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AMUSE BAR

CASHEW NUTS HUMMUS W/ CRACKERS 180

FRIED CUTTLEFISH W/ UNI MAYO 220
CHEESE OF THE DAY W/ BREAD 190
DUCK BRESAOLA W/ TRUFFLE OIL 220

SMOKED CHIPS & OLIVES W/ BURRATA 290

STARTERS

TOMATO CARPACCIO 430

VN Feta, olives, cucumbers, celery,

[ : - ‘ | bell peppers, olive oil & sambaizu vinegar.
e BURRATA DIP 490
Burrata cheese, bell peppers,
pistachios.
| EGGPLANT KATSU 180

‘ Fried eggplant, shiso pesto

kimchi cream cheese.

| T | TUNA CARPACCIO 450/850
PAS ‘ A Japanese tuna akami,

olive oil, wasabi, confit ginger.

UDON CHICKEN & MUSHROOMS 530 VONGOLE BOWL 470
Udon yuzu noodles, mushrooms, chicken oysters, Fish stock, fennel, leeks,

aglio olio style. (vegetarian option available -80thb) celery, ‘nduja, sake.

UDON ‘BOUILLABAISSE-STYLFE’ 850 SHRIMP SKEWERS 230
Udon yuzu noodles, Japanese tuna, shrimp, 2x shrimps, yuzu kosho mayo,

clams, uni bouillabaisse sauce. kimchi cream cheese.

SHRIMP PESTO 350 DUCK SALAD ‘FORESTIERFE’ 590
Linguine pasta, shrimp, zucchini, Duck bresaola, asparagus, fennel, comte cheese,

shiso pesto. (vegetarian option available -80thb) pecan nuts. (vegetarian option available -80thb)
BACON & MISO ‘GRATIN’ 390 CROISSANT ‘VOL-AU-VENT’ 420
Orecchiette pasta, smoked bacon, miso cream, Chicken oysters, mushrooms, cream,

asparagus, leeks fondue, cheese. frisee salad. (vegetarian option available -80thb)
BEEF ‘RAGOUT’ 690 BEEF TARTARE 560
Rigatoni pasta, Australian beef cheek ragout, Autralian beef tartare, eggplant bone marrow,

burrata, tomatoes. confit egg yolk, toasted bread.

PRICES ARE SUBJECTED TO 7% VAT AND 10% SERVICE CHARGE



MAINS

TUNA BURGER 580

Japanese tuna, leeks fondue, uni mayo,

fennel, mustard seeds, chips.

CHICKEN LEG 520
Bell pepper-stuffed chicken leg,

confit lemon, yuzu kosho & curry sauce.

DUCK BREAST 850
200 grams French duck breast

apricot & ginger sauce.

LAMB HAMBURG 450
200 grams lamb & pork patty, arabic spices,

cheese, eggplant caviar, gravy sauce.

HANGER STEAK 790

250 grams Australian hanger,

shallots sauce, crispy onions. : =
g“’i‘;;“.‘.-:.‘;‘s‘: E:s

BEEF ‘BOURGUIGNON’ O e

Australian beef cheeks, glazed carrots, SABABA CHOCO-MOUSSE 280

. Kad Kokoa 75% chocolate mousse,
red wine sauce.

feuillantine, pecan nuts.

SlDEs PISTACHIO PROFITEROLE 320

Choux pastry, pistachio ice cream,

MIXED SALAD 190 apricots, chocolate sauce.

RATATOUILLE 180 STRAWBERRY MILLEFEUILLE 340
Puff pastry, vanilla cream,

POTATO & CEPS GRATIN 220 .
fresh strawberries & puree.

H E FRENCH FRIES, KOSHO MAY! 190

Oous ¢ S, KOSHO 0 ° CHOCOLATE SOFT COOKIE 330
HERBS & BUTTER RICE 90 Kad Kokoa chocolate, hazelnuts,

pistachios, pecan nuts, vanilla ice cream.

DIGESTIVE DRINKS

AMARETTO 250
AMARETTO + LIME JUICE 270
COGNAC J-L. PASQUET LORGANIC 7YO 480
CALVADOS R. GROULT 7YO 490
ESPRESSO MARTINI 330

PRICES ARE SUBJECTED TO 7% VAT AND 10% SERVICE CHARGE



SCAN TO

SHARE THE LOVE

FREE DRINK!
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DANCE AT HOME




