


Le Menu Exceptionnel

7 SEQUENCES - 8500

5 GLASSES PAIRING - 4500

5 GLASSES PRESTIGE PAIRING - 7000

Available for lunch and dinner from Tuesday to Sunday

Amuse bouche

Velouté de faisan au maïs et dés de foie gras poêlés
Pheasant velouté with sweetcorn and pan-fried foie gras

Pithivier de pigeon à la truffe noire et topinambour
Pigeon pithivier with black truffle and Jerusalem artichoke

Sorbet figue et airelles sauvages

Fig and lingonberry sorbet 

Suprême de turbot de ligne au parfum de sauge, girolles et jus de volaille                                                   
Line caught turbot flavoured with sage, girolle mushrooms and chicken jus

OR

Lièvre à la Royale et tagliatelles fraîches, sauce Grand-Veneur                                                                 
Hare à la royal and fresh tagliatelle pasta, Grand-Veneur sauce

OR

Duo de gibier et subric de potiron, sauce poivrade
Duo of seasonal game and pumpkin subric, poivrade sauce

Fourme d’Ambert et coings

Fourme d’Ambert cheese with quince

Soufflé chaud aux mirabelles                                                                                                 
Warm golden plum soufflé 

Assortiment de mignardises 

Assortment of mignardises

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.



The Waterside Inn’s classic dishes. 

Perfect for sharing or to enjoy on their own.

All of the dishes on our tasting menus, are also available as à la carte.

Tronçonnettes de homard bleu de Bretagne poêlées minute au porto blanc
Pan-fried Brittany blue lobster medallions and ginger flavoured vegetable julienne, white port sauce

Michel Roux Senior’s signature dish created at The Waterside Inn, in 1983

3750

Filets tendres de lapereau grillés sur un fondant de celeri-rave, 

sauce à l’Armagnac et aux marrons glacés

Grilled tender rabbit fillets, served on a celeriac fondant, 

glazed chestnuts and Armagnac sauce

2750

Péché gourmand selon “Alain Roux”

A selection of six mouth-watering desserts from Alain Roux

1200

The dishes we offer are subject to variations in market supply.

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.

La Carte



La Carte

The dishes we offer are subject to variations in market supply.

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.

Linguine au caviar osciètre
Osciètra caviar with linguine

Tartare de filet de bœuf Wagyu coupé au couteau
Hand–cut wagyu beef fillet steak tartare

2750

Sole de Douvres meunière entière, girolles et sauce au beurre et câpres

(pour deux personnes) 

Whole Dover sole meunière, girolle mushrooms and caper brown butter sauce

(for two people)

6900

Chateaubriand de boeuf wagyu à la Rossini et sauce périgourdine

(pour deux personnes) 

Wagyu beef chateaubriand Rossini with périgourdine sauce

(for two people)

8500

Canard fermier de Barbarie français rôti aux épices, carottes anciennes et jus au thym

(pour deux personnes) 

Roasted French Barbary farmed duck with spices, heritage carrots and thyme jus

(for two people)

8500

125 grams 

18750

50 grams 

8000

Le entrées

Crêpes Suzette flambées au Grand Marnier, glace vanille 

(pour minimum deux personnes)

Crêpes suzette flambé au Grand Marnier, vanilla ice-cream 

(for minimum two people)

2000

Les Fromages et Desserts

Sélection de fromages fermiers affinés Français 

Selection of French farm cheeses

1200

Le plat principal
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