
 



Anchovies between carpione and saor
Alici tra carpione e saor

Villa Antinori Bianco 2013, Tuscany IGT

Fried langoustine with grapefruit in sea roasting
Scampi fritti con pompelmo in tostatura marina
Chardonnay, Tormaresca 2013, Umbria IGT

Risotto with beetroot and Gorgonzola 
Risotto alle rape rosse e salsa gorgonzola

Pinot Nero, Alois Lageder 2010, Alto Adige DOC

Turbot with pistachios and red onion 
Rombo chiodato con pistacchi e cipolle rosse

Chianti Classico Riserva, Villa Antinori 2011, Tuscany DOCG 

Or
Oppure

Crispy veal cheek with Alpeggio butter potato 
Guancia di vitello croccante con patate al burro d’alpeggio

Marchese Antinori, Tenuta Tignanello 2011, Tuscany DOCG

Raspberry, yogurt and liquorice 
Lamponi, yogurt e liquirizia

Quera Antica Visciole, Velenosi 2010, Marche

THB 3,600 per person
3 glasses of wine pairing THB 1,200 per person
5 glasses of wine pairing THB 2,000 per person

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

Dinner Menu

   



Soft potato, capers, egg and eggs
Patata soffice, capperi,  uovo e uova

Villa Antinori Bianco 2013, Tuscany IGT

Anchovies between carpione and saor
Alici tra carpione e saor

Fried langoustine with grapefruit in sea roasting
Scampi fritti con pompelmo in tostatura marina
Chardonnay, Tormaresca 2013, Puglia IGT

Oil and lime button with cacciucco sauce and octopus 
Bottoni di olio e lime con salsa cacciucco e polpo alla brace

Pinot Nero, Alois Lageder 2010, Alto Adige DOC

Risotto with beetroot and Gorgonzola sauce 
Risotto alle rape rosse e salsa gorgonzola

Chianti Classico Riserva, Villa Antinori 2011, Tuscany DOCG 

Variation of pigeon with foie gras and rhubarb 
Piccione in differenti cotture con fegato grasso e rabarbaro

Marchese Antinori, Tenuta Tignanello 2011, Tuscany DOCG

Raspberry, yogurt and liquorice 
Lamponi, yogurt e liquirizia

Quera Antica Visciole, Velenosi 2010, Marche

THB 5,800 per person
4 glasses of wine pairing THB 1,600 per person
6 glasses of wine pairing THB 2,400 per person

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

Chef’s Table Menu

 



Villa Antinori Bianco 2013, Tuscany IGT
Soft potato, capers, egg and eggs
Patata soffice, capperi,  uovo e uova

Pumpkin, mustard, rhubarb and foie gras
Zucca , senape, rabarbaro  e foie gras

Chianti Classico Riserva, Villa Antinori 2011, Tuscany DOCG
Classic snail, garlic, liver and green apple 

Lumache tradizionali, aglio e fegatini con mela verde

Spaghetti with smoked eel 
Spaghetti all’anguilla affumicata

Marchese Antinori, Tenuta Tignanello 2011, Tuscany DOCG
Saffron risotto, traditional balsamic vinegar and spicy almond 

Risotto allo zafferano, gocce di aceto balsamico tradizionale  
e mandorle piccanti

Tignanello 2011, Tuscany IGT
Seared lamb, coal onion and puffed ricotta bread 

Agnello scottato con cipollotti al carbone e pane soffiato alla ricotta

Muffato della Sala 2008, Umbria IGT
Burnt cream with frozen blueberry, cherry and meringue 

Crema bruciata con mirtilli ghiacciati, ciliegie, meringhe

THB 5,900 per person

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

Antinori Wine Dinner

 


