by CHEF PINYO PHETYOI

I'*May - 30" June 2024 | 11:30 a.m.-11:00 p.m.
4-course international set menu at THB 1,250++ per person

Tuna Tartar Salad with Truffle,
Passion Fruit Sauce & Oscietra Caviar
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Jerusalem Artichoke Soup
with Truffle Foam & Aromatic Oil
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Crab Cannelloni with Grilled Prawn,
Salmon Roe & White Wine Sauce
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Australian Beef Tenderloin with Foie Gras,
Morels & Red Wine Sauce
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Pan-Seared King Salmon with Green Pea Puree,
Garden Vegetables & White Wine Sauce
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Mango, Yuzu & Chilli Parfait
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Chef’s Inspiration




