


FIVE COURSE MENU 
FÜNF GANG MENÜ  

 

 

 

 

 

BRITTANY LOBSTER  
Melon, Carrot, Yuzu, Ginger, Coriander 

BRETONISCHER HUMMER 
Melone, Karotte, Yuzu, Ingwer, Koriander 

 GEWÜRZTRAMINER, JUSTINA, ST. PAULS 2014, ALTO ADIGE 

  

LENTIL VELOUTÉ 
Foie gras, Perigord Truffle, Quail 

LINSENVELOUTÉ 
Gänsestopfleber, Perigord Trüffel, Wachtel 

 PINOT GRIGIO DELLE VENEZIE, BOTTEGA 2014, VENETO 

 

ATLANTIC TURBOT 
Black Garlic, Spinach, Button Mushrooms 

 ATLANTIK STEINBUTT 
Schwarzer Knoblauch, Spinat, Champignons 

 CHARDONNAY, ST. PAULS 2013, ALTO ADIGE 

 

VENISON SADDLE 
Porcini Mushrooms, Celeriac, “Semmelschnitte”, Pickled Cherries 

REHRÜCKEN IM KRÄUTER-BERGPFEFFERMANTEL 
Steinpilze, Sellerie, Semmelschnitte, Essigkirschen 

 NEBBIOLO LANGHE DOC, CORDERO DI MONTEZEMOLO 2013, PIEMONTE 

 

CHOCOLATE SPHERE  
Mango, Kumquat, Pineapple  

SCHOKOLADENSPHÄREN 
Mango, Kumquat, Ananas 

 MOSCATO VINO DELL'AMORE SPUMANTE, BOTTEGA, VENETO 

 

PETITS FOURS AND PRALINES  
Petits Fours und Pralinen  

 

 

THB   4200 
 

Prices are subject to 10% service charge and applicable government tax. 

WINE PAIRING 
3 GLASS ı 1800 

5 GLASS ı 2900  

 

 

 



Prices are subject to 10% service charge and applicable government tax. 

SEVEN COURSE MENU 
SIEBEN GANG MENÜ  
 
 SCALLOPS AND FOIE GRAS  
Artichokes, Truffle, Frisée 

JAKOBSMUSCHEL UND GÄNSESTOPFLEBER 
Artischocken, Trüffel, Frisée 
GEWÜRZTRAMINER, JUSTINA, ST. PAUL 2014, ALTO ADIGE 
 

VELVET SOUP 
Young Peas, Langoustine, Potato 

SCHAUMSÜPPCHEN 
Junge Erbsen, Kaisergranat, Kartoffel 
PINOT GRIGIO DELLE VENEZIE, BOTTEGA 2014, VENETO 

 

DOVER SOLE “SOUS VIDE” 
Pumpkin Texture, Baby Spinach, Pine Nuts, Roasted Butter  

SEEZUNGE “SOUS VIDE” 
Kürbistextur, Babyspinat, Pinienkerne, Nussbutter 
CHARDONNAY, ST. PAULS 2013, ALTO ADIGE 

 

SEA BASS & BRITTANY LOBSTER   
Melon, Carrot, Ginger, Coconut, Yuzu 

WOLFSBARSCH UND HUMMER 
Melone, Karotte, Ingwer, Kokos, Yuzu 
LANGHE ARNEIS DOC, CORDERO DI MONTEZEMOLO 2013, PIEMONTE 
 

LAMB IN VARIATION  
Orange, Quinoa, Beans, Sobrasada Sausage 

VERSCHIEDENES VOM LAMM 
Orange, Quinoa, Bohnen, Sobrasada 
ROCCA DI FRASSINELLO, ORNELLO 2011, TOSCANA 
 

ICED CEREALS 
Cereals, Berries, Honey  

GEEISTES MÜSLI 
Müsli, Beeren, Honig 
MOSCATO VINO DELL'AMORE SPUMANTE, BOTTEGA, VENETO 
 

“JOGHURETTE” OUR WAY  
Wild Strawberries, Yoghurt, Chocolate 

“JOGHURETTE” AUF UNSERE ART  
Walderdbeeren, Joghurt, Schokolade 
  

PETITS FOURS AND PRALINES  
Petits Fours und Pralinen 
 

 
THB   4900 
  
 

 
 

WINE PAIRING 
3 GLASS ı 1800 

5 GLASS ı 2900  

6 GLASS ı 3400  

 

 



WINE DINNER MENU 
WEIN MENÜ  

 

 

 

BRITTANY LOBSTER   
Melon, Carrot, Yuzu, Ginger, Coriander  

 BRETONISCHER HUMMER 
Melone, Karotte, Yuzu, Ingwer, Koriander 

 GEWÜRZTRAMINER, JUSTINA, ST. PAUL 2014, ALTO ADIGE  

 

  VELVET SOUP 
Young peas, Langoustine, Potato 

  SCHAUMSÜPPCHEN 
Junge Erbsen, Kaisergranat, Kartoffel 

 PINOT BIANCO, PLÖTZNER, ST. PAULS 2014, ALTO ADIGE    

 

ATLANTIC TURBOT 
Black Garlic, Spinach, Button Mushrooms  

 ATLANTIK STEINBUTT 
Schwarzer Knoblauch, Spinat, Champignons 
 CHARDONNAY, ST. PAULS 2014, ALTO ADIGE  

 

VENISON SADDLE 
Porcini Mushrooms, Celeriac, “Semmelschnitte”, Pickled Cherries  

 REHRÜCKEN IM KRÄUTER-BERGPFEFFERMANTEL 
Steinpilze, Sellerie, Semmelschnitte, Essigkirschen 

 LAGREIN RISERVA, PASSION, ST. PAULS 2012, ALTO ADIGE 

  

 FROZEN GOAT CHEESE 
Orange, Pepper, Olive oil  

 GEFRORENER ZIEGENKÄSE 
Orange, Pfeffer, Olivenöl 

PINOT NERO LUZIA, ST. PAULS 2013, ALTO ADIGE 

 

 POACHED WHITE PEACH 
Almond, Raspberry, Lime  

 POCHIERTER WEINBERGPFIRSICH 
Mandel, Himbeere, Limette 

  

 PETITS FOURS AND PRALINES  
Petits Fours und Pralinen 

 

 

 THB   5800 

 

Prices are subject to 10% service charge and applicable government tax. 


