Menu

Bouquet of Tender Greens from the ‘Royal Project’
Poached prawn, cherry tomato, sweet mango, orange segment and orange
dressing

v
aaanensouAneInTnsaImMIvian uziloma uzain uazihadasadu

red

Oven Roasted Fillet of Garoupa with Provencale Crust
Braised lentil, day fresh vegetable served with grain mustard sauce
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Lot 9

Valrhona Chocolate Fondant & Vanilla Ice Cream
with berry compote
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Baht 490.- per person.
Price is subject to 10% service charge and government tax.
Please advise on dietary requirements or allergies and our chefs will be delighted to assist.



