
D U C K   F A T   T R I P L E  C O O K E D   H A S H  B R O W N S  600++

G R I L L E D  A S P A R A G U S  -  A N C H O V Y  B U T T E R  750++

S A U T E E D  P E A S - O L I V E  O I L  -  L E M O N - S O U R D O U G H  750++

“R A T A T O U I L L E”  450++

P O T A T O   G R A T I N - C R È M E  C R U  -  M O N T G O M E R Y  C H E D D A R  750++ 

B U T T E R   L E T T U C E  -  H E R B S  -  C I T R U S  V I N A I G R E T T E  450++

T O  S T A R T  &  S H A R E

C A V I A R  
K R I S T A L   C A V I A R

50g / 125g

Buttermilk Biscuits, Crème Fraîche &

Marinated Cucumber

4,500++ / 9,000++

T H I N  S L I C E S   O F  N O I R   D E   B I G O R R E  H A M

From the Pyrenees

1,100++

O R G A N I C  V E G E T A B L E   C R U D I T É S  

Caesar Dip 

550++

M I N I  C R A B   R O L L S

 Kegani Crab with Toasted Brioche, Celery & Pomelo

990++

C A V A T E L L I   P A S T A 

 Black Truffle Butter, Sarawak Pepper & Pecorino

550++

G R I L L
 

G R I L L E D  W H O L E  L O B S T E R

 From Brittany with Persillade Butter

2,800++

D U C K

From Maison Burgaud 

Shaved Fennel & Pear Vinegar

1,800++

T U R B O T

Seaweed & Citrus Beurre Blanc

1,800++

L I M O U S I N E  V E A L   S W E E T B R E A D  & 

 L A N G O U S T I N E 

 Vol au Vent, Young Ginger & Vin Jaune

1,400++

M A R I N A T E D  S E A  B R E A M 

 Green Radish, Cucumber, Green Mango & Coconut

990++

“P Â T É  D E  C A M P A G N E”

 Brioche & Honey Mustard

800++

F R O M  T H E  F A R M

L A M B 

 From Pays d’Oc, Tomato, Basil & 

Light Jus with Taggiasca Olives

2,200++

G R A N D E  G R I L L  -  S E R V E S  2 - 3

W H O L E   R O A S T  C O R N   F E D  C H I C K E N

Stuffed with Foie Gras & Wild Mushrooms

9,000++

D R Y  A G E D  C Ô T E  D E  B O E U F 

(1.2KG)

Café de Paris Butter, Bone Marrow & Béarnaise

5,500++

B E E F  F I L L E T 

“Au Poivre” & Pommes Allumettes

2,050++



D E S S E R T

S T R A W B E R R Y  Î L E  F L O T T A N T E

Lemon Verbena, Greek Yoghurt & Pistachio

550++

 

70%  C H O C O L A T E 

Tart “Soufflé ”, XO Cognac, Chocolate & Cocoa Nib Ice Cream

550++

 

B A N A N A  M I L L E   F E U I L L E

Banana Rhum Cream, Caramelized Spiced Banana & Ice Cream

650++

 

V A N I L L A  &  J A S M I N E  S O U F F L É  

Nam Dok Mai Mango, Madagascan Vanilla & Mango Ice Cream

550++

P E T I T S  F O U R S

Prices are in Thai Baht and subject to 10% 

service charge and applicable government tax.
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