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CAFE & CUISINE

SMCE 3012

Food at Steve Cafe & Cuisine 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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DARK CHOCOLATE 1908
HAZELNUT 1908
VANILLA 1908
RUE RAISIN CHOCOLATE 1208
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WHITE CHOCOLATE
LEMONCELLO
FERRERQ ROCHER
AFFOGATO

k & CUISINE

DESSERT & YOGURT

YOGURT STRAWBERRY 1908
TIRAMISU

YOGURT BLUEBERRY

BANANA CHOC
GREEN TEA

COOKIES AND CREAM
COCONUT MILK

DARK CHOC

DURIAN

MANGO

MINT CHIP

MIXED BERRY
PASSION FRUIT

1908
1908
1908
2808

1908

2823388888
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Pandanues Custard Topping Buibterlly Pea Custard Topping Siream Tarm Topping Swesl Sago with Cooonul il
with Coconut milk with Coconul milk with Coconut milk

denguninou-wsisooy  G0B apgdodwewsiooou  so@ apidundilo 50B Sombuodundiy 808
Thai Tea Cusiard Topping Sago Boiled with Sago Boiked with Longan Sweet Sticky Rice Boied
with Cocomd milk Biack Bean and Coconul milk with Longan

naomdoun:i 80B naouuosd 80B momivsdanadiswdoon 80B Somivoyaminaasonio 808
Banana Siream with Syr ard Banana Boiled in Coconut Milk  Sticky Rice Stream with Black Bean Sticky Rica with Dried Sweat
Coconid milk Topping with Egg Custand and Salty Gowaml Fish Meat
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LAFE & CUSPE

waldsou (@n/lnng) 140/1908 domlioou:uoo 1808  mavlumianadonso 1958

Mixed Fruits (Small/Large) Mango Sticky Rice Seasonal Watermelon served with
Sweal and Salty dried Gourami

wodow:ws1ouuga  BOB  ns:iouacwunio 80B anmaaswmisluioy  80B aasodwosSacsudis 808

Coconult Pudding with milk =ankol n lca wilh Syrup Sugar Plam in Pandanus Strawberry in lce with Syrup
Syrup with lca

aulaounnd goB allwasuino 80B aa:aouund

Lychee in lce with Syrup Longan in lce with Syrup Sala in lce with Syrup
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Lernon Tea Orangn Tea Bael Tea

didaou 1508
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COFFEE BLEND
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300 uvwnfeoa*
Corkage Charge 300 Baht/Bottle®
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Parxionus Tea Lermongrass Tea

Ceylon Tea

Hhun Stewe was order Tea from Se Langka which i the most
famous tea and most populsr call “Ceylon Tea™ Mized by Hhun
Stown with 100% natural ngredients, The Smell and Tastes ana very
fragrant and refreshing youw It Is sultable to serve in hot stybe and
can drink all dary night. There are 6 type of mixed tea.
Lernon Tea, Orange Tea, Bael Tea, Chrysanthemum Tea, Pandanus
Tea, Lemongrass Tea
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mdwjoualadnion 3898 -sma-:':a (70 ML) 1,2908
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Tounao/loumo (ya/reuasalau) inoa: 1908

MOUTE SPECIAL RED

ELEVE CABERNET SALNVIGMON
H:.ﬂ-l-l 'I'. 1.19“

1,3008&

BOUCHON SUPERIOR

CABERNET SALNIGHOM
16008

CHATEAL CASTENET
BODEALIX RUGE

COPPERSTONE CREEK
SHIRAZ

ANGOVE CHALK HILL BLUE
SHIRAZ CABERMET

1,
11908 1, 3908 o
ST. GEQORGE CHATEAL
CABERNET SAUVIGNON PSS SAINT-CHRISTOPHE
1.2008 Swudissint  BORDEALIX

1 5008

MOUTE PREMILIM
WHITE

! ELEVE CHARDOMMNAY BOUCHON SUPERIOR

| 1, 3008

CHARDOMRMAY
1,160 v
COPPERSTOME CREEK ANGOVE CHALK HILL BLUE ETONEWEAVER
CHARDOMMAY SEMILLON SAUNVIGHNOMN BLANC BLANC
1,1908 1, 3908 13‘I4"mu"m'!':'"
5T. GEORGE
CHARDOMMAY FERRATOMN PERE & FILS
COTES DU RHONE
1. 2608

SAMORENS BLANC
15008

OTTOCENTO SPUMANTE CHURGCHVIEW DOMAINE TROPEZ DE

EXTRA DRY ROSE SILVERLEAF AMOUR DE TROPEZ

12008 14508 ROSE COTES DE PROVENCE
1,2l

RIVE DELLA CHIESA PREMIERE BULLE VILLA RUBY MEDITERRANEAN

MOSCATO SPLUMANTE NO.1 - BRUT PINK 2016 (BERNARD MAGREZ)

DOLCE 1.8908 CARESSE DE ROSE

1,2008 1.6502




Steve

CAFE & CUISINE

www.stevecafeandcuisine.con



Hot Americano Hot Espresso Hot Mocha  Hot Capuchino Hot Latte

‘v g

Ice Anericano  [ce Egpresso [ce Mocha Ice Capuchino lce Latte

Cocoa Green Tea with Milk Ice Green Tea with Ice Lenon
(lce/Hot) (Ice/Hot) Butterfly Pea Thai Tea

wwirgtevecafeandcuisine.con nfdddlimumdyaanidy 7% /Al prices are subject to 74 VAT
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Lemon Honey

Whiping Double

Butterfly pea Latte

Espresso Espresso

amufiuTusie 89+ Baht
(lce Local Coffee)

Tmfve (lce Local Black Coffes) 83+ Baht

dieimou (lce Local Thai Tea) 839+ Baht .
uun Aol n%lo 120+Baht

faaino (lcs Local Thai Milk Tea) 88+ Baht (Pat Caoffee Trio)

www.stevecafeandeuisine.con menfldiliraumdynante 3% ZA1 prices are subject to 3% VAT



Coconut Cake 160+ Bant
Roasted Coffee Almond Cake 150+ Baht
Soft Chocolate Cake 120+ Baht
Orange Cake 120+ Baht

i ﬂr;ng-..r'..T
4. Pineappiesd
3. Strawharry

% Soda om tap

Racipes Mochkiad
Margo Maulin
(e Tri i)

L Mumgodd

4; Oramgasd

J; Kaffir Lime Leaves
. Sour Mix

Tan Tun
Stave Mockual
1 iyl

1. melad

3. hnena
&, wtn¥h

5 Tden om top

wwwrstevecafeandcuising.con
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Steve's Pazsion

i Passlon frait £J

&, Mangos J 2. Buttarliy
o ﬁ-ngr.r A Lenanst
%, Sour Mix ".H.-l layar

5
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Butterfly pea layer
L Orangersd

Keclpes Mockiad
Sleve Swinging
L Pinsappls

= | Hamey

J; Hinil Leaves
&, Sour Mix

(nfow = durun) Malugmi

leve Swealis alave Viegin

e Tl L Oramgard

. Lychsa Syeup 5. Pineapplarsd
Mint Leaves 3. Vanila Syrup
Sour Mix & Seur Mix

nimdddinumSynanthy P2 FAl prices are subject to 7% VAT
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Lemon Reality

052
B52
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ATIVNTAG
Dry Martini

Vi bl X ELaY
Margarita

mamslng
Lenongrass Booze

Tuinda

Gintonic

1908
1908
1908
1908

1908

1908

338 oou wo: oa (Ap 1 wdivon) 1908
Whisky On The Rock (Glass Shot)

338 Tean (sio 1 wiaven)
Whisky Sode (Glass Shot)

Tuarlny
Mai Tai
Forget me not 1908

Vodka
Red Wine

Sour nix

Steve on Bed 1808
Gin

Mint

Blug Curccan

Sour mix

wuirstevecafeandcuisinecon

1908

1908

Heaven in your Heart 1908

o <u

Baer

WITRIDAMT 1TYMm
Passion Vodka Sada

Suhoamlvm
Luchee Vodka Soda

Fuoaii 1t
Orangs Vodka Soda

wun th$d
Pat Parly

TuATd (5. Ju. @)
Majito (Lychee Majito.
Orangs Mojito, Passion Fruit Mojito)

soamingfoune Tt
Red Blue Vodka Soda

giu dawotia
stave Color Full

Steve' lsland

Kumn

Blue Curccan
PineapplesJ
Lychee Syrup
LenansJ

Gin

Run
Vodka
Strawbarry
aour Mix

1908 Steve Snile

Steve Run Wong

White Run
Dark Run
Butterfly pea
Sour nix

Tequila
Eharrg
CherrysJ
SOUr T

1908

1908

nBddlunumdyaandu 7% /ANl pricas ars subject to 7% VAT
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Checian bussaman Curry

wnos=o0 (Iniibio) 1908 nydwalnswudndryaa 2908

Ra-Wasang Curry (Chicken/Baeeaf) Grilled Pork with Lemongrass and chili

Imﬂ:ﬁmﬁn-!nﬁﬁqm 2208 nnofsdul-sarfo 2408
Fried Shrimp and Lotus Root with Chill Pinsapple Shrimp Curry
and Shrirmp Paste

Sutasdams$a 800 uln Julu
Minimum 800 Baht Credit Card Accepted
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Aomitiw 3 do 1,800B luaov 6908

3 Grilled River Prawns Pickled Crab Roe in Fish sauce

Aomithaowsningd 1,900B romithdowsnindo 1,9008

3 River Prawns Fried with Black Pepper 3 River Prawns Fried with Salt and Chilies
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LARE & CUPSINE
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nondtdanoni 190B rvzoau:aw 1908  ldnsonsouloumo 5908
Shrimp in Fish Sawos with Wasabi Deap Fried Prawn in Tamarind Sauce Home made Mix Sausages

Wirrwes Fial l...:...—. Beal e L—.—*-:h—l- i@ Pomrngirs

oo 200B ioonowmdun 2008

Miang Ka Ma Miang Kuai Tiao

nnodoanyaudu 2208 unomelaida 2108 nodian:d 2208

Kaeng Hung Ley Pork Bally Shrimp Paste Curry with Duck Eggs Stir Fried Shrimp with Shrimp Paste
(Pork Belly Curry Morthem Style)
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Aandomy | o 1908wy /iiodon:d 190B  a:codono 2008
2tir Frieed Pork or Boad with Fried Pork or Beel with Spicy Shrimp Frind Salor with Shimg Southem Style
Yellow Curry Pasie Pasbe

nnoimaaodan 240/5208 TumGwooun:finoan 2408
nSoroltny /ilioy) (iGu+ NAUNADU + HOL)

Southorn Yeliow Curry with Southerm SI_"IIr_l Fish Gurry with Limng Leaves Boiled in Coconul Soup
Liobus Steem Fish or Prasem { Gralb msal Shrimp with Prawm

= o, | A - - x " - il = -

lum@aouala 1608 uwEnsd (@o+WEeo+nou) 2008 doawndusou (doaumiu) 1908

Friad Liang Leaves with Egg Spicy Shrimp Pasle with Fresh St - Frad SSnk Bibd and Chen Bag Walla wilh
Vagelable and Sheimg Piielend (Caarfics fendl Mincodd Pori walh Chilias
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LAFE & LS

gncia 190B  dhdoy 180B haulo 1608
Spicy winged Baan Salad

T 160B  dwiwun:i 160B  digwdu 1808

Spicy Mango Salad Spicy Vegetable Salad {Yum Ka Na) Spicy Vermicelli Salad

ghoiuzto 190B  dudinodoaal 160B  dwadoma 1908

Specy White Turmeric Sakad with Minced EILPﬂ'lﬂﬂhl]ﬂﬂﬂ
Pork and Shrimp Spicy Papaya or Frull Salad with Prawns

Spicy Eqgplants Salad
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LAFE & CASINE

Uanadianoansoinsao 1908  lagniau 1608

Fried Mincad Gourami Fish with Sweel Saeca  Egg with Tamarind Sauce

wnoBuonowide/n windmylsd 2208y /iiodowsndny 190B  awny/ln 1708

Green Curry Beed or Chicken Senved with Floti Stir Fried Pork or Beef with Fresh Chili Spicy Minced Pork or Chicken

LG 2208  awwsauvou 2208 awmliony 1808

Spicy Salmon Salad Spicy Minced Salmon Larb Moo [Pork Cooked Northern Style)



ns:gnryaowsnined 1908 5 J 1008  HoHuNn:a

Fried Spare Ribs with Black Peper Fried Spare Ribs with Sweet and Steamed Mixed Seafood with Curry
Tirair Bauwrs

noumLAvqiodaun novmuacnisdaua
womSnined) dossninao 2908 gouuns-niou 2908  JVawidndawdnlnuds 2908
Fried Mussels wilh Black pepper or Fried Mussels with Butier and Garc Stir Fried Squid with Black pepper

Fried with Sal and Chili

vanbndowsninda 290B  yawmidnidads 2008  garfu/gavamzauou 2908

Stir Fried Squid with Salt and Chilli That Style Hot and Spicy Fried Squid Dried Red Curry Shrimp or Salmon



mly | Ingion=nss 160B  Ingoiiou-usofiuwua 180B  ruouduidu 2508

Fried Pork or Chicken with Basil Leaves Friad Chicken with Cashew Mut Large Prawns Baked with Vammicealli

MA@l U 1608  don-uawmiinlfiu 1908  dodnsouiiosno 1908
ns:fou

Friad Squid with Chinesa Broccoli Stir-Fried Mixsd Vegetables with Shamp
Fried Chnesa Brocooli with Oysters and Galic and Salted Egg

- - - = i = 1,
YDOUWS1DWABILIND 1908  @nmannonaata 1208  wnuoldeao 1208
Fried Coconut Shoots with Spicy Shrimp Fried Letluce with Fish Saucea Sbir - Friad Morming Ghory
Thai Herhs



Janigauauiziian 2808 UawgnuaowSnzolmAu  190B  Jan:woneaayulws 4908

Salmon in Fish Sauce Siir Fried Crispy Catfish with Curry Paste  Deep Fried Sea Bass with Herbs
and Saled Egg

=& -
dan:wonoaideonoauwar 4908 Uawn:wouou:ud 490B Jamn:wowaauaig 4908

Deep Fried Sun Dried Sea Bass Steamed Sea Bass with Lime Stir-fried Sea Bass with
Chinese Celery

Rl

BT e ek
a Lo el 0

Jan:wonoawsnined1 490B Jan:woausa 490B Uan:woilivdso 4908
Deep Fried Sea Bass with Deep Fried Sea Bass with Steamed Sea Bass with
Black Pepper Sauce Sweet Chii Sauce S0y Sauce
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LARE & CLISINE

snoduliaoudonSo 2208 EmoSnyIou 1908 oudiin 180B audinaaino 2808
BNOFLGINS JUMD! AU
Sl Goup Fred egg Wwilh Cimbeng wille

el ST oF Soad Sow Mousd Vegatatis
sl Pravwrm [ Sislreos-

Kheng Ran Juan Tom Yum Chicken Tom Yum Seafood or Prawns

dualn 180B dulndoUaadaiia 1808 mnodwansiw 190B wnoawisaun:ida 1908

Coconut Soup with Chicken Spicy Sour Soup with Gourami  Red Curry with River Fish Ball Lotus Stems Boiled in Coconui
Fish & Mushroom Mk with Mackernsl

- - I ] = - =

duiwmadalde 2008 wm@uoronnainsw 1908 wnviduonowro/iia 2208 mnowsiuo 190/2208
[Jawmgausu /1n vy (Jawmavau v lninue

Coconul Soup with Gourami Fish Gresn Curry with Fish Ball Green Curry with Shrimg Panang Curmy

or Shiemp OF Salmon or Chicken or Pork or Beal or Salmon Pork, Chicken / Boef



roenteodoanmy I 160B sty T 160B  syominzal o/ o 2808

Fried Spicy Noodies with Basil Léeaves Fried Moocdles Park or Chicken wilh Fried Moodbes Mixed Seafood
and Park or Chicken Gravy or Shrimp or Beal

. - . s . . o & 5 - I3 3 e " 5 ll
walnenoda 190B nomdoswoduno 1908  nomdeoAdln 160B dunbgoivnsulainu 1808
lusinu
Fad Thal with Prawn Fried Spicy Moodles with Basil  Fried Moodles with Chicken
(Fried Noodle Thal Style with Prown)  Leaves and Shrimp Fried Moodies with Bacon and Salty Egg

e

fonamswioido (Boo) 1908 modonenSoy (fn/ny) 24015008  drodomyl 1A (Bndnnfl 160/4208  Srodudind 2208
Rican with Fried Basid Lbarass Shamp Frieed Fioe with Egg and Shimp or Crab Fried Rice with Egg and Pork or Chicken Ko Man Som Tam
of Baal with Fried Egg (Suney side up)  (SmallLangs| {SmaliLargs] {Rice Stoamed with Papara Salad)



unoIaIIHaMsSonUaY 1808 Hydudulion 1808 laqurydu/qodu  180/220B wnodeonoan 2408

Tols Egg Soup with Mincad Minced Pork and Sour Plum Soup  Sieamed Eggs with Minced Pork of  Thai Specy Mixod Viegatabia
Pork and Seavwesad Mincad Shrimp Soup with Praams

w0 Falad gy ET Tardumiioy 2908

oot with BMinced Pork in Soup That skl wath Crab Meal

Laeicild 1808 JhwEnmeao 2008 UwEnn:van 2008 (hwdndan 2008
Siuffesd Orraslied with Pork S Frapgd Chill Pasia Mam Prick Kapl (Died Shamp Sauvcs] Nam Prick (Chilli Sauce)
wilhi Macksral g WVigalabies Grlled Mackanel with Chilli Savca
and Vagelables
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mowooSiu 220B somwswgnSol (a0 1608 SodowSniudargn 1808 Sosdovan (Enfknjl  160/4808
Amencan Fried Rice Ricy wilh Frapd Basil Ledrais Pork of Frissd Rice wath Crispy Caifish and Frigd Fice with Mackam! [SmaliLarge)
Chickan with Egg {Sueery tade up) Curry Paste and Salled Egg

aranann:i 2208  mododwSma 1908 21ouduliso  180/480B SododwSnuaw 1808
ian/lnny)

Friad Rica wilth Shriimp Paste  Fried Rice with Chili Paste Fried Rice with Tamanind Pasie
Fried Rice wilh Pineapple

[SmalliLargs)

dodgoninlaviul 1808 dodoade (dninnj) 190/5208  dodurdo) Sinsonyinyl 1608 @owlar (vwfln)  25/1008
ioIAL Wi/ uan

Stewve Fgd Race (Small'Largs ) -
Frid Rica with Chinads Brocobh Poimidge { Shimp or Spam Ribs or
and Saity Fish of Saky Boal Pork Mincod or Chicken or Fisk)

Steamead Rica (Dish/Bowl)




%TEJUE--

CAME & CLISINI

alunadimiuuis: 2408 adunaGdono 2808 alunodnSusoa 2208 avwnodsomuwsalono 2808
JuAou outhn:ia Jaadmifia aloaing
Spaghetti Carbenara Spaghatti Fried Tom Yum Seafood  Spaghetti Cream Sauce with Spaghetti Pesto Sauce
with B Sauca Gourami Fish Wilh Prawns
(Homemade sauce Thal shyle
It spocy h

alinodlulana  240/260B  alunadiioy 2908  adwnaduaniiu 2208 adunodivi 2808
Irifilio
ti with Crab Ma Spaghelti with Salty Fisl = ki B
= - Spagha fil al paghalti with Salty 1 paghath Balkby

alnnadrouatpEad 240B  aaogioasu 180B  a@aownom 1808
Spaghetti Fried with Baby Clams Associale Vegetable Salad Grilled Vegetable Salad
Spicy Sauce with Crispy Bacon and Egg



aws 150B dhavlor 1608 dwlnsi 1708 dunasous 1808

Spicy Minced Salad Spicy Pomelo Salad Spicy Lamongrass Salad Specy Mixed Mushrooms Salad
in Thai Styla

NNOIMED0Ia IS 2208  iamnsom3oos 1808  wnoidwonoury 1808

Southemn Style Yellow Curry with Tofu Bean Curd with Sweel Gravy Sauce Green Curry Tofu

auda 1608  dowSndore 1608 dnnoosoauawrs 1608 iaunbdodnyoldnoorn 1608
Papaya Spicy Salad Spicy Fried with Ried Curnry Deep Fried Mixed Vegetable Fried Spicy Moodlas with
(Som Tum) with Tamarind Sauce Morning Glory



INaa 1208 @0 1508

Doep Fried Tahu Frind Rico with Vegalables

2I0EON:IWS T 1508 walns 1608
Frimd Fice with Specy basl Leavos Pad thal Vegolablss

inngawsninedus 1808  audwalui 1608
Baan Curd Frisd willh Biack pappar Som Tm Thad Frufs

@oidou:UDoRLWIUAI 1808 S10HUNT 1608
Ser Friod Cashiw Mol with Vegatabds and Prodon Frigd Noodle vogoanian wilh Gravy

aulpavific 1808  mooudul:sarv (1an/Triny) 160/4208
Siplcy Souwr Soup with Mushrooms Fried Rk wilh Pinsapple (Smal' Lange)

NoEOWSNINT 1608 Jaido=anaa 1808
Fried Rics with red Curry Spring Foil

@nmannonaadoadaoia 1208 WauUnNsSIUIR 1608
Fried lottuce with Soya sauce Friod Mix Vegetnbles

dwsnaviSain 1908 WS 1908
Viegelaran Chik Pasie Tamarad Chik Pasis
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GROUP THAILAND

Steve Group ([ Thalland) Co, Lid.
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Cale & Bar = Cuisine Bry e
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www.stevecafeandcuisine.com





