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CUISINE & BAR

Food at Steve Cuisine and Bar is homemade style.
Every single dish is cooked freshly from the best ingredients
by our chef right after you order.This will take a little more time.
Please be patient for the best flavor.

Our food is free of monosodium glutamate (MSG).

We only serve the pure flavor
and healthy ingredients to our customers.

We use palm sugar instead of granulated sugar for
the authentic Thai flavor.
Our broth is made of vegetable, not chicken or pork,
to give the original flavor of Thai food.
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After starting the restaurant 8 years ago, Mr. Steve chose only high-end coffee

beans from Italy, so the price is rather high. According to his taste, coffee is not
sour but creamy. He mixed Arabica beans from Chiang Rai with the one from Laos
PDR and got them roasted according to his formula. The coffee’s taste and odor
are similar to the imported Italian one. The beans are served at Mr. Steve’s

restaurants and can be purchased in package as well.
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We use the Black Syrup, made from black sugar canes grown only in Okinawa,

Japan. This syrup gives special taste and has more scents than other syrups.
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YaDIHISIET A 1998 Ya2IHISIET B 1998

BREAKFAST SET A BREAKFAST SET B
‘Two sunny eggs with sausage, baked beans, hash brown, two grilled Two sunny eggs with bacon, baked beans, hash brown, two rilled
breads and or I1ce) breads and a cup of coffee (Americano) or tea or ovaltine (Hot / Ice)

¥aDIHISIET C 1998 Y¥a2IKISIE D 2208

BREAKFAST SET C BREAKFAST SET D
Scrambled eggs with ham, baked beans, hash brown, two grilled sunny eges wi ham, baked beans, hash brown, two grilled
breads and teaor ) breads and i tea or ovaltine (Hot / Ice)

YD HISIE F 2208 usudausudsluens:iisu (1Ga) 1798
BREAKFAST SET F HAM CHEESE SANDWICHES SET
Eggs benedict with ham, bacon serve on bread, two grilled breads Ham Cheese Sandwiches with Garlic Butter, baked beans, hash
- £ N " brown, Grill Tomato and a cup of coffee (Americano) or tea or
coffee teaor /1ce)

ovaltine (Hot / Ice)

sultasdanisa 300 vnguly
Minimum 300 Baht Credit Card Accepted

www.stevecuisineandbar.com
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¥aDWHISIE E 1908 [Wadn 2 wav 608 luns:n: 1408
(t}nmmsnﬂm:nh)

~ Two Soft Boiled Eggs Eggs Pan
BREAKFAST BASKET Fried eggs topping by minced pork,
Two Soft-Boiled Eggs, Sausage, Two Chinese sausage, Vietnamese
Grilled Breads, Thai Style Coffee with sausage and two grilled breads

Milk

BnHy8SH/Trdn (WuTd)  90B (+15) TAUAV/HY 140/908 QuLdDaHY 908
Congee with Salty Minced Pork or Sticed  Boiled Rice with Prawn or Pork Clear Soup with Pork Blood and Minced
Chicken (Egg) Pork, Chitterlings

vuusuip 798 F1IUNG 1208 yavuulolo 308
Chinese steamed Shrimp dumpling Kao Ji PaTe Grilled Breads Set
Bread, minced pork, Vietnamese sausage, “Two grilled breads serve with butter and jam

Chinese sausage, vegetables

www.stevecuisineandbar.com
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\iiunoanssiigu/inoansoy 2208 Tnaic: yn:aeuneansou Gnirinoalotinan 1508

Deep Fried Soft Shell Crabs with Garlic  Chicken Satay Dried Fried Baby Crab Fried Chicken Wings with Red Wine Sauce
/Deep Fried Soft Shell Crabs

Uodlddudunazan 958 aduy 1508 @oinSeunoa/ 1208 ghiioneal
Juasy iiau:iovnaa

Vegetables and Vermicell Rolls  Crab Spring Roll
Prawn Crackers/ French Fried Peanuts/ Cashew Nuts

J— 1608 dowaas

Sun-Dried Pork ‘Sun-Dried Beef Fried Sun-Dried Squid =

‘www.stevecuisineandbar.com
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oy
Mixed Seafood Spicy Salad Spicy winged Bean Salad Spicy Pomelo Salad

gw=ion 160B  diun:tin 160B  ghduidu 180B  dudilnarivaa 1608

Spicy Mango Salad Spicy Vegetable Salad (Yum Ka Na) ~ Spicy Vermiceli Salad Spicy Papaya Salad with Prawns

awny/Ti 1708 Gor:unamiiniaiiy 180B  @nmannoneatial 1208 @ngoluian 1208

Spicy Minced Pork or Chicken Fried Squid with Chinese Broccoli  Fried Lettuce with Fish Sauce Stir - Fried Morning Glory

and Salted Egg

www.stevecuisineandbar.com
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fvouduidu 2508 rogoau:u 190B Aonavhy/ ilio 1908 1o/ Hydawsnay 1908
Large Prawns Baked with Vermicelli Deep Fried Prawn in Tamarind Sauce  Stir Fried Pork or Beef with Stir Fried Beef or Pork with Fresh Chili

Yellow Curry Paste

o/ fvdan:ws1 2408 o/ Uamiin idioysic & 280B Ingaiou:uovivwiud 1808

Fried Beef or Prawns with Basil Leaves  Fried Prawn or Squid or Crab Meat in Fried Chicken with Cashew Nut Fried Soft Shell Crabs with Yellow Curry
Yellow Curry Sauce

2808

PrarE =

Térgorydu 1108 Tiworivdu 160B Tarduoitioy 2508 Tagald 1808

‘Thai Omelet with Minced Pork ‘Thai Omelet with Minced Shrimp ‘Thai Omelet with Crab Meat Stuffed Omelet with Pork

www.stevecuisineandbar.com
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Uawianoans:ifioy  390B  Uani: Sningd1 390B  Uanli 3908  dugiln 180B
Deep Fried Tilapia Fish Stir Fried Tilapia Fish with Fried Tilapia Fish with Tom Yum Chicken
with Gariic Black Pepper Sauce Sweet Chili Sauce

augno/ n:ia 2408 dugin 1808 nnowsiuv 190/220B unvidgsonowin/ vy 1908
iy li/itio

Green Curry with Chicken
or Pork

Tom Yum Prawns or Seafood  Coconut Soup with Chicken
Panang Curry
Pork, Chicken / Beef

= v

unoduonowirio /ido/ 2208 180B nnoiaidijanksienydu 1808 Jaldtny: 1808
Uaugauou Tn wSnanylsd

y Tofu Egg Soup with Minced Omelet with Minced Pork in
Green Curry with Shrimp,Beef  Green Curry Beef or Chicken Pork and Seaweed Soup
or Salmon Served with Roti

www.stevecuisineandbar.com
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anodathusnian 160B  d1odany /1id30 (lGano) 1208  aodanonSoy 180/280B  dhodiaadiul 1808

Fried Rice with Chil Paste Fried Rice with Salty Minced Fried Rice with Egg and Shrimp or Crab ~ Steve Fried Rice
Pork / Chicken and Fried Egg

210 + unodolanyaudu 1508 310 + dabuln 1508  donyou (ia1) 1508 a100udulisa 1808
Kaeng Hung Ley Pork Belly with Rice Chicken Mussaman Curry with Rice. Rice with Steam Pork and Fried Egg Fried Rice with Pineapple
(Pork Belly Curry Northern Style)

7 5

&)
drodan:inUanAu/ oy 160B 3 Soln (Go10) 1208 dronswsijo/ o (o) 1808 F10GaOWSHU 2108
Fried Rice with Chinese Broccoli and Salty Rice with Fried Basil Leaves Pork or Rice with Fried Basil Leaves Shrimp or American Fried Rice
Fish or Salty Beel Chicken with Fried Egg (Sunny side up)  Beef with Fried Egg (Sunny side up)

www.stevecuisineandbar.com
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220/2408B

Spaghetti Baby

adunadmiunsiuaou 2208 avunadlulaua

Spaghetti Carbonara with Bacon Trnde
Spaghetti Bolognese Chicken
or Beef

aalngln 1408

dalnerfoaa 180B riosidgonoln 1208

Pad Thai with Chicken
(Fried Noodle Thai Style with Chicken)

Foludud 2108

Pad Thai with Prawn
(Fried Noodle Thai Style with Prawn)

Fried Noodles with Chicken

aaagrodaou 1808 adaaneo 1808

Kao Man Som Tam
(Rice Steamed with Papaya Salad)

www.stevecuisineandbar.com

Associate Vegetable Salad
with Crispy Bacon and Egg

Grilled Vegetable Salad
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siantmy! T 1408 giaddony/ In 120B  210008ln 1508
Fried Noodles Pork or Chicken with Fried Noodle with Pork or Chicken Khao Soi Chicken
Gravy

. ot e gk e Soeob e
1 7 1258 yAlsy 1258 i 1258

Tom Yum Shrimp Dumpling with Minced Tom Yum Noodle with Kurobuta Pork Tom Yum Noodle with Pork Chop

Pork and Egg and Egg and Egg

toudeodudiyavidla 1258 nowideonyquldla 1258 nowduondonyquidls 1258
Tom Yum Noodle with Pork Punch Noodle with Braised Pork Punch and Egg Dried Noodle with Braised Pork and Egg
and Egg

www.stevecuisineandbar.com
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N

Giggwingn 0 2608 Gdhlulawalri / o

260/2908
Pizza Vegetable Pizza Salmon with Butterfly Pizza Carbonara Bolognese Pizza Chicken or Beef
Flower Sauce

@admniioludo U ] 1 290B @wdynad 2908
Pizza Spicy Meat with Hot Basil Green Curry Chicken Pizza Tomyum Seafood Pizza Pizza Nutella

Steve Burger 1908 Pat Burger 1908 Pam Pam Burger 1908 PP Burger 1708 dnlovouda 1608
Pork with Thai Herb, Lemon Grass  Ostrich Meat Burger Prawn Burger Pork Paper Burger Baked Spainach with Cheese
and Chill Burger

www.stevecuisineandbar.com



awnrn

1508 haufory

160B  dadnsi

140B duiasourn

1808

Spicy Minced Salad

dnnaadoau:aiv

Spicy Pomelo Salad

Iagnsvinsovr 180B

Spicy Lemongrass Salad

Spicy Mixed Mushrooms Salad
in Thai Style

INVIZYOHIUIY 1808

Deep Fried Mixed Vegetable
with Tamarind Sauce

audn

Bean Curd with Sweet Gravy Sauce

1408

dawsnzoiv

Green Curry Tofu

1408

T e
1aundadnyoluiaory

Papaya Spicy Salad
(Som Tum)

www.stevecuisineandbar.com

Spicy Fried with Red Curry

Fried Spicy Noodles with
Morning Glory



agnoars
Deep Fried Tofu

odan:Iws I
Fried Rice with Spicy basil Leaves

ingaawsninedi
Bean Curd Fried with Black pepper

daiiau:uovALWIAIR
Stir Fried Cashew Nut with Vegetable and Protein

aulpaviiare
Spicy Sour Soup with Mushrooms

2106aWSNIVIR
Fried Rice with red Curry

@NNAINONDaBIaIZOI

Fried lettuce with Soya sauce

www.stevecuisineandbar.com
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F1o6ar 1508
Fried Rice with Vegetables

walngin 1608
Pad thai Vegetables

auchwaluin 1608
‘Som Tum Thai Fruits

s1anuIe 1608
Fried Noodle vegetarian with Gravy

a100udul:san 1608
Fried Rice with Pineapple

Uoideddduiduna:an 95
Vegetables and Vernicel Rolis

gawnsouIR 1608

Fried Mix Vegetables

Fowa
Steamed Rice



waldsou (1@n/lkny)  140/190B  Fomiiou:iion

Mixed Fruits (Small/Large) Mango Sticky Rice

80B anmaaounrioluiay

Sugar Plam in Pandanus

ns:riouaseNio

Santol in Ice with Syrup

s

NC L=
a9uINd dilvasuno
Lychee in Ice with Syrup Longan in Ice with Syrup

www.stevecuisineandbar.com
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180B  naoouodd
Banana Boiled in Coconut Milk

80B aasoluoSaounio

Strawberry in Ice with Syrup

80B a@a:auiino

Sala in Ice with Syrup




TARTUFO

DARK CHOCOLATE 1908
HAZELNUT 1908
VANILLA 1908
RUE RAISIN CHOCOLATE 1908
YOGURT STRAWBERRY 1908
TIRAMISU 1908
GELATO CUPS

BANANA CHOC 858
GREEN TEA 858
COOKIES AND CREAM 858
COCONUT MILK 858
DARK CHOC 858

%‘teve
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WHITE CHOCOLATE 1908
LEMONCELLO 1908
FERRERO ROCHER 1908
AFFOGATO 2808
YOGURT BLUEBERRY 1908
DURIAN 858
MANGO 858
MINT CHIP 858
MIXED BERRY 85B
PASSION FRUIT 858

10d Ind, 19a (nav, Bwo, du, 1avaulal) st 358
Soft Drink (est Cola, est Red, est Green =

est Orange, Lemon Lime)

19 Ind1 ymsuls 358
est Cola Sugar Free pis

Toiduo/ ndudu/ yuuine/mudidulusi 89B

Ice Local Black Coffee/ Ice Local Thai Tea/
Ice Local Thai Milk Teal Ice Local Coffee

o1s10m thilv s 1208
Arabica Honey Soda

nu nww & Fouil wau (iGu/ Sou) 89B
Pam P Coffee Blend (Espressof Cappuccino/ Americano/

Latte/ Mocha) (Ice/ Hot)

nun Aoud nsfo iGu 908
Pat Coffee Trio Cold

Msoulouadaou (M) 1508
Hot Tea Homemade Ceylon (Pot)

¥1dasu 150IB

A

Wunidudonaa na:tsuuiniga ISeno1“sidaou”losnm
aduiwiwauna:usosaooluluusssusid 100% nauia:

nnuonoumuaman 6ala
w0, By, Yw:qu, B0onifingos, Filuiae, F1a Ins

R s P g T

s ooninoon i
[ s R S TR I

www.stevecuisineandbar.com

tzuto 858
Lemon Juice

N T

(IR 95B
Honey Lemon

thauaa 858
Orange Juice

dulsauiug 858
Fruits Punch

e Lo} 208
Drinking Water

dwido (1En/ Thng) 20/508
Ice (Small Large)

Tsa1 358

Soda

Ceylon Tea
Khun Steve was order Tea from Sri Langka which is the most
famous tea and most popular call “Ceylon Tea” Mixed by Khun
Steve with 100% natural ingredients, The Smell and Tastes are very
fragrant and refreshing you. It is suitable to serve in hot style and
can drink all day night. There are 6 type of mixed tea.
Lemon Tea, Orange Tea, Bael Tea, Chrysanthemum Tea, Pandanus

Tea, Lemongrass Tea
T

‘COFFEE BLEND

AiASovduIIINUAS
300 UIn/zoa*
Corkage Charge 300 Baht/Bottle*
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o

5 s 5 5 IR
tuaoludu 858 thadud:sadu 858 uw:uodu 858 thawdu 858
Watermelon Smoothie Pieapple Smoothie Lime Smoothie Orange Smoothie

dwtioodu 858 i Siwossdu 858

Mango Smoothie Strawberry Smoothie Papaya Yogurt Smoothie Apple Yogurt Smoothie

~ o

\;u/ i
thndosroudu 5B dwwsodu 958 u:wsogna: 958
Banana Smoothie Coconut Smoothie Coconut Fruit Juice

www.stevecuisineandbar.com
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Hot Americano  Hot Espresso Hot Mocha  Hot Capuchino Hot Latte

Ice Americano  Ice Espresso Ice Mocha  Ice Capuchino Ice Laite

Cocoa Green Tea with Mik Ice Green Tea with Ice Lemon
(Ice/Hot) (Ice/Hot) Butterfly Pea Thai Tea

www.stevecuisineandbar.con
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Hong, Thong

Srvud (oon) 1208 0N

Regency (Shot) !

Dusainaciugs (dnnni) - 2108
Gusihaosusou (iin/lrnj) g
e ‘_iii 2208

Do Mal R Lom

Kaenlang Craeg; San Wusdrodumariolss (15 Sos) 6998
winsdulse 1208  Chang Unpasteurized (1.5 Lim n
Ma Krathuop Rong _—

www.stevecuisineandbar.com
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Totinav/ Touizo (yid ) nrioa: 1908
Red/ White House Wine (By Glass for MOUTE )

MOUTE SPECIAL RED MILLAMAN CONDOR BOUCHON SUPERIOR
1,1908 CABERNET SAUVIGNON CABERNET SAUVIGNON
MouTH
1,3908 15908
ST. GEORGE ANGOVE CHALK HILL BLUE RONAN BY CLINET

RA

CABERNET SAUVIGNON SHIRAZ CABERNET Ll BORDEAUX

1,1908 TR 14908 RONAN SREEEN]
BLUE

CHATEAU
SAINT-CHRISTOPHE
BORDEAUX

1,8008

T

MOUTE PREMIUM MILLAMAN CONDOR CHURCHVIEW
WHITE ‘CHARDONNAY SILVERLEAF SEMILLON
1,1908 1,3908 SAUVIGNON BLANC

1,4908

ST. GEORGE ANGOVE CHALK HILL BLUE BOUCHON SUPERIOR
CHARDONNAY SEMILLON SAUVIGNON BLANC MWl CHARDONNAY
1,1908 PRIy 14008 1,5908

FERRATON PERE & FILS
COTES DU RHONE
SAMORENS BLANC
1,5908

OTTOCENTO SPUMANTE
EXTRA DRY ROSE
1,2908

CHURCHVIEW
SILVERLEAF
1,4908

PREMIERE BULLE
NO.1-BRUT
1,8908

RIVE DELLA CHIESA
MOSCATO SPUMANTE DOLCE
1,2008

www.stevecuisineandbar.com



Special Signapiin Moottty @
© Mockia 180 Bakt (Nor Alcoho)

Steve Welcone w—' Steve’s Passion
1 Orange/J ° 1 Passion fruit /J
2. Pineapple/J A 2. Mango/ J

3. Strawberry 3. Ginger

4. Soda on top 4. Sour Mix

Recipes Mocktail
Mango Moulin
(naso 1 w&u)

Recipes Mocktail
Steve Swinging

1 Pineapple

1 Mango/J 2. Honey

2. OrangesJ 3. Mint Leaves

3. Kaffir Line Leaves 4 Sour Mix

4. Sour Mix P P PR
(udon + ) *uwuaynd

Steve Virgin Butterfly pea layer

1 Orange/J 1 Orange/J

2. Pineapple/J 2. Butterfly

3. Vanilla Syrup 3. Lemon/J

4. Sour Mi y

our A *Mix layer

Ton Yun Steve Sweetie

Steve Mocktail 1 oy

1 iy 2. Lychee Syrup

2. adla¥ 3. Mint Leaves

3. wngn 4. Sour Mix

4. uindih

5. Tym on top

www.stevecuisineandbar.con
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Lenon Reality Lemongrass Booze
1908 1908

052 fulnda

BS52 Gintonic

1908 1908

anwndad Tuailny

Dry Martini Mai Tai

1908 1908

s 105t

Margarita Beer Foment with Gin
1908 2108

@nyaam lvm FudonmTvm
Passion Fruit Vodka Soda Lychee Vodka Soda
2108 2108

3a8 Tven/oa Tam

(m0 1 uiovon)

Whisky Soda or est Cola
(Glass Shot)

2108

AwonmTym
Orange Vodka Soda

2108

www.stevecuisineandbar.con




Forget me not Heaven our Heart

Vodka Run

Red Wine Blue Curccao

Sour nix Pineapple/J

1908 Lychee Syrup
Lemon/J
1908

Steve on Bed Steve Run Wong

Gi.“ B White Run

Mint Dark Run

Blue Curccao Butterfly pea

Sour nix Sour Mix

1908 1908

Steve’ Island Steve Snile

Gin = Tequila

Run Cherry

Vodka Cherry/J

Strawberry Sour mix

Sour Mix N 190$

1908 d

TwaTet (Bud, dw, @15a) 4 wn nsd

Mojito (Lychee Mojito, Pat Party

Orange Mojito, 250$

Passion Fruit Mojito)

2508

A damosya
| Steve Color Full
3508

seamnseioun lvm
Red Blue Vodka Soda

3008

www.stevecuisineandbar.con
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GROUP THAILAND

Steve Group (Thailand) Co, Ltd.

‘@ pepsm Stoe St

HOTEL LA AR
STYLISH YLI CAFE!‘&E'UISINE CATERING
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Cafe & Bar LADY HOSTEL CUISINE & BAR SECRET BAR
. 9D %04 73/% 5
D% LWQ JAKIN YAB®N Ea_t_aie
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o1KsTnualaaloviva
#salony noalad dviav!

www.stevecuisineandbar.com
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