
Oysters from America and Europe 100 baht each
Seasonal oyster served with lemon, chili jam and mignonette.

Chilled Shellfish 3,600 baht (for 2-4)
Steamed king crab, raw oysters (6), poached whole lobster, Spanish prawns and scallops sashimi.
 
Cured Meats 1,200 baht + Cheese 1,900 baht
Shaved jamon, salami and chorizo from the Iberian Coast served with pickles, mustard, marcona 
almonds and grilled bread, or add a selection of the finest seasonal cheeses (5). 

Lobster Spaghetti A.O.P 3,400 baht (for 2-4)
Two whole grilled lobsters (1.2kg) served on spaghetti with chili, garlic and olive oil.

Grilled King Crab 3,000 baht (for 2-4) 
Alaskan king crab grilled in the shell, served with Beurre Maître d'Hôtel and lemon. 

Wood Fire Tomahawk 4,200 baht per kg
Fire grilled “Darling Downs” wagyu tomahawk from Australia served with demi-glace, 
steak sauce and nam jim jaew.
 

SHARE

All prices are subject to 10% service charge and 7% VAT.

SEAFOOD 
DELICACIES

Grilled Lobster Tail 1,600 baht
Brushed with truffle honey and lobster XO. Served with seafood risotto, 
and sauce Américaine. 

Seared Scallops 950 baht
From Hokkaido with pork belly, cauliflower and bacon dashi. 

Roasted Black Cod 750 baht
From Japan glazed in a sauce made from onions, served with 
potato stew, chorizo and clams.
 
Salmon Pappardelle 750 baht
Grilled salmon served on pappardelle with truffle and tomato cream. 

Crusted Tuna 1,200 baht
Seared blue fin tuna crusted in fine herbs, served on white bean puree and
grilled asparagus with saffron gastric. 

FROM 
THE GRILL

Iberico Pork Belly 900 baht
Grilled Spanish pork with black trumpet mushrooms, new potatoes, pomegranate seeds 
and yogurt sauce. 

Veal Chop 2,100 baht
Milk fed veal (300g) from France served with black truffle risotto and rosemary jus.

Flank Steak 900 baht
Marinated and fire grilled wagyu flank steak (200g) served with mashed potatoes, 
spicy cheese sauce and blue cheese salad.

Tenderloin of Beef 1,950 baht
150 day grain fed Angus tenderloin (150g) served with a potato gratin, veal tail croquette 
and sauce Bordelaise. 

Rack of lamb 950 baht
Roasted with herbs, served with tomato salad and brûléed Mornay sauce. 

Char Smash Burger 500 baht
30 day dry aged Wagyu and Charolaise beef patty smashed with shaved onions, 
topped with white cheddar and American cheese. 

SOUPS
Soup de Jour 350 baht

ask your server

Lobster Soup 450 baht
Crusted lobster claw from Maine and tarragon. 

APPETIZERS 
Grilled Zucchini 350 baht

Fresh peas, anchovy butter, salted egg yolk and mint. 

Caesar Salad 450 baht
With grilled red prawns from Argentina, parmesan 

and garlic dressing. 

Tuna Ceviche 750 baht
Raw blue fin from Japan, coriander, tiger’s milk 

and shaved avocado. 

Sunny Side-up Scallops 650 baht 
Hokkaido scallop sashimi, brûléed spicy aioli and brown 

butter ponzu.

King Crab Cake 800 baht
Crispy king crab from Alaska tossed with spicy aioli, corn salad 

and roasted pepper vinaigrette.

Truffle Risotto 600 baht
Black truffle with vialone nano risotto rice topped 

with aged parmesan. 

Roasted Cauliflower Ravioli 450 baht
Homemade pasta stuffed with roasted cauliflower puree, miso 

beurre blanc and smoked sunchokes. 

Fire Grilled Asparagus 500 baht
with shaved jamon from the Iberian coast, grana padano 

and 30 year aged balsamic. 

Smoked Foie Gras 950 baht
Sweet potato humus, roasted apples, brown butter braised almonds.

Grilled Bone Marrow 450 baht
Sauerkraut, swiss cheese, cured bone marrow

 from “Best Country Beef” and rye bread.
 

SURPRISE MENU
tell chef what you can’t eat. the rest is up to chef.

 
7 courses 2,700 baht + wine pairing 1,800 baht

OR
5 courses 2,000 baht + wine pairing 1,200 baht 

(must be ordered by the entire table)

VEGETABLES
Dirty Fries 250 baht

Steak fries covered with pulled pork  and 
melted cheddar cheese.

BBQ Carrot 200 baht
 Slowly grilled carrot glazed in our homemade 

BBQ sauce served with meat jus.

Mashed Potatoes 250 baht
Creamy mashed potatoes & our homemade butter. 

Grilled Asparagus 200 baht
With lemon, olive oil and sea salt.

Mixed Greens 200 baht
With grilled tomatoes, olives, brioche croutons 

and mustard dressing. 

Stuffed Mushrooms Rockefeller 250 baht
Roasted mushroom caps stuffed garlic butter, 

spinach and parmesan. 

Creamed Spinach Vol-au-vent  250 baht
Creamed spinach with Madeira wine, 

béchamel & cheddar cheese. 

Wine pairings
Can't choose. Let us help. price vary


