SHELLFISH & CAVIAR

KRISTAL CAVIAR SHELLFISHPLATTER OSTRA REGALOYSTERNO.4
30g/50g/ 125g Tiger Prawn, Oysters, Mussels & King Crab 2 Pcs.
Buttermilk Biscuits, Créme Fraiche & Citrus Mayonnaise, Champagne Mignonette & Cocktail Sauce Green Apple & Celery
Marinated Cucumber Supplement - Half Lobster - 1,000 400
5,000 / 8,000 / 16,000 2,100
TO START

STEAK TARTARE - Grilled Sourdough - 550
TUNA TARTARE-Ginger, Crispy Shallot & Mint - 550

BBQ XL GREEN PERTUIS ASPARAGUS-Wild Garlic Sabayon - 450
PATE EN CROUOTE - Pickled Winter Vegetables, Truffle Gelée & Honey Mustard - 850

“POULE AUPOT” RAVIOLI - Light Consommé with Timut Pepper - 700
MARINATED WILD SEA BREA M - Hass Avocado, Cucumber & Green Apple -700

CHICKEN CORDON-BLEU -Black Truffle, 24 Months Comté & Paris Ham - 800
FRUITTOMATO GAZPACHO -Burrata, Cucumber & Basil - 450
THINSLICES OF NOIRDE BIGORRE HAM -Piedmont Hazelnut & Black Truffle - 1,100
ORGANICVEGETABLE CRUDITES- Caesar Dip - 350

MAIN COURSES

Our mains are cooked over charcoal and served simply with sauce

WHOLE GRILLED BOSTON LOBSTER - Persillade Butter - 2,400
WILD TURBOT -Seaweed Beurre Blanc - 1,250
LIMOUSIN VEAL CHOP-Roquefort Butter & Watercress - 1,200 / 1,800
DRY AGED SIRLOIN FOR 2-Béarnaise, Frites & Butterhead Lettuce - 2,200
FILLET OF BEEF- Pommes Allumettes & Bordelaise Jus - 890
GRILLED SEA BASS-Tomato, Olive & Basil - 1,500
BB Q BREAM - Bouillabaisse Jus - 900
GRILLED TUNA STEAK- “Au Poivre” - 900
HALF GRILLED CORN FED CHICKEN -Salsa Verde & Wild Garlic - 850

ON THE SIDE

POMMES FRITES-TRUFFLE & PARMESAN AIOLI-350
GRILLED CORN-SOUR CREAM-COTIJA CHEESE-200
GRILLED ASPARAGUS-ANCHOVYBUTTER & TARRAGON-300
POMMES BOULANGERES-550
BUTTER LETTUCE - HERBS - CITRUS VINAIGRETTE-250

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

All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our commitment to

responsible sourcing and exceptional quality.
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