 Small Plates 
— Cold —
Assorted Breads
Black olive tapenade, butter 145
Old & New World Dips
Chic pea hummus, olive tapenade, garlic tzatziki with breads,
root vegetable chips, marinated olives 225
Calypso Prawn Cocktail
Beer poached jumbo prawns, horseradish-chili cocktail sauce 295

 Soups | Sandwiches 
Black Bean Soup
Sofrito, smoked pork, cumin, sour cream, salsa 150
Gazpacho
A cold soup of tomato, cucumber, sweet pepper, onion, garlic,
olive oil, herbs 175
Cuban Midnight Sandwich
Sour orange marinated smoked pork loin, ham, Swiss cheese,
pickles, yucca frita con mojo 255

Smoked Salmon Bruschetta
Lemon-horseradish cream cheese, cucumber-dill relish 195

Prawn and Chorizo Baguette
Phuket prawns, chorizo sausage, chili mayo and rocket,
yucca frita con mojo 265

Peruvian Ceviche
Lime-chili marinated red snapper with coconut, coriander, spices,
corn avocado salsa of life, popcorn 240

Ruben Sandwich
Warm corned beef, country rye, Russian dressing, sauerkraut,
Swiss cheese, mixita potato salad 295

Beef Carpaccio
Herb seared beef tenderloin, rocket lettuce, shaved parmesan,
wasabi, raspberry mignonette 290

South Beach Veggie Sandwich
Marinated grilled zucchini & eggplant, focaccia bread, basil pesto,
sundried tomato, mozzarella cheese 245

Hemingway’s Hot ‘n Nasty Nuts
Selection of chili and spiced dusted nuts to nibble 110

Papa H. Cheese Burger
220 gm. Australian char-grilled thick beef burger, served with lettuce,
tomato, onion, curly fries, side coleslaw 300
Choice of cheese: Cheddar, Swiss, Blue, Mozzarella

Spanish Olives
Roasted garlic, herbs, pimentos 160
Spanish Chorizo Secco
50 grams 125

 Pasta 
Lobster Linguini
Sautéed rock lobster, sweet peppers, tomato, onions, garlic,
saffron, green olive, parsley 375

Parma Ham
50 grams 140

— Hot —
Beef Sliders
Mini cheese burgers with smoked bacon,
tomato-onion chutney 160
Patatas Bravas
Spicy mojo rojo, saffron aioli 120
Calamari Fritas
Chili-salt fried calamari, Creole tartar sauce 185
Boniato-Ham Croquettes
Sweet potato, ham, garlic-coriander dip 160
Albondigas Criolla
“Cuban meatballs” - beef, ham, almonds, sherry, herbs,
tomato fondue 150
Yucca Fritta Con Mojo
Fried cassava root, tomato, shallot, coriander, lime 130
Spice Seared Rare Ahi Tuna
Black bean muenta, tasso ham-tomato vinaigrette 230
Coconut Prawns
Green mango salad, lime leaf, orange-cumin mojo 250
Wild Mushroom-Goat Cheese Quesadilla
Coriander, salsa tomato, chili cream 195
Nachos de Casa
Corn tortillas, salsa verde, cheddar, refritos, jalapeno 280
Picadillo Empanadas
Seasoned beef, capers, olives, sofrito, mojo verde 150
Xinjiang-Latino Grilled Lamb Skewers
Cumin-chili rubbed, tomato-shallot mojo,
yoghurt-cucumber dip 240
Buffalo Chicken Wings (10 pcs)
Classic Anchor bar hot sauce, bleu cheese dressing,
vegetable sticks (dressed and tossed or sauce on the side) 295

Scan the QR code to
answer an online
questionnaire for a
chance to win
฿1,000 voucher

Check in with a photo on
any social media and get
5% off your bill.
You must show staff your check
in at time of requesting the bill.
Search for “hemingwaysbkk”
- excludes discounted items -

Prices are subject to 7% Govt. Tax — Tips and Gratuity at your discretion
We accept Cash, Visa & MasterCard — AMEX will attract a 3% surcharge

Penne Pasta
With grilled chicken in a roasted eggplant-tomato sauce
with herbed ricotta, broccoli and cashew nuts 295
Spaghetti Bolognese

Meat-tomato ragout, spicy Italian sausage 295
Fusilli Pesto
Roasted summer vegetables, white wine, tomato, garlic,
cream, basil pesto, buffalo mozzarella 280

Fettuccini Martello
Smoked bacon, garlic, white wine, cream, parmesan,
black pepper, egg 285

 Greens and Boards 
Brown Derby Cobb Salad
Crispy iceberg lettuce, avocado, chicken breast, bleu cheese, eggs,
bacon, tomato, spring onion, Dijon vinaigrette 320
Caesar Salad
Romaine lettuce, parmesan cheese, croutons, crispy bacon and
Hemingway’s Caesar dressing 245 Add grilled chicken 85
Ensalada Caprese
Fresh buffalo mozzarella, tomato, basil, aged balsamic vinegar,
Sabina olive oil 295
Habana Soft Shell Crab Salad
Crispy fried crab, pumpkin, ripe mango leaf lettuce, peanuts,
passion fruit-sesame vinaigrette 330
Nicoise Salad
Rare seared tuna, snap peas, potato, Kalamata olives, egg,
cherry tomato, lemon vinaigrette 340
Beetroot Salad
Roasted baby beetroot, smoked finger eggplant, crumbled goat
cheese, mustard vinaigrette 270
Hemingway’s Chopped Salad
Cos lettuce, hard salami, mozzarella, Parma Ham, black olives,
shaved parmesan 295

Cold Cut Board
Imported cured meats, salami, Parma ham, Landjäger sausage,
home baked breads, dried fruit, spiced mango chutney 395
Cheese Board
Imported European soft and hard cheeses crackers,
German Breads, dried fruits, spiced chutney 425
Mixed Board
Combining traditional European cold cuts and cheeses 445

Menu

 Pizza 
Margherita Pizza
Tomato, basil, buffalo mozzarella 260
Napoli Pizza
Cheese, Kalamata olives, anchovy, capers, tomato 275
Salami Pizza
Italian salami, tomato sauce, mozzarella 280
Four Cheese Pizza “Our Way”
Tomato, gorgonzola, aged parmesan, cheddar, mozzarella 300

Parma Ham Pizza
Tomato, Parma ham, rocket lettuce, mascarpone cheese 325
Vegetarian Mushroom
Wild mushroom, spinach, roasted garlic cream, goats cheese 285
Seafood Pizza
Tomato sauce, mussels, prawns, calamari, herbs, olive oil 295
Italian Pizza de Carne
Italian sausage, salami, meatballs, tomato, cheese, herbs 325

Santa Fe Pizza
Chorizo sausage, grilled corn, sweet peppers, onion, picked jalapeno,
tomato sauce, cheddar cheese 295

 Big Plates 
Pan Seared Red Snapper
Spicy lobster creole sauce, herbed risotto, spinach 395
Oven Roasted Norwegian Salmon
Saffron scented mash and black olive-caper relish 390
Jose’s Fish n Chips
Batter fried Snapper, curly fried chips, Creole tartar sauce 275
Half Chicken
Garlic-lime mojo marinated and grilled with sour cream mash,
grilled vegetables, wild mushroom-thyme jus 340
BBQ Pork Ribs
Hickory smoked with Hemingway’s smoky BBQ sauce, coleslaw,
curly fries. Full rack 670 Half rack 360
Australian Lamb Shank
Spice braised, taro-goat cheese mash, tomato-shallot mojo,
rosemary jus 500
Fajitas De Rancho
Sweet peppers, onions, refried beans, Mexican rice, sour cream,
salsa, warm tortillas. Wagyu flank steak 720 Chicken 320
Pork Chop
Chorizo sausage stuffed with cumin-butter roasted pumpkin,
smoked chili BBQ, grilled pineapple salsa 375
Australian Wagyu Flank Steak
250gm marinated, grilled, bleu cheese mash,
hominy-porcini mushroom ragout 740
Tenderloin Steak
250gm Australian Black Angus beef,
creamy potato gratin, mixed vegetable 880
Choice of sauce: Wild mushroom, brandy peppercorn

 Side Plates 

110

Creamy Potato Gratin - Mixed Steamed Vegetables
Cheddar Mash - Creamy Garlicky Spinach - A Small Salad
Sautéed Wild Mushrooms - Seasoned Curly Fries

The Teak House . . .
Hemingway’s Garden
Bar and Restaurant
encourages you to take a step
back in time to an era when
what is now concrete buildings
was lush verdant fields. This
beautiful old house was built
around 100 years ago between
1910 and 1920 using a very rare
golden teak for the sum of
200,000 THB.
The original owner was General
Chao
Phraya
(Duke)
Pichayenyothin who was the
Regent from 1934 to 1942 to
King Rama VIII. Sometime in
the 1930's, the house was
transferred to his son, the
Siamese Ambassador to Laos,
who was married to the Princess
of Lao, Princess Douangjit.
It has since been home to
several foreign ambassadors to
Siam including the French
ambassador in the 1940s, who
reportedly had stables on the
premises.

The house was built on the
banks of the Phrakanong
Canal since this part of the canal
resembled the majestic
Chaophraya River as it ran
through Ayutthaya, Siam’s
ancient capital. In those days
the only traffic noises were the
paddles of boats against a
background of tropical birdsong
and the neighing of horses, once
the French ambassador arrived.
This was a time long, long
before Sukhumvit Road was
built, a time when this part of
the world was known as the
‘Mysterious Far East’.
They say nothing lasts
forever, but some things can
and do last for a very long
time . . . and this house is one
of them. This old teak treasure
we call Hemingway’s offers a
place fitting for every mood, a
space for every thought, and a
flavor to satisfy every taste. We
hope you can enjoy it with us
every day!
Bon Appetite !

. . . Our Destinations
Garden Bar and Restaurant
Open every day 11:30am – 1:00am

Our Happy Hours are Weekdays 4pm – 8pm & Weekends 12pm – 8pm
Manager — Damian Mackay — Australia
Head Chef — Kip Oxman — America
‘Function & Party Rooms’ available for hire
Birthdays, private dinners, business meetings, going-away parties,
weddings, fundraisers to anything…. Ask for a tour of the house.
Call Damian on (02) 653-3900 for more info.
www.hemingwaysbangkok.com info@hemingwaysbangkok.com
Prices are subject to 7% Govt. Tax — Tips and Gratuity at your discretion
We accept Cash, Visa & MasterCard — AMEX will attract a 3% surcharge

