
Prices are subject to 10% service charge and 7% government tax.

Antipasti

Mixed Nuts with Larb Spices  THB 160
Vegetarian Mezze Plater  THB 590
Homemade Pickles, Olives Kalamata, Pita and Lavash Bread, Pistachio 

Hummus, Truffle Cheese Spread, Eggplant Tahini, Avocado Guacamole 

Smoked Fish Plater with Sour Cream and Blinis THB 630
Artisan Cheese Platter THB 650
Blue Cheese, Brie, Goat Cheese, Hard Cheese

Artisan Cold Cuts Platter   THB 650
Parma Ham, Coppa, Chicken Liver Mousse, Saucisson, Chorizo

Mixed Platter of Artisan Cheese and Cold Cuts THB 760

Tapas and Appetizer 

Oyster Fine de Clair N3 per 1pcs THB 60
Baklava Sai Ua THB 190
Crab Avocado Croquette  THB 220
Sautéed Shrimps with Garlic and Harissa THB 250
Mini Bacon and Cheese Quiche THB 250
Ham and Gouda Pain Perdu Brioche  THB 250
Mini Salmon Quiche with Spinach Ricotta and Tuna Flakes  THB 270
Hash Brown with Smoked Salmon THB 270
Deep Fried Calamari  THB 280
Chicken Wings in Sesame Crust  THB 280
Truffle Choux THB 290
Anchovy, Mussel and Clams Marinated with Olive Oil with Toast THB 290 
Glazed Salmon Skewers with Soya Sauce and Honey  THB 290
Mille-Feuille of Chicken Liver Mousse  THB 290
Eclair Crab and Granite Smith  THB 340
Tuna and Avocado Tart THB 340
Saint Honoré Salmon Rillette Served with Tarama THB 340
Pan Seared Foie Gras Glazed with Pomegranate and Almonds  THB 550
Beluga Caviar 30g with Condiments & Blinis THB 3,900

Dessert

Ice Cream  THB 110
Vanilla, Chocolate, Coconut, Mango, Strawberry, Raspberry, Coffee

Mini Dessert Assortiments THB 340

TAPAS MENU


