
 
 
 
 

 

 

W E E K E N D  L U N C H  B B Q  
 
 

TO START 
 
salted baked beetroots, radishes, balsamic dressing, artisan cheese   
chicken liver mousse, pear chutney, grilled sour dough, onions 
smoked eggplant salad, tomatoes, pomegranate, extra virgin olive oil, basil, pine nut 
green leaves salad, pomelo, peanuts, sesame vinaigrette 
 
TO GRILL 

 
tiger prawn 
catch of the day  
55-day dry-aged, grass-fed, beef 
lamb chop / bush lamb cutlet  
 
CARB & GREEN 

 
sautéed wild mushrooms 
orzo risotto 
hand cut potato fries, truffle salt 
sautéed broccoli 
grilled vegetables 
 
SAUCE 

 
ponzu 
honey-cognac grain mustard  
singapore black pepper sauce 
red wine bordelaise    
 
SWEET  

 
hong kong waffle, berries, whipped cream, maple syrup 
one scoop of house made ice cream & sorbet 
please ask our server for today’s selections 
fruit of the season platter 
 
 

Per person THB 1,350++ 
Free flow house white, red or rosé wine THB 780++ 

Please let us know in advance if you have any dietary restrictions or allergies. 
All prices are in Thai Baht, exclusive of 7% government tax and 10% service charge. 


