
 

 

 

 
 

 

Set Menu 
 

8 & 10 course 
 

 

Gambero Rosso  calamansi  radish  yellow curry 

 

 

Hamachi  cucumber  apple  bacon  Tzar caviar  chicken 

 

 

Jamon Iberian Ham  heirloom tomatoes  tomato mousse  yuzu 

 

 

Hokkaido Scallop  black winter truffle  cauliflower  toasted almond 

 

 

Kinmedai  potatoes  capers  grapes  sugar snaps  beurre blanc 
 

 

Veal  mustard vinaigrette  roasted baby carrot  chanterelles (10)  

 

 

Doe Tenderloin  black berry  gnocchi  black pepper sauce 

 

 

Marchand Cheese  popcorn  caramelized walnuts (10) 

 

 

Cranberry Mousse  milk panna cotta  organic honey 

 

 

Chocolate  roasted banana  passion fruit 
 

 

 

 

8 course THB 3500 

10 course THB 4000 
 

 

 

 

 

 

Food is a gift and should be treated, reverentially, romanced and ritualized. And seasoned with memory 
 

Allow us to fulfill your needs – please let us know if you have any special dietary requirements 

 

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

ราคาข้างต้นเปน็เงินบาท ยังไม่รวมค่าบริการ และภาษีรัฐบาล 


