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one piece� � � � � � � � � �����������������������������

Six pieces� � � � � � � � � ���������������������������

Twelve pieces� � � � � � � � � ���� ������������
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���������
���
�������� � � � � � � � � � � � � � � � � � ����������
Crab salad with avocado, green apple, and fresh herbs


�	������������������������������������� � � � � � � � � � � � � �� � � � ����
Hand-chopped Wagyu tenderloin seasoned with capers, shallots, Dijon mustard,
and Worcestershire sauce. Served with raw egg yolk, cornichons, and toasted sourdough

�������������
� � � � � � � � � � � � � � � � � � � � � � ����
Fresh seabream with bergamot, wild onions, and bottarga

��������������� � � � � � � � � � � � � � � � � � � � � � ����
With sauce gribiche and herb kale salad

����
���

��������� � � � � � � � � � � � � � � � � � � � ����
Quinoa, beetroot, pumpkin, rocket, citrus balsamic

�������� � � � � � � � � � � � � � � � � � � � � � � � � ����
Creamy burrata, roasted tomato, basil, olive oil

	������������
����	
������������ � � � � � � � � � � � � � ����������
Baby lettuce, apple, macadamia nuts, mango, honey mustard dressing

�����	�������
��
����� � � � � � � � � � � � � � � � � � � ���
Served with tomato confit and paprika oil

�����

�������������������� � � � � � � � � � � � � � � � � � � � ����
With black crab tortellini, sour cream, sundried tomato, and mango

������
��
���������

�� � � � � � � � � � �� � � � � � � � ����
Topped with truffle cream and sourdough croutons

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax.
Guests with any food allergies or dietary restrictions are kindly requested to inform our team.

Vegan       Vegetarian         Spicy          Contain Pork           Locally Sourced Dish           Gluten Free          Dairy  Free
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��	���
���
SERVED ON HIMALAYAN SALT STONE. ALL OUR SEAFOOD IS LOCALLY SOURCED

����

�

Phuket Lobster� � � � � � � � � ������� ����

Tiger Prawns�� � � � � � ���� � � ������������

Baby Seabass�� � � � � � ���� � ���������������������������

Coral Cod (Grouper)�� � � � � � ���� � ������������

Yellowfin Tuna� � � � ���� � � � � ������������

Giant Squid� � � � � � ���� � � ���������������������������

�����

Dry Aged Wagyu Striploin� � � � � � � ���� ������������

Dry Aged Wagyu Tenderloin� � � � � � ���������������������������

Australian Veal Cutlet� � � � � � � � ������������

Dry Aged Australian Rib Eye � � � � � ���������������������������

New Zealand Lamb Chops� � � � � � � � ������������

Prosun Farm Baby Chicken� � � � � � � ������������������ � � � � � � � � � ���

�������
���

Sauce Bearnaise     I     Rosemary Jus     I     Herb Butter     I     Thai Seafood Sauce

Chimichurri     I     Yuzu-Koshu Mayonnaise     I     BBQ Miso Sauce

Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax.
Guests with any food allergies or dietary restrictions are kindly requested to inform our team.

Vegan       Vegetarian         Spicy          Contain Pork           Locally Sourced Dish           Gluten Free          Dairy  Free



Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax.
Guests with any food allergies or dietary restrictions are kindly requested to inform our team.

Vegan       Vegetarian         Spicy          Contain Pork           Locally Sourced Dish           Gluten Free          Dairy  Free
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	�����������

���������� � � � � � � � � � � � � � � � � ��������
Phuket lobster, tiger prawns, white prawns, blue crab, scallops, mussels,
whole seabass, soft shell crab, and squid

Tomahawk Steak MB 5-5 (1 kg)� � � � � � ���������������������­����

Beef Rib (800 g)� � � � � � � � � �����������

Chateaubriand (600 g) � � � � � � � �����������

Fiorentina T-Bone (1 kg)� � � � � � � � ������� ����

�����������

Grilled Broccolini with Almond� � � � � � � ��������������

Grilled Green Asparagus� � � � � � � � ��������������

Creamed Spinach� � � � � � � � � ��������������

Mashed Potatoes � � � � � � � � ��������������

French Fries�� � � � � � � � � ��������������

SAUTÉED Rosemary Potatoes� � � � � � � ��������������

������

Sauce Bearnaise     I     Rosemary Jus     I     Herb Butter     I     Thai Seafood Sauce

Chimichurri     I     Yuzu-Koshu Mayonnaise     I     BBQ Miso Sauce



Prices are in Thai Baht and are subject to 10% service charge plus applicable government tax.
Guests with any food allergies or dietary restrictions are kindly requested to inform our team.

Vegan       Vegetarian         Spicy          Contain Pork           Locally Sourced Dish           Gluten Free          Dairy  Free
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�������
�
������
������ � � � � � � � � � � � � � � � � � � ��
Molten center, smoked vanilla gelato.

������������
������� � � � � � � � � � � � � � � � � � � � � ��
CARAMELISED pineapple, coconut meringue, whipped cream – prepared tableside

���
������� � � � � � � � � � � � � � � � � � � � �� � � � � ��
Toasted meringue, yuzu sorbet

����������
���� � � � � � � � � � � � � � � � � � � � � �� ����
Classic layers, espresso & mascarpone In a chocolate shell

����������������������� � � � � � � � � � � � � � � � � � � ���
fresh mango 

����������� � � � � � � � � � � � � � � � � ��� � � � ��������

�

Vanilla

Chocolate

Strawberry

Matcha Green Tea

Salted Caramel

�
������ � � � � � � � � � � � � � � � � � ��� � � � ��������

�

Mango

Passion Fruit

Lemon
 

�
�������������������������� � � � � � � � � � � � � � � � � � ��

�����	
�	�������	���������

�
������������������������ � � � � � � � � � � � � � � � � ����
Stuffed with vegetables, Parmesan, and quinoa

	��������������

���������� � � � � � � � � � � � � � � � � ����
With cauliflower cream, crispy kale, CHIILI, and chimichurri

�����

�����
��
�� � � � � � � � � � � � � � � � � � � � ����
Sautéed mushrooms, truffle paste, SUN-DRIED tomato, crispy MUSHROOMS
Parmesan foam.

�
��
����
�� � � � � � � � � � � � � � � � � � � � � � � ����
Succulent grilled portobello mushroom marinated in a rich blend of balsamic vinegar,
MISO, olive oil, garlic, and smoked paprika


