
All prices are in THB and are subject to 10% service charge and 7% VAT

presents

8 Hands Dinner
23rd February 2022

7:00 p.m. - 10:00 p.m.

THB 8,000++ per person // premium wine pairing THB 5,500++

Jacob Jan Boerma   , Nelson Chantrawan , Giorgio Diana, Danilo Aiassa

Amuse Bouche
sea scallop ceviche with yuzu and truffle dressing

by Nelson Chantrawan 

Billecart-Salmon blanc de blancs grand cru n.v.

Starter
langoustine, Thai sauce, kaffir leaves, lemongrass, coriander, 

sweet and sour jasmine rice, chilli and watermelon

by Jacob Jan Boerma   

Billecart-Salmon blanc de blancs grand cru n.v.

Entré
locally-sourced chicken breast, smoked eggplant pureé, baby eggplant, yucca, 

banana curry ice-cream and thyme jus

by Giorgio Diana

Gagnard Chassagne-Montrachet clos de la Maltroye 2018

Homemade Pasta
winter black truffles with homemade spinach ravioli, 

egg yolk and parmesan foam

by Danilo Aiassa

Conterno Fantino barolo castelleto vigna pressenda 2017



All prices are in THB and are subject to 10% service charge and 7% VAT

Main Course Fish
black cod, beurre blanc, black truffle and champagne foam

by Giorgio Diana

Domaine Clos de la Bonnette Cote Rotie Cuvee Prenelle 2018

Main Course Meat
Kobe beef, miso, Asian hollandaise, cumin, 

vegetables ravioli and tempura shiitake

by Jacob Jan Boerma   

La Clotte 2015 by Ausone

Main Course Pork
herbed crusted pork belly and pickled chilli

by Nelson Chantrawan 

Michel Noellat morey st. denis 2019

Pre-Dessert
‘The flavours of Europe and Asia’

yoghurt mousseline, lemon curd, coconut sorbet, pineapple, 
mango, kaffir lime, guava and mint

by Jacob Jan Boerma   , Nelson Chantrawan , Giorgio Diana, Danilo Aiassa

Dessert
almond meringue mille-feuille with limoncello, 

candied orange and lemon sorbet

by Danilo Aiassa


