
AN ULTIMATE CULINARY EXPERIENCEAT  THE HOUSE ON SATHORNFOR ONE NIGHT ONLY
The House on Sathorn, Gfour and S. Pellegrino invite youto go on an 8-course gastronomic journey, curated by Chef Fatih Tutak, with carefully selected wine pairing in the exclusive setting of  The Dining Room.

An exclusive dinner features The Dining Room’s signature dishes as well as the newest highlights such as ‘Lost in a Forest’, ‘Sunday Yum Cha in Causeway Bay’ and ‘Shabu-Shabu with  Yamamoto San’.
8-COURSE SET DINNER THB 4,800++/PERSON
(Inclusive of welcome drink and wine pairing for each dish)

WEDNESDAY, OCTOBER 12th, 2016STARTS AT 6:00PMTHE DINING ROOM
(Advance reservation is required. Limited capacity is available.)

OTAK OTAK ICE CREAM
candlenuts / butter cone / flowersPITARS Brut

IS THE CHICKEN THIEF A FISHERMAN !
egg yolk / hokkaido uni / corn / schrenki sturgeon caviarPITARS Prosecco gold Millesimato 2014 Friuli Italy 

EARLY MORNING @ TSUKIJI MARKET 
maguro / yuzu-miso / soy crystal / avocadoDOMAINE CHENE Macon Vielle Vigne Chardonay 2012 Burgundy France Organic

RED PARFAIT
foie gras / beetroot leather / tapioca / 12 years aged balsamico di modenaNIKOLAIHOF Riesling 2014 Dachau Austria Biodynamic 

WHAT IS UMAMI…………….. ?
belon oyster / iberico chorizo / wakame / kelp béarnaise / fermented lemon ashFRAMINGHAM Sauvignon Blanc 2014 Marlborough New Zealand 

LOST IN A FOREST
grains / sunchoke / white alba truffle / mushroom dashi / wild sprouts MASSOLINO Nebbiolo 2013 Piedmont Italy 

SUNDAY YUM CHA IN CAUSEWAY BAY
rock lobster / chayote leaf / XO / lapsang souchong teaSI VINTNERS Si Red 2013 Margaret River Australia 

SHABU-SHABU WITH YAMAMOTO SAN
miyazaki wagyu / maitake / tendon / onion-shoyu  ZENATO Ripassa 2012 Veneto Italy 

ON MY WAY HOME TO SILOM
banana / toffee / snowOFFLEY white Porto Portugal


