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Bangkok
by Andreas Caminada

SPRING MENU

Explore the new Spring Menu available throughout May 2024
Sharing experience (20 dishes)

Snacks
Capsicum Madelene — Caper - Jalapeno
Daikon — Nori — Espelette
Oreo — Curry — Caviar
Melon — Tuna — Soy

Starters
Sea Bream — Radish — Ponzu — Uni
Green Leaves — Green Vegetables
Langoustine — Avocado — Caviar
Snow Pea — Mint — Pancetta
Tartelette — Onion — Figs
Foie Gras — Pig Head — Cherry
Brioche — Truffle — Sea Salt

Mains
Lamb — Ramps — Tomato
Zucchini — Ratatouille — Potato
Morels — Ravioli — Vin Jaune
Pork Cheek — Consume — Chorizo — Horseradish

Desserts
Soufflé
Orange — Coffee
Seabuckthorn — Coffee Blossom — Coconut
Kaffir Lime — Chantaburi Chocolate — Perilla
Almond - Smoked — Sea Salt

s

Candy Store

Chocolates
Fruit Jellies
Chocolate Nuts
Macarons
Madeleines
Canelés
Pan Forte

THB 5,500++

per person

All menu items are subject to change according to seasonality and availability.
Please let us know of any dietary preferences, food intolerances, or food allergies we should be aware of in the preparation of your meal.
All prices are subject to change without prior notice and above prices are in Thai Baht, subject to 10% service charge and 7% applicable tax.



