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

Thai nachos - tuna, unripe mango, coriander and fish roe

By Giorgio Diana

shrimp miang - shrimp tartar and shiso leaf

By Dimitris katrivesis

crispy tartelette - tom ka kai mousse, Thai curry cream, 
sea bream, herbs and cucumber

By Jacob Jan Boerma

  

roasted pork belly

By Nelson Chantrawan

 

whipped ricotta labneh toast, garlic honey and caviar

By Moeen Abu Zaid

green curry soup with prawns, exotic fruits and coriander oil

By Christian Herrgesell

 

12-course tasting menu
with free flow wine

24th February 2022
7:00 p.m. - 10:00 p.m.

THB 4,999++ per person



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

bottarga, corn and black sauce

By Manu Bu�ara

crispy dill crackling with smoked eel

By Ebbe Vollmer

 

plantain mille-feuille - plantain pureé, smoked goat cheese, 
tomato confit and basil oil

By Fatma Binta

crunchy topinambur

By Paolo Casagrande

  

prawns and avocado

By Dieter Koschina

  

FREE-FLOW WINE LIST

red wine: Reserve Mouton Cadet Medoc Rouge, Escudo Rojo Syrah

rosé wine: Mouton Cadet Rosé

white wine: Escudo Rojo Chardonnay

sparkling wine: Nino Franco Spumente Superiore Brut DOCG


