
 

Prices are subject to 10% service charge plus applicable government tax 

 
SIGNATURE MENU 

 
Amuse 

Bil lecart – Salmon, Reserve, Brut  

Yellow Tail Buri | Cucumber | Citrus 

Sileni Sauvignon Blanc, Marlborough, New Zealand 2018 

Langoustine | Asparagus | Granny Smith 

Albariño, Zarate, Rixas Bias, Spain 2017      

Pork Belly | Fennel | Orange 

Pinot Noir, Yerring Station, Yarra Valley, Australia 2016 

Wagyu 8+ | Corn | Mustard 

Malbec, Alta Vista & Anantara Private Label, Mendoza, 

Argentina 2017  

Pineapple | Ginger | Lychee 

Muscat, Monsoon, Thailand 2018 

 

 
 

 
 

5 COURSE 
THB 4,100++ per person Food Only 

THB 5,650++ per person Food & Wine Pairing 
 

 
3 COURSE 

THB 2,800++ per person Food Only  
THB 3,800++ per person Food & Wine Pairing 

 (Select any Three Courses from the above selection)  

SEAFOOD MENU 
 

Amuse 

Champagne Phil ipponnat Brut NV 

O’Toro | Tuna | Avocado 

Sileni Sauvignon Blanc, Marlborough, New Zealand 2018 

Scallop | Watermelon | Yuzu 

Chablis AOC, Louis Moreau, Burgundy, France 2017 

Langoustine | Lardo | Beetroot 

Chardonnay Koonunka, Hil ls, Penfolds, South Australia 2017 

Snow Fish | Green Curry | Carrot Ginger 

Côtes du Rhône Blanc AOC, E Guigal, Rhône, France 

Or 

Lightband Pinot Noir New Zealand 2017 

Mango | Passion Fruit | Banana 
Moscato d’ Asti, Nivole, Michele Chiarlo, DOCG, 

Piedmonte, Italy 2017 

 
 

5 COURSE 
THB 3,800++ per person food only 

THB 5,250++ per person Food & Wine pairing 
 

 
3 COURSE 

THB 2,500++ per person Food Only  
THB 3,400++ per person Food & Wine Pairing 

(Select any Three Courses from the above selection)  
 
 
 
 

 
 

 

 
 

APPETIZER 
O’Toro | Tuna | Avocado 

990 
Burrata | Carabiniero | Heirloom Tomato 

800 
Watermelon | Goat Cheese | Black Truffle 

600 
Lobster | Mango | Coriander 

1100 
Hokkaido Scallop | Grapes | Ponzu 

850 
Foie Gras | Prawn | Chocolate 

800 
Pork Belly | Fennel | Orange 

650 
 

SOUP 
Truffle | Foie Gras | Mushroom 

600 
White Tomato | Scallop | Caviar 

550 

 
 

 

 
MAIN COURSE 

         Snow Fish | Green Curry | Carrot-Ginger 
1300 

Turbot | Mussels | Saffron 
1300 

Lamb | Eggplant | Leek 
1500 

Striploin | Cauliflower | Truffle 
2690 

Lobster | Beetroot 
2900 

 
 

DESSERTS 
Pineapple | Ginger | Lychee 

350 
Mango | Passion Fruit | Banana 

350 
Chocolate | Raspberry | Hazelnut 

350 


