


PASTA

SPAGHETTI CLAMS WITH SUN-DRIED

TOMATOES, 440
adniNeAtnlE Kounau
MUSHROOM RISOTTO, (/) & 460

bocconcini, thyme, truffle oil
ssanlAIfnNUUaAROUBTTaIa:UNTUNAUNSWIWA

SPINACH-RICOTTA RAVIOLI, (/) 440
black truffle and parmesan cheese sauce
slesldunivulasasfonsnaswausoansuIRANSWINaIa:Zaw s U

BLUE CRAB SPAGHETTI, 490
bottarga, garlic, chili and clam broth
alinmiuawsnnsaRsuitioyia:lvuainuisundu

HOMEMADE LAMP RAGU CAPELLINI, 450 -
slow braised lamb ragu
wAassoatonn:su

MAIN COURSE

SEARED SEABASS, 720

mushroom puree, asparagus, vegetables
and basil beurre blanc
Janns:wunansaalrswalouvioidswwsouiraun Kualiiaiaswn

BOUILLABAISSE, 790
seabass, prawns, mussel,

scallops, served with baguette and rouille
gUomsn:laiaswnuvuudulia:sodasy

ROASTED KING FISH, 790
spring vegetables, pine nuts and capsicum broth
UandunsninindauinAguidaswiwsoudin foidnauia:soawsnkonu

SEARED SNOW FISH, @ 830
clam chowder, potato puree, roasted walnuts
UanAusnugoanounau 1IdswwsouduSiunia:toooadn

RACK OF LAMB, (®) 1450
artichoke, baby carrots, zucchini with ratatouille and salsa verde
GeglAsuinzounulsaiusia-3ag1asn

48 HOUR 1824 SHORT RIB, &) 890

served with asparagus and roasted carrot puree
ITosiu 48 su.KudlJWSuIazInsanuA

FROM THE GRILLS

SEAFOOD PLATTER, (® (&) 1500
seabass, tiger prawn, rock lobster, squid and mussels
ornsn:iagg Uann=wy rivaneide nu Uanidn 1a: nooiiuaus

ROCK LOBSTER | i 950
TIGER PRAWNS | fuaoido 1200
KUROBUTA PORK CUTLET | iorynlsys: 790

GRILLED 150-DAY GRAIN-FED
AUSTRALIAN BEEF RIB EYE 1590

ainnsuanglnyuoadinsidg

FIRE ROASTED AUSTRALIAN BEEF
TENDERLOIN ; 1750

iteaululavusodinside

PRIME-CUT TOMAHAWK STEAK 1950

aifinitiolnuioosn

SELECTIONS OF SAUCE

black peppercorn, (@) béarnaise, tartar,
beurre blanc or mushroom sauce
goawsnIinym, BoalusIud, 30an1SN1s, sodiuosuasy k3o sodIRn

please choose a side dish to complement your
‘from the grills’ item grilled asparagus, seasoned
fries, potato purée, sautéed mushrooms with

garlic, curly fries, mixed salad or sautéed spinach
HualWSug g, TuLSanen, TuwSiun, IBnANS:IAuy, Juwsauuindsonon,
aanun Ko wawnlvy

ADDITION ON THE SIDE

POTATO PUREE, CURLY FRIES, (/)
SEASONED FRIES

Juwsaun, Jutlsuiuuinasonen, Juwsinon

each 210

SAUTEED MUSHROOMS, GRILLED ASPARAGUS,
SAUTEED SPINACH, MIXED SALAD @ each 240

IRntinns:IfRoy, nuolUusaene, ntinlvu Ko dantin

SWEET ENDING

SALTED CARAMEL BUDINO, @ 320

serve with chocolate chip, cookie crumbs,
white chocolate and whipped cream
Asnivayalu idswwsougonlniansw Anfun Toridoalnian a:3UdAsu

TIRAMISU, (b)) (®) 320
savoiardi biscuit, espresso, mascarpone and

bitter cocoa powder

As0a vuudunsous2od 1odiwsals unaniluid nazwilnln

CLASSIC CHEESECAKE, (®)(®) 350

serve with refreshing lime sorbet and berry compote
BaANIESWWSOUIBOSIUNUZUDIA:IUOSSIU

SEASONAL FRESH FRUITS, 290
tropical fresh fruits
wallisou

ICE CREAMS @ each scoop 130

vanilla bean, truly strawberry, swiss chocolate,
coconut, rum raisinl
Torinsu 91daan, ansoluass, Gonlnian, SU 1S3U, U:wsho

SORBETS
raspberry, lime
BOsSIUN S1EIUOSS, LD

JRGRORCORG)

CONTAINS VEGETARIAN CONTAINS GLUTEN FREE DAIRY
PORK NUT

»H ® © ®

CONTAINS  CONTAINS CONTAINS CHEF:S
o ALCOHOL S I SHELELEEISH EGGS SIGNATURE DISHE

each scoop 130

Please let us know if you have any food allergies
or special dietary requirements.
SIAVAAUILSOUNIBIIAAIUSNIS 10%

Price and quoted in Thai Baht, Subject to government

Tax and 10% service charge.
NSEUNIRIWUNIIU KINANUIWOIMISKSDIUVOINNNNWINBUINISTAG



