
J’AIME by Jean Michel Lorain 

Prices are in Thai Baht++ and subject to 10% service charge and applicable government tax. 

A LA CARTE 
 

APPETIZERS  

Green asparagus velouté, spring vegetables  440 

Watermelon tartare, basil and olive oil ice cream  650 

Tiger prawns and heart of palm, sweet potato and coconut rouille  820  

Razor clams “marinières”  800  

Chicken fricassée and wild mushrooms “vol-au-vent”  700 

 

MAIN COURSES 

Daikon radish and mushrooms ravioles with truffle butter sauce  740 

Red snapper, cucumber, mint and macadamia  1260 

Lightly smoked barramundi, caviar sauce  1420 

Pan seared Barbary duck, pumpkin and ginger jus  1320 

Confit baby lamb shoulder and capsicum  1150 

Beef “à la royale”  1900 

 

DESSERTS 

Carrot and black lime  350 

Michel Lorain’s signature vanilla Mille-feuille  360 

Rose ice cream and lychee carpaccio  350 

Black Forest, beetroot, chocolate and coffee  350 

Cheese selection from the Land of smile  350 

 

Many food items listed are sourced locally within Thailand with an emphasis on sustainability. 
 

 


