
menuValentine’s



Set menu for 2 persons THB 4,990++

Experience Wine Pairing  for 2 persons THB 3,180++
Cocktaol

Valentine’s

LOS AMORES

Tequila El Jimador, Crème de cassis, Prosecco, Lime Juice,
Simple Syrup, Fresh strawberry

BITTER VALENTINE

Bulleit Bourbon, Galliano, Cherry Liquer, Lime Juice

CRUSH ON YOU

Gordon's Gin, Suze, Benedictine D.O.M., Orange Bitter's

MARRY ME MARGARITA

Tequila El Jimador Blanco, Lime Juice,
Home made Ras el Hanot syrup

MINT TO BE

Ketel One Vodka, Fresh mint, Fresh lime juice, Simple Syrup

Guilty Bite 
OSTRA ASADA (S)

Oyster Fine De Claire, Margarita, Caviar

Raw & Marinated
VUELVE A LA VIDA (S)

Red Tiger Milk, Baby Octopus, Prawns, Hamachi, Red Onion, Coriander, Purple Sweet Potato
Codorniu, “Anna”, Blanc de Blancs, Brut Reserva, Cava DO, Catalonia, Spain, N.V.

Salad
ENSALADA DE PERA AHUMADA

Fall Salad, Smoky Seared Pears, Creamy Blue Cheese, Sweet and Sour Vinaigrette
Sauvignon Blanc, Sileni, Marlborough, New Zealand, 2022  

Fish
PARGO EN SALSA AMARRILLA (S)

Red Snapper, Aji Limo Amarillo, Cherry Tomatoes, Shallot. Microgreens
Albariño “Contrapunto” Bodega Granbazán, Rias Baixas DO, Spain, 2020

Charcoal Grilled Meat
BRAZILIAN STYLE WAGYU BEEF PICANHA YAKINIKU

Wagyu Beef, Grilled Broccolini, Charcoal Barbecue Sauce
Cabernet Sauvignon, “Cedar Vineyard”, Clayhouse, Paso Robles, California, USA, 2018

Pre-Dessert
RASPBERRY SORBET AND TEQUILLA  (A) 

Dessert
I LOVE YOU BERRY’MUCH

Single/Not Single

Price is in �ai Baht, subject to 10% service charge and 7% applicable government tax.

THB 470 PER GLASS

Price is in Thai Baht, subject to 10% service charge and 7% applicable government tax.

 (S) Seafood (A) Alcohol


