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Hidden beneath a canopy of mooniit vines and
whispering willows, beyond the koi ponds and
trickling fountains, lies AQUA BAR - a secret
haven tucked within Partichart Court at Anantara
Siam Bangkok Hotel, where the ordinary fades
and the magical begins,

At the heart of this ush, hidden garden stands an
enchanting gidded bar, carved from driftwood and
adorned with botties of magical potions. But
what truly makes AQUA BAR unforgettable isn't
just its otherworldly ambience... it's the
bartender.
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Meet Quill, the dapper duck with a vest
fashioned from lotus leaves. With a twinkle in his
aye, a shaker In his wing, and some rather
striking tattoos, Quill isn't your ordinary
bartender. He crafts cocktails from dew drops,
mist berries, and enchanted nectars harvested at
twilight. His signature drinks, inspired by the
surrounding forest and paired with fairies’ dainty,
delectable bites, are said to reveal a secret to
those who sip them slowly under a shimmering
moonlight.

No one knows how long AQUA BAR has been
here — some say it appears only to those with
adventurous hearts and curious souls. Others
believe it follows the stars, surfacing In different
gardens across the world. But one thing Is
certain: once you've sipped from Quill's bar, the
ordinary world will never taste quite the same.

So quiet your thoughts, follow the frogsong, and
let your senses bioom. AQUA BAR awaits —
where the drinks are divine, and the duck knows

your story before you even say a word,
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Garden
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1 Meat the Tinkers — the spirited alchemists behind the bar at AQUA BAR, whers cocktalls are
conjured rather than crafted. This talented troupe of mixologists, each with their own flair for the
f fantastical, is led by none other than Head Tinker, Ryan Gemino.

Ryan is no ordinary mixologist — he's part sorcerer, part storyteller, with a palate tuned to the
poetry of fiavour. With years of experience and a heart full of wanderiust, he leads his team with
the precision of a maestro and the imagination of a dreamer. Whether it's infusing spirits with
stardust or garnishing glasses with petais that glow under moonlight, Ryan and his Tinkers
transform every drink into an enchanting experience.

Together, they don't just serve cocktails — they craft liquid tales of forest whispers, twilight
laughter, and secrets shared beneath the stars.



A team that weave wonders into
every pour.

This isn't your typical bar team.

Each member brings their own dash of
magic, a splash of mischief, and a whole
lot of imagination to the shaker.
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and golden beams, dew drops shimmer like
nature’s first toast. Quil, our chaming *
duck-headed alchemist, sets off with his
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messenger bag in tow, waddling through the » M‘?\‘ /
garden's waking dream.

With each step, he passes through enchanted .
seasons—where flowers smile, bees hum . :
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greet him with joy. He bows courteously to the £
Frog Prince, tiptoes through the butterfly field, Q_

and hums a tune only the garden knows.
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Al the heart of AQUA's Secret Garden Bar
blessoms Pomelo's Embrace — a signature
cocktall that captures the tender moment when the
morning mist lifts and sunlight graces the earth,

Crafted with Phraya Gold Rum, this elixir swirls
with the bright zest of ruby pemelo, softened by
coconut milk, and crowned with an unexpected
flourish — a morsel of Esan sausage, a savoury
treasure foraged by Quill from the midnight garden.
A sweet-savoury paradox in perfect harmony.

It's a drink that murmurs of dawn — sifky, delicate,
and quietly radiant — like the first warmth of
sunlight wrapping arcund you as the garden
exhales its dreams.

Ingredients:
Phraya Gold Rum
Pomeio

Thai salad syrup
Fresh lime juice
Coceonut mik

Strongth:
LA L Lk




Just as the first light peeks through the tree, Quill Ingredients:
opens a window and reaches out — fingertip Roku Gin

grazing a single dewdrop clinging to a grapevine. Elderfiower liqueur
From this gentle ritual comes Dewdrop Whisper — Fresh lime juice

a delicate elixir born of mist and melody.

Roku Gin and elderflower drift together like lotus Strength:

petals upon Prosecco clouds, thelr grace captured

in duck-footed glassware. Garnished with frozen R
grapes that glisten ke morning dew on Quill's ‘ . NN NS
pond, it's a sip of stillpess — crisp, floral, and

feather-light

Whispered, not shouted. Felt, not forced, This is
how the garden spoaks.
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OFF THE

DUCK’S BACK

Just as Quill sets off for the day, a satchel over his
shoulder and a spell on his mind, he camies with
him a quiet confidence — bottled in a drink known
as Off the Duck's Back.

A bold yet balanced potion of Botanist Gin, infused
with Palo Santo smoke and a whisper of matcha,
it's crowned with a shard of crispy duck skin — a
mischisvous crunch that dances on the tongue like
fairy footsteps. Smoky, earthy, and green with a
wink of mischief, this is a drink that shrugs off the
ordinary.

Because when you're Quill, even your commute
comes with a touch of enchantment.

Ingredionts:
Botanist Gin
Palo Santo wood
Rosemary
Matcha




A song the garden never lorgets,

As Quill skips through the enchanted garden, he
drifts past a springtime field in bloom —wildflowers
swaying, petals humming in harmony. In this
tonder moment, a lullaby is born In a glass.

Pink guava softens the bite of Campari, nestied in
clouds of cold brew tea. Finished with fresh guava
slices that glow like fairy lanterns hung in the
frangipani trees, it's both mellow and mesmerising
— a gentle bitterness that scothes like dusk’s final
sigh.

Sip slowly, and you might just hear the flowers
hum
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Ingredients:
Campan
Pink guava
Amaro
Aperol

Marco Polo Tea
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A toast to rare friendship and rainy-day magjic.

Through the shifting seasons of the enchanted
garden, Quill stumbles upon a quiet pond, its
surface rippling with raindrops. There, upon a
smooth stone, sits the Frog Prince, who offers him
shelter beneath a lotus leaf until the skies clear

in return, the prince shares a royal gift: The Frog
Prince’s Cup — a cocktall of Kakubin Whisky,
Malibu, pineapple, cucumber, and Shio Keji, kissed
With sesame oil. Gamished with a sheet of dried
Seaweed, it's savoury, unexpected, and softly
gnchanting — like a new friendship found on a
rainy day.

A sip of honour. A tale to croak about,

Ingredients
Kakubin Whisky
Malibu
Pineapple
Cucumber

Shio koji
Sesame oil

Strength:

LA A LA
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A potion bom of kol dreams and lotus secrets

Quill continues his journey, leaving the Frog
Prince's realm behind as he steps into a borderiess
fotus pond, agiow with golden light and the
graceful flicker of magical koi. Baneath the ripples,
a kol bursts forth, releasing a single shimmering
bubble — a hidden elixir known only to the
garden's oldest spirits.

Inside: Macallan 12-Year-Old Whisky, embracing
the nutty warmth of toasted riceberry, finished with
a crown of riceberry powder that crunches gently,
like footsteps across the garden's moss-laced
path,

Goelden and grounded. Velvety and wise. This is a
drink to sip with reverance,

Ingredients:

The Macallan 12 Year Double Cask
Riceberry

Longan syrup

Frash lime juice

Rice berry powder

Strength:

LA A A A







As the moon reaches its midnight peak, Quill
amives at AQUA — the garden now fully awake,
bathed in silver light and alive with garden
wonders. A meeting place where all magical
creatures, great and smallp gather in quiet rejoicing.
The river ripples in rhythm with the moonbeams,
cu&tgasoﬂmhlmronmepolhohmmo

mdteqnbconhnmkyﬂc&mny laced
| heat of chipotie-kissed pineapple and v
auwmdvmu ITES — a daring bite of

m for those who linger past
Mﬂaporshthoglrdqh‘l *

A drink of boldness and fire — for seekers,
spelicasters, and starlit souls.
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ESPRESSO MARTINI
Rémy Martin 1738, Amaro Lucano, coffee

liqueur, cold brew espresso, Foamee, and
dark chocolate espresso chips

THB 750+
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MANHATTAN

Micther's Rye, Amaro Averna,
bitters, and fresh wild cherry

THB 650++










Follow the ripPle
@AguaRarBangkek



