KRISTAL CAVIAR
JAPANESE SWEET SHRIMP, CREME CRUE, GINGER

FOIE GRAS
CONFERENCE PEAR, LONG PEPPER, BRIOCHE

HOKKAIDO SCALLOP
CAULIFLOWER, PIEDMONT HAZELNUT, WHITE TRUFFLE

SCOTTISH BLUE LOBSTER “BALLOTINE’
VADOUVAN EMULSION, SAND CARROTS

KAGOSHIMA WAGYU BEEF
KRISTAL CAVIAR, SAUCE VIERGE, “POMMES FRITES"

GALANGAL
OOLONG SABAYON

GUANAJA 70% CHOCOLATE
SOURDOUGH, PEDRO XIMENEZ

GOURMANDISES A PARTAGER

6 SEQUENCES - 12000
6 GLASSES PAIRING - 7000
6 GLASSES PRESTIGE PAIRING - 10000

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 INCLUDE A 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
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