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£7.95 or double up on the 
same cocktail for £12

Koh Samui Cooler
A deliciously long drink that bursts with sun-
kissed fruits. A special blend of fruit liqueurs 
and juices blended with Stolichnaya vodka.

Holy Smokes
A boozy lemonade for grown ups! We 
combine Jim Beam, Larios Gin, holy basil 
and mint and round it off with a dash of soda.

Kohtini
A light summery cocktail boasting homemade 
lemongrass syrup, mixed with Lychee liqueur, 
Stolichnaya vodka, lime and cranberry juice.
Glorify your Kohtini with Belvedere (+£1)

Gaengtini
Our Thai inspired Martini with a twist. 
Made with homemade green curry 
syrup and Larios gin. A must try!

Summer Daze
A refreshing blend of Larios gin, lime 
passionfruit and Midori Melon liqueur.

Dragon’s Ruin
A refreshing muddle of passionfruit, 
raspberry, orange and apple with Stolichnaya 
vodka served over crushed ice.

King Mai
A tantalising pineapple and ginger 
Daiquiri made with Brugal Anejo Rum.

Blushing Lotus
A delicately fruity number with 
Chambord, fresh raspberries, Stolichnaya 
Citrus and a hint of almond.

Kohpirinha
Our zesty twist on the classic Caipirinha, 
made with Larios gin, Kwai Feh 
Lychee, fresh orange and lime.

Bye Bye Samurai
Inspired by Don the Beachcombers classic 
Zombie, this punchy drink sees Brugal 
Blanco and Brugal Anejo rum combined 
with passionfruit, pineapple and lime.

Pina Kohlada
A classic, long creamy cocktail made to 
our own recipe of Brugal blanco rum, 
lime, pineapple and coconut cream. 

Our experienced bartenders carefully select all 
the ingredients for our cocktails. Here are a few 
recipes which have stood the test of time, plus 
a few of our own creations. 

in the mixit’s 
all

Cocktails



shake it up
If you would like our bartenders to mix you 
anything please just ask! (Priced individually)

“ I can resist everything – except temptation.”   
   Oscar Wilde

Fancy something different for your  
party or event? Why not have a  

private cocktail training session with 
our bartenders? Please ask for details.

cocktail parties 
events & training

Espresso Martini  £8.95
A shot of the finest espresso 
shaken with Stolichnaya vodka, 
Kahlua and a hint of vanilla.
Pimp me with XO Cafe (+£1.50)

Kohcoa £8.95
A smooth and luxurious blend of 
Stolichnaya vodka, rich dark chocolate 
liqueur, coconut and double cream.
Do me justice with Belvedere (+£1.50)

Lemon Meringue £8.95
A light, creamy, lemon meringue inspired 
cocktail with Stolichnaya citron & Licor 43.

Tea Envy £8.95
A vintage inspired tipple made with Larios gin 
& elderflower. Served in a tea cup and saucer.

Hennessy Sour £10.95
A delightfully sour and velvety 
Hennessy VS tipple.

43 Spiced Pear £10.95
A unique combination of Koh’s own 
spiced rum, pear liqueur & Licor 43 
served long over cubed ice.

Koh Royale £10.95
Our own take on the original, we add a hint 
of Chambord raspberry liqueur and lychee 
to a glass of Veuve Cliquot Champagne.

Premium Cocktails

After Dinner Cocktails

Mocktails £5.95

We serve a variety of non-alcoholic cocktails, 
simply tell us your flavours of choice and our 
bartenders will mix you up something unique.

Non-alcoholic Mocktails



175ml 250ml Bottle

Conto Vecchio Pinot Grigio (Italy)
Dry and crisp with delicate floral notes.

£6.50 £7.50 £21.00

Finca Valero Blanco Macabeo (Spain)
Refreshing peach and apple notes on the palate 
and a fresh acidity on the finish.

£4.75 £5.75 £17.00

Mas Puech Picpoul de Pinet Coteaux  
du Languedoc (Regional France)
Picpoul is the ‘lip-stinger’ because it blends zestiness with 
ripe, generous fruit, packed with apple & pear flavour.

£25.00

Valdivieso Aconcagua Sauvignon Blanc (Chile)
Gooseberries, passion fruit & an exotic tropical aroma 
leap from your glass in this delicious wine.

£23.00

Morgassi Superiore Gavi di Gavi (Italy)
Spicy and smoky, with flavours of citrus fruit and 
white flowers with a balanced finish.

32.00

Spy Valley Marlborough Sauvignon Blanc (New Zealand)
Characters of gooseberry, asparagus and ripe melon.

£7.25 £9.50 £28.00

The Paddock Chardonnay (Australia)
Juicy sun-packed Australian wine with peach 
and tropical fruit flavours throughout.

£19.00

White wine hand picked We’ve put in the hours painstakingly quality testing 
hundreds wines to refine our selection – we hope you enjoy them!

Winesof thesummer We have a selection of monthly seasonal wines 
available. Please ask your server for more details. 



Red wine

“ We want the finest wines available to humanity,  
we want them here and we want them now!” withnail and i

175ml 250ml Bottle

Eric Louis Pinot Noir Vin de France (Loire)
If in doubt, choose this amazingly likeable medium-bodied red, 
with a generous palate of juicy, fruity flavours. Try me chilled!

£27.00

Lorosco Reserva Merlot (Chile)
Intense fresh fruity aromas of blackberries and plums, 
intermingled with soft toasty notes and sweet vanilla.

£6.75 £7.75 £23.00

Finca Valero Tinto Tempranillo (Spain) 
An easy-going red with dark berry
fruits and a hint of pepper.

£4.75 £5.75 £17.00

Castillo Rioja Reserva
Aged for up to 24 months to give an oaky 
complexity with a hint of vanilla.

£32.00

Argento Seleccion Malbec (Argentina)
Deep purple in colour with fruity floral notes 
as well as chocolate and vanilla.

£6.95 £8.50 £25.00

Alto Bajo Cabernet Sauvignon (Chile)
Blackcurrant and plum with a hint of minty eucalyptus.

£19.00

The Old Press Shiraz (Australia) 
Juicy and Smooth, with red berry and cherry flavours.

£6.50 £7.50 £22.00



Sparkling and Bubbles

“ I drink Champagne when I win, to celebrate… and I drink 
Champagne when I lose, to console myself.”   Napoleon Bonaparte

Rosé

125ml Bottle

Vaparetto Prosecco (Valdobbiadene) £7.95 £25.00

Belstar Cuvee Rose Sparkling NV (Italy) £8.50 £27.00

Hattingley Valley English Sparkling Classic Cuvée £8.95 £50.00

Veuve Clicquot Rosé NV £75.00

Dom Perignon 2003 £155.00

Veuve Clicquot Yellow Label Brut NV £10.95 £65.00

175ml 250ml Bottle

Chateau d’Astros Rosé  
Cotes de Provence (France)
This Salmon-hued Rosé has an intense nose 
of grapefruit and other exotic fruits.

£6.75 £8.50 £25.00

La Maglia Pinot Grigio Blush (Italy)
Fruity and slightly floral with a particularly crisp palate.

£6.00 £7.00 £20.00



Singha (Thailand) £4.35

Chang (Thailand) £4.35

Tsing Tao (China) £4.15

Lucky Buddha (China) £4.15

Kingdom (Cambodia) £4.20

Spitfire (England) £4.75

Erdinger (Alcohol Free) £3.50

Asahi (Japan) £4.65

Symonds (England) £4.65

Please ask for seasonal selection

Beer and Cider

From the crisp Asahi on draught to firm  
Thai favourites such as Singha and Chang.  
Just trying the beers will take a few visits  
– or at least it should!

We have journeyed 
to bring you some of the world’s

finest beers
far & wide 

Draught

cider

bottled

Please ask at the Bar for more details on spirits, soft drinks, hot drinks and daily and weekly specials

bottlebuckets any10 bottles for £35
Simply ask us for ten of your favourites,  

or a random selection on ice



5911-0416

CDE is the backbone of our brand. CDE is our attention to  
every detail; every customer, every welcome, every goodnight.

It is the placement to the candle, the polish to the wood,  
the garnish to the cocktail.

It is the artist in the chef, the joker in the barman,  
the friend in the manager.

It is how nothing is forgotten and how everyone is remembered.

CDE is why you come back.

What is CDE?

Food service times 

Mon 5.30-10

Tues-Thurs 12-3, 5.30-10

Fri-Sat 12-3, 5.30-10.30

Sun 12-3, 5.30-10

  KohNoiThaiTapas 
 @Koh_Noi
kohnoi.co.uk


