
 
 
 
 

 

  

TO START 
 
sustainable yellow fin tuna tartare, radishes, ginger dressing   

 

endives salad, quinoa, blue cheese, citrus vinaigrette (v)           

 

foie gras torchon, brioche, quince jelly  (add supplement 100THB++)  

 

soup of the day 

please ask our server today’s soup 

 
 
TO CONTINUE 
 
char-grilled free range baby chicken, sambal, pineapple salsa 

 
paccheri pasta, saffron cream, green peas, porcini mushroom, pecorino, almonds (V) 

 
grilled fish of the day, green salad, pickled lemon sauce 
 
char-grilled australian wagyu flank steak, potato fries, shallot, 
honey-mustard sauce  (add supplement 200THB++)  
 
 
SWEET END 
 
mango sticky rice, young coconut ice cream                                       

 
chocolate profiterole, madagascar vanilla ice cream  

 
one scoop of house made ice cream & sorbet     
please ask our server for today’s selections 

 
coffee or tea with compliments from The House 
 

2 courses menu THB 640++ 
3 courses menu THB 780++ 

 
(v) vegetarian  

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. 

 
 
 

 
 

  

TO START 

 
tiger prawns-tomato salad, corn, basil, soy dressing  
smoked eggplant salad, tomatoes, pomegranate extra virgin olive oil, basil (v)  

oysters tradition, soy mignonette  

beef tartare, roasted bone marrow, parsley onion salad, horseradish 
(add supplement 180THB++)  

soup of the day 

please ask our server today’s soup 

 
 
TO CONTINUE 

 
beetroot orzotto goat cheese, aged reggiano, roasted walnuts (v)  

linguine, crab meat, saffron-champagne sauce, avruga caviar 

pan-fried grouper, kabocha pumpkin, radish salad, tom-yum beurre blanc 

chicken shish kebab, tahini-yoghurt sauce, eggplant begendi 

teriyaki wagyu beef cheek, smoked corn puree, shallots 

(add supplement 200THB++)  

 
 
SWEET END 
 
mango sticky rice, young coconut ice cream                                       
tonka bean crème brûlée 
%70 peruvian warm chocolate, hokkaido milk ice cream  

scoop of house made ice cream or sorbet     

please ask our server for today’s selections 

 
coffee or tea with compliments from The House 
 

 
2 courses menu THB 640++ 
3 courses menu THB 780++ 

 
(v) vegetarian  


