Ventoux Aimé Arnoux, Organic, Rhône, France
The high altitudes of Mont Ventoux, allow the grapes 
to keep their natural acidity so the resulting wines are 
wonderfully aromatic and full of freshness. 

8 31

St Desir Pinot Noir, Pays d’Oc, France
Notes of cherry and blackberry are boosted by a slight 
hint of vanilla, thanks to this wine’s short period in oak. It’s 
fruity, flavoursome and super approachable.

35

Marcelo Pelleriti Malbec, Mendoza, Argentina
Rich and intense with plum, dried fruit and spicy oak 
notes, all balanced by fresh acidity on the long finish.

9.5 38

Ghost in the Machine Shiraz,  
Western Cape South Africa
Sustainably farmed & hand picked, the wine making 
is all about pushing the experimental boundaries. With 
cutting edge and ancient methods. The palate is deep, 
spicy and peppery.

45

Beer & Cider
Singha,5% Pint	 6.5 

Singha, 5% Half	 3.25 

Leo, 5% 330ml Bottle	 4

0% beers� 4

Cider Please ask for options	4.5

Doom Bar, 4.3% 500ml	 6

Burnt Bowser Mule 	
Bowser 0% Conker gin with mint elderflower, lemongrass syrup and 
ginger ale. (£1 from each Mule sold will be donated to The Burnt Chef 
Project.)

Mocktails 7.5

(Or ask your bartender to make you sometihng special!)
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