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WINTER MENU

Explore the new Winter Menu available throughout February 2024
Sharing experience (20 dishes)

Snacks
Tartelette — Lobster — Citrus — Rose
Taco — Sea Bream — Jalapeno — Nori

Radish — Kohlrabi — Kimchi
Butternut Financier — Sweet Sour — Balsamic

Starters
Scallop — Ceviche - Porcini — Apple
Foie Gras — Rocher
Langoustine — Nori — Nage
Fennel — Saffron — Citrus — Smoke
Flat Bread — Truffle
Egg — Potato Truffle — Leek
Sellerie — Truffle — Walnut
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METT
Wagyu Striploin — Harissa — Kampot Pepper
Knopfli — Appenzeller — Apple
Savoy Cabbage — Venison — Mirepoix — Lingonberry
Kale — Spinach — Mushroom

Desserts
Soufflé
Yoghurt Sorbet — Strawberry
Lotus Stem — Berries — Vanilla
Grilled Peach — Genmaicha - Rice
Chocolate — Cherry

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.



