
 
 
 
 

 
 

WELCOME... 

 

The courtyard exemplifies Chef Fatih Tutak ’s imaginative take on  

today’s global food culture portrayed with an authentic comfort  

food menu. The cuisine is hinged on local, seasonal and the most  

important is sustainable ingredients for protecting the earth.  

Each period of the day is accompanied by a perfectly matched  

experience, from light business lunches, opulent afternoon tea and rich  

dinners to a perfect outdoor ambience for drinks with friends.  

 

 

 

 

CHEF FATIH TUTAK 

 

 

  

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++ 

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. 

 
 

 
 

COURTYARD CHRISTMAS ROAST 

24-25 December 2017 

Lunch 12.00AM-3.00PM  2600++ /person 

Dinner 18.30-22.30  3,200++/person 

 
Welcome drink glühwein  

SEAFOOD ON ICE  

irish oyster, tasmanian oyster 

slipper lobster, canadian lobster  

tiger prawn, blue swimmer crab 

sustainable yellow fin tuna sashimi 

caviar station (served dinner only) 

nam jim jaew, tom yum mayo, green chili dip, mignonette, condiments 

 
APPETIZER 

grilled vegetable salad, basil pesto, rocket  

caesar salad station  

ocean trout gravlax, hovmastar sauce, horseradish cream 

foie-gras terrine with winter truffle marmalade and brioche (served dinner only) 

christmas charcuterie board, condiments 

 
SOUP 

lobster bisque (served dinner only) 

x-mas pumpkin soup  

bread selection 

 
CARVING 

traditional roast turkey with stuffing 

christmas pork porchetta with sultanas and prosciutto (serve dinner only) 

australian roast rack of lamb  

58 days dry aged australian wagyu rib-eye, yorkshire pudding (serve dinner only) 

char broiled miso cod  

grilled organic vegetables, mash potato, sweet potato with maple syrup 

turkey gravy, cranberry sauce 

béarnaise, honey-cognac grain mustard  

black pepper sauce, rosemary jus 

 
MORE SIDES  

sautéed wild mushrooms 

cauliflower gratin 

braised red cabbage   (serve dinner only) 

sautéed broccoli with smoked bacon   

grilled asparagus    

   
SWEET END 

christmas pudding 

clack forest cake 

stollen, panattone 

chocolate profiterole mountain (serve dinner only) 

pumpkin-walnut tart 

ice cream and sorbet selections 

crepe suzette traditional (serve dinner only) 


