3-COURSE SET MENU AT THB 999++ PER PERSON

1 STARTER (HOT OR COLD) + 1 MAIN COURSE + 1DESSERT

SALMON CEVICHE

Lemon Emulsion, Crispy Shallots, Sesame Qil, Microgreens

SWEET GEM SALAD
Truffle Vinaigrette, Candied Walnuts, Crumbled Clemson Blue Cheese

WAGYU BEEF TARTARE

Seaweed Aioli, Crunchy Nori, Pickled Jalapeno, Salmon Roe

CAJUN GUACAMOLE
Blackened Shrimp, Homemade Tortilla Chips

BURRATA AND ORGANIC HEIRLOOM
TOMATO SALAD

House Vinaigrette, Rocket Salad, Charcoal Powder

QUINOA & CHEESE CROQUETTES

Huancaina Sauce, Parsley Oil

CRISPY PORK BELLY BAO
Chipotle Sauce, Coriander

PAN-SEARED HOKKAIDO SCALLOPS
Celery Root Bisque, Pickled Radish, Parsley Oil

CRUNCHY SOFT-SHELL CRAB

Crushed Peas, Tabasco Mayonnaise

TACOS DORADOS
Chicken Breast, Shredded Cheese, Pico de Gallo
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SEARED RED SNAPPER

Char-grilled Broccolini, Hot Hollandaise, Katsuobushi

BERKSHIRE PORK CHOP
Mashed Potato, Mustard Sauce, Pink Peppercorns

SPAGHETTI BOWL

Cherry Tomato, Pine Nut Picada, Parmesan

GRILLED CHICKEN
Honey sauce, Asparagus, Chilli Oil

WAGYU FLANK STEAK
Black Pepper Sauce, Corn

EXOTIC FRUIT PLATTER

ICE CREAM & SORBET

PAVLOVA

Vegetarian Gluten Free

Prices are in Thai baht, subject to 10% service charge and 7% government tax.
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