New Year's Eve at Mandarin Oriental, Bangkok

Thursday, 8l December 2020



Egg Yolk Toast with Créme Fraiche and Kristal Kaviari Caviar

Bluefin Akami Tuna ‘Noodles' with Bafun Uni, Radish, Green Chili and Finger Lime

Chilled Tagliolini of Hokkaido Scallop, Amalfi Lemon and Chives

Aromatic Crab Consommé with Hand-picked Blue Swimmer Crab, Garlic Custard and Gold Leaf

Koshihikari Risotta with Jerusalem Artichoke and Caramelised ‘Jean Lanaurdie’ Foie Gras

Wood Roasted Wagyu Tenderloin with Parsley Root Purée, Fondant Potato and Périgord Winter Truffle
or
Roasted Butter Blue Lobster

with Heirloom Root Vegetables, Wild Mushroom Velouté, Périgord Winter Truffle

Blackcurrant Sorbet with Lemon Cream and Blueberry Jelly

Textures of Champagne and Grapefruit

20,000
Please advise of any dietary requirements and we will be delighted to assist.

Price is in Thai Baht and inclusive of 10% service charge and applicable government tax.



