LE MENU GASTRONOMIQUE

CRABE ROYAL ET QUEUES DE LANGOUSTINES, MACEDOINE DE LEGUMES ET SAUCE A LA LIVECHE
KING CRAB WITH LANGOUSTINE TAILS, MACEDOINE OF VEGETABLES AND LOVAGE SAUCE
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FOIE GRAS POELE A LA GRENOBLOISE ET SA RONDELLE D’'ORANGE CARAMELISEE
PAN-FRIED FOIE GRAS GRENOBLE STYLE WITH A CARAMELISED SLICE OF ORANGE

PAVE DE TURBOT CUIT DANS SA FEUILLE DE VIGNE, EMULSION AU VERJUS
FILLET OF TURBOT BAKED IN VINE LEAVES, VERJUS EMULSION

TRONCONNETTE DE HOMARD BLEU DE BRETAGNE POELEE MINUTE AU PORTO BLANC
PAN-FRIED BRITANY BLUE LOBSTER MEDALLION WITH GINGER FLAVOURED VEGETABLE JULIENNE, WHITE PORT SAUCE
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BALLOTTINE DE SOLE DE DOUVRES POCHEE AU CRESSON ET SAUCE AUX COQUILLAGES
POACHED BALLOTTINE OF DOVER SOLE WITH WATERCRESS AND SHELLFISH SAUCE

OR

PIGEON DE MIERAL ROTI, OIGNON DE ROSCOFF, BETTERAVE ET JUS AU CARDAMOME NOIRE

ROASTED MIERAL PIGEON, ROSCOFF ONION, BEETROOT AND BLACK CARDAMOM JUS
OR

TOURNEDOS DE BCEUF WAGYU GRILLE, JEUNES CAROTTES ET WASABI, SAUCE BORDELAISE
GRILLED WAGYU BEEF TOURNEDOS, BABY CARROTS AND WASABI, BORDELAISE SAUCE
SUPPLEMENT 500

SORBET AU CHAMPAGNE ROSE
PINK CHAMPAGNE SORBET
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SOUFFLE CHAUD A LA NOIX DE PECAN, YUZU ET CHOCOLAT NOIR
WARM PECAN NUT SOUFFLE WITH YUZU AND DARK CHOCOLATE

ASSORTIMENT DE MIGNARDISES
ASSORTMENT OF MIGNARDISES

7 SEQUENCES - 7500
7 SEQUENCES + CHEESES - 8400
6 GLASSES PAIRING - 4500
6 GLASSES PRESTIGE PAIRING - 7000

PLEASE NOTE THAT OUR MENU MAY CHANGE DEPENDING ON THE AVAILABILITY OF IMPORTED PRODUCE.
PLEASE ADVISE OF ANY DIETARY REQUIREMENTS OR ALLERGIES AND OUR CHEFS WILL BE DELIGHTED TO ASSIST.

PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
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