
SALA RESTAURANT
BEVERAGE MENU

All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

Thai Chilli Margarita 
Tequi la ,  tr ip le sec,  l ime,  Thai  chi l l i

300

Thai 75
Gin,  Champagne,  lemon,  lemongrass

300

Coconut Mai Tai 
White rum, dark rum, orgeat,  l ime,  coconut

330

Lychee Rose Spritz
Lychee l iqueur,  rose,  prosecco,  soda

300

Espresso Martini
Vodka,  Kahlúa,  espresso

300

The Bangkok Negroni 
Gin,  Campari ,  vermouth,  Thai  basi l ,  lemongrass

380

Siam Old Fashioned
Bourbon,  tamarind,  kaff ir  l ime,  sugar,  b itters

290

Whisky Sour 
Bourbon,  l ime,  sugar,  egg white

290

Royal Mojito 
Dark rum, l ime,  mint ,  sugar,  soda

300

Jasmine Martini 
Vodka,  jasmine tea,  e lderf lower,  lemon

300

Sex on the Beach
Vodka,  peach schnapps,  cranberry,
pineapple ju ice

380

CLASSICS WITH A TWIST



SALA RESTAURANT
BEVERAGE MENU

All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

SIGNATURE COCKTAILS

Cherry Sunshine
Dark rum, pineapple,  l ime,  almond,  cherry

300

Siam Sunset
Vodka,  mango,  passionfruit ,  g inger

290

Jade Orchard 
White rum, green apple,  pandan,  Thai  basi l

290

Velvet Orchid
Mezcal ,  roasted coconut,  tamarind,  l ime,
Thai  spices

300

SALA Mai Tai 
White rum, dark rum, orange curaçao,
orange,  l ime,  grenadine,  pandan

380

Indo Nusa Oasis 
Nusa rum, elderf lower,  kaff ir  l ime,  lemongrass,  
l ime,  soda.  

290

Daiquiri De Cacao
Nusa coconut rum, pineapple,  l ime and syrup

290



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

FROZEN TROPICS

Frozen Watermelon Coconut Cooler
Watermelon,  coconut mi lk and rum, 
blended unt i l  smooth and refreshing

290

Frozen Pineapple Basil 
Pineapple,  fresh basi l  and l ime blended
with rum

300

Frozen Mango & Kaffir Lime Margarita
Mango and kaff ir  l ime blended with 
tequi la for a br ight c itrus f in ish

330

SALA RESTAURANT
BEVERAGE MENU

SHAKE SHACK

Banana & Coriander Zest
Banana,  cor iander

190

Watermelon & Mint Refresher
Watermelon,  fresh mint

190

Pineapple & Basil Bliss
Pineapple,  Thai  basi l

200

Mango Sticky Rice
Mango,  coconut,  pandan

200

MOCKTAIL MARVELS

Pineapple Basil Cooler
Fresh pineapple and aromatic basi l  
with a sparkl ing f in ish

190

Sunrise
Mango and passion fru it  with fresh c itrus
for a br ight ,  fru ity f in ish

210

Golden Orchard
Roasted apple and f loral  honey with a 
touch of fresh lemon

200



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

SALA RESTAURANT
BEVERAGE MENU

Red Wine | 150ml

Echeverr ia,  Cabernet Sauvignon,  Chi le 2022 340

Cantina Tol lo ,  Merlot ,  I ta ly 2023 370

Reschke,  P inot Noir ,  Austral ia 2023 380

Thomson Steer,  Shiraz,  Austral ia 2021 420

Rosé Wine | 150ml

Echeverr ia,  Cabernet Franc Rosé,  Chi le 2023 340

Figuiere,  Grenache Cinsault  Syrah
Cabernet,  France 2023

390

Whispering Angels ,  Grenache-Cinsault-
Vermentino,  France 2023 

470

Sparkling Wine | 150ml

Zardetto,  Prosecco Brut ,  I ta ly NV 270

White Wine | 150ml

Echeverr ia,  Sauvignon Blanc,  Chi le 2024 340

I  Laur i  Tavo,  P inot Grigio,  I ta ly 2024 370

Graf Johann IV,  R ies l ing Trocken,  Germany 2023 390

Clearwater Cove,  Sauvignon Blanc,
New Zealand 2024 

395

WINE BY THE GLASS

NON ALCOHOLIC SPARKLING WINE

Noughty,  Dealcohol ised Sparkl ing
Chardonnay,  Thomson & Scott ,  Spain NV

2,200

Noughty,  Dealcohol ised Sparkl ing Temprani l lo
Rosé,  Thomson & Scott ,  Spain NV

2,400

Pierre Zéro Rosé,  Chardonnay Merlot ,
Languedoc Roussi l lon,  France NV 

1,500



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

Chang Lager,  Thai land 5% 

Leo,  Thai land 5% 

Tiger,  Singapore 5% 

Singha,  Thai land 5% 

Singha Draught Beer Glass,  5%  

Singha Draught Beer Jug,  5% 

San Miguel  L ight ,  Phi l ippines 5% 195

Heineken Lager,  Nether lands 5% 

Moose Dry Apple Cider,  Thai land 5% 

Asahi ,  Japan 5% 

Chalawan Pale Ale,  Thai land 4.7% 

Bussaba White beer,  Thai land 4.7% 

185

185

190

190

180

490

195

195

190

195

210

210

SALA RESTAURANT
BEVERAGE MENU

BEERS & CIDER

TEQUILA 

Jose Cuervo Especial ,  Mexico 38% 

Olmeca Tequi la Reposado,  Mexico 40% 

Don Jul io B lanco,  Mexico 40% 

Don Jul io Reposado,  Mexico 40% 

320

340

370

370

|  45ml  



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

GIN

Gordon’s  -  England 40% 

Tanqueray /  No.  Ten - England 47.3%

Bombay Sapphire - England 40% 

Roku - Japan 43% 

Iron Bal ls  Gin -  Thai land 40% 400 

Mart in Mi l ler  -  England 40%

Hendrick ’s  -  Scot land 41 .4% 

G’v ine F loraison - France 40%

Caorunn - Scot land 41 .8%

2400

2700

3200

3000

4200

|  45ml  with  Mixers  included

340

370

370

390

400

400

420

420

420

PREMIUM TONICS

Nammon Indian Tonic Water 

Fever Tree Indian Tonic Water 200ml 

Fever Tree Elderf lower Tonic Water 200ml 

Fever Tree Mediterranean Tonic 200ml 

Fever Tree Ginger Beer 200ml 

160

180

180

180

180

VODKA

Absolut ,  Sweden 40% 

Fin landia,  F in land 40% 

Smirnoff ,  Russ ia 40% 

Belvedere,  Poland 40% 

Ciroc,  France 40% 

Grey Goose,  France 40% 

Ketel  One,  Nether lands 40% 

320

320

320

400

400

400

400

|  45ml  with  Mixers  included

RUM

Captain Morgan Black Rum, Jamaica 40% 

Mekhong,  Thai land 40% 

Havana Club 7yrs ,  Cuba 40% 

Ron Zacapa 23yrs ,  Guatemala 40% 

320

320

330

400

|  45ml  with  Mixers  included

SALA RESTAURANT
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All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

WHISKEY 

Canadian Club,  Canada 40% 

J im Beam, USA 40% 

Jack Daniels  Old No.7,  USA 40% 

Wi ld Turkey Bourbon,  USA 45% 

320

370

370

400

|  45ml  with  Mixers  included

COGNAC

Hennessy VS,  France 40% 

Remy Mart in VSOP, France 40% 

Camus X.O. ,  France 40% 

Remy Mart in X.O. ,  France 40% 

450

450

500

500

|  45ml  

SALA RESTAURANT
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WHISKY 

Jameson,  I re land 40% 

Grants,  Scot land 40% 

J&B,  Scot land 40% 

Dewars White,  Scot land 40% 

Famous Grouse,  Scot land 40% 

Bal lant ine 's ,  Scot land 40% 

Bal lant ine 's  Gold,  Scot land 40% 

Chivas Regal  12 yrs ,  Scot land 40% 

Chivas Regal  18 yrs ,  Scot land 40%

Glenf iddich,  UK 40% 

Glenmorangie 12yrs ,  Scot land,  40% 

Singleton 12yrs ,  Scot land,  40%

Tal isker 10yrs ,  Scot land,  45.8% 

JW Red Label ,  Scot land 40% 

JW Gold Label ,  Scot land,  40%  

JW Black Label ,  Scot land,  40% 

JW Plat inum Label ,  Scot land 40%  

JW Blue Label ,  Scot land 40% 

320

320

320

320

320

320

340

340

370

340

370

370

470

320

320

400

430

830

|  45ml  with  Mixers  included



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

LIQUEURS

Sambuca,  I taly 38% 

Amaretto,  I ta ly 25% 

Campari ,  I ta ly 25% 

Kahlua,  Mexico 20% 

Luxardo Black Sambuca,  I taly 38% 

Mart in i  B ianco,  I ta ly 15% 

Mart in i  Dry,  I ta ly 15% 

Mart in i  Rosso,  I ta ly 15% 

Ricard Past is ,  France 45% 

Frangel ico,  I ta ly 20% 

Appenzel ler  Alpenbitter ,  Switzer land 29% 

Bai ley ’s  I r ish Cream, Ire land 17% 

Papidoux Calvados,  France 40% 

Pascal l  Poire Wi l l iam, France 40% 

Branca Menta,  I ta ly 28% 

Drambuie,  Scot land 40% 

Fernet-Branca,  I ta ly 39%

Cointreau,  France 40%

Grand Marnier ,  France 40%

Jagermeister ,  Germany 35%

Limoncel lo ,  I ta ly 30%

Midori ,  Japan 20%

Pernod,  France 40%

220

240

240

240

240

240

240

240

240

260

270

270

270

270

290

290

290

300

300

300

300

300

300

|  45ml  

PORT & SHERRY

Tio Pepe F ino,  Spain 15% 

Taylor ’s  10-year-old Ruby 20% 

Taylor ’s  10-year-old Tawny 20% 

230

400

400

|  45ml  

SALA RESTAURANT
BEVERAGE MENU



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

SPECIALITY COFFEE

Hot Vani l la Latte Macchiato 

Iced Vani l la Latte 

Hot Caramel Latte Macchiato 

Iced Caramel Latte 

Iced Coconut Latte

Iced Coconut Americano 

Iced Orange Americano 

Ir ish Coffee + Whiskey

Ir ish Cream Coffee +Bai leys

200

200

200

200

200

200

200

330

330

CHOOSE YOUR COFFEE

Lungo Profondo |  Intensity 8
Bold and roasted with warm spicy notes.

Ristretto |  Intensity 11
Powerful  and fu l l  bodied with r ich roasted notes.

Decaffeinato |  Intensity 6
Smooth and balanced with gent le roasted notes.

COFFEE 

Espresso 

Doppio 

Americano

Cappuccino 

Latte

Mocha 

190

190

190

190

190

190

By L’Or

170

190

180

180

180

180

MATCHA

Iced Matcha 

Iced Matcha Latte 

Iced Matcha Honey Lemon 

Iced Coconut Matcha 

Iced Matcha Frappe 

190

200

200

220

220

SALA RESTAURANT
BEVERAGE MENU

MILKSHAKES

Banana 

Vani l la 

Strawberry 

Chocolate 

210

210

210

210



All prices are in Thai Baht and subject to 10% service charge and 7% VAT.

TEA BY DILMAH

Bri l l iant Breakfast

Green with Jasmine 

Moroccan Mint 

Original  Ear l  Grey 

Single Estate Darjeel ing 

170

170

170

170

170

|   Premium T-series

SAMUI HEAVEN CRAFT SODA

Pineapple Passion Fruit  160

|   325ml

JUICES 

Thai  orange

Coconut 

L ime

Watermelon 

Pineapple 

190

190

190

190

190

|   Make i t  a  shake   +20 

SOFT DRINKS

Coca Cola /  Diet Coke /  Coke Zero 

Sprite 

Fanta 

Schweppes Tonic 

Schweppes Ginger Ale 

L ipton Iced Tea Lemon 

Red Bul l  

140

140

140

140

140

140

140

|   330ml

WATER 

Saiyok Springs Mineral  Water 500ml 

Saiyok Springs Mineral  Water 750ml 

Saiyok Springs Sparkl ing Water 500ml 

Saiyok Springs Sparkl ing Water 750ml 

Aqua Panna Mineral  Water 750ml

San Pel legr ino Sparkl ing Water 500ml 

130

190

150

220

260

240

SALA RESTAURANT
BEVERAGE MENU


	SALA RESTAURANT
	BEVERAGE MENU
	CLASSICS WITH A TWIST
	Siam Old Fashioned
	Bourbon, tamarind, kaffir lime, sugar, bitters
	290
	Whisky Sour
	Bourbon, lime, sugar, egg white
	290
	Royal Mojito
	Dark rum, lime, mint, sugar, soda
	300
	Jasmine Martini
	300
	Vodka, jasmine tea, elderflower, lemon
	Lychee Rose Spritz
	Lychee liqueur, rose, prosecco, soda
	300
	Espresso Martini
	Vodka, Kahlúa, espresso
	300
	Thai Chilli Margarita
	Tequila, triple sec, lime, Thai chilli
	300
	Thai 75
	Gin, Champagne, lemon, lemongrass
	300
	Coconut Mai Tai
	White rum, dark rum, orgeat, lime, coconut
	330
	The Bangkok Negroni
	380
	Gin, Campari, vermouth, Thai basil, lemongrass
	Sex on the Beach
	Vodka, peach schnapps, cranberry, pineapple juice
	380


	SALA RESTAURANT
	BEVERAGE MENU
	SIGNATURE COCKTAILS
	Siam Sunset
	Vodka, mango, passionfruit, ginger
	290
	Jade Orchard
	White rum, green apple, pandan, Thai basil
	290
	Velvet Orchid
	Mezcal, roasted coconut, tamarind, lime, Thai spices
	300
	SALA Mai Tai
	White rum, dark rum, orange curaçao, orange, lime, grenadine, pandan
	380
	Cherry Sunshine
	Dark rum, pineapple, lime, almond, cherry
	300
	Indo Nusa Oasis
	290
	Nusa rum, elderflower, kaffir lime, lemongrass,
	lime, soda.
	Daiquiri De Cacao
	290
	Nusa coconut rum, pineapple, lime and syrup


	SALA RESTAURANT
	BEVERAGE MENU
	FROZEN TROPICS
	Frozen Watermelon Coconut Cooler
	290
	Watermelon, coconut milk and rum,
	blended until smooth and refreshing
	Frozen Pineapple Basil
	Pineapple, fresh basil and lime blended with rum
	300
	Frozen Mango & Kaffir Lime Margarita
	Mango and kaffir lime blended with
	tequila for a bright citrus finish
	330

	MOCKTAIL MARVELS
	Pineapple Basil Cooler
	190
	Fresh pineapple and aromatic basil
	with a sparkling finish
	Sunrise
	Mango and passion fruit with fresh citrus for a bright, fruity finish
	210
	Golden Orchard
	Roasted apple and floral honey with a
	touch of fresh lemon
	200

	SHAKE SHACK
	Banana & Coriander Zest
	190
	Banana, coriander
	Watermelon & Mint Refresher
	190
	Watermelon, fresh mint
	Pineapple & Basil Bliss
	200
	Pineapple, Thai basil
	Mango Sticky Rice
	Mango, coconut, pandan
	200


	SALA RESTAURANT
	BEVERAGE MENU
	WINE BY THE GLASS
	Sparkling Wine | 150ml
	Zardetto, Prosecco Brut, Italy NV
	270
	White Wine | 150ml
	Echeverria, Sauvignon Blanc, Chile 2024
	I Lauri Tavo, Pinot Grigio, Italy 2024
	Graf Johann IV, Riesling Trocken, Germany 2023
	Clearwater Cove, Sauvignon Blanc, New Zealand 2024
	340
	370
	390
	395
	Rosé Wine | 150ml
	Echeverria, Cabernet Franc Rosé, Chile 2023
	Figuiere, Grenache Cinsault Syrah Cabernet, France 2023
	Whispering Angels, Grenache-Cinsault-Vermentino, France 2023
	340
	390
	470
	Red Wine | 150ml
	Echeverria, Cabernet Sauvignon, Chile 2022
	Cantina Tollo, Merlot, Italy 2023
	Reschke, Pinot Noir, Australia 2023
	Thomson Steer, Shiraz, Australia 2021
	340
	370
	380
	420

	NON ALCOHOLIC SPARKLING WINE
	Noughty, Dealcoholised Sparkling Chardonnay, Thomson & Scott, Spain NV
	2,200
	Noughty, Dealcoholised Sparkling Tempranillo Rosé, Thomson & Scott, Spain NV
	2,400
	Pierre Zéro Rosé, Chardonnay Merlot, Languedoc Roussillon, France NV
	1,500


	SALA RESTAURANT
	BEVERAGE MENU
	BEERS & CIDER
	Chang Lager, Thailand 5%
	Leo, Thailand 5%
	Tiger, Singapore 5%
	Singha, Thailand 5%
	Singha Draught Beer Glass, 5%
	Singha Draught Beer Jug, 5%
	San Miguel Light, Philippines 5% 195
	Heineken Lager, Netherlands 5%
	Moose Dry Apple Cider, Thailand 5%
	Asahi, Japan 5%
	Chalawan Pale Ale, Thailand 4.7%
	Bussaba White beer, Thailand 4.7%
	185
	185
	190
	190
	180
	490
	195
	195
	190
	195
	210
	210

	TEQUILA
	| 45ml
	Jose Cuervo Especial, Mexico 38%
	Olmeca Tequila Reposado, Mexico 40%
	Don Julio Blanco, Mexico 40%
	Don Julio Reposado, Mexico 40%
	320
	340
	370
	370


	SALA RESTAURANT
	BEVERAGE MENU
	GIN
	| 45ml with Mixers included
	Gordon’s - England 40%
	Tanqueray / No. Ten - England 47.3%
	Bombay Sapphire - England 40%
	Roku - Japan 43%
	Iron Balls Gin - Thailand 40% 400
	Martin Miller - England 40%
	Hendrick’s - Scotland 41.4%
	G’vine Floraison - France 40%
	Caorunn - Scotland 41.8%
	340
	370
	370
	390
	400
	400
	420
	420
	420
	2400
	2700
	3200
	3000
	4200

	PREMIUM TONICS
	Nammon Indian Tonic Water
	Fever Tree Indian Tonic Water 200ml
	Fever Tree Elderflower Tonic Water 200ml
	Fever Tree Mediterranean Tonic 200ml
	Fever Tree Ginger Beer 200ml
	160
	180
	180
	180
	180

	VODKA
	| 45ml with Mixers included
	Absolut, Sweden 40%
	Finlandia, Finland 40%
	Smirnoff, Russia 40%
	Belvedere, Poland 40%
	Ciroc, France 40%
	Grey Goose, France 40%
	Ketel One, Netherlands 40%
	320
	320
	320
	400
	400
	400
	400

	RUM
	| 45ml with Mixers included
	Captain Morgan Black Rum, Jamaica 40%
	Mekhong, Thailand 40%
	Havana Club 7yrs, Cuba 40%
	Ron Zacapa 23yrs, Guatemala 40%
	320
	320
	330
	400


	SALA RESTAURANT
	BEVERAGE MENU
	WHISKY
	| 45ml with Mixers included
	Jameson, Ireland 40%
	Grants, Scotland 40%
	J&B, Scotland 40%
	Dewars White, Scotland 40%
	Famous Grouse, Scotland 40%
	Ballantine's, Scotland 40%
	Ballantine's Gold, Scotland 40%
	Chivas Regal 12 yrs, Scotland 40%
	Chivas Regal 18 yrs, Scotland 40%
	Glenfiddich, UK 40%
	Glenmorangie 12yrs, Scotland, 40%
	Singleton 12yrs, Scotland, 40%
	Talisker 10yrs, Scotland, 45.8%
	JW Red Label, Scotland 40%
	JW Gold Label, Scotland, 40%
	JW Black Label, Scotland, 40%
	JW Platinum Label, Scotland 40%
	JW Blue Label, Scotland 40%
	320
	320
	320
	320
	320
	320
	340
	340
	370
	340
	370
	370
	470
	320
	320
	400
	430
	830

	WHISKEY
	| 45ml with Mixers included
	Canadian Club, Canada 40%
	Jim Beam, USA 40%
	Jack Daniels Old No.7, USA 40%
	Wild Turkey Bourbon, USA 45%
	320
	370
	370
	400

	COGNAC
	| 45ml
	Hennessy VS, France 40%
	Remy Martin VSOP, France 40%
	Camus X.O., France 40%
	Remy Martin X.O., France 40%
	450
	450
	500
	500


	SALA RESTAURANT
	BEVERAGE MENU
	LIQUEURS
	| 45ml
	Sambuca, Italy 38%
	Amaretto, Italy 25%
	Campari, Italy 25%
	Kahlua, Mexico 20%
	Luxardo Black Sambuca, Italy 38%
	Martini Bianco, Italy 15%
	Martini Dry, Italy 15%
	Martini Rosso, Italy 15%
	Ricard Pastis, France 45%
	Frangelico, Italy 20%
	Appenzeller Alpenbitter, Switzerland 29%
	Bailey’s Irish Cream, Ireland 17%
	Papidoux Calvados, France 40%
	Pascall Poire William, France 40%
	Branca Menta, Italy 28%
	Drambuie, Scotland 40%
	Fernet-Branca, Italy 39%
	Cointreau, France 40%
	Grand Marnier, France 40%
	Jagermeister, Germany 35%
	Limoncello, Italy 30%
	Midori, Japan 20%
	Pernod, France 40%
	220
	240
	240
	240
	240
	240
	240
	240
	240
	260
	270
	270
	270
	270
	290
	290
	290
	300
	300
	300
	300
	300
	300

	PORT & SHERRY
	| 45ml
	Tio Pepe Fino, Spain 15%
	Taylor’s 10-year-old Ruby 20%
	Taylor’s 10-year-old Tawny 20%
	230
	400
	400


	SALA RESTAURANT
	BEVERAGE MENU
	COFFEE
	By L’Or
	Espresso
	Doppio
	Americano
	Cappuccino
	Latte
	Mocha
	170
	190
	180
	180
	180
	180
	190
	190
	190
	190
	190
	190
	CHOOSE YOUR COFFEE
	Lungo Profondo | Intensity 8
	Bold and roasted with warm spicy notes.

	Ristretto | Intensity 11
	Powerful and full bodied with rich roasted notes.

	Decaffeinato | Intensity 6
	Smooth and balanced with gentle roasted notes.



	SPECIALITY COFFEE
	Hot Vanilla Latte Macchiato
	Iced Vanilla Latte
	Hot Caramel Latte Macchiato
	Iced Caramel Latte
	Iced Coconut Latte
	Iced Coconut Americano
	Iced Orange Americano
	Irish Coffee + Whiskey
	Irish Cream Coffee +Baileys
	200
	200
	200
	200
	200
	200
	200
	330
	330

	MATCHA
	Iced Matcha
	Iced Matcha Latte
	Iced Matcha Honey Lemon
	Iced Coconut Matcha
	Iced Matcha Frappe
	190
	200
	200
	220
	220

	MILKSHAKES
	Banana
	Vanilla
	Strawberry
	Chocolate
	210
	210
	210
	210


	SALA RESTAURANT
	BEVERAGE MENU
	TEA BY DILMAH
	|  Premium T-series
	Brilliant Breakfast
	Green with Jasmine
	Moroccan Mint
	Original Earl Grey
	Single Estate Darjeeling
	170
	170
	170
	170
	170

	SAMUI HEAVEN CRAFT SODA
	|  325ml
	Pineapple Passion Fruit
	160

	JUICES
	|  Make it a shake  +20
	Thai orange
	Coconut
	Lime
	Watermelon
	Pineapple
	190
	190
	190
	190
	190

	SOFT DRINKS
	|  330ml
	Coca Cola / Diet Coke / Coke Zero
	Sprite
	Fanta
	Schweppes Tonic
	Schweppes Ginger Ale
	Lipton Iced Tea Lemon
	Red Bull
	140
	140
	140
	140
	140
	140
	140

	WATER
	Saiyok Springs Mineral Water 500ml
	Saiyok Springs Mineral Water 750ml
	Saiyok Springs Sparkling Water 500ml
	Saiyok Springs Sparkling Water 750ml
	Aqua Panna Mineral Water 750ml
	San Pellegrino Sparkling Water 500ml
	130
	190
	150
	220
	260
	240



