
menuValentine’s



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

Amuse-Bouche (V) (D)

Crispy Cannelloni, Goat Cheese, Pesto

Truffle Sphere 

Lobster (S) (D)

Main Lobster, Stracciatella, Oregano, Pickled Shallots, Smoked Beetroot Sorbet

Ferrari, “Maximum”, Blanc de Blancs, Brut, Trento DOC, Italy, N.V.

Octopus (S)

Toasted Barley, Sea Asparagus, Lovage Mayonnaise, Mushroom Broth

Arneis, Cascina Chicco, Roero DOCG, Piedmont, Italy, 2018

Tagliolini (S)

Homemade Tagliolini, Black Ink, Parsley Sauce, Baby Squids, Capers Powder

Chardonnay, “Fosche,” Vite Colte, Langhe DOC, Piedmont, Italy, 2017

Sirloin Wagyu “Tagliata” (A) 

Caramelized Onions Puree, Charcoaled Potatoes, Leeks, 

Red Wine Flavored Beef Jus

Cabernet Sauvignon, “N°2”, Brancaia, Maremma Toscana DOC, Italy, 2020 

Strawberry & Limoncello Sorbet (A) 

64 % Tainori Valrhona Single Origin Chocolate Torte

Lychee Spread, Flourless Chocolate Biscuit, Cherry Blossom Sauce

Tea – Coffee

Petit Fours & Mignardises

 

VALENTINE’S MENU

Set menu for 2 persons THB 4,990++

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

(V) Vegetarian (D) Dairy (S) Seafood (A) Alcohol

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

THB 470 PER GLASS

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


