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SIGNATURE

Crab "macedoine” amuse-bouche
STARTERS
Tiger prawns and heart of palm rosace, sweet potato and coconut rouille
Cauliflower, truﬁ;le and sacha inchi
Sea snails, tomato ;and smoked ricotta
MAIN COURSES
Lightly smoked Barramundi, caviar sauce
Sqguid roe, ginger, r‘k_wubarb and radishes
Barbary duck breastjeggplant and roselle
Confit baby lamb shoulder, purpl_e potato and Lapsang Souchong
EXTRA MAIN COURSE
Beef "Bourguignon” (+sup. 650THB)
CHEESE
Chef's cheeses selection (+sup. 350 THB)
DESSERTS
Rose ice cream, lychee carpaccio
Corn amd_cocomut
5-course menu (amuse bouche, starter, 2 main courses, dessert)
2,600 THB ++ per person

8-course menu (amuse bouche, 2 starters, 3 main courses, 2 desserts)
3.500 THB ++ per person

Wine pairings :
5 glasses - 7,900 THEB ++
8 glasses - 2,600 THB ++

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

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



