TO BEGIN WITH

Soup of the Day
ask your server for today's special
IUsngounuwunuudrsugUls=913u

Octopus & Shrimp Cocktail

avocado, chilli, bell pepper, red onions,

served with corn tortilla chips & cocktail sauce
Aeninalankingny & nu Tdo:Tonln winkeon lla:rouing
idswwsaunasiang1BUaolwe llazsadfanina

Caesar Salad
crispy Parma ham, egg snow, parmesan shavings,
crispy chicken balls, garlic bread croutons

dandsns IaswwsauwIsuniguaunsau TVvnoru: awiusiu
InuAnen lla:vuudunsnagdns:Ingy

Pistachio Burrata Panzanella Salad w@ .
local burrata & pistachio, focaccia croutons, romaine lettuce,
tomatoes, red onions, balsamic mustard dressing

lanoausinda nowanisle wonABunsnavd wnnimlsiuu u=iaineA
rouIAY lazundanUiasinuanisa

Crispy Prawn & Rocket Salad

poached & crispy prawns, rocket-celery-fennel salad,
wasabi-avocado dressing

aantinSenIfin Wy MuNeANSaU 181808 IWUIUA la-ASUe-ToATNI T

Tuna Tartare
spicy soy sauce, black olives, avocado mousse, ikura
NUNN1SNS IAsWwsousaanandousaltin u=nonen yae-loAnln na:lilaniisauou

Spicy Australian Beef Tartare
grilled sourdough bread, harissa, cinnamon,
garlic confit, egg yolk sauce

msnsitiooodinsiEdusaldin Eswwsouvudosnolnodend iIndouinArnSulowsAU
aUIBY NSINYUAU lla:soaliiing

Caribbean Crab Cake
with chilli aioli, mango salsa and radish salad
IAnyalndinsuibou 1aswwsoulolodsaltin agu:Lod Ia:aanisas

Mini Beef Birria Quesadillas
chilli-braised beef, cheese in mini tortillas and dipping soup
DU TSISuIto a8 iaswwsounusuitio

Chicken Liver Paté
alongside rocket-balsamic reduction-parmesan salad,
grilled sourdough bread

aulnun IEswWwsouaantinonifin UhadnuasnonSANGUTAWIIUBEU Ia:vuu0Isn0lnosd

Roasted Bone Marrow
topped with beef jam, red radishes on focaccia-cheese crostini
Tvns:pndoau 1IdSWwWSauTWIRU ISAISAY lla:wWonAIBuaUNSOUNUNGE




CHAR SIGNATURES

Grilled Jerk Chicken
Jamaican spice marinade, miso pineapple, pickled red onions
TnguisauinAalngonlurin 1IFswwsoudul:saUsisanosnls:610 Ia:roulndnay

Duo of Duck

duck breast & confit thigh, pumpkin purée, grapes, crispy leeks & onions

800

750

anilngnd aztieailnAna:lwnsudtindu 1IFswwseuwnnedaysis adu ns:IRBUFAUNEANSOU 1A= oreUNOANSOU

Add foie gras wuinns 350

Roasted Pork Belly
creamy polenta, sautéed bok choy, pickled radishes & chimichurri
nyauduau 1IFswWwsoulwiausin Tndondes ISABRO 1303

Bacon-Wrapped Pork Loin
corn purée, charred corn succotash & habanero pineapple sauce
nyduuanraiunau 1IFswWwsauvnolwaUdls VaolwaronuguntungnauwsnauIuls a:dud-sm

Smoked Beef Short Rib
eggplant béchamel, fried broccoli, crispy polenta
Flsuitiosundu IFsWwSousoalusIUaU:TaLad usanlndnon la:lwiausinnsau

Add foie gras iuinsn 350

Grilled Spanish Octopus
baby potatoes, chorizo, edamame, burnt garlic aioli & salsa verde
UannOnédnugng 1Iaswwsoudutlsororan Tansenlssls aois:rgUu 1eloans:IRou lla:8asn100s16

Roasted Snow Fish
confit potato, sweet onion, kailan & bok choy, smoky romesco sauce

Roasted Salmon
sambal matah, sautéed greens with sweet soy sauce
IsaUDUE 1IFSWwSouBLTatwSNAlnaaUTATIBY Ia-UnlUVgoLANUEANDIARISAHIU

J FROM THE GRILL

Includes one sauce & one side of your choice 1Fswwsousod 15U la:1ASouAsd 1 08

Angus Chateaubriand (600g)

aifinitioladiasnusuads

Angus Tomahawk (1.2 -1.8 kgs)
2 sauces & 2 classic sides included
iolavialnuigoan IASWwSoUsad 2 sUn llazinSouiAey 2 0879

Australian Wagyu Beef Tenderloin (2509 / 300g)

aifinitioonfiosodinsidy doudulu

Angus Rib Eye (180g /360g)

aifinidionodnasuany

850

750

1,200

900

850

690

Hokkaido Scallops
mushroom purée, seaweed brown butter, parmesan,
rocket salad with lime-truffle vinaigrette

roudlinaaauganInlngn 1IdSWwSoUIRAUSIS aKs18UsI0UnINDS BawIlugu

aantndenIfin la:tnaantinduanuyriansanswiwau:und

Seafood Jambalaya Rice

creole rice with jerk chicken, shrimp, mussels & smoked pork sausage
Vnonslea r@swwseulngnaindeainAalng 91lurn fa nesiuaug 1aldnsenriysunsu

Salmon Pappardelle

grilled salmon served on pappardelle with pistachio cream sauce

IBAUDUEN IASWWSoUIFUWWWASINGE 1a:30aASUNOWANTGTD

Chorizo-Shrimp Spaghetti
bell pepper-sesame sauce, chorizo, confit shrimp,
kailan & crispy basil leaves

auifinpldnsenlusTsia:iusutindu 1IFswwsouseaiwsnkonu AN la:lun:iwsinseu

CHAR-grilled Broccoli & Cauliflower w@ .
seasoned with Jordanian spices, served with muhammara,

puffed rice & raita yoghurt sauce

usanlAa llaznenn:nanUsisasiosindelinAalndoosinu IFSWWSoULSUU:IS1:S Thowau la-soalsen

Roasted Pumpkin w@ v

glazed in chilli honey, with hummus, zucchini, chimichurri,

pumpkin seeds, crispy rice noodles & seaweed jus

WnnauguIAdeuRdUsaanGIa:WwSN IFSWWSoUFUUE 8T B0uS IVEAWNNDY 1I8UKDNSaU 1a:33n3

1,100

1,390

850

700

550

500

3,200 Australian Wagyu Flank Steak (200g)
aifinitieonfiosodinsidy douluto
480 / 100g Rack of NZ Lamb (2 chops / 3 chops)

FlAsuin=0oBIaureng 2 5u /3 Bu
Tiger Prawns (1 pc. /3 pcs.)

1,550 / 2,200 fvareido 18U /38U
Canadian Lobster

11150 / 11750 IAUNIRBUGoUAINOS

Smoked Pork Sausage Mac & Cheese

unn:lstiaudd azldnsennysundu

Penne Boscaiola with 3 Mushrooms & Bacon

IWUIUASUIRA laziunou

Truffle Mashed Potatoes
with chopped herbs

suusiunlEnswiwawa iazauulws

Fries
spicy honey mustard & sweet Lime aioli
Jutlsunen IEswWwseusaalansatntiisaliia Toloau:unosanonu

Add truffle oil imuhiunswia 75
3 Peppercorn Sauce Mixed Mushrooms Sauce
soawsnlng 3 sUn BOAIRNUIUNBTR
Béarnaise Sauce Mustard Sauce
godnusiua 6oaJaNSA

SIDES

e PASTA SIDES -

350

350

Fusilli with Pulled Beef Gochujang Ragu

waasnsoalnydutiodn

1,000
1,000 / 1,350
400 /1,100

Seasonal price.
Please ask your server

350

Spaghetti with Rocket Pesto & Grilled Zucchini 280

alnfinftinseaiwalsitnSoniin 1IFswwsougntieng

e CLASSIC SIDES -

350

250

Creamed Corn
cheesy béchamel, grilled corn, cayenne pepper
Volwadusadiusiua laga 1IaswwsSouviolwag la:wsnAigu

Grilled Mixed Vegetables/Asparagus

wNsoUg Kianualtsugny

Creamy Spinach
nutmeg, garlic butter, crispy garlic
wnlvuaulugns:IRgY UNSINA la=Ns=INgNDANSOU

SAUCES

Add on sauce wusoa 120

Red Wine Sauce Lemon Butter Sauce
godlounng sodiuglauou
Thai Seafood Sauce (red) Thai Seafood Sauce (Green)
soaBWn alndlne gnswsniin sodBWn alndlng gnswsnived

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

$1A1AINEGIIUSIUAIUSNIS 10% IIa=N1BYaA Y 7 %

250

250

250

Chimichurri Sauce

BOaBIYS

Thai Spicy Jaew Sauce

BRI

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

NSOUMFIWUINIIU HINAIUIWOIIS H3aTTOAISS:5udUINWINBUINIS



—— THE SURPRISE) —
MENU

Tell us what you can't eat,
the rest is up to Chef and the team!

3 courses 1,500 + wine pairing 700 per person
5 courses 2,500 + wine pairing 1,200 per person

IWeanIswWIIAtullinau nsSanwanise:ls iswazasSioniuylAntuiou

3 pasd sam1 1,500 uan
[ou nwssuiwu 700 uan nonu

5 pasd s1A1 2,500 uan
Tou nwssviwu 1,200 uan ,onNu

SOMETHING SWEET

3 Milk Cake 320
raspberry sauce & raspberry sorbet
IANUL 3 a8nJ IAsWwSeusaas aUdiuess lla=snadiuasssesiu

Chocolate Lava Cake 320
with vanilla ice cream
1IAnGonlniananon IaswwsouloAnsuoTaan

Banana-Chocolate Cake 380
macadamias, caramelized banana & caramel ice cream
IAnNdosnau-Gonlniian doluAAIAIDY NdouA1sIua lalorAnsuAsIIua

Millefeuille 420
creme diplomat, almonds & coffee ice cream
IANdagiwe Fswwsounodauaus iialoAnsunaiw

Créme Brilée 400
classic vanilla flavor with raspberry sorbet
liAsuusdia IdswwsouloAnsusialiuoss

Lemon Bars 500
almond crumble, lemon curd, torched meringue,

raspberry sorbet

lauauUS 1IASWwSoulauouIAsn ASUIUadauaud 1WalSu 1alorAnsusnaliuess

Polenta Corncake 350
dulce de leche, caramelized bacon & coffee ice cream
iAnlwiaunvolwen IFswwsauuuvuiualndosiausun AsIualunau azloARSUNIW

Ice Cream & Sorbet (2 scoops) 250
ask your server for the flavors of the day
ToAn3U na:sasIu (2 afiu) IUsnaounuwaNIIUEKSUSaIAUS913U




