
AMUSE BOUCHE

GILLARDEAU OSYTER
RASPBERRY MIGNONETTE, URCHIN UNI

OR

WAGYU BEEF TARTARE
HORSERADISH AIOLI, CHIVES, BRIOCHE, CAVIAR

STARTER

CELERIAC AND TUNA SALAD
TONNATO SAUCE, TOBIKO, CORIANDER OIL

SEARED SMOKED DUCK
DRY- AGED DUCK BREAST, CHERRY JUS, GREEN APPLE, NUTMEG FOAM

MAIN COURSE

COD FILLET
GRILLED BROCCOLINI, MUSSEL SAUCE, URCHIN UNI

OR

WAGYU MOSAIC TRUFFLE
WAGYU BEEF CHEEK, BLACK GOLD TRUFFLE SAUCE, SHAVED TRUFFLE, 

FOIE GRAS, HARISSA MASHED POTATO

DESSERT

PALAZZO DE CHAMPAGNE
CHAMPAGNE OPALYS 33% GANACHE MONTE, 

CARAMELISED GRANNY SMITH APPLE, KALAMANSI CURD

STANDARD SEAT: THB 21,900++ PER PERSON

PREMIUM SEAT: THB 25,900++ PER PERSON

INCLUDES A 5-COURSE SET MENU WITH FREE-FLOW ALCOHOL AND 1 BOTTLE OF CHAMPAGNE FOR 2 PERSONS

P R E M I U M  PA C K A G E  |  5 - C O U R S E  S E T  M E N U

PALAZZO DE SEEN


