LET EVERY MEAL
BE AN EXPERIENCE

A dining destination tucked away on the 25" Floor of
Hotel Indigo Bangkok Wireless Road, CHAR Restaurant offers
premium grilled meat and seafood.

Every bite at CHAR has been created to spark connections,

conversation and memorable dining experiences
amidst Bangkok's best views.




SMALL BITES

Marinated Sardines Tartine
Tomato Marmalade
BISAUMSING IASWwSoulouu:IvaINF

Deep-fried Crispy Shrimp
With Dynamite Sauce
funonnseu rAswwsousoalaulus

Pork Rillette with Fresh Green Peppers
Toasted Sourdough Bread
Sigarywsningan iIaswwsouvuudusrolnod

Grilled Octopus with Muhammara Sauce
Mashed Potatoes, Crispy Capers
Uanninegny 1aswwsousoayduunsn TuSuun iaziailosnseu

Crispy Duck & Watermelon Salad
Hoisin Dressing, Toasted Cashews
aanidnounseu niazimalu IFSWwWSoUBoagouBU IaziTnU:LOIALWILG

Oyster Plate - Ostra Regal N°3 (Half Dozen)
Mignonette, Thai Seafood Sauce
rouUNSU Ostra Regal N°3 idswwsousaatinyanlin ia-=unsudwn (6 610)

Australian Lamb Double Cutlets
Harissa, Eggplant Caviar
FlAsuin:0noodinsids [ASWWSougeawsnansas ia-usioenoun

River Prawn with Satay Viennoise
Spicy Mango Dressing

fanithen asBeuueedsaa:isk Iaswwsouthadnu:Uousaliin

470

390

420

CLASSIQUES

Beef Broth, Bread & Cheese Crust

gUroneuafenitodlnau/suira

Burratina & Pistachio Salad
Tomato, Rocket & Pomegranate
AanBAAAYSIALIN Ia:RoWam IS wiouu:enA tnSonifin 1a:iuEnRUARL

Beef Tartare a la Parisienne
Confit Egg Yolk, Classic Garnish

WM iaswwsoulviiausuthiou

STARTERS

890

690

1,500

r FROM THE GRILL

1,490

1,120

Steak Frites, Café de Paris Butter
180-g Australian Wagyu Striploin

Scallop Tiradito & Crackers
Passion Fruit Tiger Milk, Wasabi Guacamole, Shiso Oil
Soulninesariianosa foAlUIAoNT ia-thiusla:

v ARSTALS IaziAsnNINeS

Cheese Board Selection
Tomato Marmalade & Nuts
FauesnUs=$13U IASWwSouIBUL:aINA a:ioununsTn

Grilled Beef Tongue and Pickles
Spicy Soy Sauce, Red Cabbage Salad

Aoty IASWwSoutinAey aannnAUEIRY iasoaniomEosaiiin

Chateaubriand au Poivre Flambé 2,980
Roasted Beef Tenderloin in Trang Pepper Sauce
GonlnussausiouiusoawsnInesIAWIAUAUGNIUSIKIARSI

Kurobuta Pork Chop 910
Shallot & Mustard Condiment

aifinryAlsyn: 1IFSWWSourouIn Ia:Jan1Sn

1,740

IWSUBWS194 laziugnivineUnsa

afinit Ggonnogdouduuen 1S

Bouillabaisse & Black Garlic Aioli
Fish Soup with Potatoes, Fennel & Croutons
anUanalndusuiraioloans-foush TdTuuss wuiua ravuudingnovs

Grilled Salmon a L'Oseille
Creamy Sorrel Sauce, Leek Fondue & Mushroom
IaUDUEN IFSWWS; S a1d a-wougsuroua:in

VEGETARIAN
Eggplant Milanese

Pickles & Black Garlic Aioli

usivegnoguIunandlnddmiduu [Aswwsoutnaoy lazioloans:iNeusn

Grilled Broccoflower
Muhammara Sauce
tinuSenlAwWandIasEN IASWWSoUBOALTULNST

Mixed Green Leaves Salad
Shallot Dressing & Walnuts

danun 1Idswwseuthaanroun la:nooeadn

Ratatouille
Mixed Vegetables, Tomato Concassé
anunalndusoina

1,250

890

420

410

210

250

AlL prices are in Thai baht, subject to 10% service charge and 7% VAT

SIMAINE0EUILISIUFIUSNTS 10% AN BYaRIIY 7 %

MAIN COURSES

Chicken Cordon Bleu
Paris Ham, Mushroom Fricassée, Baby Cos
Bnirfunesnoug IAswwsouveansuIRnalnawsuiFa ia-uniudaoa

Canard a l'Orange
Confit Duck Leg, Grilled Butternut Squash & Turnip

valadudhiiu iswwseusoadu WnnesUninesingw la=AounMAgw

SIDE DISHES

Cheese Macaroni Gratin
Comté Béchamel
unn:Istoudanauist

French Fries
With Homemade Ketchup

Wsuswsnod IaswwsousadauzivoinAlsuiun

Sautéed Spinach

wunivun

Mashed Potatoes

guun

Please Let us know if you have any food allergies, restrictions or special dietary needs.

NSUWFIWUINIIW KINMILIWOMIS HSaivonoss:duduaninsunis

490

550

810

810

710

650

850

880

390

220

220

220




DESSERT

Chocolate Molten Cake 390
Vanilla Ice Cream & Salted Caramel
Bonlnianuaainuifn IFswwsoulorinsuonTaan lazsoasiifin A1SIUA

Classic Profiteroles 350
Hot Chocolate Sauce, Chantilly, Vanilla Ice Cream, Pecan Praliné

fnanaaniwsiWinolsa 1aswwsousoagoniniansou ASUTousid TornSUoNTAaN lla:WsISUROWIAU

Coconut & Mango Pavlova 310
Rice Pudding Mousse, Mango Marmalade
WAWIA0W:W$19 lla:ULiod IASWWSouTSawRRIYa Iasiouu:iod

SWEET ENDINGS

; By Bottle
Coffee Cocktails
Classic Espresso Martini 380
Titos's handmade vodka, Kahlua, Sarnies Coffee, Simple Syrup
Affogato 380
Vanilla Ice Cream, Sarnies coffee, Frangelico, 70% dark chocolate
Irish Coffee 380
John Jameson Whiskey, Sarnies coffee, Whipped cream, Brown Sugar,
Vanilla Syrup, Nutmeg Powder
Sweet Wine
Castello del Poggio, Moscato Di Pavia IGT, Lombardy, Italy N/V 450

Digestif

Limoncello 240




